Synopsis for Taste Key Stage 3
Because of the plethora of chilled foods that can be used in a classroom, this would be an excellent chance to use all the different types of taste testing that industry actually use.

A lesson plan has done been done to incorporate the taste testing techniques. This alone would be a good hour’s session to complete comfortably. Check and choose your tasks you want for this hour lesson. 
Umami as the fifth taste on the tongue. Year 9s should be made aware of this, especially if they are going into Food GCSE/BTEC’s. I have put in a sheet explaining umami as it is still not common knowledge.

A company do the tasting vials with substances on paper strips, similar to litmus paper. 

I have put the manufacturing of a fajita as a separate plan. This will take a double lesson (2 hours) to do properly with a coherent introduction and plenary.

So all the resources in this taste section can be utilised depending on the time constraints you have.

