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WHAT
WERE
OUR
AIMS?

To make it as common for staff to ask
if someone has a swallowing difficulty
as it is to ask if they have allergies

For staff to have greater awareness
and access to information they need
to support people with dysphagia

For people living with dysphagia to
have enjoyable experiences when
accessing hospitality
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WHY DOES THIS
PROJECT MATTER?
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20% 39.48%

of respondents

Share

Once a month A few times a month Once a week
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STAGE |

PRE-PROJECT ENGAGEMENT
WHAT MATTERSTO YOW?

Aware

&»wallow

“l use specialist cutlery
when eating and

drinking, | bring it with
me when going to a
restaurant, it would be
good if staff were more
aware of this” (Mark)

‘“‘Eating out used to be so

enjoyable but | just find it a
chore now so tend to avoid
social situations’ (Lesley)

What challenges to you face?

Family
mealtimes

29%

“Sometimes | feel self
conscious whenlamina
restaurant or café
especially when it is busy, if
| am offered a table in a
quiet corner helps ease this
feeling” (Stephen)

“l need small snack-like
meals as | can’t manage
large meals and the food
goes cold quickly anyway, |
ask for smaller portions but
sometimes have to pay the
full price” (Mary)
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Community and Voluntary Sector Groups - Lived experience
Community & experts

Voluntary Groups
Brain Injury Matter

Mencap Public Health Agency - Public Health experts

Dementia NI

Head and Neck
Cancer Group
(Queens University,

Belfast)
Stroke Association

Hospitality Ulster - Hospitality experts

HSC Trust Dysphagia Support Teams - Clinical experts
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Where possible, offer a variety of dishes on the
main menu and the children’s menu. Consider

offering to blend if required

DEVELOPMENT OF THE
HOSPITALITY FACTSHEET

Help improve the experience for people with
swallowing difficuities \2

STAGE 3
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Consider offering alternative seating arrangements
such as a quiet corner table with few distractions

oooooooooo

10 accompany thew meal

Some CusOMars May have SCOCEC
regaremaents that wil make & easwer for
them 10 eal and enjoy e food Tha
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Encourage happy cusiomens 10 provide
feedback

Some people with eating, drinking &

| /swallowing difficulties may require smaller

portions

Be aware that customers may need to bring some

| /of their own specialist equipment such as cutlery,

bowls or plates
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STAGE 4
TEST/FEEDBACK/AMENDMENTS

RESTAURANT PEOPLEWITH LIVED
OWNERS /CHEFS EXPERIENCE
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DEVELOPMENT OF SWALLOW AWARE
WALLET CARD

STAGE 5

For tips on how you can support me
in your café, bar or restaurant, go to:

http://pha.site/hospitality-factsheet

Public Health
Dhgency .

Home COVID-19 (coronavirus) Aboutus Directorates News Publications Contracts Links Contact

Homa | Publications | Improving experience for customers with swaliowing difficulties - top tips for hospitaity

Improving experience for customers with swallowing difficulties -
top tips for hospitality

Eating, drinking and swallowing difficuliies (dysphagia) can affect people with a range of medical conditions, including cancer, dementia
mental health conditions, Parkinson's and leaming disabilities

This factsheet for the hospitality sector explains what is meant by dysphagla and how you can help your customers in restaurants, cafes
and pubs to have a better experience

Details
Format
A4 2 page factsheet, POF only

Target group

Hospitality sector
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STAGE 6
LAUNCH

The launch took place on 6" June 2024 in a local
restaurant in Belfast




LAUNCH




Search Local News

Subscribe to Daily Northern Ireland News
Submit a News Story

06/06/2024

New Campaign To
Raise Awareness Of
Dysphagia In
Hospitality Sector

A new campaign has been launched to raise
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Health and hospitality team
up to improve lives of
Northern Ireland people
with swallowing difficulties

By Helen McGurk
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HEALTH AND HOSPITALITY TEAM UP TO
IMPROVE LIVES OF PEOPLE WITH
SWALLOWING DIFFICULTIES

20 June 2024
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Health and hospitality team up to improve lives of people with
swallowing difficulties

Thursday, 06 June 2024 - Allled Health Professions
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-Ongoing stakeholder engagement (including celebration
event)

-Scale and spread (planned roadshows across the region)

-Follow up survey to measure impact for people living
with dysphagia

-Follow up survey with hospitality industry to measure
impact and awareness




and support for

Developing caré
llowing difficulties

people with swa!

Wiy U

o,

CELEBRATION
EVENT
2024




Sl‘roke

Assoc:atlon

Demerma NI w'-“"j::""“:“ m Health and RCS LT

................ Social Care

b
. | - " ' ;/ “ . ,‘
‘ i '
i

HOSI ITALITY ULSTER

-----

- V4 QUEEN'S | AR
m Public Health % ey
J Agency ’AJ BELFAST \ )

4
’




	Slide 1: Getting everyone around the table: Swallow Awareness in the Hospitality Industry
	Slide 2: What were our aims?
	Slide 3: Why does This project matter?
	Slide 4: Health Inequity
	Slide 5:    Stage 1  PRE-PROJECT ENGAGEMENT WHAT MATTERS TO YOU?  
	Slide 6: STAGE 2 Stakeholder EXPERTS
	Slide 7
	Slide 8: Stage 4 Test/feedback/amendments
	Slide 9: Stage 5  development of swallow aware wallet card
	Slide 10: Stage 6  Launch
	Slide 11: Launch VIDEO     
	Slide 12: Launch publicity
	Slide 13: Stage 7  embed / monitor / evaluate
	Slide 14: Celebration Event 29th August 2024
	Slide 15

