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Hi, 
 

I’m Jo, MD of Hcsuk and welcome to the 2018 
updated version of our  Dignified Dining 

Solutions guide. 
 
My inspiration for producing this guide has come 

from my own experience helping to care for my 
Mum who is living at home with Vascular Dementia. 

 

In December 2016, Mum was really poorly, had 3 falls, urinary and 
chest infections, had lost weight dramatically, had no appetite or 

interest in eating and drinking, and was completely dependent on her 

carer to assist her at mealtimes. We prepared ourselves for the worst 
that Mum wouldn’t be with us for Christmas 

 

I decided to observe Mum’s mealtime behaviours to see what we could 
do to improve her experience, and ultimately her nutrition levels. I 

sourced an online mealtime assessment tool specifically designed for 
people with a Dementia, called DMAT, and used this model to record 

my observations of Mum’s mealtime difficulties.  

 
This resulted in a list of suggested interventions from the DMAT, based 

on my answers, of which I chose several to trial with Mum, including 

de-cluttering of the mealtime environment, providing a calmer setting 
with less distractions and the use of some adapted crockery and 

cutlery. 

 
I am delighted to say that Mum is now 

back to eating completely  

independently, enjoying her meals and 
gaining weight, and celebrated her 97th 

birthday in March 2018. 
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Having seen the results I have been able to achieve with Mum, I 
wanted to pool my own experience from nearly 30 years in the care 

industry and share this in a positive way with others who are caring for 
people with a Dementia, to enable them to experience more 

independent and dignified mealtimes. 

 
And so the concept of my Dignified Dining Solutions guide was born, 

with one aim – to help people with a Dementia achieve the most  

dignified, independent and delicious dining experience possible.  
 

I hope you will find it both helpful and insightful and would love to 

hear your success stories too! 
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 Dignified Dining Solutions Guide 

Hcsuk’s Dignified Dining Solutions Guide has been created to equip 
you with a range of fully integrated solutions designed to help you to 

improve your dining experience for people you support who are living 
with a Dementia. 

 

We have combined our nearly 30 years of care industry experience, 

with knowledge and research of best practice on the Dementia 
mealtime  experience, with the Dementia Mealtime Assessment Tool, 

(DMAT). Added to this, we have sourced the latest colourful, stylish and 

functional adaptive crockery and cutlery to help remove stigma and 
embarrassment and encourage independence with eating and 

drinking for people with a Dementia.  
 

We think we have the perfect recipe for success for you! 
 

Because we understand how busy you are, we want you  to be able to 

use this as a resource tool where you can learn new stuff and combine 

it with a single source of relevant product solutions with proven 
benefits for helping to improve nutrition and hydration and the overall 

wellbeing of the people you support. 
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 How does your dining experience 

make your residents feel? 

Does it make their mouths water or leave a bad taste? 
Nutrition and hydration are very important for everyone’s 

health, and mealtimes should be pleasant social occasions 

with individual support. People with Dementia may have 

problems eating which puts them at risk of malnutrition; 
 

 When you encounter behaviours which you find  
challenging in residents at mealtimes, do you see it 

as ‘our problem’ in not getting the mealtime 
experience right? 

 

Improving the dining environment and the meal time 
experience is one strategy which can minimise eating 

difficulties for people with a Dementia.  
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More information on the challenges we know you face 
around nutrition and hydration with people with a  
Dementia, our tops tips to overcome these, plus our 

recommended solutions to help with: 
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In this guide you will find; 

Enhancing Dining Room Recognition 

Dignified Dining Room Tableware 

Improving Meal Presentation for Pureed Diets 

Independent Eating and Drinking Solutions 

Reduce the Risks of Weight Loss 

Solutions to Help Overcome Motor Difficulties 

Managing Dysphagia (Swallowing Difficulties) 

Minimising Sensory Function Changes 

About The Dementia Mealtime Assessment Tool (DMAT) 

Customer Testimonials 



Our top 10 recommendations to help you 
improve the dining experience for people 

with a Dementia  

Dining rooms should be welcoming and homelike and everything 
about them should prompt recognition that it is time for a meal. 
 

1. Ensure that the dining area is adequately lit, particularly in the  

 evenings 
 

2.  Make eating a social activity: sit down and eat together 
 

3.  A noisy environment can be distracting - the dining room 

 should be free from loud music, television and vacuum 

 cleaners.  
 

4.  Familiar sounds and smells of cooking can help to stimulate the 

 senses, such as the tinkling of cutlery and rattling of pots and 

 pans. 
 

5.  Let people chose where they would like to sit and eat. 
 

6.  Sit with them at eye level, either in front of them or to the side.  
 

7.  Use plain tablecloths and lay the table with place mats and

 cutlery. 
 

8.  Food should always be visually appealing, incorporating 
 different coloured foods, and presenting it in an appetising way. 
 

9.  Make the effort to maintain peoples’ independence with eating 
 and drinking, providing suitable aids i.e. adapted cutlery and 

 crockery, non slip mats and keep warm plates. 
 

10. Use colour to support the person- the colours of the food plate 
 and table should be different. Avoid patterned plates. 
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 Dining Room Recognition 
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Highly visible contrasting colour pictorial signage helps  
to establish a clear route to the dining room. 
 

The environment can cause anxiety and confusion for people living 
with a Dementia, for whom disorientation and bewilderment are a 

common experience. Incorporating the use of pictorial signage and 

images to help people find their way to, and identify the dining 

room, can help to improve the environment and support good care. 
 

 

���� High quality and robust signs 

���� Non-reflective 
���� Meet all infection prevention and fire regulatory  

     standards 
 

There are multiple designs, sizes and colour choices with 2 styles 

available; 
 

• Standard sign -  12mm thickness 
• Hygenus sign -  5mm thickness 
 

Both styles are available in the following sizes; 
 

• Small  -  300mm 

• Medium  -  400mm 
• Large  -  480mm 



 Dining Room Recognition 
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Food themed reminiscence images can provide a 
powerful memory trigger to help stimulate appetite and 
renew interest in food. 
 

Research has shown that the use of food images like well known  

traditional household named brands such as Birds and Oxo can  
promote improved nutrition. 

Our extensive range of food themed reminiscence images are 

available in both A2 and A3 sizes. 

A matt wipe clean laminate finish ensures optimum hygiene and 

promotes good infection control. 
 

To view an extensive range of all of our themed reminiscence 

images please visit our website at: 

www.hcsuk.co.uk/reminiscence-images/museum-board 



 Dining Room Recognition 
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Pictorial menu boards are the most effective way to  
communicate different meal options available, providing 
helpful encouragement and supporting good nutritional  
intake. 
 

Our menu boards are available in 2 different styles; 

 

 

 
 

 

 

 
 

Pictorial menu boards enable you to add pictures of today’s menu 

choices. 
 

Care Menu Books work well where verbal communication  

is a challenge. 
 

This wipe clean book contains 

many popular everyday meal, 

drink and snack options 

consumed in the care sector, 
giving people control over 

their menu selections as they 

can point at dishes they would 

like to choose. 

Pictorial Board Dry Wipe Board 



 Dining Room Tableware 
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Our British made, linen style, rose design tablecloths and napkins 
in rich and vibrant colours will make every dining room look wel-
coming and homelike and  will dress your dining tables beauti-

fully. This will help to prompt your ladies and gents with a Dementia 

that it is time for a meal and can lead to them eating better. 
 

They are available, in a range of round and square sizes to suit all tables 
 

• Feel and look like cotton with good absorbency 
• Will not lint or shrink like cotton 

• Inherently stain resistant 

• Durable and colour fast 

• Easy to launder 

 

 
Dignified adult clothing protectors 
are designed to provide protection 
of clothes from spillages whilst  
maintaining dignity. 
Specially designed 

quick drying protectors reduce processing costs 
• Made from highly durable polyester to give 

the best possible lifespan. 

• Flame retardant to British Standard 7175 for 

safety 
 

Available in 2 styles  -  Napkin and Apron. 
 

Available in 4 colours  



  Improving Meal Presentation 

Silicone food moulds improve the presentation of 
pureed meals, increase nutritional intake and help to 
restore dignity at mealtimes. 
 

We all eat with our eyes, so it is important to ensure that food 

always looks appetising and is attractively presented, improving 
meal presentation with colour and contrast on the plate for 

everyone regardless of their condition, so that nobody is isolated or 

treated differently.   

For people on a pureed diet, particularly, 

presentation is as fundamental as the 

dish itself. It is common for people 

with a Dementia to refuse to eat 
what they cannot recognise. 
 

The use of food moulds is becoming 

increasingly popular to recreate the 

original shapes of pureed foods as family 

members and care caterers understand the key 

benefits: 
 

���� Improved meal presentation and nutrition 

���� Increased dignity at mealtimes 
���� Greater meal variety 

���� Reduced preparation time and wastage 
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  Improving Meal Presentation 
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Our food moulds come in 12 styles enabling you to make a large    

variety of pureed meals. 

 

The Use of Food Thickeners 
Food thickeners are used to thicken liquids and 

foods to various consistencies. They help to slow the 

transit of foods and fluids to allow more time to co-

ordinate the swallowing process safely. This 

prevents foods and fluids from entering the lungs to 
cause serious complications e.g. - chest infections 

and death due to choking or aspirational pneumonia. It is added to 

pureed foods prior to placing in the moulds to help retain the food 

shape and to create the appealing finish'  
 

In most areas, Dysphagia patients are prescribed thickeners for 

their drinks, but not for meals and it is recommended to comply 

with CQC's Regulation 14 regarding nutrition that it is easier and 

simpler for care homes to source a separate supply of food 
thickener for catering purposes.  



There are many different brands of thickeners available on 

the market; some contain starch whilst others contain gums. 

Some are suitable to thicken drinks and food and some just 

for drinks.   

Speech and Language Therapists are responsible for  

prescribing a thickener if required. Below is a table giving an 

overview of  different types of thickeners and factors to con-

sider when using them: 

 

  Improving Meal Presentation 
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Starch Based Thickeners   

modified food starch or  
corn-starch based 
Examples: 

Thick & Easy 

Nutilus Powder 

Resource Thicken Up 

Vitaquick 

 
• Thicken foods by swelling 

up 

• Has 'starchy' flavour and 

grainy texture 

• Patient safety risk when 

mixed with amylase in  
 saliva making it thinner 

• Consistency alters over 

time 

 

Gum based thickeners  

ie: Xantham Gum 
Examples 

Nutilus Clear 
Thick & Easy Clear 

Resource Thicken Up Clear 

 

• Forms a mesh in which wa-

ter molecules become en-

tangled. 

• Has smoother texture 
• Improved stability 

• Unaffected by Amylase 



  Improving Meal Presentation 
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Do you need training and support to help to 
shape up your pureed meals? 

 

We have teamed up with experienced and passionate care  

industry chef/trainers to bring you a range of training  

packages, to help educate you in the processes involved in 

making and serving pureed meals, helping you to achieve: 
 

• IMPROVED meal presentation 

• INCREASED dignity at mealtimes 

• REDUCED preparation time and wastage 

Feedback from customers over the last 3 years of supplying the 

food moulds tells us that training of all staff including managers, 
catering and care staff is a vital component in order to understand 

the ‘why we want to achieve this?’ and to ensure continued and 

sustainable pureed meal presentation improvement. 
 

YOUR STAFF will learn the following: 
• The challenges of Dysphagia from a caterer’s perspective 

• How to use food moulds to create delicious looking meals 

• Demonstration of recipes, techniques and sample tasting session 
• An overview of the condition Dysphagia  

• An overview of the National Diet Descriptors  



  Independent Eating & Drinking Solutions 
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Brightly coloured crockery makes food and drink much more 

visible and appetising, which enables improved  nutrition and 
enjoyment of the social benefits of mealtimes.  
 

As Dementia progresses, peoples’ colour definition decreases. 
 

White crockery does not usually provide a sufficient tonal contrast to 

enable people to see staple foods on their plates. Some foods which 
are white are the most calorific part of a main meal, for example: 
 

• Carbohydrates  -  potatoes, pasta, rice 
• Protein  -  fish, chicken, pork 
 

Whilst there are no  
guarantees that 
one colour will 

always work for 
every individual, a 
tonal contrast of 20 

- 30% is sufficient 
for most people. 



  Independent Eating & Drinking Solutions 
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Steelite Freedom Ceramic Dinnerware Range 
 

The Freedom range is designed to help individuals maintain their  

independence by providing an innovative solution to eating and 
drinking. 

Freedom is a perfect example of an innovative range designed for a 
market with specific and sensitive needs. All of the product design 

features address problems that individuals may face with restricted 

mobility. 

The plates feature;  
• A cleverly designed lip which is helpful in getting the food onto a 

spoon or fork and greatly enhances the ease of eating without 

assistance.  

• A wide food area which adds stability and helps to hold the plate in 
place during a meal.  

• The curved rim profile catches any tricky overspill and prevents 

foods from slipping onto the tabletop. 

The mug features;  
• Two sturdy handles large enough to accommodate unsteady 

fingers and enabling a steady satisfying drink.  

• A wide base on the mug means easy placement after drinking and 

the avoidance of spillage.  
The Freedom Range  is available in a range of four cheerful colours 

which aid recognition of food. 
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Find Dining Range 
 

The Find range is intelligently designed melamine crockery to  
support people with visual and cognitive impairments and promote  

good nutrition and dignity. The range also includes unbreakable drink 
ware. 

 

 
 

 

 
 

 

 
 

• Virtually unbreakable, reduces costs on replacements 
• Reduces food waste and improves nutritional intake 

• Improves food manipulation and enhances food presentation 

• Perfect weight, feels like normal ceramic crockery 
• Dishwasher safe 

• Hard wearing integral colours (yellow, blue or ivory) 

 

Inspire Dining Range 
 

The Inspire range is melamine  crockery designed to have the look and 
feel of ceramic. The recent addition of the steep sided plate enables 

people to maintain dignity as there is no need for plate guards. 
 

The range consists of melamine dinnerware, large handled mugs and 

textured tumblers for dexterity challenges.  

  Independent Eating & Drinking Solutions 



  Independent Eating & Drinking Solutions 

INSPIRE Dinnerware 
 

• Lightweight, break resistant, easy to handle 

• Bright colours 
• Dishwasher safe 

 

Plates are available in 6, 9 and 10 inch sizes and the steep sided plate is 
available in a 10 inch size only. 

INSPIRE Large Handled Mugs 
 

• Extra large handles for easy grip 

• Lighter than china  - easy to hold 
• Virtually unbreakable, BPA free 

• Mugs are microwave safe for reheating 

• 3 spout options available , fast flow, perforated and angled 
• Bright colours 

• Dishwasher safe 
 

Textured Tumblers 
 
• Unique design allows for a better grip 

• Made from break resistant SAN plastic 
• Dishwasher safe 
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Ornamin Dining Range 
 

Plates and bowls with sloped bases make it much  

easier for people with limited motor skills to access 

food with a fork or spoon. 
 

Alongside a fantastic design, these plates and bowls have a sloped 

base and a discrete protruding lip. 

• A non-slip ring on the bottom guarantees a firm stand 

• Manufactured from break resistant quality plastic, BPA free 
• Dishwasher safe 

Keep Warm Range 
Keep warm plates and bowls enable slow eaters to  

enjoy their meals to the very last bite safely and still 
warm, priceless! 

• Easy fill with hot or cold water or crushed ice 

• Non slip grip pads ensure a safe hold and conceal the openings 
for the thermal function 

• Non slip ring on the bottom guarantees a firm stand 

• Manufactured from break resistant quality plastic, BPA free 

• Dishwasher safe 

  Independent Eating & Drinking Solutions 
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Ornamin Mug with Internal Cone Range 
 

Function on the outside, geometry on the inside. In  

addition to the effective thermal function, these mugs 

hide a cone-shaped interior. This means that even  

people who are bed-bound or have limited movement in the neck 
and arms can satisfy their thirst. 

And in contrast to the nose cut-

out cups that are often used for 

people with physical limitations, 

these mugs are also intuitive to 

use and require no explanation.  

• Cone-shaped interior making drinking easier and improving     

hydration levels 
• 3 styles available  -  single handle standard, single large handle 

and double large handle 

• Manufactured from break resistant quality plastic, BPA free 

• Thermal function  -  keeping drinks warmer for longer 

• Available in 5 colours  -  blue, red, yellow, green, purple 

• Dishwasher and microwave safe 

  Independent Eating & Drinking Solutions 

A range of spouts are also available,  

please see following page for more details. 
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Ornamin Beaker Range 
 

The design is made of a special material with a  

powerful non-slip effect. It not only looks great, but 

also noticeably improves comfort while drinking.  
 

The strong grip makes drinking a relaxed 

pleasure, even for people with restricted 

hand mobility.  
 

The Non-Slip Cup Flower design combines a  

fresh design with an intelligent function. Even  
in clammy or shaky hands, this cup promises  

not to slip through your fingers. 

 
The transparent Non-Slip Cup Scale  

design not only offers a pleasant  

grip and a firm hold, but also allows  

the contents to be checked quickly  

and easily. 

• Manufactured from break resistant quality plastic, BPA free 

• Dishwasher and microwave safe 

  Independent Eating & Drinking Solutions 

The following spouts are suitable for both mugs and beakers 

Please contact us for more information on the spout options 
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  Independent Eating & Drinking Solutions 

Brightly coloured jugs, tumblers and beakers are helpful 
for easy recognition and to give feedback on how much 
fluid has been drunk. 
 

�  Cups should be lightweight with a wide handle for easy 

 grip where dexterity is an issue 
�  Placed directly in front of people, in their line of vision, 

 they can be easily seen and reached 

Copolyester 2 Handled Beakers 
 

• Graduated to 200ml 

• Optional spout lids   

available 

• Dishwasher safe 
• Available in a range of 

translucent colours 

Copolyester American Tumblers 
 

• 340ml capacity 

• Top selling product into the care sector 

• Fluted for improved grip 

• Dishwasher safe 
• Available in a range of translucent colours 
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Copolyester Fluted Tumblers 
 

• 150ml capacity 

• Classic design 
• Fluted for improved grip 

• Dishwasher safe 

• Available in a range of 

translucent colours 

Copolyester Frosted Tumblers 
 

• 170ml or 250ml capacity 

• Contemporary look 
• Matt finish extends the  

lifespan 

• Dishwasher safe 

• Available in a range of translucent colours 

Copolyester is a virtually unbreakable plastic that has excellent 
chemical resistance! 

  Independent Eating & Drinking Solutions 
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  Independent Eating & Drinking Solutions 

Copolyester Jugs with Lids 
 

• Graduated to 750ml 

• Dishwasher safe 
• Available in a range of translucent colours 

Copolyester Frosted Jugs with Lids 
 

• Graduated to 500ml 

• Dishwasher safe 
• Available in a range of translucent colours 
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Our ranges of adaptive cutlery, used effectively, are            
essential to aid independence with eating and               
maintaining dignity. 
 

These innovatively designed contemporary ranges of adaptive  

cutlery assist with difficulties such as reduced grip, tremor or lack of 
muscle control, use of one hand only, restricted movement and 

weakness in the arms and shoulders. 

Integral Cutlery Range 
 

Integral is a new and exciting range of adaptive cutlery, perfect for 

anyone with grip limiting conditions such as MS, arthritis or stroke. 
The elegant, graceful design is based on classical cutlery shapes 

and therefore emphasises the normality of cutlery with only a 

slightly special appearance. 

• Made from premium quality 18/10 stainless steel 

• Flattened top of blade for easier appliance of pressure 
• Lean transition from handle to bowl, allowing you to hold it in 

various positions 

• Light curve at the edge of the blade allowing a rocking motion 

when cutting 

• Elevated handle making it easy to pick up the cutlery 

• Flattened bottom of the handle to ensure cutlery stays put 
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  Independent Eating & Drinking Solutions 



Ornamin Cutlery Range 
 

With its ergonomically shaped slip-on grip pads, this cutlery set 

guarantees a firm hold. Thanks to the non-slip material TPE, the  
cutlery stays put even in clammy, numb or shaky hands. 

Caring Cutlery Range 
 

The caring cutlery is a range of 

stainless steel utensils moulded into 
contoured plastic handles designed 

for those with a weak grip and  

restricted wrist or finger movement. 

• S-Shaped silhouette of fork and spoon offers discreet support 

when lifting, holding and guiding the cutlery 
• The round grip of the knife allows it to sit comfortably in hands 

of all sizes; the back of the knife can be placed between the 

middle and index fingers for a confident grip when holding and 

cutting 

• Dishwasher safe 

• Available in black and red 
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  Independent Eating & Drinking Solutions 



Amefa Cutlery Range 
 

Comprising of eight pieces of elegantly styled cutlery, this set  

features forks, knives and spoons with unique curved handles for 
an easy grip. 

• Food can easily be scooped up with the wide end forks 

• Straight and L shaped handled knives enable rocking or slicing 
through foods 

• Made from stainless steel 

• Dishwasher safe 

• Shaped indents on the top help with directional control 

• Knives include a serrated blade to assist with cutting 
• Angled knife and left and right angled forks and spoons are 

also available in the range 
• Hygienically sealed 
• Easy to clean and dishwasher safe 

• Available in ivory or black 
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  Independent Eating & Drinking Solutions 



  Reducing the Risks of Weight Loss 

Weight loss is common in people with a Dementia.  
Although the causes may vary, they may include: 
• Lack of appetite 

• Motor difficulties 
• Chewing and swallowing problems 

• Sensory changes and difficulties 
 

Changes in eating behaviours can contribute to an individual’s 

poor nutritional intake, which may lead to further health issues 

such as: 

• Heightened risk of falls 
• Pressure ulcers 

• Infection 

In some cases these may result in hospitalisation. 
 

There are some practical strategies which can be implemented 
to help stimulate and motivate people to eat better, and to 

help reduce the risk of weight loss. 

Poor Appetite: 
 

Our top tips to help you to encourage appetite: 
 

�  Have food and drink available at all times, not just at  

 mealtimes 
 

�  Encourage regular snacks, little and often 
 

�  Don’t overload plates 
 

�  Make sure food looks and smells appealing 
 

�  Finger foods can help an active person eat on the go 
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�  Provide positive encouragement and regular reminders  to eat 
 and drink 

�  A transparent coloured glass helps give feedback on  how much 
 fluid has been drank 

�  Find local area guidance through your CCG's, GP's and Dietitians 

Our Recommended Solutions: 
 

Brightly coloured small snack bowls provide an ideal  
vehicle for finger foods for residents on the go. 

Brightly coloured translucent drinking aids are eye  
catching and provide valuable feedback on hydration  
levels. 

  Reducing the Risks of Weight Loss 
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  Overcoming Motor Difficulties 

People with a Dementia can experience difficulty with 
cutlery, co-ordination to eat independently and  
remembering to open their mouths. 
 

Our top tips to help with motor difficulties; 
 

�  Adaptive cutlery may be needed to help maintain  

 independence when eating 
 

�  Add a plate guard and non-slip mat to aid loading the 

 fork or spoon 
 

�  Cut food up into smaller pieces that can be eaten with a 

 spoon 
 

�  Prompt to remind a person when to open their mouths 
 

�  Finger foods are an option if cutlery is too difficult 
 

Our Recommended Solutions: 
 

Plastic smaller spoons can be great for people who want small 

mouthfuls. They are lightweight in a range of bright colours to aid 

with recognition. They are a good option when assisting with eat-

ing as they help to eliminate the painful banging of metal cutlery 
on teeth.  

Flat head spoons are perfect for people who are unable to open 

their mouths very widely. 
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Brightly Coloured Plate Guards 
 

• Practical plate guards for plates with a diameter of 200 to 

260mm 

• Help to make getting food onto the fork or spoon a cinch! 

• Dishwasher safe 

  Overcoming Motor Difficulties 
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Non slip place mats help to give people dignity as they 
are able to eat independently. 
 

• Placemats with a special non-slip coating on the top and base 

• Guaranteed firm, secure hold for the tableware 
• The special base coating prevents the set from sliding back  

• and forth on the table 

• Easy to clean 



  Managing Dysphagia 

Swallowing  difficulties may occur in people who, have a 
Dementia, stroke, motor neurone disease and other  
neurological conditions. These swallowing difficulties 
are known as Dysphagia. 
 

Our top tips to help people with Dysphagia; 
 

�  Good oral hygiene is important as any oral pain can 

 make chewing difficult and uncomfortable 
 

�  Make sure that dentures are correctly fitted 
 

�  Ensure the person is alert and sitting upright before  

 offering food or drink 
 

�  Texture preferences may change, try softer, moist foods 

 for easier chewing and swallowing 
 

�  Gently rubbing the cheek or neck may help to prompt 

 swallowing 
 

If you notice any signs of Dysphagia such as coughing or 

choking on particular types of foods, it is important to 

refer to a Speech and Language Therapist for assessment. 
 

Our Recommended Solutions: 
 

The Dysphagia cup has been 

carefully designed and is 

shaped to  allow sufficient nose  

clearance  -  to empty contents 
without having to tilt the head 

back. 
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Drink-Rite Cup 
 

The Drink-Rite cup provides a controlled flow of fluid into the 

mouth. This is important, as some users will not be able to drink 

and swallow safely if there is too much fluid delivered. This often 

occurs after a stroke or other head and neck issues. 
 

 

• Specially designed to encourage safe delivery of fluids  

• Controlled flow, 5cc or10cc every time 

• Clear cup/beaker—so you can see what is delivered 

• Wide handles to allow easy hold and grip 

• Smooth  design- no sharp edges 

• Spout shaped to encourage lip seal 
• Bite safe and shatterproof 

• Dishwasher safe 
 

Available in 2 styles  -  as a beaker (without handles) or a cup (with 

handles. Both cup and beaker come with a 5cc and 10cc insert. 

  Managing Dysphagia 
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Ornamin Mug with Internal Cone 
 

The Ornamin mug with internal cone helps people 

with limited movement in the head and neck drink  

independently. With a choice of spouts these mugs 

are adaptable to suit many varying types of drinking challenges.  

This spout requires suction in order to 

allow liquid flow. This means the user 
can control the flow themselves. 

This spout has a large opening for  

allowing thickened fluids to pass 
through. 

There a 2 specific spouts which are suitable for people with  

swallowing difficulties; 

For full information on the range please see the independent 

eating and drinking solutions pages 
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  Managing Dysphagia 



Vision, hearing, smell, taste, and peripheral sensation  
allow us to safely experience and enjoy the world around 
us. As people age, they often experience changes in 
their sensory function. These changes can impact a 
person’s nutritional intake in the following ways; 
 

• Loss of ability to recognise the temperature of food 

• Recognition of thirst could be poor, increasing the risk of           

dehydration 

• Visual impairments making orientation a challenge 

• Changes to smell and taste may bring them to now enjoy foods 
previously disliked and dislike food previously liked 

• Often a preference for sweet foods can develop 

 

Our top tips to help with sensory function changes; 
 

�  Use brightly coloured cups and place them directly in 

 the line of vision so that they are easily seen and 

 reached 
 

�  Make sure that cups are lightweight with a wide handle 

 for easy grip 
 

�  Check food temperature before serving to make sure it’s 
 not too hot  
 

�  Carbonated drinks can help to trigger the swallowing 

 reflex 
 

�  Serve sweet sauces and chutneys with meals 
 

�  Add small amounts of sugar or honey to savoury foods 

  Sensory Function Changes 
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The Dementia Mealtime Assessment Tool 
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The DMAT has been designed to help carers identify, find  solutions 
and create a care plan for overcoming mealtime  eating difficulties in 

Dementia, in order to maintain mealtime independence, prevent 
malnutrition and improve quality of life. 
 

It has been developed by Lee Martin, an NHS dietitian who found 

getting people with a Dementia to eat challenging.  Using mealtime 

observations, Lee realised that complex  interactions with the 
mealtime environment plus many eating difficulties prevented 

nutritional intake. 
 

Finding simple solutions to overcome these challenges lead to the 
development of the DMAT. 
 

The team at Hcsuk can help you in a number of ways to  utilise the 

DMAT and create a personalised mealtime plan for the people you 
support. We can also help by becoming a fresh pair of eyes and 

completing dining audits and mealtime observations for you. 

 

Please call Beckie today on  01773 713713  
or email us at  sales@hcsuk.co.uk for full 
details of our range of services available. 

 
Additional useful and helpful resources for caterers in care homes: 
The Caroline Walker Trust – Eating Well for People with a Dementia:- 

https://www.cwt.org.uk/wp-content/uploads/2014/07/EW-Old-Dementia-
Practical-Resource.pdf 

NHS Choices - Malnutrition:- https://www.nhs.uk/conditions/malnutrition/ 
British Dietetic  Food Fact Sheets:-  

https://www.bda.uk.com/foodfacts/home 
Malnutrition Task Force and Pathway:- www.malnutritiontaskforce.org.uk 
Oakhouse Kitchen:- https://www.oakhouse-kitchen.com 



  Customer Testimonials 

‘We have been auditing noise levels at mealtimes and have noticed that 

by making simple changes to the way we manage the mealtime  

experience, our residents are much less distracted, and are clearing their 

plates rather than picking at their meals, so we are delighted to be 

seeing improved levels of nutrition and less wastage.’ 

Donna Butcher | Woodleigh Care Group  

Airedale NHS Foundation Trust has been working to improve the acute 

care environment for people with Dementia in hospital.  

‘We have introduced the coloured crockery range and had some 

excellent feedback on how this has made a difference.’   

Fiona Throp | Senior Nurse for Older People 
Airedale NHS Foundation Trust 

‘We recently monitored the levels of nutrition and hydration of 12 clients 

currently on a ward of elderly people with a wide range of challenging 

behaviour when we introduced the coloured crockery range: Our  

conclusion – the cups have been a definite success because clients find 

them easier to hold and colour defines the cup shape for them helping 

them to realise what it is. Plates have been useful with some clients 

mainly because of colour contrast although the wide rims on dessert 

bowls have prevented a lot of spillage therefore leaving more on plate 

for clients to eat. In cases where the plates have worked the difference 

has been significant and we estimate that food intake of clients is at 

least 20 to 30 percent more.’   

Belinda Dunn | Sonia Mullaney | St George’s Park Hospital 
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On the mealtime experience; 

On introducing coloured crockery; 



‘The puree food moulds have been a revelation in the home for  

residents on a puree diet. Nobody ever wants to be on a puree diet but 

with the food  moulds we can restore the dignity in eating by giving a 

well-balanced meal for puree diets in an appetising and visually 

stimulating way. Many visitors to the home have no idea the meals are 

pureed for some resident’s.’   

Richard Edwards | Executive Chef |  The Close Care Home  
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‘I think the food moulds are absolutely amazing. I always receive a 

prompt service from Hcsuk when ordering moulds and  Thick & Easy. I   

wouldn’t go back to serving our residents non-moulded food, our  

residents now really enjoy their meals.  They now have more choice and 

their appetite is up. I wish all nursing homes would use them.’   

Jo Moore | Chef | Abbeydale Nursing Home 

On food moulds; 

‘My daughter is 12yo, she has a diagnosis' of Down's syndrome, oral  

Dysphagia, autism, sensory processing disorder and food intolerances. I 

have only been able to give her pureed or mashed food which she was 

not particularly interested in. She is assisted while eating.  The first time 

she saw her 'food moulded' dinner she shouted, "carrots!". The second 

time she wanted to know what every bit of food was on her plate. This 

time I had used parsnips in the carrot mould.  "What's that, what's that?", 

she said as SHE used a fork to scoop up individual pieces of dinner into 
her mouth with glee. But what is most important is that my daughter is 

beginning to enjoy her meal times and showing greater 

independence.... Because of the moulded food.’   

Mrs Dewey | Mother | Private Customer 

  Customer Testimonials 




