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Investigation: ingredients that thicken vegetable soup

Teacher instructions: depending on class size, students should work individually or in pairs. Allocate each student or pair a thickening ingredient. They should then make a batch of soup using their allocated thickener. The soups should then be tasted and evaluated as a class. Remember to ensure that tasting is completed hygienically.

Student instructions: following the method below, make a vegetable soup using the thickening ingredient you have been allocated. Blend the soup, pour into a bowl and complete the tasting chart.

	Thickening ingredient
	Preparation instructions

	50g potato
	Peel and dice with the vegetables and cook

	25g cornflour
	Blend with some of the stock and return to saucepan; bring to the boil

	50g lentils
	Add with the stock

	25g macaroni or other small pasta shapes 
	Add with stock

	25g sauce flour
	Follow instructions on the pack

	210g can butter beans
	Drain and add when vegetables are cooked

	Beurre Manié (25g plain flour and 25g butter or spread)
	Blend flour and butter/spread until mixed; add in small quantities to the cooked soup; stir and bring to boiling point


	25g plain flour 
	Add to sautéed vegetables and cook for 1-2 minutes; gradually add stock and simmer

	20g modified starch (if available)
	Stir in before blending


Soup ingredients
1 carrot            150g in total after preparation

1 onion            
Celery   	  
1 x 10ml spoon sunflower oil
1 vegetable stock cube
500ml boiling water
1 x 5ml spoon mixed herbs
1 x 5ml spoon tomato puree
Black pepper

Equipment
Chopping board, peeler, small vegetable knife, saucepan, 
wooden spoon, measuring jug, 
liquidiser, ladle, bowl for serving, spoons for tasting



Method
1. Prepare the vegetables:
· peel and dice carrot;
· peel and dice onion;
· dice celery.
2. Fry the vegetables in the oil for 5 minutes.
3. Dissolve the stock cube in 500ml boiling water – stir well and add to vegetables.
4. Simmer for 15-20 minutes, until the vegetables are soft.
5. Add the herbs, tomato puree and pepper.
6. Blend using a liquidiser.
7. Present in a bowl ready for tasting.




Sensory evaluation

1. Make a note of the thickness:
	A Very
	B Moderate
	C Not very
2. Choose sensory words to describe the soups.
3. Rate each out of 5: 5 = the best
4. State your order of preference – remember the thickening ingredients are different.

Complete the chart below.

	
	Thickness
A Very 
B Moderate
C Not very 
	Sensory evaluation, e.g. taste, texture, smell and appearance
	Rate out of 5

	Order of preference

	1. 50g potato
	
	
	
	

	2. 25g cornflour
	
	
	
	

	3. 50g lentils
	
	
	
	

	4. 25g macaroni or other small pasta shapes
	
	
	
	

	5. 25g sauce flour 
	
	
	
	

	6. 210g can butter beans
	
	
	
	

	7. Beurre Manié

	
	
	
	

	8. 25g plain flour
	
	
	
	

	9. 20g modified starch (if available)
	
	
	
	



Questions


1. Which thickening ingredient would you choose when making your own soup? Give two reasons for your choice.

a) Thickening ingredient __________________________

i. ____________________________________________________________   

_____________________________________________________________

ii.  _____________________________________________________________   

_____________________________________________________________
 


2. Explain how the ingredient thickens the soup.

______________________________________________________________________ 

______________________________________________________________________ 

______________________________________________________________________


3. State three instructions for using a liquidiser safely when blending hot soup. 

i. ____________________________________________________________   

_____________________________________________________________

ii.  _____________________________________________________________   

_____________________________________________________________     

iii.  _____________________________________________________________   

_____________________________________________________________     
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