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Taste lessons

nutrition education in primary schools



Taste lessons

School-based nutrition 
education programme 
(grade 1-8)

Since 2006, cook Pierre Wind

 Finances: Ministry of 
Economic Affairs

Developed by Wageningen 
University (TL team) and the 
Netherlands Nutrition Centre



Taste
Nutrition and health

Food production

Cooking

Consumer skills



The programme

 Taste Lessons Box

 Interactive whiteboard programme

 Online Inspiration book

See: https://www.smaaklessen.nl/



Participating schools

 4.500 participating schools 

(68%) 

 > 5.000 teachers are trained

 > 700.000 children

 7.000 teachers receive 

newsletter on a monthly basis



Evaluation study Taste Lessons

Two studies:

 Effect Taste Lessons ‘version 1.0’

 Effect Taste Lessons ‘version 2.0’

7



Evaluation study Taste Lessons

Aim:

 To increase children’s interest in food, and their 
knowledge and skills regarding healthy and conscious 
eating behaviour. 
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Taste Lessons: Logic model

Input
•Materials
•Money
•Time

•Cooperation 
teachers

Activities
Taste Lessons
•Taste testing

•Experiments 
and exercises
•Information

Output
•Dose: # lessons
•Appreciation

Short-term 
outcomes

Increase in 
children’s 
knowledge about 
and interest in 
nutrition 

Mid-term outcomes

Increase in number of 
children who:
•Taste unfamiliar 
products
•Eat healthy&varied
•Pay attention to 
sustainability-related 
factors

Long-term outcomes

Increase in number of 
children who make a 
healthy and conscious 
food choice when older

Goal
Decrease in prevalence 
of overweight and 
lifestyle-related 
diseases

See Honigh-De Vlaming et al. (2017). Chapter 8 Construct a logic 

model. In: Haveman-Nies el al. (Red). Epidemiology in Public 

Health Practice.Wageningen Academic Publishers.



Taste Lessons 1.0: design

Quasi-experimental design

 Intervention and control group

 Baseline and two follow-up measurements

 + guided by a process evaluation



Taste Lessons 1.0: methods

 Study population

● 21 schools, 49 classes, 1200 children

● Grades 5-8 (9-12 year old)

 Questionnaires

● Children: psychosocial determinants, appreciation 

● Teachers: appreciation, dose



Questionnaire – some examples

knowledge

subjective 
norm



Results - output indicators

Battjes-Fries et al. (2016). BMC Public Health



Results - short-term outcomes

Battjes-Fries M et al. (2014) Public Health Nutrition.



Adaptations to the program > TL 2.0

 Number of taste lessons reduced from 10-12 to 5

 Focus on one food group per grade

 Number of hands-on activities increased



Taste Lessons 2.0: design

Same:

 Quasi-experimental 
design guided by a 
process evaluation

Different:

 Three groups: Taste Lessons 
(TL), TL + extra activities 
(GM), nothing (control)

 One follow-up measurement

 Other recruitment procedure 
for schools was followed

 Smaller age range: group 6-7

 Short- AND Mid-term 
outcomes

 More measurements: taste 
tests of VEGETABLES



Taste Lessons 2.0: study population

 Study population

● 34 schools, 49 classes, 1010 children

● Grades 6-7 (9-11 year old)



Results – output indicators
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Battjes-Fries M et al. (2016) Appetite.



Results – short- and mid-term outcomes

 No effect was found on tasting unfamiliar products and 
eating vegetables.
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Knowledge Subjective norm teacher

Battjes-Fries M et al. (2016 and 2017) Appetite



 Taste Lessons increases children’s knowledge 
and several other psychosocial determinants of 
eating behaviour.

 Implementation of (additional) experiential 
learning methods in school-based nutrition 
education is likely to enhance the intervention’s 
effectiveness. 

 To achieve behavioural change, we need 
‘more’.....

Conclusion





Thank you


