
IMPLEMENTING TASTE TESTS AT YOUR SCHOOL 

WHAT IS A TASTE TEST? 
Taste tests are small samples of food, served separately from lunch, that introduce a food’s 
flavor, texture, and smell. Students try a small bite of something, then vote on whether they 
liked it and would try it again. 

PURPOSE OF TASTE TESTS: 
The goal of taste tests is to get kids choosing more nutritious food on the lunch  
line, which will then translate into other settings like at home. Your cafeteria can determine  
how each taste test achieves this at your school.  
Here are some options: 
1) Get students to eat what is currently being served on the cafeteria line. Do you serve 
  broccoli on the lunch line, but constantly see it in the trash without being touched? Do a     
  taste test of broccoli to give kids the opportunity to try it without feeling pressured to eat a      
  whole plate of it.      
2) Try a new recipe with a product that is currently being served on the cafeteria line. Taste  
     tests are a great time to try new recipes before serving them to see if they are marketable 
  or not. This option also gives kids the opportunity to see a product prepared in different      
  ways.      
3) Educate students about varieties of a product by having them taste a different variety  
  than what is on the cafeteria line. If you are constantly serving orange carrots in your      
  cafeteria, do a taste test with yellow and purple carrots, which many kids have probably not      
  seen let alone tasted.       

DETERMINING WHAT, WHEN, & HOW:  

WHAT: If your school nutrition director has a Harvest of the Month calendar where a specific 
fruit or vegetable is featured each month, it is recommended to do a taste test with the  
featured product. That way students can make a connection between the product on the  
cafeteria line and the product they are tasting.  

WHEN: The taste test schedule is up to you and your staff. Do you want to do a taste test once  
a month? Every other month? Multiple times per month? The taste tests should not be an  
extra burden on your school, but a fun event for students and faculty. Keep that in mind when  
thinking about how often your school will do a taste test.  

HOW: Taste tests can be administered in a variety of ways. You can have a table set up in the  
cafeteria where students line up after finishing their lunch and try the product. The product  
being tasted can be served on the cafeteria line. Volunteers or school staff can hand out the  
product to students while they are eating lunch. Whichever way you decide to do a taste test,  
it is important to have students vote on whether they like the product or not.  



VOTING:  
It is important for students to vote on the product they try because that will help you gauge if  
it is a marketable product that your school can serve in the cafeteria. This is a time to get  
creative! There should be something that says “I liked it!” and “I want to see it in my  
cafeteria!” — it can be two pieces of paper, chalk boards, two trash cans where tasters throw 
their waste, etc. This vote can then be counted to gauge how many students enjoyed the  
product.  

COMMUNITY CONNECTION: 
Taste tests are a great opportunity to connect your school with the surrounding community.  
The product you are tasting should be as local as possible, and it is a great addition to have  
the farmer attend the taste test, or to have a video about the farmer to show to students.  

You can also get community volunteers to help administer each taste test. There should be a  
point person that can coordinate with the cafeteria and volunteers before each taste test.  


