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Tasting strategies

This section covers the ‘how tos’ of conducting a local fruit and vegetable tasting
event. It contains the following sub-sections.

A GUIDE TO CHOOSING A SUITABLE EVENT

® setting aims and objectives
® selecting your target audience
e ‘stand alone’ versus existing events, and

® planning resource needs.

PLANNING YOUR EVENT

e working in partnership
e planning structures
e developing an evaluation plan early on, and

* seeking funding / sponsorship.

MAKING A SUCCESS OF IT!

® what people want at a tasting event
e your stand

® presentation

e the ‘product’ at your stand

® using a theme

® activities

® personnel

OTHER CONSIDERATIONS

This covers the practical / logistical issues that need to be considered.

For example, local council requirements, food safety aspects, equipment needs,
utensils, supplies etc.

TASTING EVENTS IN SCHOOLS
AND OTHER SETTINGS

® hints and ideas on how to conduct an event in schools and other settings, and

e statewide promotional activities that provide opportunities for partnerships and joint
promotions.
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There are a number of important decisions to make when deciding on a suitable tasting event. However,
before you consider any event, you need to be clear about the aims and objectives you wish to achieve
and the target audience you are interested in.

What are your aims and objectives?
For example, do you want your fruit and vegetable tasting event to:
e raise awareness of the 2 ‘n’ 5 servings message

e increase local fruit and vegetable consumption

e highlight the link between agriculture and nutrition

e promote easy nutritious food preparation and recipe ideas

e promote the ‘paddock to plate’ concept

e highlight the importance of protecting food producing areas

e encourage tourism to the area

e promote recycling/composting/ sustainable agricultural practices, and/or
e encourage home food production?

You may decide to choose one or several of these aims and objectives or alternatively develop
your own. This should be discussed with all those involved in planning the event.

Who is your target audience?

This is one of the first things you will need to determine. For example, whom are you aiming primarily to
attract to your event? Is it school children, adolescents, parents, adults, retirees, tourists from outside the
area or a broad cross-section of the local community? Defining your target audience will help you design
your promotion strategy and pitch of the day, including handouts, activities and recipe selection.

If the tasting event is one strategy within a larger project, the target audience should be compatible
with that of the larger project. For example, you may be planning to include a fruit and vegetable
tasting event as part of a multi-strategic youth nutrition project. In this case you would be looking for a
‘youth centred ‘event.

What do you know about your target audience?

When considering a new intervention, it is always useful to look, firstly, for any relevant information
about your target audience that already exists. For a fruit and vegetable tasting event, this may include the
type of information contained in Section 7, namely, current consumption of fruit and vegetables,
recommendations for fruit and vegetable consumption and identified barriers to consumption, among
others. This type of information can help you refine your program activities and messages.

If you intend to collect baseline data on fruit and vegetable consumption within your local community or
amongst your target audience, it is recommended you refer to pages 13-14 of the document, Measuring
key aspects of food babits and food intakes in population-based surveys in NSW. Recommendations for
short modules.” The recommended questions for assessing intake of fruit and vegetables are those used
in the 1995 National Nutrition Survey (NNS). The advantage of using these questions is they are likely to
be used by others and, therefore, comparisons can be made across areas.
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Do you stage a ‘stand alone’ tasting event or participate
in an existing event?

There are pros and cons to each of these that are worth considering.

‘Stand alone’ events

This may be the most appropriate way to get started, eg. a tasting event held in a local shopping centre
or an apple give-away at a railway station to catch commuters, or an open farm day.

Advantages

e you set the time/day/ month of the event and can tie in with availability of local produce

e no competition from other stall holders for public attention

e you target publicity to your specific event

e generates community awareness that will assist in future events

e gains credibility in the eyes of potential partners whom you may wish to work with in the
future, and

e good practice for larger events.

Disadvantages

e may only reach a small audience

e need to generate own media publicity, and
e may not be supported by local retailers.

Participating in an existing event

Examples include food and wine festivals, agricultural shows, music festivals, multicultural festivals, local
markets and sporting events.

Advantages

e established infrastructure

e readily accessible audience, often large
e venue provided, and

e promotion covered by event organisers.

Disadvantages

e objectives or theme of the event may not complement aims of a fruit and vegetable tasting
e no choice of day or time

e vyour stall may get lost amidst a plethora of stalls, promotions and activities, and

e promotion is very general and does not highlight your stall.

If you prefer to be part of an existing event, it is a good idea to conduct a feasibility study into local
events in your area that you may be able to hook into. A useful resource is the report produced by the
Nutrition Department of Central Coast Health, Fruit and Vegetable Tastings: a feasibility study’ In this
report, a range of local events is compared in terms of their suitability to host a fruit and vegetable
tasting. It also documents types of activities, recipes and resources that could be used at each event and
provides an estimate of costs.
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