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“provide the least restrictive educational setting for all handicapped children. Consequently, more

L - Preface
The Education for All Handicapped Children Act, Public Law 94-142, required public schools to

handicapped children are being integrated into the general school environment and, therefore,
into the school meal programs. Educators and school food service personnel need to understand
the handicapping conditions that may affect a child’s eating habits, and they need to be able to
adapt the school services provided so the benefits of the school meal program can be extended to
enrolled handicapped children. When teachers, aides, volunteers, food service personnel, and
parents address the mealtime needs of the exceptional child, the child can derive the same
nutritional and social benefits -from the schéol breakfast and lunch programs as the
nonhandicapped child does. This manual is dedicated to the “special children” and to the “special
people” who serve them.
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CHAPTER ]

"OVERVIEW

* i

v -

- This manual 1s designed to enable school food{servfce

personnel, teachers, ades, and voﬁun.teers to extend the

bénefits of the school meal program to handicapped
ildren. The specific objectives of this manual are:

' 1.To. enable the school food service personnel to
' modify the food and the service of the school
breakfast and lunch to meet the needs of the
handicapped students. }
2. To help classroom teachers, aides, and volunteers
develop techmques for assessment and instruction
which will enable each student to develop indepen-
dent-eating skills. '
3.To foster the development of a team approach
among the school staff, medical professionals,
parents, and students. ’
4.To encourage the team to develop for each
handicapped child an individual education program
" that teaches a progression of independent eating
skills, — * ¢
5. To provide a useful list of the resources that are
available to people who work with exceptional
children at mealtime. - .

The Education for All Handicapped Children Act,
Public Law 94-142, mandates that public schools provide
appropriate edtication in the least restrictive setting for
all handicapped children, ageg three through twenty-one
years. As a result-of this legislation, many handicapped
children are now being edutated in_the general school

¢ environment. This manual has been designed to help
school staff members assist the handicapped child’s
participation in the school meal program, thus enabling
all students to receive the Penefits of good nutrition.

Although‘schools are not required to provide special
diets for any students, School districts that have to meet
the nutritional needs of their handicapped children can
doso, and, if state and federal requirements for the meals
are met, the.meals may be claimed for reimbursement
from the child nutrition program. Schopl food service
personnel and educators are not responsible for diagnos=

"ing or tieatirig a child’s handicap; however, they should
understand the handicapping conditions that may affect’
a child’s{’eatin;\mbits. . )

. Regardless of the handicapping conditon, children
with exceptional needs are entitled to an appetizing,
nutritious diet. The staff should, therefore, try to serve

.gogd tasting and colorful meals to every thild who

. cannot eat the regular school lunch items.If they succeed
in doing so,.then perhaps quotations such as the
following one will no longer be representative of the
handicapped child’s point of view:

I like my teacher and the other peoplecat school.

They are all very nice to me. But1 wish they knew how

hard some things are for me. Eating is one of the
Eltc(hardest. I can’t control my awkward movements and ~

Aruitoxt provided by Eic:
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some of the other things I do Ican’t hold my head up,
which makes it difficult to swallow and causes me to
drool a lot. I can’t chew very well, so | gag on many
foods that people try to feed me. My hps are very
sensitive, and I don’t like people to touch me on my
face. ’ .

. Today for lunch the other children have hot turkey
sandwiches, carrot sticks, salad, and peaches. My
lunch, as usual, is lukewarm, and everything is
pureed. pureed turkey, pureed bread, pureed salad,
and.that same old applesauce Italllooks and tastes the
same.

Serving-a-handicapped child ameal he or she cannot eat

or does not want to eat results in frustration on the part

"of the child, wasted food, and a corresponding lack of

nutrition. Even though offering meal service to children
with spedial needs may involve some changes in the
physical setup of the cafeteria and the menu, as discussed
in Chapter II, the school staff can prepare suitable meals
with a minimum of extra time and money.

This manual discusses éating problems resulting from
such conditions as cerebral palsy, mental retardation,
blindness, orthopedic handicaps, and other health
impairments, each of which may affect individual
children differently. Table I-1 outlines the relationships
betwcen physical-handicaps and eating problems, which
the school staff may solve by using some of the
techniques that are discussed in Chapter IiL.

Table I-1 .t
Handicaps and Related Eating Ijroblems

¢ t

°
1. Geltting' Food mto Mouth  Small oral cavity '

*Rooting reflex .
R Sensitivity 'to touch
- . Large tongue o

*Tongue-thrust

*Tongue-thrust
Weak mmuscles
Hyperactive.gag reflex’
Delayed reflexes .
Malformedjaw
Malformed teeth
Poor control of jaw muscles
Poor control of tongue

_ ”'2\[’f0b1¢ms mn Sucking

o

3. Problems in Chewing

Deformity

Loss of limb

Visual defects

Weak muscles -
Poor muscle control
Uncantrollable movements
*Spasticity ’

4. Control of Eatang Utensils

*Definitions found in Glossary on page 50

J “ 1
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The recommendations and suggestions in this manual = .
are based on the most common types of eating problems.
Many exceptional children, especially those with-
physical handicaps, are-already recgiving the services of 4
physical, speech, andlor occupational therapists, all of. |
whom should be involved in evaluating the eating
program- developed for the child. School staff should |
work with these professionals to determine thekind and
» extent of changes needed in the menu and/or.eating .
utensils. *
All people who deal with handicapped children should
. make every effort to entourage them to develop normal
. eating habits since the goal of educating and working ‘ ‘
with these children is to make them as independent as
possible in their daily lives. However, the staff shéuld
realize that_some children will never be able to feed
themselves. .

H By
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' CHAPTER 11

RECOMMENDATIONS FOR SCHOOL

FOOD SERVICE

.- - . .
. ——t

o

Thi)ugh children may experience some failtres in the
course of learning to eat independently, school food
service staff can-adapt the'size, texture, and consistency
of the required food components to meet the needs of
handicapped children without changing the meal pattern
or changing reimbursement. :

SCHOOL MENUS ‘

Thtf:'Nation‘al School ‘Lunch Act stipulates a meal
pattern that the sechool must follow in order to receive
reimbursement for meals served to handicapped
children. The specifications for reimbursable meals
appear in the United States Department of Agriculture
publication Menu Planning Guide for School Food Service. Lacal
school districts should have a copy of this guide, if they
do not, they can obtan 1t from the Office of Chila
Nutntion Services, Department of Education.” The staff
should realize that physical thanges in the size, texture,
(see Table 1I-1), and consistency of the fued do not
change the meal pattern or affect reimbursability..

Indépendent Eating

Children who have difficulty feeding themselves may
need to‘have their food modified since the consistency of
the food affects their ability to get food from the plate
onto aspoon and up to the tnouth. Slippery foods, such as
gelatinand thin, runny foods, like soups, are particularly
difficult for children to handle, Foods that adhere to the
spoon, such as hamburger casseroles, mashed potatoes,
refried beans, applesauce, pudding,”and creamy yogurt,
‘are easiér to eat. Because tiny food pieces like rice or peas
are difficult for a child to get onto a spoon, they should be
mixed with sauces or foods like mashed potatoes.”

Q . ,
EMCL Ref&lﬁf\((:s’ for'address.

d

—_—

Sine finger foods are easy for a child to handle, they
should be served often. These foods not only encourage
hand-to-mouth . coordination but also prove less
frustrating for ‘the child to eat than food requiring
utensils. Some excellent choices are finger sandwiches,
cheese slices, soft cooked vegetables, sliced fruit,”firm
gelatin squares, cereal bars, frozen juice bars, and
nutritious cookies. In making decisions regarding food
wonsistency, the staff should consult the child’s teachér
or a speech or occupational therapist for information
about each child’s level of abilities.

The level of the child’s eating ability is also a
determining factor in the selection of the form of the
food served. Children who have been bottle-fed formula
or spoon-fed pureed food since birth have not developed
sufficient chewing skills and should not be served hard
food like a taco or celery sticks. Children who choke on
small hard pieces of food may also require only soft foods
until they are able tolearn proper swallowing techniques
and are able to control their gag reflexes. Foods that have

1i - 3
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more than one texture are difficult for some=children to
control in the mouth. Such foods should be gradually
introduced-into the children’s diet.

Purekd Foods

Children should gradually progress from drinking a
liquid meal to eating a_more textured diet. Foods with
some texture encourage chewing, which, in turn, aids in
the development of .the muscles needed for speech.
Though some chnldren may.need a pureed diet for an
Y extended time; such foods should be served only to
children who have not progressed or are unable to
progress to chewing their food. Eating skills, like other
Skl"S, can be |mproved with practice. .

Regglar and Soft:Eo()d Menus

Besides offering.a regular menu, mostschools can also
provide a soft-food menu because 1t generally
.necessitates making only small changes in the size or
consistency.of the regular menu items. A soft-food item

“ is NOT a'pureed taco; instead the taco meat should be
mixed with refried beans and sauce, with soft bread
served on the side. It may be yesterday’s or tdday’s
regular entree served in a casserole, in a main dish salad,
or as a sandwich filling without lettuce or celery. Soft
foods, 'such as cottage cheese, cooked dried beans, and
cheese, are low cdst sources of protein that may be
substituted for a meat entree. -

Although theregular and soft-food items can often be
the same, the staff should find substitutions for very
hard ,foods, such as serving sliced fruit instead of
vegetable sticks, or soft bread in place of French rolls,
Other examples of substitutions are givenin Tables [I-2
and 11-3 on pages 7 through 10. Often, the staff needs
only toset aside portions of the regular menuitems to be
cut or chopped into smaller preces for inclusion in the
soft-food menu. Ordinary table foods should be used
whenever practical, with as few substitutions or changes
in preparation as possible. .

Menu Suggestions ,
The fo!lownhg 15 a sample school lunch menu.

Sample of School Lunch Menu Alteration

Components _Regular Soft Pureed
Meat or Meat Roast Turkey Roast Turkey, Turkey, Pureed
Alternate with Gravy * Chopped
Vegetable Green Beans.  Green Beans,  Green Beans,
-Cooked Cooked Soft  Pureed
Frut Peaches Peaches, Peaches,
- : - Chopped Pureed
Bread or Bread | Ruce _ Rice with Rice, Pureed with
Alterniie Gravy Gravy
Milk . Milk - Nilk Midk
, .
Q ’

Nutrmon _ -,

All menus planned for students should be nutritious
and well-balanced to increase the children’s ability to
resist disease and to enhance their general physical and
mental well-being. Although fresh, unprocessed foods
are usually the most nutritious to serve, some processing

s often necessary for the sake of convenience in

preparation, food safety, and storage. The staff should
compare cost (including labor) and nutrient content
when choosing food items, such as fresh, frozen, or
canned vegetables. Excess sugar, for example, can be
eliminated by serving fresh or water-packed fruitinstead
of fruit canned in heavy syrup. Using fruit juice rather
‘than juice drinks with added sugar increases the
nutritive value of the meal. The staff should serve whole
grain breads and cereals whenever practical.

Handicapped children, like other children, have likes,
dislikes, feelings, and sensory preferences. Because they,
too, prefer tasty, appetizing foods, their food items
should be just as colorful and appealing as those on the *
regular menu. Gray carrots or pureed tacos wouldn't
stimulate anyone’s appetite. Nor are fish sticKs, French
fries. creamed corn, and applesauce attractive together
on a plate, because they lack color contrast. Efforts to
improve visual appeal can make the meals appetizing and
help reduce the amount of food wasted.

AIDS FOR SCHOOL ,
FOOD SERVICE PERSONNEL

< .
" Menu modificaticns may be necessary to help the
handicapped students maintain optimal nutritional
status ‘while they are working toward the goal of
independent eating. The tables which follow are guides
to assist school food service personnel in making

necessary changes in the form.of the food served.
Progressive Food Texture Guide

The progressive food texture guide (Table 1i-1) on
page 5 illustrates food textures appropriate for various
levels of independent eating skills, as assessed by the
teacher or an occupational therapist. Using this guide,
the cafeteria manager, teachers, therapists, and aides
should work together in planning appropriate meals for

handicapped children.

Menu Components -

The menu suggestions on pages 7 through 10
illustrate. modifications necessary for sc.t diet changes,
‘which can be used to plan breakfasts, lunches, and snacks
that meet the needs of children with eating problems.




Required Eating Skills

N

Swallowing with head
slightly forward

Some elevation tongue
movement with back
of tongue o

W~

¢ I. BLENDED DIET

-

Sample Food Textures

Thick purees
Hot smooth cereals

Custards
Ice cream

Mashed potatoes
Applesauce

Yogurt

G;latinl
Well-mashed banana

Well-mashed avocado

I1l. COARSELY GROUND DIET

Required Eating Skills

Swallowing with head
slightly forward

Up and down chewing
well developed

Elevation tongue
movement

Lateral tongue
movement

Sample Food Textures

Coarsely ground meats
Fine coleslaw, salads

Chopped, cooked
vegetables

Rice »

Chopped, soft fruit
Cheeses

Banana slices
Tuna fish

Peanut butter?
on crackers

Dry cereal

Table 11-1
Progressive Food Texture Guide
II. FINELY GROUND DIET
Required Eating Skills

Swallowing with head

“ slightly forward

Elevation tongue move-

ment with back of
“tongue

Up and down chewing
well developed
L3

Beginning lateral
tongue muovement

Sample Food Textures

Cottage cheese
Scrambled eggs

Lumpy mashed bananas
Well-mashed peaches
QOatmeal

Well-mashed cooked
vegetables

Lumpy mashed avocado
Egg .sdldd

Finely ground meats
twith gravy)

IV. CHOPPED TEXTURE DIET

Required Eating Skills

Well-coordinated
swallowing
.
Elevation tongue
movement

Up and down chewing
well developed

Lateral tongue
movements well
developed

Some rotary
chewing

Sample Foud Textures

Chopped meat

Small, whole tender
vegetables

Soft fruit

Small preces of
bread

Salad greens
Coleslaw
Crackers
Fruit cocktaijl®

Macaroni

1. Gelatin can be very difficult for some children because it changes textures in the mouth from solid to liguid

2.People who have tongue thrust should not eat sticky foods hike peanut butter because they may have difficulty
removing it from the roof of the mouth and may increase tongue thrust movement Also, cating peanut butterisvery

difficult for anyone with a high-arched palate or cleft palate.

3.Slippery canned fruit presents a problem because it may shide down the throat before the chuld can chew it
by Suzanne Rice, R.D., M.P.H.

(\)Im California Regional-=Center

ERIC
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Table II-2
Sample Soft-Food Breakfast Ideas

As the following 1deas suggest, most regular breakfast items are suitable for the soft-food menu Suggestions for
changes that may be necessary are indicated in parentheses.

Meat/Meat Alternate

Cheese cubes

Creamed, chopped beef

Deviled eggs

Grilled cheese sandwich
(quartered) ;

Peanut butter/applesauce
sandwich

Sausage (with gravy)

Scrambled eggs

Soft beef roll

Fruit or Vegetable

Applesauce

Apple wedges (cooked
apple slices)

Fruit or tomato juice

Hashbrown potatoes

Mixed fruit cup

Orange quarters (orange
sections)

Grapefruit quarters
(grapefruit sections)

Sliced bananas, pears

Stewed prunes (pitted)

Bread/Bread Alternate

Cereal in milk (cooked cereals)

Cheese pizza (soft crust, small
wedges)

Cinnamon toast (wedges)

Corn grits

French toast (cut up)

Hot oatmeal

Muffins {cut) -

Pancakes (cut up)

Waffles (cut up)

Whole wheat toast (quartered)

Milk
As a beverage andlor on cereal




Table 11-3

. Sample Soft-Food Lunch Menu Modifications

Meat/Meat Alternate
Beans, baked

Beans and franks
Beans, lima

Beans, with pork

Beef, barbeque

Beef, burritos
Beef, hamburger

Beef, roast with gravy
Beef, Sloppy Joes
Beef stew

Beef, taco

Celery sticks/peanut butter
Cheese sandwiches

Cheese sauce

Cheese slices

Cheese sticks .

Chicken chow mein
Chicken and noodles
Chicken, vven barbequed
Chicken, oven fried
Chicken and turkey, baked

Chickens turkey and biscuits
Chicken and turkey, diced
Chickeniturkey in gravy
Chickeniturkey salad
Chickeniturkey, sliced

Cottage cheese
Eggs, scrambled
Eggs, salad

Fish and chips
Fish, baked
Fish sandwiches
Fish sticks

Soft-Diet Suggestions

Mashed

Cut franks into strips or circles
Mashed

Mash beans, eliminate pork

Chop beef, eliminate spicy sauce

Soft tortilla, chopped beef
Serve patty cut up with bread on the side
[ Y

Chop beef

Serve meat and sauce with bread on the side
Cut beef and vegetables

Serve meat and sauce without taco

Cracker/peanut butter, no celery
Cut into quarters or strips

No change

No-change, or cube

No change

Chop chicken, serve with rice, eliminate celery
Chop chicken, cut noodles

Chop chicken, eliminate sauce

Chop chicken, remove skin and bones

Chop chicken and turkey

Chop chicken/turkey and cut biscuits, or substitute biscuits with bread
No change

Chop chickeniturkey

Eliminate celery

Cut in strips, chop

No change, combine with small pieces of soft fruit
No change
Eliminate celery

No change, remove any bones
No change, remove any bones
No change, remove any bones
No change, remove any bones

(continued)




Table I1-3 (continued)

Fruits and Vegetables

Apples
Applesauce
Apricots
Bananas
Beans, green
Brocceoli
Cabbage
Cantaloupe
Carrots
Celery
Cherries
Corn
Cucumbers
Grapefruit
Grapes -
Lettuce
Onions
QOranges
Peaches
Pears

Peas
Pineapple

Plums

Potatoes
Raisins
Spinach
Squash
Tomatoes
Watermelon

Soft-Diet Suggestions
Cooked

No change

Cutup -

Sliced or as finger food
Cutup
Cut up
Cooked, finely grated in coleslaw
Sliced or cubed

Diced if cooked, or grated if raw
Cooked only

Pitted

Cream style

Peeled and cut up

Sectioned

Without seeds

Finely chopped, not on sandwiches
As seasoning

Peeled and sliced

Chopped fine

Cutup

In sauce or casseroles

Crushed or cubed

Without skins, pitted

Mashed, French fries, au gratin
Only as appropriate for child
Cooked and chopped

Soft cooked

Cooked or raw and cut up

Sliced or cubed, without seeds




Table [i-3 (continued)

Bread and Bread Alternates
Bread, sliced

Cereals, dry

Corn grits

Oatmeal

Macaroni with cheese

Noodles, buttered
Noodles, casserole

Oatmeal, cooked
Pizza, cheese

Rice, casseroles
Rice, Spanish

Rolls, French hard

Rolls, hamburger or hot dog
Rolls, yeast

Spaghetti

Taco shells

Tortillas

Milk and Dairy Producis
Cheese

Cottage cheese

Milk, low fat, whole,
skim, or buttermilk

Yogurt

Soft-Diet Suggestions

Day old preferred, cut up

Serve with milk

No change

No change

No change 5

Cut, serve with sauce
No change

No change
Soft crust, ¢ut into small wedges

No change, serve in sauce or casserole
No change

Soft, sliced

Serve bread on the side

No change

Cut

Substitute soft tortilla or bread

Soft, flour

Soft Diet Suggestions
Sec Meat and Meat Alternates

See Meat and Meat Alternates

No change

No change




CAFETERIA SETTING

The cafeteria facilities and schedule may have to be *

modified slightly to accommodate handicapped students.
Facilities '

Through staff planning and the cooperation of
administrators, a section of the dining facility can be
adapted with minimum expense to meet the needs of the
handicapped students. By law, wheelchair access to all
public buildings should already be available. The
entrance to the dining area should have nosteps, and the
door should be a mimimum of thirty-two inches wide.
The aisles between the tray slide and the control railing
in the tray service area should be at least thirty-four
inches wide. Because orthopedically handicapped
children may require open space between tables to have
room for their wheelchairs, tables should be at least five
feet six inches apart. The underside of the table should be
at least thirty inches from the floor. The thirty-inch
space should extend unobstructed for at least one foot
from the outside edge of the table so that a wheelchair
will fit beneath the edge of the table.

i

Scheduling o

Scheduling recess before lunch can result in most
children eating a more complete meal since they have had
playtime and will not need tohurry through lunch. Some

.handicapped children, however, require a quiet rest
period before meals so that they will not be overly
stimulated. Thus, recess before lunch not only allows
most children to play first but also removes them from
the cafeteria area so that the handicapped children will
have their necessary quiet ime. Changes :n scheduling
must, of course, be coordinated with the school staff.

Individual Assistance

Though some handicapped children can carry their
own trays and feed themselves, others may require
assistance n either carrying the tray, opening a milk
carton, or maybe even eating with a spoon. Some
students with hyperactivity, emotional problems, or
learning disorders may even need individual supervision
during the meal The staff should ask the therapists or
teachers about any arrangements necessary to meet the
needs of speaial children. Special education aides may be
available to provide these services, or if they are not,
volunteer student or parent aides can help with meal
routines,

Positioning

Proper positioning 1s especially important because it
helps the children coordinate hand, arm, and head
movements Assuring comfort through proper position-
ing helps handicapped children eat without becoming too
tired, thus enabling them to develop and use effective
eating skills. The chuld should be sitting upright with the
head slightly forward and both feet firmly on the floor.
In some cases, the children may need to be supported
with mexpensive pads, cushions, footrests, and restrain-
ins; devices to help them achieve a comfortable, upnght

ting, position while eating.

STAFFING

School districts prepare, distribute, and serve food
differently. Food may be preparedin central kitchens and.
transported to satellite kitchens in either bulk or

prepackaged form. Regular and soft-food menus are

often developed for the individual schools by the food
service director at the district office

If sciool meals are prepared on-site at the individual
schools, the food service director will have more
opportunity to work with the teachers, aides, and
handicapped children in determining the proper menu
items for individual children. Schools that serve food
family style 1n an effort to adjust portions to the child
should have an aide or volunteer modify the handicapped
child’s food at the table

Once soft-food menu patterns are established, little
additional staff time and cost will be necessary to prepare
food for handicapped children. Special education aides
may be available to puree food or otherwise adapt menu
items for children with the most limiting disabilities.

The food service staff should be introduced to the
problems encountered by handicapped children at the
school. To dramatize the handicapped child’s dilemma,
the food service manager could use a simulated
experience to demonstrate to the school staff the need
for a soft-food diet. These simulations can be incor-
porated in staff meetings or in in-service education
programs for school food service administrators, kitchen
workers, aides, volunteers, or teachers. If possible, a
special education staff member should be involvedin the
following simulations:
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* A volunteer can be blindfolded to experience eating .

without seeing.

* The nght hand of a nght-handed person can be
immobilized, while the person eats.

® Staff members can try to eat a meal without closing
their lips or chewing.

* A wheelchair can be used to demonstrate what it is
like. to come into the cafeteria, go through the
cafeteria line, and sit at the dining table 1n a
wheelchair. .

* After eating a pureed meal, the
discuss its appeal,

® Staff members can attempt to feed each other all
meal items. .

partiapants can

After these simulated experiences, the participants
will better understand the need for soft foods, special

" utensils, and changes in the cafeteria setup for the child’s

sake Because this approach may not work well with
some staff members, each manager must decide if it is
worthwhile Another approach is to plan ahead and have
a volunteer demonstrate some of these ideas.

As an alternative or a supplement to simulation, the
food service manager andlor staff could visit a special
education class, talk with the teacher about the special
food requirements for studénts, and watch the%thildren
eat. The resulting understanding of the problems of
handicapped students will enhance the staff’s ability to
provide for the mealtime needs of these special students.

FOOD SERVICE EQUIPMENT

School foad service personnel may need to use special
equpment in preparing and serving meals to handj-
capped students There are many commercial sources of
adaptive equipment and aids for food service for
handicapped  children. Regional Centers for the
Devélopmentally Disabled, special education schools,
and California Children’s Services have catalogs of
comme¢ia| equipment sources. In many situations,
regular utensils can be adapted for individual children.

Equipment for Preparing Food

Preparing appropriate meals for handicapped students
requires a minimum of special equipment. A hand-held
baby food grinder is inexpensive and convenient for
ntading small quantities of food for a student who may
need the texture of food changed so that it is easier to
chew [f several students need their food chopped finely,
« food processor 1s a wise investment. The use of either
of these machines produces ground food that is free of
large preces on which a child might choke, without being
as soft and runny as food pureed in a blender.

Special education schools may find that a microwave
oven is helpful for softening raw vegetables and

reheating foods after they have been modified. Special

edu«. ahion programs may have funds for such equipment.

-
=

Utensils for Serving and Eating Food

‘Special utensils may be necessary for children with
many types of disabilities. These utensils may be
supplied by the special education derartment or by the
child’s family, or they can be adapted from regular

utensils,

A child with a poor grasp frequently has difficulty
holding regular eating utensils. The handle of a regular
spoon could be built up with a plastic tube, foam rubber,
or tapé. Utensils with rubber or plastic grips may also

prove helpful.

Spoons with curved handles or with swivel heads can
help children who have other types of coordination
problems learn to feed themselves.

Plastic scoops and shallow plastic-coated spoons can
help prevent the problem of cut gums 1n a child with a
rigid bite reflex.
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The therapist working with the child should decuide Poor muscular coordination and control often cause
whether he or she needs to use speual utensils. The children to spill milk when they are learning to drink
teacher should periodically evaluate the child’s use of from a cup. A cup with a weighted bottomor a plastic cup

_ adaptive utensils to see if the child’s eating skalls are with a Iid and spout can also prevent spilling A “nose
progressing to the point where the chuld no longer needs cup” (see illustration) can be used by children who cannot
special utensils. Teachers should inform the (hild’s tilt their heads-back when drinking 1 a child is unable to
parents of all progress toward independent eating. pick up aglassbut candrink from astraw, acupanbeset

Schools that serve all meals in disposable dishes may in a weighted can ur frame for support Long-handled
need to purchase some heavier plates and cups for cups provide a firmer grip and are thercfore easier for
handicapped students, since the ordinary dishes may the child to use. ”

cause probléms for some children. Because lightweight
pieces tend to slide away or spill easily, sturdy dishes or
dishes with nonslip surfaces should be used. A wet
washcloth, a place mat, a suctibn cup, a sheet of rubber,
or a cut-out wooden frame underneath the dish can also
help prevent sliding.
One of the greatest difficulties for handicapped
~children is keeping the food on the plate while scooping
up the foad. Placing food on a fork ora spoon is especially
difficult for a child who is blind, has only one functional
arm, or has poor hand control. Because getting food onto
a spoon is easier if there is at least one-tall'edge to push
against, special dishes with deep sloping sides may be
needed. Deep, divided, unbreakable dishes or metal and
plastic frames that snap onto regular plates are also
practical for these children. .

s

Long handle

Metal frame

Weighted bottom

Nose cup

Aruitoxt provided by Eic:




CHAPTERIII :

GUIDELINES FOR CDASSROOM TEACHERS,
AIDES, AND VOLUNTEERS

Every child with exceptional needs should have an
individual education program (EP). Fur sume hands-
capped students, the goal of achieving independent
eating skills should be part of the IEP, which deally has
been developed and periodically reviewed by o team
consisting of school statf, medical professionals, parents,
and the student. A description of the handicapped child’s
current functioning level was assessed with the Eating
Skills Assessment Chedklist, Tablelli-1, pages 15 and 1o}

and the childs goals and objectives should be

included 1n the IEP. To assess the chuld's capabilities
accurately, the team Must first look at the total person
and then determine the proper approach to the
independent eating skills program. If parents have an
active role in discussions of their child’s progress, they.
should be encouraged to follow through at home by
making sure that their child practices the skills thathe or
she is learning at school.

ASSESSMENT OF EATING SKILLS '

Periodic assessment of the handicapped child’s eating
skills is helpful for those who work with the student in
the classroom. This assessment enables those involved in
the child’s education to be moge understanding of the
student’s needs and also to be increasingly effective in
developing the skills of the special student. The Eating
Skills Assessment Checklist, pages 15 and lo, is a
conwvenient tool to help teachers make this assessment
efficiently, conasely, and thoroughly. To develop a
serviceable record of the student’s progress, the teacher
should first observe the child and then record the skill
level in the appropriate space on the chart, always
remembering that the child is a person who should not be-
classified by syndrome or symptom alone.

A therapist on the school staff can give the teacher
additional help in directing the child toward the goals of
resolving and managing cating problems. If a staff
therapist is not avalable, appropriate referrals to an
occupational or speech therapist can be made through
California Children’s Services (CCS) or the local
Regional Center forthe Developmentally Disabled listed
in your local telephonedirectory.

Table 1II-2 on pages 17%and 18 lists normal develop-
mental skills, by age. As suchiit is especially useful for
comparison purposes. For example, according to this
chart, a nonhandicapped child is able to eat with a fork
sometime during the ages of three and four years. Thus,
achild who is unable to eat with afork is deNopmentally
below the age of four vears for that particular skill. Or an
eight-year-old child who is unable to chew or to-drink
from a cup 1s functioning at a very low level, ™~

This knowledge of the handicapped child’s present skhl\

level as compared to the nonhandicapped child’s skill N

I("l\v"(?lb helps the teacher to determine reasonable goals.

ERIC
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The teacher should realize that the severity of the
handicap may be such that one child will never be able to
learn independent eating skills, while another child may
eventually progress to the goal of independent eating.

Once you have determined a child’s level of eating
skills, you can Jdetermine the food textures appropriate
for his or her skills by using the Food Texture Guide,
page 5. For example, if a child has beginning lateral
tongue movement, a finely ground diet would be
appropriate (cottage cheese, lumpy mashed bananas-
type textures). But if a child has well-developed lateral
tongue movement, he or she should be able to progress
to a coarsely ground diet (chopped cooked vegetables,
rice-type textures). )

«
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EATING SKILLS ASSESSMENT CHECKLIST -

Name

Table 1111

. Condition

is the child able to do these things?
If so, when? .

GROSS MOTOR SKILLS:
Sits in any kind of chair
Sits upright, unsupported ’
Holds head slightly forward

Moves head toward food

ORAL SKILLS:

Has rooting or sucking reflex

Has normal gag reflex

Has swallow reflex

Opens mouth when food is presented
Closes lips voluntarily

Controls drooling

Controls tongue movement
Removes food_from spoon with lips
Drinks from a spouted cup

Drinks from a regular cup

Eats blended or strained food
Chews semi-solid foods

Chews solid foods

DATE

DATE

DATE

DATE

(continued)




Table 11I-1 {continued)

N

EYE-HAND COORDINATION

Makes eye contact

Brings haﬂa to mouth

Holds finger foods

Reaches for food

Bites off pieces of food

Grasps spoon when being fed

Holds spoon with fist

Brings spoon to mouth

Returns spoon to dish

Fills époon with food

Turns wrist to control spoon

Eats holding spoon with fingers

Eats with a fork

Spears food with a fork

Uses fork and spoon skillfully

MEALTIME BEHAVIOR

Accepts a variety of foods

Eats without spilling excessively

Uses utensils appropriately

Does not eat too fast or too slowly

Does not stuff food into mouth

Behaves appropriately at mealtime

Explain.




Normal
Age

Newborn Rooting reflex

1-3 mo.

4 mo.

5 mo.

9-10 mo.

Table 11I-2

NORMAL EATING SKILLS DEVELOPMENT

When the Child l:las These Abilities

Palomental reflex

Grasp reflex .
Suck-swallow pattern
Extension tongue movement

(forward and back)

Touch on palm causes sucking to begin .

Can lift head off surface so that-it
is held at 45° angle
Vocalizes

Reaches for objects, but overshoots

Plays with object for long period

Eyes track a moving object from
side to side

Anticipates and is excited when -
food is prepared

Laughs out loud

Hands come together while playing

Reaches and brings objects to mouth
Holds weight on forearms when prone

Rolls prone to supine
Some independent sitting alone
Good head contro!

-

Transfers objects from hand to
hand

Bangs objects on table

Begins to sit alone

Sits alone easily

Good eye-hand-mouth coordination

Finger-thurhb apposition; can pick
up small objects between finger
and thumb

Stands holding onto furniture

-
¥

Look for This Eating Skill

Elevation tongue movement
(allows infant to remove
food from roof of mouth
and to swallow)

Up and down chewing movements
begin

Bites on soft foods

Chews up and down, can hold
and eat a biscuit but
does not put it back down

Holds the bottle

Drinks from a cup when it is
held to lips

Can feed self a biscuit, _

" and can pick it up and put
it down

Biting reflex disappears

Lateral tongue mpvement‘(if
present, child should be
able to finger-feed easily

0
now) <
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'I\'able [11-2 {continued)

*

Normal Age

LY
’

10 months

12 months

-

-

12-15 months

~ 15 months

- .

" 18 months
Ll

2 vears ’

27: years
2 veag

4 years

Preréquisites for Independent Feeding

1 Head control

2. Sitting balance

!
When'the Child Has Developed All the Previous Skills,
Look for These Skills: :

Rotary chewing (beginning)

Says 2 or 3 words with meaning

Holds and transfers chéwable foods to mouth

Drinks from cup with moderate-spillage but
may not be able to return'it to table~

Casts objects onto the floor
Walks with no help

Feeds gelf, using spoon without help
May rotate spoon near mouth .

Holds and drinks skillfully from glass or cup
Does not rotate spoon

Spoon feeding very refined
Good rotary chewing

Straw sucking completed
Pours liquid from pitcher

Good fine motor coordination; can use fork

b

3 Functional upper extremities -

4 Adequate body awareness .

5. Adequate control of jaw, lips, and tongue

o. Adequate biting, chewing, sucking, and swallowing, as well as coughing

2. Hand to mouth control

-

"~ ERIC

Aruitoxt provided by Eic:

by

Suzanne Rice, Nutritionist
Alta California Regional Center
for the Developmentally Disabled
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CREATING A SUCCESSEUL MEALTIME
ENVIRONMENT . :

For most people, mmltmw is an emoyable part of the
day, a txmy’{fw interact -mm||\ to relax, apd to enjoy fodd.
Unmrtumtel\. meals are often the most frastrating”
event of theday for handicapped children, their tedchers,

2
equipment and sources for acquiring th(‘ equipment
Ordinary pxllmys and ¢ushions can also help provide the
necessary -body -upport N - \

The ideal eating position is for the culd’s hips, knees,
and elbows to be at 902 anglos with the floor The child’s
teet should rest on a solid flat surface UF the child’s legs
are tou shott for the teet to reach the floor, a foatrest,

and therr parents. But dteps can be taken to make this + such as.a siurdy cardboard boy, 1s necessary )

time more pleasant for all To reduce some of the
handicapped studentsy’ tension, teachers should follow a
consistent schedule and set aside a quiet restful period
before meals so that meals can be refaxed and unhutiied *
Mealtime 15 not-the ime for.a long therapy session since
the primary goal ob eating 1s to nounsh the child.

[f the student seems to be ready to work ona new
cating skill, it 1s best to work on ttat the beginning f the,
meal when the Jdyld 1s relaxed and moderately hum,:}.

Because prolonged practice'on a new okill may make the

child temc and tired, sworking on this pew skill can
become undul» frustrating, espedially of the Jhild s
overly hungry, Therefore, the teacher should schedule
work on.cating skills as a small part of the mealtime and

- should defer most of the actual mstruchon for anothex .
time of the day.

»

Learning Activities 3 <
The child can develop fsme of the skills necessary for'
“ndependent  eating - during  playtime  activities.
Prefeeding activities that strengthen arms and improve,
coordination include bmldm;, with blotks, swouping s sand
and water with a spoon and’wup, playing with pmh pull
toys, and throwing beanbags. Play achivities that involve
picking up small objeus are goyd practice “for finger
feeding, while games played with a murfor can help
increase the child’s awareness ‘of the anatomy and
motions of eating. - . \
Activities that exercise, the mustle. ;,ruup;, ‘used in
eating can also help prepare the handicapped, chld. for

Chaits.and tables are also mstrumental inhelping the
child achies e the proper cating position The best table
heght is justabos ¢ culdeen’s elbows so that their arms
wan rest comfortably on the table top Some children:
need high dhairs or wut out hrays attached o
wheelchairs. while others do fine at the dining tablg

“Bewaure uncontiollable movements canbea hindrance
' to },uml mealtime positioning, some testrants may be
néeessary o nummize such mov&ments It straps are
used to support the body, they must nat aftect the duld's
blcdthm;, An uuup.\tmn.\l tharapist should be con-
*wultd for-pformation about the proper cating position
dnd the proper use, of rcmmnh or supports for
indnadual children. ..

Impproprmte Eating Behaviors -

"“The child’s mappropriate eating behaviors” “may, be

*.aither dn atiempt to get attention or the result oF a

rhy sial disability that may very sell be controllable
with proper tedhniquesy The following examples_il-

lustrdte some common inappropriate cating behaviors

and offer suggestions for correcting | them so that
mealtime will be more pleasant for exeryone Positive
remforement of proper behaviors is extremely uﬂpur»
tant in all instances. Praise acceptanee of new foods,

_appropriate table manncers, and non-spilling ratherthan

“emphasizing the iappropriate behaviors

*Refusal of Faod. Each person should be able to decide
whether or not-to eat. If a _hild will not eat what is
served,, the teacher should first consider whether a,

mealtime Some culdren will need relaxmg exercises to . " physical obstacle is making it espeaally difficult for the

foosen their muscles before the meal, s lule others may
need exerases to stimulate thenr muscley. Each child’s
IEP should indicate which activaty s appropriate

Preparing for the Meal r oL

The surtoundings should be designed for easy.dean®
up Lung large bibs and putting newspapers on the foot
help eliminate sume ot the mevitable mess. To keep

child to gat I the food 1y i a form that the child capnot
hew or swallow, or if the child canriot reach the food or
‘easily take it from-the plate ta thie mouth, thicse matters
should be ¢orrected. But if there is no ph ysu1| reason
. why eating 13 impossible .and 1f the chilid is able to cat
nmlepvndcutlv but refuses to do so, the food should be
takenzuy ay without comment, after a reaséndble length
of time, and not offéied again until thé next mealtime

contusion to a mummum, the teacher should dear thc . Eventually the hild will fearn that skipping a meal only

table of everything not related to the meal.

Because a touch cof. something ‘tart on the tongue .
imitiates tongue movement, nerve tmusmtasmn:-, and
salivary activaty, waking up the taste buds with &dropof ’
Jemon juice may be helpful.tor some children -~
Positioning the Child

'

A comtortable, functional eating pusition with proper
support for the child not 6nly facilitates control of hands
and arms but also stimulatesthe ability to swallow. If the
child cannot support the body, he or she may require
adaptive equipment for head and trunk control. The
l""lld s therapist 5hould recommend -such adaptive

EMC . , ,

Aruitoxt provided by Eic: ~ B v

makes a persort hungrier (20)*. This procedure should be
used sparingly, and the child’s parents should be

mfurmcd whenever the thld hasn’t eaten at bLhOOI

Temper Tantrums. ‘A child wsually throws a tempeg,
tantrum to get the instant attention of nearby adults,
consequently,'it can be prevented if the child is getting
ample attention for good behavior. If a tantrum does
oeur, it can be mntmllod if thf: adults withdraw their

*This number and all other numbers appearing in
parentheses in the text refer to the numbered references
in the Selected References on page 52

2o .
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attention. If the aide or the teacher simply leaves the
room for a short time or turns away from the child
having- the tantrum, thus eliminating the audience, then
the performance usually ends quickly. As Before, the
adult can control the behavior by removing the child’s
plate durning the tantrum and returning it only after the
storm has passed. If attention doesn’t materialize,
tantrums are usually short-lived.

Erequent Spillmg. Frequent spilling 15 often the result of
carelessness or inappropnate behavior. Let the childearn
the privilege of holding the glass or cup by
demonstrating the ability to not spill for specified
intevals. Praise the child’s success, whether itbe for two
minutes or the entire meal. The child who does the
spilling will quickly adopt a more controlled behavior

“pattern if he or she is required to clean up the mess

before continuing with the meal. If the child s physically
unable to do the Jean-up, the adult should interrupt the
meal to tell the chuld that eating cannot continue unless
the spilling stops. These ineasures help the child face the
responsibility fur his or her own actions, an impostant

. learning expenience for all children.

Refusal of New Foods. A child may develop a taste for new
foods if they are served with familiar and already liked

« foods. The adult can combine two foods, always making

sure that the fuud flavors are, of course, compatible. For
example, mashed sweet puftatoes may be mixed with
crushed pineapple, or meat may be combined with
vegetables. Gradually the proportion of new food to
favorite food can be increased as the child gets used to
the new flavor. Another method of introducing a new
food 1s for the child to eat alternate bites of new and
favored items If the child refuses the new food, the adult
should delay vetore offering the favorite fuod. When the
child eats the new food, the adult should offer prasse to
provide incentive and encouragement for the child to try
’t{- new food again. :

ERIC. o
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Improper Eating Hubits. Other inappropriate eating
habits, such as stuffing food in the mouth, throwing
foud, and eating non-food items, should be controlled to
help ensure a pleasant mealtime for all children. First,
provide a lot of praise for appropriate behavior — then
whenever inappropriate behavior occurs, the aide or
teacher should first verbally reprimand the child and
then discuss the proper procedure with the child. If the
improper behavior continues, the aide or teacher should
remove the food for a short time ur should turn away so
that the child realizes that the behavior is improper. The
teachers and aides should formulate their behavioral
goals beforehand to enable them to be consistent in all
discipiinary actions.

Hypersensitivity

Some children are extremely sensitive to touch on the
face, espeually around the mouth. This hypersensitivity
results in their defensiveness when people try to feed
them. The teacher can vvercome the oral sensitivity of
the handicapped child by applying special techniques in
tactile exercises. Although oral defensiveness is often
misinterpreted as rejection of food or the person’s touch,
it is usually an involuntary response. The following .
suggestions for physical contact and oral stimulation can
help the teacher modify this hypersensitivity:

¢ During playtime and daily activities, the adult can
increase physical contact by touching the child’s
arms, hands, and face. Because a light touch tickles,
gentle but firm pressure should be applied.

e Washing the child’s hands and face with a soft cloth
before and after meals is important for stimulation,
as well as for hygiene.

e Hypersensitive children often do not put their
fingers in their mouths as other children do, thus
missing out on this natural stimulation and explora-
tion. The adult should encourage them to experi-
ment with putting their fingers into their mouths.

¢ Oral stimulation techniques include stroking the
side of the child’s face and massaging his or her gums
and teeth with a soft, clean cloth.

¢ To.minimize the child’s sensitivity to metal spoons,
the adult should replace them with plastic-coated
metal spoons (available through commercial
catalogs).

TEACHING EATING SKILLS.

Methods for teaching eating skills can be tailored to
the needs of the child, however, not every handicapped
child will need to be included in such a program. For
-example, if the chjld can chew and swallow without
difficulty, sit in a position to make eating comfortable,
get the food into the mouth, and swallow without
excessive gagging and choking, then the teacher should
attend to other children who need niore help. Because all
children are at various stages of development in these
skill areas, the teacher should consider and evaluate each
of the above areas when assessing the child’s eating skills
level. After making such an assessment, the teacher can
then identify the specific problem areas. This section




focuses on specific eating problems and techmiques for
working with individuals who need help in overcoming
eating problems.

The teacher must constantly evaluate the child’s
progress. If the present teaching techmiques aren't
achieving noticeable results after repeated attempts, the
teacher should try something else. With a little practice,
the teacher will soon learn what techrques work best
with each child. Just as there 1s no nght or wrong way for
a child to eat, so also 15 there no one set method for the
teacher to use to help the child get closer to the goal of

“independent eating. Each child 1s an individual, and each

day brings changes.

Teaching some children independent eating skills may
take a long time. Consequently, the teacher shouldn't
become discouraged if the students don’t learn
everything in several sessions since 1t may take them
months or even years. If the teacher knows just how
much help to offer and gives the children lots of praise,
encouragement, and practice, they are more likely to be
successful and less frustrated.

Sucking"

Sucking is a skill necessary both for proper speechand
for eating. Handicapped children who are unable to use
their hps and tongue to suck effectively may improve
therr sucking ability through specal exercses that
develop lip and tongue control.

The adult can encourage sucking by (1) briefly rubbing
ice around the child’s lps, (2) demonstrating lip
smacking, (3) helping the child practice smacking his or
her hps 1n front of a murror, (4) placing fingers on the
sides of the child's mouth and then gently stretching
outwards to create a puckering reflex, and (5) giving the
child a popsicle, a lolhipop, or a cloth soaked in fruit juice
to suck.-

‘Drinking through a straw 1s a good way for a child to
correct an inadequate suck. Before attempting to teach
sucking through a straw, the teacher should first make
sure that the child can drink from a cup. At first, plastic
tubing 15 preferable because paper straws flatten too
easily and glass straws may break. The steps for teaching

-

a child how to suck through a straw incdude 1) placing
the straw in one of the child’s favorite liquids and then
putting a finger over the end of the straw to hold a small
amount of liquid, (2) placing the straw in the child’s
mouth and moving the straw around alittle to encourage
lip ddosure and sucking reflex, (3) releasing the finger
from the end of the straw to allow alittle fluid to runinto
the child’s mouth, and (4) if necessary, holding the child’s
lips closed with the thumb and index finger

To enwurage sucking, the adult can use a plastic
squeeze-bottle with a short straw attached to the lid At
first, just a little fluid should go into the child’s mouth in
order for the child to get the idea. After learning to suck
thin Liquids, the child can eventually progress tosucking
tiucker fluids like milk shakes. The child should also learn
to use paper straws without biting down on them Once
the child has mastered drinking through a straw, the
adult should encourage the child to use a straw for
drinking all liquids in order to develop the necessary
musdle tone for speech. The adult should praise the child
for every attempt at sucking.

Swallowing

Swallowing requires that the child be able to use the
tongue to move foud to the back of the mouth and down
the esophagus. Although many developmental dis-
abilities make proper swallowing impossible by im-
pairing the child’s tongue control and muscle coordina-
tion, the child may eventually develop the ability to
swallow by practicing special techniques that aid in
tongue control and muscle coordination For best results,
the child should be in the correct position, sitting up with
the head bent slightly forward and properly supported so
that it will not pull back Before applying any of the
special techniques described in the following paragraphs,
the teacher should discuss them with the child’s
therapist.

“Tongue walking” the spoon may be a helpful
preswallowing activity This involves (1) pressing a
tongue blade, a wide flat spoon handle, or the back of a
spoon near the tip of the child’s tongue and then near the
middle of the tongue, (2) gradually moving the object
(spoon) back while pressing three or four times, and (3)
finally pressing the object (spcon) near the back of the
tengue. Because this procedures encourages swallowing,
the adult should perform it five or six times before the
meal. Pressing too far back, however, should be avoided
since it induces gagging. The, adult should use this
technique only if recommended by an occupational or
speech therapist.

When a child is first learning to swallow, the adult
should start by offering a small amount of one of the
child’s favorite liquids on a small-bowl spoon. After
placing the liquid near the back of the child’s tongue, the
adult should stroke the child’s throat gently in an uprward
motion to create a swallowing reflex action.

After the child takes liquids satisfactorily, the child can
begin eating smooth, soft foods, such as pureed
vegetables or fruits, yogurt, pudding, or ice cream,
before gradually progressing to foods with lumps and

1
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more texture. The adult should apply shight pressure
while placing these fuods un the center of the child’s
tongue. To help the child learn to use the'lips to get food
off the spoon, the adult should avoid scraping the spoon
agamnst the back of the child’s teeth. If necessary, the
.adult can hold the child’s lips between thumbs and
forefingers during swallowing, gradually releasing this
pressure as lip closure becomes a habit for the child. (30)

Learning to swallow takes time and practice. The adult
should be sure that the child has swallowed one bite
before offering a second one. Holding the child’shand on
his or her throat while swallowing helps the child
become more conscious of the action, The adult should
never scold the child for being unable to swallow, but
should instead praise the child for any attempts to
swallow properly.

Special Problems Related to Swallowing

“Drooling,” which is a common problem for children
with poor mouth control, can be a result of poor sucking,
poor swallowing abilities, or mouth breathing. Teaching
sucking and swallowing may help alleviate the child’s
drooling problem. The adult can use head control when
necessary, making sure that the child’s head is never too
far forward since that position would allow the jaw
ruscle to relax and the mouth to drop open.

If the drooling is the result of a behavior problem
rather thari a physical problem, positive reinforcement
helps to encourage the child to practice self-control. In
some instances, the adult may merely need to remind the
child to keep his or her lips closed. It also helps for the
child to see and feel what it is like to have a dry chin. (27)
In some extreme cases, controlling drooling may require

- extensive training. . :

“Gagging” is a protective reflex action in response to
strange new food, too much food, or a sudden changein
food texture. Gagging is not the same as choking, which
occurs when food becomes lodged in the throat.
Although the gagging reflex is normally inhibited as the
child matures, a hyperactive gag reflex is very common
1 ~ g children who have hypersgnsitive mouths. When

a child gags, the adult’should not show alarm since the
child may then see gagging as an attention-getting device
and may use it as an attempt to control others If gagging
1s carried to an extreme or if the child vomits frequently,
a physician should be consulted. N

“Tongue thrust” is a swallow in reverse In tongue
thrusting, the tongue pushes the food forward outof the
mouth instead of back down the throat The tongue
exercises (or “tongue walking” described on page 21)
may help the child control the tongue thrust and may
also encourage swillowing.

When feeding a child with tongue thrust problems, the
adult should serve small spoonfuls of thick foods rather
than thin, soupy foods. The adult should apply slight
pressure on the child’s tongue while placing the food on
the middle of the tongue. The child’s head should not tilt
back, and the lips should not open during the swallow.

Chewing

Chewing is the rotary motion of the teeth to grind
food into small bits before swallowing. Some children
with developmental disabilities may have problems with
chewing because they have poor jaw control and a lazy
tongue, while others may have had little exposure to
food that needed chewing. A prerequisite for chewing is
tongue control, since the tongue mixes food with saliva
and moves it between the teeth. Consequently, the
child’s chewing ability may increase simply through the
development of jaw and tongue control. A therapist
should advise the teacher on using the following
techniques to help teach chewing.

If a child has been fed only soft foods, the first new
foods should be lumpy foods, such as scrambled eggs,
cooked cereal, cottage cheese, and thick cream soup. Asa
child learns to chew, the adult can gradually offer amore
normal, varied, and textured diet by serving bite-size
pieces of cooked vegetables or by adding cut-up fruit to
oatmeal or to cottage cheese. Crunchy foods, such as
crackers or dry cereals, are interesting for the child
because of the sound produced by the chewing.

To give the child further chewingpractice, the teacher
can place a piece of food that requires chewing between
the-child’s molars and then move the child’s jaw up and
down. Putting food on alternate sides of the mouth is
important so that the child learns to chew on both sides
of the jaw.
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To help the child develop better tongue movement, the
teacher can place sticky foods such as peanut butter on
the inside of the child’s cheeks, lips, and the roof of the
mouth. The child must then try to use the tongue to
dislodge them.

During the meal, the adult should present a small
spoonful of food to the child while simultaneously
instructing the child to open the mouth In some
instances, the adult may need to press down on the
child’s chin _to open the mouth The adult should then
place the spoon in-the center of the child’s tongue while
applying slight pressure on the tongue, and the child
should remove the food from the spoon with thelips To
stimulate the child’s jaw action, the adult may gently tap
under the child’s chin The adult should encourage the
child to close his or her lips while chewing Insomecases
the adult may have to use jaw control, as illustrated
below, to get the child to move his or her jaw up and
down. If the child gags on what is being fed, the adult
should try smaller bites and slightly softer texture,
gradually adding coarser textures and larger pieces of
food as the child progresses A school-aged child should
not be kept on a soft diet any longer than physiologically

necessary, since it slows development and also limits the

development of speech.

While chewing, the éhnld should be encouraged to feel
his or her own jaw, thus becoming aware of jaw
movement. The adult may need to remind the child to
keep the hps closed, to use the tongue to move food
around, and to chew food thoroughly before swallowing.
As usual, the adult should praise the child for a well-
chewed bite. (29)

While a few children at a low functioning level will
never be able to learn to chew, many children have
aimply never been taught to chew. Because the art of
chewing takes time and practice, the child needs
-couragement every step of the way.

iy

Finger-Feeding

Encour?agmg finger-feeding, a process which normal
children learn at a fairly young age, may help the
handicapped child develop independent eating skill.
Because the child needs hand-to-mouth coordination to
get food up to the mouth, prerequisites to finger-feeding
include control of the head, body, hand, and arm, the
pincer grasp (1.e., holding an object between the thumb
and fingertips), and the ability to chew and swallow.

Providing the child has appropriate eating skills, an
effective method that helps the child who does not
finger-feed at all 1s to dip the child’s fingers into favorite
foods, such as peanut butter or applesauce. If the child
does not put the fingers into the mouth, the adult should
gnde the child’s hand. The child may need to practice this
techmque until the child can independently raise his or
her hand to-the mouth. If the child has not mastered the
pincer grasp, finger foods must be large and thin (e.g., a
cracker or a shce of cheese) so that the child can hold the
food with the whole hand 1n order to bite off a piece.

Examples of suitable finger foods include strips of
chicken, dry scrambled eggs, cheese shces, small thin
sandwiches cut nto eighths, toast wedges, graham
crackers, dry cereal, soft cooked green beans, cooked
carrot and celery sticks, bananas, and sliced fruit. The
texture should be selected according to the child's
chewing ability, and any items that might cause choking,
such as carrot and celery sticks, should be served with
caution. As is to be expected, the child is more likely to
eat colorful and appealing foods that are familiar.

Theadult may have to place the food in the child’s hand
and help the child control the arm fnovement by guiding
the arm at the elbow if needed. To prevent confusion,
frustration, and gagging, the adult should make sure
that the child has swallowed one bite completely before
offering the next one. The adult should gently hold the
child’s hand at the table to prevent the child from
stuffing the mouth full of food. The adult should praise
the child’s every attempt to eat independently.

If a child who is beginning to learn finger-feeding is
unable to get enough food because of the time the
process initially takes, the adult may have to offer finger-
food first and then follow up with spaon-feeding. The
child should master the art of finger-feeding before
learning to eat independently with a spoon.

Drinking from a Cup

A child can refine independent eating skills if
encouraged to drink liquids from a regular cup whenever
possible. In the initial stage of the training, a child whois
accustomed to drinking from a bottle could use a cup
with a short spout. However, the adult should be aware
that this can interfere with the child’s efforts to control
tongue thrust. If the child will take food from a spoon but
not from a cup, the adult can use a spoon to transfer
liquids from cup to mouth, gradually moving the cup
cluser to the child’s mouth. A small-diameter cuporacup
with a recessed lip that meters out a smaller stream of
liquid through a slot is best so that the child receives a
small amount of liquid at the center of the mouth.
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Some children are unable to tilt their heads badk, an
action that 1s necessary for dninking from a cup. The
adult can easily make a cup with a cut-out to accom-
modate the child’s nose by cutting a piece about an inch
and a half deep and aninch wide out of a small plastic cup.
The cut-out cup also enables the adult to tell how much
hquid 1s getting into the childs mouth. %

@

Cut-out cup

When first teaching cup drinking, the adult should
start with iquids the child likes such asjuices, and milk 1f
the child has difficulty drinkang thin liquids, the adult can
serve thick iquds that flow more slowly, like a milk
shake, softened yogurt, or pureed fruit mixed withjuce.

When starting to work on a new skill, the adult should
talk about what 15 being done. For example, the adult
might say, ‘We are gomng to try to drnink from a cup
today * Atter bnnging the cup to the child’s mouth and
touching the nim to the lower ip, the adult canthenpour
a small amount of iquid into the child’s mouth. To keep
the hquid trom spiling, the adult may need to hold the
child's lips closed To encourage swallowing, the adult
should gentlv stroke the child o throat with an upward
motion The adult should otter only one «1p at a time
until the child 1> fimished As 15 to be expected, drinking
will be messy until the child learns ip controlaround the

ERIC 3

Aruitoxt provided by Eic:

After the childlearns to drink from a cup, the next step
is to teach hum or her to bring the cup to the mouth
independently. Because some children may be able to
grasp a long-handled cup more easly than a standard
cup, the adult should consider using such an aid. Though
the child may initially need assistance in raising the cup
to the mouth and returning it to the table, gradually the
adult should withdraw such assistance as the child learns
greater control of the cup

Self-Spoon-Feeding

Independent eating with a spoon requires hand-to-
mouth coordination, wnst action, and mouth control.
Physical or developmental disabilities may impede the
child’s ability to learn independent spoon-feeding skills.

To begin spoon-feeding tramuing, the adult should
follow these steps.

1. The child should be positioned according to in-

dividual needs. See page 19.

2. Holding the spoon is the first skui ror the child to
master Whenever necessary, the spoon should be
adapted to the child’s level of functioning as advised
by a therapist If the child has a poor grasp, the
handle may be built up. If the child has tender gums,
a plastic-woated spoon helps prevent mouth injuries
With successful traimng, the child should eventually
prugress to using normal eating utensils.

3 Getting food onto the spoon requires a great
amount of coordination. The child will be more
successful if the adult anchors the plate to the table
with a suction cup or rubber mat. High-sided bowls,
deep sectional trays, or metal arcs attached to the
side of the dish are also helpful. See page12. As the
child becomes more skillful, the adult should remove
these aids so that the child can learn to eat with
normal utensils Thick foods thatare easy togetona
spooh, such as creamed meat dishes, hamburger
casseroles with nice or small noodles, mashed
potatoes or beans, applesauce, and puddings, are the
best. Because small individual pieces of slippery
foods and thin soups are difficult to handle, they
should be avoided.

4. The adult should start with small servings and make
seconds available.

5. Getting a spoonful of food up to the mouth requires
a great deal of woncentration and skill on the child’s
part. At first, the adult may need to hold the child’s
hand on the spoon, gradually decreasing the level of
support as the child progresses. The adult shouldlet
g0 1n stages. (1) first when the spoon gets close to
the child’s mouth, (2) then when the spoon is a few
inches away from the child’s mouth, (3) eventually
right after the child scoops up food, and (4) finally
before the spoon 1s filled, by which time the child
should nolonger need any support The adult should
prase the child for every level of accomplishment.
(261 If this technique doesn’t work, the adult might
try progressing from full hand support to control at
the wrist, and then to guding at the child’s elbow.

6.In sume cases, the adult and the child may be able to
alternate feeding the child every other bite. The




adult should try different methods to see which one
works best with the individual child Eventually, the
adult should be able to stand by the child with a
watchful eye and lots of praise

Self-Fork-Feeding

Independent eating with a fork is difficult because it
requires the development of more coordination than do
any of the other feeding skills The child must learn to
scoop certain foods onto the fork and to spear other
foods with it. Even after mastering these skills, the child
must still deude which foods to eat with a fork and which
to eat with a spoon. A “spork” (a spoon shaped utensil
with fork prongs) is an ideal utensil for a child to use to
make the transition from using a spoon to using a fork

The adult should not attempt to teach the child to eat
with a fork until after the child has mastered using a
spoon. In teaching fork-feeding, the adult should
consider the safety of the child and the ability to handle a
fork.

To begin teaching independent eating with a fork, the
adult should present the child with a plate of food that
requires using both a spoon and a fork (i.e., a plate
containing soft foods, such as applesauce or pudding, and
dry foods, such as meat and vegetables). After placing a

spoon and a fork beside the plate, the adult should '

discuss .« huch foods are eaten with aspoon and which are
eaten with 1 fork. The adult may need to demonstrate
how to scoop the fork under the food and how to spear
food