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Case Studies

The following case studies of fruit and vegetable tasting events and related promotional activities
have taken place in NSW Area Health Services in recent years. They illustrate various points made in
the previous sections of the kit. Each one takes a different approach. They have been included to
inspire and assist you with some ideas for your tasting events.

Provided below is a brief synopsis of each case study, highlighting their key points. 

BBQ VEGETABLE TASTING AT THE SPRINGTIME 
FLORA FESTIVAL
This was a tasting event held at a large four day annual outdoor event. 

Key points:

• value of conducting a feasibility study

• use of partners to plan and run the event

• process of choosing appropriate food for tasting

• development of professional resources, and

• an example of an intercept survey.

AG-QUIP TEAMS UP FOR FRUIT AND VEGETABLES ACTIVITY 
Ag-Quip is an annual three day outdoor community event in a rural setting.

Key points:

• joint focus on nutrition and physical activity as a way of addressing coronary heart disease risk
within the community

• using the tasting event as a creative way to access farmers – a target audience that is not easy to
access, and

• an example of an intercept and follow-up survey.



MULTICULTURAL FOOD TASTING EVENT
This involved a number of local organisations working together to present a one day indoor tasting
event promoting high calcium foods and physical activity as part of Healthy Bones Week 1997.
While it did not promote fruit and vegetables specifically, it could be adapted to do so.

Key points:

• aims and objectives that a multicultural tasting event can address

• a suggested list of key NESB contacts / partners to get a similar event off the ground, and

• a range of activities suitable for a multicultural tasting event.

OPEN FARM DAY (OFD)
An OFD is a fun ‘hands on’ experience, where farms in a local district open to the public allowing
people to see where their food comes from, how it is grown and to sample fresh nutritious foods.
This case study reports on the Penrith OFD which has taken place on three successive years.

Key points:

• good example of a partnership approach

• helpful hints on ways to enlist farmers

• covers transport issues that need to be considered

• includes useful information on budget and sponsorship, and 

• good example of process evaluation including an outcomes hierarchy.

SHOPPING CENTRE COOKING DEMONSTRATIONS 
An example of a tasting strategy that took place on a fortnightly basis in a shopping centre complex.
It could be adapted to specifically focus on fruit and vegetable cooking demonstrations.

Key points:

• illustrates a strategy within a larger project

• partnerships formed and sustained

• example of a long term rather than a ‘one-off’ event, and

• highlights possible outcomes of such a strategy.
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TOOTY FRUITY VEGIE
A two year, multi-strategic fruit and vegetable promotion program conducted within 10 primary
schools that volunteered to be part of the project. The goal was to reduce the incidence of heart
disease in the community by working with primary school children to develop healthy eating habits
early in life.

Key points:

• good example of working in partnership and taking a ‘whole of school’ approach

• working with schools for an extended period in a multi-strategic way – tasting strategies being just
one amongst many different activities 

• development of an evaluation plan early on, and

• establishment of a project team in each school to foster involvement and ownership.

FRUIT AND VEGETABLE RETAIL EXPERIENCE 
FOR PRIMARY SCHOOL STUDENTS
Example of a tasting event in the form of a fruit and vegetable retail excursion for primary school
students.

Key points:

• collaborative approach between Sydney Markets Limited, a fruit and vegetable retailer and an
Area Health Service

• an example of reinforcing a tasting event with classroom teaching, and

• development of a professional teaching resource. 

FRUIT TASTINGS IN HUNTER SCHOOLS
Highlights the use of two major strategies to increase fruit and vegetable consumption of primary
school children. The first targeted the school canteen and the second involved fruit tasting workshops
conducted in local primary schools.

Key points:

• example of a multi-strategic approach to fruit and veg promotion in schools

• reinforcement of tasting event through foods available in the school canteen, and

• resource development to allow schools to conduct their own tasting activities.
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SNACKS PROJECT 
(School/Home Nutrition and Canterbury Kids)
A three year community based children’s nutrition project. A research phase informed the project
identifying a number of nutrition priorities for primary school children - one being promotion of fruit
and vegetables. 

A range of initiatives was implemented to address this priority area.

Key points:

• good example of research-based priority setting, and

• example of how fruit and vegetable promotional activities can be embedded within a multi-
strategic, medium term project.

‘MEAL DEAL’ PROMOTION 
- collaboration between school canteens and South East Health.

A school canteen promotion, offering three different ‘meal deals’, each featuring some form of fruit
and vegetables.

Key points:

• example of using a canteen promotion as a form of fruit and vegetable tasting, and

• working with food industry on ‘supply’ issues as well as focussing on ‘demand’ issues.

ACTIVITIES WITH FRUIT AND VEGETABLES 
IN CHILD CARE SETTINGS
A competition run in child care services to encourage staff and parents to submit ideas for fruit and
vegetable activities which familiarise children with the taste and texture of fruit and vegetables.
Prizes were awarded based on a set of criteria.

The activities were then compiled into a resource and distributed to child care services in the Area.

Key points:

• good way of involving others and sharing ideas

• distribution of a resource booklet provided the opportunity for services to engage in tasting
activities on an ongoing basis, and

• evaluation planned as part of the project.
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SEEKING SPONSORSHIP FOR FRUIT AND VEGETABLE PROMOTION

An example of a sponsorship package prepared to assist in the funding of a local fruit and vegetable
promotion project.

Seeking sponsorship for fruit and vegetable promotionCASE STUDY

BBQ VEGETABLE TASTING AT THE
SPRINGTIME FLORA FESTIVAL

Feasibility Study
The Community Nutrition Team (CNT) of the Nutrition Department, Central Coast Health, began planning
in late 1998 a tasting event to be held in the latter half of 1999. It was aimed at increasing consumer
awareness of the need to consume adequate amounts of fruit and vegetables.

Objectives: 

To increase awareness of the 2 fruit & 5 vegetable message to consumers of all ages and to interest
consumers in tasting a range of fruit and vegetables.

To assist in the process, two Nutrition and Dietetic students, on placement from Wollongong University,
carried out a feasibility study comparing various local events. These included the Springtime Flora
Festival, Wyong Country Fair, Terrigal Food and Wine festival and Mangrove Mountain Country Fair.

Criteria used in the assessment of the event for a fruit and vegetable tasting included;

• size and duration of event

• time of the year held

• demographics of those attending

• type of activities that would be suitable, and 

• approximate cost of holding a tasting at each event.

After reviewing the pros and cons of each event, the CNT decided to hold their tasting event at the
Springtime Flora Festival. This is an annual event held over four days in early September and attracts
between 60-80,000 people from across NSW.  Events and displays include a wide array of flora, arts and
crafts, farm machinery, outdoor furniture, children’s amusements etc. The festival supports the local
community, charities, and growers in the region and is a suitable event at which to promote fruit and
vegetables. 

Planning commenced in March 1999. 
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Choosing a suitable recipe
Considerable thought went into deciding on suitable food ideas for tasting. Recipes initially considered
were either too time consuming or could only be produced in small batches which would not satisfy the
demand at such a large event.

The CNT finally settled on tastings of BBQ vegetables with three accompanying marinades (Asian honey
soy, Mediterranean and Spanish). The BBQ theme was deemed appropriate for the following reasons:

• it fitted with the theme of the festival

• the smell of BBQ vegetables cooking would attract people to the stall

• cooking with a BBQ is flexible and easy to respond to demand

• challenged the traditional meat orientated Aussie BBQ

• inexpensive to produce

• does not need trained food demonstrators

• easy to create different tastes by using different marinades, and

• marinades are easy to prepare at home from common pantry ingredients.

The vegetables chosen needed to be easy to prepare, suitable for the BBQ and provide a mix of familiar
and less familiar types. For these reasons it was decided to use capsicum (red, green, yellow), eggplant,
mushrooms and zucchinis. 

The marinade recipes were developed following trends in taste currently popular with the public.

Involving partners
Newcastle University

The partnership between Newcastle University and the CNT led to the opportunity to have two 3rd year
Consumer Science students work on the project. They were directly involved in recipe selection and
testing, assisted the CNT with development of the recipe card and nutrition fact sheet and helped plan
and implement the tasting event.

Local high schools

The CNT developed a partnership with local high schools that offered agriculture as a subject. Students
were invited to help on the stall by handing out seeds of the vegetables being demonstrated, and
information on how to cultivate a home vegetable garden. They helped distribute the vegetables and
conduct an exit survey with members of the public who tasted the BBQ vegetables.

Local growers

Local growers were invited to provide/display their produce. This was not possible on this occasion for
the following reasons: 

• lack of time to work at a stall, and

• limited local produce available at the time of the festival (early September).
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Development of the recipe card and fact sheet
The CNT developed a glossy and appealing recipe card featuring the vegetables and marinades used on
the day. The layout, colour, language, text, and visual aids were given careful consideration to provide a
card that was easy to read, attractive to the eye and convincing to the public. The CNT preferred to hand
out only one or two well targeted and appealing handouts rather than numerous, poor quality ones. The
CNT was mindful that the public is accustomed to a high standard of presentation of recipe cards (from
food industry, supermarket chains etc).

Card was used rather than paper for durability. Full colour photography was featured for appeal and the
size was appropriate for easy filing or placing on the fridge. Further BBQ ideas featuring different
vegetables were given on the reverse side along with tips for preparation, storage and use of vegetable
leftovers. 

An accompanying full colour information brochure was produced (A4 sheet folded to A5 size) based on a
similar fact sheet produced by the Nutrition Program, Health Department of Western Australia
(acknowledgment given). 

The CNT added more recent information on the benefits of phyto-oestrogens in fruit and vegetables and
made changes to the layout, order of questions and additional information. The resource provides ideas /
options to improve fruit and vegetable consumption rather than condemn those who do not answer ‘yes’
to each question.  

The information brochure and recipe card were developed ‘in-house’ by the Art and Design Unit of
Central Coast Health and printed externally. Cost of printing was modest due to a large print run (refer
Table 1, page 71). These resources are available to other Areas to purchase and use at their tasting events.

Exit survey
This evaluated the success of the BBQ vegetable recipes and the potential for their use by the public in
the future.

The exit survey was conducted on a sample of the people who tasted the BBQ vegetables. It consisted of
the three questions:

1. Did you try a new vegetable today?  If so, which one?

2. What do you like most about the vegetables you have tried?

3. Would you use these vegetables in your cooking, or on your BBQ?  Why or why not?

Success at the Springtime Flora Festival
The BBQ marinated vegetables were very popular attracting approximately 2700 tasters over four days. Of
these, 545 (21%) answered the exit survey questions.

Survey results indicated most people had tried all the vegetables offered. However, for those who did try
a new vegetable, eggplant was the most common. Taste and easy preparation were the qualities most
liked by the public and a majority indicated they would try these recipes at home.

A pilot tasting event was held at Gosford Hospital a week before the festival. Invitations were extended to
selected senior staff from Central Coast Health and NSW Health. The pilot tasting event gave the high
school students and the CNT an opportunity to prepare for their tasks at the festival and ensure the
organisation would run smoothly on the day. It also tested the expected response from the public to the
BBQ vegetables. 

The pilot highlighted some minor changes that needed to be made (for example simplification of the exit
survey) and generated support for the activity amongst AHS management. 
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