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Purple Pickled Eggs Experiment 

 

 

 
Lesson Outline:      
Time allocation: 40 minutes – 2 days 

Format:       Class demonstration followed by a tasting. 

Student outcomes:  

● Learn to boil an egg and peel it. 

● Know what a recipe is and how to follow the instructions when cooking. 

● Learn to make a brine and understand the process of pickling a food, which makes it taste/ look 
different. 

● Enhance food literacy and food experience skills. 

Materials: 

 

FOR THE CLASS     

●   12 eggs/ 1/2 an egg per child in the class     
●   1 cup apple cider vinegar 
●   1 medium size beetroot, chopped     
●   1/3 cup sugar 
●   2 teaspoons of sea salt 
●   Measuring jug/ cups       
●   Large container or jar to hold eggs 
●   Saucepan 
●   Slotted spoon 
●   Salt & pepper to serve 

 
N.B. Cauliflower can be used as a substitute for eggs if your class has egg allergies, just lightly 
cook/ steam until al dente, then pickle. 
 
 
Optional/ Extra Material:  

Parts of an egg colouring worksheet. Taste testing worksheet. 

Preparation:  

Make adequate copies of any worksheets you wish to include. You may also choose to pre boil the eggs 
(1/2 an egg per child in the classroom) and focus on learning to only peel the egg after watching Jamie 
Oliver’s how to boil an egg lesson. Chop the beetroot. 

Setup:  3 mins 

In an area suitable for a whole class demonstration set up your ingredients and utensils. If your class does 
not have a kitchen you may choose to pre boil the eggs and prepare only the brine with the students, using 
a microwave. 

Introduction: 5 mins 

Ask: Have you ever noticed that most fruits and vegies are really colourful? Do you think we could get 
some of the colour from them and use it to make other things change colour? 
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Today we are going to prepare an unusual healthy snack, using beetroot to pickle eggs and turn them pink/ 
purple. 

Ask: What do you think makes the beetroot so colourful? 

Beetroot has something in each of its cells that is called pigment and it is the different types of pigments 
that make the different colours we see in fruit and vegetables. Different colour pigments all have names 
and the one in beetroot that is a lovely reddish, pinkish, purple is called Betanin. 

We are going to take some of the purple colour from our beetroot and see if our eggs change colour if we 
pickle them in the beetroot juice. 

Ask: Does anyone know what ‘pickle’ means? 

Pickling is a process that you can use to make food stay fresher for longer or last longer, helping it to not go 
bad or rot. When you pickle something the food’s texture, taste and flavour often changes in interesting and 
yummy ways. We are going to make a brine to preserve our eggs today. A brine is a liquid in which bacteria 
and germs will not grow in so the food stays fresher for longer. 

ASK: Can anyone think of anything pickled that they like to eat or have heard of? 

Pickled cucumbers (pickles), olives, kimchi, sauerkraut, onions, vegetables. 

Activity: 30 mins 

Prepare the recipe as either a demonstration led by an adult or choose students to help with the 
preparation steps. 

Method  

1. Prepare the eggs, cool in an ice bath and peel. 

2. Place the chopped beetroot and 1 cup of the water into the saucepan & bring to a simmer. Cook until 
tender, 15 mins approx. 

This would be a suitable time to colour in the ‘the parts of an egg’ worksheet. 

3. Strain the mixture, reserving the liquid and the beetroot pieces. 

You can serve the beetroot pieces alongside the eggs to taste test or even prepare extra brine and pickle 
the beetroot to try also. 

4. Return the cooking liquid to the pan, add the vinegar, remaining 1 cup of water, sugar & salt and simmer 
until the sugar is dissolved.  

5. Leave mixture to cool. 

6. Transfer the brine to a large glass jar/bowl and add your boiled eggs. Making sure they are fully covered. 
Chill for several hours or overnight. The eggs will intensify in colour the longer they are pickled and will 
store in the fridge for up to 1 week. 

7. To serve cut the eggs in half and season with salt & pepper as desired. 

N.B. The eggs will colour within several hours and it will depend on how you would like to incorporate this 
lesson into your classes learning as to whether you leave the eggs overnight, make variable batches or 
perhaps prepare in the morning to taste test in the late afternoon. 

Ask:  

Who would like to taste some purple pickled eggs or beetroot etc? 

What do you think? What words would you use to describe how it looks and tastes? 

Does it taste different to a normal egg? 

Conclusion: 2 mins  
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State the facts about safely storing the eggs: these pickled eggs can be stored in the fridge for up to 7 
days. 

Ask: 

Show of hands…who would eat pickled eggs again if they were offered?  

Who thinks they would try other pickles if they were asked too? 

Take away messages:  

You can use colourful vegetables like beetroot to change the colour of other foods by using the dye/ 
pigment in the vegetable’s cells. 

● The pigment in beetroot that makes the dye has a special name and it is called Betanin. 

You can pickle foods to preserve them so that you can change the taste and eat them later. 

Knowing how things work in a kitchen, preparing a recipe and tasting the results are useful skills to learn so 
that we can look after ourselves and make healthy choices around food as we grow up. 

● Fresh food is good food and tastes great. Trying new recipes, cooking together, and trying new 
foods is an enjoyable experience. 

Extension  activity: 

● Experiment with variations on the theme of coloured eggs by trying an alternative brine made with 
yellow beetroot and/or turmeric for yellow eggs. Or brine the eggs for varying amounts of time to create 
different intensities of colour (4 – 72 hours).  

● Many dyes can be obtained from natural sources such as fruits and vegetables. Your class may 
wish to further explore natural dyes to colour other foods or fabric (link included in external supporting 
resources for teachers in this document). 

Further Topic Enquiry: 

This experiment can be further explored within the context of the Health & Physical Education and Design 
& Technologies curriculum. Providing an opportunity for students to develop strategies to ensure safety and 
wellbeing at home and at school, such as identifying and choosing healthier foods and drinks for 
themselves. Recognising the benefits food technologies provide for health and food safety and ensuring 
that a wide variety of food is available and can be prepared for healthy eating. 

Refresh.ED provides unit resources for specific year groups within their Food & Drink Choice, Food & Drink 
Experience, Food & Drink Source and Food, Drink & Health focus areas. Of particular interest in relation to 
extending learning within this area are the units. 

●  Year 1  Ready to Cook. 

● Year 2  Food Practices & Traditions.  

● Year 3   Exploring Snacks. 
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 THE PARTS OF AN EGG 

 

Label the parts of the egg: 

 

YOLK         SHELL            WHITE 
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TASTE TESTING SHEET 

 
WORDS TO DESCRIBE PICKLED EGGS 

 

 

 

 

 

 

 

 

 

 

 

 

 

WORDS TO DESCRIBE BEETROOT 
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Purple Pickled Eggs Experiment 

 

Overview 

In this experiment students are introduced to the concept of using the natural pigments found in vegetables 
as a dye. It also demonstrates how pickling food can help to preserve it. Boiled eggs are utilised to explore 
the processing, manufacturing, and application of natural vegetable dyes. This experiment provides 
learning centred around nutrition and focuses on developing food literacy and scientific/ sensory inquiry 
skills.  

Some key new vocabulary students will be introduced to include: Recipe, boiling, peeling, chopping, 
pickling, mixture, intensity, brine, texture. 

Key Messages 

● The bright colours of fruit and vegetables are formed by chemicals in their cells called pigments. 

● A type of these pigments are Betalains and the one in beetroot is called Betanin which is pink- 
purple in colour. 

● The purple Betanin of the beetroot is water soluble and mixes with the cooking water to make a very 
colourful mixture that we can use to make other foods colourful too. 

● We can use a recipe to cook and make things to eat. 

● We can use ingredients to keep food safe from germs, so we can keep it for longer and eat it later. 

● Pickling foods can make them taste different. 

 

Learning Outcomes: 

● Understand the principle of pickling food to preserve and eat later.  

● Utilise science inquiry skills. 

● Enhance food literacy and food experience skills; cooking & tasting. 

 

General capabilities:  

Literacy, Numeracy, Creative & critical thinking, Personal & social capability.  
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Year 1 Australian Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
HEALTH & PHYSICAL EDUCATION  
Personal, social & community 
health. 
Being healthy, safe & active. 

 
 
Recognise situations and opportunities to promote 
health, safety and wellbeing (ACPPS018).  
 

SCIENCE  
Science understanding. 
Chemical sciences. 
 
Science as human endeavour. 
Nature & development of science. 
 
 
Science inquiry skills. 
Communicating. 
 

 
Everyday materials can be physically changed in a variety of 
ways (ACSSU018).   
 
Science involves observing, asking questions about, and 
describing changes in, objects and events (ACSHE021).   
 
 
Represent and communicate observations and ideas in a variety 
of ways (ACSIS029).  
 

ENGLISH  
Literacy. 
Interacting with others. 
 

 
Engage in conversations and discussions, using active listening 
behaviours, showing interest, and contributing ideas, information 
and questions (ACELY1656).  
 

TECHNOLOGY  
Design technologies. 
Knowledge & understanding. 
 
 
 
Processes & production skills. 
 
 

 
Explore how plants and animals are grown for food, clothing and 
shelter and how food is selected and prepared for healthy eating 
(ACTDEK003).   
 
Sequence steps for making designed solutions and working 
collaboratively. Recording the procedure for making a product, 
for example a recipe or instructions for making a container 
(ACTDEP009).  
 

 

Additional Year 1 WA Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
SCIENCE  
Processing & analysing data & 
information. 
Evaluating. 

 
 
Compare observations with those of others (ACSIS213).   
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Year 2 Australian Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
HEALTH & PHYSICAL EDUCATION  
Personal, social & community 
health. 
Being healthy, safe & active. 
 
 

Recognise situations and opportunities to 
promote health, safety and wellbeing (ACPPS018).  
 

SCIENCE  
Science understanding. 
Chemical sciences. 
 
 
Science as human endeavour. 
Nature & development of science. 
 
 
Use & influence of science. 
 
 
 
 
Science inquiry skills. 
Evaluating. 
 
 
Communicating. 
 

Different materials can be combined for a particular 
purpose. Investigating the effects of mixing materials together 
(ACSSU031).  
 
Science involves observing, asking questions about, and 
describing changes in, objects and events (ACSHE021).   
 
People use science in their daily lives, including when caring for 
their environment and living things. Exploring how different 
cultures have made inks, pigments and paints by mixing 
materials ACSHE035).  
 
Compare observations with those of others. discussing 
observations with other students to see similarities and 
differences in results (ACSIS041).   
 
Represent and communicate observations and ideas in a variety 
of ways. discussing with others what was discovered from an 
investigation (ACSIS042).  
 

ENGLISH  
Literacy. 
Interacting with others. 

Listen for specific purposes and information, including 
instructions, and extend students’ own and others' ideas in 
discussions (ACELY1666). 
 

TECHNOLOGY  
Design technologies. 
Knowledge & understanding. 
 
 
 
Processes & production skills. 
 
 

 
Explore how plants and animals are grown for food, clothing and 
shelter and how food is selected and prepared for healthy eating 
(ACTDEK003).   
 
Sequence steps for making designed solutions and working 
collaboratively. Recording the procedure for making a product, 
for example a recipe or instructions for making a container 
(ACTDEP009).  
 

Additional Year 2 WA Curriculum Links 

Strand/ Sub- strand Curriculum content descriptions 
TECHNOLOGY  
Design technologies. 
Knowledge & understanding: Food & 
fibre production. 

 
Food and fibre choices for healthy living (ACTDEK003). 
 

SCIENCE  
Science as human endeavour. 
Nature & development of science. 

 
Science involves observing, asking questions about, and 
describing changes in, objects and events (ACSHE034).  



www.refreshedschools.health.wa.gov.au 
www.facebook.com/refreshedschools 

 10 

External Supporting Resources for Teachers 

● How to boil the perfect egg lesson, by Jamie Oliver. 

 

https://www.youtube.com/watch?v=Mw-5pQBbZvA 

 

 

● The science of the easy peel egg technique. 

 

https://www.youtube.com/watch?v=zFgKM2_Hasg 

 

 

● Dying spaghetti using natural dyes for kids. 

   

https://www.youtube.com/watch?v=fImpanUPjS8 

 

 

 


