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Module 9. Home Management Skills


North Carolina PHCAST

DIRECT CARE BASICS

Module 9. Home Management Skills

Competencies
Personal Care Skills and Nutritional Support

· Demonstrate how to listen to and observe the preferences of the client

· Demonstrate ways of promoting the client’s independence

· Describe how to assist clients with care of the home and/or personal belongings

· Describe how to support a clean and comfortable living environment 
· Describe how to assist with meal planning, food preparation and serving, food shopping, storage, and handling

· Describe how to assist with the preparation of simple modified diets
· Describe how to assist clients with budgeting and shopping
Consumer/Needs-Specific Training

· List other instrumental activities of daily living (IADLs) that the PHCA may be asked to assist with
Time

3 hours and 55 minutes [plus additional time for breaks and closing]
	Activities

	Teaching Methods
	Time

	1. Housekeeping
	Interactive presentations, pairs work, and large-group discussion
	1 hour and 15 minutes

	2. Nutrition and Meal Preparation 
	Brainstorming, interactive presentations, small-group work, group presentations, and large-group discussion
	1 hour and 20 minutes

	3. Budgeting and Spending 
	Interactive presentations and small-group work
	45 minutes

	4. Shopping 
	Small-group work and interactive presentation
	20 minutes

	5 Other Home Management Tasks 
	Interactive presentation
	15 minutes


Supplies and Training Materials
· Flip chart, markers, and tape- (may use instructor prepared PPT. in lieu of prepared flip chart)
· Paper and pencils

· Index cards

· Supplies needed for care of the home—e.g., broom, whisk broom, dustpan, scrub brush, rags, mop, cleanser or soap, baking soda, bleach, and vinegar

· Food samples (see Teaching Tool, Activity 2(Sample Foods) 

· Measuring cups and spoons; plates, cups, and bowls; food scale
· One bed with two sets of sheets, pillow and pillowcase, bed protector, blanket, and cover 
· Laundry bag or covered hamper
· Teaching Tool, Activity 2(Sample Foods
Teaching Time: 3 hours and 55 minutes of teaching content [plus additional time for breaks and closing]
	Activity 1. Housekeeping [1 hour and 15 minutes]



	Learning Outcomes:  By the end of this activity, participants will be able to:
· Explain why a clean, orderly home is beneficial to clients.
· Describe three ways in which housekeeping for clients is different from the housekeeping they do in their own homes.
· Identify two tips for time management when doing housekeeping tasks.
· Identify three safety tips for using electrical equipment.
· Explain how to do four common household tasks.
· Explain the importance of keeping a clean and comfortable bed for the client.

· List key points of infection control during bed making.

· Describe how to make an unoccupied bed.


	Advance Preparation:
Gather cleaning equipment and supplies to be displayed at the front of the room (see Supplies and Training Materials). 
Set up the demonstration area for making an unoccupied bed. Make up the bed with one complete set of bedding (to demonstrate how to strip the bed). Have the second set of bedding ready to show how to make up the bed. 
Prepare the following flip chart pages:

· “Learning Agenda” (Step 1)

· “Why is housekeeping important in home management?” (Step 2)

· “Why is a clean and neat home important?” (Step 3) 

· “How is cleaning a client’s home different from cleaning your own home?” (Step 4) 

· “Guidelines for Time Management in Housekeeping” (Step 7)

· “Housekeeping: Tips for Time Management” (Step 7)

· “Tips for Using Electrical Equipment” (Step 9) 

Prepare three flip chart pages with two headings each from Handout 9.2: Tips for Cleaning Each Room (Step 10). 

Write each bullet item from Handout 9.2 on an index card. 



	Teaching Methodologies and Steps


	Handouts

	Interactive Presentation [5 min]
1. Introduce the module and review the learning agenda.

LEARNING AGENDA:

Home Management Skills

· Housekeeping 

· Nutrition and meal preparation 

· Budgeting and Spending
· Shopping
· Other non-personal care tasks

	[PHI-PCS, Activity 9.2: Care of the Home]



	Interactive Presentation [20 min]
2. Facilitate large-group discussion. Explain that, as with any other service you provide for clients, the PHCA’s role in housekeeping is to help the client and family to take care of their own home as much as possible. Ask participants: 
Why is housekeeping an important part of home management? 

After a brief discussion, post the prepared flip chart page and summarize. Note that these reasons apply to elder clients and younger clients with physical disabilities, as well as people of any age coming home after being in the hospital. (Inform participants that they will get handouts with this information later.)
Why is housekeeping important in home management?

· Supports the client’s independence, so they can stay in the home longer (or return sooner after illness)

· Makes the home environment safer and healthier for clients 

	


	3. Invite participants to share their thoughts. Ask the following question. 

Why is it important to keep the home clean and neat?

After some discussion, post and review the flip chart page as a way of summarizing the discussion.
Why is a clean and neat home important?

· Helps to control germs that spread infections
· Helps to control insects and other pests 
· Reduces accidents 

· Lifts the spirit

· Makes people more comfortable and relaxed


	

	4. Ask: 
How does cleaning in your home differ from cleaning in a client’s home? 

After some discussion, post and review the flip chart page as a way of summarizing the discussion.

How is cleaning a client’s home different from cleaning your own home? 

· Different ideas about what “clean” is

· Clients may not like someone else doing “their” jobs 

· Different cleaning supplies and equipment 

· Different routines 

· Different idea of where things “belong”

	

	5. Continue discussion. Ask participants: 
Where do you start cleaning in a client’s home? 

[Response: Where the client spends most of his/her time.]


	


	6. Ask: 
Why are proper body mechanics important in housekeeping? 

[Response: Using proper body mechanics saves energy and avoids injury in housekeeping and in personal care. This is especially important when lifting or moving objects.] 


	

	7. Introduce topic of “Time Management.” Note that doing housekeeping as well as other tasks a PHCA needs to do with clients can be challenging. Time management involves planning one’s time and organizing jobs. Ask participants: 

How do you save time when doing your own housekeeping? 

After a few responses, post and review the two flip chart pages on “Time Management.”

Guidelines for Time Management in Housekeeping
· Follow the care plan

· Have the client help you whenever possible

· Remember that your time for housekeeping is limited.
Housekeeping: Tips for Time Management
· Make a plan

· Break a large job into smaller tasks

· Keep end-time in view and revise plan as needed

· Do two things at once

· Combine tasks that can be handled in the same place

	

	8. Lead discussion on cleaning supplies and equipment. Point out the supplies and equipment you have gathered in the room (see Advance Preparation). Ask participants: 

How would you use these in the client’s home?

[This may seem obvious, but may generate some interest when you get to the baking soda.] 


	

	9. Review key points about using electrical equipment. Post and review the flip chart page on “Tips for Using Electrical Equipment.”

Tips for Using Electrical Equipment:
· Don’t put the equipment in water!

· Don’t plug too many things into one outlet! 

· Keep equipment clean and dry

· Unplug before cleaning

· Never poke with metal objects

· Never use an appliance with a frayed cord

· Never use near the sink or bathtub

	

	Large-Group Exercise [20 min]
10. Post the three prepared flip chart pages as shown below. Make sure tape is near each sheet.

Kitchen

Bedroom

Laundry 

Bathroom 

Floors 

Pest Control


	

	11. Give instructions. Ask participants to form pairs. Pass out the index cards with the housekeeping tips, at least two cards to each pair (see Advance Preparation). Point to the different flip chart pages. Explain that each heading is a part of the house or a task that is involved in caring for Lily’s home. Explain that their task is to decide which area of the house or which task their tip fits best. The instructor will call on each pair in turn and then tape the card under the proper heading. 
Teaching Tip

Lily is one of the clients profiled in Module 2. Review her profile, if necessary.

Note that some tips could apply to more than one room or task. Pairs should choose the area of the house where they think it is most useful. 


	

	12. Conduct go-round. Ask one pair to volunteer to start. Ask them to read one of their housekeeping tips aloud and then say which room/task it applies to. Ask the rest of the group if they agree. Once you reach consensus, tape the card to the appropriate flip chart page. Then move on to the pair next to the first and continue around the room, until all the housekeeping tips have been posted.
Teaching Tip

The instructor is using Handout 9.2 as a guide. However, since some of the tips do apply to more than one area, they do not have to be posted exactly as shown in Handout 9.2. If participants suggest putting the card in a different area than is shown on the handout, but it still applies to that area, just note the other area where it could also apply. Likewise, don’t spend a lot of time trying to reach consensus, if the tip applies to more than one area.

	


	13. Distribute Handouts 9.1 and 9.2. Note that these handouts have the same information as they posted on the flip chart pages, including the tips they just discussed. Ask participants:
What is one new thing you learned in this discussion about housekeeping? 

What is one way you can use what we discussed when cleaning a client’s home? 


	Handout 9.1: Housekeeping for Clients
Handout 9.2: Tips for Cleaning Each Room



	Interactive Presentation [10 min]
14. Invite participants to share their experience with making a bed. Ask:

 What are your first memories of making a bed? 

Who first uttered the words “make your bed”? 

Then ask: 

What reasons were you given to make your bed? 

Note that they were probably told to make their beds early on in life by their mother or another authority figure. It is also likely that they were not told why “bed making” was important—other than “because I said so!”

	[PHI-PCS, Activity 10.2: Making a Bed]




	15. Discuss the handouts. Distribute and review Handouts 9.3 and 9.4 

	Handout 9.3: Making a Bed: Why It Matters 

Handout 9.4: Making a Bed Safely

	Demonstration and Large-Group Discussion [20 min]
16. Demonstrate how to strip and then make an unoccupied bed.  Move to the demonstration area with the bed (already made) and make sure that all participants can see you. Explain that you are assuming that this bed has been used and needs to be changed. Follow the steps in Handout 9.5 to show, first, how to strip the bed. Explain why each step is important, particularly for infection control. Then show how to make up the bed with clean bedding. Answer questions as they come up.

	

	17. Distribute and review Handout 9.5. Briefly talk through the steps of Handout 9.5.  Ask if there are any questions. As a review, ask participants:
How is making a bed for a client different from making your own bed?

What steps are most important to ensure proper infection control?

What steps protect a client from having skin problems?

	Handout 9.5: Build Your Skills: Making an Empty Bed


	Activity 2. Nutrition and Meal Preparation [1 hour and 20 minutes]



	Learning Outcomes: By the end of this activity, participants will be able to:
· Explain how culture can affect food choices.

· List the five major food groups and identify foods within each group.

· State the amount of food that is appropriate in each food group per day.

· List six simple modified diets.

· Explain the importance of respecting a client’s preferences with food.

· List three tips about proper food storage.

· List three tips about safe food handling.



	Advance Preparation: 
Teaching Tool, Activity 2(Sample Foods lists items needed for this activity. Either bring these items yourself, or ask participants a day ahead of time to choose one item from the list to contribute. Keep track of who is bringing in which item(s), so you can bring the other items to ensure that all food groups are covered.

Prepare the following flip chart pages: 

· “Food Likes and Dislikes” (Step 2)

· “The Five Food Groups & Daily Recommended Portions” (Step 6)

· “Group Tasks for Meal Planning” (Step 8)

· “One-Day Meal Plan” (Step 9)

Set up a workstation for each food group before class starts. Make sure each station has the necessary bowls, plates, cups, and measuring cups, as needed. The grains and protein groups each need a food scale (or ask participants to share one).


	Part A. FOOD AND CULTURE

Brainstorming and Large-Group Discussion [10 min]

18. Introduce the topic. Note that, before participants learn how to help clients prepare and eat food, they will explore their own cultural traditions around food. This exercise will help participants to recognize and honor the food traditions of their clients. 


	[PHI-PCS Activity 19.1: Eating for Health and Enjoyment]

	19. Ask participants:
Which foods do you and your family eat every week? 

Have participants brainstorm their answers; briefly write their responses on the prepared flip chart page.

FOOD LIKES AND DISLIKES

· Foods eaten every week
· Favorite foods

· Lessons about food growing up

	

	3. Continue with the remaining two questions:

Which are your favorite foods? 

What did you learn about food and eating while you were growing up?

	

	20. Explore the connection between culture and food. Ask participants: 

How does your culture influence your answers to these questions? 

Note that when people are asked to describe what is unique about the culture they came from or in which they were raised, food choices, meal preparation, and dining habits often enter into the conversation. What people eat and how they eat are integral parts of their culture. When PHCAs help clients with meal preparation or eating, they are entering into the client’s culture.

21. Consider the client’s culture in their own food choices. Ask participants: 

How can you learn about the client’s culture and its influence on their food choices? 

Simply being curious and asking open-ended questions will help the home health aide know, understand, and respect the client’s food choices and preferences, cultural upbringing, and style of dining.

	

	Part B. NUTRITION AND MEAL PLANNING
Interactive Presentation [15 min]

22. Define nutrition. Ask: 

What does “nutrition” mean to you? 

After several responses, note that “nutrition” is about how the body uses food to keep healthy or to grow. 


	


	23. Distribute and review Handout 9.6. Explain that, to help us think about the “nutritional” aspects of food, scientists have identified five major groups of foods that are necessary to keep the body healthy or growing. On a blank flip chart page, list the five food groups one at a time. After each one, ask for examples of foods from that group. 

FIVE FOOD GROUPS

· Grains

· Vegetables

· Fruits

· Dairy

· Protein Foods


	Handout 9.6 MyPlate



	24. Discuss appropriate food quantities. After all the groups have been listed, post the prepared flip chart page with the guidelines for how much food from each category should be eaten by an average adult man in one day. The actual recommended amounts vary by age, gender, and level of activity. Note that this is considered a “regular diet.” Explain that these quantities—ounces of grains, cups of fruit—are not very familiar to most people. Explain that later on you will measure the foods so participants will get a better sense of the quantity that is recommended.

THE FIVE FOOD GROUPS &

DAILY RECOMMENDED PORTIONS: 

· Grains(6 ounces 

· Vegetables(2½ cups 

· Fruits(2 cups 

· Dairy(3 cups 

· Protein Foods(5½ ounces

Teaching Tip

These area recommended daily amounts for men, 51 years and older, who get less than 30 minutes of exercise per day. For women, it’s one ounce less. For younger and more active people, it’s more. See http://www.choosemyplate.gov/foodgroups/grains_amount_table.html for USDA guidelines.

	

	Small-Group Work [15 min]

25. Set up food table. Place the food that you and/or participants brought on a central table.


	


	26. Give instructions for small-group work. Divide participants into five groups and assign a food group to each participant group. Post the prepared flip chart page and explain the two tasks for each group. Give them 10 minutes to complete their tasks. 

GROUP TASKS FOR

MEAL PLANNING: 

1. Collect all the foods for your food group from the table

2. Suggest how much of each food should be included in the day’s meals and snacks (combine different foods, please!)
Teaching Tips

If you have fewer than five groups, you may need to assign more than one food group to one or more of the groups. Or you can use one of the food groups as a demonstration, asking participants to guide you as you pick out the appropriate foods and then think about how to spread the food out over a full day of meals and snacks.
If you have enough measuring utensils and bowls or plates, each group can measure out one or more of their food quantities. If not, the instructor will demonstrate how to do this in Step 12.

	

	Group Presentations and Large-Group Discussion [20 min]

27. Facilitate group presentations. Ask each group to explain how and in what quantity they would distribute their foods in a one-day meal plan. Post the prepared flip chart page with the meals and list the foods and amounts suggested by each group. 
ONE-DAY MEAL PLAN: 

· BREAKFAST 

· SNACK

· LUNCH

· SNACK

· DINNER

Teaching Tip

As each group makes its presentation, make sure their suggested combination of foods add up to the total daily recommended amount for that food group. 


	


	28. Demonstrate how to measure the amount of food.  After all the food groups have presented, measure out one of the quantities of foods from each group (if not done by the groups already). This is particularly important for grains and vegetables, which are measured, and for protein foods, which are weighed. Other foods may be packaged in serving sizes (e.g. dairy).

	

	29. Discuss how to revise the meal plan. Ask participants to consider the “one-day meal plan” flip chart and the quantities of food they suggested for each meal and snack. Explain that this is very similar to the process that meal planners and dietitians follow to ensure a balanced diet. However, since each group worked on their own, some of the combinations might seem a bit odd. Ask participants to suggest how they might revise this meal plan. 

Teaching Tip

Remind participants that (a) different people have different preferences and (b) there are countless possibilities of food combinations that meet the daily recommendations.


	

	30. Consider how people eat in the U.S. Ask if anyone thinks he or she eats a well-balanced diet every day. Acknowledge that most people in the U.S. do not, and this has contributed to many diseases, including obesity, heart disease, liver diseases, high blood pressure, and diabetes. Ask participants: 

Why do you think it is hard for people to eat a healthy diet all the time? 

Teaching Tip

Some reasons are: we eat many of our foods on the run or in front of the TV, where we do not focus on portion control; high-fat foods are often cheaper; some neighborhoods lack fresh fruits and vegetables and they cost a lot of money; and we aren’t knowledgeable about good nutrition. 


	

	31. Remind participants about the importance of nutrition for PHCAs, too. Eating a balanced, nutritious diet is important for clients to remain healthy. It is equally important for PHCAs to eat a well-balanced diet, because they need strength and energy to perform at their best.
	

	Part C. SIMPLE MODIFIED DIETS

Interactive Presentation [10 min]
32. Explain different types of diets. In addition to getting a balance of nutrients, many clients are advised to follow a simple modified diet. This means that one feature of a regular diet is changed. The six simple modified diets are: soft foods, bland foods, low calorie, high calorie, low salt, and low fat. Distribute and review Handout 9.7. Describe the most common simple modified diets and the medical reasons for following each diet. 


	Handout 9.7: Regular and Simple Modified Diets



	Part D. PROPER FOOD STORAGE AND SAFE HANDLING OF FOOD

Interactive Presentation [10 min]

33. Explain the important of proper food storage. Ask: 

Why do you think the PHCA should be concerned about food storage in the client’s home?
Drawing from participants’ responses, explain that proper food storage will make food last longer, keep it from spoiling, and help stretch the client’s food budget. Distribute and review Handout 9.8.

	Handout 9.8 : Tips for Food Storage



	34. Explain the importance of safe food handling. Ask:

Why do you think it is important to wash your hands and clean the area where you are preparing food for the client? 

Drawing from participants’ responses, explain that safe food handling is important in order to prevent the spread of germs. Germs can be found on the food, on the preparation surface (table or counter), on the utensils, and on you! Germs from any of these sources can get into your client’s body and make him or her sick. Distribute and review Handout 9.9. 


	Handout 9.9: Tips for Safe Food Handling 




	Activity 3. Budgeting and Spending [45 minutes]



	Learning Outcomes: By the end of this activity, participants will be able to:
· Define what a budget is and describe its purpose in financial planning. 

· Describe the two possible financial roles of the PHCA. 

· Accurately record the expenditures for which the PHCA is responsible.



	Advance Preparation: none


	Interactive Presentation [10 min]

35. Define budget and invite participants to share their experiences. Start by explaining that a budget is a plan that helps a person or family to keep spending within certain limits. Explain that a budget can help people avoid some kinds of financial difficulties. Ask participants :

What financial difficulties do you think a budget might help someone avoid?

Listen to participants’ answers. Then explain that a budget can also help a client to reach certain financial goals. Ask participants:

What financial goals do you think a budget might help someone reach?

Teaching Tip:

If participants have a hard time answering these questions, you may want to share your own responses. For example, you could say that having a budget could help someone avoid running out of money before the next paycheck, or not having enough money left to pay a bill, or getting into debt. Having a budget could also help someone save money for an important goal, like buying a new winter coat.


	

	36. Review handout. After listening to participants’ responses, distribute Handout 9.10 and review with participants.


	Handout 9.10: Basic Information about Budgets



	37. Introduce the two financial assistance roles of the PHCA. Explain that the PHCA may assist a client or a client’s family with their budgeting and spending in two ways. Distribute and review Handout 9.11 and answer any questions.


	Handout 9.11: Your Role in Assisting with Budgeting and Spending

	38. Discuss the first financial assistance role. Explain that most clients manage their own spending and finances. In some cases, however, a client may no longer be able to do so. When this happens, the local Department of Social Services will assume financial responsibility for the client or for the client’s family. A case manager from the Department of Social Services will develop a budget with the client. The role of the PHCA is to assist the client in following the budget. Part of that role is to be certain that no one is exploiting the client financially—for example, taking the client’s money or possessions without the client’s permission. The PHCA must also be sure that they do not do anything that takes advantage of the client financially. Note that this will be covered in more detail later in the training.

	


	Small-Group Work [20 min]

39. Introduce small-group activity. Divide participants into four groups. Distribute Handout 9.12. Read the opening paragraph. Assign one situation from the handout to each small group. Explain that they will have 5-10 minutes to read the situation and to decide what they would do or say to assist Lily. 


	Handout 9.12: Assisting Lily with Her Budget



	40. Debrief response from first small group. After 10 minutes, ask the group that was assigned the first situation to describe it and share what they would do or say to assist Lily.


	

	41. Debrief responses from the second, third, and fourth groups. After the groups have finished, distribute Handout 9.13.

	Handout 9.13: Tips for Assisting Your Client in Following Their Budget

	Interactive Presentation [15 min]

42. Explore client’s feelings about getting assistance with financial tasks. Begin by asking participants:

How do you think you might feel if you had to give your money to someone else to do your shopping for you?

Validate participants’ responses, and explain that many clients feel anxious about giving their money to a PHCA. It can make them feel powerless, or worried about being taken advantage of. This is one reason why it is so important to follow certain guidelines when handling a client’s money. Following the guidelines can help the client to feel more trust and confidence. These guidelines also protect the PHCA and the agency in case there is ever a question about how the PHCA spent the client’s money.


	

	43. Discuss handouts. Distribute and review Handouts 9.14 and 9.15. When reviewing Handout 9.14, be sure to explain that there may sometimes be an emergency when a client needs to purchase something but does not have immediate access to their money to buy it. (For example, a diabetic client may need to eat something before they take insulin.) In these emergencies, the PHCA should call the agency. The agency may allow the PHCA to use his or her own money to purchase something for the client, and then the PHCA will be reimbursed. Or the agency may have a different policy for how to handle such emergencies. In any case, it is not wise to do this without the approval of the PHCA’s  supervisor.

	Handout 9.14: Guidelines for How to Handle Your Client’s Money

Handout 9.15: Recordkeeping


	Activity 4. Shopping [20 minutes]



	Learning Outcomes: By the end of this activity, participants will be able to:
· Name five ways of shopping effectively for food and household supplies. 

· List ways in which best values can be found when shopping for clothes.

· Describe guidelines for buying appliances and household items.



	Advance Preparation: none


	Small-Group Work [15 min]

44. Form small groups and give instructions. Assign participants to groups of three or four people. Give each group a flip chart page and marker. Ask them to imagine that they are going grocery shopping together. Then ask them to spend five minutes answering this question:
What shopping tips will help you to spend your money as wisely as possible?

Ask them to write their ideas on the flip chart page.


	

	45. Debrief small-group discussion. After five minutes, ask the small groups to read their flip charts and share their tips. Note that they already know a lot about how to save money when they are shopping for groceries. Point out that it is even more important to make careful choices when they are shopping for a client. Distribute and review Handout 9.16. 
	Handout 9.16: Shopping Tips: Food and Household Items



	Interactive Presentation [5 min]

46. Distribute and review handout. Explain that there are also tips to keep in mind when making other kinds of purchases for clients. Distribute and review Handout 9.17.


	Handout 9.17: Shopping Tips: Other Purchases




	Activity 5. Other Home Management Tasks [15 minutes]


	Learning Outcomes: By the end of this activity, participants will be able to:
· Name five tasks they may be asked to do that are not directly related to the client’s health, but which will help maintain or improve the client’s quality of life.


	Advance Preparation: none


	Interactive Presentation [15 min]

47. Distribute and review handout. Explain that there are other tasks that PHCAs may be asked to do that are not directly related to the health of the client, but which will help maintain or improve the client’s quality of life. Whether or not a PHCA does these tasks will depend on the agency and/or the work setting. Distribute and review Handout 9.18.

	Handout 9.18: Other Tasks That PHCAs May Be Asked to Do

	48. Describe the typical context in which PHCAs will be performing the tasks. Explain to participants that many of the Level II tasks on the handout are done when aides are assisting (a) clients with developmental disabilities to manage a household or (b) clients who are learning to care for children before their child is returned from foster care.


	


	49. Review the scope of work opportunities for participants. Explain that after successful completion of this training, participants will be qualified to work in a number of settings with a range of clients. Note that there are some licensed agencies in the state that provide companion, sitter, and respite services, and briefly describe what these services are.
	


Teaching Tool, Activity 2
Sample Foods
Instructors can bring these foods to class, or ask participants to choose from this list and contribute foods themselves. If asking participants to bring foods, remember to make assignments ahead of time so that you have all the food groups covered, without wasting food.

Alternative: The instructor can bring in just enough food to demonstrate weighing and measuring for each category. Participants can be encouraged to bring in pictures of food.

Grains

· 2 bagels

· 2 tortillas

· Box of crackers

· Box or bag of cereal

· Container of cooked white or brown rice

· Loaf of your favorite type of bread

Vegetables

· 3 potatoes

· Bunch of celery(washed and cut up

· Head of broccoli(washed and cut up

· Head of lettuce(washed 

· Small bag of carrots(peeled and cut up

Fruits

· 2 cans of peaches, or 3 fresh peaches

· 3 bananas

· 3 oranges(cut 

· Box of raisins

· Jar of applesauce

· Large bunch of grapes(washed 

Dairy

· 3 slices of cheese

· 3 small containers of plain yogurt

· Container of cottage cheese

· Small carton of milk

Protein Foods
· 3 eggs

· Can of beans 

· Jar of nuts

· Jar of peanut butter

· Large can of tuna fish

· Piece of boneless chicken(cooked
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� Materials adapted from Providing Personal Care Services to Elders and People with Disabilities, PHI 2009, � HYPERLINK "http://phinational.org/training/resources/pcsc" �http://phinational.org/training/resources/pcsc�; NC PHCAST management team made adjustments as needed.





� This curriculum is an open source document, licensed under the Creative Commons Attribution-Noncommercial-Share Alike 3.0 Unported License (� HYPERLINK "http://creativecommons.org/licenses/by-nc-sa/3.0/legalcode" \t "_blank" �http://creativecommons.org/licenses/by-nc-sa/3.0/legalcode�). Individuals and organizations are free to use and adapt this curriculum, in whole or in part, for noncommercial use, as long as there is full attribution to PHI (� HYPERLINK "http://phinational.org/" \t "_blank" �http://PHInational.org�) and other original authors. You may distribute the resulting work only under the same or similar license to this one. 
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