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Overview of Presentation
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Traditional Approaches to Teaching Cooking to Individuals with ASD & IDD

• Typically, very narrow in scope
• Often a snack with little choice or individualization involved:

Baking a roll of biscuits (J. W. Schuster, et al., 1988)
Scrambling eggs (Griffen, Wolery, & Schuster, 1992)
Preparing juice (J. W. Schuster, & Griffen, A. K., 1993)
Microwaving a cake (Hall, 1992)
Preparing waffles with syrup (R. S. Fiscus et al., 2002;)
Cooking a frozen pizza (Giere, 1989; Van Laarhoven, 2006) 
Microwaving popcorn (Jones & Collins, 1997)
Assembling cheese and crackers (R. S. Fiscus et al., 2002)
Creating a peanut butter & jelly sandwich (Rehfeldt, et al. 2003)
Making a milkshake, chocolate milk (Fiscus et al., 2002; Griffen et al., 1992) 

Active Engagement -- Chapter 1:
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What is the evidence for cooking as a form 
of nutritional intervention?

Reicks, M., et al. (2018). "Impact of Cooking and Home Food Preparation 
Interventions Among Adults: A Systematic Review." Journal of Nutrition Education and 
Behavior 50(2): 148-172.

Significant lack of high-quality studies

Active Engagement -- Chapter 1:
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Hands-On Nutrition 
Education
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Hands-On Nutrition Education:

• Classic HONE Activities include:
• Food demonstrations
• Grocery store tours
• Cooking classes

Any nutrition education or counseling encounter that actively 
engages the participant. In HONE, learning is experiential—
arising from first-hand observation and actual hands-on 
completion of tasks.

7

Traditional Approaches to Teaching Cooking 
Skills

We don’t learn cooking by watching; we learn by doing.

Active Engagement -- Chapter 2:
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Active Engagement:  Something Different
• New model is needed for those with Autism and Intellectual and 

Developmental Disabilities
• Part of the movement towards Hands-On Nutrition Education (HONE)

Active Engagement -- Chapter 2:

9

Active Engagement:  Conceptual Framework
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Active Engagement:  Organizing Principles

Organizing 
Principles

Choice

Individualization

How much 
choice is built 

into the 
activity?

Is the activity 
appropriate for 
the individual?  
Or, how do we 

make it 
appropriate?
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Active Engagement:  
The Hover Factor

12



3/24/22

7

3 Examples Of Low Hover Factor Activities

Active Engagement -- Chapter 3:

Cold SandwichSlow Cooker MealCasserole Production
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Active Engagement:  Organizing Principles

Organizing 
Principles

Choice

Individualization

Goal:
Independence
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Active Engagement:
Adjusting to the Needs of Those With Autism
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Bypass the 
problem 
completely

Active Engagement

Minimally processed
foods
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Active Engagement: Contexts for Cooking

Most food preparation 
doesn’t happen at the 
stoves.

Stovetops don’t have 
any role in Active 
Engagement

America is moving 
towards a snackified 
culture

Small Appliance 
Breakfasts

Cold 
Breakfast

Slow Cooker
Meals

Small Plate Buffets

Small appliance lunches

Baking

Vocational Food PrepCold Salads

Reheating 
leftovers

Cold Lunches
Fruit and 
Vegetable
Snacks

Making coffee and 
other hot drinks

Food Preparation
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Adaptive 
Tools Nylon 

Adaptive 
Knives

”Popper” Box

Active Engagement
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Options for Cutting/Chopping

Active Engagement
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Other Adaptive Tools
Active Engagement
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Options for Cutting (cont.)
Active Engagement 

Active 
Engagement:
page 78
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Options for Cutting & 
Chopping

Active Engagement

Active Engagement:
page 77
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And even more 
cutting/
chopping 
options

Active Engagement

Active Engagement:
page 83
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Recipe Adaptations
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Active Engagement:  
What Recipes Are Appropriate?

Adapt or “hack” existing recipe Start with a recipe that is already 
appropriate
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Active Engagement:  Adapting Recipes

à
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Active Engagement:
”Hacking” Recipes

13 ingredients goes to 4 ingredients
3 step recipe goes to 1 step recipe
Measurement Eliminated
1 hr.15 min. prep goes to 10 minutes 

n Eliminate the list of ingredients
n Introduce each ingredient with a picture 

cue
n Introduce all new tools with a picture cue
n Introduce each cooking process with a 

picture cue
n Provide cooking parameters (such as 

cooking time and temperature) pictorially 
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CSS Pictorial Recipe 
Collection
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Small Appliance Cooking
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When things go wrong, they go 
wrong quickly.

Small Appliance Cooking:  Microwaves
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Active Engagement:  
Food Skills vs. Cooking Skills
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Use of Simple 
Songs to 
Promote 
Motion

Lai G, Pantazatos SP, Schneider H, Hirsch J. Neural systems for 
speech and song in autism. Brain 2012;135:961-75. doi: 
10.1093/brain/awr335.

Active Engagement -- Chapter 2:
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Active Engagement in 
Action
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Journey of a Meal Kit:
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Active Engagement: Creating Appropriate Cooking Activities 

Organizing 
Principles

Choice

Individualization

Goal:
Independence

• Create an 
environment where 
risk is minimized à
Low Hover Factor

• Think broadly to define 
cooking contexts

• Find ways to support 
disabilities
• -- Go through the problem
• -- Go around the problem
• -- Blow up the Problem
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Questions??

Janice Goldschmidt, MS, RD, LDN
Director of Nutrition Services

Community Support Services, Inc.
Jgoldschmidt@css-md.org
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