
1.   Keep commonly used foods and items in an easy-to-reach

 area

2.    Plan meals                            in advance              
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Cooking

3.   Freeze extra                     for quick reheating later                      
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 4.  Sit                 while preparing food



5.   Sit                  while washing dishes                  
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6.  Use electric appliances 

(i.e. blenders, food processors) to make cooking easier                     

7.   Buy ready-made meals                        

Visit

 cesnstroke.ca/stroke-
education-resources-for-
patients/ 

More information               
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8.   Use lightweight cookware                 and dishes 

to conserve energy 
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