
CLIENT:	 Campbell’s Soup Company
PRODUCT: 	 Stuffing
JOB#:	 P15807
SPACE: 	 Full Pg. 4/C
BLEED: 	 9.75” x 11.625”
TRIM: 	 7.75” x 10.5”
SAFETY: 	 6.875” x 9.75”
GUTTER: 	 None
PUBS: 	 None
ISSUE: 	 n/a
TRAFFIC: 	 Donna Mendieta
ART BUYER: 	 Kathy Lando
ACCOUNT: 	 Catherine Wright
RETOUCH: 	 n/a
PRODUCTION:	 Len Rappaport
ART DIRECTOR:	 James Cancelliere
COPYWRITER: 	 n/a

This advertisement was prepared by 
BBDO New York

Fonts
Trebuchet MS (Bold, Regular, Italic), Optima (Medium), Frutiger (55 
Roman)
Graphic Name	 	 	 Color Space	 Eff. Res.
Stuffing.psd (CMYK; 590 ppi), Swanson_S_Logo_4C_®.ai, 
*12114-36oz-Swanson-ChickenBroth_2.psd (CMYK; 1128 ppi)

Filename: P15807_CS_CBR_V10.indd
Proof #: 8  Path: Studio:Volumes:Studio:MECHANIC...
Mechanicals:P15807_CS_CBR_V10.indd 
Operators: Blane / Santoro, Jonathan

Ink Names
 Cyan
 Magenta
 Yellow
 Black

Created: 7-13-2011 11:10 AM 
Saved: 8-10-2011 5:11 PM
Printed:   8-10-2011 5:11 PM
Print Scale: 100%	

S:6.875”
S:9.75”

T:7.75”
T:10.5”

B:9.75”
B:11.625”

The secret is

moist and Savory stuffing
Prep: 10 min.  Cook: 10 min.  Bake: 30 min.  Serves: 10 

2½ cups Swanson® Chicken Broth (Regular, Natural Goodness™ or Certified Organic) 
Generous dash ground black pepper 
2 stalks celery, coarsely chopped
1 large onion, coarsely chopped 
1 pkg. (14 oz.) Pepperidge Farm® Herb Seasoned Stuffing

1. Heat broth, black pepper, celery and onion in 3-qt. saucepan over medium-high heat 
    to a boil. Reduce heat to low. Cover and cook 5 min. or until vegetables are tender. 
    Add stuffing and mix lightly. 
2. Spoon stuffing mixture into greased 3-qt. shallow baking dish. Cover baking dish. 
3. Bake at 350°F. 30 min. or until stuffing mixture is hot.

Use the broth cooks trust most.
Because this meal doesn’t come with a do-over.

Tip: For crunchier stuffing, bake stuffing uncovered.
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CampbellsKitchen.com/SwansonBroth


