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Section 16.1 - Enhancing Food
As you read, use a spider diagram like this one to list the four different types of pepper and their flavors.
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Section 16.2 - Herbs and Spices
Use a matrix like the one below to list how to use and store herbs and spices.
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Section 16.3 - Condiments, Nuts, and Seeds
As you read, use a chart like the one below to help you describe the proper way to store condiments, nuts, 
and seeds. 
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Section 16.4 - Sensory Perception 
Use a main idea chart like this one to list the three sensory properties of food. Then, list the senses 
that they stimulate.
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Sensory Properties of Food


