Harvet of the Mordhy NEBRASKA

CHEFS TABLE - TASTETEST ACTLVLY

Chef’s Table is an interactive tasting event that engages youth
in the testing of a NEW recipe. Traditionally run by a Chef, this
activity has been adapted for schools to engage youth and
school staff outside of the cafeteria environment. The Chef’s
Table has youth at the center of the taste testing experience
and incorporates their perspective on recipes being considered
for use in the school meal program. When hosting a Chef’s
Table, engage a small group of students, 5 to 15 total, to collect
feedback on a recipe using local Nebraska food.

ACTIVITY OVERVIEW

1. Students will participate by making and taste testing
the NEW recipe!

2. Students will assist with developing a fun and creative
name for the recipe, and how to menu the recipe on
the school meal menu using current school meal menu
options (fruit, vegetable, grain, etc.) to the student-
created menu can be highlighted on the school lunch
menu!

3. Feedback collected through a sensory evaluation of the
recipes including taste, texture, and appearance will be
shared with school lunch program staff.

4. Students will identify ideas for promoting and

CHEE'S TABLE TIP

After-school programs, student club
meetings, or classes teaching about
food, like family consumer science
(FCS), are excellent avenues for
conducting the school chef’s table
due to their small size and hands-on
nature.

marketing the materials in your school building for a cafeteria taste test (this can be via print and/or

social media created by students).



PREPARATION STEPS

1.

Purchase ingredients needed to test the assigned recipe and have all needed serving/tasting supplies:
portion cups, plates, cutlery, and napkins (many FCS classrooms will likely have them on hand).

. Introduce the students to the recipes and local food they will be tasting using the Nebraska Harvest

of the Month trivia sheets, posters, or newsletters to share background information with the students
(printed versions of these materials in the toolkit).
https://www.education.ne.gov/ns/farm-to-school/harvest-of-the-month/downloadable-
materials/?p=hom2020#newsletters

. Print copies of the school lunch menu for students to use to identify the required meal components

(meal, fruits, veggies, grain & milk) that would complement the recipe you are tasting at the final step of
the Chef’s Table.

. Set up a “classroom” setting to conduct the sensory evaluation document, at this link. Hard copies &

pens are included in your toolkit.

CONDUCTING A TASTETEST

1.

Prepare the recipes with the students if possible to encourage student participation in every aspect of
the process as time allows.

. After the recipe(s) are prepared, provide each student with at least a 1/4 or 1/3 cup portion of the recipe,

so they can take several bites of the food during the sensory evaluation. Review SENSORY evaluation
form with students.

. Prior to eating any of the food, have students focus on the first category: “Look/Color” of the food,

rate using the 5-point rating scale. Have students complete the sensory evaluation independently while
tasting the recipe.

. Debrief the sensory evaluation as a group about - what do they like/not like for each component? Have

students identify a FUN name for the recipe that peers would like.

5. (Use the school mascot, name after the principal/teacher, etc).

. Discuss how to market the recipe with the student-generated name, using HOM posters, trivia, and

student-generated materials for social media (secondary students).

. Use the school lunch menu for the current month. Identify items from the menu that would pair well with

the tasting item. Create a menu you think students would like!

. Provide recipe feedback, the name of recipe students selected, and the lunch menu to foodservice

manager/staff to prepare for the cafeteria taste test and menu process.

CHEE'S TABLE TIP

Invite the school nutrition services manager/director to join your Chef’s Table so they can hear
student feedback and students learn more about them!
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CHEFS TABLE - SENSORY EVALUATION

Respond to each of the questions below. Be descriptive! Then make a checkmark next to the option that best
describes your feelings for each sensory element.

1 TAKEATEW MOMENTS T0 LOOK ATTHE FOOD, TURNING YOUR SERVING AROUND TO SEE ALL SIDES.

What do you think of how the food looks? Why? Is the color uniform? What colors do you see? Are they
bright colors? Fill in your rating in the table on look/color below.

L00K/COLOR Like a lot @v Like a little @ Dislike a little @ Dislike a lot @

7 LEANCLOSETO THE SAMPLE AND SMELL THE FOOD.

What is it about the smell you like or do not like? Is the smell strong or subtle? Does the smell make you
think of anything?

v
SMELL Like a lot @ Like a little @ Dislike a little @ Dislike a lot @

3 TAKEASMALLBITE OF THE FOOD AND CHEW SLOWLY WHILE 10U CONSIDER THE WAYIT FEELS.

How does the food feel in your mouth? Is it mushy, crumbly, rough, crunchy, chewy? How is the
temperature? Hot, cold, cool, warm? What do you like or not like?

WV
il Like alot ©) Like a little (©) Dislike a little () Dislike a lot &)

b TAKE ANOTHER BITE OF THEFOOD, THEN CHEW SLOWLY WHILE YOU CONSIDER THE WAY LT TASTES.

What do you like/not like about the taste? Did it have the right amount of sweet, spicy, sour, savory, or
bitter taste? Did the food taste how it smelled? Did it leave an aftertaste?

v,
TASTE Like a lot @ Like a little @ Dislike a little @ Dislike a lot @
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CHEFS TABLE- MARKETING ACTIVITY

1 Have you tried the featured food before? Circle one.
Yes No

] Would you eat this food if it were served in the school cafeteria? Circle one.
Yes Maybe Probably Not

3 Is there anything you would change about the food? If yes, describe what you would change.

Yes No

l} What fun name would you suggest for this recipe that your peers would like?

STUDENT SELECTED MENU

Refer to your school’s current menu. Then suggest selections for the required food items in the table below to
help create a lunch menu using the recipe you taste-tested.

What other food products would you serve with this recipe to make a complete meal?

MEAL COMPONENT | PICK YOUR FAVORITE: TTEMS EROM YOUR SCHOOL LUNCH MENU
Meat / Protein

v§

RY(OD

Grain

b

Dairy

i

Fruit
v,

v
vv

Vegetable
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