	FOR IMMEDIATE RELEASE

	Contact: KMR Communications, Inc.

P: 212.213.6444

F: 212.213.4699

info@kmrcommunications.com
	[image: image1.jpg]KIVIR

COMMUNICATIONS






	FOOD FOR SERIOUS THOUGHT: CULINARY THERAPY USED TO TREAT THOSE WHO WISH TO OVERCOME FOOD ISSUES


New York, NY September 2002 - More than 60 percent of Americans aged 20 years and older are overweight. One-quarter of American adults are also obese, putting them at increased health risk for chronic diseases such as heart disease, type 2 diabetes, high blood pressure, stroke, and some forms of cancer. In addition,  approximately 2% of college students and 1% of U.S. women overall have bulimia and 1% of American females have anorexia. When these statistics are combined, it is evident that a sizable portion of the US population has issues with food. Skyler Madison is the director of Skyler Madison Wellness Center in New York. She counts as a member of her wellness team Sarah Missigman who is a Certified Culinary Professional (CCP) and a Certified Holistic Health Counselor. Together, Skyler and Sarah integrate Culinary Therapy into the treatment of weight issues, food related problems, and eating disorders using cooking as a healing device. This form of therapy is based on the belief that the creative process involved in the making of food can be therapeutic and life enhancing.    

As Skyler Madison explains, “the purpose of Culinary Therapy (CT) is for patients to become comfortable handling food and being around it. For those who struggle with their weight the mere sight of a food can cause anxiety and panic because food is seen as the enemy and something they want and need to control.” During CT, Skyler has patients create their own recipes and find out what defines their own eating behavior or body image. She also has them distinguish which foods symbolize body shapes and textures. Patients are asked to identify what emotions they feel when they prepare certain foods. Participants are asked to prepare dishes that represent the process of working form the inside out in recovery such as sushi or stuffed mushrooms. 
Skyler feel it is critical that patients of hers see the connection between a dinner plate and the human body. She makes an analogy that the bottom of a plate is analogous to the legs, feet and trunk of the human body. They both have to be sturdy in order to hold their components.Examples of food that make the plate/body sturdy are whole grains, squash and. She likens the middle of a plate to the heart, stomach and reproductive organs as the centerpiece that has to provide satiation and energy. The middle is needed to feel satisfied and alive. Examples of foods she uses are chicken, fish, or tofu. She imparts to her clients that the top of the plate sends the message to look downward or inward. The colorful part of the plate shows individuality of the dish/person. All of the clients are given the same ingredients. She helps the clients to better understand themselves by figuring out how they use food to define their bodies. In addition, she discusses with clients the benefits of cooking for oneself, the idea of being “deserving” of the time it takes to prepare food and the stress release of cooking.  She helps them determine what enough food is in order to be nourished, and what is insufficient to fuel the body. 

 

Not only is CT beneficial for those with food issues, it has therapeutic value physically, cognitively, socially and interpersonally. Physically, cooking requires good ROM in shoulders, fingers, wrists, elbow, neck, as well as good overall balance. Adequate muscle strength is needed in upper limbs for lifting, mixing, cutting and chopping. Cooking lessons may also teach the value of good nutrition, thereby improving overall physical health. As well, cooking requires problem solving through cognitive integration. Cooking can teach and enhance the skills of sequencing, time management, versatility, memory, attention and concentration. Sequencing involves planning, organizing and understanding how and in what order to carry out the required steps. Time management is needed to allow completion of a task within a given time frame. Versatility is important in modifying recipes and techniques once the basic skills are acquired. Concentration is needed, as the complexity of new recipes increases. Attention is important when several tasks are being accomplished at one time. Lastly, memory (long term, short term and immediate) are important in remembering the sequence of steps, how to carry them out, while keeping in mind the end product of the activity. Cooking can develop interpersonal skills such as self-esteem, competence, and insight into one's own abilities by providing a sense of accomplishment in creating a satisfying meal. Cooking with others can provide the opportunity develop social skills. Furthermore, cooking enables an individual to expand their social networks by hosting and attending social gatherings such as potlucks, bake sales etc. Skyler Madison Wellness Center offers monthly cooking classes that provide clients with the opportunity to socialize create and eat.  Not only do clients learn a great deal about cooking, they develop a better understanding of themselves through the preparation of a delicious, healthy meal.

As Skyler Madison explains, “Culinary Therapy works because it provides a non-threatening interactive environment for the patients. CT provides an environment where people can become comfortable with food again. When participants can understand the root of their food issues, they can then begin to let others help them overcome their struggle.”  

Some information has been excerpted from the following:

www.rehabmed.ualberta.ca/shesmail/ot209/cooking2/
###

For additional information, to schedule an interview or to request products, please contact KMR Communications, Inc. at 212.213.6444, or info@kmrcommunicatons.com. KMR Communications, Inc. is a vital communications resource, fulfilling the interview of the news media with experts from the medical, fitness and beauty industry.
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