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      Practicing


            Practising away from the                  p          pressure and chaos of         m         mealtimes is often much easier for both child and parent/carer.





During mealtimes encourage the child to use a knife and fork for just a small number of mouthfuls at first before gradually increasing it. 





Using a substance such as play-doh or putty can provide a similar resistance to food for practising. 





Using the child’s favourite biscuit, sweets, fruit or vegetable can help to motivate them. 



Posture


Their feet should be flat on a solid surface.


Their legs should be bent at 90 degrees from their body.


They should be able to rest their elbows on the table. 


If your chairs and table are not the right height, try using a cushion to change the child’s height and a box to rest their feet on. 

































Techniqe


For most food the best way to cut using a knife and fork is to stabilise it with the fork, and cut using a ‘sawing’ motion with the knife. The fork should be positioned with the prongs facing down and the curve going upwards. The knife should cut diagonally rather than vertically.


It is also important to practice using the knife to push food onto the fork and to push it off the fork. 


The child should practice scooping with the fork concave.





Most right handed people prefer having the fork in their left hand and the knife in their right hand. way round. However, it doesn’t really matter if the child is more comfortable the other way round.

















To promote a dynamic grasp encourage the child to lay their index (pointy) finger down the shaft of the cutlery and use it to direct where they are putting it. 





Encourage them to slow down and think about each stage of cutting separately (e.g., stab with the fork and then cut with the knife).






Equipment  


Junior Caring Cutlery has a small indent to help guide the child to grip effectively. The indent is for the index (pointy) fingers not the thumbs.








Dycem Matting is a flexible non-stick material that can be placed underneath plates and bowls to prevent them from slipping and skidding off the table. It can be purchased in a variety of colours and sizes 



  Hand over Hand  


This is where the child grips the cutlery themselves, with an adults hand over the top. The adult can then guide the child’s hands into the right place and the right movements. This allows the child to feel the actions involved in cutting. Gradually the adult support can be withdrawn until the child is doing it for themselves.



























 Activities  


Using a dustpan and brush – emphasise keeping the dustpan still and moving the brush.























Playing with play-doh/ putty/ clay – using rolling pin, cutters, tools etc. 


Cutting with scissors.


Construction games – e.g.  meccano, lego, kinnex.


Cooking / Baking – holding a bowl while mixing with a spoon or spooning the mixture out of the bowl.


Colouring – ensure the paper is held with one hand whilst the other hand does the colouring.


Opening screw top bottles and jars.


Trace around or colour over plastic templates.  This encourages stabilisation with the left hand so the design will come out clearly.








Stitching and sewing activities.





Drying the dishes



































image6.jpeg




image1.emf

image2.jpeg




image3.jpeg
e,
AECANGSEE,

NN S5 5 TS




image4.jpeg
PRACTICE
makes
PROGRESS,

NOT

PERFECT.




image5.jpeg




image7.jpg




image8.jpeg




