TastEd Year 1 lesson 3

Crunchy, Crunchier, Crunchiest
Learning Objectives
Duration: 45 minutes - 1 hour
The focus of this lesson is on learning to explore salad vegetables by hearing and describing in speech
and writing what we sounds we hear.
Children use their sense of hearing to investigate different salad vegetables and to rank them in order
of crunchiness by the volume of the sound they make.

Resources
Equipment: Colander, chopping board, knife, a reusable or paper plate for each child.
Plus salad spinner if you have one.
A selection of three salad vegetables with a range of crunchiness. Suggestion: soft lettuce, red
chicory, sugarsnap pea, radish. If you like, you can also include some plain crackers or breadsticks.
(Don’t feel you have to stick to this list. Use whatever vegetables are delicious and in season
Crunchy: peppers, iceberg lettuce,
Medium-crunchy: little gem lettuce, small cucumbers
Soft: avocado, tomato, cress, spinach leaves
Optional: ear defenders, 5-10 to share among the class (these amplify the sound of the food in your
mouth)
Preparation: Wash and dry the vegetables, chop them into small pieces if needed (celery) and store in
food containers. Before you start, make sure the children wash their hands.
Lesson Outline
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Today we are learning to explore food with our senses. This is called TastEd, short for Taste
Education.
Ask the class ‘can anyone tell me what the five senses are?’ See, touch, hear, smell and taste. For
each sense ask the children which part of the body they use.
Explain the two golden rules of TastEd: NO ONE HAS TO TRY, NO ONE HAS TO LIKE anything.
Today is about our sense of HEARING. We are going to use our sense of hearing to explore some
of the ways that food can sound.
Hearing can change what we feel about food. Hearing certain sounds from the kitchen such as a
bubbling pot of soup or the ping of an electric toaster can make our mouths water!
Sound also sends us messages about food. Imagine eating a crunchy apple without making a noise.
It’s impossible! Crunching on a crisp piece of toast gives us a different feeling from eating a soft
and silent peach. Crunchy foods tend to be loud. Softer foods are quiet.
Today we are going to try some different salad vegetables and try to rank them in order of
crunchiness and loudness. Which one is crunchy, crunchier and crunchiest?

8. Demo trying a piece of crunchy vegetable with ear defenders on. Describe what you hear.
9. Now distribute the plates and the vegetables. Ask the children to try each one and describe in
words what he or she hears. How crunchy is it? What does it sound like? Share out the ear
defenders (if using) and let everyone have a turn. Remember that if you don’t want to taste, you
could break the food next to your ear and listen that way. You could also listen to the sound that
someone else makes crunching their vegetables.
10. Which vegetable was the crunchiest? (Share observations among the class)
11. Now write down what you heard. E.g. ‘The lettuce was the quietest, then the chicory, then the
radish’. Or ‘The crunchiest was the celery and it was also the loudest’. ‘I knew that the lettuce
would be quiet because it was soft’.
12. If you have time write another sentence about what the sounds reminded you of. ‘The celery
sounded like a giant stomping but the lettuce sounded like a whisper’
13. Have a final discussion. Which do you prefer, loud foods or quiet foods, and why?
14. Who can tell me what you have learned? What did you enjoy doing? What was surprising? This can
be a time to let each person in the class say one thing while the others listen.
15. Did anyone try anything new today?

Word Bank for Hearing and Crunchy Vegetables
Adjectives: loud, quiet, silent, banging, crunchy, crispy, squelchy, juicy
Similes: like a giant stomping, like broken glass, like something sticky, like mud

Success Criteria
•
•

I can use my sense of hearing to explore the sounds different vegetables make.
I can use different words- in speech and writing - to describe the sounds of food.

•

I can talk about what I like and understand that not everyone has the same tastes.

Curriculum links
Writing: Composing a sentence orally before writing it. (NC p. 24).
Spelling: Adding –ier, -er and –iest. Crunchy, crunchier, crunchiest. Loud, louder, loudest.

School Kitchen
Link to choosing salad from the salad bar as part of lunch.

Reading Links
Oliver’s Vegetables by Vivian French
This is a picture book about a boy who thinks he doesn’t like vegetables until he picks them with his
grandpa.

Optional further activities
If you have taught the lesson in the morning, in the afternoon the children could do an optional
extra task:
Music: You could get the children to create their own compositions using pots and pans and wooden
spoons and whisks.
Maths: if you have a noise meter app on your phone you could get the children to measure the
decibels made by eating or chopping d

Background facts for teachers
• Research suggests that listening to different sounds when we eat - e.g.birdsong or classical
music - can affect how we feel about the food.
• Hearing is a shortcut to learning about texture. Professor Charles Spence has called hearing the
‘forgotten’ flavour sense. Here is an free article on hearing and multisensory eating here:
https://flavourjournal.biomedcentral.com/articles/10.1186/2044-7248-4-3
• Cooking can be more challenging for people who are deaf or hard of hearing because hearing is a
way to orient ourselves in the kitchen and sounds give us messages about when food is done.
Without being able to rely on the ping of a kitchen timer, deaf cooks need to be extra alert to
visual cues, such as the colour of food in a pan as it cooks.
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