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Materials & ingredients 

 Selection of bread products  
e.g. white and brown sliced 
and unsliced, muffins, 
crumpets, breadsticks etc. 

 Selection of spreads, e.g. 
butter, margarine, dripping 

 Selection of toppings, e.g. jam, 
marmalade, honey, lemon 
curd, Marmite, *peanut butter, 

mashed banana, cream 
cheese,  tapenade, *chocolate 
spread 

 Drinks such as tea, coffee, 
water jug and cordial 

 

* be aware of peanut / nut 
allergies if using these 
ingredients 

 

Equipment list 

 Toaster 

 Bread baskets 

 Breadknife 

 Chopping board 

 Trays  

 Small dishes 

 Table knives 

 Dessertspoons  

 Serving plates  

 Individual side plates 

 Cups / glasses 

 Napkins  
 
 

 

As well as creating an enjoyable focus to 
a mealtime also offers opportunities for social 
interaction and activity. This simple idea is based around 
sharing toast (or bread) and tea. It would make a great 
intergenerational activity for visiting families or 
schoolchildren. 

 

Preparation 

1. Gather ingredients and equipment. 
 

2. Arrange the dining tables to suit group size and 
create access for all 

  
a. ne to 

sit at the table, in chairs or wheelchairs, and the 
surface is at the right height to prepare 
ingredients 
 

b. clean surfaces with hot soapy water and sanitise 
with anti-bacterial spray (use plastic-coated table 
coverings if necessary) 

 
c. keep a dishcloth and anti-bac spray close to hand 

to mop up spills 
 

d. prepare washing up area and bin 
 

e. create a safe area for plugging in and using the 
toaster and for demonstrating what to do 
 

f. set out equipment and ingredients according to 
group size and different needs 
 

g. prepare for hand washing/cleansing with a 
wipe/using gloves as suited to the participants 

 
h. provide aprons or cloths to protect laps from 

spills 
 

i. gather other resources, such as cooking 
utensils from the past, recipe books and 
pictures of food or packaging, to encourage 
reminiscence and wider conversation 
 

 



Residential Dining Experience 

 
 

www.foodforlife.org.uk 

 

Session plan 

 

1. Help everyone to get comfortable at the table, clean hands and use aprons / lap cloths. 

 

2. If visitors are joining residents, encourage them to mingle. 

 

3. Introduce the activity  we are taking the time to sit together and share bread/toast and a 

drink. hinking about what we like on our toast, 

what we had as children, what children and families  like now. Perhaps we might try some 

new ideas too. 

 

4. Point out all the options and make up a selection of ideas  e.g. toasted brown bread spread 

with cream cheese and topped with mashed banana then cut into fingers, a thickly cut 

. Show how much easier it is to spread 

with the back of a spoon rather than 

a knife (easier for young children 

and those with arthritis) 

 

5. Encourage everyone to make 

choices and assemble their toast 

and something. Have a member of 

your team on toaster duty with a 

resident. Someone take drinks 

orders. Carers should join residents 

in the social experience of eating 

together. 

 

6. Encourage conversation while eating and drinking for example 

a. What did you spread on bread as a child? What do children like today? What happened 

in the war years when butter was rationed? How is dripping made? 

b. How shall we make it look nice on the plate? What shape shall we cut our toast  

fingers, triangles, squares? 

c. What do we think to some of the more unusual toppings and spreads? Would you like 

them made available at breakfast or teatime? 

d. Has anyone made jam before? Have you been to pick your own farms? Grown soft fruit 

in the garden? 

e. What regional names do you know for bread rolls e.g. cob, teacake, bap, barmcake. 

f. Anyone made bread before? Used a breadmaker at home? Worked in a bakery? 
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Opportunities for all 
 

 

For residents who can 
participate well 

Make independent choices. 
Hand things around. Spread 
with a table knife. Cut bread 
into smaller pieces. Try new 
foods. Operate the toaster. 

 

For residents with some 
limits to participation 

Offer more step-by-step 
support. Guide choices - 
especially for anyone who 
has difficulties swallowing. 
Spread soft toppings with the 
back of a spoon. 

 

For residents with severe 
limits to participation 

Involve in sensory activity 
and offer tasting of suitable / 
more highly flavoured 
ingredients. Encourage to 
take a bite or a sip of their 
drink. 

 

Triggering memories 

 Collect a range of cooking tools from the across the years to handle and talk about, for 

example, toasting fork, butter dish, butter curler, butter pats, dripping pot, virol pot (bone 

marrow preparation), old wooden bread board and bread knife, traycloth 

 

 Look at a book on preserving to remember how jam is made and to plan for making jam 

another time (needs to have good pictures) 

 

 Use the information found on food labels to learn about how things are made 

 

 

Whole Settings Approach and extension opportunities 

 New ideas could go on the regular breakfast menu for residents  

 

 The activity can be undertaken at an open day / family brunch / when local schools and 

nurseries visit 

 

 Trying to engage men in activities?   Why not put on a Ploughmans lunch with a variety of 

locally made breads, regional cheeses, homemade chutneys and half pint pots of 

beer/shandy/ginger beer and link to an activity in the garden? Maybe the boys from the 

local secondary school would like to join too! Conversations and reminiscing might link well 

to farming occupations and pub lunches. 


