
Learning objectives 
Duration: 45 minutes - 1 hour

The focus of this lesson is using our sense of smell to communicate about what different spices (plus 
fruits and vegetables) remind us of. Children learn to listen to and respect the ideas expressed by others 
about what they smell and learn that other children don’t always enjoy the same thing. 

Resources

Equipment: colander, chopping board, knife, a reusable or paper plate/napkin for each child

4-6 flour dredgers containing different spices and aromatics: e.g. cinnamon, cardamom, ground coriander, 
cloves, cumin, nutmeg, ginger (fresh or dried), galangal, lemongrass. You might also want to add some citrus 
peel (orange or lemon) to one of the dredgers.

(If you have no flour dredgers use jam jars with foil over the top and covering the contents and a few 
holes poked through with a fork.)

Slices of washed fresh apple and peeled, cut carrot sticks - prepare these beforehand and store in a food 
container. Dip the apple slices in water with a squeeze of lemon to stop them going brown.

Ground cinnamon for tasting.

Preparation: Before you start, make sure the children wash their hands.

Lesson Outline

1. Recap. We are here to talk about our senses and food. ‘Can anyone tell me what the five senses are?’ 
Sight, touch, hearing, smell and taste.  Which part of our body do we use for each sense?

2. Remind the children about the  two golden rules of TastEd: NO ONE HAS TO TRY and NO ONE HAS 
TO LIKE anything

3. When we taste food, where in our body do we feel the flavour? (They will probably say mouth). 
4. Our mouths are important for making flavour. But our noses are even more important. We are going to 

test this out together.
5. First we are going to smell some food in special jars. I want you to pass them round and tell me what 

you smell and what it reminds you of. It doesn’t matter if you know what it is. Just tell me how it 
makes you feel. (Use word bank to help prompt words if the children get stuck.)

6. The jars are full of lots of different herbs and spices. Tell the children what the different spices are. 
Open up the jars to show them what some of the spices look like – e.g. cardamom pod, ginger - and 
share some observations. Write down some of what the children said to each other.  Explain that 
these spices will give each of us different feelings and different memories and that is OK.  

7. Now we are going to try some apple and carrot and cinnamon.  Explain that we are going to take a piece 
of apple or carrot and dip it in the cinnamon. Before you put it in your mouth pinch your nose (demo 
this – you can’t really taste anything). Then demo what happens when you un-pinch your nose (the 
flavour floods in). 
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8. Pass round plates, a tiny spoonful of cinnamon and a piece of apple and carrot for each person. 
Remind them to dip the apple and carrot in the spice and to pinch their noses before they try it.  
Now un-pinch your nose. Ask the children what they can notice.

9. What did anyone notice about what happened to the flavour when you pinched your nose? What does 
this tell us about flavour? (We need smell to get the full flavour of food.)

10. Now share observations as a whole group and point out to the class that we all responded differently 
to the different smells because we all have different memories and different likes.  Some people 
recognised the spices from home and some people didn’t. Some of the children may have very strong 
associations with some of the herbs and spices.  We have found that children whose parents are 
from countries such as India or Tunisia or Turkey may have strong feelings about cardamom. Other 
children may have very strong and emotional memories about mint (mint sauce, mint tea, minty 
toothpaste).

11. Did anyone try anything new today? (By smelling or tasting?)

Word Bank for smell

Intensity: strong, weak, light, heavy

Adjectives: Peppery, spicy, pungent, lemony, zesty, fresh, musty, grassy, warm, sweet, minty, herby, 
sickly, fruity, perfumed, flowery, sneezy

Associations: it reminds me of…cake, curry, fruit, Christmas, Easter, family members, holidays, the 
seasons (summery, wintry, springlike), being outside, being in the kitchen, brushing my teeth (mint)

Success Criteria

• I can use my nose to smell different foods and describe what they remind me of.
• I can talk about what I like and understand that not everyone has the same tastes.

Curriculum Links

Communication and Language: Uses talk to organise, sequence and clarify thinking, ideas, feelings and 
events.
(DM page 21). 

PSED: ‘Children are confident to try new activities, and say why they like some activities more than 
others’ (DM p. 11).

Understanding the World: People and Communities

‘Children talk about past and present events ion their own lives and the lives of family members.  They 
know that other children don’t always enjoy the same things, and are sensitive to this’. (DM p. 38).



School Kitchen

Link to choosing curry or stir-fry dishes with ginger or fruit desserts with cinnamon at lunch time.

Reading Links

Ant and Bee and Kind Dog by Angela Banner

There’s a strange smell in the air and Kind Dog is determined to sniff out where it’s coming from. But 
when he sets off with Ant and Bee, he can’t find the source of the smell anywhere!

Optional further activities

If you have taught the lesson in the morning, in the afternoon the children could do an optional extra 
task:

Literacy: Write a short sentence describing their experience of smelling different herbs and spices in 
the morning (DM p. 31). 
Write a short sentence/draw a picture describing their favourite smell.

Background facts for teachers

Much of what we think of as taste is actually smell. Humans can smell differences between thousands of 
smells and we all carry a bouquet of scent memories. The olfactory nerves go directly to the part of our 
brain that is the centre for our feelings.

There are two kinds of smelling that humans can do.  One is called orthonasal olfaction. This is what 
happens when you sniff food directly through your nose. The other one is retronasal olfaction. This is 
what happens in the back of your mouth when you chew and swallow food.

Because of our different genes and different cultural background all of us smell foods in a slightly 
different way. Because of their genes, some people can’t smell fish that has gone off!

Some people have no sense of smell at all. This is called anosmia. It can be a very difficult condition to 
live with as there is very little awareness of it but it severely affects a person’s enjoyment of food.
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