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This is a living guide. It will be updated following
commencement of implementation based on questions
asked and strategies shared.
Please email your implementation questions or
comments to:
Bronwyn.Hemsley@uts.edu.au
Lead Investigator on the
Co-Creating Safe and Enjoyable Meals Project
www.enjoysafemeals.com
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About this Document
This Implementation Guide for the Co-Creating Safe and Enjoyable Meals for People
with Swallowing Disability is written to accompany the Trainer Guide, the Learner
Workbook, and the Additional Resources.
It is aimed at any person who wants to know more about the training or is considering
delivery of the training.
All of these resources are produced under Copyright of The University of Technology
Sydney Creative Commons License and must remain free of charge for download and
distribution.
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An Overview of the Training
The training resources developed in the Co-Creating Safe and Enjoyable Meals
package were developed in consultation with a large group of partners in a
consortium led by the University of Technology Sydney (UTS). The partners
represented service providers, people with disability, self-advocacy organisations,
allied health professionals, legal professionals, and others. The project was
funded in the main from July 2020-June 2021 by a grant provided by the Australian
Government. This grant forms part of the NDIS Commission’s response to the
recommendations from the University of New South Wales research on the ‘Causes
and contributors to deaths of people with disability in Australia’. The training was
developed in response to the deaths of people with disability related to choking and
aspiration pneumonia. Additional funding was provided by the Victorian Department
of Fairness, Families and Housing.
The Co-Creating Safe and Enjoyable Meals for People with Swallowing Difficulty
training aims to improve the knowledge, skills, and confidence of any person
providing food, drinks, or mealtime assistance to NDIS participants with swallowing
difficulty or severe dysphagia. It aims to inspire and enable direct support workers
and others to value the role of mealtime assistance and to understand the connection
between mealtime safety and mealtime enjoyment. People with disability should
have access to both safe and enjoyable meals. Too often, people with disability
are prevented from having the foods they once enjoyed, because their food texture
requirements have changed. They report being excluded at celebratory parties and
cultural or community events where foods of the correct texture are not provided.
This training aims to empower staff supporting people with disability to ensure that
their meals are both safe and enjoyable. It aims to provide enough information to
enable everyone to approach mealtimes as an opportunity for choice and control
for the person with disability, and to remember the importance of the social impact
of mealtimes, even if food or fluid textures need to change. The ultimate goal is
that people with disability can access effective mealtime assistance for safe and
enjoyable meals and be included in mealtimes.
The training modules were designed with people with disability, direct support
workers, allied health professionals, legal and medical professionals, self-advocacy
organisations, disability service providers, and specialists in food preparation. The
training has been ‘co-created’ to provide a meaningful opportunity for learners to help
to reduce the preventable deaths of people with disability.
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This training is presented in four modules, each covering a key area of mealtime
assistance:
Module 1: Mealtime Assistance and the Mealtime Plan (1.5 hours)
This module provides some of the guiding principles of safe and effective mealtime
assistance, and introduces staff to the mealtime plan.
Module 2: Eating, Drinking, and Swallowing Difficulty (1.5 hours)
This module briefly explains what swallowing difficulties are, how to recognise
difficulties and how to respond when they are observed.
Module 3: Planning Food and Fluid Texture Modifications (1.45min - 2 hours)
This module explains the importance and process of texture modification for
swallowing difficulty.
Module 4: Positioning and Assistive Technology for Mealtimes (1 hour)
This module reinforces the importance of optimal posture and positioning during
mealtimes, and the need for individualised mealtime equipment.

Barriers and Facilitators
to Staff Implementing
Strategies
This project developed training materials, with some recommendations for policy
support. Interviews and focus groups conducted in the evaluation of this training
in 2021 revealed six common themes in relation to barriers and facilitators for staff
implementing the strategies recommended and promoted in the training.
1.

Time. ‘Time’ is a barrier or a facilitator to almost all of the strategies trained.
While strategies ‘cost time’ they will also ‘save time’ in other ways. Time must
be prioritised towards the planning and delivery of safe and effective meals.
It will be important to prepare and ensure that enough time is available for staff
to implement the strategies supporting safe mealtime assistance. If a person
with dysphagia requires particular actions be taken to increase the safety and
enjoyment of meals, these should not be seen as ‘costing too much time’. Lack
of attention to their needs can result in safety incidents that ‘cost a lot more’
in health, quality of life, healthcare costs, time, as well as in the time required
to respond to safety incidents, and to document, investigate, and respond to
inquiries into safe management.

2.

Access to equipment. Staff need the appropriate kitchen equipment to modify
foods and to make them look attractive on the plate.

3.

Access to health professional expertise. The person and their disability
service providers need to be able to access appropriately qualified health
professionals for individual, customised assessments, recommendations, and
training in relation to the individual with dysphagia.

4.

Access to help. Staff need adequate coaching, support, guidance, and
encouragement. They need follow up from more experienced staff who can
provide them with ideas and feedback on their new efforts following the training.

5.

Effective teamwork. Co-creating safe and enjoyable meals takes teamwork with
the person with disability and their support networks including family members,
peers, and others in the support network. A positive approach and attitude
towards mealtimes being more enjoyable is important.
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6.

Social influences and mealtime culture. A culture that values the rights
of people with disability to enjoy safe mealtimes is essential to support
implementation of strategies designed to improve the safety of mealtimes.
Working together (from the Board and Executive down) to achieve the
goal of “making mealtimes a wonderful experience every time” will support
implementation of strategies.

University of Technology Sydney
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What are the benefits of the
training?
•

The training is designed to help disability providers to meet the Practice
Standards for Mealtimes Management and for Severe Dysphagia Management
of the National Disability Insurance Scheme (Quality Indicators) Guidance 2018.
The training aligns with the NDIS quality and safeguards policy and practice
documents relating to mealtimes.

•

The training is designed to assist disability organisations, managers, support
workers, families and people with disability feel more confident and be more
competent when managing and responding to swallowing difficulties.

•

Undergoing the training will help to raise awareness of all issues that need to be
considered when planning sage, enjoyable and inclusive mealtimes. The training
emphasises that people with disability enjoy safe and enjoyable mealtimes in
which they are included.

•

The training provides important information and support for those who assist
someone with swallowing difficulties – which include difficulties with eating and
drinking.

•

The training will help to ensure that all those who participate understand the
importance of Mealtime Assistance and the Mealtime Plan; Eating, Drinking,
and Swallowing Difficulty; Planning Food and Fluid Texture Modifications; and
Positioning and Assistive Technology for Mealtimes.

•

In general, the training materials and examples relate to adults. The materials
are relevant to school-aged children who have disability and swallowing difficulty.
However, the training is not aimed at parents of infants or young children, who
should obtain advice from children’s hospitals, multidisciplinary teams, and
appropriately qualified health professionals. As such, the training does not
cover issues related to child development of mealtime skills or their growth in
maturity in eating and drinking independently. For example, the information about
responding to choking relates to an adult person who is choking, not to infants,
toddlers, or young children. However, the training provides information that is
useful when considering the needs of older children (e.g., in respite care or at
school). Mealtime assistance in a school may be provided by a teacher’s aide or
support worker.

12

University of Technology Sydney

What are the learning
objectives of the training?
•

The training is broad and includes several aspects of mealtime safety relevant to
people with swallowing difficulties.

•

The training provides practical information on how to assist a person with
swallowing difficulties to eat and drink safely and the importance of oral hygiene.
Importantly, the training provides practical advice and information on what to do if
a person with swallowing difficulty chokes on food. The training has the potential
to save lives through reducing the risk of death from choking incidents.

•

The training is delivered in four modules in a particular sequence so that learning
is re-iterated, with high redundancy, and commencing with the core of guiding
principles and documents which leads on to more specific domains.

2.
Swallowing
& Safety

1.
Role &
Documents
3.
Food &
Menus

4.
Equipment &
Positioning

Co-Creating Safe and Enjoyable Meals: Contents of 4 Modules

University of Technology Sydney
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Module 1: Mealtime Assistance and the Mealtime Plan
This module provides some of the guiding principles of safe and effective mealtime
assistance and introduces staff to the Mealtime Plan.
Learning objectives:
1.1 Explain the importance of mealtimes in terms of our health, social, and cultural
lives
1.2 Find, read, and follow all aspects of the Mealtime Plan
1.3 Support the person’s good oral hygiene and regular dental checks
1.4 Monitor the person’s eating, drinking, and oral health, and communicate any
changes to the team
1.5 Know about their responsibilities in relation to mealtime assistance and
documentation
Module 2: Eating, Drinking, and Swallowing Difficulty
This module briefly explains what swallowing difficulties are, how to recognise
difficulties and how to respond when they are observed.
Learning objectives:
2.1 Understand the process of swallowing for eating and drinking
2.2 Understand that some populations are more at risk of swallowing difficulty
2.3 Recognise that the Mealtime Plan is important for all involved in a mealtime
2.4 Recognise the visible and audible signs of swallowing difficulty
2.5 Communicate with the person about their swallowing, symptoms of difficulty,
and impacts
2.6 Respond appropriately to choking and prevent future choking incidents
2.7 Respond to signs of swallowing difficulty by making appropriate team referrals
Module 3: Planning Food and Fluid Texture Modifications
This module explains the importance and process of texture modification for
swallowing difficulty.
Learning objectives:
3.1 Use the Mealtime Plan to identify and follow the person’s food and fluid needs
3.2 Ensure that the person’s food and fluid is the correct texture as written on the
Mealtime Plan
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3.3 Include the person with disability in decisions about their meals, including
menu planning, shopping, preparing, cooking and serving of meals
3.4 Find and follow recipes for texture-modified foods that look and taste good,
with a positive attitude and respect for the person’s needs
3.5 Apply the information in the person’s Mealtime Plan to situations where they
are eating outside of the home (e.g., menus in restaurants, cafes, parties)
3.6 Follow any nutritional guidance available for the person and ensure safe food
handling in the home
Module 4: Positioning and Assistive Technology for Mealtimes
This module reinforces the importance of optimal posture and positioning during
mealtimes, and the need for individualised mealtime equipment. Competencies
developed are:
Learning objectives:
4.1 Recognise that positioning and the use of assistive technology is important for
safe and enjoyable meals
4.2 Find and follow the person’s Mealtime Plan outlining posture and any
positioning supports
4.3 Find and follow the person’s Mealtime Plan outlining assistive technology for
eating or drinking
4.4 Understand the importance of providing enough of the right type of supervision
and supporting independence during meals

University of Technology Sydney
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How was the training designed?
•

The training is based on the principles of Active Learning and Reflective
Practice which are tailored to adult learners and support deep learning.

•

The training was designed to enable learners to generalise the skills and
competencies learned in different work contexts.

•

The training was designed to enable disability organisations to have access
to a uniform training program for all staff regardless of role or discipline. This
includes managers, direct support workers, allied health professionals, people
with disability and their family members.

What is the learning framework used in the training?
This training is built upon the principles of Active Learning and Reflective Practice
for adult learners. It is also designed for ‘flexible learning’, whereby learners have
materials that they can familiarise themselves with at home before the training,
and can then attend either online or in-person according to their needs.
What is ‘Active Learning’ and why is it important?
Active learning involves learners in actively engaging with the materials
to solve real-world problem scenarios and apply their new knowledge
to situations they will encounter in their work. The active learning model
involves learners engaging with the learning materials before, during,
and after the training. The learner workbook can be reviewed prior to the
training session. In the training, they spend time applying their prior and new
knowledge. Following the training, the learner and their disability organisation
support staff can help them to embed their new skills into everyday practice.
This can involve revisiting the materials, coaching sessions, observation and
feedback, and reflective practice discussions with colleagues.
What is ‘Reflective Practice’ and why is it important?
Reflective practice is a method of learning that involves the learners in
reflecting over their usual practice and finding ways to improve that through
(a) Appreciative Inquiry, involving a process of questioning to identify what is
going well and why; and (b) a Stop Keep Start method of reflection, identifying
what one would ‘stop’ doing, what they would ‘keep doing’ that is going well,
and what they would ‘start’ doing from now that is new. When new material is
presented in the workshops, the process of reflection will help the learners to
integrate this information with what they already know and do in their usual
day to day practice. Using active learning and reflective practice, the learners
are more likely to translate their new knowledge into everyday practice.
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Who is the training designed for?
The training is designed for any person involved in either providing or receiving
mealtime assistance. It is designed to be adapted to the organisation’s own needs,
with relevant permissions in place. It can be adapted for the needs of individuals or
groups attending the training:
•

Direct support workers

•

Allied health professionals

•

Food services, kitchen, and assistant staff

•

People with disability and their family members

What is the format of the training?
The format of the training supports a range of formats in ‘flexible learning’ models.
The implementation guide provides ideas for adapting the training for:
•

Individual or group learning

•

Smaller or larger groups

•

Learning in person

•

Learning online

This training package has a number of modes of delivery. The training format is
adaptable to both online and face-to-face learning environments. The training is
designed to be delivered online, but it can also be delivered in person. This is to
ensure that travel is not a barrier to learners who need to access the training.

What learning materials are provided?
Each learner is provided with a Learner Workbook and Additional Resources and
A Cook’s Companion to support their learning and application of the content. The
Additional Resources document includes fact sheets, tip sheets, examples of
documents key to mealtime assistance, and templates for menu planning texture
modified meals. Each trainer is provided with a Trainer Guide, PowerPoint files
with multimedia and notes to deliver the training.
The learning materials contained within the activities include stories of experiences
from people with disability, illustrations, animations, videos, photographs, and
other learning resources to help teach specific concepts. Scenarios based on
real-world situations are used to increase authenticity in the training and help
the learners to transfer their knowledge to the real world. The training includes
some short talks, and time for discussion and reflection to apply the information
presented in the talk.

University of Technology Sydney
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List of materials:
-

Learner Workbook PDF + word document

-

Trainer Guide PDF + word document

-

Additional Resources PDF + word document

-

A Cooks Companion PDF + word document

-

PowerPoint training files + includes notes for the presenter

-

Video files

Where is the training available?
The resources developed in this project are available in two formats. A website
www.enjoysafemeals.com will host the information about the materials. Some
of the free materials (e.g., the Additional Resources and the Cooks Companion
and some of the training videos) are available from the website for download by
the public. The remainder of the free materials which are available on request by
organisations or individuals providing the training (e.g., The Trainer Guide, the
Learner Workbook, and the PowerPoint files).

Who can deliver this training?
Only people who have completed the Co-Creating Safe and Enjoyable Meals
training, and completed a ‘train-the-trainer’ session, and assisted in conducting a
workshop successfully, will be able to deliver the training. It is expected that some
larger disability organisations who have participated in the pilot development of
the training might be among the first organisations approved to run workshops
using the training materials. The training materials will always be free of charge.
They are protected by Creative Commons Copyright. While the materials are free,
the workshops may have a cost associated with attending the training. Contact
the project lead Bronwyn.Hemsley@uts.edu.au for information about attending or
running workshops.
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Collaborative co-delivery of the training (with an
interdisciplinary focus)

Person with
disability
Disability
learning
staff
Speech
pathologist

Allied health
professional
(other)

This training is designed to be collaboratively co-delivered by at least two
people, one of whom should be a speech pathologist with experience in disability
dysphagia. The training workshop materials are designed to support delivery by
learning support staff, with PowerPoint files scripted so as to support a standard
delivery of information. Trainers can have a disability or allied health background.
The two presenters, one of whom could be from the disability organisation,
share the work of facilitating and responding to reflective practice discussions in
small groups and also provide contrasting insights into the same issues being
discussed. Co-presenters to the disability can be allied health professionals,
such as speech pathologists, dietitians, or occupational therapists with disability
experience.
Co-delivery will also help to support staff translating the training into workplace
situations. It shows an alliance between the disability service policy and the allied
health professional and recommended strategies being implemented in practice.
The main purpose of the training is to help to prevent choking and aspirationrelated illness in people with dysphagia. Co-delivery can involve:
(i)

A learning development staff member of the disability organisations: The
learning and teaching staff member is able to situate the training within the
organisation’s own broader training framework and policy documents, with

(ii) An allied health professional: speech pathologist, dietitian, or occupational
therapist with experience in disability dysphagia management. Allied health

University of Technology Sydney
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professionals bring a multidisciplinary element and insights to the material
which reflect the multidisciplinary nature of both mealtime management.
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a.

A speech pathologist holds a higher ‘duty of care’ in relation to content
that they deliver that includes information about risk identification and risk
management in relation to dysphagia. In the pilot delivery of this training, a
speech pathologist has always been present and each workshop included
some questions fielded by the speech pathologist, in relation to the swallow
mechanism, symptoms of swallowing difficulty, and IDDSI levels. The content
of Module 2 on normal swallowing and disordered swallowing, coughing and
choking; and Module 3 on food and IDDSI levels can be delivered as scripted.
However, the content being delivered by a speech pathologist will ensure
that learners’ questions can be addressed directly. A speech pathologist can
readily correct dangerous misconceptions identified in comments or questions
from learners, expedite understanding, and remove doubt where possible.

b.

A dietitian brings additional expertise in relation to the nutrition and menu
planning elements of the training

c.

An occupational therapist brings additional expertise in relation to
supporting the inclusion and participation of people with disability in
their mealtimes, their positioning, and use of assistive technologies for
independence

d.

A physiotherapist brings additional expertise into both respiratory health and
positioning in relation to mealtimes. The pilot training involved one workshop
being co-delivered by a registered physiotherapist, who was able to provide
insights and reflections on the mobility and positioning aspects impacting on
meals, along with the important elements relating to respiratory health and
wellbeing.

e.

People with lived experience of swallowing disability: Co-delivery of the
first module by a person with swallowing disability emphasises the importance
of person-centred mealtime assistance and strategies to improve the mealtime
experience from the perspective of a person with disability. Including people
with swallowing disability as learners in the training is also important and
can have a valuable peer-learning element. When this occurred in the pilot
sessions, the other learners reported finding the additional insights obtained to
be extremely valuable.

University of Technology Sydney

Process for Becoming a Trainer
In order to become a trainer, the person must (i) complete the training, then
(ii) complete a further two-hour training on delivering the training (delivered
by a trainer experienced in delivering the training independently), then (iii)
be supported to deliver the course with assistance, and then (iv) deliver the
course independently.

Attend the
training
workshop

Attend
the trainthe-trainer
session

Deliver the
training with
support

Attend the
training
workshop

How long does the training take?
The Co-Creating Safe and Enjoyable Meals training takes one full day. This
includes time to register and settle in with the technology used for online
learning, and to complete the four modules plus a knowledge quiz.
The training can be delivered in different ways to shorten or lengthen the time
involved in any one session:
•

1 x Full-day mode: Delivering all four modules over one day. This mode was
tested in the pilot sessions with high levels of satisfaction.

•

2 x Half-day mode: Delivering two modules at a time (Module 1 and 2;
Module 3 and 4) over two sessions. This mode was not tested in the pilot
sessions. It is suggested that there is not more than a week between each
training session.

•

4 x Quarter-day mode: Delivering only one module at a time, in four
separate sessions. This mode was not tested in the pilot sessions. It is
suggested that there is not more than a week between each training session.

University of Technology Sydney

21

Is the training suitable for online learning?
The materials are designed to be used for online learning. There is no requirement
or time provided in the design for the learners to be ‘hands on’ with physical
materials in the modules. Should an in-person workshop be delivered, it would
need additional time if there are to be additional activities (e.g., judging food
textures, creating foods of the correct texture).

What is needed for the online learning?
Learners need a quiet place to be on the computer with reasonably good internet
connection.
Small group activities are possible, and online interactions in small groups can
foster group connectedness. A 30-40 minute ‘check-in’ time (like ‘registration’ at
an in-person event) is always needed to ensure that all learners are comfortable
online, and to ensure that their internet, speakers, and microphone and camera
are able to connect on the online learning platform (e.g., Zoom or Teams). This will
make the online group learning experience a lot more enjoyable and effective.

How many people can do the online workshop at the same
time?
The online training can be provided to as many people as are online at the same
time. Larger groups can be managed by using the ‘chat feature’ to encourage
contributions in the large group setting, and small breakout rooms to discuss items
in the sessions. The training is designed to support ‘active learning’. In this model,
the trainer fosters discussion among learners, and the sharing of perspectives in
small and large group settings. Learning also involves reflecting on past, present,
and future practices to improve safety.

What is the suggested group size for the training?
Each learner and learner group will have particular requirements to support their
learning experience. Individual learning and small group learning can be tailored to
the needs of the learners.
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•

A suggested group size for direct support workers or allied health professionals
who have varied levels of experience would be 25-30 people of varying levels
of experience.

•

A suggested group size for people with disability attending with one supporter
(e.g., parent or direct support worker) would be 5-6 people learning in the

University of Technology Sydney

group. The main focus of the training would be adapted to suit individual
learning goals that relate to self-advocacy and driving the safe and enjoyable
meals process in their lives.

Is the training designed to be mandatory?
The training is designed to be flexibly delivered to meet the needs of the disability
workforce. Its delivery will depend on what organisations require of their staff
which is not determined by this project. Disability organisation’s may choose to
use this training as part of an orientation program for new staff or professional
development for existing staff. Delivering this training does not guarantee that
an organisation or individual provider will meet quality and safety standards as
the strategies trained also require a structure of implementation, including policy
support, coaching, and monitoring for behaviour change.

Can the training be used at orientation for new staff and for
existing staff?
There are no prior levels of experience or education required as pre-requisites for
this training. As the training does not assume prior knowledge, it could be used
as part of an orientation program for new staff. This package could be used for
the first-time training of staff, as part of their orientation, or for training of existing
staff who have a great deal of experience but encounter issues with mealtime
assistance in the workplace (e.g., managing new staff or multiple residents with
changing needs). The training could be used to re-visit content learned through
earlier training and experiences and expand upon this knowledge. This training
is generic or ‘general’ knowledge level only. It includes a range of ‘do no harm’
strategies. It may or may not align with an organisation’s existing policies on
training of staff or management of mealtimes. There may be some overlap in the
content of this training, with the content of an organisation’s existing training.

Does the training replace an individual with dysphagia’s
training needs?
This training does not replace an individual with disability and dysphagia’s need for
individual, customised training as provided by a speech pathologist, occupational
therapist, dietitian, physiotherapist, or other provider for individual people
with dysphagia. It is aimed at a ‘general’ level of knowledge that may form a
background knowledge or foundation for learning about more specific information
about individuals (e.g., from their speech pathologist). It should not be considered
a replacement for individualised training and should not be used instead of having
individual advice from a suitably qualified health professional.

University of Technology Sydney
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Can the training be adapted or supplemented with other
materials?
The training modules should be delivered in the sequence or order outlined
(Module 1 to Module 4). Organisations should use the modules as a whole, rather
than split up the modules or sessions within each module. This is because there is
a learning design element to the delivery of this training. Each activity sequentially
builds upon the learning objectives of the previous one, in a process of reflective
practice and engagement.
The pilot of the training involved ‘immersion’ in the topic for a full day, covering
Modules 1-4 in one day. Learners reported this concentration of time on the
topic enabled them to focus more deeply on each successive scenario, applying
learning to solve problems progressively as the modules rolled out over the day.
Pre-briefing opportunities might be used to raise staff awareness of mealtime
assistance and ‘prime’ learners for attendance at a day of training. For example,
before attending the training:
•

Being sent the Learner Workbook. There is no need to complete pre-work, but
this does give them the chance to browse the topics of the training.

•

Before attending the training, finding out the favourite foods of the people they
support.

•

Thinking about the last five meals they planned with people with disability.

•

Attend to the environment and where people are having their meals at home.

•

Reflect over any restaurant or café visits, and when these were or were not
inclusive of the person with dysphagia.

Can organisations use part of the resources to add to their
own training?
Organisations can use the training resources in any way that suits them
to integrate within existing training packages. However, the modules are
recommended to be delivered as a whole and in the sequence as outlined in
the Trainer Guide. Organisations can change the terms used (e.g., to relate to
customer, client, resident, person with disability) and insert organisation-specific
policy statements or resources (e.g., in Additional Resources, policy briefs, tip
sheets, Mealtime Management Plan/Mealtime Plan, visual graphics relating to
choking management). The PDFs and training materials are Copyright and cannot
be changed or edited without permission.
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Should allied health professionals do the training?
The learners can include allied health professionals with extensive training and
experience, or a new staff member with little or no experience or training in
assisting a person with swallowing difficulty. The important thing is that the training
provides a ‘level playing field’ of shared general knowledge and understanding
within and across team members. This is important for enabling interventions for
mealtime management to be more effective and reduce the incidence of choking
deaths in people with disability.

What policy support will be needed to implement the trained
strategies?
The content of the training materials aligns with the NDIS quality and safeguards
policy settings by encouraging disability organisations to:
•

Ensure that people with disability have a voice and are included in the design
of mealtime training and supporting resources that will directly impact on how
NDIS providers implement mealtime training and safe mealtimes

•

Provide ways for service providers to include people with disability including
those with communication difficulties in decisions about meals

•

Achieve person-centred and individualised Mealtime Plans that help to
improve the consistency and reliability of the supports provided across settings

•

Implement risk management strategies (not only risk identification) in relation
to swallowing difficulties

Connecting with other training
This training is designed for people providing mealtime assistance to people
with disability and swallowing difficulty. This group of people with disability are
more likely to also have physical disability, intellectual disability, autism, and
communication disability. Some of the skills obtained in this training will be
supported by training in other skill domains (e.g., communication, mobility, selfcare, shopping). Be aware that the NDIS Quality and Safeguards Commission are
also developing a short, free e-learning module on Supporting Effective Mealtime
Assistance, which aligns with this training.
Training in the following areas may be helpful, particularly when supporting
individuals with high support needs related to their physical and/or intellectual
disability, behaviour, or communication disability

University of Technology Sydney
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•

Medication management

•

Incident reporting

•

Behaviour support

•

Restrictive practices

•

Occupational health and safety

•

Food handling and food hygiene

•

CPR and First Aid – this is vital in terms of responding to coughing and
choking on food

•

Posture and positioning support (particularly for clients with posture supported
chairs and/or wheelchairs) - important for positioning supports for mealtimes

•

Transfers and mobility – important for transferring in different mealtime settings

•

Tube feeding – for people who use tube feeding options

•

Stoma care – for people on tube feeds

•

Food preparation and cooking with modified equipment – for people on
texture-modified diets

•

Communication with people who have communication disability (e.g., NDIS
Quality and Safeguards Commission Direct Support Worker short free
e-leaning Supporting Effective Communication module available on the NDIS
Quality and Safeguards Commission website) https://www.ndiscommission.
gov.au/workers/supporting-effective-communication

•

Augmentative and alternative communication strategies for people with little or
no speech. There are a variety of training resources available for staff to learn:
▪

Auslan, the Australian Sign Language and the Auslan Signbank
https://www.auslan.org.au
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▪

Key Word Sign Australia https://www.scopeaust.org.au/services-forindividuals/specialised-communication-services/key-word-sign-australia

▪

High technology communication devices, such as a speech generating
device or iPad

▪

Low or light technology, such as picture or word communication boards,
communication books, picture cards, visual supports, visual schedules, or
other formats using pictures or words

University of Technology Sydney

Customisation
for Contraction

Rationale
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Customisation
for Expansion

Registration and Tech Check

Max mins

Total mins

Mins

Task

Step

Session

Module

Suggested timings for the
Modules, Sessions, and Steps
(in minutes): Module 1

Expansion point

Contraction
point
suggested

(M1 and M2 add 10 mins)
1

1

2

1

Acknowledgement
of Country and
intro

5

2

About and
schedule for the
day

3

Respect for
Aboriginal people

Country of
location of the
trainer and
learners

No
contraction

3

Orientation to the
training

Customised to
the trainer and
learners

No
contraction

Overview video
by person with
disability

2

Person-centred
immersion in the
overview of the
training

Tailored to the
audience

No
contraction

1

Role: What
helps mealtime
assistance

5

The importance of
the role of mealtime
assistance

Tailored to
audience in their
roles

No
contraction

2

Reflection on
own mealtime
assistance

5

Reflection on
current practices
and change areas

Orgs can
promote their
Active Support
policies

No
contraction

3

Reflection on
'video' of mealtime
assistance

5

Observation/
communication
during mealtimes

Orgs can point
out differences
in terminology/
practice

No
contraction

University of Technology Sydney

10

80
(allow
90)

15
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Customisation
for Expansion

Customisation
for Contraction

3

Listening and
understanding
the importance of
following the plan

Orgs can
emphasise
with their policy
support

No
contraction

4

Quick thinking
scenarios: personcentred

5

Person-centred,
solution focused on
following the plan

Orgs promote
their personcentred practices

No
contraction

1

Oral hygiene
introduction

3

Importance of oral
hygiene

Orgs can
promote their
oral hygiene
policy support

No
contraction

2

Video of effective
oral hygiene

12

Oral hygiene
barriers &
facilitators

Orgs can
promote their
oral hygiene
practice support

No
contraction

1

3 Stories of
experience
of mealtime
assistance

10

Person-centred
immersion in
common scenarios

Orgs promote
policy, practice
and training
supports

Optional
Story 3

2

Monitoring and
responding to
change

5

Documentation
and responsibilities
to respond

Orgs can
promote their
policies around
documentation

No
contraction

3

Making
judgements about
changes

5

Observing
differences in
meals and the
Mealtime Plan and
responding

Orgs can
promote their
practice supports

Optional
Scenario 2
and Scenario
3

3

1

Finding and
following the
Mealtime Plan

2

20

80

4

5
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2

Getting to know
the Mealtime Plan

3

(allow
90)

15

20

Rationale

A talk about the
importance of
following the plan

Max mins

No
contraction

Total mins

Orgs can
promote their
own Mealtime
Plan layout

Mins

The important basic
information inside a
Mealtime Plan

Task

10

Step

No
contraction

Session

Orgs can
emphasise
policies on where
these are kept

Module

Reminder to find
and refer to it/ask
for a new one

1
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2

3

1

Normal
swallowing: food
and drink

5

2

Talk and video
on the process of
swallowing

15

1

Reflection and a
talk on swallowing
difficulty

10

2

Observing
symptoms of
swallowing
difficulty

5

1

3 stories of
experience

15

2

Talk on
safeguarding
against abuse

5
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Customisation:
Contraction

1

Customisation:
Expansion

2

Rationale

Break - morning tea

15

Workplace health
and safety - must
give learners a
break.

Can make the
break as long as
required for the
situation

No
contraction

80

Orientation to a
complex act

No need for
expansion

No
contraction

Anatomy and
physiology of the
swallow and its
phases

No need for
expansion

No
contraction

Signs and
symptoms of
swallowing
difficulty

Orgs promote
any other training
they provide on
swallowing

No
contraction

Animation for
observation skills
and identifying
symptoms

Orgs promote
their own
screening tool
system and
practices

No
contraction

Scenarios for
immersive learning
on responding
quickly

Orgs promote
their local referral
pathways

No
contraction

Restrictive
practices
information

Orgs promote
Positive
Behaviour
Support,
Behaviour Plans

No
contraction

Max mins

Total mins

Mins

Title

Step

Session

Module

Suggested timings for the
Modules, Sessions, and Steps
(in minutes): Module 2

(allow
90)

15

20
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Title

Mins

Total mins

Max mins

Talk on
responding to
choking

5

15

80

5

2

Animations for
responding to
choking

10

1

Responding with
referral

6

2

Role play for
immersive
learning

4

Break - Lunch

30

(allow
90)

10

30

Customisation:
Contraction

Step
1

Customisation:
Expansion

Session
4

Talk to outline
reminder on basic
responses

Orgs promote
their own
resources
designed to
remind

No
contraction

Simulations
designed to
prompt recall of
basic responses

Orgs promote
their policies and
practices related
to choking

No
contraction

Person-centred
discussions,
raising issues with
the person directly

No need for
expansion

No
contraction

Practicing the
conversation to
raise the need for
a referral with the
person

Orgs promote
their referral
pathways

Can remove
the role play

Workplace health
and safety - must
give learners a
break (longer for
lunch)

Expand break as
desired

No
contraction

Rationale

Module
2

University of Technology Sydney

Customisation:
Contraction

Nutrition in food
items

10

Basic information
about nutritional
content of food

No need for
expansion

No
contraction

4

Choosing foods
for flavour and
texture

10

Chef video
explaining
equipment, safety,
choosing foods,
flavours

No need for
expansion

Optional
video on
tastes and
flavours

5

Judging food
textures/nutrition

5

Making visual
judgements
about texture and
content

No need for
expansion

No
contraction

1

1

Reflecting on
texture variations

5

40

2

Textures in IDDSI
Level - food and
fluids

3
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120

Rationale

No
contraction

3

Max mins

Expand to
include any
materials on
thickened fluids

Total mins

Learning to use
the correct terms
and descriptors
and tests for IDDSI
food

Mins
10

Title

No
contraction

Step

No need for
expansion

Session

Texture
judgements are
personalised to the
learner

Module

Customisation:
Expansion

Suggested timings for the
Modules, Sessions, and Steps
(in minutes): Module 3
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Customisation:
Expansion

Customisation:
Contraction

15

Talk and video
of people with
disability on tube
feeds

No need for
expansion

No
contraction

1

Preparing and
testing texturemodified foods

40

Videos of a chef
demonstrating
techniques for
IDDSI levels

No need for
expansion

Optional to
show just
one half of
each video

2

Plating up when
out and about

10

Scenarios for
problem solving
situations when
eating out

No need for
expansion

Part (b) is
optional

Workplace health
and safety - must
give learners a
break (longer for
lunch)

Can make the
break as long as
required for the
situation

Can contract
break to 10
minutes

1

Introduction to
menu planning

5

30

3

2

Doing the menu
planning

3

Break - Afternoon tea

32

120

50

15

Rationale

Considerations
for people on tube
feeding

2

Max mins

Optional to
do Activity 3

Total mins

No need for
expansion

Mins

Problem solving
scenario
integrating needs
into a menu plan
process

Title

10

Step

No
contraction

Session

No need for
expansion

Module

Suggests a
process for menu
planning in the
home with the
person

3
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Customisation:
Contraction

Video of
positioning issues

5

Recognising the
positioning of the worker
in relation to the person

No need for
expansion

Already
contracted

4

Illustrations for
judging positioning

5

Recognising and
responding to positioning
issues

No need for
expansion

Already
contracted

1

Stories of
experience

10

Person-centred
provision of both
assistive technologies
and assistance

No need for
expansion

Already
contracted

2

Assistive
technologies

10

Pictures of a wide range
of available technologies

No need for
expansion

Already
contracted

3

Providing time
to use assistive
technologies

10

Role play on providing
enough time and
person-centred decisionmaking

No need for
expansion

Already
contracted

4

1

1

Reflection on
positioning
for eating and
drinking

10

30

60

2

2

Key principles on
positioning

3

30

Total Time (no breaks)

360
(6 hrs)

Total Time (with breaks, 15 + 30 + 15)

450
(7.5hrs)
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Rationale

Already
contracted

Max mins

No need for
expansion

Total mins

Recognising the
principles in people with
additional positioning
needs

Mins
10

Title

Already
contracted

Step

No need for
expansion

Session

Positioning is important
for all people, some have
additional needs

Module

Customisation:
Expansion

Suggested timings for the
Modules, Sessions, and Steps
(in minutes): Module 4
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This Implementation Guide is a living document in that it can be updated as
organisations begin to implement the training and provide feedback on its
delivery and outcomes.

Bronwyn Hemsley
Lead Investigator
Co-Creating Safe and Enjoyable Meals for People with Swallowing Difficulty
30th November 2021
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