
Taste
Combining Tastes



Parents/carers… these first few slides 
are for you 

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



Today:

You and your child will explore the 
sense taste by combining different 
fruit and veg to see what effect this 

has on the taste. 



Before you start you need:

For this lesson you will need a range of fruit and veg, it really 
doesn’t matter too much which you use, ideally they’ll be 
foods that have different tastes. You could have different 

varieties of salad veg: cucumber/pepper/herbs/tomatoes. Or 
different berries. Or anything you have in the fridge.

You may need a knife and chopping board to cut the food into 
bite size chunks.



Hint:

Here are some foods with different tastes. You don’t need 
to include all the tastes.

Sweet – pepper/carrot/any fruit
Sour – lemon / rhubarb/blackcurrants

Savoury – mushroom/spinach/sun dried tomatoes
Salty- olives

Bitter – lemon peel or orange peel



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 to 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 No one can tell another person what they like or 
dislike.

It’s fine not to taste the food although you 
might feel brave and surprise yourself by trying 
something new!



What are our five senses?

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



Today we are talking about our sense 
of taste.



Today we will explore how foods taste. 

Alone Togetherand



Different foods can taste delicious together.



Do you like the 
combination of 
strawberries and 
cream?



What about bread and butter?



Some people like foods best apart. But it’s 
also interesting to see how they taste 
together.



There are 5 different types of taste that you 
can feel on your tongue.



Taste 1: Food can be sweet 
Like honey or strawberries or pineapple



2. Food can be sour 
Like vinegar or lime or rhubarb



3. Food can be bitter 
Like grapefruit or chicory or lemon peel



4. Food can be salty 
Like salt or olives



5. Food can be umami (a savoury taste)
Like soy sauce or like meat or mushrooms or cheese or 
spinach leaves or cooked tomatoes



Here are some foods. Can you name each food and say how 
they might taste?



Which tastes do you like best?
Can you explain why?



Chefs try to balance tastes like sweet and sour or savoury 
and salty. Today we are going to be like chefs and try 
some different tastes together to make something new.



In different countries there are certain taste combinations 
that people really enjoy. In Italy, lots of people enjoy 
tomatoes with basil (a herb) and olive oil.



Apple and cinnamon is another classic taste 
combination. It goes well in an apple pie.



In Mexico, people enjoy eating avocado with a 
squeeze of lime, salt and herbs such as coriander or 
chives and onion.



Now let’s try combining foods…
Experiment creating different taste combinations with whichever 
fruits and vegetables you have in the house.  You might want to 
add herbs or spices. Or you could add a little olive oil and vinegar 
and turn it into a salad. 



Here is what one child wrote about putting different 
tastes together for the first time. They decided to try 
sweet strawberries with salty olives. ‘I’m going to put this 
together because I’ve never tried it before’.



Using our five different tastes (sweet, sour, bitter, salty 
and umami) to describe the new tastes or smell  
combinations your discovered. 

+ = ?



Here is what one child wrote about trying a Greek salad 
for the first time. ‘I loved every flavour mixed together’.



Write a sentence about the different food combination 
you tried today. Did you like or dislike the tastes? Did any 
of the foods taste better together? Why do you think that 
was?



Here is what one child wrote and drew about combining 
tastes in a Greek salad. “More olives! And more sourness!’



Here is what another child wrote about making a salad of 
strawberries, chicory, lemon, lettuce and currants:



Did you try anything new 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/

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


Full Parent / Carer Notes for Lesson 5

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

What is the learning objective? Children experience new fruit and vegetables with their sense of 
taste 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? This activity can be done using any fruit and veg, if possible they will have a 
range of contrasting flavours. Here are some ideas, but you will be able to use anything for this 
activity: cherry tomatoes cut in half (sweet-sour), cucumber (watery), peppers (sweet), stoneless 
olives cut in half (salty), lemon slices (sour), carrot slices (sweet), mushroom slices (savoury and 
earthy), apple slices (sweet) basil leaves (herbal), rocket or chicory leaves (bitter), strawberries 
(sweet and sour), gooseberries (sour), raspberries (sweet and floral). If you don’t use all the food 
during the lesson, the food combinations can provide some inspiration and leftovers can be added 
to dinner. 

Which sense are we focusing on today?  Taste



Interesting facts: The basic tastes all affect each other in certain ways:
Sweetness reduces bitterness, sourness enhances saltiness, sourness 
reduces sweetness and umami enhances all the other tastes.

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:

● English –Writing ‘use further prefixes…and understand how to add them’. ‘I disliked the 
combination of lemon and carrot because it was too sour’.

Word Bank: 
Adjectives: sweet, sour, salty, bitter, umami, tart, lemony, herbal, floral, grassy, watery, briny, 
vinegary, rasping
Compound adjectives: sweet-sour, sweet-salty, bitter-sweet


