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GLUTEN-FREE



INTRODUCING

CREAM STOCK

BEEF STOCK

With a delicious creamy base, velvety 
smooth texture and just a touch of 
seasoning, cream stock is an easier 

way to prepare delicious sauces, 
creamy sides and soup.

Inspired by the culinary tradition of 
stock as the foundation of cooking, 
beef stock provides rich and robust 

meat flavours to enhance the 
natural flavour of your best recipes.   

FOR DELICIOUS RECIPES, VISIT CookWithCampbells.ca

Suitable for vegetarians



Prep Time: 10 min      
Cook Time: 20 min      
Serves: 4

Halibut with Roasted 
Red Pepper Sauce
1 tbsp Canola Oil
½ medium onion, chopped
2 tbsp garlic, minced
½ tsp chili powder
1 cup jarred, roasted red peppers, chopped
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Cream stock
4 pieces (about 454 g) halibut, fresh or thawed 

Warm oil in a medium size saucepan over medium-high heat, sauté onions 2-3 minutes, until 
translucent. Add minced garlic and chili powder and sauté for 1 minute. 

Add diced peppers and stock and simmer for 5 minutes.

Remove from heat and puree sauce with a hand blender. 

Roast fish in a large heavy bottom oven proof skillet at 375°F (190°C) for about 15 minutes or 
until the fish is cooked through.

Spoon warmed sauce onto plates or serving platter and place fish on top.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 190 calories, 8 g fat, 280 mg sodium, 7 g carbohydrate, 0 g fibre,
22 g protein, 4% daily value calcium



Prep Time: 10 min      
Cook Time: 7 min      
Serves: 4

Salmon with Creamy Dill Sauce

565 g salmon, skinless, cut into 4 portions 
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Cream stock
2 cloves garlic, finely chopped
1 tbsp lemon juice
1 tbsp fresh dill, chopped

Place salmon in a non-stick pan on medium-high heat. Do not touch or move for 
3 minutes. Turn salmon over and cook an additional 1 minute.

Blend stock, garlic, lemon juice, and dill together in a bowl. Add to the pan and bring to a 
boil. Simmer for 3 minutes.

Serve with your favourite side dish and vegetables.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 250 calories, 13 g fat, 260 mg sodium, 3 g carbohydrate, 0 g fibre, 29 g protein, 
2% daily value calcium



Prep Time: 15 min      
Cook Time: 15 min      
Serves: 6

Savoury Grilled Vegetables

½ cup CAMPBELL’S® Ready to Use Vegetable broth
2 tsp chopped fresh thyme leaves
2 tsp chopped fresh rosemary leaves
¼ tsp ground black pepper
1 large red onion, thickly sliced
1 large red or green pepper, cut into wide strips
1 medium zucchini, thickly sliced
2 cups large mushrooms

Stir broth, thyme, rosemary and black pepper in small bowl. Brush vegetables with broth 
mixture.
Heat lightly-oiled grill rack to medium. Grill vegetables for 10 minutes or until tender, 
turning over once during cooking and brushing often with broth mixture.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 30 calories, 0.2 g fat, 70 mg sodium, 6 g carbohydrate, 1 g fibre, 1.5 g protein, 
2% daily value calcium 



Pork Chops with Caramelized
Apple Cream Sauce
4 (about 450 g) boneless pork chops
1 tbsp unsalted butter
1 tbsp brown sugar 
1 large apple, cored, diced
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Cream stock
1 tbsp orange juice
1 tbsp apple cider vinegar
2 tsp orange zest
1 tbsp fresh thyme
Place pork chops in a non-stick frying pan over medium-high heat. When chops are fully cooked and 
golden brown on both sides (approximately 5 minutes each side), remove from pan and set aside on a dish.
Add butter and brown sugar to the non-stick pan used for the chops. Over medium-high heat cook mixture 
for 2 minutes until smooth. Add the diced apple and continue to cook for 5 minutes over medium-high heat 
until apples are golden brown, coated with sauce and caramelized.
In a separate sauce pan add stock, orange juice, apple cider vinegar, orange zest and thyme and simmer 
gently for 3 minutes. 
Arrange hot cooked pork chops on plates, drizzle caramelized apples over pork chops and spoon cream 
sauce on top.
PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product labels to ensure 
each ingredient is gluten-free. Products and ingredients can change. 
Per Serving: 300 calories, 17 g fat, 250 mg sodium, 13 g carbohydrate, 1 g fibre, 24 g protein, 
4% daily value calcium

Prep Time: 5 min      
Cook Time: 15 min      
Serves: 4



Grilled Steak with
Blue Cheese Sauce
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Cream stock
¼ cup blue cheese, crumbled
567 g grilling steak, cut into 4 pieces 
In a small pot, gently simmer cream stock over medium-low 
heat and add blue cheese a little at a time, stirring to 
incorporate smoothly.
Separately, grill or broil steaks over medium-high heat to desired doneness (about 
4 minutes per side for medium-rare).
Arrange cooked steaks on plates or serving platter and spoon sauce over top. Serve 
immediately.
PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.
Per Serving: 250 calories, 11 g fat, 390 mg sodium, 3 g carbohydrate, 0 g fibre, 34 g protein, 
8% daily value calcium

Prep Time: 5 min      
Cook Time: 10 min      
Serves: 4



Prep Time: 5 min      
Cook Time: 10 min      
Serves: 4

Pan Seared Scallops in
Sa�ron Cream Sauce
20 large scallops
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Cream stock
6 sa�ron threads, about ¼ tsp dry
1 tbsp lemon juice

In a pre-heated non-stick large skillet, sauté scallops over medium-high heat until lightly 
browned and cooked through, about 5 minutes. 

Add cream stock and sa�ron, lower heat to medium-low, and gently simmer for 
3-4 minutes. Add lemon juice.

Arrange cooked scallops on plates or serving platter and spoon sauce over top.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 150 calories, 4 g fat, 860 mg sodium, 8 g carbohydrate, 0 g fibre, 21 g protein, 
2% daily value calcium



Prep Time: 10 min      
Cook Time: 13 min      
Serves: 4

Steak Medallions with
Mushroom Sauce
565 g grilling steak, cut into 4 thick portions 
1 cup (½ carton) CAMPBELL’S STOCK FIRSTTM Beef stock
1 ½ cups assorted sliced mushrooms
¼ tsp black pepper, ground 

Place steak in a non-stick pan over medium-high heat. Do not touch or move steak for 
3 minutes. Turn steaks over and cook for an additional 2 minutes (times are for medium 
cooked steaks which are 1.5 cm thick). Remove steaks from pan and set aside.

Add mushrooms to pan and sauté for 3 minutes on medium-high heat. Add stock to the 
hot pan to deglaze, scraping any browned bits from the bottom of the pan. Sprinkle in 
pepper and bring to a boil. Allow to boil until liquid has reduced by more than half and has 
slightly thickened, about 3-5 minutes.

Serve mushroom sauce on top of steaks with your favourite side dish and vegetables.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 280 calories, 16 g fat, 240 mg sodium, 2 g carbohydrate, 0 g fibre, 31 g protein, 
4% daily value calcium



Prep Time: 15 min      
Cook Time: 20 min      
Serves: 4

Hearty Root Vegetable Soup

1 tbsp canola oil
½ cup carrots, medium diced
½ cup turnips, medium diced
½ cup onions, medium diced
1 tbsp garlic, chopped
1 tbsp fresh rosemary, chopped
½ tbsp fresh thyme, chopped
½ can (28 oz / 796 mL) no salt added diced tomatoes
1 can (19 oz / 540 mL) white kidney beans, drained and rinsed
1 carton (900 mL) CAMPBELL’S® Ready to Use No Salt Added Vegetable Broth
1 cup packed, fresh baby spinach

Heat the oil in a medium saucepan and sauté carrots, turnips, onions and garlic for 1 minute.

Add the fresh herbs, diced tomato, white kidney beans and broth to the saucepan and 
simmer for 15 minutes or until the vegetables are cooked.

Turn o� the heat and stir in the spinach. Serve hot.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 270 calories, 4 g fat, 75 mg sodium, 45 g carbohydrate, 11 g fibre, 
13 g protein, 6% daily value calcium



Prep Time: 10 min      
Cook Time: 15 min      
Serves: 6

Asparagus with Oka Cheese

1 cup CAMPBELL'S® Ready to Use Vegetable Broth
1 tbsp  cornstarch
1 tbsp chopped fresh tarragon leaves
2 tsp  Dijon mustard
2 tbsp  butter
1½ lb  fresh asparagus spears, ends trimmed
¼ cup  finely chopped red pepper
1 cup  shredded pasteurized Oka cheese 

Combine broth, cornstarch, tarragon and mustard in small bowl. Set aside.

Melt butter in large non-stick skillet at medium heat until it starts to turn brown. Add 
asparagus and stir often for 3 minutes.

Stir broth mixture very well and gradually pour into pan. Heat to a boil; reduce heat and 
simmer for 3 minutes. Remove from heat and stir in red pepper. Transfer to serving dish 
and sprinkle with cheese.

PLANNING TO COOK GLUTEN-FREE? Before preparing a recipe always read product 
labels to ensure each ingredient is gluten-free. Products and ingredients can change.

Per Serving: 130 calories, 10 g fat, 310 mg sodium, 5 g carbohydrate, 1 g fibre, 
6 g protein, 15% daily value calcium



Did you also know that Campbell has
over 40 Gluten-Free products?

Visit www.campbellsoup.ca/en-ca/eating-well/gluten-free
for more information and to download our

Gluten-Free product list.

Looking for delicious Gluten-Free
recipes without a fuss?

Campbell has easy-to-prepare
delicious recipes the whole family will love -

any night of the week.

© 2013 Campbell Company of Canada.

www.CookWithCampbells.ca
For more delicious Gluten-Free recipes, visit
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