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Tasting Experience Activity 

Cucumbers 

Time Needed:     15 – 30 minutes Setting:      Kitchen 
Activity Overview: 
Participate in a discussion on ingredient characteristics and quality.  
Explore the effect added ingredients have on appearance and flavor. 

Materials Needed: 
Fresh English (Hot House) Cucumbers 
2 Mixing bowls 
2 Rubber spatulas 
2-3 Fresh lemons
Microplane: this is a long, thin, fine grater that will be used for zesting 
the lemons. See photo on right.
Sumac
Garlicky-Dill Pickles prepared ahead of time. The recipe is on page 3. 
Portion cups or small plates
Tongs for serving
Water for participants
Tasting Experience Prep: 

Prepare Garlicky-Dill Pickles 1-2 days prior to Tasting Experience Activity. 
On the day of the activity, wash remaining cucumbers and slice them into 1/4-inch slices. 
Each participant will taste four 1/4-inch slices of cucumber.  

Goal:  To increase culinary knowledge and skills within school nutrition kitchen teams. 

Objectives — Participants will be able to: 

• Identify characteristics of fresh, raw, sliced cucumbers
• Recognize how flavor develops and affects appearance of food
• Practice how to cross-utilize a base ingredient across a weekly menu
• Answer questions and share new knowledge about the importance of flavor
• Identify options for enhancing flavor and appearance
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Instructions: 
Review the activity overview, goal, and objectives. 
TIP:  Encourage participants to drink water between tastings for best flavor discovery. 

Give all participants a slice of fresh, raw cucumber. Have 
everyone observe and try the sliced cucumber; then, discuss. 

Guide a discussion on the characteristics of the sliced 
cucumber. Ask for details about the color, flavor, and texture. 

Next, use the microplane to add fresh lemon zest to enough 
cucumber slices for each participant. 

Give all participants a slice of cucumber with lemon zest. 
Have participants observe and try. 

Guide a discussion on how the flavor changed.  
Ask how does the zest affect the appearance and taste. 

Then, sprinkle sumac on enough cucumber slices for each 
participant. 

Give all participants a slice of cucumber with sumac. 
Have participants observe and try. 

Guide a discussion on how the flavor changed.  
Ask how does the sumac affect the appearance and taste. 

For the final tasting, give each participant a slice of the 
garlicky-dill pickle. 

Have participants observe and try. 

Guide a discussion on how the flavor changed.  
Ask how does pickling the cucumber affect the appearance 
and taste. 

Conclude by asking participants to share what they learned about elevating flavor. 
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