
TASTE-TESTING CHECKLIST

Taste Testing in Schools – Timeline and Checklist
Use this checklist to stay on track with assigning and completing all necessary tasks for conducting a taste test 
in your school.

Planned Date of Taste Test: Location of Taste Test:

Name of Item to Taste Test:

1 to 2 months before the tasting event:

COMPLETE TASK ASSIGNED TO

Notify key school staff (administrators, nutrition team).

Request any event approvals (follow school procedures).

Assign taste test team leader.

Confirm the item(s) for taste testing with culturally inclusive 
recipes team.

Sign up students and volunteers for event tasks.

Order ingredients for tasting recipe quantity.



2 to 4 weeks before the tasting event:

COMPLETE TASK ASSIGNED TO

Purchase tasting supplies.

● Tasting cups

● Utensils

● Other supplies

Create or print materials for the event.

● Promotional materials

● Feedback cards or boards

● Surveys

● Recipe cards

● Cultural information materials

● Nutrition education materials

● Decorations



COMPLETE TASK ASSIGNED TO

Begin advertising for the event.

● School morning or afternoon announcements

● Social media

● Distribute promotional materials

 Invite special guests from the culturally inclusive recipes team,
families/caregivers, and community members.

1 week before tasting event:

COMPLETE TASK ASSIGNED TO

Notify the custodial staff of the date and location of the event.

Request tables, trash cans, and other equipment as needed.

Ensure all food items, materials, and supplies are purchased.

Meet with the school nutrition professionals who will prepare 
the recipe to ensure preparation instructions are clear. Verify 
the time the food should be finished cooking and ready for the 
tasting event.

Send reminders to special guests, the principal, or other 
administrator.

Continue advertising for the event.



Day of the Event

COMPLETE TASK ASSIGNED TO

Remind students about the event on the school morning 
announcements.

Assign photographer duties for social media photos and 
promotional pics.

Allow sufficient time for set up. Tasting stations should be set 
up 30-60 minutes before tasting begins with paper goods and 
other non-food items.

Appoint volunteers to manage student feedback (e.g., sticker 
board, collect surveys, etc.).

Identify volunteers to assist with sample distribution.

Assign volunteers to assist with cleanup.
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1 to 7 days after the event

COMPLETE TASK ASSIGNED TO

Send a thank you note or message to students, community 
volunteers, and school staff who assisted with the tasting 
event.

Review the data and share results with the culturally inclusive 
recipes team to inform next steps for the recipe review.

Notify the school nutrition staff feedback to inform recipe 
adjustments for the standardized recipe process.

Share the taste-test results with students and school 
staff (such as through a social media post or school daily 
announcements).

Adapted from A  rizona Department of Education’s Taste Tests in Schools Timeline and Checklist.
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