Designing and implementing the Food and Lifestyle Information Program (FLIP) culinary nutrition intervention for adults with mild to moderate intellectual disability
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Introduction. Healthy food provision and preparation can present unique and complex challenges for people with intellectual disability.  Programs to address these challenges are a promising strategy to improve nutrition-related health. However, people with intellectual disability are infrequently included in program development.
Aims. To describe the development and pilot study of the Food and Lifestyle Information Program (FLIP), a culinary nutrition program for adults with mild-to-moderate intellectual disability.
Methods. FLIP was initiated by a disability service provider. Guided by inclusive research principles, the FLIP program and pilot study was developed in partnership with an academic research team and co-researchers with lived experience of intellectual disability. The eight-session pilot evaluated feasibility (recruitment, retention, engagement, adverse outcomes), acceptability (interactive process evaluation), and preliminary effectiveness (cooking frequency, food skill confidence, diet quality) using measures adapted for people with intellectual disability. 
Results. Six of eight participants completed the pilot with high attendance and engagement. The FLIP eight-week small-group program featured cooking and nutrition education activities, Easy Read paper-based resources, and opportunities for participant choice. Co-researchers with intellectual disability contributed to the design of recipes, program materials and evaluation tools, enhancing accessibility of the program Overall, FLIP was well received by participants and was feasible to run. Diet quality was feasible to measure. 
Discussion. Inclusive design and implementation enhanced program relevance and engagement. Future studies will enable further iterative development and can evaluate whether FLIP can improve participants' cooking and meal planning skills, diet quality, health and wellbeing.
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