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Beyond over-the-top appetizers and 
Instagrammable desserts, operators can cash in 
by tweaking their soups to make them distinctive 
and unique to their operation.

For more information on creating signature items, 
visit campbellsfoodservice.com

And of those who get bread 
bowls, a majority are willing to 
pay more for them:2

     ways 
to turn 
soups into 
signature 
items

4
30% 
of consumers say they like 
dishes that feature a fusion 
of flavors from more than 
one type of cuisine1

And 34% say they are
interested in trying more 
ethnic soups2

MENU INSPIRATION:
Add new ingredients to familiar soups for 
savory signatures.

Tomato Chipotle: Start with tomato basil 
and add chipotle pepper or sauce and 
pepper Jack cheese

Minestrone with Garden Veg:  Start 
with minestrone and add toasted 
parmesan, pesto and kale

Harissa Spiced Vegetable Soup: Start 
with vegetable soup and add harissa

Create signature 
fusion soups

1

MENU TIP:
Offer Signature Bread Bowls, 
especially with comfort-classic soup 
favorites such as loaded clam 
chowder or broccoli cheddar.

Offer customer-favorite 
soups in a bread bowl
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69% 
of consumers say 
they are more likely to 
purchase soup topped 
with high quality 
garnishes, and  
38% are willing to 
pay more for them2

MENU TIP:
Set up a toppings bar for 
soups, and suggest signature 
combinations, such as sliced 
jalapenos, avocado and queso 
fresco for Mexican-style soups; 
shredded cheddar, bacon 
and sour cream for potato 
soup and chili; and tomato 
concasse, fried basil and 
grilled-cheese croutons for 
tomato soup.

Offer premium garnishes2

When they  
order soup, 

38%
diners get it in a 
bread bowl at least 
half the time2

Use soup as an ingredient 
in an array of dishes
One SKU, many uses: Soup is a versatile player in 
back of house applications
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APPETIZERS: ENTREES:
Flavor hummus with 
butternut squash soup for 
a seasonal twist

Use French onion soup as the 
base for a shareable dip

Upgrade mac and cheese 
with lobster bisque soup

Spice up chicken 
enchiladas with white 
cheddar soup with poblanos

of consumers

say they expect

restaurants to 

offer signature

flavors1

42%

OVER $1.50 MORE

UP TO $1.50 MORE

UP TO $1 MORE

https://www.campbellsfoodservice.com/product/campbells-reserve-loaded-clam-chowder/
https://www.campbellsfoodservice.com/behind-our-lines/culinary-support/one-sku-many-uses-lobster-bisque-sherry/
https://www.campbellsfoodservice.com/recipe/chicken-enchilada-casserole-3/
https://www.campbellsfoodservice.com/recipe/french-onion-dip-made-with-cam/
https://www.campbellsfoodservice.com/recipe/butternut-squash-hummus-2/
https://www.campbellsfoodservice.com/behind-our-lines/culinary-support/one-sku-many-uses-easy-appetizers/



