
Designer: ___________________________________ 
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Name: ____________________________                         

LO: Learn to investigate products as a starting point for design. 

I can look at, smell and taste vegetable soups and explain what I like about them. 

 

Choose 3 different types of vegetabl e soup to test. They could be tinned, in a carton, dried or fresh.  

Soup Appearance—what 

does it look like? 

Smell Taste Texture—how does it 

feel? Lumpy, smooth, 

grainy etc 

Vegetables  - look on the 

ingredients list. 

Order by  favourite and 

Explain why  

1 like best –  4  like least 

Vegetable soup 1             

Vegetable soup 2             

Vegetable soup 3             



LO: Learn to investigate products as a starting point for design. 

I can look at, smell and taste herbs available in Roman Britain and explain what I like about them.  

TRY TO TASTE 3 IF POSSIBLE 

Herbs you could 

choose to test 

Smell Taste Order by favourite 

1 like best –  5 like least 

 

Like or dislike and why 

rosemary        

mint        

thyme     

parsley      

coriander     



Purposes of ingredients in Vegetable Soup 
Soup made with fresh vegetables is easy, cheap and nutritious to make.  The ingredients in a soup recipe each have a prac-
tical purpose.  For example: 

Salt and pepper and onions add seasoning and flavour. 

Potatoes are a starchy vegetable which thickens and adds texture to a soup. In ancient Roman times, potatoes had not 
been discovered yet. They used grains, such as barley, or lentils to thicken their soups. 

Carrots, Leeks and Celery add colour and texture. 

Water is used to thin a soup 

Some of the vegetables that were available during ancient Roman times  

AND ANSWERS TO SORTING STARTER GAME 
 

 

 

 

 

 

 

 

 

 

 

Herbs that were around in Roman Times: parsley, co-

riander, mint, thyme, rosemary  



Name: ____________________________                         

LO: Learn to design a vegetable soup 

 I can come up with ingredients and ideas for a vegetable soup with Roman ingredients 

Plan 5 vegetables that could be used in the Roman        

vegetable soup 

1. _____________________________ 

2. _____________________________ 

3. _____________________________ 

4. _____________________________ 

5. _____________________________ 

 

Thickener ingredient: __________________________ 

 

What ingredients could be used to add flavour to the 

soup? (herbs, salt, pepper, onion, garlic) 

 - 

 -  

 -  

WHAT I WANT IT TO BE LIKE 

Appearance   

My soup will _________________________________ 
___________________________________________
___________________________________________ 

Texture 

I would like the texture of my soup to be____________ 
___________________________________________
___________________________________________ 

Flavour 

The flavour of the soup will be_________________ 
___________________________________________
___________________________________________  

 

Word Bank 

 

Equipment that I will need to make the soup:  

Appearance Texture Flavour 

Homemade  Thick Onion 

Golden Chunky Vegetable 

Colourful Smooth Fresh 

Tasty Thin Mild 

Green Watery Strong 



Name: ____________________________                         

LO: Learn to prepare and measure ingredients. Learn to evaluate the 

product. (soup)  

I can cut, grate, peel and weigh the ingredients safely.  I can test my soup and say what I like and what I would change. 

Ingredients including the measurements: 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

________    _________________________ 

The Final Soup 

Appearance 

The soup looks: ______________________________ 
____________________________________________
__________________________________________ 

Texture 

The texture of the soup was_____________________ 
____________________________________________
__________________________________________ 

Flavour 

The flavour of the soup was_________________ 

____________________________________________
__________________________________________  

What I liked about the soup and how I would change it: 

 

Equipment that we used to make the soup: 

_______________________________________________

_______________________________________________
_______________________________________________

_______________________________________________

_______________________________________________ 

 
__________________________________________________

__________________________________________________ 

__________________________________________________

__________________________________________________ 

__________________________________________________

__________________________________________________ 


