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SightSight SmellSmell
Terminology

Little smell
Medium smell
Big smell

 What size smell does         
the food have?

1.

 Can you smell it from         
far away?

2.

 Does it have a different size
smell when its warm vs cold?

3.

Questions

P A G E  1

Encouraging kids to use their senses to explore the different properties of
food can be a fun way to get them more comfortable with trying new foods in

the future. Below are some strategies to introduce and teach your child
about the properties of food. Let’s explore!  

SoundSound TouchTouch

I love foods
with big
flavors!

TasteTaste

Color
Pattern
Shape
Size
Texture

 Does the food look different on
the outside vs the inside?            

1.

 Does this food come in different
shapes, sizes, or colors?

2.

 Can you cut or break this food to
make it look different? 

3.

Little sound
Big sound
Crunch

 Does it make a sound if you
crunch it in your hands/teeth?

1.

 Does it make a sound if you
drop it/spit it onto a plate?

2.

 Can you tap it on the table to
make a sound? 

3.

Terminology
Warm
Cold
Room temperature
Texture (bumpy,
smooth, wet, dry)

 What is the temperature of the
container? 

1.

 What is the temperature of the food?2.
 What happens if you touch it with
your spoon/fork?

3.

 Will the food dissolve on your tongue
or in water?

4.

 Does the texture change if you cook
it or heat it up?

5.

Terminology

Sweet
Spicy
Sour
Salty

 Does it have a little taste or a big taste?1.
 Does it have more than one flavor?
(example: sour and sweet)

2.

 Does the taste change if you dip it into
another food?

3.

 Does this food come in different
flavors?

4.

That
goldfish is
crunchy!

Terminology
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