
cream of chicken soup nutrition facts
cream of chicken soup nutrition facts provide valuable insight into the
calorie content, macronutrients, vitamins, and minerals found in this popular
canned and homemade soup variety. This article explores the nutritional
profile of cream of chicken soup, highlighting its typical ingredients and
how they contribute to daily dietary needs. Understanding the cream of
chicken soup nutrition facts is essential for those monitoring calorie
intake, managing sodium consumption, or seeking to incorporate this soup into
balanced meal plans. Additionally, this article examines variations between
homemade and commercial cream of chicken soup options, including differences
in fat content and preservatives. The discussion also covers potential health
considerations and ways to enjoy cream of chicken soup as part of a
nutritious diet. Readers will gain a comprehensive understanding of the cream
of chicken soup nutrition facts, helping them make informed dietary choices.
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Nutritional Composition of Cream of Chicken
Soup
The nutritional composition of cream of chicken soup varies depending on
whether it is homemade or commercially prepared. Generally, the soup consists
of chicken broth, cream or milk, chicken meat, flour or other thickeners, and
seasonings. These ingredients collectively contribute to the overall calorie
count, fat content, protein levels, and micronutrients. On average, a one-cup
serving of canned cream of chicken soup contains approximately 100 to 150
calories. The soup is known for its creamy texture, which is primarily due to
the fat content from cream or milk. This nutritional makeup makes it a
moderately energy-dense food, suitable for providing both energy and
essential nutrients in meals.



Caloric Content
A typical serving of cream of chicken soup provides between 100 and 150
calories per cup. The calorie content is influenced by the amount of cream or
milk used in the recipe, as well as the presence of added fats such as butter
or oil. Commercial canned soups may vary slightly in calorie density
depending on brand formulations and added ingredients.

Ingredient Influence on Nutrition
The primary ingredients in cream of chicken soup—chicken, dairy, and
thickeners—affect its nutritional profile. Chicken adds protein, dairy
contributes fats and calcium, and thickeners increase carbohydrate content.
Seasonings and broth provide flavor but minimal calories.

Macronutrients in Cream of Chicken Soup
Examining the macronutrient distribution in cream of chicken soup reveals its
role in providing energy and supporting bodily functions. The macronutrients
of focus include carbohydrates, proteins, and fats, each contributing
differently to health and nutrition.

Protein Content
Protein in cream of chicken soup mainly derives from chicken meat and dairy
ingredients. A one-cup serving typically contains around 4 to 6 grams of
protein. While not a high-protein food, it can contribute to daily protein
intake, especially when paired with other protein-rich dishes.

Fat Content
Fat levels in cream of chicken soup can vary widely. Commercial versions
often contain 4 to 8 grams of fat per serving, including saturated fats from
cream and butter. Fat contributes to the soup’s creamy texture and flavor but
should be consumed in moderation to maintain heart health.

Carbohydrates and Fiber
Carbohydrates in cream of chicken soup predominantly come from flour or
starch used as a thickening agent. A typical serving contains 8 to 15 grams
of carbohydrates, with very little dietary fiber, usually less than 1 gram.
This makes the soup a source of quick energy but not significant fiber.



Vitamins and Minerals Content
Cream of chicken soup contains several vitamins and minerals essential for
health, although the amounts can vary based on preparation methods and
ingredient quality. Understanding these micronutrients is important for
assessing the soup’s contribution to daily nutritional requirements.

Important Vitamins
The soup provides small amounts of vitamins such as vitamin A, derived from
dairy components, and B vitamins from chicken. Vitamin A supports vision and
immune function, while B vitamins play roles in energy metabolism.

Key Minerals
Cream of chicken soup offers minerals including calcium, phosphorus, and
sodium. Calcium is crucial for bone health and is present due to milk or
cream. Sodium content is often high in canned varieties, which can impact
blood pressure if consumed excessively.

Sodium and Preservatives in Commercial Versions
One of the most significant nutrition-related concerns with commercially
prepared cream of chicken soup is its sodium content. Canned soups often
contain added salt and preservatives to enhance flavor and shelf life, which
can influence overall health.

Sodium Levels
A single cup of canned cream of chicken soup can contain anywhere from 700 to
over 900 milligrams of sodium. This amount represents a substantial portion
of the recommended daily sodium intake, which is generally advised to be
under 2,300 milligrams for healthy adults. High sodium consumption is linked
to hypertension and cardiovascular risks.

Common Preservatives
Preservatives such as monosodium glutamate (MSG), sodium benzoate, and others
may be present in commercial cream of chicken soups. These additives help
maintain freshness but can be a concern for individuals sensitive to certain
compounds.



Homemade vs. Store-Bought Cream of Chicken Soup
The nutritional profile of homemade cream of chicken soup often differs
significantly from that of store-bought versions. Preparing the soup at home
allows for control over ingredients, portion sizes, and seasoning.

Advantages of Homemade Soup
Homemade cream of chicken soup typically contains less sodium and fewer
preservatives. It can be made with fresh chicken, reduced-fat dairy, and
natural thickeners, resulting in a healthier nutrient balance. Additionally,
homemade versions can be customized to meet specific dietary needs such as
low-sodium or gluten-free options.

Convenience and Consistency of Store-Bought Soup
Store-bought cream of chicken soup offers convenience and consistent flavor,
making it a popular choice for quick meals and recipes. However, this
convenience often comes with higher sodium, fat, and additives. Consumers
should read labels carefully to select options with better nutritional
profiles.

Health Considerations and Dietary Tips
When incorporating cream of chicken soup into a diet, it is important to
consider its nutrition facts in relation to overall dietary goals. Moderation
and balance are key to enjoying this soup while maintaining good health.

Managing Sodium Intake
To reduce sodium intake, opt for low-sodium or homemade versions of cream of
chicken soup. Diluting canned soup with water or adding fresh vegetables can
also help lower sodium concentration per serving.

Balancing Macronutrients
Pairing cream of chicken soup with fiber-rich vegetables, whole grains, or
lean proteins can create balanced meals that support satiety and nutrient
adequacy. This approach helps mitigate the relatively low fiber and moderate
protein content of the soup itself.



Considerations for Special Diets
Individuals following low-fat, low-sodium, or gluten-free diets should
carefully choose or prepare cream of chicken soup to align with their
restrictions. Homemade recipes can be tailored accordingly, for example, by
using gluten-free thickeners and reduced-fat dairy.

Choose low-sodium or homemade versions to control salt intake

Incorporate additional vegetables for fiber and nutrients

Use reduced-fat dairy to lower saturated fat content

Combine with whole grains and lean proteins for balanced meals

Monitor portion sizes to manage calorie consumption

Frequently Asked Questions

What are the typical calories in a serving of cream
of chicken soup?
A typical serving of cream of chicken soup contains around 90 to 150
calories, depending on the brand and recipe.

Is cream of chicken soup high in protein?
Cream of chicken soup usually contains a moderate amount of protein,
generally around 3 to 5 grams per serving, due to the chicken content.

How much sodium is in cream of chicken soup?
Cream of chicken soup can be high in sodium, often containing 700 to 900
milligrams per serving, so it's important to check the label if you are
watching your salt intake.

Does cream of chicken soup contain significant fat?
Yes, cream of chicken soup often contains between 5 to 10 grams of fat per
serving, including some saturated fat, because of the cream and broth used.

Are there any vitamins or minerals in cream of



chicken soup?
Cream of chicken soup typically provides small amounts of vitamins and
minerals such as Vitamin A, calcium, and iron, but it is not considered a
significant source of these nutrients.

Is cream of chicken soup gluten-free?
Most traditional cream of chicken soups contain wheat flour as a thickener
and are not gluten-free; however, gluten-free versions are available on the
market.

Can cream of chicken soup be part of a healthy diet?
Cream of chicken soup can be part of a healthy diet if consumed in moderation
and balanced with other nutrient-rich foods, but due to its sodium and fat
content, it should be eaten judiciously.

How does homemade cream of chicken soup nutrition
compare to canned versions?
Homemade cream of chicken soup generally has lower sodium levels and can be
made with healthier ingredients, making it a more nutritious option compared
to many canned versions.

Additional Resources
1. The Nutritional Breakdown of Cream of Chicken Soup
This book provides an in-depth analysis of the nutritional components found
in cream of chicken soup. It covers macronutrients, vitamins, and minerals,
helping readers understand the health benefits and potential drawbacks of
this popular comfort food. Ideal for nutritionists and curious consumers
alike, it offers practical tips for incorporating cream of chicken soup into
a balanced diet.

2. Understanding Cream of Chicken Soup: Ingredients and Health Effects
Explore the ingredients commonly used in cream of chicken soup and their
impact on health. This book discusses additives, preservatives, and natural
ingredients, evaluating their nutritional value. Readers will gain insight
into how different brands compare and how to choose healthier options.

3. Homemade vs. Commercial Cream of Chicken Soup: A Nutritional Comparison
This guide compares the nutrition facts of homemade cream of chicken soup
with store-bought versions. It highlights differences in sodium content, fat
levels, and calorie counts, empowering readers to make informed choices. The
book also includes recipes for healthier homemade alternatives.

4. Dietary Role of Cream of Chicken Soup in Weight Management



Focusing on weight management, this book examines whether cream of chicken
soup can fit into calorie-controlled diets. It provides analysis on portion
sizes and nutritional density, discussing how to enjoy the soup without
compromising weight loss goals. The author also offers meal planning
strategies that include this soup.

5. Allergen Awareness and Cream of Chicken Soup Nutrition
This book addresses common allergens found in cream of chicken soup, such as
dairy and gluten. It provides nutritional information tailored for
individuals with food sensitivities or allergies. Readers will find
alternatives and substitutions to maintain nutritional balance while avoiding
allergens.

6. The Science Behind Cream of Chicken Soup: Nutrients and Health Benefits
Delve into the scientific research on the nutrients present in cream of
chicken soup and their effects on the body. The book covers protein content,
vitamins, and minerals, alongside potential health benefits like immune
support. It is a valuable resource for those studying food science and
nutrition.

7. Low-Sodium Cream of Chicken Soup: Nutrition and Recipes
This book offers insights on reducing sodium intake through modified cream of
chicken soup recipes. It discusses the health risks of high sodium diets and
provides tasty, low-sodium alternatives that retain flavor and nutrition.
Perfect for individuals managing hypertension or heart health.

8. Calorie Counting with Cream of Chicken Soup: A Nutritional Guide
A practical guide for calorie-conscious individuals, this book breaks down
the calories in various servings of cream of chicken soup. It offers tips on
portion control and pairing the soup with complementary foods for balanced
meals. The book also explores how different brands and recipes affect calorie
content.

9. Vitamins and Minerals in Cream of Chicken Soup: A Detailed Overview
Highlighting the micronutrient profile of cream of chicken soup, this book
details the presence of essential vitamins and minerals. It explains how
these nutrients contribute to overall health and how to maximize their intake
through diet. Readers will learn about nutrient retention during cooking and
storage.
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  cream of chicken soup nutrition facts: Live Healthy at Any Age Jerrold E. Kemp, Jerrold E.
Kemp Ed D., 2010-05 The theme of this book is how a person, at any age, can acquire and maintain a
healthy body and mind for a satisfactory long life. The subjects treated are physical activities, eating
more nutritious foods, and having a healthy, active brain. To accomplish these goals, a person must
learn to change his or her mind-set from old habits to new, healthier habits. Throughout the ten
chapters, the reader is encouraged to participate by answering questions, making choices, and
considering actions for his or her own benefits.
  cream of chicken 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 chicken soup nutrition facts: Stop Osteoarthritis Now Harris H. Mcilwain, Debra
Fulgham Bruce, 1996-10-15 This handbook explores how to prevent the most common type of
arthritis before it starts--the essential health guide for the baby boomer generation. Dr. Harris is a
rheumatologist and gerontologist. Debra Fulghum Bruce is the Editor-in-Chief of Living Well Today.
42 line drawings throughout.
  cream of chicken soup nutrition facts: The Ultimate Low-Calorie Book Better Homes and
Gardens, 2012-04-02 You'll never run out of healthy, nutritious family meals with this extensive
collection of low-calorie recipes New in the Ultimate series, The Ultimate Low-Calorie Meals Book
offers hundreds of recipes and ideas that make eating healthy and watching your weight easy and
delicious. These recipes are ideal for light and nutritious everyday meals that form the basis of a
healthy lifestyle. Filled with dishes the entire family will love, recipes are clearly marked with icons
that let you quickly identify recipes that are ready in 30 minutes or less, high in fiber, and low in
sodium. Packed with more than 400 delicious and nutritious low-calorie meals and hundreds of
beautiful photos, The Ultimate Low-Calorie Meals Book is a great resource at a great price. Features
more than 400 flavorful calorie- and fat-conscious recipes, including main dishes, snacks,
sandwiches, pizza, desserts, restaurant favorites, and make-ahead meals Includes more than 300
gorgeous full-color photographs that make every page inspiring and easy to follow Special Healthy
Eating Basics chapter Special features include substitution charts that help make every meal more
calorie-conscious, up-to-date diet and nutrition advice, and much more Whether you're trying to
adopt new, low-calorie eating habits or looking for new recipes to help you maintain your
already-healthy lifestyle, this is the ultimate guide to tasty, healthy eating.
  cream of chicken 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 chicken soup nutrition facts: New Cook Book Jennifer Darling, 2003-09 Features
more than one thousand kitchen-tested recipes, menu suggestions, nutrition facts, recipes for
crockery cookers, and cooking tips.
  cream of chicken 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 chicken soup nutrition facts: The Ultimate Soups & Stews Book Better Homes and
Gardens, 2013-03-01 You'll never run out of delicious soups and stews with this extensive,
photo-filled collection of recipes This new addition to the Ultimate series features enough incredible
soups and stews to try a new recipe every day of the year! It's all here, from timeless classics like
potato chowder to intriguing new flavors like minted watermelon soup. Perfect for any day and any
season, these recipes cover every course, from appetizers to desserts (believe it or not!) and every
season, from hearty winter comfort foods to light and chilled summer refreshers. Nearly 500 pages
in length and packed with full-color photographs and hundreds of inventive recipes, The Ultimate
Soups and Stews Book is a great deal at an unbeatable price. Includes 400 recipes covering every
meal, every season, and virtually any occasion 250 full-color photos will keep you inspired when it's
time to fire up the stewpot Features more than 100 recipes that are perfect for fuss-free preparation
in your slow cooker Packed with tips and helpful pointers, including information on ingredients, how
to make your own stock, and much more Whether you're full-time soup lover or just love a meal
that's simple and easy to prepare, this is the ultimate soup cookbook for you.
  cream of chicken 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 chicken soup nutrition facts: Simple Slow Cooker Recipes Better Homes &.
Gardens, 2004 Features tasty slow cooker recipes have been simplified to make preparation easier;
so-simple recipes include sides, main dishes, soups and stews, desserts, appetisers, beverages, and
snacks-making completing an entire slow cooker meal easier than ever.
  cream of chicken soup nutrition facts: Taste of Home: Cooking School Cookbook Taste Of
Home, 2012-03-15 No matter what you crave, cook it with confidence with taste of Home Cooking
School Cookbook! Whatever your skill level in the kitchen, you will learn step-by-step techniques and
discover new favorites with more than 400 best loved recipes and over 600 full-color photos from
our expert instructors. Create a memorable game-day-get-together with nacho dip, hot wings and
yummy pizza. Master the grill with succulent ribeyes, monster stuffed burgers and a whole salmon
fillet that’s a real showstopper. Whip up sumptuous holiday meals with all of the trimmings from
citrus-rosemary rubbed turkey with artichoke stuffing to chipotle sweet potatoes and caramel apple
trifle. The Taste of Home Cooking School Cookbook features delicious dishes from breakfast to lunch



to dinner and including dessert, of course.Sample recipes include: Eggs Benedict Casserole Brie
Phyllo Cups Sweet-Tangy Wings French Onion Soup Lemon Chicken Tortellini Taco Lasagna Roasted
Chicken with Oyster Stuffing Sizzling Ancho Ribeyes Creamy Parmesan Spinach Chocolate Mousse
with Cranberry Sauce Easy Grasshopper Ice Cream Pie Contemporary topics are comprehensively
explored with techniques ranging from simple basics to true wow-factor recipes. Each recipe has
been tasted and reviewed in the Taste of Home test kitchen, plus there are over 140 practical,
proven tips from our Cooking School experts—so you’ll enjoy perfect results every time.
  cream of chicken 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 chicken 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 chicken soup nutrition facts: Better Homes and Gardens Year-Round Slow
Cooker ,
  cream of chicken soup nutrition facts: Slow Cooker Favorites Made Healthy Better Homes &
Gardens, 2005-09-20 Presenting delicious, wholesome family-friendly slow cooker meals, appetizers,
and desserts that are lighter in calories, saturated fats, and sodium, this title provides complete
nutrition information and calorie counts.
  cream of chicken soup nutrition facts: Taste of Home Soups Taste of Home, 2012-11-08
Discover more than 320 beloved recipes for this chill-chasing comfort food with Taste of Home
Soups. Cook up delicious one-pot meals, save time and money, and get your family to eat more
veggies! Enjoy masterful shortcuts that give you homemade meals fast, or prepare old-fashioned
from-scratch favorites like Chicken 'n' Dumpling Soup and New England Clam Chowder. Perhaps
best of all, you’ll enjoy effortless, lunch box-perfect meals as you savor the delicious leftovers!
Recipes Include: Quick Italian Wedding Soup Vegetarian Chili Classic Cream of Asparagus Soup
Steak Soup Microwave Minestrone Curried Pumpkin Apple Soup Tomato Bisque Chicken 'n'
Dumpling Soup Emily's Bean Soup Confetti Chowder
  cream of chicken soup nutrition facts: Better Homes and Gardens Biggest Book of Slow
Cooker Recipes Better Homes & Gardens, 2002-08-19 Presents a collection of more than four
hundred slow cooker recipes for appetizers, beverags, soups and stews, side dishes, main dishes,
and desserts.
  cream of chicken soup nutrition facts: Supermarket Shortcuts Better Homes and Gardens,
2009 A perfect cookbook for anyone who just doesn't have time to cook No time to cook? No
worries! You can finally skip the drive-through and put home-cooked meals on the table any night of
the week! The key is saving time not just in the kitchen, but during that time-consuming trip to the
supermarket. Supermarket Shortcuts will get you in and out of the supermarket quickly, efficiently,
and cheaply with strategies for streamlining your shopping, then preparing hundreds of delicious,
quick meals, almost from scratch. Filled with 370 recipes made easy and speedy with convenient
prepackaged foods and pre-set shopping lists, Supermarket Shortcuts includes A variety of
home-style favorites and new flavors, like Cheesy Meatball Stew, Stir-fry Chicken and Peppers, and
Spiked Pot Roast and Potato SimmerWays to make meal preparation faster and easier-saving you not
only time in the kitchen, but also time (and money!) at the supermarketA Shortcuts to Supper
chapter presents 50 great-tasting convenience products followed by five recipes for each (250
recipes in all!), all ready with a minimum of time and effort 1 Grocery Bag, 5 ways chapter presents



a shopping list with 10 ingredients and lets you decide which of five recipes you want to fixA
make-ahead chapter perfect for removing stress from dinnertimeA Workaday Dinners chapter with
family-style recipes ready in 30 minutes or less, with short ingredients lists (10 or fewer ingredients)
featuring easy-to-find convenience products and/or fresh ingredients that require minimal
preparation With 24 pages of beautiful color photos, Supermarket Shortcuts has the easy, quick
recipes you need to make dinnertime-and shopping for dinner-a snap.
  cream of chicken soup nutrition facts: A Cookbook with Survival Guide Tips Susan Gericke,
2015-05-26 A Cookbook with Survival Guide Tips by Susan Kay Gericke is not your ordinary
cookbook. The concept of this book is to use basic food skills to help the young adults of today learn
organizational skills, not only to turn their lives around, but also to use as a tool for teaching their
own children necessary skills before they enter the world on their own. Hence, the inspiration to
write this book was conceived. It draws on the author's personal encounter with just such a young
adult facing these very issues. The author not only provides some delicious recipes, but also some
very helpful tips on time-saving, organization, food handling safety, and shopping. There is one
particularly enlightening section called Did You Know You Can…? where she details some really
creative ways to take some of the frustration out of certain food prep chores. This is a book not only
for the novice, but even the experienced cook will find something new.
  cream of chicken soup nutrition facts: New Woman , 1995
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Cream discography - Wikipedia Cream were a 1960s British rock power trio consisting of
drummer Ginger Baker, guitarist/singer Eric Clapton and bassist/singer Jack Bruce. While together
they released four albums, the last
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