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Module #1  Ask  Lesson #5 

Background Information:  This lesson is about using our sense of taste.  Taste is a sense that relies on both our 
tongue and the taste buds on the tongue and our sense of smell.  When we cannot smell things the taste is not as 
strong.  The tongue can sense four well known flavors.  The four main flavors are sour, salty, sweet, and bitter.  
Each of these flavors are most strongly sensed on the tip of the tongue, the front and back sides of the tongue, 
and the back of the tongue.  While some studies have shown that these flavors are more dominantly sensed on 
specific parts of the tongue, other research counters those results so we will be talking about the tongue 
holistically. 

Grade Level:  
Elementary 

Focus:  Sense of Taste 

 

Supplies & Materials 

 Butcher paper 

 Chart paper 

 Markers 

 ½ Composition Book 
or paper folder 

 Small mirrors (can 
get at craft store) 

 Salt 

 Sugar 

 Unsweetened 
chocolate* or Dark 
chocolate chips 

 Skittles 

 Cups 

 Paper 

 Pencils 

 Potato, apple, and 
either turnip or pear 

Preparation 

 Review entire lesson 
plan 

 Items for youth to 
taste—salt, sugar, 
vinegar or mustard, 
Baker’s Chocolate 

Note:  bitter or 
unsweetened Baker’s 
chocolate looks good but 
tastes awful.  If children 
want to taste be sure to 
have water for them and 
allow them to taste only a 
very small amount.  Dark 
chocolate is almost as 
effective. 

 

Objective:  Children use the sense of taste to observe the world around them and build vocabulary to help them 
describe what they taste.   

Introduction: 

Prior Knowledge:  Ask children the following questions. 

1. What do you know about the sense of taste? 
2. Which part of your body helps you to determine how something tastes? 
3. What are some words that you use to describe how something tastes?  (Make a list) 
4. Sometimes when we eat food it feels a certain way in our mouth.  For example, ice cream feels cold while 

coffee feels hot.  What other ways can food feel in our mouths?  (Make a list) 
5. Are there some textures or “feels” that make the taste more enjoyable than others? 

Build Vocabulary Knowledge:  Words to describe different tastes 

Certainly words that describe the four many flavors are important to know:  sweet, salty, sour, bitter.  Other words 
that describe taste include: 

bland creamy delicious peppery 

refreshing rotten sharp spicy 

stale sugary tangy tasteless 
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vinegary yummy spoiled unappetizing 

Flavors, like smells, can be classified as good or bad.  Make a list of the words above on chart paper or on the 
white board.  Ask the youth to tell you how they would categorize each descriptive word:  good or bad.  Circle the 
words they say indicate bad with a red circle and the words the say indicate good with a green circle. 

Now go back to the words and ask them if they think the word is something they would identify as sweet, sour, 
salty, bitter, or none of the four choices.  If they think the word applies to salty check it in blue, sweet in orange, 
sour in yellow, and bitter in purple.  Ask what patterns they see (if any).  Ask why they think the words divided the 
way they did.  Explain they are going to do some taste testing and will have an opportunity to determine to which 
taste these words actually apply. 

Ask children to write the words from the list in their notebook.  Ask them to label words sweet, sour, salty, bitter 
and then include the vocabulary they “assigned” to each category.   

Lesson:  During this part children will engage in hands-on, minds-on, collaborative work to promote critical 
thinking.   

Taste Buds Experiment 

What you will need:   

 Small mirrors, one for each youth 

 Packet of salt, sugar, vinegar or mustard and dark chocolate chip for each youth 

 Paper towels 

 Paper and pencil 

 Cup of water for each youth  

What you will do:   

1. Divide the youth into pairs (let them self-select) 
2. Give a mirror to each youth 
3. Ask youth to stick out his/her tongue and really look at it. 
4. Ask them what they notice is different between the tip of the tongue and the center of the tongue? 
5. Ask them what they notice is different between the center of the tongue and the sides of the tongue? 
6. Ask them if they can see the little bumps on the tongue.  Ask them if they know what those bumps are.  

(taste buds) 
7. Explain these taste buds are what allow you to taste different flavors.   
8. Explain on the tip of the tongue the taste buds are very close together so it almost seems solid, where the 

taste buds in the center of the tongue are further apart (which is why you can see them better).  You can 
detect more flavors where the taste buds are closer together because there are more receptors. 

9. Give a packet of salt, sugar, vinegar or mustard, a dark chocolate chip and a small cup for water to each 
youth—be sure they have an opportunity to put water in the cup 

10. Explain they are now going to do a taste test.  
11. Ask them to open the salt packet and slowly sprinkle the salt across the different parts of the tongue.  Ask 

them where they sense a strong salty taste—tips, sides, back, center, all over.  Discuss why this might 
be. 

12. After trying the salt, ask youth to take a sip of water, rinse his/her mouth so he/she can be ready for the 
next taste—sugar.   

13. Repeat steps 11 and 12 for the sugar, vinegar or mustard, and chocolate.  Discuss where the taste was 
the strongest (if at all) after each taste. 



   

3 | P a g e  
 

14. When you are finished ask the youth to vote: 
a. Where did you most experience the salty taste—tip, sides, center, back of tongue? 
b. Where did you most experience the sweet taste—tip, sides, center, back of tongue? 
c. Where did you most experience the sour taste—tip, sides, center, back of tongue? 
d. Where did you most experience the bitter taste—tip, sides, center, back of tongue? 

15. Tally each question and discuss what they think was the cause for the results.   

Skittles Experiment 

What you will need:   

 4 Skittles for each youth 

 Small cup 

 Paper and pencil 

What you will do:   

1. Divide youth into groups of 2. 
2. Give each pair 8 Skittles, at least one of each color, in one cup. 
3. Explain the Skittles Experiment works like this.  One at a time, one of the pair closes his/her eyes 

tightly—no peeking.  Then the person with his/her eyes closed will pinch his/her nose closed so he/she 
can’t smell.  (Remember to breathe through your mouth).  Then the person will pick one of the Skittles 
and put in his/her mouth and without looking answer the question—What color/flavor is the Skittle? 

4. It is important youth do not open eyes or unplug noses during the tasting. 
5. On the paper, the partner will mark “yes” if the flavor/color was correctly identified and “no” if it was 

incorrectly identified. 
6. Take turns back and forth until each partner has tried three Skittles. 
7. Then ask youth to try another skittle with eyes closed but nose unplugged.  Ask the question, was this 

color/flavor easier to discern.  Ask why they think it is the case.  (Share this information if needed, “Your 
sense of smell enables your taste buds to recognize the food more fully.  That’s why when you have a 
cold and your nose is stuffy food doesn’t taste as good.”) 

Potato-Apple-Turnip (or Pear) Experiment   

Note for the leader:  The flavors in this experiment are milder than the flavor of the Skittles.  At the end of the 
experiment you will ask the youth to determine if it was easier to identify the flavor of the Skittles or these foods.   

What you will need:   

 Potato peeled, cut into small pieces, one for each youth 

 Apple peeled, cut into small pieces, one for each youth 

 Turnip or pear peeled, cut into small pieces, one for each youth 

 Small cup 

What you will do:   

1. Divide youth into pairs. 
2. Give each pair 2 small pieces of each of the food items. 
3. One at a time, one of the pair closes his/her eyes tightly—no peeking.  Then the person with his/her eyes 

closed will pinch his/her nose closed so he/she can’t smell.  (Remember to breathe through your mouth).  
Then the person will pick one of the small pieces of food and put in his/her mouth and without looking 
answer the question—Which food am I tasting? 

4. It is important youth do not open eyes or unplug noses during the tasting. 
5. On the paper, the partner will mark “yes” if the food was correctly identified and “no” if it was incorrectly 

identified. 
6. Take turns back and forth until each partner has tried all three foods. 
7. Ask youth if was more or less challenging to identify the taste of these foods than it was to identify the 

flavor of the Skittle.  Ask why they think what they do. 
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Note:  This is another experiment that will help youth to understand how closely tied together the sense of smell 
and the sense of taste are. 

Closing:  During this part of the lesson you will reconnect with the objective.   

Review:  Recap what we did today.  Ask the questions:   

1. What did we do today?  
2. What new words did we discuss today?  (record the responses) 
3. Which of the senses did we use today to observe and learn about the world today? 

Reflect:  Think about what was learned.  Ask:   

1. What was something you learned about the sense of taste today? (record the responses in bullet points)   

Debrief:  Consider how what you learned today can be used tomorrow in school and in your life.  Ask:   

1. How might you use what you learned about the sense of taste today tomorrow in school?  (record the 
answers) 

2. How might you use what you learned about the sense of taste today at home?  (record the answers) 

Write:  With your partner write 2 things you learned today about the sense of taste, 1 thing you would like to try 
again, and 1 question you have. 

 

 


