
Touch
Textures of Corn



Parents/carers… these first few slides 
are for you 

(So children look away now! We need a couple of minutes.)



Today:
In this lesson your child will explore 

touch. They will discover, by feel 
alone, which vegetable is in the 

bottom of a sock. If you have it, they 
can try sweetcorn in different forms, 
discovering textures and tastes. They 

will learn about how sweetcorn 
grows.



Before you start you need:

For touching: A range of fruit and veg with different textures- 
anything you happen to have - and some long clean socks. 

E.g. onion, pepper, apple, carrot, corn on the cob. Anything 
will work but steer clear of soft or soggy things such as berries 

or tomatoes.

For tasting: Ideally fresh corn on the cob and/or baby 
sweetcorn or a can of sweet corn. If you can’t get hold of this 
then explore the textures of fruit and veg you do have in the 

house.



Hint:

Put the individual fruit and veg in the 
bottom of the socks before you start, 
so your child gets to guess what they 

are.

One fruit or veg per sock! 



Golden Rules: 

While you are doing the TastEd 
activity, no one has to like any of the 

food or even to taste it (including 
parents!). 

This may be different from the rules you have at mealtimes. But TastEd activities are about 
exploring food without any pressure to taste. If your child doesn’t want to taste the food 

maybe they can explore it by smelling, licking or touching it.

 



We’re ready to go... 
(time to get the kids involved)

If you want to know more and too see the learning objective 
for this activity head to the end of the presentation for more 

detailed notes. 

 



Today we are exploring some different 
foods. This is called TastEd (short for 

taste education).

Before we get started... 



Let’s wash our hands?

Use soap and warm 
water.

Wash your hands for as 
long as it takes to sing 
Happy Birthday two 
times!  



There are two golden rules about food for 
today: 

•No one has to try

•No one has to like



What are our five senses?

And what part of our body do 
we use for it?



Today we are going to focus on using our 
sense of touch. What part of our body do 
we use to touch food?



Yes, we can touch food with our hands…but we also 
touch it with our mouths when we eat it. The feeling of 
food in your mouth is called texture or mouthfeel.



Did you know that our sense of touch is 
actually our largest sense organ?

•In an adult, the sense of touch is about 1.5 to 2 metres 
square, as big as a large bath towel!

•Your sense of touch includes:
○ All of your skin
○ Your tongue
○ Muscles
○ Nerves



Often when we say we don’t like the taste 
of a food what we are really talking about 
is the texture.  

fuzzy juicy smooth



Do you like grated carrot or carrot sticks best?
They taste almost the same but the texture is different. If you 
don’t like a vegetable, maybe you just haven’t found a way of 
preparing with a texture you enjoy.





To stay healthy, we should choose foods with many 
different textures. What food textures do you like? Can 
you say why?





Do you think you can recognize a food by touch? 

Inside the socks are different fruit and vegetables. 
Reach inside... what do you feel?



Even if you don’t know the name of the fruit 
or vegetable, can you describe what you 
feel? Here is what one child wrote.



They were feeling a fruit called a 
pomegranate.



Did you feel some sweetcorn with your hand 
inside the sock? Did it feel bumpy? Do you 
think it will feel bumpy if we eat it too?



The texture of vegetables changes 
with the seasons. Vegetables have 
the crunchiest and most delicious 
texture when they are in season and 
fresh from the ground, like this corn 
on the cob which is in season in the 
U.K. in the late summer. What do you 
notice about the corn when it is 
growing? 

Sweetcorn 
growing



When fresh corn is growing, it looks green not yellow 
because it has a green husk around it. Before we can eat the 
yellow corn, we need to remove the green husk.



Do you know the word for the little yellow 
bits of the corn?



The little yellow bits are called kernels. When 
you eat canned or frozen corn, the kernels 
have already been taken off the corn cob.



Have you ever eaten fresh corn on the cob? When we cook sweetcorn, the texture will 
change.  The little kernels may go softer (if we boil the corn) or it may go crispy at the edges 
(if we barbecue it). Corn can also be ground up into flour and used to make tortillas which are 
very popular in Mexico. These have a very different texture from fresh corn.



Did you know that the proper word for corn is maize? 
Maize is one of the most important crops in the world. As 
well as being eaten as a vegetable, it is used as a flour..and 
to make popcorn!



Sweetcorn comes in many textures. It can be canned or frozen, cooked or raw. It 
can be baby corn or whole corn on the cob. Let’s try some different types of corn 
and describe the texture. What do you notice? (If you don’t have sweetcorn why 
don’t you try some different foods that you have in the house.)

If you don’t want to 
taste the food you can 
smell it or lick it and 
write about that 
instead.



If you have some fresh corn, take a cob and a mixing bowl 
and a table knife. Stand the cob in the bowl and carefully 
strip off the kernels from top to bottom.



What do the raw kernels look and feel like when you strip 
them off the cob? 

One child said ‘they look like a crocodile’s skin’. Another 
child said ‘they feel squishy like bubble wrap’.



Can you write down which textures you noticed and 
whether you liked them?



Here are some texture 
words. Did you notice 
any of these textures 
today?

chewy
juicy

soft crunchy

squashy

lumpy

hard

wet

dry

bobbly



If you have time, you could draw a picture of corn on the 
cob. Your corn picture doesn’t have to be yellow. Look up 
Mexican corn on the cob on the internet and you will see 
that in Mexico, corn can be purple or red, brown or gold.



Did you try any new foods today?



Thanks for taking part in a TastEd Lesson today.

Please remember to fill in our survey once you’ve done one or more TastEd lessons:
https://www.tasteeducation.com/after-tasted-lessons-feedback-survey/

Optional further activities:
Ask children to research all of the examples they can find of phrases and compound words 

(when two or more words are joined together to create a new word that has an entirely new 
meaning) in the English language involving the word corn. For example ‘corn-fed’, 

‘cornfield’, ‘corn exchange’, ‘popcorn’.

https://www.tasteeducation.com/after-tasted-lessons-feedback-survey/


Full Parent / Carer Notes for Lesson 4

Who is this for? Key Stage 2 students, those aged 7 to 11

What is the learning objective? Children experience corn with their sense 
of touch and communicate about food using speech and writing. Children learn that they can try 
foods in different ways - with their eyes, nose, ears and hands as well as with their mouth. Children 
learn to 'understand and apply the principles of nutrition' (D & T).

What do I need? A range of vegetables put into the bottom of long socks, so your child can 
explore the vegetable by touch alone. This lesson is about sweetcorn, so ideally corn on the cob, 
baby sweetcorn and a can of sweetcorn, if you can’t find or don’t have sweetcorn don’t worry, just 
explore the textures of whatever fruit and veg you have in the house.    

Which sense are we focusing on today? Touch, often what a child likes or dislikes about a 
certain food may be the texture, it is important to help them develop a vocabulary to be able to 
express this.

Interesting fact: Corn or maize was originally domesticated around 10 000 years ago from a wild 
grass by the peoples of Meso-America. Corn or maize is still the most important staple crop in 
Mexico. In Mexico, corn comes in a wide range of colours: red, brown, orange, white and 
multi-coloured as well as yellow. 



Does my child have to try the food? They definitely don’t have to try or 
like the food, these are TastEd’s two golden rules. If they don’t want to try 
eating the food they might want to use their other senses, they could 
touch, smell or lick the food.

Does this link to the National Curriculum? Yes, here are the ways this lesson links to the 
National Curriculum:

● D & T (Cooking and Nutrition): ‘understand and apply the principles of a healthy and varied 
diet’, ‘understand seasonality, and know where and how a variety of ingredients are grown, 
reared, caught and processed’

● English: ‘composing a sentence orally before writing it’.
● PSHE: Develop awareness of relationships through food and the fact that not everyone has 

the same tastes but we can respect our differences.

Word Bank: 
Adjectives: bumpy, bobbly, lumpy, wet, large, small, ridged, smooth, rough, dry, soft, hard, 
crunchy, crispy, squishy
Similes: Like bubble wrap, like a table tennis bat, bumpy like the playground


