
Eating Well: Supporting 
Adults with a Learning 

Disability 
 

A 2 day workshop aiming to build confidence and 
knowledge in providing and encouraging good nutrition 

for the service users you work with 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
Day 1 – Nutritional Considerations in working with those with a learning disability  
Topics covered include: Nutrition Support; Weight Loss; Managing Behavioural issues around 

food; Overcoming Barriers to Change; Swallowing Problems and Oral Health  

 
Day 2  – Menu Planning  

Topics covered include: Healthy Eating; Planning a Menu – example eating plans, easy meal, 

snack and recipe ideas; Understanding food labels; Understanding special diets including 

religious, vegetarian and altered texture; Developing your own food policy; Effectively 

Involving service users 

 
The course is free of charge and is aimed at Support/Care Workers working in the 

community with adults with a learning disability. Limited places will also be 

available for NHS employees with a special interest.  

The course will be delivered by 2gether Trust’s Specialist Dietitian. It will include 

practical workshops and take home resources for use in your place of work 

 
The course runs 9.15am – 4.30pm each day. Places are available on a first come, 

first served basis and dates available are: 

 
3rd & 4th December 2019 – Gambier Parry Hall, Highnam Community Centre, Newent 

Road, Highnam, GL2 8DG 

15th & 16th January 2020 – Gloucester Farmers Club, Greville Close, Gloucester, GL2 

9RG 

6th & 7th February 2020 – The Museum in the Park, Stratford Park, Stroud, GL5 4AF 

 

24th & 25th February 2020  – The Pavilion, Hatherley Lane, Cheltenham, GL51 6PN 

 
To Book your Place Please log onto LearnPro Community and select your 

preferred dates. 
If you have not accessed LearnPro before please email the Proud to Learn 
team on proudtolearn@gloucestershire.gov.uk for the user guide or Telephone 

Nicky on 01452 324306 

mailto:proudtolearn@gloucestershire.gov.uk


Feedback from previous course attendees: 

 
‘I think it is truly useful in informing support staff about nutrition (not just weight loss) 

and benefits of all food’ 

 

‘I feel more motivated and fresh ideas for workplace’ 

 

‘Carly was well informed and very helpful. I shall talk to my service manager and 

suggest it for some members of our staff’ 

 

‘An excellent course’ 

 

‘I felt I learnt a lot from this course and the trainer was very knowledgeable and 

informative’ 

 

‘It has given me a lot of new things to think about and put into practice and continue’ 

 

‘It will enable a food policy to be created that ensures that all service users needs are 

met’ 

 

‘Brilliant course – a lot of interesting and important information received which I believe 

will help me support individuals better. The recipe book is brilliant to add variety to 

meals however still nutritious and flexible with individuals. Brilliant tools and gave 

different ways to look at things that I wouldn’t have thought of myself. Trainer 

knowledge was excellent, information received was easy to understand and 

interesting’ 

 

‘Was an invaluable course – excellent content, well presented and full of very useful 

information’ 

 

‘I have definitely learnt things I was unaware of and a few things I thought I knew have 

been cleared up and I am now more informed’ 

 

 
The course is suitable for those working in both residential settings and 

supported living 


