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Food Prep
Newly VI – Self-efficacy 
Experienced cook – Rebuild self-image
Continuum – simple  complex

Considerations
Individual preferences, abilities, & living situation
Lifestyle
Number of people to cook for
Type of food desired
Additional disabilities

Challenges - general
Determining doneness
Safety – burns/fires
Turning/flipping
Setting or maintaining temperature
Aligning pots and pans on stovetop
Inserting and removing items from oven

Challenges – Stovetop Cooking
Physical contact with heat source
Dropping food on heat source
Splattering
Open flame

Challenges - Oven
Contact with hot surfaces
Bending
Inserting & retrieving bakeware
Falling into oven

Possible options to consider - Countertop Appliances
Smaller space needed - Simpler to handle - Easier to clean
But wait!...Ask these questions first.
What do I already have in my kitchen?
Is cost of appliance worth it for me?
Does it have more than one use?
What’s the reason I’m buying it?
Examples:  

Toaster Oven
Instant Pot – multi-task cooker
Air Fryer
Countertop Grill
Super Blenders

Planning Instruction
Simple to complex
Break-up complex tasks 
Design lessons for each client
Keep goals relevant to client

Preparing Lessons
Sequence skills 
Promote transfer or previous skills
Consider:
Previous knowledge
Appliances available to client

More considerations…
Complexity of methods
Dietary needs & preferences
Age, culture and lifestyle
Keep them motivated!  

Lesson Plans
· Instant Pot
· Air Fryer
· NutriBullet Blender
· Toaster Oven
· Countertop Grill

Countertop Appliance Chart

Wrapping it up  
· Consider teaching cooking skills with small appliances
· Advantages
· Key elements when purchasing
· Storage space
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