Tomato Soup Spice
Cake

We know what you're thinking: Tomato soup?! In a CAKE?! But
give this tasty recipe, popularized in the 1940's, a try...
There's a reason this recipe survived!

Ingredients:
1 box (about 18 ounces) spice cake mix

1 can (10 3/4 ounces) Condensed Tomato Soup

1/2 cup water

2 egegs

16 ounces (1 container) store-bought cream cheese
frosting or homemade cream cheese frosting

1.Heat the oven to 350°F.

2.Lightly grease and flour 2 (8 or 9-inch)
round cake pans.

3.Combine the cake mix, soup, water and eggs
in a large bowl and mix according to the
package directions.

4.Pour the batter into the pans.

5.Bake for 25 minutes or until a toothpick
inserted in the center of the cakes comes
out clean.

6.Let the cakes cool in the pans on wire racks
for 10 minutes.

7.Remove the cakes from the pans and let
cool completely.

8.Fill and frost with the cream cheese
frosting.

Check out the full history of the tomato soup cake at
campbellsoupcompany.com




