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  Abstract
  ObjectiveAlthough most parents know that vegetables are healthful, vegetables are served at only 23 % of American dinners. If added nutrition is not a sufficient motivation, might a parent be more inspired to serve vegetables if doing so improved either the taste of the entrée or how loving and thoughtful the server would be perceived? The present paper details two studies which investigated whether serving vegetables changes the perception of the cook and the perception of an entrée's taste.

DesignIn Study 1, people evaluated the personality of a cook who either did or did not include a vegetable in a family dinner. In Study 2, five different meals that either included or did not include a vegetable were rated in terms of the taste of the entrée and of the whole meal.

SettingUS-based online survey.

SubjectsAmerican mothers (n 500), ranging in age from 18 to 65 years (mean age 38·4 years), with at least two children under the age of 18 years living at home.

ResultsServing vegetables improved taste expectations for the entrée as well as for the whole meal. Additionally, serving a vegetable with a meal also enhanced perceptions of the meal preparer. They were evaluated as being more thoughtful and attentive as well as less lazy, boring and self-absorbed.

ConclusionsThese two studies show new hedonic and heroic motivations for serving vegetables: (i) they increase the hedonic appeal of the meal and (ii) they increase the heroic appeal of the cook. More vegetables are likely to be served with a meal if preparers know that the addition of vegetables makes them appear to be both a better cook and a better person.
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   Most of the vegetables consumed in America – nearly 70 % – are eaten during the evening meal. Unfortunately, vegetables are served with only 23 % of all American dinners(Reference Satia, Kristal and Patterson1). Although some suggest that the economic cost or the preparation time deters vegetable consumption(Reference Trudeau, Kristal and Li2), there is still dramatic variation in serving frequency after controlling for income, work schedules and time availability(Reference Tohill, Seymour and Serdula3, Reference Wansink4). Part of the difference in how frequently a family serves vegetables may have to do with how vegetables are perceived in terms of what they contribute to the meal(Reference Birch5). While they certainly contribute to making the meal healthier, how else might they contribute? Knowing how and why vegetable-serving and -eating parents and their children perceive vegetables as contributing to the meal – other than simply for their nutritional value – may hold the key to expanding vegetable intake.
 With the exception of vegetarians or vegans, most people do not eat vegetables in isolation; they eat them as a complement to a meal(Reference Brug, Lechner and De Vries6). While vegetables clearly add to the nutritional perceptions of a meal, what has been overlooked is how they might also influence other perceptions – the quality of the main dish (whatever is considered ‘centre of the plate’) or the characteristics of the cook(Reference Wansink, Bascoul and Chen7–Reference Laforge, Greene and Prochaska9). The present paper examines two potentially important questions:
 
	1. Does serving vegetables improve taste perceptions of the main course?

	2. Does serving vegetables improve perceptions of the food preparer?


 In addition, the research preliminarily explores how vegetable preferences vary across a child's age and gender and what vegetables are associated with the meals most commonly eaten by this sample.
 Background
 Vegetables play an important nutritional role in meals. What is less understood is how vegetables contribute to a meal in other ways that may be motivating to the person either preparing or eating it. For instance, how do vegetables influence hedonic expectations of the meal? Research on sensory-specific satiety has shown that a person is more likely to increase his/her intake of a food when it is paired with a complementary food that offers variety in taste and texture(Reference Raudenbush, Van Der Klaauw and Frank10). Depending on preparation and the main course, vegetables could offer that textural contrast.
 There are key differences, however, between people who like vegetables – vegetable-lovers – and people who are fruit-lovers, although they have similar sociodemographic traits and a similar interest in health and nutrition. A study of 1004 North Americans divided people into groups based on rating scales of how much they liked fruit and vegetables(Reference Wansink and Lee11). Wansink and Lee(Reference Wansink and Lee11) found that vegetable-loving cooks differed from fruit-loving cooks in both their preferences for other foods and their cooking habits. Vegetable-lovers tended to entertain guests, cook nutritious meals and try new recipes more frequently than fruit-lovers. The groups also had different food preferences. Vegetable-lovers ate spicy foods and drank wine with dinner more frequently, but ate desserts less frequently than fruit-lovers. A vegetable-lover's taste for savoury or bitter taste sensations was consistent with an attraction to spicy foods and tannic red wine, while a fruit-lover's sweet tooth was consistent with an attraction to desserts.
 Importantly, these reported associations by vegetable-loving cooks underscored key differences in their food preparation habits, their preferences and their personalities. If the image of a vegetable-preparing cook mirrors these reported differences in vegetable-loving cooks, it may be that a food preparer who simply adds a vegetable to a meal – even frozen or canned vegetables – may be perceived differently from one who does not. Building on prior findings that profiled the characteristics of vegetable-lovers(Reference Wansink and Lee11), a cook who serves vegetables with a meal may be perceived as a better cook. A more causal and conclusive investigation of this could be achieved by giving people descriptions of two identical people who differ only on whether they serve a vegetable for dinner and asking them to rate or describe the personality of that individual.
 The inclusion of vegetables with a meal would in most cases enhance the perception that the meal is more nutritious and complete than one without vegetables. The focus of the present research is how the inclusion of vegetables influences taste expectations of the main course along with character inferences of the person preparing the meal. Based on the above findings related to expectations and character inferences, we expect the following.
 H1: Inclusion of vegetables with a meal will enhance sensory expectations of the main dish.
 H2: A person who serves a vegetable with dinner will be described with more positive traits and fewer negative traits than a person who does not serve a vegetable with dinner.
 These hypotheses were investigated in a national study involving 500 American mothers with two or more children under the age of 18 years, by asking them to complete a questionnaire that included several sections.

 Methods
 A series of means–end laddering interviews(Reference Reynolds and Gutman12) were conducted (n 22) to identify a range of specific associations and beliefs people had concerning vegetables being served, the enjoyment of a meal, the quality of the meal experience and the perceptions of the person preparing the meal. To investigate the generalizability of such associations and beliefs about vegetables, a survey was designed to quantitatively test them with a nationwide sample of 500 adult women with at least two children under the age of 18 years living at home. Participants ranged in age from 18 to 65 years (mean age 38·4 years); 84·8 % were married; 10·4 % had completed high school and 28·3 % some college, with the rest being college graduates. While there is diversity in this sample, the typical respondent reported having more education than would be expected from a random sample of American mothers.
 The survey was conducted online by a national panel service (the MSR Group), which recruited e-Rewards panel members using a ‘by invitation only’ methodology and remunerated them with $US 4·00 in e-Rewards currency. This quantitative survey took an average of 21 min to complete and was conducted on consecutive days from 1 September to 6 September, 2011. In recruiting the panel members, no mention was made that the study involved vegetables, food or family meals.
 The survey involved four parts: (i) a projective scenario which involved describing a woman who either prepared or did not prepare vegetables with a family meal; (ii) a meal-rating study where respondents rated the quality and nutrition of four different meals which either contained or did not contain a serving of vegetables; (iii) basic ratings of how vegetables influence their perceptions of meals; and (iv) an open-ended self-report of their favourite vegetable and those of their oldest and youngest child.
 To begin, a subset of respondents were asked to describe either a meal preparer who had served vegetables or a preparer who had not served vegetables with a meal. They read one of two versions of a scenario describing a working mother, her activities during the day and what she prepared for dinner. The only difference between the control scenario (Scenario 1) and treatment scenario (Scenario 2) was the inclusion of the sentence ‘She also opens up a frozen bag of green beans and heats it up’ after the sentence ‘She heats up some leftover spaghetti from last night’ in Scenario 2.
 Valerie has been spending most of Thursday running errands and catching up on work around the house. She cooks four chicken breasts in a pan with salt and pepper. She heats up some leftover spaghetti from last night. As her husband and children arrive at the kitchen table, she serves the chicken and spaghetti along with rolls and butter. After dinner and after the cleanup, the kids go to their rooms to play. Valerie and her husband watch TV until it's time to put the children to bed.

 Half of the respondents were randomly assigned to read one of the two scenarios. After reading their specific scenario, they were shown a list of twelve personality descriptors (attentive, caring, selfish, boring, lazy, family-oriented, good cook, self-absorbed, thoughtful, capable, loving and neglectful) and asked to choose the three descriptors that they thought best described the woman in the scenario.
 The second portion of the study investigated how vegetables influenced perceptions of specific meals in terms of characteristics such as completeness, nutritional value, taste expectations, and how ‘loving’ the meal was. Respondents were asked to rate four meals on 9-point scales which referred to specific descriptions of the meal. These were measured on scales that ranged from 1 (‘A not very…’) to 9 (‘A very…’). Each meal evaluation had an ‘A’ and a ‘B’ version; the A version of each meal contained a vegetable, the B version did not. In each case, the main dish of each meal stayed constant with a vegetable being added in the case of two meals and the vegetable substituting for either a starchy side or a dessert in each of the other two meals. These meal evaluations followed a between-subjects design in which no respondent saw the same meal both with and without vegetables.
 The third part of the study asked respondents a variety of questions regarding vegetables, such as ‘I really love vegetables’ on a 9-point scale (1 = ‘strongly disagree’, 9 = ‘strongly agree’). They were then asked to report how many times they served a vegetable in the last ten dinners they had prepared at home. Finally, the survey asked specific attitude questions regarding the relationships between vegetables and meals, such as ‘Vegetables make the meal more complete’ on the same 9-point scale.
 In the fourth part of the study, information regarding the favourite vegetables for the respondents’ families was collected. Respondents were asked to describe their favourite vegetable dish, along with the preferred preparation. This was an open-ended question, with no limitations on responses. Respondents were also asked to list the five most frequently prepared meals in their homes, including all vegetables and side dishes.
 The four parts of the study were sequenced in an order that provided the least bias to subsequent sections. Each participant completed the online survey of the randomly assigned first part, the randomly assigned second part, the third part and fourth part. Because the first two parts were randomized, the carry-over effects on the third and fourth parts were counterbalanced. We examined the effects of the conditions (i.e. two scenarios for Part 1, two versions for Part 2) by conducting a series of ANOVA.
 The Cornell University Institutional Review Board conducted an ethical review of the experiment.

 Results
 Vegetables and the perception of meals
 To indirectly compare how the inclusion of vegetables with a meal influences perceptions of the affective, sensory and nutritional perceptions of the meal, we first discuss the results from the section of the study where respondents were asked to rate either meals that contained vegetables or ones that did not. Across all four meals, the inclusion of a vegetable into a meal generally influenced the meal's affective perceptions (‘loving meal’) and nutritional perceptions (‘complete meal’, ‘nutritious’), as well as sensory perceptions of both the complete meal (‘tasty meal’) and that of the main course (‘tasty main course’).
 As Table 1 indicates, a one-way ANOVA revealed that evaluation scores of meal combinations were higher when vegetables were included with the meal (e.g. steak 7·52 v. steak with broccoli 8·08; P < 0·001). The addition of a vegetable increased the average perception of most main dishes (e.g. baked chicken 7·30 v. chicken with green beans 7·74; P < 0·001). Perceptions of the meals as a whole increased in all cases for descriptors such as ‘loving’ (e.g. steak 7·00 v. steak with broccoli 7·92; P < 0·001) and ‘complete meal’ (e.g. burrito 6·48 v. burrito with mixed vegetables 7·74; P < 0·001). Importantly, a multivariate ANOVA showed the results across four meals being significant for each five-question item (P < 0·001).
Table 1 How vegetables influence taste perceptions of a mealFootnote †
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† Ratings on 9-point scales which refer to specific descriptions of the meal and range from 1 = ‘not a very…’ to 9 = ‘a very…’, assessing the impact of the addition of a vegetable on perceptions of meal combinations among 500 American mothers, with at least two children under the age of 18 years living at home, who participated in an online survey, September 2011.




 One explanation of why vegetables may ‘make the meal’ is that they might lead one to infer that the meal is being made with more effort or thought. An increased amount of effort and thought could suggest the meal is prepared with more consideration or ‘love’ and may be therefore tastier. To begin examining this, two of the meals with vegetables (burritos and baked chicken) included vegetables with meals as substitutes for other items (tortilla chips and ice cream) that would have also involved an extra step in the preparation or serving process (all P < 0·01). These significant results were as high as when vegetables were simply added to a two-course meal, which was the case with both pasta with meatballs and steak with baked potato (all P < 0·01). This suggests that this impact of serving vegetables may have to do with the actual food (the vegetable) and not simply because it is an additional food.
 While this first analysis involved indirect or inferred ratings of actual meal combinations, we also examined direct ratings of how vegetables influence the meals (Table 2). Regardless of a mother's affinity for vegetables, it is notable how high the mean ratings are for the influence of serving of vegetables on the rest of the meal. Nearly all mothers believed vegetables made the meal. The mean ratings for all of the items in Table 2 were significantly higher than the mid-point (5·0) on the 9-point scales. This included strongly agreeing to the affect-related associations that vegetables ‘make the meal’ (P < 0·001), ‘make(s) the meal seem more special’ (P < 0·001) and ‘make(s) the meal feel more “family-like”’ (P < 0·001), as well as to the more health-related associations such as vegetables ‘make the meal more complete’ (P < 0·001) and ‘make(s) the meal healthier’ (P < 0·001). Additionally, respondents generally agreed that the addition of vegetables make the main course taste better. They were generally in strong agreement that a vegetable makes ‘beef taste better’ (mean = 6·37), ‘chicken taste better’ (mean = 6·51), ‘pork taste better’ (mean = 6·07) and ‘fish taste better’ (mean = 6·06).
Table 2 How vegetables influence hedonic taste perceptions of a mealFootnote †

[image: ]

* P < 0·05, **P < 0·01.

† Ratings on a 9-point scale, from 1 = ‘strongly disagree’ to 9 = ‘strongly agree’, assessing the impact of the addition of a vegetable on hedonic taste perceptions of a meal among 500 American mothers, with at least two children under the age of 18 years living at home, who participated in an online survey, September 2011. A median split on the mother's general attitude towards vegetables was used to determine whether she had a lower or higher affinity for vegetables.




 To understand how individual differences might explain some of the variation in responses, a mean split was used to divide the mothers into two groups based on how they responded to the statement ‘I really love vegetables’. Unsurprisingly, self-identified vegetable-lovers were more extreme in the positive affect they associated with meals containing vegetables (see Table 2). That is, vegetable-lovers were more likely to indicate that vegetables ‘make the meal’ (7·09 v. 6·69; P = 0·032), ‘make it more complete’ (8·45 v. 8·21; P = 0·045) and ‘make(s) the meal seem more special’ (6·95 v. 6·58; P = 0·052). Consistent with the hypothesis that vegetables make the main course taste better than it otherwise would, vegetable-lovers also believed the inclusion of vegetables in a meal made the entrée taste better regardless of whether that entrée was beef (6·63 v. 6·21; P = 0·039), chicken (6·82 v. 6·32; P = 0·013), pork (6·38 v. 5·89; P = 0·02) or fish (6·49 v. 5·82; P = 0·003). While these analyses were based on the extent to which people claimed to love vegetables, similar results were found when they were divided into two groups based on how frequently they served vegetables (all P < 0·05).
 It is not surprising that vegetable-loving mothers believe that vegetables ‘make the meal’ more than those who love them less. What is notable is how high the mean ratings were for both groups.

 Vegetables and the perception of meal preparers
 In addition to influencing the perceived quality of the meal, it was also believed that the inclusion of vegetables would influence perceptions of the meal preparer. Recall that the first part of the study – before there had been any mention of vegetables – had participants read one of two fictional scenarios. The only point of difference between the two scenarios is that during the evening meal, one scenario included a vegetable with the quick meal made for the family. After reading one of the two scenarios, each person selected three qualities that best represented Valerie, the preparer. A series of ANOVA revealed significant differences in responses between those who read the scenario which included vegetables and those who did not. As shown in Table 3, the former were more likely to describe her as thoughtful (25·8 % v. 15·6 %; P = 0·04) or attentive (29·2 % v. 14·9 %; P = 0·05) and less likely to describe her as lazy (5·0 % v. 13·5 %, P = 0·02), self-absorbed (1·7 % v. 7·8 %, P = 0·02) or boring (15·8 % v. 27·7 %; P = 0·02). Although not all of the other seven descriptors were statistically significant, all were directional, which is noteworthy given that respondents were limited to choosing only three of twelve possible descriptors.
Table 3 How serving vegetables changes perceptions of the cookFootnote †

[image: ]

 *P < 0·05.

† The percentage who believed the attribute was one of three that best described the cook among 500 American mothers, with at least two children under the age of 18 years living at home, who participated in an online survey, September 2011.




 To determine how the inclusion of a vegetable influences perceptions of the cook, the descriptors were aggregated into two groups: positive (attentive, caring, family-oriented, good cook, thoughtful, capable, loving) or negative (selfish, boring, lazy, self-absorbed, neglectful). The directionality seen in each individual descriptor was repeated in the groups. When the mother was described as having served vegetables, the average percentage who used positive attributes to describe her was significantly higher (P = 0·003), and the average percentage using negative attributes was significantly lower (P = 0·013).

 Vegetable preferences
 While parents commonly contend that their children dislike vegetables, this is inconsistent with the present results. An average of 70·2 % of mothers easily recalled what they believed to be the favourite vegetable of their oldest child (72·5 %) and the favourite vegetable of their youngest child (68·0 %). The wide variety of vegetables that were mentioned in the present study suggested a greater acceptance for vegetables than might have been expected. Of the top twelve vegetables mentioned in open-ended responses in the study, Table 4 indicates how frequently they were noted as a favourite among the mothers as well as how frequently they mentioned them as being the favourite of their oldest or youngest child. For instance, broccoli is a favourite vegetable across many of the demographics, except for young males who prefer both corn (22·5 %) and carrots (14·0 %) to broccoli (12·2 %).
Table 4 Which vegetables make the mealFootnote †
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† The percentage of verbatim responses for an open-ended question among 500 American mothers, with at least two children under the age of 18 years living at home, who participated in an online survey, September 2011. Some respondents chose not to answer all questions.




 To determine the range of meals that are prepared in homes and the types of vegetables served with them, mothers were asked to note the three meals they most frequently prepared in their homes and the vegetables they most commonly served. Both the meals and the vegetables were coded, and the frequency that each of the twelve different vegetables was mentioned in one of a person's three top meals is indicated in the last column of Table 4. A notable finding is that the four vegetables that most frequently appeared in these favourite meals were broccoli (75·8 %), green beans (52·9 %), carrots (39·8 %) and tomatoes (34·8 %). Interestingly, while tomatoes were frequently found in meals, it was seldom selected as a favourite vegetable. While this could be because some people classified it as a fruit and not a vegetable, it more likely indicates that some vegetables take more of a side or ‘ingredient’ role than others. They might be more commonly found in a sauce than as a stand-alone component.


 Discussion
 For the majority of people, with the exception of vegetarians or vegans, it is unlikely that vegetables will be the ‘hero’ of a meal. For most, vegetables may not be as appealing when considered abstractly or when viewed in isolation as they are when they are complementing a main course. What the present research shows, however, is that vegetables can play a potentially powerful role in increasing the overall enjoyment of a meal. Tables 1 and 2 clearly show that vegetables add to a meal across a variety of dimensions beyond what would be expected merely from a nutritional standpoint.
 One potential explanation is simply that the vegetable signifies additional work and time put into a meal, which translates into notions of loving, caring or attentiveness. However, while this was significant for vegetables, it was not significant for the more hedonic substitutes such as chips.
 This concept is supported by the results of the evaluation task involving perceptions of Valerie. Given that the significant descriptors (thoughtful and attentive v. lazy and self-absorbed) are impacted either positively (thoughtful and attentive) or negatively (lazy and self-absorbed) by the addition of frozen green beans to the meal, a connection between being a caring meal preparer and serving vegetables is suggested.
 An average of 70·2 % of mothers were quick to recall what they believed to be their oldest child's (72·5 %) and youngest child's (68·0 %) favourite vegetable. This means that the majority of children had a favourite vegetable but that it changed with the age of the child. Further evidence is found in the variety of the vegetables served with the most popular meals. While broccoli is reported as the most served vegetable, half of the remaining eleven vegetables are served with over 25 % of the top meals.
 While the present research offers new insights into how the serving of vegetables has a broad impact on the perceptions of main dishes and food preparation, it has limitations. First, the self-reporting of preferences and the bias that incurs is present in the study, particularly when parents were asked the vegetable preferences of their children. Second, it is important to underscore that the inclusion of vegetables in a meal made people anticipate that the main course would taste better. They did not actually consume it. Further research should examine if vegetables actually do improve taste ratings of the main course and not simply people's perception of how they think it will taste.
 Implications
 Unlike most vegetable research, the present study did not focus on the nutritional aspects of the meal. Instead, it focused on two overlooked key factors motivating the preparation of vegetables: perceptions related to the main course and perceptions related to the food preparer. In short, vegetables make people more positive towards both the main course and the cook. If a parent believes that adding a vegetable gives his/her family a better perception of the cook and what is cooked, it should be a powerful motivator to serve vegetables more often, certainly more often than during only 23 % of all dinners.
 The research suggests several motivations and useful courses of action for increasing the serving of vegetables in certain households. From the point of view of increasing vegetable serving and consumption, promoting vegetables may best be accomplished not in isolation but as a complement to a main course or meal. This approach is promising, given the clear implication that adding a vegetable to a meal enhances that meal in a variety of ways. This may be an especially good tactic in families where the nutritional gatekeeper is not a ‘veggie lover’. Characterizing vegetables not merely as ‘good for you’ or as part of a balanced meal but as a flavour enhancer could motivate a meal preparer. Even those who do not particularly like vegetables appear to view those who serve them in an aspirational light. They rate them as fulfilling goals of caring and attentiveness, despite the fact that they do not themselves have a preference for them. Emphasizing that vegetables have the perceived ability to make the server a ‘hero’ may result in increased serving frequency.
 The broad range of vegetables served in multiple meal combinations indicates that an increased variety of vegetables served to children, especially when paired with popular entrées, can be an effective method for increasing consumption. It is also clear that a parent should consider changing what vegetables are served to children as they get older as this will help to respond to their changing tastes as they mature.
 The 2010 US Dietary Guidelines suggests that Americans make half of their plate fruits and vegetables. Both of these foods are currently under-consumed. If full servings of vegetables are present in only 23 % of all family dinners, increasing their presence is a precondition to increasing their consumption. Providing a new motivation for meal preparers to serve vegetables is needed. These two studies show new hedonic and heroic motivations for serving vegetables: (i) they increase the hedonic appeal of the meal; and (ii) they increase the heroic aspect of the cook. If the nutritional impact of adding vegetables to a meal is not enough motivation for a cook to do so, perhaps these hedonic and heroic appeals will help.



 Acknowledgements
 Sources of funding: The research reported in the present paper was funded in part by Pinnacle Foods. Conflicts of interest: The authors have no additional conflicts of interest. Authors’ contributions: B.W. contributed to conception and design of the experiment, analysis and interpretation of the data, drafting and revision of the article, and final approval of the version to be published. M.S. contributed to analysis and interpretation of the data, and drafting and revision of the article. A.B. contributed to conception and design of the experiment, analysis and interpretation of the data, and drafting and revision of the article.




   
 References
  
 
1

 1.Satia, J, Kristal, A, Patterson, Ret al. (2002) Psychosocial factors and dietary habits associated with vegetable intake. Nutrition 18, 247–254.CrossRefGoogle Scholar


 
 
2

 2.Trudeau, E, Kristal, AR, Li, Set al. (1998) Demographic and psychosocial predictors of fruit and vegetable intakes differ: implications for dietary intervention. J Am Diet Assoc 98, 1412–1417.CrossRefGoogle Scholar


 
 
3

 3.Tohill, B, Seymour, J, Serdula, Met al. (2004) What epidemiologic studies tell us about the relationship between fruit and vegetable consumption and body weight. Nutr Rev 62, 365–370.CrossRefGoogle ScholarPubMed


 
 
4

 4.Wansink, B (2003) Profiling nutritional gatekeepers: three methods for differentiating influential cooks. Food Qual Prefer 14, 289–297.CrossRefGoogle Scholar


 
 
5

 5.Birch, LL (1999) Development of food preferences. Annu Rev Nutr 19, 41–62.CrossRefGoogle ScholarPubMed


 
 
6

 6.Brug, J, Lechner, L & De Vries, H (1995) Psychosocial determinants of fruit and vegetable consumption. Appetite 25, 285–296.CrossRefGoogle ScholarPubMed


 
 
7

 7.Wansink, B, Bascoul, G & Chen, G (2006) The sweet tooth hypothesis: how fruit consumption relates to snack consumption. Appetite 47, 107–110.CrossRefGoogle ScholarPubMed


 
 
8

 8.Thompson, RL, Margetts, BM, Speller, VMet al. (1999) The Health Education Authority's Health and Lifestyle Survey 1993: who are the low fruit and vegetable consumers? J Epidemiol Community Health 53, 294–299.CrossRefGoogle ScholarPubMed


 
 
9

 9.Laforge, RG, Greene, GW & Prochaska, JO (1994) Psychosocial factors influencing low fruit and vegetable consumption. J Behav Med 17, 361–374.CrossRefGoogle ScholarPubMed


 
 
10

 10.Raudenbush, B, Van Der Klaauw, NJ & Frank, F (1995) The contribution of psychological and sensory factors to food preference patterns as measured by the Food Attitudes Survey. Appetite 25, 1–15.CrossRefGoogle ScholarPubMed


 
 
11

 11.Wansink, B & Lee, K (2004) Cooking habits provide a key to 5 a day success. J Am Diet Assoc 104, 1648–1650.CrossRefGoogle Scholar


 
 
12

 12.Reynolds, T & Gutman, J (1988) Laddering theory, method, analysis, and interpretation. J Advertising Res 28, 11–31.Google Scholar




 

  
View in content
 [image: Figure 0]

 Table 1 How vegetables influence taste perceptions of a meal†

 

 


View in content
 [image: Figure 1]

 Table 2 How vegetables influence hedonic taste perceptions of a meal†

 

 


View in content
 [image: Figure 2]

 Table 3 How serving vegetables changes perceptions of the cook†

 

 


View in content
 [image: Figure 3]

 Table 4 Which vegetables make the meal†

 

 

         



 
 [image: alt] 
 
 



 You have 
Access
 
 	8
	Cited by


 

   




 Cited by

 
 Loading...


 [image: alt]   


 













Cited by





	


[image: Crossref logo]
8




	


[image: Google Scholar logo]















Crossref Citations




[image: Crossref logo]





This article has been cited by the following publications. This list is generated based on data provided by
Crossref.









Yngve, Agneta
2013.
Fruit and vegetable consumption revisited.
Public Health Nutrition,
Vol. 16,
Issue. 11,
p.
1911.


	CrossRef
	Google Scholar






Richards, Rickelle
Reicks, Marla
Wong, Siew Sun
Gunther, Carolyn
Cluskey, Mary
Ballejos, Miriam S.
Bruhn, Christine
Johnston, N. Paul
Misner, Scottie
and
Watters, Corilee
2014.
Perceptions of How Parents of Early Adolescents Will Personally Benefit From Calcium-Rich Food and Beverage Parenting Practices.
Journal of Nutrition Education and Behavior,
Vol. 46,
Issue. 6,
p.
595.


	CrossRef
	Google Scholar






Zehr, E. Paul
2014.
Avengers Assemble! Using pop-culture icons to communicate science.
Advances in Physiology Education,
Vol. 38,
Issue. 2,
p.
118.


	CrossRef
	Google Scholar






Wansink, B
and
Johnson, K A
2015.
The clean plate club: about 92% of self-served food is eaten.
International Journal of Obesity,
Vol. 39,
Issue. 2,
p.
371.


	CrossRef
	Google Scholar






Davies, SL
2015.
Prevalence and Correlates of Family Meals among Families of 3rd Graders.
Archives of Community Medicine and Public Health,
p.
007.


	CrossRef
	Google Scholar






Wansink, Brian
2016.
Locating and leveraging inside sources of consumer insights.
Journal of Consumer Marketing,
Vol. 33,
Issue. 3,
p.
145.


	CrossRef
	Google Scholar






Wansink, Brian
2018.
Household Food Waste Solutions for Behavioral Economists and Marketers.
Journal of Food Products Marketing,
Vol. 24,
Issue. 5,
p.
500.


	CrossRef
	Google Scholar






Stewart, Hayden
Hyman, Jeffrey
Dong, Diansheng
and
Carlson, Andrea
2021.
The more that households prioritise healthy eating, the better they can afford to consume a sufficient quantity and variety of fruits and vegetables.
Public Health Nutrition,
Vol. 24,
Issue. 7,
p.
1841.


	CrossRef
	Google Scholar


















Google Scholar Citations

View all Google Scholar citations
for this article.














 

×






	Librarians
	Authors
	Publishing partners
	Agents
	Corporates








	

Additional Information











	Accessibility
	Our blog
	News
	Contact and help
	Cambridge Core legal notices
	Feedback
	Sitemap



Select your country preference



[image: US]
Afghanistan
Aland Islands
Albania
Algeria
American Samoa
Andorra
Angola
Anguilla
Antarctica
Antigua and Barbuda
Argentina
Armenia
Aruba
Australia
Austria
Azerbaijan
Bahamas
Bahrain
Bangladesh
Barbados
Belarus
Belgium
Belize
Benin
Bermuda
Bhutan
Bolivia
Bosnia and Herzegovina
Botswana
Bouvet Island
Brazil
British Indian Ocean Territory
Brunei Darussalam
Bulgaria
Burkina Faso
Burundi
Cambodia
Cameroon
Canada
Cape Verde
Cayman Islands
Central African Republic
Chad
Channel Islands, Isle of Man
Chile
China
Christmas Island
Cocos (Keeling) Islands
Colombia
Comoros
Congo
Congo, The Democratic Republic of the
Cook Islands
Costa Rica
Cote D'Ivoire
Croatia
Cuba
Cyprus
Czech Republic
Denmark
Djibouti
Dominica
Dominican Republic
East Timor
Ecuador
Egypt
El Salvador
Equatorial Guinea
Eritrea
Estonia
Ethiopia
Falkland Islands (Malvinas)
Faroe Islands
Fiji
Finland
France
French Guiana
French Polynesia
French Southern Territories
Gabon
Gambia
Georgia
Germany
Ghana
Gibraltar
Greece
Greenland
Grenada
Guadeloupe
Guam
Guatemala
Guernsey
Guinea
Guinea-bissau
Guyana
Haiti
Heard and Mc Donald Islands
Honduras
Hong Kong
Hungary
Iceland
India
Indonesia
Iran, Islamic Republic of
Iraq
Ireland
Israel
Italy
Jamaica
Japan
Jersey
Jordan
Kazakhstan
Kenya
Kiribati
Korea, Democratic People's Republic of
Korea, Republic of
Kuwait
Kyrgyzstan
Lao People's Democratic Republic
Latvia
Lebanon
Lesotho
Liberia
Libyan Arab Jamahiriya
Liechtenstein
Lithuania
Luxembourg
Macau
Macedonia
Madagascar
Malawi
Malaysia
Maldives
Mali
Malta
Marshall Islands
Martinique
Mauritania
Mauritius
Mayotte
Mexico
Micronesia, Federated States of
Moldova, Republic of
Monaco
Mongolia
Montenegro
Montserrat
Morocco
Mozambique
Myanmar
Namibia
Nauru
Nepal
Netherlands
Netherlands Antilles
New Caledonia
New Zealand
Nicaragua
Niger
Nigeria
Niue
Norfolk Island
Northern Mariana Islands
Norway
Oman
Pakistan
Palau
Palestinian Territory, Occupied
Panama
Papua New Guinea
Paraguay
Peru
Philippines
Pitcairn
Poland
Portugal
Puerto Rico
Qatar
Reunion
Romania
Russian Federation
Rwanda
Saint Kitts and Nevis
Saint Lucia
Saint Vincent and the Grenadines
Samoa
San Marino
Sao Tome and Principe
Saudi Arabia
Senegal
Serbia
Seychelles
Sierra Leone
Singapore
Slovakia
Slovenia
Solomon Islands
Somalia
South Africa
South Georgia and the South Sandwich Islands
Spain
Sri Lanka
St. Helena
St. Pierre and Miquelon
Sudan
Suriname
Svalbard and Jan Mayen Islands
Swaziland
Sweden
Switzerland
Syrian Arab Republic
Taiwan
Tajikistan
Tanzania, United Republic of
Thailand
Togo
Tokelau
Tonga
Trinidad and Tobago
Tunisia
Türkiye
Turkmenistan
Turks and Caicos Islands
Tuvalu
Uganda
Ukraine
United Arab Emirates
United Kingdom
United States
United States Minor Outlying Islands
United States Virgin Islands
Uruguay
Uzbekistan
Vanuatu
Vatican City
Venezuela
Vietnam
Virgin Islands (British)
Wallis and Futuna Islands
Western Sahara
Yemen
Zambia
Zimbabwe









Join us online

	









	









	









	









	


























	

Legal Information










	


[image: Cambridge University Press]






	Rights & Permissions
	Copyright
	Privacy Notice
	Terms of use
	Cookies Policy
	
© Cambridge University Press 2024

	Back to top













	
© Cambridge University Press 2024

	Back to top












































Cancel

Confirm





×





















Save article to Kindle






To save this article to your Kindle, first ensure coreplatform@cambridge.org is added to your Approved Personal Document E-mail List under your Personal Document Settings on the Manage Your Content and Devices page of your Amazon account. Then enter the ‘name’ part of your Kindle email address below.
Find out more about saving to your Kindle.



Note you can select to save to either the @free.kindle.com or @kindle.com variations. ‘@free.kindle.com’ emails are free but can only be saved to your device when it is connected to wi-fi. ‘@kindle.com’ emails can be delivered even when you are not connected to wi-fi, but note that service fees apply.



Find out more about the Kindle Personal Document Service.








How vegetables make the meal: their hedonic and heroic impact on perceptions of the meal and of the preparer








	Volume 16, Issue 11
	
Brian Wansink (a1), Mitsuru Shimizu (a1) and Adam Brumberg (a1)

	DOI: https://doi.org/10.1017/S1368980012004673





 








Your Kindle email address




Please provide your Kindle email.



@free.kindle.com
@kindle.com (service fees apply)









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Dropbox







To save this article to your Dropbox account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Dropbox account.
Find out more about saving content to Dropbox.

 





How vegetables make the meal: their hedonic and heroic impact on perceptions of the meal and of the preparer








	Volume 16, Issue 11
	
Brian Wansink (a1), Mitsuru Shimizu (a1) and Adam Brumberg (a1)

	DOI: https://doi.org/10.1017/S1368980012004673





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×




Save article to Google Drive







To save this article to your Google Drive account, please select one or more formats and confirm that you agree to abide by our usage policies. If this is the first time you used this feature, you will be asked to authorise Cambridge Core to connect with your Google Drive account.
Find out more about saving content to Google Drive.

 





How vegetables make the meal: their hedonic and heroic impact on perceptions of the meal and of the preparer








	Volume 16, Issue 11
	
Brian Wansink (a1), Mitsuru Shimizu (a1) and Adam Brumberg (a1)

	DOI: https://doi.org/10.1017/S1368980012004673





 









Available formats

 PDF

Please select a format to save.

 







By using this service, you agree that you will only keep content for personal use, and will not openly distribute them via Dropbox, Google Drive or other file sharing services
Please confirm that you accept the terms of use.















Cancel




Save














×



×



Reply to:

Submit a response













Title *

Please enter a title for your response.







Contents *


Contents help










Close Contents help









 



- No HTML tags allowed
- Web page URLs will display as text only
- Lines and paragraphs break automatically
- Attachments, images or tables are not permitted




Please enter your response.









Your details









First name *

Please enter your first name.




Last name *

Please enter your last name.




Email *


Email help










Close Email help









 



Your email address will be used in order to notify you when your comment has been reviewed by the moderator and in case the author(s) of the article or the moderator need to contact you directly.




Please enter a valid email address.






Occupation

Please enter your occupation.




Affiliation

Please enter any affiliation.















You have entered the maximum number of contributors






Conflicting interests








Do you have any conflicting interests? *

Conflicting interests help











Close Conflicting interests help









 



Please list any fees and grants from, employment by, consultancy for, shared ownership in or any close relationship with, at any time over the preceding 36 months, any organisation whose interests may be affected by the publication of the response. Please also list any non-financial associations or interests (personal, professional, political, institutional, religious or other) that a reasonable reader would want to know about in relation to the submitted work. This pertains to all the authors of the piece, their spouses or partners.





 Yes


 No




More information *

Please enter details of the conflict of interest or select 'No'.









  Please tick the box to confirm you agree to our Terms of use. *


Please accept terms of use.









  Please tick the box to confirm you agree that your name, comment and conflicts of interest (if accepted) will be visible on the website and your comment may be printed in the journal at the Editor’s discretion. *


Please confirm you agree that your details will be displayed.


















