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I.
Project Description

Meal preparation is a fundamental life skill that will facilitate independence in daily adult life.  This project utilizes new and adaptive cooking equipment during meal preparation to provide access to functional life skills curriculum for students with severe to profound intellectual and physical disabilities. Through the use of new and adaptive cooking equipment students will learn about safety with food handling and food preparation, in addition to learning about nutrition.    Students will also learn to prepare meals that are traditional to their home cultures so that they may apply their skills at home.
II.
Outline

Students had time in their weekly schedules during which they put together a visual grocery  shopping list and assisted in grocery shopping.  Each student was assigned a day during the week where they helped make lunch with assistance from the teacher or instructional assistant.  Students were given instruction using adaptive equipment and appliances, picture recipes and schedules.  
III.
MEAL/FOOD PREPARATION LESSON PLAN
Preparation:

Teacher will need to put together picture recipes using software (such as Boardmaker or Visual Foods) or pictures taken of ingredients or collected from magazines/labels.  Teacher will need to collect necessary ingredients or put together visual shopping list if students are assisting in grocery shopping.  

Content & Language Objectives: Using a picture menu, students will gather necessary ingredients and assist in making lunch for themselves and their peers.  Language to be used includes: “Wash hands”; “First ____, then _____”; “Next step”; “Please get ___”;  names of food/ingredients; names of cooking utensils; “stir”; “put down”; “pick up”;

This lesson plan addresses and/or builds on the IEP goals such as:

Student  will follow a mixing or cooking recipe to make simple foods in 3 out of 5 tirals with 75% independence.

Student will follow 2 step directions using picture cards representing each step while participating in class and community activities with 80% accuracy.  

Student will assist in food preparation by pushing a switch to activate kitchen appliance (such as blender or food processor) with partial physical prompts as needed in 4 out of 5 opportunities.

Building Background:  Meal preparation is a highly preferred and naturally reinforcing activity for all students in the program.  Students are familiar with meal preparation as it is a daily lesson plan in Community Based Newlove #2 curriculum.  Meal preparation is a fundamental life skill that will facilitate independence in daily adult life.  

Key Vocabulary:  

“Wash hands”; “First ____, then _____”; “Next step”; “Please get ___”;  names of food/ingredients; names of cooking utensils; “stir”; “put down”; “pick up”;

Supplementary Materials:  

food ingredients; cooking utensils; kitchen appliances (microwave, stove, sink, refrigerator, can opener); adaptive appliances and switches if necessary picture schedules and picture recipes

Lesson sequence:

Students will be instructed to wash hands prior to food preparation as it is important to personal hygiene and food safety.  Students will be given a picture list of food ingredients and cooking utensils to collect from the kitchen, and will be assisted in collecting these items using minimal assistance prompting.  Students will then follow a picture recipe to assist in preparing their meal.  Teacher will model steps if students are unfamiliar or become confused at specific steps.  Students will also set the table using minimal assistance prompting from the teacher.

Strategies utilized: modeling, scaffolding, pacing, minimal assistance prompting, visual supports

Assesesment:  

Assessment conducted through teacher observation and data collection sheets, as well as through video taped lessons.  Each student has a goal pertaining to meal preparation, and their success is tracked on a weekly basis.

Teacher observed and assessed throughout the lesson plan, and provide support where necessary.  The teacher will assess:

Was the student able to gather the necessary ingredients/materials?  With what level of independence?  How much prompting?  What kind of prompts?

Was the student able to complete the assigned step in meal preparation?  With what level of independence?  How much prompting?  What kind of prompts?

Assessment also conducted through final product assessment:  Did the meal/food item get made?  Were assigned activities completed?

Students can assess their own work by indicating “Yummy” or “Yucky” after tasting their own meals.
IV.
Notes/Tips for Teachers
This on-going curriculum project was designed for students with severe intellectual and physical disabilities in a post-secondary transition program (ages 18 – 22).  
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www.sammonspreston.com
Sammons Preston catalog provides assistive cooking aids and adaptive dining utensils.

Visual Recipes: A Cookbook for Non-Readers by PCI Education
http://www.pcieducation.com/store/item.aspx?itemid=46475
Visual Foods software 
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