Food Descriptions
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COLD

HOT

DRY

RIPE

SOFT

SOUR

TASTY

FRESH

HARD

SWEET BLAND

JUICY

SPICY
SALTY

BURNT

UNRIPE
BITTER

GREASY

CREAMY

CHEWY

TENDER

FLAVORFUL OVERCOOKED

DELICIOUS

UNDERCOOKED CRISPY / CRUNCHY

SATISFYING

LIGHT (NOT HEAVY)

HEAVY (RICH FOOD)
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