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	 		Research

Tomato is the most popular flavour of tinned 
soup. Why do you think that is? Is it the most 
popular flavour in your class? You can find out 
like this.  Copy out the table below. Working in a 
group of six complete the table.

R P	 		Pause	for	thought

Do you like soup? What is your favourite flavour? 
How often do you eat it? Would you say it is a 
snack or a meal?

Personal     Do you like  Which is your     When do         Which of the following sorts do you eat?  
   soup?      favourite      you eat it?     
         flavour?    homemade      tinned       dried       chilled carton

A:  You

B

C

D

E

F 

The New Covent Garden Soup Company was set 
up to manufacture soup that is as good as home-
made, prepared with only natural ingredients with no 
preservatives, colourings or additives. The patented 
production process is unique and took two years 
to develop! The ideas for the first 30 types of soup 
initially came from employees, and were primarily 
vegetable. They were cooked as samples and 
modified until the recipe pleased most people. Now 
the company has extended its range to include meat 
and fish. The ‘home-made’, all-year-round range is 
complemented by summer and winter specials that 
are based on seasonal vegetables. The company 
also makes a soup-of-the-month, a clever idea to 
introduce new and unusual flavours to the market.
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The label is stuck on so the basic carton can be used for 
any type of soup
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Scale	of	production

Developing a recipe for home-made soup that works 
in the kitchen is one thing – manufacturing soups on 
a large scale is another!

	 		Question

The New Covent Garden Soup Company uses 
the following ingredients for their white bean 
with tomato and sage soup:

 water, tomatoes, white beans, milk, cream, 
onions, tomato puree, vegetable stock, 
butter, brown sugar, sage, salt, garlic.

For each of these ingredients suggest a quality 
assurance procedure that could be carried out 
to ensure that it is suitable for use in bulk soup 
production.

Q

To assure the quality of its produce the New Covent 
Garden Soup Company monitors the quality of the 
starting ingredients, the preparation, weighing and 
preliminary cooking of those ingredients, the cooking 
of the soup, and the filling, sealing and data stamping 
of the cartons.

The soup is cooked in large sealed tanks. The 
partially cooked ingredients are transferred to the 
tanks and extra milk and cream are then pumped into 
the tank through pipes. The total amount of these 
ingredients and their rate of addition can be carefully 
controlled. Steam is passed into the tank to heat 
the ingredients, and air is pumped in to aerate and 
agitate them. The pressure and temperature within 
the tank are monitored and kept within strict limits as 
is the weight of the mixture in the tank.

The exact details of the process are a carefully 
guarded industrial secret, but clearly it requires a 
sophisticated automated manufacturing system that 
senses and controls weight, pressure, temperature 
and time. The system uses computer control and 
operators can check on progress and on the cooking 
conditions by information presented on monitors.

Scale makes a difference




