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FIVE SENSES AND 
FOOD 

Introduction  
The focus of this Quick Bite is the five senses and how these play a role in 
the food choices we make. Conducting a taste test is a great way to create 
conversations about food and expand students experiences with different 
food and drinks.  
 
Learning Intention 
This resource will enable students to: 

• identify different physical and sensory qualities (taste, colour, 
smell, texture, sound) of a range of food and drinks. 

 
Materials and equipment 

• Turnip or other not so commonly eaten fruit or vegetable (enough 
for class to taste) 

• Five senses and food Activity sheet – 1 per student  

FOCUS AREA  
Food & Drink Experience 

KEY MESSAGES 
• We like food and drinks for 

different reasons. 

LEARNING AREA 
• Health and Physical 

Education 
• Design and Technology 

– Food and fibre 

YEAR 
2 - 6 

TYPE 
Hands on experience, taste test 

Teacher background notes 
Refer to: 

• Taste Testing in Class  

To complete this activity 
- Give each student a small piece of turnip to eat, encourage students to not say anything as they taste. 
- Check to see if the students liked the tasting by giving the turnip a ‘thumbs up’ or ‘thumbs down’.  
- Ask students to share why they did or didn’t like eating the turnip.  
- Record reasons on board. For example:  

- It looked funny. (sight, touch) 
- It tasted bitter. (taste, smell) 
- It was very crunchy. (hearing, touch) 
- The turnip was raw. (sight, taste, smell)  
- I didn’t like the smell. (smell)  

- Ask class to identify the five senses – sight, hearing, smell, taste and touch.  
- Ask which of the five senses students used when deciding if they liked or didn’t like the turnip.  
- Remind students as they grow older their taste buds will develop and they might find foods they don’t like 

now will become a favourite in future.  
- Students complete Five senses and food Activity sheet by writing words or phrases to describe foods using 

their five senses.  

Additional Refresh.ED resources linked to this topic 
• Food Practices and Traditions Learning Unit 

 

https://www.refreshedschools.health.wa.gov.au/wp-content/uploads/2019/03/Taste-testing-in-class.pdf
https://www.refreshedschools.health.wa.gov.au/wp-content/uploads/2019/03/Taste-testing-in-class.pdf
https://www.refreshedschools.health.wa.gov.au/k-10-curriculum-materials/


Five senses and food 
Student Activity Sheet 

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