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THE RAM CHEFSs



The Origin of the Program

Campabilliites

A developmental sports program
for youth ages 6-18 who have
visual impairments including
blindness or low vision.




Adapted Physical Activity
Program.

The Adapted Lifetime

Fitness Program helps adults
with cognitive disabillities
Improve their cardiovascular

endurance, muscular strength
and endurance, flexibility
and socialization.

A nutrition component
was added in 2013.
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Weekly sessions of food safety and service
training

Vocational

Lab set-up and breakdown

Foodservice Training Recipe execution

Comparison of video and written recipe
instruction




Wednesday Night Out

» A weekly supper at alocal
church provided vocational and
social fraining to the original 3
Ram Chefs

» Covid-19 halted the supper
leading the group to a weekly
gathering via Zoom

» The Ram Chef program was born!
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The Three Or
Ram Chefs
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Teaching Authentic ‘
Cooking Skills to Adults
With Intellectual and
Developmental Disabilities:

Janice Goldschmidt’s

Active
Engagement
Model
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https://wcupa-my.sharepoint.com/:v:/g/personal/lklein_wcupa_edu/EYgYcn8kwHVOlJ7Z3L-IJ_sBhlz9U490HlcqVhanRgA6XA?e=CQasSy
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Adapted Cooklbooks




2. Put foil or parchment or Silpat on large rimmed
baking sheet.

3. Spray baking sheet with non-stick cooking
spray.

4. Wash all vegetables.

5. Zest and juice lemon.

6. Cut Vegetables: peppers, onions, and vegetable
of choice

STEP TWO

1. Place the vegetables in a large bowl.

2. Drizzle with olive oil.

3. Add the lemon zest, lemon juice, and all
seasonings. Toss to coat

4. Add vegetables to prepared baking sheet.

5. Make sure all vegetables are thoroughly coated

STEP FOUR

L. Put pan in the oven and bake for 10 minutes.
2. Stir and bake for an additional 10-15 minutes
until vegetables are tender.
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Cutting Board

Large rimmed baking sheet
Foil, parchment paper or Silpat
Measuring spoons

Dry and Liquid Measuring Cups
Colander

Zester and hand juicer

Pot holder

Large wooden spoon
Thermometer

Mise en Place Bowls

Large Mixing Bowl

Serving Dish

VEGETABLES

1 each red or green. yellow bell pepper - cored

and cut into Y2 inch slices

1 sweet onion - sliced
1 vegetable of choice - zucchini, broccoli, or

carrot (optional)

SEASONINGS

1 % teaSpoons Italian S€asoning or (1/7 ten

Written Adapted Recipe
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egetarial

ersion

Using

Pictorial Adapted Recipe
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https://youtu.be/gVT2bm836Rc
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https://drive.google.com/file/d/1X4ewB2IgFWZVM85XnrbrjCnFIdvj0yp3/view?usp=sharing
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