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Presenter (00:00):
Welcome to the National Disability Services Podcast on safe and enjoyable mealtimes supporting NDIS participants with swallowing difficulties. This recording took place on the lands of the Wurundjeri peoples of the Kulin Nation and the Gadigal people of the Eora nation. NDS pay respects to the elders, past, present, and emerging, and any community members listening today.
Heather McMinn (00:25):
Welcome to the National Disability Services Podcast. My name is Heather McMinn, and I'm a disability sector consultant with NDS, the Peak Body for Disability Service providers in Australia. The focus for this particular podcast is Safe and Enjoyable Mealtimes, and I'll be speaking with Professor Bronwyn Hemsley. She will be talking about how safe and enjoyable meals can in fact be delivered with people with disabilities, including those with dysphasia and how disability support workers can best support anyone who needs mealtime support. Bronwyn is a certified practicing speech pathologist and professor of speech pathology at the University of Technology Sydney, and she has led a team that developed online training package called Co-Creating Safe and Enjoyable Meals for People with a Swallowing disability. Good afternoon, Bronwyn. Thank you for being with us, and thank you for sharing with us on this important topic.
Prof Bronwyn Hemsley (01:30):
Hello Heather, and thanks for this opportunity to talk about meal times for people with swallowing difficulty. And I'd just like to acknowledge the Gadigal people of the Eora Nation and their elders past, present, and emerging as traditional custodians of knowledge of the land from where I'm joining you today, and on which UTS stands and all the First Nations people on the land of our listeners.
Heather McMinn (01:55):
Broman, before we start our conversation, I'd just like to let people know who they're listening to so that they can look at the podcast show notes to get details about safe and enjoyable meals training that we will be talking about. If you could share a bit about yourself. And also just to note, we will also be talking about the NDIS commission training as well, providing people with options of what are the supports out there for them in this space of providing safe and enjoyable mealtimes.
Prof Bronwyn Hemsley (02:26):
Okay. Well, I'm a speech pathologist and I have a particular interest in supporting people with communication difficulty and with swallowing difficulty. So people are often surprised that a speech pathologist might be involved in swallowing and mealtime management, but, it's a really important area for speech pathology and there's lots that people can do to help people to have safe and enjoyable meals. So I'm really delighted to, have this chance to talk you about some new training that's available and I think we can all make a difference to the mealtimes and quality of life for people with disability.
Heather McMinn (03:08):
Could you begin by giving us some indications on what is dysphagia?
Prof Bronwyn Hemsley (03:13):
Well, people with dysphagia, which means difficulty swallowing, could have difficulty with biting or chewing food, or they could have difficulty swallowing the food, or having it fall out of their mouth or cause them to cough or choke. So it really varies according to individuals with the swallowing difficulty. It might mean that they have, they take longer to eat or they get tired when they're eating. So the symptoms and the signs of swallowing difficulty are really diverse across the group of people with disability. And sometimes it's hard to spot. So it's important that people are a bit more aware of some of the signs and they know who to talk to, they know who to ask, about getting help for that.
Heather McMinn (04:07):
And some of the people who would be those that you would ask around getting help, if perhaps if you could just identify who they might be as well that helps to create that broader picture for us.
Prof Bronwyn Hemsley (04:19):
Okay. Well, if you speak first with the person with disability themselves and ask them what are you having difficulty with? I've noticed that you take longer to eat or that you starting to have trouble chewing the food, would you like to speak to a speech pathologist? So a speech pathologist will see what is the person managing well with and what are they having difficulty with, and they might also need to see a dietitian if they're having trouble with eating. That's how we get our nutrition. So it's possible that a dietician could also help in terms of getting a nice balanced diet. If you have trouble swallowing and you need your food to be modified, you might need your food to be cut up small with sauce or minced, with gravy, or you might need your food to be pureed. So all of these things can mean that you do need a number of health professionals involved including the gp.
(05:21):
So to monitor the person's respiratory health and to monitor their overall general health. And you also might need to think carefully about the person's oral health because having a good oral health and oral hygiene actually helps people to prevent, aspiration pneumonia or an infection in your lungs. If you breathe in the food or fluid. If there's bacteria in your mouth, you're more likely to carry that bacteria into your lungs and have an infection. So you see there's lots of different areas of your body and your health, which can be impacted by swallowing difficulty. So I guess the first port of call would be the GP and the speech pathologist and find out what's going on with the swallow.
Heather McMinn (06:12):
And your training provides some supports for workers who are engaged with someone who might have a range or one of those particular swallowing or dysphagic issues, or may in fact just need some additional support around mealtime. Can you tell us a bit about who provided input into the training?
Prof Bronwyn Hemsley (06:33):
So a large group of people had input across three allied health professional associations and seven disability organizations with an expert reference group that included researchers in disability services and people with intellectual or physical disability and swallowing difficulty along with self-advocacy organizations and assistive technologists. And so the group developing the training brought together many different perspectives to the content, and we also interviewed people with swallowing difficulty and support workers about common problems that they encountered in relation to mealtime to help us develop immersive authentic scenarios. And the team were assisted by a learning design team who worked with UTS to translate the information into animations and illustrations and filmed and scripted scenarios for active learning. So people doing the training could really get inside a situation and consider all the factors impacting their decisions. So it was to be more than just the theory it was designed to be about practice.
Heather McMinn (07:40):
For anyone who's listening or watching this video right now, it probably sounds like this is very complex and as a worker I may not be able to do it, but one of the things I love is that when you go to the Enjoy Safe Meals website, there's lots of fantastic information and resources that are available to disability workers. It also is really clear about the people who actually had input into this program. And when I was viewing the mealtime different meal options that were there and the explanations of how to actually create them so that they're appropriate to the person swallowing requirements, it just all looks so enticing and engaging and really builds confidence. Was my sense when I actually was looking at all your information. Can you tell us a little bit about how your training compliments the training that's through the NDIS commission online?
Prof Bronwyn Hemsley (08:44):
Well it's good that you bring up the website, enjoy Safe Meals because it's designed to sort of provide the materials for people to use for free and it pictures and videos and all sorts of materials. Now, the NDIS, website has a training called Supporting Safe and Enjoyable Meals, and it's a short online course which takes, one to two hours and it's self-directed. So I would say everybody should do the NDIS core training, so that they get a good amount of basic information. And that training is full of great scenarios and tips on how to assist a person who has swallowing difficulty. So it should help to increase awareness and knowledge and confidence in people who might be unsure about what to do when assisting a person with their meals. So most people working with people with disabilities should really do that course and then talk to the person with disability about what their needs are.
(09:49):
So the short version of training, is online and self-directed, but that goes really well to compliment a long one day of training. So it covers the same materials, but in more depth. And it's really best suited to people who are working with people with severe difficulty swallowing and those who are supporting other staff in their roles. So they might have a supervisory role as that day of training, which is called Co-Creating Safe and Enjoyable Meals,  that is going into a bit more depth, and it's, with a trainer who's available to answer questions and stimulate discussion across the people who are there for the training. And that interactive element can be really helpful in addressing queries and considering all the different sides of the situation. So the one day training does have a cost associated with it, whoever is running it and information about the costs and the dates of the training are going to be put onto the Enjoy Safe Meals website, which is run by UTS.
Heather McMinn (10:58):
Thank you. That's really valuable to know, and I would absolutely agree, having worked in direct care and supporting people with mealtimes, some time ago, I remember how important it was just to have the confidence to do that properly and to have these kind of resources and options available. You know, I would absolutely encourage everyone to be doing the NDIS commission as a baseline training, but then actually taking those opportunities to have that, you know, one-to-one engagement with a trainer where you can actually tease out some of those more local issues that you're trying to resolve or if you're a supervisor. Is there any other resources on your website that you'd like to highlight at this stage?
Prof Bronwyn Hemsley (11:47):
Well, the training, when people attend the full day of training, they have a learner workbook and they have additional resources. So the additional resources include fact sheets and tip sheets and all sorts of resources that are designed to help people. So they're available for people to download off the website. And there's also a Cook's companion, which is trying to increase variety. If a person is on a pureed diet or if they're on a min and moist diet, what types of recipes might be helpful to produce and to make with the person? And also information about the sort of assistive technologies that might be helpful for people. So I guess there's really four main things that people could do right away, apart from going to the Enjoy Safe Meals website and doing the NDIS training module. That's to really try to involve the person with disability in decisions about their meals and to take notice of their preferences.
(12:53):
And that's really important because it also impacts the person's quality of life and their dignity. And so when you think about it, the way our meals look and what we eat is part of our choice and control over the day. So people could also be a bit more aware of the symptoms of swallowing difficulty. So when someone is coughing or choking on food, not to overlook that or just ignore it or think, oh, that happens all the time, but instead talk with the person about having a referral to see a speech pathologist and a dietician perhaps for any advice on ways to make the meal safer. Another thing people can do is really value the role of mealtime assistance and provide the person enough time and give them support for the safe mealtime. So often times people feel rushed at mealtimes and don't have enough time to slow down and really care with the meal. So watching the person observing, have they swallowed or have they got anything left over in their mouth? And also providing really good oral care. And people do need more recipes, like you said, Heather, there's ideas on the website for making foods look attractive and dignified and having just different ideas for menu planning.
Heather McMinn (14:15):
I absolutely agree. As I said before, I think that the recipes and the photos and instructions are absolutely fantastic and great examples of types of meals and preparation that could be carried out. And the other thing I think that is so important is that mealtime is very much part of our social interaction. And if we're really focused on, you know, a person living with a disability, being able to live their best life, then being able to engage in that social interaction, experience of sharing a meal and feeling that their meal is either similar to what is being offered to others or not necessarily going to feel embarrassed, you know, that this is real food, real meals, really nutritious. You can be part of the group like anyone else.
Prof Bronwyn Hemsley (15:09):
Thanks for raising that, Heather, because the social aspect of the meal is as important as the food. So having an enjoyable meal time might mean having someone with you that's just spending that bit of time with you and having a conversation.
Heather McMinn (15:25):
Yes, it's all part of what keeps us going on a day-to-day basis. And often people who are living with swallowing difficulties or dysphagia will in fact be living in a shared accommodation with other family members, with their friends. You know, there's all those things that are part of living life to the full.
Prof Bronwyn Hemsley (15:46):
There's another important aspect that you talked about is mealtimes and going out to eat. And what happens when you're on a particular diet and you want to go out to a restaurant or a cafe? What can you do? So there's ways people can think about how they could prepare for what the person can manage to eat at the restaurant, or talking with the chef before they go or finding out what are some ways they can modify the meal so that the person can also be included. Another really important aspect is parties and celebrations. So it's important to think about that because oftentimes that's a time of more risk where there's a buffet of meals, but not something that suits a person with swallowing difficulty. So it's really important to think that including people with swallowing difficulty in the menu and thinking of ways to have softer food and food that might be missed or cured so that people with swallowing difficulty can be included in the event in the celebration.
Heather McMinn (16:51):
That's a lovely point to conclude this podcast on. And I'd like to thank professor Bronwyn Hemsley for being with us today and sharing the insights, of her team and directing us to the wonderful resources. And we will make sure that the links to the NDIS Commission online training and the information for co-creating Safe and Enjoyable Meals website is also here so that anyone can access these great resources. Have a look at the training package that's available, that's complimentary to that module that's offered by the NDIS Commission, and that we can all work together to make mealtimes safer and more enjoyable for all people who are living with disability, and particularly those who have swallowing or dysphagia needs, so that it's a safe and enjoyable time for them and workers can feel confident to be supporting them during that. So thank you again, Bronwyn, it's a delight to meet with you today.
Presenter (17:54):
This Podcast was reduced by National Disability Services with funding from the Victoria State Government.

	Safe_and_enjoyable_mealtimes_-_Prof_Bronwyn_Hems... (Completed  07/28/23)
Transcript by Rev.com
	Page 1 of 2



