SPACE TO BREATHE THERAPY

Cooking With Sensory Differences

Make the kitchen work for your senses

Cooking asks the nervous system to process light, sound, smell, heat, movement, touch, timing and change—often all at once. For
an autistic, ADHD, ARFID or otherwise sensory-sensitive person, the difficult part may not be knowing how to cook. It may be
remaining regulated long enough to begin, continue and safely finish.

Sensory adjustments are access needs. They do not make the meal less valid or the cook less capable.
Build a sensory map

Sound Extractor fan, kettle, blender, chopping, sizzling, alarms One appliance at a time; quieter utensils; headphones when safe;
and clattering dishes. visual timer; leave noisy tasks to a supporter.
Smell Raw ingredients, frying, steam, bins and smells that Cold preparation; lids; open window; contained appliances;
linger. pre-cooked components; leave the room safely while smells
clear.
Touch Wet, sticky, greasy, powdery or uneven textures on Utensils, food-safe gloves if suitable, lined tray, pre-cut
hands. ingredients, hand-washing point and towel ready.
Heat Hot air, steam, oven opening and temperature change. Microwave or cold assembly; back burner; long tools; cool-down
breaks; supporter handles draining or oven stages.
Vision Bright light, clutter, movement, mixed food and too many = Clear one work zone; softer safe lighting; opaque lids; separate
packets. bowils; hide unused ingredients.
Taste / texture Unexpected softness, lumps, mixed textures or flavour Keep components separate; use exact brands and timings;
intensity. preserve one familiar safe element.

Predictability can be part of safety

A reliable recipe may depend on an exact pan, appliance, brand, shape, amount of liquid, cooking time or serving temperature.
Record what works. Consistency is not “being rigid” when it helps food remain accessible.

Choose the lowest-sensory method

Cold assembly Heat, steam, alarms and cooking smells. Touching ingredients or mixed textures.
Microwave Open heat, pans, draining and prolonged smells. Beeps, uneven heat, steam and softer textures.
Covered pan Visible bubbling, splashes and some smell. Hob monitoring and lid/steam safety.

Oven / air fryer Active stirring and food contact. Fan noise, heat, timer sounds and strong smells.
Ready-made component Chopping, handling, timing and washing-up. Packaging changes, cost or less control of texture.

Start with a safe element
A sensory-accessible meal can include one known safe food alongside another component. Newness is optional. If trying a change,

alter one variable at a time and keep the familiar route available. For allergies, intolerances and medical requirements, check
ingredients and cross-contamination every time.

Maggie’s reflection

The kitchen does not need to be endured to prove independence. Closing a door, wearing protection, buying something
pre-prepared or asking another person to complete one stage can be the difference between food being possible and food being
lost.



SPACE TO BREATHE THERAPY

A lower-demand cooking routine

Reduce sensory load before it reaches overload

Plan for the difficult sensory moment, not only the finished meal. If chopping is manageable but frying smell is not, support the frying
stage. If the oven is tolerable but draining water is not, choose a method that removes draining.

Before you begin
Adon e

1. Check capacity Choose cold, microwave, one-pan or supported cooking. The method fits today rather than the original plan.

2. Name the main trigger Sound, smell, touch, heat, light, texture or timing. One clear adjustment is easier than “cope with the
kitchen”.

3. Prepare the exit Clear the route, set a timer and identify a safe stopping point. Overload does not have to become an unsafe rush.

4. Gather once Place only the needed items in order. Reduces searching, visual clutter and task
switching.

5. Protect the safe food Keep a familiar component separate and uncontaminated. The whole meal is not lost if another element fails.

During cooking: one sensory event at a time

Kettle, fan, music and chopping together Finish one noisy stage, pause, then begin the next.

All ingredients open on the counter Use a tray or reveal one stage at a time.

Touching food repeatedly Tongs, spoon, scoop, processor or pre-prepared ingredients.

Watching several timers One named timer; write what it is for; use a visual timer if sound is difficult.

Tasting under pressure Use the trusted recipe and exact method; tasting is optional unless safety or the recipe

genuinely requires assessment.

Pushing through overload Turn appliances off safely, move away and use the back-up meal.

Smell without shame

Smell can cause nausea, pain, panic, appetite loss or an immediate need to escape. It is not a minor preference. Consider cold
meals, opening packaging away from the eating space, using lids, preparing on a better day, reheating rather than cooking from
raw, or asking another person to handle the smell-heavy stage. Ventilation must be safe for the appliance and home.

Sound without losing safety

Noise-reducing headphones or ear defenders may help with preparation, but never block alarms, timers, another person’s warning
or appliance sounds needed for safety. Use visual timers, stay present for active cooking and follow appliance instructions. Do not
leave hob cooking unattended.

Food touching and separation

Use separate pans, plates, sections or serving utensils when contact changes whether food is accessible. Serve sauce on the side.
Keep crisp and wet foods apart until the last moment. A divided plate or several small bowls is a valid meal presentation.

After cooking

Cooling down Move to a quieter room while food reaches a safe preferred serving temperature; keep within food-safety guidance.
Washing-up Soak safely, use a bowl or dishwasher, clean only essential food-safety items first, or accept support.

Lingering smell Contain waste, close kitchen door if safe, ventilate appropriately and change clothes if smell has transferred.

Meal is inaccessible Use the safe back-up. Do not force the result because effort or ingredients were spent.

Food and appliance safety

Follow current Food Standards Agency guidance and the exact appliance or manufacturer instructions. Check cooking, cooling,
reheating, storage and date labels. Avoid loose clothing and unsafe glove materials near heat. Never trade away essential safety to
reduce a sensory demand; change the method or ask for support instead.
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My sensory-accessible kitchen plan

A printable map for food preparation

My safe back-up meal is

The person who can help is

My safe stopping point is

My sensory map

Sound

Smell

Touch

Heat

Light / visual clutter

Taste / texture

My dependable method card

Exact brand / amount

Appliance / pan

Time / setting

How I know it is safely cooked

Serving temperature / separation

One-stage support plan

If overload begins

1. Make safe Turn off or secure the appliance only if safe to do so; ask for help.

2. Step away Move to the planned low-sensory place.

3. Regulate Use the sensory support that works for you; there is no need to rescue the meal immediately.
4. Eat another way Use the safe back-up, ready food or support person.

5. Learn later When regulated, record the trigger and one adjustment without blame.

Sources and further reading

Food Standards Agency: food.gov.uk/safety-hygiene — current UK food-safety and allergen guidance. NHS:
nhs.uk/live-well/eat-well — general nutrition information. Books: The Autism-Friendly Cookbook by Lydia Wilkins; Cook As You Are
by Ruby Tandoh; How to Keep House While Drowning by KC Dauvis.

Clinical note

This guide is educational and does not replace individual medical, dietetic, allergy, occupational-therapy, swallowing, eating-disorder
or food-safety advice. Seek qualified support when intake or hydration is limited, weight or health is changing, allergies are
suspected, swallowing is difficult, or sensory restriction and distress are increasingly affecting daily life.

A message from Maggie

You are allowed to cook with the window open, the food separated, the lights changed, a supporter beside you or no cooking at all.
The aim is not to tolerate the kitchen better. It is to make nourishment safer, more predictable and more possible for the person you
are.



