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Occupational
[ herapy Goals

Visual Skills
Gross Motor Skills

Fine Motor Skills
Touch

Body awareness



INSTRUCTIONS ©asisplace

\\\ \ [/ /// . COMBINE FLOUR, BAKING POWDER AND
\\ RECIPE // SALT. MIX AND SET ASIDE.
>33 & . ggwEINE WATER AND OIL IN A SEPARATE
PIZZA CRUST . SLOWLY ADD WATER MIXTURE TO THE
27% CUPS ALL-PURPOSE FLOUR FLOUR MIXTURE AND MIX UNTIL DOUGH
3 TEASPOONS BAKING POWDER FORMS A BALL. PREPARE A PAN BY
1 TEASPOON SALT SPREADING OIL ON IT TO PREVENT THE
% CUP + 2 TABLESPOONS WATER DOUGH FROM STICKING.
1 TABLESPOON CANOLA OIL « SPREAD PI1ZZA DOUGH ON THE PAN TO
ABOUT 1-2 CM THICK.
TOPPING « BAKE IN A 200 C OVEN FOR 15 TO 20 MINS.
TOMATO PASTE/PASTA SAUCE « AFTER REMOVING PIZZA FROM THE OVEN,
TOPPINGS OF YOUR CHOICE ADD TOPPINGS OF YOUR CHOICE.
CHEESE « RETURN THE PIZZA TO THE OVEN. BAKE
UNTIL THE CHEESE IS MELTED.
— « REMOVE FROM THE OVEN AND ENJOY!




SAY 'AHH' FOR
PIZZA




syllable awareness

initial sounds rhymes



Blank's Level of Questioning

Level 1 Level 2 Level 3 Level 4



introduce various new words

synonyms & categories
antonyms



communicating together

turntaking

role-playing

protesting &
requesting




prepositions plurals

tenses
gender pronouns



Occupational

‘Therapy
Goals

AS EASY AS
PIZZA PIE




Visual Skills

Tracking words
and sentences
appropriately
while reading the
recipe

To scan the
environment and
locate the
ingredients and
ERNIES




Gross Motor
Skills

p To be able to work

comfortably,
safely and
efficiently
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To enable strong and
efficient kneading, mixing
and scooping



Fine Motor
Skills

Opening jars or
containers

Pressing the dough in
the pan
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Manipulating utensils

while mixing or
measuring
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Touch

Dough

Dry, powdery, grainy  Sticky, smooth, yielding Sauce/water/oil
Wet, slippery,

sticky, chunky



Body Awareness

Scooping
Kneading Dough



Potential Challenges and -
Accomodations

e Take turns.

e Physically support the child
during the task (e.g. place your

nand over theirs)

e Ensure that work surfaces are an

appropriate height for the child to

optimise their ability to apply

strength appropriately.

e Prepare a cloth nearby to
wipe hands with.

e Use utensils when

Kneading/pressing out

dough.
e Place dough ingredients in

a ziploc bag to knead.




