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Advance praise for The 7 Secrets of Raising Happy Eaters

“Any parent eager to get kids to eat vegetables must read this instant classic right now. It celebrates the fun and joy of parenting—even of picky eaters. This book makes it a pleasure to teach kids about delicious food, encourage healthier eating habits, and counter the relentless marketing of junk food, without ever turning the dinner table into a battlefield.”

—Marion Nestle, author of Eat Drink Vote:

An Illustrated Guide to Food Politics

“Get ready for children who have healthy attitudes toward food and not only eat their veggies but like them, too. I absolutely love the idea of teaching them to eat well through the Taste Training program—a true ‘fix’ for picky eaters!”

—Lisa Leake, author of 100 Days of Real Food

“Want your kids to be food lovers? Karen takes away the pressure, stress, and frustration of mealtime with interactive food games and simple recipes that make eating a joy for the whole family!”

—Catherine McCord, author of Weelicious

“I simply adore this book, as it is bursting with simple, down-to-earth, practical ways to ‘taste-train’ and educate children to enjoy healthy foods through fun games and activities. The underlying principle is that children can learn to eat well, just like they can learn to ride a bike or learn to swim, which I wholeheartedly agree with. Karen’s book is a must-read for parents who battle ‘fussy eaters’ and dread meal times.”

—Sue Atkins, author of Parenting Made Easy:

How to Raise Happy Children
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To Sophie and Claire, my best “taste testers”
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Foreword

Obesity rates have skyrocketed in the past several decades, largely driven by unhealthful lifestyle behaviors in an increasingly automated “on the go” world. Aggressive food marketing has also fueled the childhood obesity epidemic by inducing children to crave high-calorie, low-nutrient foods and providing families with economic incentives to purchase them. Now more than ever, parents need effective strategies to help their children develop healthful eating habits for life.

As a pediatrician with expertise in pediatric obesity, one of the questions I am frequently asked is “How do we get children to eat what is good for them?” While this might seem like a simple question, the answer is incredibly complex. Karen Le Billon offered some thought-provoking ideas in her New York Times article “Why French Parents Are Superior (in One Way).” In it, Karen described how French parents effectively teach their children that “good-for-you foods” taste good, while American families often unwittingly do the opposite. In striking contrast to the limited repertoire of tastes preferred by many American children (and children in many other nations), the majority of French children learn to accept a large variety of tastes, flavors, and textures from an early age, and most of what they eat is healthy. It’s not surprising then that North American children are three times more likely to be overweight than French children. Intrigued, I picked up a copy of Karen’s first book, French Kids Eat Everything, and was transported to a small French town filled with wonderful flavors where Karen and her husband successfully converted their two children from picky eaters to foodie omnivores with the help of forward-thinking government-backed nutrition policies and savvy parenting strategies.

In her long-awaited second book, The 7 Secrets of Raising Happy Eaters, Karen translates the current scientific evidence and her own experience transforming her children’s eating behaviors in France into a treasure trove of valuable lessons to help parents everywhere to do the same. Her “Secrets” offer carefully researched, evidence-based yet highly practical advice to help parents tame finicky eaters. Karen provides a great explanation of how children develop tastes and how this impacts their willingness to accept new foods. She then offers insightful and practical strategies to get children to try new foods through taste-training experiments that teach children (and their parents) important but often-neglected food experience skills in a non-threatening and fun way. I was particularly impressed to see that Karen adopts the avant-garde concept of parents themselves marketing healthy foods to children; the latest research has shown this to be a much more effective approach than sneaking foods into children’s diets.

As a medical educator and the mother of four children with very distinct personalities and taste preferences, I am always looking for evidence-based, adaptable, and user-friendly materials I can use at home and with my families at work. My sometimes-finicky children and I have had a lot of fun trying some of the taste experiments in this book (they recently discovered they like/are okay with grapefruit), and my kids have declared several of our “test” recipes positively yummy!

The 7 Secrets of Raising Happy Eaters is a must-read for parents who want to not only teach but also show their children that healthful foods can truly be “yummy.” This book beckons families to embark on a taste discovery adventure and methodically shows them that food can be a great source of joy and exploration. I thoroughly enjoyed the adventure with my family and hope that your family will enjoy it, too. Welcome aboard!

Dr. Jenny Cheng

Pediatrician and Clinical Director

One Step Ahead (Preventive Weight Management) Program

Harvard Medical School


Introduction

When I first met Jessica, her 3-year-old son Lucas would not eat a single vegetable. Not one! Among Lucas’s list of forbidden foods were meat (with the exception of hot dogs), “mushy” foods (even roasted potatoes), and “anything green.” Jessica was at her wits’ end. “The dinner table feels like a battleground. I leave feeling so stressed. My husband and I don’t know what else to do,” she told me.

A few months after adopting the taste-training method in this book, Lucas’s eating habits dramatically improved. Previously off-limits foods were now among Lucas’s favorites: green beans, oranges, grapefruit—even raw spinach! Best of all, Lucas’s baby sister, who benefited from taste training right from the start, happily eats anything put in front of her. “As a result of taste training,” Jessica explained, “we’ve adopted new routines that have changed our family’s eating habits for the better.”


What is taste training, and why is it useful for parents?

Taste training is a hands-on, practical approach to food education that uses games and fun activities to help children learn to like healthy foods. The underlying principle is that children can learn to eat well, just as they learn to read. The idea that taste can be taught is a hopeful, positive message. The goal is simple: children will enjoy eating healthy foods because they want to (not because they have to). Your children will develop positive eating routines (how, where, and when to eat) that foster balanced appetites and healthy attitudes to food. They’ll be healthy, happy, savvy eaters.

Of course, many food cultures—the French, the Italians, the Japanese, to name a few—have been practicing their version of taste training for generations. It’s only recently that scientists and educators have studied the effects of taste training, and explained how and why it works so well. Researchers have spent the past few decades doing hundreds of amazing (and sometimes downright funny) experiments on babies and children: feeding babies slightly acidic water (their “sour face” looks just like an adult’s); asking toddlers to eat fake green “grasshopper” icing (they will, happily); or dyeing food blue to see if peer pressure works to encourage reluctant kids to eat “scary” things (it does).

The core message of the scientific research on taste training is simple and inspiring: kids can actually learn to like new tastes (even if they are cautious about them at first). And that’s not all. Specific taste-training techniques improve children’s eating habits, make them more willing to try new foods, and change their long-term eating habits for the better. Kids who have gone through taste training eat healthy foods more regularly and eagerly, even months after the taste training is over.1 In fact, scientific studies show that taste training works better than nutrition-focused education methods!2

Our family’s story: Curing picky eating

How do I know so much about children and food? My best qualification is being a mom to two wonderful daughters who were both picky eaters (one of those “blessed obstacles” that was a source of enormous stress when I was a new mother). I’m also a university professor, so I love digging for answers to complex problems. These two parts of my identity collided when my husband and I moved to France with our two young daughters, who were then subsisting on a “beige food” diet (pasta, Cheerios, buttered toast, and crackers—you get the idea!). Because taste training is widespread in French homes and schools, my daughters received a food education similar to what I describe in this book. Within a year, the two girls (then 5 and 2) were eating—and loving—a huge range of foods, including beet salad, creamed spinach, broccoli, and mussels. (No, I am not making this up!)

I was so inspired by the positive change in our family’s eating habits—and convinced that we had learned life-changing lessons that could be of use to parents worldwide—that I wrote a book about our experience, French Kids Eat Everything, which has gone on to be published in a dozen countries and ten languages. Readers wrote to me with heartfelt stories about how the ideas in French Kids inspired them to feed their families better. Others requested more recipes, tips, and practical advice. “The memoir was a great read,” wrote one mom, “but when are you coming out with the parenting book we’re all looking for?” So I’ve spent the past two years exploring and integrating research from many different fields: education, medicine, neurobiology, nutrition, psychology, sociology, and even comparative anthropology. In The 7 Secrets of Raising Happy Eaters, I’ve distilled the results down into key lessons and strategies for parents. (And I let off steam in the kitchen by developing and testing the recipes on my own family!)

I’ve been blessed to share the journey of writing this book with more than two dozen test families as well as more than 40 preschoolers at the Alphabet Academy in Connecticut. Their amazing stories and breakthroughs appear throughout this book and will, I hope, inspire you as much as they did me.

Could my family benefit from taste training?

Have you ever found yourself thinking any of these things:


	I know what my child should be eating, but I can’t figure out how to get them to eat it!

	I want my child to eat better, but I don’t want to use force, bribery, nagging, or begging.

	I often struggle to get my child to eat the recommended five servings of fruits and vegetables per day.

	My child reacts strongly or even refuses to eat when I serve new foods.

	I frequently make two or more meals at mealtime— one for the adults and one for each child.

	I sometimes substitute “kids’ food” for healthier foods that my child rejects.

	Feeding my child is a source of stress.



If you responded “yes” to any of these statements, then this book is for you.

How does taste training work?

Taste training has a simple goal: to help you teach your child to enjoy being a healthy eater. Because we often assume that kids’ tastes are innate, teaching a child to eat might sound odd. How often have you heard a parent say, “My kid is such a picky eater!”? We don’t often think of eating as something that we learn; rather, we assume that eating is just something that we do. But kids can learn—and be taught—to eat well.

In order to achieve this goal, taste training involves three basic activities—fun games, simple recipes, and healthy eating routines—introduced in a strategic sequence: the “Seven Secrets” of healthy eating for kids. The underlying principle is that by improving how, when, and why you eat, you can improve what you eat.

Secret 1 explains how to teach your kids to enjoy tasting new foods. Secret 2 reveals how to use the power of food marketing to make healthy food more appealing for kids. Secret 3 helps you overhaul your family’s eating routine through eliminating random snacking. Secret 4 introduces some mealtime magic: rituals and routines that make kids—and adults—eager to come to the table (and happy to stay there for a full meal). Secret 5 explains how to wean your kids off “kids’ food” (if that’s what they’re used to eating). Most kids will feel more enthusiastic about this if they’re helping in the kitchen—which is why Secret 6 is about child-led participation in cooking and family meal planning. And because parental emotions and attitudes are a key ingredient in your success, Secret 7 reveals techniques for keeping a Zen attitude despite the angst often associated with feeding our kids.

How do the games help?

Each of the Seven Secrets is associated with a set of fun games and experiments. Games are a fun, light-hearted yet effective way to introduce your child to new ways of eating and to deepen their understanding of food. The taste-training games (some of which are actually basic science experiments) are based on principles of experiential education. The underlying idea is simple (and backed up by research): kids need to experience what they are learning, in a “hands-on” way, not simply be told what to do.3 Plus, games make learning to like new foods fun—for kids and adults alike.

Some of the games help children understand how eating relates to all five senses (touch, smell, sight, hearing, taste). As children become more comfortable with the physical sensations that different foods evoke, they become more confident eaters.4 For example, Game 9 (The Sour Fruit Game) on page 83 teaches children that a grapefruit tastes sour, but that this taste is not unpleasant. Many of my test families’ children became grapefruit lovers after playing this game!

Other games are designed to solve (or prevent) common childhood eating issues, as shown in the list that follows. For example, children who have difficulty mixing foods of different textures may find Game 16 (The Mixing Game) to be helpful.

How the Games Can Help





	If your child has difficulty with this …
	Try this!



	Eating different foods mixed together
	Game 16: The Mixing Game (page 144)



	Accepting the texture of specific foods
	Game 13: Terrific Textures (page 123)



	Eating too quickly
	Game 18: The Slow Food Experiment (page 161)



	Disliking sour foods
	Game 9: The Sour Fruit Game (page 83)



	Accepting changes to their favorite dishes
	Game 19: The Same Food Three Ways Experiment (page 162)



	Being sensitive to strong tastes
	Game 3: Tasty Taste Buds (page 42)



	 
	Game 4: The Supertaster Game (page 44)



	Refusing to eat healthy foods
	Game 5: The Silly Name Game (page 64)



	Preferring junk food to healthy food
	Game 6: The Smell–Taste Experiment (page 65)



	 
	Game 8: Store Brand versus Name Brand Blind Taste Test (page 68)



	 
	Game 14: The Color Confusion Experiment (page 127)



	 
	Game 15: The Yogurt Game (page 128)



	Sitting still at the table
	Game 12: The Rose, Thorn, and Bud Game (page 105)



	Eating salad
	Game 17: Make-Your-Own Kids’ Salad Game (page 146)




How do the recipes work with the taste-training approach?

The recipes in this book are designed in a sequence, with age-appropriate recipes for babies (approximately 9 to 18 months), toddlers (18 months to 4 years), preschoolers (4 to 6 years), and school-age children (6 years and older). The idea is simple: just as you teach a child math in a series of small steps, so too do you teach a child to eat in a series of steps. You start by exposing babies to basic tastes (as you would teach them to count to 10). Then, you add textures, particularly at the toddler stage (as you would teach them to count even higher and introduce number sequences). Preschoolers then begin expanding their range of knowledge about food as they try new taste/texture combinations (addition and subtraction). Finally, they’re able to eat like adults (advanced calculus—kidding!). The recipes are designed to follow this sequence, and progressively introduce more complex tastes and textures to your child’s diet. Take red peppers, for example: the recipes include a Roasted Red Pepper and Tomato Soup (page 254) for babies, followed by Red Rocket Hummus (page 255) for toddlers, Pinwheel Pepper Wraps (page 257) for preschoolers, and Ratatouille (page 258) for older kids. The beauty of this approach is that each of these recipes is designed to be tasty for adults, too—even the purée, which is actually a simple soup.

The recipes are also designed to be deliberately adventurous. You might be surprised by some of the ingredients (such as sage or anchovies), but please put your doubts aside. You may find (as my test families often did) that your kids can enjoy these ingredients, even if they aren’t usually considered typical kids’ food.

Is taste training like sleep training?

Eating is a basic bodily function, like sleeping. But eating well is a complex skill that takes years to acquire. Taste training is best compared with reading. Learning to read well takes time and effort; it takes years before a child becomes a competent, confident reader. But this doesn’t mean that reading is unpleasant. And neither is taste training. Curling up with a young child and reading them a book is one of the cosiest things you could imagine. Remember how excited you were to rediscover your favorite kids’ books with your child? Or what it was like when your child learned to walk or managed to bicycle on their own for the very first time? Now imagine you felt that way about teaching them about eating, about exploring the wonderful world of food together. What if you felt that way about introducing new foods—as something to be anticipated and celebrated?

Can all children learn to eat well?

Your belief in your child’s capacity to become a competent eater is a key factor in their success. Some children will take longer (and some much longer) than others, but most children can learn to eat well. However, if you suspect your child has particular difficulty eating, they may have an underlying medical issue (including allergies, autism spectrum disorder, or a sensory processing disorder) that is best dealt with in consultation with your health-care provider.

At what age can I start taste training?

Taste training can be started at any age. (In fact, some of my test families reported their biggest successes with formerly picky parents!) Although it is easier with younger children, it’s never too late to start. If your children are older (as mine were when I started), don’t worry: it may take a little longer, but kids are remarkably adaptable. For older kids, The 7 Secrets of Raising Happy Eaters can work as a “rehab” program, helping your children to wean themselves from processed foods and create new, positive eating habits. If you have a baby under the age of 2, your journey will be much easier. Taste training at this age is like preventive medicine. Your goal will be to nip picky eating in the bud and perhaps even prevent it from appearing altogether. Plus, you’ll be able to take full advantage of the simple recipes at the back of this book. If you’re starting at this age, you’re lucky! You can create healthy eating routines right from the start.

Won’t kids just grow out of picky eating on their own?

The majority of children (around 3 out of 4 in most studies) are selective about the foods they eat: rejecting new foods, preferring a small range of favorite foods, and even developing deep attachments to specific “fetish” foods (such as pasta). Pickiness, in other words, is normal for some children. But with simple taste-training techniques even the most hard-core picky eaters will diversify their diets.

At this point you may be congratulating yourself, saying, “My child isn’t picky!” Good for you (and for them)—but don’t celebrate too soon. Selective eating varies with age, in a fairly predictable pattern. It often appears during toddlerhood, but can also occur at other ages, for different reasons. About 4 out of 10 babies are eager eaters (particularly when they’re hungry) who will enjoy or at least try new foods. Another 4 out of those 10 babies are strong-willed eaters who show strong food preferences right from the start. About 2 in 10 will be fussy eaters right from the start.

From about the age of 2 and up, some previously eager or strong-willed eaters will start to be selective. They might be fussy (refusing foods they’ve previously eaten and enjoyed, and often changing preferences from one day to the next) and/or picky (refusing to try new foods and making demands to eat familiar foods). Picky eating (termed “neophobia,” or the fear of new foods) often emerges at around the age of 2 and usually peaks at about 4 or 5. Some research suggests that boys, on average, tend to be pickier than girls at this age.5

By the time they start school, most children have a consistent sense of their likes and dislikes, and these preferences tend to remain stable over time. By the ages of 10 to 12, picky eating declines in most children, although food preferences change as children approach adolescence. If the family is experiencing power struggles over food, or an adolescent is experiencing other personal issues, pickiness may intensify. Pickiness may be related, for example, to concerns over personal health, body image, or eating disorders. Eventually, however, most children grow out of picky eating.

When this pattern of development was first explained to me, I was relieved. I realized that picky eating was a normal phase of development for many kids that arises from a combination of factors, including a child’s innate eating type, family food habits and routines, and social pressures and experiences inside and outside the home. No more guilt! (Getting rid of guilt is one of the first steps in developing a healthy family eating routine.)

Most important, I also realized there was something I—and all parents—could do about picky eating. For most kids, picky eating is a phase, not a lifelong condition. Just as firm, responsive parenting can help kids grow out of the “no” phase, taste training can help your child grow out of picky eating.

What if my child resists? Won’t it make picky eating worse?

If you’re worried about resistance, start with the games listed in each chapter. They’re great for awakening your child’s natural curiosity about food. They’ll help you teach your child to like the taste of healthy foods and to adopt healthy eating habits throughout the day. The premise of this approach is that food is fun.

Yes, that’s right. Food is fun. What does this mean? It means that you can enjoy meals with your children. You may not believe it right at this moment (and, believe me, when struggling with my young children’s eating habits, I wouldn’t have believed it either), but you and your child can have fun trying healthy new foods.

For really resistant kids, you might want to skip ahead to Secrets 6 and 7. Secret 6 explains how to replace pressure with kids’ participation and introduces “child-led” learning strategies that are designed to get your child working with you rather than against you. Secret 7 has some suggestions for maintaining parental calm and detachment in stressful eating situations: the more relaxed (yet firm) you are when providing guidance, the more successful you are likely to be.

What about allergies?

Taste training is based on the belief that we don’t need to be afraid of introducing a wide variety of foods and tastes to children of all ages (in fact, the younger the better). This approach is supported by recent medical advice that encourages parents not to delay the introduction of any foods—even those previously thought of as “allergenic”—to babies older than 6 months. In fact, doctors are now studying the possibility that delaying the introduction of allergenic foods—such as peanuts— may increase the chance of developing allergies. This idea (not yet scientifically proven) suggests that eating a wide variety of foods may actually protect against allergies. In summary, doctors recommend that a wide variety of foods be introduced early and eaten regularly.6 Taste training offers a method that enables you to put this advice into practice.

What taste training is not

Taste training is not a method for producing “perfect” eaters (there is no such thing!). Nor does it assume that your child will eat everything. Children, just like adults, have taste preferences that should be respected.

Taste training is not about nutritional education. Extensive research shows that nutritional education is not very helpful for changing behavior or creating positive behaviors. In other words, getting your child to eat well has very little to do with nutrition. Don’t get me wrong, nutrition is important—micronutrient deficiencies (particularly iron, zinc, and calcium) are still an issue for too many children, even in relatively wealthy societies—but research has shown time and again that using nutrition-based arguments is not the best way to convince your child to eat better.

Taste training is not a “blame and shame” approach to eating. Rather, it’s a positive approach that treats food as a source of joy and exploration, like a shared adventure. It’s about how we might inspire our children—and ourselves—to eat better, because it’s something that they—and we—enjoy doing. So you won’t hear me repeating the well-known information about the problems. Instead, we’ll focus on solutions.

Finally, taste training is not about dieting or eating only “healthy” food (however that is defined). The recipes provided in the second part of the book focus on fruits and vegetables, which tend to be what children have a harder time learning to like. But I like to steer clear of labels (like “good” and “bad” foods). Rather, you’ll teach your child that there are different approaches to foods: some they can eat regularly and some are occasional treats. My view is that there is nothing wrong with treats—in moderation. In fact, “moderation rather than deprivation” is a key principle of this approach. Research shows that depriving children of certain foods makes them more likely to crave them. Equally, forcing children to eat “healthy” foods (or using treats as a bribe) makes it more probable that children will dislike those foods. Taste training takes a different approach: assuming that children can and will like all sorts of foods because they are inherently tasty. Broccoli … yum! That’s why snack and dessert recipes are included, too.

How long will this take?

You may be thinking, Sounds good, but how quickly will I see a change? I won’t kid you: it’s not an instant process. Good eating doesn’t happen overnight. If you’re firm about the new approaches that you adopt, you will see changes in most toddlers within a week or two. School-age children will take longer. Adolescents might take up to a month or more. Be patient and gently persistent.

How much time per week will this take? If you play one game every day and introduce one new recipe a week, then you’ll be spending 30 minutes a week on taste training—that’s less than 5 minutes per day! Be warned, however: taste training grows on you. As my test families found out, once you start—and once your child surprises you with their breakthrough new food “likes”—you won’t want to stop. Most test families found themselves doing more, not less, taste training over time.

Your family food journey is likely to be a bit of a roller-coaster ride. Your child will nibble on broccoli one day and balk at it the next. They’ll whine at the table and forget their manners, then surprise you with their sweetness. Some family meals will be grumpy—this is where mindful eating can help. When applied to parents, I take it to mean “Take a deep breath, resist the temptation to yell or scold, and remember that this too shall pass.” Remember that taste training, in the long run, will be worth it. You’ll be spending less time in the kitchen because you’ll be introducing the principle of “one family, one meal” to your household and eliminating short-order cooking. Your child will be less fussy at mealtimes and, in most cases, will have become an “easy eater.” Ultimately, you’ll be able to focus more on enjoying your child rather than being stressed about what they do (or don’t) eat—and shouldn’t that be the ultimate goal?

Let your family food adventure begin!

Love,

Karen

P. S. I’ve included lots of helpful information on my website GettingToYum.com, including recipes, menus, research sources, tips, and more. Please do visit!
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Secret 1

Kids Can Learn to Love Healthy Foods: Here’s How to Teach Them

[image: image]

 

Imagine that one day you travel to another country, somewhere far away, somewhere quite different. Soon after arriving, you meet a family with young children. Curious, the parents ask you to explain what children “back home” typically like to eat. What comes to mind? If you’ve been raised in North America, you probably think of hot dogs, pizza, and soda. Or you may think of baby food: white rice cereal or maybe applesauce. Stereotypical kids’ food.

Now imagine what happens when you ask that family what their kids eat. Depending on where you are, you’ll get very different answers. In India, little kids eat curries (albeit milder versions than the adult variety); young children encounter herbs and spices like mint, turmeric, and cinnamon early on. Mexican toddlers begin eating hot sauce before they start first grade. In Korea, even young kids love sour kimchi (a pickled cabbage and vegetable dish), and a school lunch might include seaweed or bean sprout soup, pickled radish, or octopus stir-fry. In Japan, when not nibbling on natto (fermented soybeans), young children are served rice porridge topped with chopped tofu, fish (fresh or dried), or vegetables. In Italy, babies’ cereals are mixed with brodo (a delicious vegetable stock seasoned with garlic and topped with Parmesan and olive oil). Jarred Italian baby food options include rabbit and even horsemeat. I’ve seen Italian mothers spoon-feeding café latté (presumably single-shot!) to their stroller-bound babies, both mom and tot cooing happily all the while. Seaweed and seal blubber (rich in vitamin C) are traditional first foods for Inuit babies, followed by whale meat and bush foods (such as caribou meat). In France, recommended first foods for babies include leek soup and endive. One of the top-selling French baby cookbooks includes vegetables such as artichoke, celery, and cauliflower for babies, and features dishes like sea bass with fennel (“why not serve it for your child’s first birthday meal?”). For the adventurous toddler, the same cookbook features “scallop tartare” (yes, raw seafood!) topped with minced pickles, capers, and white pepper.

These examples might seem strange at first, but they’re actually not. All over the world, parents introduce young children to the varied flavors of their particular food culture. That means introducing them to spicy foods, sour foods, salty foods, sweet foods—strong tastes of all kinds, even the ones that current North American culture would say kids “can’t” like.

Your grandparents would probably have been perplexed by the idea of “kids’ food”; when they were young, kids ate the same food as everyone else. This is, of course, partly practical: without refrigeration, and with seasonal (and often limited) food choices, people cooked what they had and ate because they were hungry. Parents had no reason to believe that their kids wouldn’t like the food that they ate. Industrial food culture has turned this relationship on its head. We now assume that kids prefer “kids’ food,” so that’s (by and large) what we feed them.

But what if we took a more positive approach and assumed the opposite: that kids can actually enjoy eating a wide variety of foods? Why wouldn’t we want children to enjoy the subtle flavor of, say, broccoli? If parents believe these vegetables are tasty and eat them themselves, their child will eventually learn to eat a healthy, diverse diet. And if a child is timid about a new vegetable and says “I hate it,” a parent could (and should) help them figure out ways to like the new vegetable. As described in the experiment that follows, the starting point is your expectations of your child, which help set them up for success (or failure).

The Pygmalion effect

How important are our beliefs about our children’s capacity to learn? Very important, as Harvard researcher Robert Rosenthal found out. In 1965, Rosenthal (a psychologist) and Lenore Jacobsen (an elementary school principal) conducted an unorthodox experiment in a California public school. They told teachers that they had used a Harvard-designed test (the Harvard Test of Inflected Acquisition) to identify which students were about to go through an intellectual growth spurt. The teachers were excited, as the Harvard method was supposed to help them target and support kids’ learning. But here’s the thing about Rosenthal’s experiment: it was based on a lie. The Test of Inflected Acquisition didn’t exist. And the students identified as being about to “spurt” intellectually were chosen at random.1

Rosenthal hoped to prove that teachers’ expectations of students influenced how well students actually performed. He was proven right. When his team came back to the school several months later, the selected children had significantly improved their school performance. Even Rosenthal was surprised by how much the children had improved; he’d expected a small difference, but some children had gone from being C students to A students. He was also astounded by another result: the children had also gained in IQ, up to 40 points higher than the students who were not selected!

His conclusion? Teachers’ expectations of how much children could learn powerfully influenced how much they actually learned. Rosenthal called this the “Pygmalion Effect,” based on the famous play by George Bernard Shaw (and later the movie My Fair Lady) in which working-class Eliza Doolittle is taught by Professor Henry Higgins to lose her Cockney accent and adopt the manners of a lady, confounding the audience’s beliefs about the natural inferiority of the “lower” classes.

Rosenthal’s experiment had an enormous social impact because it proved that adults’ expectations of children have an enormous influence on how children actually behave and learn— and the effect is most pronounced in young children. Perhaps most important, the experiment demonstrates the power of labels. If you label your son a picky eater, he will likely become one. If you tell your daughter there are some foods she doesn’t like, she’ll probably believe you. If you yourself believe that some foods (such as vegetables) are not tasty, your kids will probably feel the same way.

This notion of labels really hit home with my friend Kate, who only recently realized that her father didn’t like broccoli yet dutifully ate it for 20 years. His devotion paid off: although he still doesn’t like broccoli, it’s Kate and her sister Lauren’s favorite vegetable! The simple message: if you want your kids to eat something, eat it in front of them with obvious enjoyment. And tell them it’s tasty.

The opposite is also true: if you act alarmed when your 3-year-old reaches for a piece of grapefruit (as one dad did when visiting our house for brunch) and say “Ooh, that’s too acidic for you” in an alarmed voice (which is what he did), your toddler will probably recoil and decide she doesn’t like it (which is exactly what his child did). Kids naturally feel wary of foods that their parents dislike. This behavior is, of course, a useful protective mechanism, but it can be taken too far. When your child encounters a new food, try simply encouraging them to try it— with curiosity and without judgment.

Kids are “emerging eaters”

Instead of labeling your child a picky eater, try thinking of them as a “learning” or “emerging” eater. Your child will believe that it’s normal to learn to like new foods, and they’ll naturally turn to you to help them to do so



There’s a comb in my milk … yum!




Supertasters





Don’t be worried about “funny faces”







Practice, practice, practice































Banish the bland













Do your kids (and yourself) a “friendly flavor” favor







How to teach a child to learn to like new foods












Ready, set … taste!


Taste Testing: A Step-by-Step Approach


	Pick a new food similar to something your child already likes. If they like cucumbers, try thin slices of green pepper. If they like carrots, try red peppers. If they like one kind of bread, try a different kind of bread.

	Introduce it before you serve it. Sounds silly, but this step is important because children are often wary of foods they don’t recognize. For example, show your child a red pepper (the sweet, not spicy kind!). Go shopping with them and let them choose one to take home. Let them touch it and smell it. Cut it open and let them look at the intense color. Next, try a variety of ways to introduce red peppers to your family. Children may appreciate helping with cooking and serving “their” chosen vegetable. This will also help them make the connection between foods in different forms—that raw tomato they’re wary about tasting is the main ingredient in the pizza sauce they love. Introducing children to raw vegetables often helps them overcome their wariness of eating vegetables in cooked form.

	Serve a small amount, prepared as plainly as possible, but still packed with flavor. Use a little tasting bowl or ramekin, or serve a taste on a small spoon. A little bit of carrot soup on a spoon looks a lot less intimidating than a huge bowl of soup on the table. For cautious kids, you can try putting a small dollop or dab of the new food on one of their favorite crackers (or simply bread, if they prefer that). Some children will be reassured if they’re allowed to dab the food on the cracker themselves.

	Taste it yourself—and enjoy it! Research shows that kids are more likely to be willing to try (and actually eat) a food if parents or peers try it first—and visibly enjoy it. (Don’t fake it—they’ll have you figured out in a flash.)

	Don’t ask them to eat it; simply ask them to taste it. The key is not to create stress around accepting or rejecting new foods. Simply ask the child to taste and get acquainted with the dish. Removing the pressure to eat (by asking them to just taste) means that they aren’t resisting—they’re just experimenting, in a low-pressure and encouraging environment. Try telling them, “Don’t let the eyes do the work of the tongue.” Kids judge foods primarily by appearance (color and texture).24 This means they’re more likely to be wary of new things. If you sprinkle chopped fresh parsley on their favorite pasta, their suspicions will be raised, even if it tastes pretty much the same. Encourage them to move beyond first impressions and actually taste things rather than pre-judge them. You might also want to tell reluctant children that they’re allowed to spit the food out (as politely as possible) or to simply test it with their tongue. In other words, they don’t have to swallow the food that they’re taste testing. Most important, try not to react negatively if your child decides not to eat the new food. A cheerful, firm comment (“You’ll like it more the next time”) sends the right message.

	Ask your child to talk about it. Whatever you do, don’t ask your child if they like the new food—you’ll be setting yourself up for a “No!” Rather, ask them to describe the food in positive (or at least neutral) terms. If kids get used to saying “yuck” about anything unfamiliar, they’ll risk getting stuck in a food-refusal rut. Describing the foods will help make the food more familiar. Ask your child to tell you what they think about the actual taste of the food, commenting on the flavors and textures they’re encountering. Think of fun words you can teach your child to describe the different attributes of the food they are tasting: temperature (icy, lukewarm, steaming, scalding), taste (bitter, acidic, honeyed, savory, spicy, sweet-and-sour, tangy, zesty), texture (creamy, crunchy, crispy, crumbly, dry, fatty, fizzy, flaky, silky, tender, tough). Have fun thinking of new words or even inventing them—my younger daughter Claire likes to describe desserts she loves as “plummy”! By giving your child the language to describe their food, you’ll find out what they like (as well as what they don’t like) and be able to adjust your cooking accordingly. So if the red pepper is “too crunchy” the first time you try it, you might try roasting it for the next taste experiment.

	Rotate the new food into your family meals regularly. How often will depend on your child; some will be open to new foods several times a week, whereas others may find that a little overwhelming at first. Older children will be able to handle more variety (for example, raw red pepper in a salad one day, roasted red peppers another day), but younger children may prefer less variety. You know your child best!

	Keep trying! (the “Delicious Dozen” rule). Don’t give up if the food is rejected once, or twice, or even more often than that! Be persistent (but not insistent). The new food in question should reappear on your family menu regularly until your child learns to like it. If they don’t like it, don’t react. Instead, tell them “You’re still learning to like it” or “You’ll like that when you’re a bit more grown-up” or “You just haven’t tasted it enough times yet.” It’s important that older children, in particular, give new foods a chance. Remind them that children need to taste (some) new foods up to a dozen times before they become familiar enough to be eaten—our family calls this the “Delicious Dozen” rule. Kids love to count (particularly younger kids)! Even older ones like the challenge of remembering how many times they’ve tasted something.





A family food challenge: Four weeks, four new foods





Your family taste-testing plan


Four fun games


Game 1:
The Five Senses (Ages 4 and up)






	Which foods do you like to eat?

	Show them the food, then ask: Which part of your body do you use to see?

	Show them the food again, then ask: What do you see?

	Which part of your body do you use to smell?

	Ask them to smell the food, then ask: What do you smell?

	Which part of your body do you use to touch?

	Let them touch the food, then ask: What does it feel like?

	Encourage them to use words by asking follow-up questions about texture. For example: Is it smooth or bumpy? Is it hot or cold? Is it sticky?

	Ask them to “test” the food by tasting it, and then ask: What does it taste like? Encourage them to use words like sweet, salty, sour, crunchy, and so on.

	What noise do you hear when eating it?

	Once the child is done, ask: How does your mouth feel now? Does it still taste like that food?






Game 2:
The Five Flavors (Ages 4 and up)
















Game 3:
Tasty Taste Buds (Ages 4 and up)














Game 4:
The Supertaster Game (Ages 6 and up)














Top Tips for Learning to Like New Foods


	Taste (and love of healthy foods) can be taught. This is a basic skill that all children can learn.

	Don’t label your child a picky eater; they’re “learning to like” new foods. Remind your child that practice makes perfect. This is empowering for children, and calming for parents. With practice and repeated exposure, children can learn to appreciate lots of different foods. Tell this to your child—and remind yourself regularly! Your job is to make these foods available; your child’s job is to gradually familiarize themselves with these foods. Some kids will take longer than others, so be patient.

	For most children, pickiness is not a personality trait; it is a phase that they’ll get over. Neophobia—the universal fear of new foods that emerges around the age of 2—is normal. Most children will go through a picky phase. But this is only a phase. Parents can help their child avoid this phase, or move through it more quickly, by helping them overcome their fear of new foods.

	While all children can learn to eat a wide variety of foods, some will take longer than others (just as some take longer to learn to read than others). There are differences between children. Some are generalized (for example, girls tend to have more taste buds than boys), and some are specific (for example, some children will truly have more sensitive taste buds than others). Be patient! Practice makes perfect.

	Introduce your child to new foods before you serve them. When children say “I don’t like that food,” they often mean “I don’t know it.” Showing them the food prior to eating it helps increase familiarity, and thus acceptance.

	Take “no” for an answer if your child has had one bite. If you use force or pressure, it will backfire. Be as calm as possible and make sure to offer the food again another day.

	It’s important to start young, if you can. Beyond making it an easier process, researchers now suggest that dieting and eating disorders—which have been viewed as problems that emerge during adolescence—are also influenced by events prior to puberty, linked to parents’ own eating habits, weight issues, and parental child-feeding practices.27

	It’s not too late if your child is older. The taste-training games are a fun way to help your child become more familiar with foods and help them understand their physical reactions. The recipes in the second half of the book are designed as a “ladder” to help your child move from simple to complex tastes and textures and to tame new foods along the way.

	Believe that your child can learn to eat, and like, all kinds of food. Expect your child to develop a more adventurous palate and—eventually—they will, particularly if you model this yourself! This can take time, so be patient.




Step-by-Step Strategies for Kids of All Ages

Babies: Feeding Maximum Variety with Minimum Fuss

Toddlers: Preventing and Solving Common Eating Challenges

School-Age Children: Smart Strategies for Raising Food-Savvy Kids

Older Kids: Top Tips for Turning Picky Eaters into Easy Eaters

A Final Thought: Get Rid of Guilt!


Recipes for Raising an Adventurous Eater

Top 10 Veggies

Fun with Flavors: Fruit Recipes

Spice Is Nice: Desserts

Friendly Flavors: Basic Recipes

These recipes are simple but tasty, with classic flavor combinations: carrot soup gets a dash of coriander, squash is paired with sage, green beans are matched up with almonds, and so on. These dishes are also quick to make: they take, on average, 10 minutes to prepare.

The recipes are designed to reinforce the idea of one family, one meal: every recipe is designed for adults to enjoy along with their kids. This means healthy eating for the whole family and less work for you—no more short-order cooking!

Most important, these recipes are designed to enable you to teach your child to like eating a range of fruits and vegetables. They follow a simple “laddering” approach, organized by age, that gradually introduces more complex tastes and textures as your child grows older. Three or four different recipes are provided for each specific fruit or vegetable, to correspond to the following different age groups:





	[image: image]
	babies learning to eat solids (approximately 9 to 12 months)
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	older babies comfortable chewing soft foods (12 to 36 months)
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	toddlers (36 months to 5 years)
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	school-age kids (6 years and up).




(Note: where a section does not include a recipe for babies it is because the main ingredient is not recommended for babies under 12 months.)

By the time your child is ready for school, they should be ready to eat like a grown-up! If you have older children, don’t worry: you can start them on any rung of the ladder at any time. Even the baby recipes—many of which are simple soups—are designed to be eaten and enjoyed by kids and adults of all ages.


Introducing new foods to babies: The issue of allergies

The issue of when and how to introduce potentially allergenic foods is a matter of ongoing debate, and pediatric advice varies between countries. If you or someone in your family has a history of food allergies or asthma, consult your pediatrician before introducing your baby to solid foods and create a plan for adding new foods to your baby’s diet. Allow an interval of time between introducing each new food so that you can monitor for a reaction. To play it safe, and as per United States FDA recommendations, the following recipes for babies do not use unpasteurized honey, raw eggs, processed meats, unpasteurized cheeses, peanuts, tree nuts (such as almonds, walnuts, and pecans), soybeans, wheat, or shellfish.
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