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             Not only are students provided with the nourishment needed 
to succeed in a traditional classroom, but they also learn 

about well-balanced meals and food choices in the 
cafeteria. This type of learning will impact students 

every day. Educate your students to make healthier 
food choices by offering taste testing events. 

Children are often hesitant to try new foods. They may 
be unwilling to select a new food offered as part of the 

school meal if they are not sure they will like it. Hosting 
fun taste tests can be used to introduce students to the 

smell, texture, and flavor of food in a non-intimidating way. 
Observing peers and teachers try new foods can motivate 

students to try new foods. One taste of a new food can change 
                 a student’s perception and lead to the development of a healthy 
eating habit. Wisconsin Team Nutrition recommends taste testing new foods prior to adding 
them to a menu as a way to increase selection of the food and reduce food waste.

Introduction
Have you ever considered that your  

cafeteria is a classroom? 

Wisconsin Team 
Nutrition recommends 
taste testing new foods 

prior to adding them 
to a menu as a way to 
increase selection of 
the food and reduce 

food waste.
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Identify goals – before starting a taste test program, establish goals about 
what you hope to get out of the activity.  Are you implementing a taste test 
program to expand salad bar offerings?  Do you want to broaden the menu or 
expand a Farm to School program?  Identifying your goals will help determine the 
foods you offer in the tasting.

Create a committee – a comprehensive taste test program can be a labor 
intensive endeavor for one person.  It is beneficial to develop a committee that 
can assist with all facets of the program (food preparation, food service, nutrition 
education, survey tabulation, etc).  People to consider including on the committee 
are the foodservice director, school head cook, supportive teachers, interested 
parents, and the custodial staff.  Be careful about soliciting assistance without 
adding excessively to their workloads.  

Determine program details – with the input from your school partners, 
begin to work out the details of the program. How many taste tests will be 
conducted, and how will they be evaluated? What foods will be tested, and 
where will products be purchased from? Where and when will the taste tests be 
conducted, and who will be responsible for purchasing, preparing, and serving the 
foods?  Will nutrition education be part of the activity, and who will be responsible 
for providing it?

Offer students hands-on experiences – studies have shown that 
students who help prepare a food for a taste test are more likely to try it and like it 
than those students who have not.  If possible, consider offering hands-on lessons 
to provide students with the opportunity to participate in the food preparation.  

Keep the channels of communication open – once you 
have answered all the logistical questions about planning a taste test, 
be sure to communicate your plan with the school and community. 
You want to make sure you are choosing dates that work for the 
entire school. Planning a taste test on a day when half of the students 
are gone on a field trip is not ideal. Make sure the principal, teachers, 
foodservice staff, and custodial staff are aware of the activity to 
ensure no scheduling conflicts arise.

Steps to Success
1.

2.

3.

4.

5.
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Select the food(s) that you will be offering for the taste test(s).  You may 
consider offering multiple taste tests to increase the students’ exposure 
to a certain food or recipe.  

If you will be providing nutrition education, identify specific topics and 
questions to ask the students.

Describe the featured food and display this information.

Cut the featured item into small pieces or slices so that each student can 
taste a bite of the item.  Consider leaving unprocessed samples of the 
ingredients at the taste test to allow students to see and touch the foods 
in their original form.

Offer portions of the item to each student.  Allow students to decline 
samples if they are uninterested or unwilling to participate in the 
test.  Ask students to think about how each item tastes, smells, and 
looks different from the other varieties and record or remember their 
observations.

Have students share their thoughts on the samples via a survey. 

Conducting a Tasting
1.

2.

3.
4.

5.

6.
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 • Don’t stress out! Leading a tasting should be simple, easy, and fun! Remember that the 

amount of time dedicated to conducting a taste test is up to you.  

 • Find teachers, parents, or community volunteers to assist in coordinating the activities. 

 • Keep samples small and voluntary. Taste testing is a great way to introduce students to new 

foods in a pressure-free way. Don’t bombard students with large portions of a new food 

or require students to take the sample. Doing so may cause students to have a negative 

reaction to the food prior to actually tasting the item.

 • Be prepared for all reactions. Students can be picky eaters and not like what you are 

offering. Be patient with your students. Many people may have to try a new food ten to 

fifteen times before he or she accepts it.

 • Announce the results to the whole school after the taste test has finished and plans for 

continued use of the food.

Taste Test Tips
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Taste Test Timeline
Two Weeks Before the Taste Test

One Week Before the Taste Test

Day of the Taste Test

One Week After the Taste Test

 • Find parents, students, or staff members that are willing to prepare and serve 
the food the day of the taste test.

 • Write an announcement of the taste test for the school newsletter  
or website.

 • If purchasing directly from a farmer, contact him or her to be sure the product 
will be available and invite the farmer to the taste test.

 • Make sure that taste test items have been purchased or are being delivered 
on the date needed.

 • Make copies of the taste test surveys and any education materials you will  
be using.

 • Advertise the taste test in the school newsletter and school website.   
You may consider inviting the local paper or news station.

 • Announce the taste test during school announcements and post signs 
throughout the school.

 • Set up taste testing table or carts.

 • Conduct the taste test and distribute the surveys.

 • Tally the results of the taste test and post them in the school 
newsletter, cafeteria, or school website.

 • Send a letter home to parents describing the taste test and 
results. Consider including nutrition education materials in 
this mailing.
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Home Grown:
Tastes of Wisconsin
Home Grown: Tastes of Wisconsin is a nutrition and 
agricultural education program that schools can elect 
to participate in. The materials developed for this 
program include recipes for school foodservice, nutrition 
education handouts, and taste test surveys. The materials 
are available at http://dpi.wi.gov/team-nutrition/home-
grown. Home Grown: Tastes of Wisconsin was developed in 
order to:

 • broaden food experiences of students,

 • introduce foods that are commonly grown and 
available in Wisconsin,

 • provide recipes that can be tested and incorporated 
into school meals, and

 • educate the broader school community on local 
foods and health benefits of fruits and vegetables.

Nutrition education and the promotion of healthy 
eating are essential to students’ health, well 
being, and educational success.  Nutrition 
education in school promotes healthier 
eating in students.  Through education, 
Wisconsin students can become empowered 
to choose healthy lifestyle behaviors to help 
them excel in all their endeavors.  Students 
can learn about food and nutrition through 
multiple disciplines, including math, science, 
social studies, physical education, and health.
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Bringing local foods into the classroom and cafeteria is an exciting way to engage students 
in learning.  If students learn about the food (where it comes from and how it is grown) and 
are able to smell, see, and taste a small portion of food, they are more likely to accept it.  
Additionally, through the offering of local food taste tests, schools are able to connect the 
classroom, cafeteria, and community to improve learning and help students make healthier 
food choices.  To maximize nutrition education, consider:

Classroom: 
provide standards-based curriculum 
that incorporates nutrition and 
agricultural education.

 

Cafeteria: 
highlight the incorporation of 
local and seasonal produce and 
menus, displays, and serving lines.

Comprehensive Nutrition Education

Community: 
develop partnerships with farmers, 
local businesses, and health 
professionals to assist in promoting 
and developing educational 
opportunities.

 • discussing the difference between locally grown foods and those that are imported;

 • inviting community members in health professions to discuss nutrition or farmers to 
bring his or her local food and discuss how it is grown or made; and

 • incorporating the taste tests into other subjects, like history, math, or creative 
writing.  Utilize resources found at: http://dpi.wi.gov/team-nutrition/nutrition-
education for actual nutrition education lessons.
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Education materials have been developed for seven different 
foods grown in Wisconsin: melons, tomatoes, apples, 
cranberries, winter squash, sweet potatoes, and salad 
greens. The materials are available at 
http://dpi.wi.gov/team-nutrition/home-grown.  

Educator Handouts
The educator handouts were written to be used by classroom 
teachers and/or foodservice personnel.  Each handout has a 
brief history of the food, basic health benefits, fun facts, and student 
activities.  It also includes a guide for growing the food in Wisconsin and a 
recipe that can be made in a classroom or at a cafeteria serving station in 
front of students.  The recipes also could be used as part of the taste test if 
desired.   Provide a copy to each staff member who will 
be conducting nutrition education.

 
Community Handouts
The community handouts were written to be distributed to parents or 
guardians of the students participating in the taste tests.  They include 
information about the history of the food, purchasing tips, health benefits, 
and fun facts.  The handouts also contain a recipe that features 
the product, hints to increase consumption of the food, and 
a chart of the recommended daily amounts of fruits and 
vegetables to eat as found on:  www.choosemyplate.gov.  

Each food has two versions of the community 
handout.  Some schools may choose to offer foods in 
their taste tests that were purchased locally.  If you 
are not purchasing local product, it is recommended 
that you use the version of the handout without the 
green dashed box at the bottom of the first page.  If 
you do purchase a local product, be sure to include that 
information in your community handout.  

Nutrition Education SALAD GREENS 
Health Benefits  

Dark green salad greens are an excellent source of vitamin A, vitamin C, vitamin K, and folate. 
 

Vitamin K helps stop cuts and scrapes from bleeding too much and starts the healing pro-cess.  

 

 Fun Facts 
Americans eat about 30 pounds of lettuce every year. 

 
Green pigments found in vegetables can be used to create a phenomenon called “fluorescence,” which is essentially the same phenomenon as neon light. 

 
After Popeye made his debut on January 17, 1929, spinach be-came the third most popular children’s food after turkey and ice cream. 

Home Grown History 
A large variety of salad greens are grown in 

Wisconsin.  Commonly seen greens in-

clude spinach, Swiss chard, and many 

types of lettuce.  Specialty salad green 

crops such as arugula, dandelion, and kale 

are grown as well.    
Spinach – Spinach originated near present 

day Iran.  By the 7 th century, it had made its 

way to China thanks to the king of Nepal who sent it as a gift.  Spinach was 

introduced to Europe by the Moors when they invaded Spain in the 11 th centu-

ry.  Spinach was planted in the U.S. in the early 19 th century but didn’t be-

come popular until the 20th century when Popeye the Sailor Man, a well loved 

cartoon, made his appearance in the 1930s.  Popeye gained incredible 

strength by eating canned spinach.  

 
Lettuce – Lettuce originated in or around the Mediterranean basin. Wild forms 

of lettuce in Egyptian tomb paintings and written accounts of lettuce that date 

back to 79 A.D. all support the belief that salad greens are one of the oldest 

known vegetables.  Lettuce was among the first vegetables brought to the 

New World by Christopher Columbus and continues to be grown across North 

America today.  Lettuce varieties 

range in size, shape, and color.  

There are four main types of lettuce 

commonly grown in the Midwest: 

crisphead, butterhead, romaine, and 

leaf.    
Swiss chard – Swiss chard is also 

native to the Mediterranean region.  

Chard is actually a member of the 

beet family.  However, it is grown for 

its large, crinkled leaves and fleshy 

stalks.  Chard is one of the most 

beautiful vegetables.  It has large 

green or red leaves and stalks of 

red, orange, white, and yellow.   

Swiss chard is one of the few 
greens that thrives when exposed to 

high temperatures.  As such, chard 

is one of the few salad greens 
grown during the heat of summer. 

 
Student Activities  Have students develop a campaign to 

promote the benefits of leafy green veg-
etable consumption.  Partner with school nutrition staff and 

ask students to create and promote a 
new salad for the school menu. 

 Ask small groups of students (3-5 stu-
dents) to create a recipe for a nutritious 

snack that uses salad greens. 
 Ask students to investigate why darker 

greens (e.g., spinach, romaine) are 
more nutritious than lighter green varie-

ties (e.g., iceberg lettuce) and compare 
their nutrient content.  

CRANBERRY 

 

Healthy Serving 

Hints 

 Mix into a home-

made trail mix or 

granola 

 
 Add to baked 

goods such as muf-

fins, breads, and 

cookies 

 
 Stir into a bowl of 

oatmeal or yogurt 

 
 Toss a handful of 

frozen cranberries 

into a smoothie 

 
 Fresh or frozen 

cranberries can be 

added to pies – 

apple cranberry is 

especially deli-

cious! 

Home Grown History 

Cranberries are a fruit th
at is native to North Amer-

ica. Native Americans used cranberries as a staple 

as early as 1550. They ate cranberries fresh, 

ground, or mashed with cornmeal and baked into 

bread. They also mixed berries with wild game and 

melted fat to form pemmican, a survival ration for 

the winter months. Maple sugar or honey was 

used to sweeten the berry’s tangy flavor. 

 

In 1816, Captain Henry Hall became the firs
t to cultivate cranberries in Mas-

sachusetts. In 1860, Edward Sackett of New York came to Berlin, Wisconsin 

to inspect some land. He found 700 acres of wild cranberry vines, and he de-

cided to cultivate his bogs.  

 

During the early 1890s, the center of the Wisconsin cranberry industry shifted 

to the Cranmoor area, just west of Wisconsin Rapids. Later developments oc-

curred in Black River Falls, 

Warrens, and Tomah.  

Cranberries are now 

grown in 20 counties 

across central and north-

ern Wisconsin. 

 

Image from www.uscranberries.com  

 

Picking Produce 

 Fres
h cranberries can be found October 

through December at most grocery stores. 

They can be stored in the refrigerator up to 

one month. Look for brightly colored, firm
 

berries. 

 

 Froz
en cranberries can typically be found 

year-ro
und, or you can freeze fresh cranber-

ries, which will stay good for up to a year. If 

a recipe calls for cranberries in which they 

will be cooked, there is no need to thaw 

them. 
 

 Drie
d cranberries are typically higher in sug-

ar and fat, w
ith less beneficial nutrients as 

fresh or fro
zen varieties. However, th

ey are 

still a
 great snack or addition to recipes! 
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This project has been funded at least in part with Federal funds from 
the U.S. Department of Agriculture Team Nutrition. The contents of 
this publication do not necessarily reflect the view of policies of the U.S. 
Department of Agriculture (USDA); nor does the mention of trade names, 
commercial products, or organizations imply endorsement by the U.S. 
government or the Wisconsin Department of Public Instruction.

The USDA prohibits discrimination against its customers, employees, 
and applicants for employment on the bases of race, color, national 
origin, age, disability, sex, gender identity, religion, reprisal and, where 
applicable, political beliefs, marital status, familial or parental status, 
sexual orientation, or all or part of an individual’s income is derived 
from any public assistance program, or protected genetic information in 
employment or in any program or activity conducted or funded by the 
Department. (Not all prohibited bases will apply to all programs and/or 
employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, 
complete the USDA Program Discrimination Complaint Form, found 
online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any 
USDA office, or call (866) 632-9992 to request the form. You may also 
write a letter containing all of the information requested in the form. Send 
your completed complaint form or letter to us by mail at U.S. Department 
of Agriculture, Director, Office of Adjudication, 1400 Independence 
Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or 
email atprogram.intake@usda.gov.

Individuals who are deaf, hard of hearing, or have speech disabilities and 
wish to file either an EEO or program complaint please contact USDA 
through the Federal Relay Service at (800) 877-8339 or (800) 845-6136 
(in Spanish).

Persons with disabilities who wish to file a program complaint, please see 
information above on how to contact us by mail directly or by email. If you 
require alternative means of communication for program information 
(e.g., Braille, large print, audiotape, etc.) please contact USDA’s TARGET 
Center at (202) 720-2600 (voice and TDD).

USDA is an equal opportunity provider and employer.
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