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Climate conditions affect when the food is produced in the UK. 
Seasonality is the time of year when a food type is at its best in 

terms of flavour or harvest. Here is a seasonality chart:

peppers

sweet potato

tomato

FRESH 
INGREDIENTS 
WE CAN ADD

carrots

potato
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APPEARANCETASTE

AROMAS TEXTURE

dark
pale

bright
colourful

dull
firm

runny
lumpy
sticky

fruity
salty
spicy
sweet
acidic
bitter

savoury
herby
smoky
sour

roasted
sweet
sour
floral
rancid
burned
smoky
garlicky

fishy

tender
juicy
soft

crunchy
chewy
crispy
lumpy
greasy
smooth
creamy
gritty
slimy

Soups are either clear varieties based on broths and prepared stocks, or thick 
soups which are beat together with starches and dairy products to give them 
more body. Soup categories also include ethnic or national soups based on 

popular cuisines including:

Roasting keeps flavour 
locked in by using dry 

heat and hot air to cook 
the food evenly on all of 

the sides.

Blending ingredients 
means flavours can be 
mixed and combined to 
change the aroma, taste, 
appearance and texture.

Textures can be created by 
adding dry ingredients 

after the soup is cooked. A 
popular addition is 

croutons (dried bread).

Minestrone, a 
hearty Italian 
vegetable soup 

often with 
added pasta or 

rice

Miso, a 
Japanese soup 
prepared with a 

light Dashi 
(seaweed) broth

Consommés, a 
French cold 
jellied soup 
made of a 

flavoured stock 
or broth

Borscht is a 
sour soup, 
made with 
meat stock, 

vegetables and 
seasonings
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