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Why do we need more food education in Singapore ?

🚌 140 Double-Decker Busloads everyday

🐘 300 Elephants in Weight everyday

🧁 Singapore wastes enough food each day to make over 6 million 
cupcakes—that’s enough to give every person in Singapore a cupcake... 
and still have lots left for the ants and birds

Total amount of food waste generated in 2023 was 755,000 tonnes

(NEA)



SAPERE and Case Studies of Sensory Food Education
SAPERE is an international non-profit  founded in 1995 with the mission of taste education for children 

The nine key stages of the original method:

1. Five Senses Awareness - Children learn to use all five senses before and during tasting.

2. Taste Exploration -  Identify the five basic tastes and move beyond “I like it / I don’t like it.”

3. Flavour Experiments - Play with dominant tastes, flavour combinations, and temperature contrasts.

4. Smell Recognition - Build a smell memory and understand the link between smells and aromas.

5. Seeing & Colour - Discover how sight and colour shape taste expectations.

6. Touch & Hearing - Explore the texture and sound of foods (crunchy, smooth, crisp).

7. Multi-Sensory Discovery - Notice aroma intensity, chewing, temperature and how they affect flavour.

8. Cultural Diversity - Appreciate regional and cultural food differences with curiosity and respect.

9. Shared Experience - Celebrate tasting together — sharing, talking, and enjoying food socially.













Types of Food & Safety

Children will explore and may taste raw and dried vegetables & herbs, 
such as rainbow chard, lettuce, ice plant, shiitake mushrooms, alfalfa 
sprouts, kale, vanilla, pandan, mint, lemongrass, and kaffir lime.

All food items are carefully prepared following food safety standards, 
and no common allergens are included. If your child is allergic to any of 
the above, we would not recommend participation. 

By participating, parents and caregivers acknowledge that The Rasa 
Project is not responsible for any unexpected effects from handling or 
tasting the food items.



Age Groups, Capacity & Requirements

Age: 18m-2, 3-4 or Age 5-6
Capacity: 18-20 kids with parents  

We will just need some tables and chairs for the kids and parents to sit on. 
Do send us pictures of the space so we can prepare accordingly. Parents or 
grandparents, no helpers if possible.

Surveys, post workshop and another 3-4 weeks later to check on progress

Confirmation of numbers two weeks before workshop to prepare materials

Availability in 30 Mar-Nov 2026 (except for 13-20 Apr) - 
Mon or Fri afternoons 


