
Pen
nsy

lvania Harvest of the Month

I  Trie d It!
•	 Consider a name other than “taste test” since a “test” might not appeal to students. Alternative 

terms include “tasting party,” “taste adventure,” or “sampling program.”

•	 Check with your school nurse to determine if any students have allergies or intolerances to any of 
the ingredients in the items to be sampled. Label food ingredients (e.g. roasted butternut squash 
with olive oil and cinnamon.)

•	 Get permission and buy–in from school administration. See “Taste Test Event Letter”  
https://ohiosmarterlunchrooms.wordpress.com/resources/stickersclings/ for a model of a letter to 
send to administrators.

•	 Notify the school community about the taste–testing in advance. This can be done via a school  
newsletter, monthly menu, website, email to teachers, morning announcements, social media 
posts, and postings in the cafeteria and/or heavily trafficked areas. See “Taste Test Event Flyer” 
https://ohiosmarterlunchrooms.wordpress.com/resources/stickersclings/ for a model of a flyer.

•	 Use creative and descriptive names for vegetables to appeal to students. Involve a group of 
students to come up with names. Some adjectives to consider include crunchy, zesty, tasty, deli-
cious, and fresh.

•	 Highlight appealing features of the items (e.g. fresh from our garden, local squash).

•	 Consider involving volunteers (e.g. dietetic interns, peers, student leaders, older students) to 
help with the taste–testing.

•	 Practice safe food handling. Be sure students and volunteers wash their hands properly before 
handling any food.

•	 Use verbal prompts to entice students to try a sample: “Would you like to try a sample today?” 
“Try X, it goes great with the entrée of the day.” Provide a fun fact about the item.

•	 Consider the best location for the taste–testing station to maximize visibility. Choose a place 
where students purposely have to walk by. This could be in the lunch line or a table set up in the 
cafeteria. You might also consider using a mobile cart and offering samples while students are 
seated in the cafeteria.

•	 Be sure to have pens/pencils available for students to use to complete taste–test ballots.

•	 Pay attention to the visual appeal of the samples. Samples should appear fresh. Use contrasting col-
ors between the sample, the container, and the tray. Serve samples in attractive cups or containers.

•	 Provide incentives to students who participate in the taste tests (e.g. stickers, pencils.)

Sources: 
Creating a Taste-Testing Event: A Resource for School Nutrition Professionals New Jersey  
Agricultural Experiment Station https://njaes.rutgers.edu/fs1227/ Accessed 3/9/20.

Ohio Smarter Lunchrooms Taste Test Materials Ohio Smarter Lunchrooms  
https://ohiosmarterlunchrooms.wordpress.com/resources/stickersclings/ Accessed 3/9/20.

Powering School Meals with U.S.-Grown Pulses. School Nutrition Association webinar. 2/12/20.
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Participating in this taste test is voluntary.

                     Overall Rating:     Loved it        Liked it        Not for me

Rate the food:

Appearance     Loved it    Liked it     Not for me

Texture     Loved it    Liked it     Not for me

Taste     Loved it    Liked it     Not for me

Middle School/High School Ballot

What did you think  
of this food?

Not for meLiked itLoved it

Participating in this taste test is voluntary.
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Pen
nsy

lvania Harvest of the Month

I  Trie d It!

Taste–Testing BALLOTS



Developed by the Pennsylvania Department of Education and Penn State University (Project PA).

Food Tested:

Number of students participating in taste–test

Number of Students Who Rated the food’s – appearance, texture, taste

Loved it Liked it Not for me

Appearance

Texture

Taste

Overall Rating Loved it Liked it Not for me

Number:

Middle/High School Students

Food Tested:

Number of students participating in taste–test

Number of students who selected “Loved the Food”

Number of students who selected “Liked the Food”

Number of students who selected “Not for Me”

Elementary Students

Taste–Testing Results
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