cream of mushroom soup nutrition facts

cream of mushroom soup nutrition facts provide valuable insights into the
nutritional profile of this popular canned and homemade soup variety.
Understanding these facts can help consumers make informed dietary choices
and incorporate this flavorful ingredient into their meals wisely. Cream of
mushroom soup is often used as a base for casseroles, sauces, and quick
meals, making it important to analyze its calorie content, macronutrients,
vitamins, minerals, and potential allergens. This article delves into the
detailed nutrition information of cream of mushroom soup, explores its health
benefits and drawbacks, and offers guidance on selecting healthier options.
Additionally, variations such as low-fat and homemade versions will be
discussed to highlight nutritional differences. The comprehensive overview
serves to inform readers about the role of cream of mushroom soup in a
balanced diet and how to enjoy it without compromising nutritional goals.
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Caloric and Macronutrient Breakdown

Analyzing the caloric and macronutrient content of cream of mushroom soup is
essential for understanding its impact on daily dietary intake. Typically, a
standard serving size of canned cream of mushroom soup is about 1 cup
(approximately 245 grams). The calories, protein, fat, and carbohydrate
content can vary by brand and recipe but generally fall within a specific
range.

Calories

A typical 1l-cup serving of cream of mushroom soup contains between 90 to 120
calories. This moderate calorie count makes it a relatively low-calorie
option compared to other creamy soups. However, the calorie content can
increase significantly in homemade or restaurant versions that use more cream
or butter.



Macronutrients: Fat, Protein, and Carbohydrates

The macronutrient composition primarily includes fats from cream and butter,
proteins from milk and mushrooms, and carbohydrates from flour or starch used
as a thickener.

e Fat: Usually comprises 6 to 8 grams per serving, including saturated
fat, which varies depending on the amount of cream or milk used.

e Protein: Contains approximately 2 to 4 grams, mainly contributed by
mushrooms and dairy ingredients.

e Carbohydrates: Typically ranges from 10 to 15 grams per serving, with a
portion coming from starches and natural sugars.

Vitamins and Minerals in Cream of Mushroom Soup

Cream of mushroom soup provides several essential vitamins and minerals,
although the amounts depend on the recipe and preparation method. Mushrooms
are a notable source of nutrients and contribute to the soup’s overall
micronutrient profile.

Key Vitamins

Mushrooms contain vitamin D, especially when exposed to sunlight during
growth, which can be present in the soup. Additionally, some commercial soups
are fortified with vitamins such as vitamin A and vitamin C, enhancing their
nutritional value.

Minerals

The mineral content primarily includes potassium, phosphorus, and small
amounts of iron and calcium. These minerals support various bodily functions
such as electrolyte balance, bone health, and oxygen transport.

e Potassium: Helps regulate fluid balance and nerve signals.

e Phosphorus: Important for bone and teeth formation.



e Sodium: Often present in higher quantities due to added salt, which is a
critical consideration for those monitoring sodium intake.

Health Benefits and Potential Concerns

Understanding both the advantages and drawbacks of consuming cream of
mushroom soup is important for making balanced dietary decisions. While it
contains beneficial nutrients, certain aspects warrant caution.

Health Benefits

Cream of mushroom soup provides antioxidants from mushrooms, which may
support immune function and reduce oxidative stress. The moderate protein
content contributes to muscle maintenance, and the soup’s comforting texture
can encourage hydration and nutrient intake during illness or recovery.

Potential Concerns

The primary concerns with cream of mushroom soup involve its sodium and
saturated fat content. Many canned varieties contain high sodium levels,
which can contribute to hypertension when consumed excessively. Additionally,
saturated fats from cream and butter may impact cardiovascular health if
intake is not balanced with healthier fats.

e High sodium content in canned versions

e Saturated fat levels linked to heart health risks

e Potential allergens such as dairy and gluten in thickening agents

Comparison of Store-Bought vs. Homemade
Versions

Store-bought and homemade cream of mushroom soups differ significantly in
nutritional content, ingredients, and additives. Evaluating these differences
can guide consumers in making healthier choices.



Store-Bought Soup

Commercially prepared soups often contain preservatives, added sodium, and
stabilizers to extend shelf life. They may also use modified starches and
flavor enhancers. Nutritionally, store-bought varieties tend to have higher
sodium and sometimes added sugars.

Homemade Soup

Homemade cream of mushroom soup allows control over ingredient quality and
quantity. Using fresh mushrooms, low-fat milk or cream substitutes, and
natural thickeners can reduce calories, fat, and sodium. Homemade versions
can also be customized to dietary preferences such as gluten-free or dairy-
free.

e Lower sodium and no preservatives
e Ability to use fresh, whole ingredients

e Customizable fat and calorie content

Tips for Choosing Healthier Cream of Mushroom
Soup

Selecting a nutritious cream of mushroom soup involves scrutinizing
ingredient lists and nutritional labels, or preparing it at home with mindful
substitutions.

Label Reading

When selecting canned options, consumers should look for low sodium versions,
check for artificial additives, and compare calorie and fat content across
brands.

Healthier Ingredient Choices

Opting for soups made with reduced-fat milk or plant-based alternatives can



lower saturated fat. Substituting heavy cream with Greek yogurt or cashew
cream in homemade recipes can enhance protein and reduce calories.

1. Choose low-sodium or no-salt-added canned soups.

2. Check for natural ingredients and minimal preservatives.

3. Make homemade soup using fresh mushrooms and healthy thickeners.

4. Use non-dairy milk alternatives if lactose intolerance is a concern.

5. Limit portion sizes to control calorie and sodium intake.

Frequently Asked Questions

What are the common nutritional components found in
cream of mushroom soup?

Cream of mushroom soup typically contains calories, fat, carbohydrates,
protein, sodium, and some vitamins and minerals such as vitamin D, potassium,
and iron.

Is cream of mushroom soup high in calories?

Cream of mushroom soup can be moderately high in calories, usually ranging
from 80 to 150 calories per half-cup serving, depending on the brand and
recipe.

How much sodium is usually in a serving of cream of
mushroom soup?

A typical half-cup serving of canned cream of mushroom soup contains around
400 to 600 milligrams of sodium, which can be quite high relative to daily
recommended limits.

Does cream of mushroom soup contain a significant
amount of fat?

Yes, cream of mushroom soup often contains fat, including saturated fat, due
to the cream or milk used in its preparation. Fat content can range from 3 to
7 grams per serving.



Is cream of mushroom soup a good source of protein?

Cream of mushroom soup provides some protein, usually around 2 to 4 grams per
serving, but it is not considered a significant protein source.

Are there low-sodium or reduced-fat versions of
cream of mushroom soup available?

Yes, many brands offer low-sodium and reduced-fat versions of cream of
mushroom soup to cater to health-conscious consumers.

How does homemade cream of mushroom soup compare
nutritionally to canned varieties?

Homemade cream of mushroom soup can be healthier because you can control the
amount of sodium, fat, and other ingredients, often resulting in lower sodium
and fat content compared to canned soups.

Additional Resources

1. The Nutritional Guide to Cream of Mushroom Soup

This book delves into the detailed nutritional profile of cream of mushroom
soup, breaking down its caloric content, macronutrients, and essential
vitamins and minerals. It also explores the health benefits and potential
drawbacks of consuming this popular soup. Readers will find practical advice
on choosing healthier store-bought options and making nutritious homemade
versions.

2. Mushroom Magic: Understanding Soup Nutrition

Focused on the nutritional aspects of mushroom-based soups, this book
highlights the unique qualities of mushrooms as a superfood. It explains how
cream of mushroom soup fits into a balanced diet and provides recipes that
maximize its health benefits. The book also discusses the role of cream and
other ingredients in affecting the soup’s nutritional value.

3. Healthy Soups: Cream of Mushroom Edition

This comprehensive guide offers insights into making cream of mushroom soup
healthier without sacrificing flavor. It covers ingredient substitutions,
portion control, and the impact of soup on overall nutrition. Nutritional
facts and tips for managing sodium and fat content are emphasized for health-
conscious readers.

4. From Forest to Table: The Nutrition of Cream of Mushroom Soup

Explore the journey of mushrooms from the wild to your bowl, focusing on
their nutritional contributions to cream of mushroom soup. This book provides
an in-depth look at how different types of mushrooms influence the soup’s
nutrient profile. It also offers guidance on sourcing and preparing mushrooms
for optimal health benefits.



5. Soup Science: Decoding Cream of Mushroom Nutrition

This book breaks down the science behind cream of mushroom soup’s nutritional
makeup, explaining how each ingredient affects health. It includes
comparisons between homemade and canned versions, highlighting differences in
additives and nutrient density. Readers will gain a clearer understanding of
what makes cream of mushroom soup a nutritious choice.

6. The Cream of Mushroom Soup Cookbook and Nutrition Handbook

Combining recipes with nutritional information, this book serves as both a
culinary and educational resource. It provides calorie counts, macronutrient
breakdowns, and tips for enhancing the nutritional value of each recipe.
Suitable for both beginners and experienced cooks aiming to eat healthier.

7. Mushroom Nutrition Essentials: Focus on Cream Soups

A focused exploration of the essential nutrients found in mushrooms and how
they contribute to cream-based soups like cream of mushroom. The book
discusses antioxidants, fiber, and protein content and their health
implications. It also includes suggestions for pairing soups with
complementary foods for balanced meals.

8. Light and Creamy: A Nutritional Take on Mushroom Soups

This book offers lighter versions of traditional cream of mushroom soup
recipes, emphasizing reduced fat and sodium content. Nutritional facts are
presented alongside cooking tips to maintain creaminess and flavor without
excess calories. It is ideal for those seeking comfort food with a healthier
twist.

9. Understanding Cream of Mushroom Soup: Nutrition, Ingredients, and Health
An informative guide that examines the ingredients commonly found in cream of
mushroom soup and their nutritional impact. The book discusses how cream,
mushrooms, thickeners, and seasonings contribute to the overall health
profile. It also provides practical advice for consumers aiming to make
informed dietary choices.
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cream of mushroom soup nutrition facts: 365 Comfort Foods Jan E. Miller, 2014 This new
collections offers a year's worth of comforting meals the whole family will love. Filled with familiar
favorites and some twists on traditional flavors, it includes satisfying recipes for every meal of the
day.

cream of mushroom soup nutrition facts: The Busy Mom's Slow Cooker Cookbook Jyl
Steinback, 2005 Features 325 family-friendly slow cooker main dishes, sides and appetisers; and the
inside scoop for slow cooker success: 120 hints, tips, and ideas. This work also presents the level of
difficulty and shopping lists with every recipe and contains nutritional information, including
carbohydrate counts and diabetic exchanges.

cream of mushroom soup nutrition facts: Taste of Home Comfort Food Diet Cookbook
Taste Of Home, 2009-12-31 Taste of Home Comfort Food Diet Cookbook presents a common-sense
approach to healthy living and dieting by focusing on what people can eat, not what they have to
give up. With the help of provided calorie counts, readers can plan their day and feel confident
knowing they're within the desired calorie range for weight loss. All recipes come from real home
cooks and combine realistic portions with exceptional taste-and all have been approved by the
nutritionist on the Taste of Home staff. In addition to hundreds of satisfying recipes, this book
contains: -A four-week meal plan that covers breakfast, lunch, dinner, desserts, snacks, and
beverages -Nutrition facts and calories, including diabetic exchanges -Notes on exercise and portion
control -A code to access a special gated website, which contains additional meal plans, healthy tips,
and online community support -Testimonials and photos from actual dieters -A free year subscription
to Taste of Home Healthy Cooking magazine -Tips on dining out Readers will also find a number of
free foods with low calories for guilt-free snacking and a clip-and-keep calorie guide they can
remove from the book to carry on the go for use in restaurants. Put the Taste of Home Comfort Food
Diet Cookbook's meals on your menu, and you'll be putting the pleasure back in healthy eating.

cream of mushroom soup nutrition facts: Better Homes and Gardens Year-Round Slow
Cooker,

cream of mushroom soup nutrition facts: New Cook Book Jennifer Darling, 2004-03 Includes
two bonus chapters of recipes, menus, party and decorating ideas, and shortcut treats Bonus
Chapter No. 1: Holiday Menus Menus for Thanksgiving to Christmas and the Super Bowl including
holiday brunches, appetizer parties, dessert parties, and simple dinners for busy families Additional
recipes new to this edition Make-ahead information and time tables for all menus so more time is
spent with guests, not in the kitchen Fun and simple tabletop decorating ideas to dress up holiday
tables Tips to make holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple
cookies and candies (using a mix or just a few ingredients stirred together) Food gifts that include
easy packaging ideas How to organize a cookie exchange Simple decorating ideas to dress up
packaged cookies

cream of mushroom soup nutrition facts: Quick and Easy South Texas Favorites Jozi
Maldonado, 2013-05-22 What do you get when you combine a South Texas beauty queen and great
Tex-Mex cuisine...afoodiequeen! Jozi Maldonado the author and host of PBS's A Taste of Mexico
(1994) has been secretly stashing away recipes for several years to reveal her much anticipated
sophomore cookbook, entitled: Quick and Easy South Texas Favorites by Jozi Maldonado. Her shows
were broadcast by most of the country's public television stations. Want to get back to cooking and
get healthy at the same time? Try Jozi' s new book which includes over one-hundred twenty of her
family's favorite recipes, many of which offer a healthy take to the original Tex-Mex version. If you
substitute one or two fat or calorie filled ingredients, you can get a superb low-cal dish, says Jozi.
She also offers healthy smoothies and delicious dips that will satisfy any appetite. Most of these
recipes are fast and simple for the parent on the run in today's fast paced world.

cream of mushroom soup nutrition facts: New Cook Book Better Homes and Gardens,
Tricia Laning, 2005 Presents the seventy-fifth anniversary edition of the famous cookbook and
contains a collection of full-color photographs and detailed instructions to a number of recipes.

cream of mushroom soup nutrition facts: The Best of Brock Claudie ]J. Brock, 2015-04-23




This collection of the favorite recipes of the experienced and well trained chefs as well as our
associates and friends of Brock and Company, Inc., a food service company, is sure to provide many
meals of surpassing dining pleasure. This beautifully laid out book contains over 200 tested recipes
in categories of Beef, Breakfast & Breads, Chicken, Desserts & Sweets, Dips & Sauces, Family
Heirlooms, Pasta, Pork, Salads, Seafood, Soups & Chilies, and Veggies & Sides. Brock and Company,
Inc. is a Pennsylvania based company that for 85 years have been a leading force for excellence in
food service to the corporate and school communities on the US East Coast and now Colorado.

cream of mushroom soup nutrition facts: Iron Skillet Man the Stark Truth about
Pepper and Pots Hallee Bridgeman, Hallee the Homemaker™ , 2014-03-13 It's a bird! It's a plane!
It's a cookbook! Move over men of steel! Make room mutants, aliens, and chemically or radioactively
enhanced rescuers! Prepare to assemble your spatulas and get your Flame on! while the heroic
Hallee the Homemaker™ (whose secret identity is Christian author and blogger Hallee Bridgeman)
swings into action and shows her mettle with her third title in the Hallee's Galley parody cookbook
series. Is your skillet-sense starting to tingle? Don't start crawling the walls, worthy citizen. Hallee
constructs comic fun, jabbing at the cultural obsession with super powered heroes and villains.
Along the way, readers will thrill to action packed explanations, daring do it yourself techniques,
tremendous tips, and lots of real food/whole food recipes that achieve truly heroic heights. Ironically,
while just a mild mannered cookbook by day, wrapped in a parody and surrounded by a comedy by
night — the recipes are absolutely real and within the grasp of ordinary beings. Along with revealing
the stark truth about pepper and pots, learn how to clean and season cast iron and care for
cookware so it will last for generations. Recipes run the gamut from red meats to vegetables and
from fish to fowl. Super skillet breads and divine desserts rush to the rescue. In these colorful pages,
you might just discover the x-factor to overcome even the most sinister kitchen confrontation. With
Iron Skillet Man fighting for you, ordinary meals transform into extraordinary super powered
provisions, whether cooking over a campfire or a conventional stove top.

cream of mushroom soup nutrition facts: Dr. Mercola's Total Health Program Joseph
Mercola, Brian Vaszily, Kendra Pearsall, Nancy Lee Bentley, 2005 Would you want to be at your
ideal weight? Truly look and feel younger and avoid premature aging? Eliminate or vastly reduce
some disease or illness? Increase your daily energy and not feel down or tired all the time?
Something else, or all of the above? Next, envision what it will feel like to achieve that improvement.
Maybe that sounds a bit hokey, but please try it. Close your eyes for a moment and imagine what it
will really feel like to look in the mirror and see a fit and younger looking you. Imagine feeling
healthier, full of energy, free of illness, and more upbeat throughout the day, no matter what your
current condition. -- publisher website (August 2006).

cream of mushroom soup nutrition facts: The Beginner's KetoDiet Cookbook Martina
Slajerova, 2018-04-03 “It’s a fantastic resource for beginner keto-eaters, but I would argue it’s the
perfect companion for long-time keto-eaters, too!” —Hello Glow.co The transition to a keto diet can
be difficult, but this “induction” phase doesn’t have to be! Best-selling author of The KetoDiet
Cookbook, Martina Slajerova, explains the first tricky few weeks as your metabolism readjusts to
burning fat rather than carbs. The ketogenic diet has become the go-to healthy diet for losing
weight, managing diabetes, and possibly preventing and managing conditions such as
neurodegenerative diseases and cancer. Every recipe in The Beginner’s KetoDiet Cookbook is
designed to meet the special nutrient requirements of the induction phase. Just some of the dishes
you’ll be enjoying include: Breakfast Chili -Anti-Inflammatory Egg Drop Soup ‘Ricotta & Pepper
Mini-Tarts -Avocado Power Balls -Salmon Ramen -Dulce de Leche Fudge -Chocolate Electrolyte
Smoothies From quick “keto-flu” remedies and curbing cravings, to avoiding pitfalls like incorrect
macronutrient balances and “zero-carb” approaches, The Beginner’s KetoDiet Cookbook puts you on
the right path to lose weight, get healthy, and enjoy all the benefits of the ketogenic diet for the
long-term

cream of mushroom soup nutrition facts: Tasty Soups Kevin Lynch, 2012-12-20 25 of the
tastiest most irresistible soup recipes around that are easy to make and will leave you satisfied!




cream of mushroom soup nutrition facts: The New Mediterranean Diet Cookbook
Martina Slajerova, Thomas DeLauer, Nicholas Norwitz, Rohan Kashid, 2021-04-20 The New
Mediterranean Diet Cookbook is your guidebook to the ultimate superdiet, an evidence-based keto
diet that emphasizes a diversity of fish, healthy fats, and a rainbow of colorful vegetables—with 100
delicious recipes for everything from snacks to dinner. The Mediterranean diet has long been touted
as one of the world’s healthiest diets, renowned for its protective effects against heart disease,
cancer, and other chronic illnesses. However, its heavy inclusion of grains and carbohydrates can
contribute to obesity and is a drawback for many. Also shown to have many health benefits, the
ketogenic diet stimulates the fat-burning and longevity-promoting state of ketosis by limiting carbs
and emphasizing high-fat foods. While the keto diet is about the proportion of macronutrients (fats,
protein, carbohydrates) in the food you eat, the Mediterranean diet is about specific food types:
seafood, olive oil, colorful vegetables, and other anti-inflammatory foods. This book is about living
and eating at the intersection of these complementary diets so you can reap the benefits of both.
While both diets advocate significant amounts of healthy fats and protein, the new Mediterranean
approach to keto significantly shifts the fat profile of the diet to emphasize the monounsaturated and
omega-3 fats that health experts agree promote living a long disease-free life. It also includes
colorful vegetables, providing a diversity of nutrients and flavor. The result is an enhanced
Mediterranean diet that stokes metabolism, supports the gut and microbiome, and is
anti-inflammatory, anti-aging, and nutrient-dense. Improve your overall health while enjoying
delectable dishes including: Superfood Shakshuka Blender Cinnamon Pancakes with Cacao Cream
Topping Green Goddess Salad Pancetta Wrapped Sea Bass Sheet Pan Crispy Salmon Piccata Fierce
Meatball Zoodle Bolognese Nordic Stone Age Bread Chocolate Hazelnut “Powerhouse” Truffles With
The New Mediterranean Diet Cookbook, you'll learn how to balance your macronutrients, what foods
are considered the new Mediterranean superfoods, and how to make tasty dishes to keep you
satisfied all day.

cream of mushroom soup nutrition facts: The Ultimate Slow Cooker Book Better Homes
and Gardens, 2012-01-25 You'll never run out of meal ideas for your slow cooker with this massive,
photo-filled compendium The second book in the Ultimate series, following The Ultimate Cookie
Book, this giant collection of recipes will keep your slow cooker meals delicious and exciting for
years to come. There's way more here than just pot roasts and stews; this book offers recipes for
main courses, appetizers, sides, and even desserts and breakfast. With all that, you'll never lack for
ideas again! Nearly 500 pages in length and packed with full-color photos and hundreds of inventive
recipes—The Ultimate Slow Cooker Book is a great deal at a great price. * Includes 400 recipes,
including main dishes, appetizers and beverages, soups and stews, side dishes, breakfast, and
desserts ¢ 200 full-color photos and a beautiful design will help inspire your next slow cooker
sensation ¢ Features tips on converting many of your favorite conventional recipes for soups, stews,
and roasts so they can be prepared in the slow cooker ¢ A great big cookbook at a small price
Whether you've been using your slow cooker for years and need new ideas or you're a first-timer
looking for easy dinner solutions, this is the ultimate slow cooker book for you.

cream of mushroom soup nutrition facts: Skinny Driven Livin Cookbook Phase One Tina
Herron, 2014-08-21 Skinny Driven Livin's recipes are easy to make, inexpensive, can be cooked in
batches, can be frozen, are low in calories and car-bohydrates, and yet they are still flavorful. These
recipes can help you get started or stay on your weight loss journey. Even if you are on a low
carbohydrate weight program monitored by a doctor, you can still find SDL recipes very helpful.
These recipes are written by me, Nurse Tina, co-owner of Skinny Driven Livin. We use these recipes
daily.

cream of mushroom soup nutrition facts: The Ultimate Casseroles Book Better Homes
and Gardens, 2011-10-26 You'll never run out of easy family-pleasing meal ideas with this massive
collection of one-dish recipes New in the Ultimate series, The Ultimate Casseroles Book offers
hundreds of ideas that make dinner a breeze with one-dish recipes that take the hard work out of
prep-time and clean-up. These recipes suit every occasion with old-fashioned comfort foods like



macaroni and cheese and modern fare like Baked Risotto with Sausage and Artichokes, from a quick
weeknight spaghetti bake to a fancy egg strata for brunch. Packed with more than 400 hearty
one-dish meals and more than 300 beautiful full-color photos, The Ultimate Casseroles Book is a
great resource at a great price. The book features more than 400 recipes, including comfort food
favorites, classic casseroles, and modern dishes fit for family meals or group gatherings 300
gorgeous photos and an inviting design make every page inspiring and easy to follow Special
features include a guide to bakeware, a Casserole Master Plan chart for planning menus, a bonus
chapter on transforming yesterday's leftovers into tonight's casserole, and much more Whether
you're looking for a quick and easy way to get dinner on the table or want to enjoy home-cooked
casseroles even better than what mom used to make, this is the ultimate guide to casseroles of every
kind.

cream of mushroom soup nutrition facts: 5-Ingredient Slow Cooker Recipes Better Homes &
Gardens, 2004-09-21 237 tantalizing appetizers, savory soups, full-flavored stews, main dishes,
meatless options, healthful choices, and luscious desserts. No more than 5 ingredients per recipe,
each of which coaxes the most flavor from the least effort. A special bonus chapter features simple
and quick-to-prepare 5-ingredient side-dish serve-alongs. Favorite cuisines: Asian, Italian, Mexican
and Mediterranean, plus comfort food, vegetarian choices and more All recipes list ingredients
needed, cook times, nutrition information, and calorie counts.

cream of mushroom soup nutrition facts: Fix-it-fast Vegetarian Cookbook Heather Houck
Reseck, 2002 At head of title: Hundreds of easy-to-make recipes.
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(Campbell soup company, campbell's red and white, 98% fat free, condensed) contains 131 Calories.
The macronutrient breakdown is 58% carbs, 34% fat,

Cream of mushroom soup nutrition: calories, carbs, GI, protein, Cream of mushroom soup
nutrition (100 grams). Richest in Sodium: 340mg (15% of DV), Polyunsaturated fat: 1g (% of DV).



Calories:39, Net carbs: 3.03, Protein: 0.66. Source: USDA

Calories in Cream of Mushroom Soup from Campbell's Calories and other nutrition
information for Cream of Mushroom Soup from Campbell's

Calories in Cream of Mushroom Soup and Nutrition Facts Get full nutrition facts and other
common serving sizes of Cream of Mushroom Soup including 1 oz and 100 g

Cream of Mushroom Soup Nutrition Facts (2025 Guide) This article will provide a complete
nutritional breakdown of this popular soup. We’ll explore the differences between canned and
homemade versions, discuss whether cream of mushroom

CAMPBELL'S, condensed, Cream of Mushroom Soup CAMPBELL'S, condensed, Cream of
Mushroom Soup contains 104 calories per 129 g serving. This serving contains 7.1 g of fat, 1.7 g of
protein and 8.5 g of carbohydrate. The latteris 0.5 g

Nutrition Facts for Cream Of Mushroom Soup - myfooddata Nutrition Facts for Cream Of
Mushroom Soup - View calories, protein, carbs, fats, vitamins, minerals, and more

Nutrition Facts for Cream of Mushroom Soup - For an in-depth guide on how to read and
understand Nutrition Facts labels, click here

Calories in Cream Of Mushroom Soup - Nutritionix Calories, fat, protein, and carbohydrate
values for for Cream Of Mushroom Soup and other related foods

Campbell's Cream Of Mushroom Soup Nutrition Facts - Eat This The amount of calories,
carbs, fat, and protein values for Campbell's Cream Of Mushroom Soup (Condensed, Cream Of
Mushroom,)
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Recipe: This Cream of Mushroom Soup with Green Onions is low calorie and hearty (Orange
County Register5y) This low-calorie Cream of Mushroom Soup with Green Onions is quick to make.
Each serving is only 60 calories. The dark brown caps of cremini mushrooms add a delightful
earthiness to the pureed soup

Recipe: This Cream of Mushroom Soup with Green Onions is low calorie and hearty (Orange
County RegisterSy) This low-calorie Cream of Mushroom Soup with Green Onions is quick to make.
Each serving is only 60 calories. The dark brown caps of cremini mushrooms add a delightful
earthiness to the pureed soup

Ina Garten’s Cream of Wild Mushroom Soup Recipe Is 5-Star Restaurant Quality,
According to Reviews (The Cheat Sheet3y) Garten demonstrated how to make her cream of wild
mushroom soup on an episode of Barefoot Contessa. “My first rule of entertaining is always get as
much done as possible before the guests arrive,” she

Ina Garten’s Cream of Wild Mushroom Soup Recipe Is 5-Star Restaurant Quality,
According to Reviews (The Cheat Sheet3y) Garten demonstrated how to make her cream of wild
mushroom soup on an episode of Barefoot Contessa. “My first rule of entertaining is always get as
much done as possible before the guests arrive,” she
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