



Food From a Can
Linda Peterson
	As the warm weather of summer turned to the crisp, cool air of fall, tomato soup, accompanied by egg salad or grilled cheese sandwiches became one of my family’s favorite meals.
	It had to start with a can of Campbell’s tomato soup. Couldn’t be any other brand for our family. Once the can was opened by our trusty, hand-powered can opener, its contents was dumped into a small saucepan, diluted by a soup can of either water or whole milk, and heated over the flame of our gas-powered kitchen range. It was stirred to keep the soup from scorching, while being brought to a steamy, fragrant level.
	Before doing this, we brought two or three eggs to a boil for about ten minutes, achieving hard boiled eggs. They were quickly cooled under running water, peeled, chopped, and added to chopped onion, parsley and just enough Miracle Whip to make the mixture spreadable. It was then spread onto Honey Wheat bread. These or the sizzling grilled cheese, the perfect accompaniment to the steamy soup poured into deeply ribbed cream-colored bowls.
	Oh! And don’t forget those thin, square saltine crackers that were either crumbled into the soup or munched as a flavorful complement to the soup. The perfect comfort foods for a chilly fall or winter night.
