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Foreword
This second edition of ‘Super Foods for Small Appetites.;

Home Based Modified Texture Diets’ has been updated to

include ‘The International Dysphagia Diet Standardisation

Initiative’ (IDDSI). This provides universal terminology and
robust testing methods to ensure safety for people with

dysphagia and their carers. The ideas and recipes will need to
undergo a testing process using added information from the
Speech Pathologist for the individual person. Some natural

improvement is to be expected on returning home and with a
rehabilitation team in place.

The first edition of this book encouraged the method of

‘mashing at the table into a sauce’ so that presentation of the
meals could be varied. This can sometimes be a challenge,

particularly for puréed diets, if the items are not soft enough
to create a mashed texture easy to swallow with minimal

manipulation of the bolus. After presentation of the meal to
the person in question, I have suggested use of a small food

processor for chopping and mixing with the sauce, or a Bamix
style blender to purée. Many of the recipes will not require

this, but preparation of meals in a busy home kitchen may not
always turn out to be perfect.

(See Section 2 for the IDDSI information on testing for foods and fluids.)
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SUPER FOODS FOR SMALL APPETITES
Home Based Modified Texture Diets
Introduction
We all look forward to a patient being well enough to be

discharged from hospital, having support at home or in care.
However, managing modified texture diets within the family,
or in clinical care, requires skill and commitment. Chewing and
swallowing issues for people do not lessen their desire for
familiar healthy delicious foods. But the idea of foods which
harm and those that heal takes on additional meaning. The

risks of choking and aspiration (saliva and food going down

the wrong way) are serious and can be life threatening. The

prescription by a speech pathologist of a particular texture
needs to be accepted, understood, and taken on board by both
carers and family.

This book is written for people going home with various and
ongoing chewing and swallowing problems. It has been

created specifically for families who may need some help in
creating modified texture meals.

The aim is to understand the issues and use the information to

create attractive meals, incorporating the ideas in combination
with the life experience of carers in the home.

Section 1
Introduction to Dysphagia
Swallowing is as necessary to life as breathing. We swallow on

average 1,200 times a day without even thinking about it.
Difficulty with swallowing is called Dysphagia, and about 12%

or more of the general population are known to have some
degree of swallowing impairment.

Swallowing can be divided into phases.
a. Psychic or anticipatory phase

This is where cooking smells from foods being prepared

arouse thinking about the meal, and digestive juices begin
to flow. The sight of the food contributes further to this
process and saliva is produced to assist chewing.

b. Oral phase

Food is cut up and bitten. In the mouth it is chewed, mixed

with saliva, and formed into a mass ready to swallow. The
tongue collects the food, moves it to the back of the mouth

where the swallow reflex is generated and then the tongue
propels the food into the throat (pharynx).
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From Martin J. & Backhouse J., 1993. Good Looking; Easy Swallowing.
Julia Farr Foundation, Adelaide, South Australia

c. Pharyngeal phase

The muscles in the throat assist in moving the food mass

through the throat, past the entrance to the airway and into
the oesophagus (gullet). At the same time the soft palate

closes preventing food or fluid from returning to the mouth
or entering the nose. The voice box (larynx) moves

forwards and upwards to prevent food or liquid passing
into the airway.

d. Oesophageal phase
Once the food mass is in the oesophagus, rhythmic
contractions assist in pushing it towards the stomach.
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From Martin J. & Backhouse J., 1993. Good Looking; Easy Swallowing.
Julia Farr Foundation, Adelaide, South Australia

e. Gastric phase

At the end of the oesophagus and just before the stomach,
there is a valve called the lower oesophageal sphincter.

This valve relaxes to allow the food mass to enter the
stomach. The valve then closes to keep the food in the

stomach. Food mixes with gastric acid in the stomach in
preparation for digestion.

Any problem with the nerves or muscles in any of these areas
may lead to difficulties with eating or drinking.
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Symptoms of Dysphagia
These can be obvious or not so obvious, and include:
• Difficulty with or prolonged chewing;

• Needing several attempts to swallow;

• Drooling of food or fluid including excess saliva;
• Feeling of food sticking in throat or chest, and

• Frequent coughing or spluttering during or immediately

after eating or drinking. Food stuck around the mouth and
teeth can become dislodged, get inhaled, and cause

coughing.

Dysphagia has many causes including:

• Neurological (to do with nerves) e.g. brain injury, stroke,
dementia, cerebral palsy, and neurological diseases like
Motor Neurone, Huntington’s Chorea, Multiple Sclerosis.

• Mechanical e.g. cancer, abnormal structure, oesophageal
reflux;

• Surgery or radiotherapy;

• Medications side effects such as dry mouth or sedative
action making swallowing unsafe.
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Malnutrition
Over time, it is not unusual to find people with significant

dysphagia losing weight and feeling, and looking, unwell.
Enteral tube feeding may have been introduced in hospital to
assist in weight gain until the ability to eat independently is
regained. Chewing and swallowing difficulties with meals

result in fatigue because of the effort involved. It is common

sense to provide good looking, extra small, hard to resist,
‘energy dense’ items to make it easier to regain weight. This is
where the addition of ‘Superfoods’ is needed to improve the

nutrition profile. And these will need to meet recognised
standards for the prescribed modified texture meals.

Superfoods can be defined as having a high energy or high

‘nutrient to kilojoule ratio’ and may well be part of previous

selection by the person or their family. Full cream or skim milk

(fresh or powdered) eggs, cream (thick, thin, sour,
mascarpone), margarine, butter or oil should be encouraged as
energy additions. Your dietitian will guide additions when

other clinical considerations must be taken into account,

including ongoing nutrition support from enteral tube feeding.
There are nutrition supplements available as powders and

liquids, that may be extremely useful to add to the diet in
meeting additional daily protein/energy requirements.
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The supplements may need addition of thickening agents
when thickened fluids are prescribed (See Section 4, p. 48).

Regular supplementation (including tube feeding) provides

peace of mind for the carer and patient, though appetite will

determine ongoing use. Again, you may need to check with
your dietitian.

Foods heralded as ‘Super’ include green vegetables, tomatoes,

carrots, and orange sweet potato as well as citrus fruits, kiwi,
berries, the wholegrain cereal group, yoghurt, and others. All
essential for a healthy diet. See Section 5 for ideas, and Section
7 for specific recipes.

Which professionals are involved in diagnosis and
treatment of Dysphagia?
Family members may be the first to notice eating and

swallowing difficulties with subsequent weight loss. Your
family doctor will be able to advise on appropriate specialists
to provide accurate diagnoses of the type of dysphagia.

Speech Pathologists are central to the management of oral-

pharyngeal dysphagia and will prescribe the types of food and
fluids needed for safe eating, as well as a safe swallowing

routine for the individual, based on the findings from tests.
However, a team approach is recommended at home as well as
7

in hospital to ensure holistic care, and this includes
appropriate health care providers from the community.

Meals for people with dysphagia will need to be ‘Modified

Texture’ that is graded. Options will be ‘Regular Easy to Chew’,
‘Soft & Bite-Sized’, ‘Minced & Moist’, or ‘Puréed’. Your speech

pathologist will recommend not only the modified texture

level, the fluid consistency level, but also any meal instructions
with regard to feeding. These clinical decisions often depend

on the cognitive function of the person with a chewing and/or
swallowing problem. That is: ‘How aware are they? Do they

tend to eat too quickly or overfill their mouth?’ Someone aware

of their own problems and able to make decisions about
whether food in front of them is of a texture that is safe for

them, is different from the person not able to make those
decisions. When going home from hospital, the guidelines need
to be clear so that the carers and family can adapt. There will

be a need for discussion to create acceptance about the loss of
a person’s favourite texture in foods, in terms of crunchiness
and adaptions to softer textures as well as thickened liquids.

Carers may need training in feeding, as well as experience to

keep an eye on what scenarios to expect at mealtimes. Keeping
a record of contact details for help may be useful.
8

Professional

Name and Contact Number

Speech Pathologist
Dietitian
Family Doctor
Medical Specialists
Nursing Staff
Dentist
Pharmacist
Occupational Therapist
Physiotherapist
Other
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Section 2
Food Textures and Thickness Standards
Standardisation has recently been redefined in Australia,

using recommendations of the International Dysphagia Diet
Standardisation Initiative. This has led to an agreed

terminology for the prescribed texture of modified diets and

thickened fluids to be used in Australia. Textures of meals are
graded according to the difficulty of chewing and swallowing
of individual items of food or fluid.

The following pages provide a framework of terminology and
definitions including reasons for use and testing methods to

be used. Although here they are described as handouts, they
provide essential reading for everyone involved. They are

provided as a reminder of the prescription already provided

by the speech pathologist. It is assumed training of carers has
already taken place. Posters are available from the IDDSI

website for more illustration and to assist implementation,
including testing methods.

Promotion of these standards is essential for creating menus

for modified texture diets to ensure consistent practice across
the health sector and for patients going home.

The new classification levels are numbered from 7-0 and

textures overlap between puréed foods (4), liquidised (3) and
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fluids (4 & 3) that share similar textural properties. See

framework diagram on page 12. Testing of items is essential
for safety.

Webinars are available on the IDDSI You Tube channel via the
IDDSI ‘Resources’ tab https://iddsi.org/resources
•
•
•
•

Webinar 2- shows the Flow Test for liquids levels 0-3
Webinar 3- the Fork Drip & Spoon Tilt Test level 4
Webinar 4- the Fork Drip & Particle Size & Spoon Tilt
Test level 5
Webinar 5- the Fork Pressure & Particle Size level 6

Each number has a standard colour to be used for product labelling by industry who manufacture standard items. A variety of thickened fluids are readily available to order and some
companies provide meal products. (See next page (12) for
colour label illustration of foods and drinks.).
The following pages are for adults and can be used as
handouts starting with the least modified foods as number 7.
The documents are used with permission from IDDSI (www. IDDSI.org)
under Creative Commons Attribution-Sharealike 4.0 International License.
https://creativecommons.org/license/by-sa/4.0/
(IDDSI 2.0 (July2019)

List of Handouts Pages
Regular for Adults (Black) p.13 Level 7:
Regular Easy to Chew for Adults (Black) p.14-15 Level 7:
Soft & Bite-Sized for Adults (Blue) p.16-18 Level 6:
Minced & Moist for Adults (Orange) p.19-21 Level 5:
Puré ed Food for Adults (Green) p.22-23 Level 4:
Extremely Thick Drinks for Adults (Green) p.24 Level 4:
11

Liquidised Food for Adults (Yellow) p.25 Level 3:
Moderately Thick Drinks for Adults (Yellow) p.26 Level 3:
Mildly Thick Drinks for Adults (Pink) p.27 Level 2:
Slightly Thick Drinks for Adults (Grey) p.28 Level 1:
Thin Drinks for Adults (White) p.29:
Transitional Foods (assessed by Speech Pathologist) p.30.
Diagram of Framework
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Section 3
Food Presentation
Knowing something about the food we are about to consume
is essential for our enjoyment, and we have five senses to
draw upon for the experience:
Smell

Cooking smells can make anticipation of a meal strong and lead
to a particular pleasure when the food is recognised.
Visual Appearance

This gives us information about the product with a sense of the

texture expected. The human experience that says 'see food
and eat it' is delayed if the food is not recognisable. We are

programmed to eat safe food above all else and puréed food is

instinctively recognised as strange and possibly unsafe. This is

partly due to its similarity in appearance to food digested by
micro-organisms if left over time in a warm environment. It

becomes smooth and bubbly and we know it is not good for us.
Admittedly the smell reaches the senses first, and will put us

off, but there is also a left over primaeval sense of warning

from the visual experience. The ‘texture look’ is important. If

you are the one feeding the person, you must beware of
expressing inappropriate reactions such as: “What on earth is
that?” This will immediately put the person off.
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Colour
As cooks, we work hard to retain the natural colours of the
foods we serve, to allow recognition of the items. New research
tells us that strong bright colours are associated with the
antioxidants

essential

for

promoting

human

health.

Cookbooks tell us to bake until light golden in colour to
guarantee the right taste and texture.
Shape

Food shape is also a hallmark for recognition. Square tomatoes

may fit in the sandwich but have not been popular. Sausages
have a familiar look with memories of the backyard barbeque.

Food shape can be important with variation giving interest. A
Queensland Company “Flavour Creations” has developed a

guide to shaped cuisine using moulds and moulding products
with recipes for multiple portions. Many of the portions are

freeze thaw stable and this may make the system attractive to
home carers. Other companies as “Nestle Health Science” and

“Puree Food Molds Pty Ltd” also make moulds and products
for freeze thaw stability. See Useful Contacts p. 161.
Feel

Eating utensils gives a second hand 'feel of the food'. Finger

food gives more direct feedback. Moulded items can be easy to

pick up but may not pass the tests. ‘Mouth feel’ is also a strong
predictor of acceptance of the food. Smooth and creamy is
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infinitely more acceptable than dry and gritty. Slippery and

sticky will be problematic.
Sound

This can indicate the freshness of the items; simply recognising

the 'crunch' gives information. Crispy-crunch-crackly is a
strong fundamental sensory descriptor. The words represent
different sounds, interpreted differently in the brain. For

instance, Sherbet fizzes, makes a popping sound, a pleasure
reminding us of childhood happy days.

Advertisers make good use of this concept. Your Speech

Pathologist can check if a favourite snack item is safe for you.
Some manufacturing processes provide melt in the mouth
products.

Music can provide relaxation at mealtimes with favourites

providing extra pleasure. Probably the voices around us also

give information as people react to or comment on the food

items on offer. “Not again!” or “Oh yuck!” are probably not

encouraging. A simple “That looks nice” from a person at the
same table can make all the difference.
Taste

Last, but not least, in our quest for the 'Bliss Point' as a mark of
eating enjoyment, taste provides a measure of our
expectations of the ‘best a food can taste’ and represents the

skills of the team.
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All these points are important in food presentation
It is not just about the latest trends for creating ‘stacks’ or the

garnish style; it is the whole experience – including the
personal journey of the person who has the chewing and
swallowing problem. Environmental aspects not covered here
also need attention; for example, ambient temperature,

familiarity of the room, table settings, eating implements/aids,
distractions like TV, seating comfort, closeness of friends.
These can influence the mood of the person in question and
represent respect.

Garnishes in the hospital setting are usually not considered

appropriate with modified texture meals because of the
danger of ingesting the wrong texture. However, in the home,
when more personal supervision is there, garnishes can make

an attractive contribution to trigger memory as well as ‘dress
up’ the meal and make it fun. Herbs from the garden are a

lifestyle contribution and after presentation can be crushed

/blended and mixed with the food for flavour.

A small food processor and a Bamix for final processing of an

item at the family table can allow texture modification of a
portion of the meal to fit the requirements if manual mashing
at the table is not adequate.

Thick cream or yogurt makes a practical addition to many
courses with drizzling or piping an option.
34

Honey or maple syrup is also an attractive garnish to mix into
the breakfast cereal or other items before eating.

Sauces such as the popular tomato also make a garnish.
Presentation Issues in Modified Texture Diets

Presentation of medications is an important part of this story.

Crushing medication has been used extensively but there will
be an issue with slow- release tablets. Help with medications

is available using swallowing gels or mouth sprays and

coatings. Your Speech Pathologist can advise on these
alternative methods for pill swallowing.

‘Soft’ diets in the community are often seen as just part of

normal variation. However, a ‘dysphagic’ Soft & Bite-Sized diet

is more than just soft foods. The point is to give a mouthful that

will not get stuck in the airways if accidentally inhaled instead

of swallowed (leading to a choking episode). Recognisable
chunks of meat suggest quality; however, choking on diced

meat is sometimes experienced in the community even when

dysphagia is not present, so it needs careful consideration
when dysphagia is present.

The safety aspect (targeted

particle size) is that cooked food should be cut up to a size of

1.5cm or less, either in the kitchen, or at the table. Traditional
diced raw meat is more likely to be 2.2-2.5cm. Shrinkage of

meat with cooking may occur but is minimised with slow
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cooking. Always check the size at the table! A smaller chunk
can be coughed up.

There is a presentation issue here: a raw meat particle size of
1.5cm can end up with a mushy look when the meat

disintegrates during cooking. The trick for the home carer is to

cook the meal until soft, and then cut it up at the table so that
it is recognisable, acceptable, yet safe.

If the recommended diet texture is Level 7 ‘Regular Easy to
Chew’ when problems with chewing or swallowing are not a

risk for choking but ‘tender ‘foods are preferable, the cutting
up of the meal food size is up to the individual and the carer.

Presenting a whole chicken portion gives variety and improves

recognition, but skin needs to be removed before serving and
the fork pressure test applied to the meat. Cuts for a soft diet

depend on the chicken part used. Chicken breast can be quite
dry and stringy even if served with a sauce, whereas chicken

thigh fillets have a softer texture, being moist from higher fat
content.

Specific beef cuts for braising and stewing are traditionally
cooked for several hours, with skimming of fat when cool. In a

kitchen where time is scarce, and fatty meat is not popular, you

may choose cuts of beef with no visible fat. The problem is they

may remain tough after cooking. Slow cooking or pressure
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cooking may provide a softer product. Again, the fork pressure
test can be used to test suitability.

Carers need to ensure they have a documented method in

place, whether it be the testing methods, correct particle size
in the kitchen, or modification at the table. The method then

needs to be communicated to all carers and family members,
so that ultimately everyone takes responsible for the safety of
the person with dysphagia.

The decision whether to serve vegetables as cooked until soft,
or cooked until just crisp, needs consideration. Some prefer the
crisper option, but for the ‘Soft & Bite-Sized’ diet vegetables
need to be cooked until soft and cut into pieces <1.5cms.

Salad vegetables on the ‘Soft & Bite-Sized’ diet are limited to

cooked items with added dressing (mayonnaise, plain yoghurt,
tahini sauce, (see p.135). for recipe, vinaigrette etc). Raw

tomato and cucumber may be suitable if skins and seeds are
removed, and pieces cut thin and small and are managed well.

Other components of soft salads may include soft chicken, ham

cut thin, chopped egg, tinned fish, cooked vegetables (use the

fork test) e.g. sweet potato, carrot, beetroot, peas, soft legumes,
broccoli, pumpkin, cauliflower, skinned capsicum, as well as

grains such as cooked quinoa, pasta and rice. An essential

component is the dressing. There are many smooth dips, which
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can bring a salad to life. See p.69 for some pointers on dips. See
pages 135-136 for some recipes.

Example of - Soft Salad (not yet cut -up to 1.5cm)

Bread and sandwiches can be contentious. Bread is quite
difficult to eat on its own and even the Level 7 ‘Regular Easy
To Chew’ diet recommendation may be to remove crusts and

use extra spread to moisten the product. You could use soft
moist sandwich fillings such as egg mayonnaise, paté or cream

cheese. Other diets will require the bread to be modified see
Section 5 (Meal Solutions pp. 55-57) and the recipe section for
some ideas and examples.

Biscuits (savoury or sweet) need to be suitable for the
modified diet in question with supervision. For instance, sweet
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biscuits with a ‘melt in the mouth’ quality, or those that contain
a cream filling may be suitable, but hard ginger nut biscuits are

not (unless soaked or ‘dunked’). Cracker biscuits such as Clix

or Jatz with generous spread may be suitable but Rice Crackers

can have a dry ‘shatter’ quality rendering them unsuitable.
Snack items called ‘air popped’ have a melt in the mouth

quality and may be manageable. Check with your speech

pathologist if you need to, or if questions are raised by the
person with dysphagia. These items form part of a life-time
habit and maybe worth an effort to modify and include.

B. Minced and Moist Diets are considered normal in the
community, as part of the variety for weekly meat choices.
‘Finely chopped’ is a common recipe descriptor. If all meals go

through the mincer, they will look the same, unless efforts are
made to vary presentation. The use of mashed potato topping
in Shepherd’s Pie, and white sauce with egg or cheese, make

meals look more acceptable. Baked skins such as potato, egg

plant, zucchini and capsicum if filled with appropriate chopped
ingredients make an attractive presentation. The skin can be

discarded. Other presentations, such as meat loaf or patties,
may need breaking up and mixing with a thick sauce. Other

options are to use texture modifying ingredients to make
patties easier to manage without much chewing. See Pattie

recipes (pp.123-7). At the family table, main course items can
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go through a small food processor, then be mixed with the
sauce on the plate to create a ‘minced & moist’ meal.
Commercial products can then be used without the concern

that the item may be too tough. Alternatively, after cooking the
meat part of the dish, a portion can be modified and placed in

a ramekin with a topping to be lightly browned in the oven.

This gives a pleasing presentation avoiding the mushy look of
the processed meal. Variety in presentation is important.

Example of Moussaka with Egg Plant & Sauce topping for
Soft & Bite-Sized (before chopping) and Ramekin
presentation for textures 4 & 5 with blended topping.

Addition of grated cheddar style cheese can enhance flavour
and nutrition of a meal as well as give a golden look, but it will

need to be finely grated and the majority mixed in to avoid a
chewy texture.
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Boneless fish fillets with sauce provide a normal looking meal
that can be flaked at the table; there are a variety of fish and
sauces that are suitable.

Minced cooked roast meats served with gravy can be

problematic, as the texture of cooled then minced roast can be
tough; and commercial gravy made thick will contain a lot of
salt. The ‘Sunday Roast’ may be important enough to make

some compromises – for example, present as ultra-thin slices,

chopping at table and mixing with gravy made from meat
juices, thickened with cornflour.

Minced vegetables, soft-cooked and served finely chopped as a
scoop, lose shape, texture, and height. Taste and colour will

provide recognition but addition of sauce for variety in
presentation will encourage consumption and make it easier
to swallow.

C. Puréed Diets are probably the most difficult in terms of
creating variety and an attractive presentation. A common

perception is that the person on a puréed diet is not going to
be aware! This may not be true.

A portion of the meal needs to be energy and nutrient dense;

this is commonly the entrée which contains the protein
component. Different coloured puddles on the plate do not

give adequate nutrition in terms of energy. Height and
thickness of the items and the ability to feed adequate
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quantities with a spoon are essential. If liquidisers/ blenders

are used to puréed items, liquid is often added to blend

efficiently. This can produce a product which is ‘wet’ and
leaches water on standing. See Section 5 for some solutions.

Equipment for blending needs to be of good quality to be

effective. Ideally the mixer should have adequate power for
thicker products. Bamix style Stick Blenders used with fresh
steamed vegetables can give an ideal puréed product that does
not leak water and sits as a scoop on the serving plate.

Examples are cauliflower, green beans, onions, leeks, Brussels

sprouts, carrots, swede, turnips, fennel, beetroot, pumpkin,
parsnip, capsicum. These have moderate carbohydrate levels

to give ‘bulk’ but may need drying after steaming to give the

perfect presentation. Thickeners can be added if needed.

Gourmet meals (for instance, those taken in restaurants) often
provide puréed items as garnishes or individual pot or dish

presentations. Keep a look out for ideas that may suit the
texture under discussion.

(See Section 7 for further information on equipment).

Example of Thick Soup- Puréed Diet
Tomato soup thickened with puréed carrot
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Stick blenders can be used to create thick smooth soups, eg.
potato and leek, pumpkin, pea and ham, lentil and vegetable,
broccoli and parsnip, or tomato and carrot.

Extra vegetable (maybe a ‘superfood’) used to create the
extremely thick fluid (described in the level 4 standards), can

provide an item suitable for people with small appetites. This

variety of meal presentation, even in a small serve, is often
appreciated.

Blending of meat does not always give a smooth product as

previously described. Patés traditionally use pork or chicken
liver to give a smooth paste in a terrine. Addition of cream or
yoghurt and mayonnaise to give a ‘mousseline’ can be used as
in the chicken mousseline (see Recipe, p.120).

Terrines, roulades, soufflés, layered dishes, and gelled
products can meet the standards for the different levels of

modified texture and will provide variety in presentation but
do take time to prepare.
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Custards, sauces and gravies, in jugs as ‘extras’, can be

provided as level 3-5 consistency to be mixed with plated

‘Puréed’ or ‘Minced & Moist’ items. The result needs to pass the
IDDSI Fork Drip test and Spoon Tilt Test for safety. Your

speech pathologist may provide the instruction and support
for using this technique.

Jelly made with gelatine can be a hazard on a Dysphagia diet
unless the person is diagnosed as safe on thin fluids. The

prepared product needs to withstand body temperature until
swallowing has occurred. Gelatine melts at 28°C, body

temperature is 36-7°C. Any thin liquid formed in the mouth

may enter the lungs before swallowing has occurred. Mixing

jelly with puréed fruit, puréed vegetable, cake, or whipped

with evaporated milk can achieve a softer safe product. These
will add to the nutrition profile of a commercial jelly which

otherwise is minimal. It produces a product which does not

melt in the mouth so quickly to cause problems. Generally, to
be eaten with a spoon. Discuss with your speech pathologist.

Ice creams can be a hazard as they melt - either before the

person gets to dessert, or in the mouth. People safe with thin
fluids should not be denied this option. No Melt Ice cream
recipes/products are available from Nutrition companies.

Desserts are important for pleasure and the occasional
surprise is welcome. see Section 5 – Meal Solutions for ideas.
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Fluids
Presentation of beverages has become part of our eating and

drinking lifestyle. The cafe latte in a glass, the short black in a

small cup, the classic teacup, the beer or wine glass, the layered
lime and bitters in a glass; even the convenient takeaway

cardboard cup and the bottle of water all form part of our

treasured memories. We should strive to present our
beverages for people with dysphagia with that in mind.

Patients going home from hospital will have a detailed plan for

meals and beverages from the Speech Pathologist with regard
to the safest texture of foods and fluids for that person. For

options available from Nutrition Companies as thickened
fluids see ‘Useful Contacts at the end of this booklet.’

Standardisation of thickened fluids, as outlined in the previous
section, has led the way to ready-made commercial products
being available, with nutrient profile benefits as well as
standardised thickness. These solve the problem of who takes

responsibility for making the thickened fluid. They come in
convenient portion control containers (Tetra Paks, cups or

plastic bowls) but can be transferred to a favourite cup or mug.
They also provide information on ingredient content, and

product guides are available. It is worthwhile to have at least

some purchased fluids in the fridge if only for variety and
safety. (Available from Precise, and Flavour Creations)
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These products have led to greatly improved quality in fluids
for Dysphagia. However, they come at a cost. Some carers

prefer to make at least some of the thickened fluids using
powdered thickeners or liquids available from the chemist or
direct from a company (see Useful Contacts p.161).

Training from the speech pathologist is essential. especially as
the descriptions of, ‘slightly thick’, ‘mildly thick’, ‘moderately
thick’ and ‘extremely thick’ may be unfamiliar, as may be the

reasons for their use. Giving the wrong consistency can be

dangerous. It may lead to problems with coughing and/or

chest infections. There are as many safety issues from the
liquid being too thick as from being too thin. Too much

thickener can create residue that may become stuck in the
throat and accidentally inhaled at a later stage. The powder

must be completely dissolved and not result in lumps to be
safe. See Section 4 for preparation of thickened fluids.

See Section 2 for the characteristics of the various staged

thickened fluids and information on testing the consistency of
the fluids. All fluids whether thickened with puréed foods or
commercial thickeners need these characteristics.

Blended foods as smoothies are served as normal. Ingredients

that add to the ‘thickness ‘of the smoothie are described in the
recipe Section 7. Fork drip testing is useful for safety.
Level 3 – Liquidised/Moderately Thick
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Using a fork, the product will drip slowly or in

dollops/strands through the tines/prongs of the fork.
Level 4 – Puréed/Extremely Thick

The product will sit in a mound or pile above the fork. A small
amount may flow through and form a short tail below the

fork. It does not dollop, flow, or drip continuously through the
fork prongs. Using the spoon tilt test, if the sample is too thick
it will not fall off the spoon when tilted. This may suggest it is
too sticky.

Levels 1& 2 – Test with a 10ml syringe using the Flow Test.
As mentioned in the handouts the syringe must be of the
correct length because there are differences in syringe

lengths. The amount of fluid left after 10 seconds flow will
determine the correct liquid thickness.
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Section 4
Thickened Fluids including Supplements
Thickening foods and fluids with starches such as wheat flour,
corn flour or tapioca starch, is commonplace. Gravies and
custards are homemade fluids that have used these starches
for many years. When the grains of starch come into contact
with boiling water, they absorb the water and expand,

thickening the fluid. Unfortunately, when left to cool the starch
can break down and the product ‘weeps’ water. Fresh is always
best. Commercial products use modified starches for stability.

In the food industry modified starches and vegetable gums

have become preferred. A common combination is maize
starch, xanthan and guar gums. They double as thickening
agents, gelling agents, emulsifiers and stabilisers. Most gums

are polysaccharides - soluble fibre (like ‘guar’ and ‘pectin’) or

a mixed fibre (like ‘xanthan’ gum). If used in large quantities
(>10g per day), gums can have a laxative effect. It can also give

appetite and digestion problems with the stomach feeling too
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full, taking a while to empty and, later, needing frequent visits
to the toilet for bowel actions. Using a range of thickened fluids
with varying nutrition profiles of carbohydrate and fibre is
probably the way to manage. See your dietitian for help.

Polydextrose additive is also a soluble fibre, made from
glucose and sorbitol and used as a bulking agent. It acts as a

fibre as it is not digested until the large intestine. This may

become a problem for people with dysphagia, particularly
those with an irritable bowel problem, who need to be

supplied with a variety of thickened fluids made with

ingredients to suit their individual dietary and swallowing
needs. See your dietitian for an assessment of polysaccharides
in food and fluid intake (FODMAPS).

Commercial thickening agents created for the market by

nutrition companies are excellent and can be used to good
effect with both foods and fluids. The range of required
thickening is clearly defined on product containers.

See Section 6 for a comparison of fibre content of a range of
products.

Fibre

is

encouraged,

to

improve

laxation.

Observation and documentation of any digestive issues

including pain and bloating, constipation or diarrhoea using a
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food and fluid chart is essential, to allow changes where
necessary.

The Recipe Section has several thick smoothie recipes. Once

you as a carer become familiar with the capabilities of the

person with dysphagia you will be able to use these, adapting
the ingredients as necessary.

Pre - thickened products are also available as discussed in the
previous chapter. Check with your local dietitian for the latest
availability in your area.

Thickening supplements is tricky because of the variation in
ingredients. Pre-thickened supplements are available from

Flavour Creations with clear labelling as to the level of

thickening. If you wish to try thickening supplements yourself
detailed information is available on-line for “Precise” a liquid

thickener from Trisco Foods, and others (see p.161). Use of
RESOURCE® THICKENUP Clear, to thicken Nestlé Healthcare

Nutrition supplements, is in a guide in Section 6.

Mixing the thickener and fluid can be made easy using a small
whisk and a wide-mouthed measuring jug with quantities
visible from above. Hot drinks like tea and coffee can be
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thickened using this method, or cold drinks like water or milk.
It is important to measure the fluid quantity accurately as well

as the thickener. Whisk well and allow time for thickening to

occur. Follow the instructions given for the thickener you have
available. Thickening commercial soups can be a time saver.

Smoothies (see Recipes) can also be thickened using this
method if further thickening is required. It may be advisable to
check with your speech pathologist if unsure of the thickness.

Check the packet or can for detailed recommendations such as
addition of ‘liquid to powder’ (RESOURCE® THICKENUP Clear), OR

the addition of ‘powder to liquid’ (Instant THICK, Nutilis,
Keltrol). Either way, agitate while whisking.

If using the liquid thickener (Precise THICK-N), the

recommended number of serves as pumps are added (or use
the single serve sachets). Each ‘pump’ is a specified volume,

but only if the pump is depressed completely and allowed to

fully rise before further pumps. For a single drink serve, stir

for 30 seconds rather than whisk and allow to stand for 5-10
mins. Follow the directions from the company as changes in
ingredients may occur and other products will be developed.
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Mixing Jug with Whisk

If using RESOURCE® THICKENUP Clear, place the required

number of scoops in the clean dry container, then add just

enough liquid from the measured amount to cover the powder.
Mix for 10-20 seconds until the mixture starts to thicken, then
gradually add the rest of the liquid, mixing well.

The product needs time to fully thicken but then usually needs

to be served within 20 minutes. For mixing instructions of
other thickening products see packaging or manufacturer’s
guidelines.

With complex beverages like nutrition supplements from
powders, Tetra Paks or bottles, the results may not be reliable
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if the recommended thickener is not used. Always follow the
manufacturer’s recommendations.

Products change with time, use your local dietitian for the
latest companies, their recipes, and suggestions.

RESOURCE® THICKENUP Clear (and Precise THICK-N Instant

liquid) can also be effective to thicken fizzy beverages e.g. Beer,
Lemon, Lime & Bitters, using the technique described above.

The slight fizz in the drink adds a very pleasing mouth
sensation. Sparkling wines and beers can also be thickened

(though I have not tested them all!). Check with your Team for
advice. The fizz may need to settle before adding the thickener.
In beers with a substantial head, I am told, the thickener may

thicken the foam but not the liquid beneath. Complex
chemistry at work. Trial and error may be required.

When using a blender, air can be introduced giving an increase

in volume. However, it creates a problem in that there is less
nutrition available with each mouthful. Blending at a lower
speed for a short time will avoid introducing too much air.
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Example of Moderately Thick ‘Cucumber Orange Juice’
Puréed in a blender at low and high speed, to illustrate the
introduction of an excess of air (right).
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Section 5
Meal Solutions to Meet Standards
Creating the correct textures prescribed can be solved by using

a food processor for chopping and a blending machine or stick
Bamix style blender for creating smooth purées, and this may

be all that can be managed in the home kitchen on a regular

basis. Obviously chopping by hand to a size of 4mm. is also

acceptable within the level 5 minced and moist texture. The
following meal solutions are creative ideas which you can

introduce to improve nutrition for someone with dysphagia,
who is highly likely to be undernourished. This section can give

the experienced cook a guide to adapting their own recipes.
Some of the dilemmas which occur have been discussed under

Presentation Issues in Section 3. Testing to meet IDDSI
standards for foods and fluids has been summarised for each

texture level in Section 2. Further information and pictures are
available on the IDDSI website.

Bake/steam for cooking in an oven is often used to give a soft
texture. Different size muffin pans for individual serves and

loaf pans for terrines and other loaf type presentations are
useful. If you do not have an oven which gives a steam option,

creating a Bain-Marie by placing the vessel in hot water in the
oven with a lid or covering with foil is an alternative. Care is
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required for lifting the items safely. Cooking smaller quantities
in smaller tins/glass containers should be an option.
Breakfast Options

Breakfast is an individual often culturally defined first meal of

the day. Cereal foods such as cooked oats, fruit and yogurt,
dosas (roughly pancakes or flat breads), or other breads

possibly with dips, cooked tomato and eggs are common foods.
Liquid Tetra Paks of breakfast options, if available can be
useful see recipes.

Food texture modification of a traditional meal using a food
processor or blender is an obvious option adding more or less
of a fluid ingredient to get the texture right.

Cooked oats for a purée diet are best managed using oat bran.
Cooked well it gives a purée resulting in a slightly grainy
texture. If a smooth texture is needed semolina or other dry
processed cereal is commonly used. Honey or maple syrup can
be added.

Bread In Modified Texture Diets
Gelled soaked breads and cakes are listed in the standards as

suitable for Soft & Bite-Sized, Minced & Moist and Puréed

Diets. The method on the IDDSI website is to finely chop the
bread, add an equal amount of water and margarine; mix, soak
and make back into a bread shape. This saves the worry of
soaking not being complete when thickeners are used.
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The popular bread and butter pudding recipe with bread well

soaked in egg and milk works well. If it is cooked in a vessel in
hot water in the oven until the custard mix sets through the
bread, it is a way of serving bread and meeting the criteria as

gelled bread. Your speech pathologist may recommend serving

with a sauce, or extra sandwich filling (See Recipes, pp.107-9).
Example of Textures Levels 5 and 6 –Minced & Moist, and
Soft Bite-sized Diets
Gelled Bread Meat Paste Sandwiches

Use the Fork Pressure Test, Spoon Tilt Test and cut to size for
the different levels to reassure the customer that it is suitable.

If the product is made without an obvious mixed texture (no

separate thin liquid), does not require chewing, has a smooth

texture (not sticky) and passes the Fork Pressure Test and
Spoon Tilt test it will be suitable for Level 4.

The fillings need to be smooth and extra tasty to avoid a bland
product. See recipe section for some options. One snack or
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breakfast option might be pinwheel vegemite sandwiches or
mini rainbow sandwiches see below and recipe p.109.

NB extra filling can be used to further modify the sandwich
Mashable rainbow sandwiches

Sweet breads like Brioche also work well using this method and
have the advantage of the extra nutrition from the milk and eggs

already in the bread. Another way of increasing nutrition is to

add skim milk powder or SUSTAGEN® for a further boost of

energy, protein and all the essential micronutrients.

An example of a Bread and Butter Pudding using Brioche,
iced and served with a jelly jam.
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Again, the appropriate tests must be applied especially for a
Puréed diet that may need cream/yogurt or custard to meet
the standard test of Fork drip test and Spoon Tilt Test.
Scones with Jam and Cream

Scones are traditional snacks for afternoon tea. Scones served
as Bread and Butter puddings made in individual muffin pans

work well for all modified texture diets as they are delicious.
They can be served with whipped cream and smooth thick
jams. The scones can be bought (choose soft ones) or made in
the home kitchen, well soaked in the egg and milk mix, and

cooked in the bain-marie steam/bake style cooking technique
described in the recipe section.

This scone will pass the Fork Pressure Test, mash down to the
correct particle size and pass the spoon tilt test with a little
extra cream and or smooth jam.

Example of Texture Levels 6,5 & 4 – Soft Bite-Sized,
Minced & Moist, and Puréed -Scones with Jam and Cream
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Another popular snack recipe idea is to use Chocolate Ripple

biscuits soaked in cream and cream cheese. SUSTAGEN® can be
added to provide extra nutrition. Soaking the biscuits is the key
for a soft smooth product. See recipe, p.155.

Example of Texture Levels 6, 5 and 4 - Soft, Minced &
Moist, and Puréed -Chocolate Ripple Cream Log Slice

Sauces
Starches and gums used to thicken sauces come as a variety of

single ingredients recorded on labels as modified maize starch,

vegetable gum, xanthan gum etc. They are used throughout the
food industry to create the ideal consistency/texture of the

products. Many delicious sauces are commercially available to

enhance the taste of our traditional foods and they often come
as thick products to serve as a ‘dollop’ or spoonful. For

example, dijonnaise, hollandaise, mustard, hummus, aoli,
tomato, chilli and brown sauces. These kinds of sauces are

used as taste teasers and are usually used in small quantities.
60

Some of them may ‘pour’ from the bottle for example salad

dressings. The texture of the sauce may need to be modified so

that a mix of textures is not presented to the person with the
chewing and swallowing problem. Level 4 puréed diet will
need level 4 extremely thick fluid.

Tomato sauce and brown sauces as shown below are also

presented in a bottle which gives a hint to the need for them to
flow onto the food. This is acceptable for most texture levels
but not Level 4 ‘Puréed’. Sauces presented in a jar e.g.

mayonnaise may be thick enough to sit in a mound and not

dollop flow or drip continuously through the fork prongs.
However, some sauce may be left on the spoon in the spoon tilt

test. If it is sticky, it may ‘stick around the mouth’. It may also
be too strong a flavour in larger quantities.

‘Strained Greek yoghurt’ presents as a thick yogurt as does Pot
Set yogurt and they are useful to have as a sauce but also to

add/modify the flavour of the mayonnaise (it also adds protein
and probiotics). Different products will behave differently

depending on the ingredients. Be aware of this when trying to
thicken sauces.
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Gravy powders give instant thickening added to hot water. The

consistency may need to be modified as a serve will need to

match the texture of the diet. Cornflour is traditional but

commercial thickeners may be used for stability. These are
available from Nutrition companies for thickening drinks but

can also be used in the kitchen. See list of companies on p.161.

Puréed vegetable (eg. capsicum, tomato, fennel, parsnip,
caramelised onion, mushroom, sweet potato, carrot) can add
tasty thickening to a sauce. Be aware of the change in colour.
Traditional thickeners in recipes are created by melting

butter/margarine in a heavy bottomed pan, adding an equal
weight of flour and cooking for a few minutes (a ‘roux’).

Liquid is added to create the sauce. This is then heated to
thicken and simmer until no flavour of the flour is left.
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Traditional Proportions of Thickening Agents
Type of Sauce
Binding Sauce

(extremely thick)
Masking Sauce

Thickening

required for

500mls liquid

100g roux or 50g
ground cereal or
flour

75g roux or 40g

(moderately

ground cereal or

Pouring Sauce

50g roux or 25g

thick)

(mildly thick)

flour

ground cereal or

Where used
Fillings for pies,

roulades, puréed
vegetables, milk
desserts

Sauce for meat,

fish, egg dishes,

vegetables, pasta.

Sauce at the table.

flour

Refined starches (corn, potato, arrowroot) can give a pleasing

translucent, glossy look; quantities required vary considerably
depending on the sauce. Simmering of sauces is used to
‘reduce’ to a thicker consistency in traditional cooking.

Custards can be made with variations in consistency, adding

more custard powder or available commercial thickeners to be

used as sauces or served as an extremely thick dessert. The
IDDSI Fork Drip Test and the Flow test using a recommended
syringe of the correct length before serving is essential.
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Vegetables and Legumes for Modified Texture
Basic Potato and Vegetable Mixes
Mashed potato/ sweet potato/ parsnip/ pumpkin/ carrot, if
mashed well without coarse pieces left in the mash, are

acceptable for all textures diets. A problem may occur for
puréed diets if the mash is starchy or sticky (as may occur with
potato) but the traditional practice of mashing with
milk/margarine can solve the problem.

Addition of less starchy vegetables (e.g. pumpkin, carrot,
celeriac, cauliflower) to the potato will also give a less sticky
product. A stick blender can be used to create this product; but

the flavour and colour of the final item will change.

Instant mashed potato is a reliable commercial base for a
puréed diet but is not popular in the home.

Piped items such as duchesse potatoes are traditionally made
by baking them in a hot oven to create a slightly crunchy finish.
Cooked potato (600g), egg yolks (x2), (butter 30g), seasoning
are mashed well together to create a creamy texture. If piped

shapes are put into a moderate oven for 5 minutes only until
slightly golden the result can give another ‘look’ to the meal.

The creamy texture of the potato mash can be piped without
baking but will need pasteurised egg yolks for food safety.
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Example of Textures Levels 6,5 and 4 – Soft Bite-Sized,
Minced & Moist, and Puréed Diets
Creamed Potato Nests

Creamed Potato Nest with Puréed Meat Filling and
Creamed Pumpkin Egg Based Top

As noted elsewhere people with swallowing and eating

problems may need an energy-dense meal, particularly if they

have been losing weight. Potato is an ideal vehicle in which to
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add egg and/or cheese for extra nutrition. For the Nourishing
Potato and Pumpkin Mash (see recipe, p.110).
Vegetables for ‘Minced and Moist’ Diets

Vegetables are tricky with this grade. Putting well-cooked

vegetables through a food processor and serving as a scoop
may provide a cohesive texture preserving the colour and

recognition of the option. Skins on peas and corn may cause
coughing. Skins should be avoided unless served with a thick
sauce and mixed. Legumes such as red and green/brown

lentils often mash well into a product that does not have hard
skin pieces. Soybeans as soft tofu products can have the perfect
texture. Sauces are used to give flavour.

Tinned baked beans in tomato sauce are popular (they can be

broken up and mashed at the table). The product may need

extra thickened sauce for a person sensitive to mixed textures.
Refried beans used in Mexican cuisine is a convenient very

tasty, modified texture food commercially available. Testing is
required, a sauce may be needed to avoid a sticky texture.
66

Cold salads are an important part of menu planning. Finely

chopped cooked items may look messy, but small soft grains,
legumes or quinoa mixed with a tasty cohesive sauce and other

finely chopped vegetables look great. See recipes Quinoa and
Tahini Salad and Mediterranean Cauliflower Salad pp.136-7.

Suggestions made for smooth puréed salads are acceptable.
Examples of Textures 7,6 and 5 – Soft, Minced & Moist
Quinoa and Tahini Sauce Salad

For Minced and Moist Diet mix in fine grated cucumber with
the thick yoghurt.
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For a Puréed Diet Quinoa flakes can be used instead of whole
Quinoa seeds and puréed cucumber mixed with the yoghurt.
Vegetables for ‘Puréed’ Diets
The process of vitamising or blending a vegetable such as

cooked spinach or zucchini often gives a product where water

leakage occurs. Traditionally, cream has been used to prevent
this (hence the term ‘creamed spinach’ or ‘cream of vegetable’

soup). However, frozen spinach steamed and blended with the
stick blender gives a stable product. Smooth puréed diets are

mainly low in fat so addition of cream to recipes can be
advantageous to increase energy as well as taste.

If a low-fat product is required, modern thickening agents can

be used, including modified maize starch or those supplied by

nutrition companies (See p.161).

If a ‘home-made’ product is wanted there is no reason why a

thick puréed soup should not be included on all menus. This

will add nicely to the vegetable intake recommended for a
normal healthy diet. For example, lentil and vegetable, potato
and leek, or pumpkin made with enough puréed vegetable to

create a thick texture. Crumbed fried bread is tasty and a

practical way of thickening the soup. It can be left as a grainy
texture or presented as smooth by blending. A practical check

for any moderately or extremely thick consistency is to draw a
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‘figure of eight’ in the centre. It will slowly disappear or remain

in the soup. To begin with compare your test with the syringe
flow test for moderately and extremely thick, to be certain.

There are several kinds of thick soups. The thickening is either

obtained naturally from the starchy component of the
ingredients as vegetable, legumes or grains, addition of a roux
(p.62) or created by a liaison of egg yolks and cream.
The resulting soups are (see Recipes):
•
•
•
•

Puréed soups – eg. Potato and Leek
Cream soups – eg. Cream of Chicken
Velouté soups – eg. Mushroom
Thickened Consommé

Smooth puréed salads
Potato salad can be created by mashing starchy vegetable with
mayonnaise and yoghurt and serving with a sauce.
Example of Texture Levels 6, 5 and 4 – Minced and Moist
& Smooth Puréed Diets - Mashed Potato and Mayonnaise
Balls with Puréed Red Pepper Sauce
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Other examples are tzatziki with cucumber (salted and with
the water squeezed out), and mint both puréed with thickened

yoghurt; beetroot puréed with apple made into a soft jelly, or

carrot puréed with soft pears and made into a jelly. The puréed
vegetable stops the jelly melting too quickly in the mouth and

often the coldness of the product is a trigger for a safe swallow.
Check with your speech pathologist as a delayed swallow may
be a risk factor.

Cold thick soups on a hot day make a good salad substitute.

Examples are cucumber, water cress, gazpacho, or Vichyssoise
style potato and leek or pumpkin. Ensure a thickening

ingredient (Precise liquid thickener is useful for this) is added
and it passes the standard tests for the diet in question.

A large variety of commercial dips can be bought in the
supermarket. They usually contain some vegetable, legumes,

nuts, seeds, herbs, and everyone (of course) has their

favourite. A criterion to use when choosing is to ask yourself;

“which meal will this complement?”. Many are designed to use
with cracker biscuits which can’t be used in a Minced & Moist

or Puréed diet. Some may be suitable as a sauce or a spread for
gelled bread.

If dips contain legumes, nuts, cheese, or fish they may contain

reasonable protein, fats, carbohydrates on their own to make

a complete meal. Choose carbohydrate of at least 10g, and
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protein of at least 5g in ½ cup for a quick tasty meal or snack
depending on the plan for the day. See Recipes for examples.

Main Meals for Modified Texture Diets

Eggs Roulades can be adapted to suit all diet types. This is

achieved by mixing egg yolks with a cooked, puréed or

chopped vegetable - by itself, or in white sauce. The egg white
is whisked until firm, folded into the egg yolk mixture, and

baked in a swiss roll tin. A filling to create attractive colours
and flavours is spread onto the lightly baked surface and

rolled. The extent to which it can be rolled will depend on the
ingredients. Watery vegetables will need to be cooked until
soft and dried in the oven. Trial and error will be an

important part of your creativity. A thick sauce added to the

filling is necessary to allow successful rolling of the item that
can be a challenge. Well worth it for the presentation.
Example of Texture Level 4 - Puréed Diet
Spinach and Cheese Roulade
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Variation in particle size of ingredients will determine the

suitability for diet textures levels 6,5 or 4 (see recipe p.111) for
an easy puréed version of a roulade.

Scrambled eggs blended and served as a purée may need

addition of cream. Alternatively, soft breadcrumbs can be
added to bind the water that tends to leak.

Frittatas or ‘no pastry quiches’, if made with an appropriate

mix of eggs, cream or ricotta and milk can be created with

layers of puréed, brightly coloured items. This will set as a soft
product if cooked standing in hot water or steamed in oven.
Similarly for a soufflé. See Recipes as Roast Pumpkin and
Spinach Frittata and Jerusalem Artichoke and Cheese Soufflé.
Meat

Minced moist foods, can be suitable for texture levels 7, 6 and

5 as long as attention is paid to particle size, texture and sauce

consistency. Traditional menu items like meat loaves, skinless
sausages, Spaghetti Bolognese, meat balls and patties can all be
adapted to texture Levels 6 and 5 (see Section 3 ‘Presentation

Issues’, p.39).

Minced or blended meat mixed with tofu or other mashed

legumes makes a soft pattie (see recipes, pp. 123-5).

Alternatively, a mix with mashed potato, ricotta, breadcrumbs

or oatmeal and sauce can be made into patties. A lot will

depend on the awareness and cooking skills of the carer and
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availability of helpful muffin pans to stabilise shapes with

steam cooking an option. The patties serve as a burger type
meal for the family with a sauce option and modified
vegetables for the person with chewing and swallowing
problems.

Photo of items in muffin pan
Example of Texture Levels 7, 6 and 5– Soft, Minced &
Moist Meat Balls with Sweet Potato.

Cooked ground meats (beef or chicken) together with garlic
and onions mixed with refried beans and spices make a
73

traditional Mexican meal as Enchiladas or Tostadas. There are

traditional sauces and toppings such as tomato passata, salsa,

sour cream, cheese and avocado or guacamole which provide

the means to create an attractive meal for modification while
leaving the tortillas to those of the family with bigger appetites.
(See recipe p.125).

Pasta, Rice, and other grains, in Modified Texture Diets

A limited serve of very small pasta or rice shapes can be served

with a thick sauce for minced and moist texture diets. eg. Pasta

Bolognese or Rice Kedgeree. Other grains such as polenta,
couscous, semolina, barley or quinoa are available in various
forms and can be adapted for different cultural needs. The

process of blending starchy foods such as rice or pasta gives a
very sticky, gluey product. Addition of milk, margarine or
melted cheese to hot pasta reduces the problem. (see recipe,

p.102). Piping the product for a special occasion is very
effective. Experimenting with cooking times and quantities of
sauces can be very rewarding to meet expectations.
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Example of Texture Level 4– Smooth Puréed Diets
Piped Flavoured Pastas

Puréed pasta can be served as a lasagne. The different colours
of various ingredients give the dish identity.

Example of Texture Levels 5 and 4- Minced & Moist and
Puréed Diet - Beef Lasagne.
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Example of Textures Levels 7, 6 and 5 – Soft, Minced &
Moist Diet – Rice Kedgeree

Cooked rice in a dish like Kedgeree, is mixed with sauce,
smoked fish, herbs, and egg, to make it tasty. Rice can also be

cooked as a porridge and served as a savoury dish (see Chinese
Chicken Congee Rice in recipes, p. 105).

Puréed rice can be managed using ground rice. See Recipes for

Sushi Flavour Rice, and Vegetarian Dahl. A rice recipe from

“Gentle foods Singapore” using Jasmine rice is on p.104. The
photo is of a moulded chicken recipe and Jasmine moulded

purée rice with fork marks, showing the soft nature.

Example of Purée moulded chicken and rice
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A small amount of pastry made as ‘super short’ creates a
product which ‘melts’ in gravy or sauce. Recipe p.106.

Illustration shows mashing with a fork using gravy to create a
thick Minced & Moist texture.

Example of Texture Level 5 – Minced & Moist Chicken Pie

Polenta made as a soft product can be used to create

toppings, pizza or just rounds to serve with plenty of sauce.
Tasty meat sauce will mash well with the polenta.

Example of Texture Levels 5 and 4 – Minced & Moist and
Puréed Diet – Pizza
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Desserts for Modified Texture Diets
Powdered products are available for preparation of thick

textured desserts, eg. instant puddings, mousses and custards.
Ready-made smooth dessert items are also available in the

refrigerator section of the supermarket. The range includes

multiple flavoured mousses, panna cotta, tiramisu, crème
brulée, no-bake custard, blancmanges etc. and the textures are

usually reliably spoon thick. Your Speech Pathologist can

advise you on variations to look out for. Commercial jellies set
with different forms of gums in pots tend to be quite firm but
it is worth a regular search on the shelves to look for softer
jellied products. Yogurts come in a variety of consistencies

with pot set and strained Greek yogurt presenting as thick

textures. Thickeners used in yogurts are commonly starch,
pectin, and other gums. Thin liquid may collect in the yogurt

on the surface, and this can be mixed in just before serving. If

it compromises the level of thickness of the product a liquid

thickener can be added using an estimate of how much thin
liquid was involved per serve. The liquid thickener ‘Precise’

works well with dairy items. It contains xanthan, gellan, pectin,
guar gums as well as preservative, polysaccharides, food acids

and salt. Further information is available online from
www.precisethickn.com.au
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Example of a fermented milk drink, Yakult thickened to
level 4 Extremely Thick with Precise

Variety in presentation using soaked, softened cake bases,

fillings, and attractive garnishes, can be used for texture levels

7,6,5 and 4, if successful testing is followed. Chopped tinned or

soft fruit can be used as garnish but not served to the person
who cannot manage it. It could be removed and mashed or
blended appropriately.

See Recipes Section 7 for a New York Cheesecake (p.159) with

a soft base, and other soft dessert recipes.

Blending with custard, improves mouth feel of milk puddings

such as rice, sago, and semolina. Self-saucing puddings made
with generous sauce can be suitable to give a texture which

meets the guidelines for all diets (eg. Lemon Dainty or
Chocolate & Pear Delicious see p.154).
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Example of Self-Saucing Pudding with generous sauce.

Portion controlled, supermarket puréed fruit, has a reliable

thick texture as it contains a gum to stabilise it, but the
thickeners could also be used in the home.

Cakes soaked in normal soft jelly as a trifle or simply jelly cake

may be suitable. Make sure the cake is completely soaked, with

no extra jelly on its own around the edges; this will melt
quickly in the mouth (gelatine melts at 28°C, mouth

temperature is 36-37°C) becoming a thin fluid before the

swallow is initiated; not acceptable for the person with a
delayed swallow.
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Example of Texture Levels 7,6,5 and 4,
Jellied Swiss Roll

Other gelatine desserts if whipped with ingredients like
evaporated milk, cream, fruit, custard, and egg-whites

contribute to a variation in mouth feel but are smooth and
stable enough to be suitable for easy swallowing.

For example, Flummeries or Fluffy Jelly Whips are made with
jelly crystals prepared as directed on the packet added,
partially set, to 375mls whipped evaporated milk.
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Section 6
Nutrition Planning
Booklets and pamphlets on ‘Healthy Eating for Adults’, and one
for children, are available at www.eatforhealth.gov.au. Using

the latest evidence, these give easy to understand information
about which foods to include in a healthy diet, and practical
portion sizes of the different food groups.

The person with dysphagia is no different; they still need a

healthy diet. Unfortunately using a modified texture diet there

is an increased chance of missing out on some nutrients which

are vulnerable to processing. Vitamin C, vitamins B3, B6 and
folic acid will suffer, as well as the phytonutrients and fibre

normally present in vegetable and fruit skins. If dairy products
are avoided dietary vitamin B2, zinc and calcium may be low.

Energy requirements are dependent on the age and activity

level of the individual and whether significant weight loss has

occurred during the illness. Muscle loss during periods of
inactivity and illness can be significant. Hopefully, by the time
of hospital discharge, some of this will have been discussed by
the treatment team, and a plan will be in place. Vitamin

supplementation may be needed, or a complete nutrition
supplement recommended. Contact your dietitian for advice.
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Being at home, with the familiarity of family patterns, the likes

and dislikes from before the illness will become part of
planning. Meals, however, will need to be adjusted to the new

diet recommendations. Appetite may be reduced, and fatigue

will occur. The following recipes, some of them high energy,
can give the carer confidence they are providing adequate
nutrition even with smaller serves. Smoothie snacks in

between meals, are designed to provide high energy and good
nutrition to make up any difference.

The nutrition data supplied is from Australian NUTTAB 2010,

and commercial data, available at the time of printing. This is

to give the reader an idea of the variability of energy content,
protein, and other nutrients in the recipes. The information

does not take into account wastage left on equipment.

The purpose is to provide a product that looks good, is easy to

swallow, but can be demonstrated to meet nutrition and
appetite needs for rebuilding or maintaining health and wellbeing, avoiding the hazards of meals in dysphagia.
Decisions about the level of fibre in the diet.
As previously mentioned, fibre intake on a modified texture

diet can be too little. Removal of skins and seeds of fruits and
vegetables, as well as wholegrain seeds and husks, will remove
much of the fibre and some of the nutrients.
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How much fibre is recommended in a healthy diet?
Women = 25-30g per day
Men = 30-38g per day
Children = 10g per day

Figures in the ready reckoner below are a guide only. Fibre

content will vary depending on processing, variety, growing
conditions and manufacturing methods.

FIBRE READY RECKONER FOR NORMAL DIET

Fruit
Vegetables
Breakfast Cereal
Slices Bread
(white wholemeal)
Rice/Pasta
Legumes
Nuts
Xanthan Gum
TOTAL

2 serves (300g)
5 serves (375g)
1 Serve (30g)
2 serves (80g)

1 serve (75-129g)
1 serve (150g)
1 serve (30g)
Per Gram

4-6g
10-12g
3.5-7g
2-4g

1-3g
7-8g
3-4g
0.8g
31.5-44g

If the serve sizes are roughly followed and include all the
different food groups recommended for a healthy diet, fibre

levels will be more than adequate. An older person,
particularly one with chewing and swallowing problems, may

be unable to manage the suggested serve sizes in food and

fluids, and therefore not able to meet the requirements. Fibre
supplements are commonly in use, particularly in the aged
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community. If well mixed with fluids they can provide a useful

contribution, but to avoid particles, they need soaking and
blending to become a smooth product.

DIETARY FIBRE SUPPLEMENTS
Serve
Weight
1 tbsp
6g
1 tbsp
15g
1 tbsp
6g
1 tbsp
10g
1 tbsp
7.5g
NB. Metric level ‘flat’.

Product
Psyllium husks
Chia Bran
Wheat Bran
Oat Bran
Rice Bran

Fibre
4.5g
8.4g
2.75g
1.5g
2.0g

If using commercial food thickeners to thicken fluids, you need
to be aware that the gums used contribute to stool softening
and frequency of passing motions, and too much may cause

problems. Small amounts of Xanthan gum are used as a
stabilizer in commercial frozen meals as well as many
processed foods; this is considered safe. However, it is

digested as a fibre and may cause loose bowel motions in
quantities >10g/day. Products to thicken fluids in the

dysphagia diet, usually contain xanthan gum as well as other
gums and fillers. They are available as powders or as a liquid.

Information in the table illustrates variations in quantity and

fibre content of different products. Different companies have

their own combination of ingredients. Pure xanthan (KeltrolR)

and guar gums (Guarcol) are included for reference.
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Information was taken from ‘mixing charts’, supplied by

manufacturers. An updated description of products can be
found on the packaging. Contact the relevant company for
more detail (see Useful Contacts, p. 161). The point of this

exercise is to show how easy it is to provide thickened fluids

with too much fibre, which may cause frequent bowel motions.
DIETARY FIBRE IN FOOD THICKENERS
Nutilis

Precise
Thick-N
Liquid

Keltrol F

Guarcol

Nutricia

TRISCO
Foods

Janbak

Orion

Xanthan

Xanthan,
Tara,
& Guar Gums

Xanthan,
Guar,Pectin &
Gellan Gums

Xanthan
(mix w.
Bamix)

Guar Gum

tsp (1.5g)

scoop (1.2g)

scoop (4g)

pump (7.7ml)

tsp (5g)

tsp (3g)

Name

Instant
THICK

Easythick
ADVANCED

Manufacturer

Flavour
Creations

Flavour
Creations

Vegetable
Gum

Xanthan

Xanthan

Measures

tsp (2.1g)

Resource®
THICKENUP
Clear
Nestlé
Healthcare

Dietary Fibre
(DF) per 100g

29g

45.2g

27g

6.4g

46.76g
per100ml

80g

2.01g

DF in 200mls
Level 150

0.65g

0.76g

0.6g

0.26g

3.6g

2.0g

0.02g

DF in 200ml
Level 400

1.63g

1.5g

0.6g

0.52g

7.2g

3.0g

0.04g

DF in 200ml
Level 900

3.6g

3.67g

0.9g

0.78g

10.8g

4.0g

0.06g

Sustagen
Mild 0.96g
Mod 1.44g
Extr. 1.92g

Fortisip
Mild 0.52g
Mod 1.04g
Extr. 1.3g

Sustagen
Mild 3.6
Mod 7.2g
Extr. 10.8g

Sustagen
Mild 2.0g
Mod 3.0g
Extr.4.0g

Ensure/ Enlive
Mild 0.01g
Mod 0.02g
Extr. 0.03g

Dietary Fibre
in Nutrition
Supplement

Sustagen
Mild 1.5g
Mod 3.4g
Extr. 4.6g

If you thicken all drinks with products containing a high

proportion of fibre these may be the culprit, and will have to
be cut back. Conversely, they may be providing the extra fibre
needed. Balancing this will influence your product choice.
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Some ways of thickening fluids, without having to add dietary
gums, can be found in the ‘Smoothie’ section of the Recipes.
Fibre in smoothies is from the fruit, vegetables, nuts, seeds

and whole grains as part of your provision of a healthy diet.

The following table gives a summary of recommendations for

Nestlé Healthcare products used for high protein/high energy
diet needs when dysphagia is causing weight loss. The
slightly thick category is not included.

Many supplements are now available as pre-thickened
products using the IDDSI colour coding and labels.

Using Scoops of RESOURCE® THICKENUP Clear
Volume
Scoops for
Mildly Thick
Scoops for
Moderately
Thick
Scoops for
Extremely
Thick
Time to
Thicken

SUSTAGEN®
Tetra Pak

RESOURCE®
Plus

RESOURCE®
Protein

RESOURCE®
2.0

RESOURCE®
2.0 + Fibre

4

6

4

4

4

250ml

237ml

200ml

237ml

200ml

6

9

6

7

6

8

11

8

11

7

5 mins

10 mins

5 mins

10 mins

5-10 mins

(The ‘Time to Thicken’ waiting time followed by the need to serve
quickly suggests mixing is best done as the drink is needed.)
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Section 7
MODIFIED TEXTURE RECIPES
Equipment for Modified Texture
Breakfast Recipes
Nutrigrain
Porridge Oats
Weetbix
Coco Pops
Quinoa Porridge

Lunch and Dinner Recipes
Potato and Leek Soup
Cream of Chicken Soup
Mushroom Velouté Soup
Thickened Consommé
Basic Pasta Mixes
Basic Rice Mixes
Congee Rice with Chicken
Short Pastry
Gelled Bread Sandwiches
Nourishing Potato and Pumpkin Mash
Sweet Potato Egg Roulade with Fetta
Lettuce Puréed Sauce
Roast Pumpkin and Spinach Frittata
Jerusalem Artichoke and Cheese Soufflé
Country Style Terrine
Potted Beef
Chicken Mousseline
Prawn Mousseline
Beef Pattie 1
Beef Pattie 2
Mexican Beef and Beans
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89
92
93
94
95
96
97
99
100
101
102
103
105
106
107
110
111
112
113
115
116
118
120
121
123
124
125

Chicken Meat Balls
Prawn Balls
Vegetarian Dahl
Vegetarian Dips
Sweet Potato and Chickpea Dip
Egg Plant and Tahini Dip
Fishy Dips
Bobbie’s Favourite Sardine Dip
Salmon Dip
Quinoa and Tahini Salad
Roasted Cauliflower Salad

Smoothies
Berry Smoothie
Green Smoothie
Cucumber Orange Juice Smoothie
Almond Peach and Banana Smoothie
Avocado Smoothie
Chocolate Chia Seed Smoothie
Tropical Quinoa Smoothie

127
128
130

131
132

133
134
135
136

Desserts

138
141
142
144
145
146
147
148

Plum Fool
Lemon Dainty
Chocolate and Pear Delicious
Creamy Apple Mousse
Party Cakes
Cheesecake Biscuit Log
Tiramasu
New York Cheese Cake

155
157
159

RESOURCE® Fruit Flavoured Supplement Jelly

Useful Contacts for Nutrition Products in Australia
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149
151
152
153
154

161

Equipment for Texture Modification.
Pressure

cookers

and

slow

cooking

methods

are

recommended for creating soft meals rather than traditional

roasting and grilling. The whole family can be catered for, with
additional modification of a portion for the person with
dysphagia.

An option for steaming is available with some domestic ovens

with steam/bake something to experiment with. Many of the
following recipes recommend ‘Bain Marie’ cooking described
as placing pans in hot water to cook. Remember to add a lid or

use foil to cover. This can be used if the steaming is not
available in your oven.

Food processors are very useful for chopping. Minced and

moist texture requires pieces of 4mm or less. A good quality
grater is a good investment, preferably one that does not grate

your fingers. Some of them gives different sized results and a
size of 4 mm is the aim for minced textures.

Bamix style blenders, can be used to blend cooked vegetables

to give a thick product. However, care is required to avoid

leaving pieces in the mix. Thickeners can be added to avoid

mixed textures with water leaking out on standing. This type
of blender can also be used for the single portion from the
family meal before serving.
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Bamix Blender

A more traditional blender is more efficient, providing it has a
powerful motor (approx.-3 HP) with robust housing.
Chopping, grinding (for meats), and blending can be achieved,

from delicate ingredients through to tough purées. A tough

purée would be sweet corn in my experience. Check with the
manufacturer before buying.

These blenders come in a variety of sizes for small or large

quantities. Some of them heat as well as blend. This is useful
for soups.
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Puréed Texture in the blender.

A mini food processor for not too challenging chopping is

pictured below. This is good for modifying soft/minced and
moist diets, at the table in the home setting.
Mini Food Processor
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Breakfast Recipes

Nutrition information per serve for recipes in this section

does not take account of wastage left on equipment during

processing. It may reduce nutritional value of the serve stated
by 10-30%. Raw data calculations were done using ‘Food
Scan’ from Andromeda Educational Software which uses
NUTTAB data.

Use standard IDDSI testing to check textures.

Nutrigrain® Breakfast Fuel
Ingredients
1 Tetra Pak of Nutrigrain®
Breakfast Fuel liquid
1 cup Nutrigrain®
5 scoops RESOURCE®
THICKENUP Clear

Serves 1-2
Suitable for
minced &
moist, and
puréed, diets.

Method
Soak then blend together the NutrigrainR Breakfast Fuel
liquid and the NutrigrainR until smooth. Put the RESOURCER
THICKENUP clear into a jug and pour in the breakfast liquid
mixing as it is poured. This creates a pudding like consistency.
Soft diet needs soaking but not blending or thickening.
Nutrition Information per serve: Energy 1180kJ, protein 16.1g,
fat 3.2g, sat fat 2.2g, carbohydrate 44.1g, sugars 32.8g, fibre
6g (including thickener), sodium 281mg, calcium 480mg.
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Oats Express
Serves 1-2
Ingredients
1 Tetra Pak of Dairy Farmers
Oats Express (banana
honey flavour.
1 Quick Satchet of Oats (34g)

Suitable for
soft, and
minced &
moist diets

Method
Empty sachet into a bowl and mix in the Tetra Pak of Oats
Express. Microwave for 90secs on high. Stir and allow to cool
to an appropriate temperature before serving.
Nutrition Information per serve: Energy 1250kJ, protein
14.4g, fat 4.25g, sat fat 1.35g, carbohydrate 48.3g, sugars
24.6g, fibre 6.3g, sodium 145mg, calcium 383mg.

Variation

Example of Soft Diets 7 & 6
Oat or Flaked Quinoa Porridge with Banana
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After cooking, blend with a Bamix or blender to create a
smoother texture for smooth puréed diet or for a minced
& moist diet chop banana into pieces 4mm and mix into
porridge.
NOTE: Oat bran is a useful substitute for oats for smooth

puréed diets, providing a grainy consistency can be tolerated.
The nutrition information is similar but has slightly more
protein and fibre and less carbohydrate.

Weet-Bix plus UP&GO liquid Breakfast
Ingredients
2 Weet-Bix biscuits
I Tetra Pak of UP&GO Liquid
Breakfast

Serves 1-2
Suitable for: soft,
minced & moist.
Blend for puréed
diet.

Method
Break up Weet-Bix into a bowl and add the liquid breakfast
Tetra Pak. Allow to soak for a few minutes then blend with
the Bamix for purée diet until thick texture is achieved. Let it
stand for 5 mins as it will thicken a little more over time.
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Minced & Moist diet and Soft diet do not need blending.
Nutrition Information per serve: Energy 1315 kJ, protein
12.4g, fat 4.3g, sat fat 0.6g, carbohydrate 52.4g, sugars
20.1g, fibre 7.4g, sodium 259mg, calcium 400g

96

Coco Pops Chocolatey Breakfast Cereal
Serves 1-2

Ingredients
30g Coco Pops (3/4 cup)
1 Tetra Pak of Chocolate
Liquid Breakfast
5 scoops RESOURCE®
THICKENUP clear

Suitable for
minced & moist
and
puréed,
diets.

Method
1. Blend together the Chocolate Liquid Breakfast and the
Coco Pops until smooth.
2. Put the RESOURCER THICKENUP clear into a jug and
pour in the breakfast liquid or use Precise liquid
(enough for moderately thick) mixing as it is poured.
Stand for a few minutes. This creates a pudding type
consistency.
Soft diet does not need blending or thickening.

Nutrition Information per serve: Energy 1226kJ, protein 11.3g,
fat 3.5g, sat fat 2.4g, carbohydrate 50.8, sugars 35.8g, fibre
5.5g (including thickener), sodium 264mg, calcium 400mg.
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Quinoa Porridge with Cinnamon and Berries
Serves 3

Ingredients
¾ cup Quinoa Flakes
¾ cup water
1 cup vanilla yoghurt
¾ cup milk
1.5 cups frozen berries
1-2 tsp cinnamon

Suitable for
soft diet.

Method
1. Combine milk, water and quinoa flakes in a saucepan and
bring to the boil.
2. Reduce the heat and simmer stirring until most of the
liquid is absorbed (approx 3 minutes).
3. Turn off the heat and let it stand covered for 5 mins.
4. Stir through berries, cinnamon and yogurt.
Chop fruit to pieces <0.5 cm for minced and moist diet.
Blend fruit for puréed diet.
Nutrition Information per serve: Energy 732 kJ, protein 7.8g,
fat 5g, sat fat 2.7g, carbohydrate 23.2g, sugars 10.6g, fibre
6.9g, sodium 58mg, calcium 263mg.

Variations
Use cooked apple or pear or soft banana with cinnamon or
nutmeg. Use Greek yoghurt and honey or maple syrup to
sweeten. Add 10g chia seeds or 10g almond meal per serve
for extra nutrition.
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Lunch and Dinner Dishes
Potato and Leek Soup
Serves 4-6
Ingredients
600g potato
2 medium onions
2 leeks
1 tbsp oil
1 litre chicken stock
1 cup milk
salt and pepper to taste

Use IDDSI tests
to check
consistency of
soup for
moderately or
extremely
thick product.

Method
1. Place clean, sliced leeks, and peeled and chopped onions in
heavy based saucepan with oil and fry gently until onion is
translucent.
2. Add peeled, chopped potatoes and chicken stock. Season
and bring to the boil. Reduce heat; simmer covered for
25mins.
3. Blend until smooth and thick. Return to saucepan and add
milk. Stir to mix; serve hot or cold. Garnish with cream.
Nutrient Information per serve: Energy 733kJ, protein 5.9g, fat
6.2g, sat fat 1.8g, carbohydrate 22g, sugars 5.9g, fibre 3.5g,
sodium 81mg

Variations
Use white beans instead of potato for increased protein and
fibre (1 can drained white beans for this recipe).
Using the principle of potato, sweet potato or beans/lentils as
a base to thicken, other flavours can be added, such as:
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•
•
•
•
•
•

Tomatoes, leeks and celery with herbs
Carrots and leeks
Cauliflower, leeks
Peas, shallots and leeks
Broccoli, leeks
Pumpkin, leeks

Pasta, rice, tapioca, pearl barley or other cereals can also be
added to blend to thicken meat stocks.

Almost any favourite vegetable can be used with herbs in
season. Other flavours popular are curry, chilli, ginger, apples.
Add vegetables, cooking them until soft, and blending until
smooth. Substitute onions for leeks as desired.
Ricotta, cottage cheese and yogurt can be added before or
after blending as a protein source or garnish.

Fried bread or breadcrumbs make a tasty addition to the
thick soup, soaked for a soft diet, crumbed for a minced and
moist diet, and puréed for the smooth puréed diet.
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Cream of Chicken Soup
Serves 4-6
Ingredients
1 small chicken
1 litre chicken stock
2 leeks and a celery stalk
salt and pepper to taste
1 litre Béchamel or white
sauce* See below

Use IDDSI tests
to check
consistency of
soup for
moderately or
extremely
thick product.

Method
1. Place the chicken, leeks and celery into the chicken stock in
a heavy base saucepan. Bring to the boil and simmer gently
for 1 hour or until the chicken is well cooked.
2. Remove chicken breasts but place the rest of the meat in
the blender with Béchamel sauce, blending till smooth and
thick consistency is achieved. Season to taste.
Nutrient Information per serve: Energy 1,156kJ, protein 25.8g,
fat 12.3g, sat fat 6.1g, carbohydrate 15.8g, sugars 10g, fibre
0.3g, sodium 207mg, calcium 259mg

*Béchamel Sauce – Place ½ chopped onion, 6 parsley stalks,
6 peppercorns, 2 bay leaves, 2 cloves into 1 litre of skim milk
and bring to the boil. Turn off heat and let stand for 5 mins.
Strain. Melt 40g butter or margarine in pan and add 4 tbsp
plain flour. Cook the roux for 1 minute. Add the flavoured
milk slowly whisking to create a white sauce.

Variation
Any cooked vegetable, meat, fish or shellfish can be made into
a cream soup using this method. Garnish with cream.
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Mushroom Velouté Soup

Ingredients
1 kg white mushrooms
1 cup water
juice from ½ lemon
40g butter, margarine or oil
750mls chicken stock
80g roux. (40g butter, 4 tbsp
flour)
3 egg yolks; 60mls cream
Seasoning to taste

Serves 4-6
Use IDDSI tests
to check
consistency of
soup for
moderately or
extremely thick
product.

Method
1. Boil together 1cup water, 40g butter, margarine or oil,
lemon juice and pinch of salt. Add diced mushrooms and
simmer for 10 mins.
2. Prepare the roux by melting the butter or margarine,
adding the flour and cooking for 1 minute. Slowly whisk in
the chicken or vegetable stock (velouté sauce). Bring to the
boil and simmer for 2 mins.
3. Blend the mushrooms and velouté sauce until a smooth
thick consistency is achieved.
4. Reheat the blended mix, turn off the heat and add mixed
egg yolks and cream in a thin stream, stirring constantly
until mixture thickens further. Do not allow to boil.
Nutrient Information per serve: Energy 1,184kJ, protein 10.1g,
fat 22g, sat fat 13g, carbohydrate 9.2g, sugars 1.1g, fibre
5.3g, sodium 283mg.
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Variation
Any vegetable, meat fish or shellfish can be used with the
same method.
For a lower saturated fat version use margarine or oil to cook
the mushrooms and use 2 tbsp lemon juice to create a liaison
with the egg yolks instead of the cream. This will lower the
saturated fat content per serve to 6.4g.
Thickened Consommé
Consommé is a meat stock which has been enriched,

concentrated, and clarified. It can be made at home using a
quality supermarket stock or by first making the stock at

home. Vegetables and some meat can be used to ensure

enrichment of the stock. There are many recipes for this in
cookbooks and on-line. Generally, the stock is then

concentrated by bringing to the boil and reducing by

approximately a quarter. After the stock is satisfactory, it will

need to be cooled in the fridge and have the layer of fat on the
top removed. The stock is then clarified with egg whites

whisked into it which makes a ‘crust’ on the surface that is
then removed to reveal an attractive golden clear soup.

As a clear soup it can be thickened with nutrition company
thickeners or with arrowroot or tapioca flour. See sauces

(p.62) for quantities. Follow packet instructions for cooking.
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Basic Pasta Mixes
Serves 2
Ingredients
½ cup dried pasta or 1 cup
cooked pasta
Boiling water
3-4 tbsp milk
30g tasty cheese grated

Suitable for
puréed diet if
served as part
of a meal.

Method
1. Cook pasta in boiling water until very soft.
2. Blend cooked hot pasta, milk and cheese in blender until
smooth.
3. Scrape down sides of blender and process for a further
30 seconds. The pasta should be like a thick batter. It will
further tighten or thicken when reheated.
Nutrition Information per serve: Energy 823kJ, protein 9.4g,
fats 6.9g, sat fat 4.2g, carbohydrate 23.3g, sugars 1.7g, fibre
1.5g, sodium 170mg, calcium 161mg.

Variations
Add 1 cup ricotta cheese instead of milk and cheese.
For spinach flavoured pasta add 4 tbsp creamed vegetable
while blending.
For tomato flavoured pasta add 1 tbsp tomato paste, 30g of
cheese and 2-3 tbsp milk while blending.

105

Basic Rice Mixes
Serves 2
Ingredients
2 tbsp Ground Rice
300 mls liquid (milk, water or
juice)
1 tsp sugar (optional)

Suitable for
puréed diet if
served as part
of a meal.

Method
1. Mix ground rice and sugar with a little of the liquid until
smooth.
2. Add the rest of the liquid and stir over medium heat,
stirring constantly until it thickens.
3. Simmer 3-4 mins.
Nutrition Information per serve: Energy 177kJ, protein 0.7g,
fats 0.1g, carbohydrate 9.5g, sugars 1.5g, fibre 0.2g, sodium
1mg

Variations
1. Coconut water or milk gives an enjoyable flavour.
2. For Japanese sushi flavour use water for cooking. After
simmering add 1 tbsp rice vinegar, 1 tsp sugar, pinch salt,
½ tbsp. Mirin, while rice is warm and leave it to cool.
Present on a small seaweed (Nori) sheet and top with
avocado mixed with mayonnaise and mashed until
smooth.
3. Cook ground rice in stock or coconut milk, mix in ¼ tsp
turmeric, curry powders etc as desired to serve with an
Indian flavour meal. See Vegetarian Dahl (p. 130).
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Example of Texture Level 4 –Puréed Diet
Sushi on Nori Seaweed garnish.

NB. Leave out the seaweed garnish when
Feeding for Texture Level 4.
Alternative method for Asian meals using Jasmine rice. (from
‘Gentlefoods Singapore”)
Wash rice grains 3 times until water remains clear. Add water
(ratio of 1 portion of rice to 9 portions of water). Add salt,
pepper, ginger, garlic for flavour. Bring to the boil and reduce to
slow simmer for at least 30minutes. Add some chicken stock for
flavour and continue to cook until extremely thick. Blend and
shape for presentation with the meal.
See photo of moulded chicken and rice on p.75
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Congee Rice with Chicken
Serves 4
Ingredients
200g chicken breast
A pinch of salt
1 small piece ginger, grated
4 tsp soy sauce
1 leek, chopped finely
½ tsp sesame oil
4 scallops or prawns peeled
ground rice (optional)
1 cup short grain rice

Suitable for
soft, and
minced & moist
diets.
*See further
instructions
below

Method
1. Bring 5 cups water to the boil; simmer chicken till cooked.
2. Drain the chicken, cool and cut into appropriate size
pieces. Reserve the stock.
3. Wash the rice. Cook in the stock with a pinch of salt for 20
minutes until very soft. Chop scallops or prawns into
pieces <0.5cm and add to the rice.
4. Add chicken, ginger and leek and cook for 10-15 mins.
5. Add soy sauce plus sesame oil and serve.
Nutrition Information per serve: Energy 1145kJ, protein
16.4g, fats 3.7g, sat fat 3.7g, carbohydrate 42.6g, sugars
1.0g, fibre 1.1g, sodium 476mg

*Check for thick binding texture for a minced moist diet. If
further thickening required return to the heat, make a paste
with 1/2 tbsp ground rice and water and add to each serve of
minced moist meals simmering until thickened.
*Blend until smooth for puréed diet.
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Short Pastry
Serves 4-6
Ingredients
60g butter or margarine
60g cream cheese
60g wholemeal self-raising
flour

Method
1.
2.
3.
4.

This pastry can
be used in
small amounts
as topping or
garnish for all
modified
texture diets*

Use food processor to chop butter and cream cheese.
Add flour and process until dough forms a ball.
Refrigerate until required.
Roll out into appropriate shapes and bake at moderate
temperature until golden.
Nutrition Information per serve (assuming used as topping
approx. 30g wt): Energy 705kJ, protein 2.5g, fats 14.1g, sat
fat 9g carbohydrate 7.8g, sugars 0.5g, fibre 1.3g, sodium
215mg

*Extra sauce or gravy is needed for soft, minced & moist
diets. Breaking up the pastry into the sauce, at the table,
is recommended. See photo p.76. Mash well into the
sauce for puréed texture. It will remain grainy.
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Gelled Bread Sandwiches
Serves 2
Ingredients
4 slices bread (tough crusts
removed) wholemeal or
white no seeds.
1 egg
250mls milk
Margarine or butter to
spread
Tasty spread for sandwich
filling

Suitable for all
diets that
recommend
gelled bread.

Method
1. Whisk egg and milk together.
2. Pour ½ of the solution into a flat pan where the bread
slices will have a good fit.
3. Spread margarine or butter and the sandwich filling onto
the bread slices. Make into a sandwich.
4. Place the sandwich into the pan in a single layer.
5. Prick slices several times with a fork.
6. Pour over remaining egg/milk solution.
7. Cover and steam/bake at low moderate temperature until
product is set.
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8. Cool and portion into triangles or squares.

Nutrition information per serve (assuming filling as cream
cheese and vegemite): Energy 1265kJ, protein 15g, fat 13g,
sat fat 7g, carbohydrate 29.2g, sugars 7.6g, fibre 3.8g,
calcium 235mg, sodium 630mg.
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Variation
Smooth, not too sticky, spreads such as vegemite, cinnamon
and honey mix, lemon curd, flavoured cream cheeses,
commercial dips, chocolate spread, jelly jams can be added
after cooking if the bread is cooked without filling.
A smooth egg filling can be achieved by blending a hard-boiled
egg with a soft-boiled egg. Top with mayonnaise spread for a
tasty gelled bread sandwich. A sprinkle of paprika gives colour
to this egg sandwich.
For extra moisture serve with lettuce puréed sauce (see
p.112).
Example of Textures Levels 6, 5 and 4 – Soft, Minced &
Moist, and Smooth Puréed Diets - Egg sandwich

Mini Rainbow Sandwich Fillings
These rainbow sandwiches freeze well.
Ingredients for 1 loaf

3 carrots peeled, chopped
2 medium sweet potatoes, peeled, chopped
500g spreadable cream cheese
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2 cooked medium beetroot bulbs peeled, chopped
300g frozen peas thawed
avocados
1 loaf white or brown

Method
1. Divide the cream cheese into 3 bowls.
2. Steam carrots and sweet potatoes until soft.
3. Purée carrots and sweet potatoes until smooth.
4. Purée beetroot until smooth.
5. Purée peas and avocado together until smooth.
6. Add each purée to a bowl of cream cheese and mix
thoroughly.
7. Use these purées as sandwich fillings before the modified
bread is cooked in the oven.
Extra filling can be used as needed.
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Nourishing Potato and Pumpkin Mash
Serves 2

Ingredients
200g potato
100g pumpkin
1egg, beaten
40g cheese, finely grated
15g margarine

Suitable for all
texture diets

Method
1. Steam potato and pumpkin until soft. Drain well. Can be
lightly baked to dry and add flavour.
2. Beat all ingredients together until smooth (Bamix could be
used). Reheat to ensure egg is cooked. Serve as 2 scoops
with gravy or white sauce.
Nutrition Information per serve: Energy 1066kJ, protein 12.1g,
fat 15.1g, sat fat 6.2g, carbohydrate 16.5g, sugars 2.7g, fibre
2.2g, calcium 185mg, sodium 230mg.

Variation
To boost energy and nutrients, add SUSTAGEN® Hospital
Formula to potato with pumpkin mashed together. Suggested
quantity 40g in one cup of mash.
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Sweet Potato Egg Roulade with Fetta
Serves 4
Ingredients
4 eggs
400g sweet potato
80g smooth fetta cheese
80g thick yoghurt
Pinch of salt and pepper

Suitable for
soft, minced &
moist diets,
and
puréed diet*.

Method
1. Steam sweet potato until soft. Season and cool.
2. Blend egg yolks and sweet potato until smooth and thick.
3. Whisk egg whites into firm peaks.
4. Fold whisked whites into egg mixture and pour into lined
swiss roll tin.
5. Bake at moderate temperature until just firm.
6. Mix fetta cheese and yoghurt until smooth.
7. Spread onto cooled egg/sweet potato surface and roll to
present as a roulade.
8. Slice to serve.
Nutrition information per serve: Energy 910kJ, protein 13.5g,
fat 11g, sat fat 5.2g, carbohydrate 15.3g, sugars 6.8gms, fibre
1.8g, sodium 502mg, calcium 148mg

*For extra moisture serve with lettuce puréed sauce. See
below.
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Example of Textures Levels 6, 5 and 4 - Soft, Minced &
Moist, and Puréed Diet
Sweet Potato and Fetta Roulade

Lettuce Puréed Sauce
Serves 2
Ingredients
140g lettuce
20 mls cream or sour cream
pinch sugar and salt/pepper
Method
Steam lettuce until soft. Cool. Blend with cream and
seasonings. Serve with salad items. Add thickeners as
required for moderately thick and extremely thick textures.

Variation
Any vegetable can be used in this way - served warm or cold.
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Roast Pumpkin and Spinach Frittata
Ingredients
1 cup chopped pumpkin
60g cream
1 small onion chopped
60mls milk
1 clove garlic chopped
80g frozen spinach
1 dsp oil
2 tbsp light sour cream
1 tbsp chopped mint or basil
30g thinly sliced fetta
4 eggs lightly beaten

Serves 4
Suitable for
all modified
texture diets

Method
1. Preheat oven to 180°C. Line a loaf dish with greased foil.
2. Toss pumpkin in ½ of oil and bake for 15-20mins.
3. Sauté onion, garlic, mint and spinach in other half of oil
until soft.
4. Blend each of the cooked pumpkin and spinach/onion mix
with the tablespoon of sour cream. Spread the puréed
pumpkin on the base of the loaf pan.
5. Whisk together the eggs, cream and milk and gently pour
into lined loaf pan onto the pumpkin.
6. Drop dollops of the puréed spinach into the pan and top
with thin slices of the soft fetta.
7. Place loaf pan into hot water in the oven. Cook at 160°C for
20mins or until set.
8. Serve warm or cold, with extra vegetables.
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Nutrition information per serve: Energy 860.9kJ, protein 9.3g,
fat 16.3g, sat fat 6.8g, carbohydrate 5.2g, sugars 5.2g, fibre
1.6g, calcium 109.2mg, sodium 104.8mg

Example of Texture Levels 6, 5 and 4- Soft, Minced &
Moist, and Puréed Diet
Pumpkin and Spinach Frittata served as a loaf.
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Jerusalem Artichoke and Cheese Soufflé
Serves 4
Ingredients
200g peeled Jerusalem
artichokes
1 clove garlic, pinch of salt
333mls skim milk
25g butter
20g flour for the roux
80g grated gruyere cheese
1 extra large egg yolk
2 small egg whites

Suitable for
all modified
texture diets

Method
1. Preheat oven to 150°C.
2. Place milk, artichokes, garlic and salt in a saucepan; bring
to the boil and simmer until artichokes are soft.
3. Pour off milk to use in the sauce.
4. Puréed the artichokes.
5. Melt butter in a clean saucepan, add flour, stirring and
add 133mls of the warm milk. Stir until mixture boils.
6. Turn off the heat. Add cheese, stirring until cheese melts.
Add puréed artichokes and mix well. Cool 5 mins.
7. Mix in egg yolk.
8. Whisk egg whites until stiff; fold into artichoke mixture.
9. Pour mixture into 4 x 250mls buttered soufflé dishes.
Cook in oven with hot water halfway up the dishes.
10. Allow to cool a little before unmoulding or store in
refrigerator before reheating. Then unmould.
11. Serve with sauce (hollandaise or aioli).
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Nutrition Information per serve: Energy 931kJ, protein 13.2g,
fat 12.9g, sat fat 7.7g, carbohydrate 12.8g, sugars 5.6g,
fibre1.6g, calcium 304g, sodium183mg

Variation
Celeriac, turnip or swede would be suitable for this recipe.
Country Style Terrine (Meat Loaf style)

Serves 4-6
Ingredients
250g pork and veal mince
60g raw ham
60g pigs liver
4 slices bacon
1 Bay Leaf
Pinch salt, pepper, allspice
125g soft breadcrumbs
1 clove garlic, crushed
50mls brandy or sherry
50mls stock or water

Suitable for
soft diets, and
minced &
moist diets. *
Suitable for
puréed diet. *

Method
1. Remove sinew, gristle, visible fat from meats, and mince.
2. Place the meats, garlic, allspice and brandy in the food
processor and process until a thick paste is formed. Add
the stock, breadcrumbs and seasoning and mix well.
3. Layer the bacon in the base of a terrine mould or loaf pan
and pile the meat mixture on the top. Press the meat down,
smooth over and add bay leaf.
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4. Wrap tightly in aluminium foil until sealed. Stand in hot
water and place in moderate oven (160°C).
5. Cook for approx. 1 hour until terrine is firm to touch.
6. Take out of oven and leave until cold.
7. Cut into slices to serve removing the bacon garnish.
8. Serve with puréed chutney and sauce.
*Break up into small pieces and mix with chutney/sauce
for minced and moist diets.
*Mash or blend slice into chutney sauce for puréed diet.
Nutrition Information per serve: Energy 907kJ, protein 19.3g,
fat 4.9g, sat fat 1.6g, carbohydrate 17.6g, sugars 1.2g, fibre
1.2g, sodium 516mg.

Serve with appropriate salad items recommended for the
prescribed texture diet, as described elsewhere (See p.38 for
soft diet suggestions or p.65-68 for minced & moist or puréed
items.
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Potted Beef
Serves 4-6
Ingredients
250g fillet steak
100g pork fillet
1 small onion chopped
1 clove garlic
120g soft breadcrumbs
¼ tsp thyme
80g butter
4-5 tbsp chicken stock
1 tbsp Port
3-4 drops Tabasco sauce
Salt and pepper to taste

Suitable for soft
diet, minced &
moist and
puréed diets. *

Method
1. Melt 40g of the butter in frying pan and fry onion gently
until soft. Remove all connective tissue from meats.
2. Add crushed garlic and chopped meats. Fry gently until
barely pink.
3. Place meat and onion in food processor or blender and
process 4-5 minutes until paste like consistency.
4. Moisten breadcrumbs in chicken stock and place in
blender with meat mixture plus juices, port and other
seasonings. Blend until smooth.
5. Melt remaining butter and use to coat grease-proof paper
18cmx27cm to fit inside a cylindrical nut loaf pan. Place
meat mixture on top and roll into a cylindrical shape. OR
place in small pots and coat with the melted butter.
6. Chill in refrigerator for at least 2 hours. Slice as required
removing outer layer of butter.
7. Serve with puréed chutney sauce.
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*Break up into small pieces and mix with chutney/sauce
for minced & moist diets.
*Mash or blend slice into sauce/chutney for puréed diets.
Nutrition Information per serve: Energy 922kJ, protein 18.6g,
fat 7.1g, sat fat 3.6g, carbohydrate 18.4g, sugars 2.1g, fibre
1.3g, sodium 352mg.

Serve with appropriate salad items recommended for the
prescribed texture diet, as described elsewhere.

Example of Textures Levels 6,5 and 4 – Soft, Minced &
Moist and Puréed Diets - Potted Beef
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Chicken Mousseline
Ingredients
450g chicken thigh meat
250g quark (creamy) cottage
cheese
200g thick yoghurt
2 egg whites
½ cup finely ground herb
stuffing mix
Glaze
2 tsp apricot jam
½ tbsp. lemon juice
Chicken gravy

Serves 4-6
Suitable for soft,
minced & moist
diets, if cut into
appropriate
size pieces.
Suitable for
smooth puréed
diet. *

Method
1. Chop chicken meat into small pieces and blend with
cottage cheese and yoghurt.
2. Blend in stuffing mix and fold in egg whites whisked until
soft peaks formed.
3. Pour into a lined oiled loaf pan.
4. Glaze top with apricot /lemon mix and bake in moderate
oven until cooked or place pan in hot water to cook.
5. Slice and serve with gravy of an appropriate texture
* Mash or blend at the table into the sauce until smooth
thick texture is achieved.
Nutrition Information per serve: Energy 873kJ, protein 23.5g,
fat 9.9g, sat fat 4.6g, carbohydrate 5.9g, sugars 4.1g, fibre
0.2g, sodium 294mg.

Variation Use turkey meat and serve with cranberry jelly
and gravy
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Example of Texture Levels 7,6 and 5– Soft, Minced &
Moist and Puréed Diets
Chicken Mousseline

NB. This photo example was baked in a moderate oven to give a
colour to the glaze. If steamed or cooked in hot water the edges
and general texture will be softer.
Prawn Mousseline
Ingredients
250g deveined, shelled green
prawns
pinch salt, pepper, cayenne,
turmeric
1 egg white
90mls milk
90mls cream
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Serves 4-6
Suitable for all
diets

Method
1. Preheat oven to 150°C, and place bowl of blender or a
mixing bowl if using a Bamix in fridge until chilled.
2. Season the prawns with salt, pepper, cayenne, turmeric in
the chilled blender and add the egg white, milk and cream.
Process until the mixture is smooth.
3. Butter 4 timbale moulds, filling each with the mixture.
4. Place the moulds in hot water in the oven and bake for
approximately 20 minutes until the mousseline starts to
shrink away from the sides of the timbales.
5. To serve unmould the mousseline by running a knife
around the edge of each mould, inverting onto a plate.
6. These can be served hot or cold with a sauce of your
choice. As a cold item it goes well with the classic pink
mayonnaise sauce of a prawn salad.
Nutrition Information for each serve: Energy 730kJ, protein
16.9g, fat 11.2g, sat fat 7g, carbohydrate 1.7g, sugars 1.7g,
fibre 0g, calcium 125mg, sodium 426mg.

Example of textures 7,6,5 and 4 Soft, Minced & Moist and
Puréed Diets
Prawn Mousseline with seafood sauce garnish
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Beef Pattie

Serves 4

Ingredients
200g beef mince
250g firm tofu
small grated onion (optional)
1 garlic clove crushed
1 small egg
pinch nutmeg
½ tsp salt and pepper
Suggestion of Ponzu
(Japanese citrus zest sauce).

Suitable for
soft, and
minced and
moist diets, if
cut into
appropriate
size pieces.
Suitable for
smooth puréed
diet if mashed
or blended at
the table into
the sauce

Method
1. Turn out tofu onto absorbent paper and place plate on top
to squeeze out any moisture.
2. Grate onion and place in blender with broken up tofu, beef
mince, garlic and seasoning. Process to create a paste for
smooth and thick texture adding the egg towards the end.
For soft and minced texture process with egg until well
mixed but not paste like.
3. Make into pattie shapes and fry as hamburger. Brown on
both sides but finish with lid on to ensure a soft texture.
Or place portions in muffin pan and steam/bake in oven
(180°C) for 15-20 minutes.
4. Serve with sauce of choice.
Nutrition Information per serve: Energy 577kJ, protein 14.7g,
fat 7.5g, sat fat 2.7g, carbohydrate 2.5g, sugars 1.3g, fibre
0.7g, sodium 370mg.
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Beef (or other meat) and Red Lentil Pattie
Serves 12
Suitable for all
diets.

Ingredients
1 cup red lentils
750mls stock
500g regular beef mince
2 cloves garlic
1 tsp mixed herbs
1 egg
1 zucchini chopped
salt and pepper
1½ tbsp. tomato paste

Method
1. Cook the lentils in the stock for 10-15 minutes until all the
stock has been absorbed. Cool and chill in the fridge
overnight. This will create a thick mix.
2. Fry the beef mince, chopping it to cook evenly. Add finely
chopped garlic. Cook until the beef is brown. Cool.
3. Grate the zucchini in the food processor and add the
cooked lentils, egg, beef, tomato paste and herbs. Pulse the
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processor until well mixed but still has some minced
texture pieces for soft and minced & moist diets. Blend the
mix if preparing for a purée diet. Season well. If the
mixture is too sloppy to handle mix in some panko
breadcrumbs (1/3 -1/2 cup).
4. To give a consistent shape use a suitable muffin/pie tin, 8
cm diameter, or disposable foil pie cases and line the base
with baking paper and fill to just over three quarters full.
Cover with foil to seal. Depending on the type of oven you
have bake/steam the patties until they are just cooked.
(approx. 15-20 mins at 180°C). Place the muffin tin in hot
water in the oven as an alternative and cook at 160°C. Use
fork and spoon tilt tests to test the texture of the Pattie.
5. Serve with suitable vegetables and sauce or condiment.
Nutrition Information per serve: Energy 538kJ, protein 12.4g,
fat 5.4g, sat fat 2g, carbohydrate 6.6g, fibre 2.5g,
sodium155mg.

Mexican Ground Beef and Beans
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Ingredients
500g minced beef
1 small red onion grated
2 cloves garlic grated
1 small zucchini grated
1 tbsp oil
1 can (435g) refried beans
2 tbsp. tomato purée
Spice Mix
1 tbsp. each of cumin, sweet
paprika and oregano
½ tsp. cayenne pepper
Sauce
1 tbsp. oil, 1 ½ tbsp flour,
250 ml chicken stock
¾ cup tomato passata
1 cup shredded cheese
Salt and pepper to taste
Toppings
1 large or 2 small avocados
½ cup sour cream or cream
cheese or (Avocado dip)

Serves 6
Suitable for soft
and minced &
moist diets.
For puréed
diets blend at
stage 3

Method
1. In a large frying pan add oil and fry onion and garlic for 2
minutes. Add beef mince well broken up before adding,
and fry gently until the beef is brown all over. Add the
zucchini and spice mix and continue to heat until fragrant.
2. To make the sauce, heat oil in a non-stick saucepan and
add flour stirring to make a paste. Gradually add the
chicken stock and passata stirring to cook the flour. Add
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the salt and pepper and cook gently for 5 minutes. mix in
the cheese to melt it. The sauce should be quite thick.
3. Add refried beans to the beef and enough of the sauce to
create a thick moist texture. Gently simmer for 5 minutes
adding more sauce if it becomes dry. The result should be
thick enough to pass the fork test and the spoon tilt test.
4. Add extras as sour cream, avocado, salsa presented as
suitable for the diet being catered for.
Nutrition Information per serve: Energy 1336kJ, protein 25g, fat
17.6g sat fat 7.6g, carbohydrate 13.7g, fibre 5g, sodium 893 mg

Variation Use chicken or 1½ can black beans instead of beef.
Example of Levels 6 and 5 Soft or Minced & Moist Texture
Mexican Beef Enchiladas without the tortillas. chilli garnish
only.

Chicken Meat Balls
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Ingredients
500g skinless chicken thigh
fillets
1 small onion grated
(optional)
1 garlic clove crushed
1 tsp finely grated ginger
1 tsp finely grated lemon zest
1 tbsp BBQ sauce
1 tsp caster sugar
1 egg white
Sauce
4 tbsp tomato sauce
4 tbsp BBQ or oyster sauce
1 tbsp worcestershire sauce

Serves 4
Suitable for soft
diet, minced &
moist diet, if
made into
appropriate
size pieces.
Suitable for
puréed diet if
mashed at the
table into the
sauce with fork
or Bamix.

Method
1. Chop chicken into small pieces removing any fat or skin.
2. Add chicken, onion, garlic, ginger, zest, BBQ sauce, sugar
and ½ tsp salt to the blender and process to create a
smooth thick texture. Add egg white and blend.
3. Using damp hands, roll into small balls (approx. 16) and
place on lined tray. Bake in moderate oven 10-15 mins
until just cooked through. Serve with sauce.
Nutrition Information per serve: Energy 827kJ, protein 24.5g,
fat 9.1g, sat fat 2.8g, carbohydrate 4.6g, sugars 4.0g, fibre
0.5g, sodium 450mg.
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Prawn Balls

Ingredients
500g green prawn meat
2 tbsp coriander leaves
2-3 tsp red curry paste
1 tsp fish sauce
1 tsp caster sugar
1 tbsp oil
Sauce
4 tbsp sweet chilli sauce
1 tbsp lime juice
1 tsp fish sauce
Or use thick tartare sauce

Serves 4
Suitable for soft diet
with the sauce in the
recipe. Minced &
moist diets, need to
be cut to
appropriate size
pieces and served
with a thick sauce.
Suitable for puréed
diet if mashed or
blended at the table
into the sauce.

Method
1. Place prawns in food processor and process until well
chopped. Mix in coriander, paste, fish sauce, and sugar.
2. A softer texture can be achieved by adding cooked red
lentils to the mix in the food processor and processing
until a paste is formed. (use ¼ cup lentils to 1 cup of water,
bring to the boil and simmer 10 – 15 mins until soft, cool.
3. Using damp hands to form into balls (makes 12).
4. Spray with oil and cook on lined tray. (approx 10 mins at
170°C). Use steam/bake or place tin in hot water and using
foil to seal. Serve with sauce.
Nutrition Information per serve (sauce not included): Energy
630kJ, protein 20.8g, fat 6.8g, sat fat 1.1g, carbohydrate 1.4g,
sugars 1.2g, fibre 0.4g, sodium 568mg
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Example of prawn balls for a soft texture diet.

Example of prawn balls showing cutting up into 1.5 cm
pieces Level 6, or into 4 mm and mixing with sauce Level
5, or mashing with sauce at the table Level 4

The prawn balls could be chopped in a food processor at the
table before mixing with a thick sauce.
The prawn balls mixed with the red lentils could also be
blended with sauce, if a very smooth texture is required.
Variation Tuna can be used instead of prawns
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Vegetarian Dahl
Serves 4-6
Ingredients
200g red lentils
200g sweet potatoes peeled
and diced
200g tomato puréed
1 red capsicum peeled and
chopped into pieces <0.5 cm
1 small onion finely chopped
2 cloves garlic crushed
600mls water
2tsp curry powder or red
curry paste
1 tbsp oil
salt and pepper to taste
Soft saffron rice to serve

Suitable for soft
diet.
Mix dahl and
small amount of
rice together for
minced & moist
diet.
Blend the dahl
for puréed diet
and serve with
saffron ground
rice.

Method
1. Fry onion and garlic until soft, add curry powder and stir
together.
2. Add lentils, sweet potato, capsicum and water.
3. Bring to the boil and simmer 20 mins.
4. Add tomato puréed and stir to break up the sweet potato.
5. Serve with well cooked rice with saffron added.
Nutrition Information per serve: Energy 734kJ, protein 9.9g,
fat 4.7g, sat fat 0.4g, carbohydrate 21g, sugars 5.5g, fibre
6.6g, sodium 373mg.
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Vegetarian Dips
Sweet Potato and Chickpea Dip
Serves 4
Ingredients
250g cooked sweet potato
150g canned chickpeas
1 garlic clove crushed
60 mls olive oil
1/3 tsp pepper
60g low fat, low salt fetta cheese

Suitable for
all texture
diets

Method
Blend ingredients together using some of the liquid from the
chickpea tin to create a smooth thick texture.
Nutrition Information per serve: Energy 1054kJ, protein 7.5g,
fat 18g, sat fat 3.6g, carbohydrate 14g, sugars 3.8g, fibre
3.1g, sodium 265mg, calcium 86mg

Example of Texture Levels 6,5 & 4.
Sweet Potato and Chickpea Dip
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Eggplant and Tahini Dip
Serves 4
Ingredients
375g eggplant
160g sweet potato cooked
60mls lemon Juice
75g tahini
2 garlic cloves crushed
½ tsp salt

Suitable for
all texture
diets

Method
1. Remove the green from around the eggplant but leave the
stem. This allows easier removal of the skin after cooking.
Place in a hot oven approx. 20 mins or until soft.
2. When cooked remove skin, chop and place in blender with
other ingredients and process until smooth thick texture is
achieved. Add extra water if too thick.
Nutrition Information per serve: Energy 734kJ, protein 5.8g,
fat 11.8g, sat fat 1.4g, carbohydrate 8.8g, sugars 5.2g, fibre
6.6g, sodium 315mg, calcium 103mg.
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Fishy Dips
Bobbie’s Favourite Sardine Dip
Serves 2
Ingredients
98g sardines canned in oil
30g reduced fat cream cheese
40mls lemon juice
32 g sour dough bread
toasted
liquid from sardine can

Suitable for
all texture
diets

Method
1. Cut off any hard crusts from bread and toast.
2. Chop ingredients and place into blender with the lemon
juice, cream cheese and approx 15mls of the sardine can
liquid. Process until smooth.
3. Add more liquid if needed.
Nutrition Information per serve: Energy 976kJ, protein 13.7g,
fat 15.2g, sat fat 4.8g, carbohydrate 9.6g sugars 1.5g, fibre
0.9g, sodium 454mg, calcium 227mg.calcium 103mg.
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Salmon Dip
Serves 2
Ingredients
60g raw salmon
90g salmon dip from
supermarket
32g sour bread toasted
50mls skim milk

Suitable for
all texture
diets

Method
1. Cut any hard crusts from bread and toast it.
2. Steam salmon portion. Chop up ingredients and place in
blender with the dip and the milk.
3. Process until smooth.
Nutrition Information per serve: Energy 847kJ, protein 11g, fat
11.4g, sat fat 6.5g, carbohydrate 14 g, sugars 5.5g, fibre 0.9g,
sodium 408mg, calcium 95mg
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Quinoa and Tahini Salad

Ingredients
½ cup quinoa(seeds or flakes)
½ cup canned lentil drained
Tahini Sauce
5 tbsp tahini paste (stirred)
4 tbsp lemon or lime juice
1 tbsp warm water
1 garlic clove crushed
¼ tsp cumin
1 tsp dried parsley
2 tbsp tomato purée
salt and pepper to taste
Topping
½ cup finely grated cucumber
2/3 cup Greek yogurt

Serves 4
Suitable for soft
diet. For minced
& moist, diets
mix the grated
cucumber with
the yogurt for
the topping.
For puréed diets
use quinoa
flakes and purée
the cucumber to
mix with the
yogurt.

Method
1. Cook quinoa well according to instruction on packet. Mix
with the lentils.
2. Blend tahini, lemon juice, water, cumin, garlic, salt and
parsley until well mixed. (It will thicken as it emulsifies)
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3. Combine cooled quinoa mix, thick sauce and tomato purée.
Serve cucumber and yoghurt as appropriate for the diets.
Nutrition Information per serve: Energy 1135kJ, protein 13g,
fat 13.9g, sat fat 1.5g, carbohydrate 21g, sugars 3g, fibre
5.8g, sodium 428mg.

Variation. Use Couscous instead of Quinoa. The tahini
sauce can be used as an extremely thick sauce with other salad
items as suggested on page 37.
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Roasted Cauliflower Salad
A tasty salad using the Tahini Sauce from the previous recipe to
facilitate the texture modification possibilities.
Ingredients
Tahini Sauce as above
1 large cauliflower cut into
small florets
1½ tbsp. olive oil (spray)
1 tsp. salt
2 tsp. za’atar spice
1 tsp. sweet paprika
½ tsp. ground cumin
1 large capsicum (skin
removed*)
1 cup chickpeas
2 tbsp. chopped parsley

Serves 4
Suitable for soft
diet. For minced &
moist, diets
(See below)
For puréed diets
(see below)

Method
1. Preheat oven to 200°C.
2. Place cauliflower florets on a lined baking tray, spray with oil
and season with salt, za’atar, paprika, and cumin. Toss to
coat.
3. Roast in oven for 15 minutes then turn over florets and roast
for another 15 minutes until golden/brown in colour.
4. Chop capsicum into small pieces and place in the
processor with roasted cauliflower, parsley and
chickpeas. Process until small pieces less than 4mm are
formed. The chickpeas will have formed a paste.
5. Mix in enough of the tahini sauce to create a texture which
passes the tests for a minced & moist level.
NB. Suitable for level 4 if the cauliflower is steamed until just
soft before roasting. Reduce roasting time to 20 minutes.
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After step 4 in the method, blend the mix with some of the
tahini sauce until a purée is achieved.
*Boil the capsicum for 5 minutes to soften and allow the skin
to be peeled off.
Nutrition information per serve: Energy 1211kJ, protein 11.9g,
fat 20.1, sat fat 2.4g, carbohydrate 11.1g, 8.8g, sodium 464mg

Example of levels 6 and 5, soft and minced & moist diets.
Roasted Cauliflower Salad

NB This roasted cauliflower salad can be used as a filling for a
wrap. Extra laduce is spread on a family favourite flatbread,
cauliflower piled on top together with salad ingredients like
rocket. Roll it up for a satisfying lunch.
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Smoothies
Blended foods served as smoothies can help undernourished
people to improve weight and nutrition. They have the
advantage of reducing the effort of chewing and are easy to

digest. If swallowing is the issue, smaller amounts of the
prescribed consistency several times a day may make a

difference. Proteins plus fruits and vegetables can be used to
make a complete meal.

Preparation of smoothies as thick drinks, using the

characteristics listed in Section 2, can be extremely rewarding.

Many different types of ingredients can be added. Superfoods

such as vegetables and fruits, and the newer seed products
such as chia and quinoa can be tried. Tofu and fruit makes a
delicious thick smooth drink.

Ingredients which can be used to add to the thickening process

include avocado, bananas, pawpaw, rock melon, cooked sweet
potato, lentils or carrots, as well as tapioca and quinoa.

Gelatine, fine ground nuts and chia seeds swell as they absorb
water.

Protein powders can be added to boost protein intake. For
instance, Beneprotein® from Nestlé Healthcare Nutrition or

Nature’s Way Instant Natural Protein (available in the
supermarket). Some of these products may sediment after
blending if stored for several hours. Fresh is best.
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The fruit you use will depend on availability and storage

quality. Banana/apples/pears are excellent if used within a
short time frame. However, they turn brown on storage and
become unacceptable.

Frozen items with a thickener added before freezing, can be

tried, keeping in mind the effect of extreme cold may not be
tolerated. Commercial frozen thick shakes and smoothies will

inevitably thin as they warm, and the ice melts. Recipes which

say ‘serve immediately’ may separate and thin or thicken over

time and will not be suitable after storage.

Variety is the key. The recipes described below will mostly
result in moderately thick consistency. You can thicken them

using the foods mentioned above or use commercial nutrition
company thickeners (see Sections 3 and 4). Instructions for
use will be on the packaging.

For basic fruit and vegetable smoothies a ‘mix and match’

principle is to blend 1 part green vegetable with 2 parts fruit,
to 1 part fluid (milk, yoghurt, juice or coconut water) and 1

part ice (less for thicker consistency drinks). Other foods may
be added to create a thicker consistency.

Blending raw green vegetables (or other tough products) is
achieved by adding ice to the mix. With its hard edges, the ice

helps to break up the raw product in the blender. It will then
melt during the process provided the quantity is minimal.
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If the blender used is not very powerful it may be better to

steam vegetables or stew the fruit first until soft. If a very
smooth product is needed the skin should be removed;
alternatively use a tinned product. A Bamix style blender may
be preferred, especially for smaller quantities.

The consistency of the smoothie can be adjusted to ‘lightly
thick’, ‘mildly thick’, ‘moderately thick’ or ‘extremely thick’.

Follow IDDSI tests as described on pages 24-29. The smoothie

maybe served as a snack, or a full meal when fatigue is an issue
with eating. Over time you, as the carer, will become familiar

with the comfort of the person with the various consistency
levels. You can then adjust accordingly with the advice of your

speech pathologist.

Most of the following smoothie recipes have been written for

one serve. The idea is to trial and look for favourites. The

products we tested, stored well, and were popular with the
whole family. You may have to consider preparing multiple
serves, so that other family members do not feel left out.
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Berry Smoothie
Serves 1
Ingredients
30g berries (drain if frozen)
1/3 cup cranberry juice
1/3 cup fresh or canned
mango slices
2 drops vanilla essence
1/3 cup (80g) soft tofu

Suitable as
moderately
thick
consistency.

Method
Blend berries, mango (or peaches), tofu, juice, essence, until a
smooth thick consistency is achieved. The quantity of seeds
from berries varies and is not considered a problem in a thick
consistency. However, blueberries or cranberries may be
preferred.
Nutrition Information per serve: Energy 441kJ, protein 6.8g,
fat 2.8g, sat fat 0.4g, carbohydrate 11.7g, sugars 10.5g, fibre
1.2g, sodium14mg
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Green Smoothie
Serves 1
Ingredients
70g rockmelon
4 small icecubes
½ apple (remove core)
1/3 cup coconut water
¼ lime (peeled)
½ tsp honey
50-70g fresh greens (kale,
broccoli, baby spinach, cos
or butter lettuce)

Suitable for
moderately
thick
consistency

Method
1. Blend ice, lime and green vegetable until broken up.
2. Add other ingredients and process until smooth and thick.
3. If further thickening is required, added cooked sweet
potato works well with this recipe or use PreciseR , thick-N
INSTANT liquid thickener see end of book for contacts.
Nutrition Information per serve: Energy 427kJ, protein 4.6g,
fat 0.6g, sat fat 0.2g, carbohydrate 16.9g, sugars 16.5g, fibre
5.0g, sodium 108mg.
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Example of Extremely Thick Consistency
Green Smoothie

Variation
In place of apple, 50g kiwi fruit (with seeds removed) may be
a therapeutic bedtime smoothie. Kiwi fruit contains serotonin
that has been shown to improve sleepless nights.
Check final consistency with IDDSI Fork drip and Spoon Tilt
test.
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Cucumber Orange Juice

Serves 1

Ingredients
1/8 cucumber (peeled)
½ frozen banana
¼ apple (remove core)
4 small ice cubes
¼ orange (peeled)
70g green lettuce
¼ lime (peeled)
2 tsp chia seeds
1/3 cup water

Suitable as
moderately
thick
consistency.

Method
1. Soak chia seeds in the water for 15mins until softened.
2. Blend ice, lime, seeds, orange, lettuce until broken up.
3. Add other ingredients and process until smooth and thick.
Check consistency with Fork Drip Test (pages 46, 47).
Nutrition Information per serve: Energy 565kJ, protein 3.7g,
fat 3.0g, sat fat 0.3g, carbohydrate 21.2g, sugars 16.5g, fibre
7.3g, sodium 24mg.

NB Add more chia seeds to increase thickness.
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Almond, Peach and Banana Smoothie
Serves 1
Ingredients
45g almond meal
½ tsp honey
1 peach pitted and chopped
4 small ice cubes
½ banana
150mls water
1 tsp oat or rice bran

Suitable as
moderately
thick
consistency

Method
Add the ingredients to the blender and run until smooth. This
smoothie stores well in the refrigerator. Check consistency
with Fork Drip Test p. 46
Level 3.
Example of Moderately
Thick – Almond, Peach
& Banana Smoothie

Nutrition Information
per serve:
Energy1553kJ,
protein 11.3g,
fat 25.2g, sat fat 1.7g,
carbohydrate 22.3g,
sugars 19.2g,
fibre 6.9g
sodium 5 mg
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Avocado Smoothie
Serves 2
Ingredients
1 ripe avocado pitted and
peeled
1 tsp low fat mayonnaise
60 mls skim milk
2 tsp lemon juice
½ cup thick low fat Greek
yoghurt
Method
Add to blender and process until smooth.
Check with Fork Drip and Spoon Tilt Tests.

This makes
an excellent
starter to a
meal and is
suitable as
an extremely
thick
consistency.

Nutrition Information per serve: Energy 715kJ, protein 8.2g,
fat 13g, sat fat 4g, carbohydrate 4.9g, sugars 4.6g, fibre 0.8g,
sodium 69mg, calcium 117mg
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Chocolate Chia Seed Smoothie
Serves 2
Ingredients
3 tbsp chia seeds
1.5 cups milk
1.5 tsp cocoa
1 tbsp maple syrup

Suitable as
extremely
thick
consistency

Method
1. Soak chia seeds in milk until softened.
2. Pour all ingredients into a blender and blend on high speed.
Place in covered container in refrigerator overnight for
chia seeds to gel to give a smooth thick product. Check
with Fork Drip and Spoon Tilt Tests
Nutrition Information: Energy 794kJ, protein 11.6g, fat 7.5g ,
sat fat 1.0g, carbohydrate 24.9g, sugars 14.1g, fibre 8.5g,
sodium 88mg, calcium 380mg.

Chocolate Chia Seed Smoothie
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Tropical Quinoa Smoothie
Serves 1
Ingredients
½ cup milk
¼ cup pineapple (drain if
canned)
¼ cup mango (drain if
canned)
1/3 cup cooked Quinoa flakes
20mls icecube

Suitable as
extremely
thick
consistency

Method
Place all ingredients in blender and process on high until
smooth thick consistency is achieved.
Nutrition Information per serve: Energy 811kJ, protein 6.9, fat 5.9g,
sat fat 3.2g, carbohydrate 28.2g, sugars 15.8g, fibre 6.2g, sodium
54mg, calcium 239mg.

Example of
Extremely Thick
Consistency Tropical Quinoa
Smoothie
(Check fork drip
test and spoon tilt
test)
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Desserts
RESOURCE® Fruit Flavoured Beverage Jelly
Serves 1
Ingredients
237 mls RESOURCE® Fruit
Flavoured Beverage
¼ cup cold water
1 1/2 tsp gelatine
1 tbsp tapioca flour
1 tbsp sugar

This jelly is
soft and can be
fed with a
spoon to be
suitable for a
smooth puréed
diet*.

Method
1. Mix dry ingredients together.
2. Add water slowly making a paste initially.
3. Heat in microwave until gelatine is dissolved and tapioca
mix has a glassy appearance.
4. Slowly stir in the Fruit Drink until well mixed.
5. Refrigerate until set.
6. Serve broken up with a fork
Nutrition Information per serve: Energy1494kJ, protein12.9g,
fat 0g, carbohydrate 77g, sugars 50g, fibre 0.1g, sodium
91mg.

* The tapioca ensures the jelly does not melt quickly in
the mouth.
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Example of Textures Levels 7,6,5 and 4
Soft RESOURCE® Fruit Flavoured Drink Jelly

Variations
A favourite fruit juice or cordial/squash can be used in place
of the RESOURCE® fruit beverage.
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Plum Fool
Serves 4
Ingredients
500g plums
200mls thick custard
80mls cream

Suitable for
all texture
diets.

Method
1. Remove stones from plums. Steam until soft.
2. Puréed until smooth.
3. Whip cream until thick and stir into plum puréed.
4. Mix plum puréed into the custard creating a marble effect.
Nutrition Information per serve: Energy 574kJ, protein 2.5g,
fat 4.8g, sat fat 3.1g, carbohydrate 19g, sugars 15.2g, fibre
2.6g, sodium 25mg, calcium 71mg

Variation
Substitute other fruit puréed.
For a high energy and protein version, add 50g Sustagen®
powder to custard. This will give a grainy appearance at first
but will dissolve. It will add 795 kJ, 11.5g protein, 1.25g fat
and 32.5g carbohydrate to the dessert.
Check desired texture with IDDSI Fork Drip and Spoon Tilt
Tests for safety.
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Lemon Dainty
Serves 4-6

Ingredients
120g granulated sugar
2 eggs separated
1 large lemon
1 cup milk
15g butter or margarine
25g plain flour

Suitable for
all texture
diets

Method
1. Beat egg yolks and sugar together. Add flour and melted
butter. Fold in.
2. Add juice of lemon and very finely grated lemon rind
together with the milk and beat with whisk until smooth.
3. Beat egg whites until stiff and fold into the lemon mixture.
4. Pour into a shallow greased ovenproof dish and place in a
tin of hot water.
5. Bake in a moderate oven for approx. 35 mins or until set.
Check texture is mousse like.
Nutrition Information per serve: Energy 856kJ, protein 5.5g,
fat 6.9g, sat fat 3.6g, carbohydrate 31g, sugars 26.8g, fibre
0.2g, sodium 74mg, calcium 75mg.

Check desired texture with IDDSI Fork Drip and Spoon Tilt
Tests for safety.
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Chocolate and Pear Delicious
Serves 4-6
Ingredients
50g sugar
2 eggs (separated)
150g tinned pear (drained)
375mls milk
15g butter
30g plain flour
28g cocoa
1.

2.
3.

4.

Suitable for
all texture
diets

Method
Beat egg yolks and sugar. Add flour and melted butter.
Puréed pears, cocoa, milk and pour into egg mix.
Whisk egg whites until stiff and fold into pear mix.
Pour into greased shallow dish and place in a tin of hot
water in oven.
Bake at moderate temperature, approx 35 mins until set.
Check texture is mousse like.

Nutrition Information per serve: Energy 817kJ, 7.5g protein,
fat 8.6g, sat fat 4.7g, carbohydrate 22.4g, sugars 16.2g, fibre
1.0g, sodium 101mg, calcium 107mg

Variations
a. Apple and cinnamon. 1cup stewed apple, 1tsp cinnamon.
Use 1 cup milk only.
b. Banana and cardamon. 1cup mashed banana, tsp
cardamon. Use 1 cup milk only.
c. Pumpkin and nutmeg. 1cup mashed pumpkin, 1 tsp
nutmeg. Use 1 cup milk only.
Check desired texture with IDDSI Fork Drip and Spoon Tilt
Tests for safety.
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Creamy Apple Mousse
Ingredients
200g peeled, chopped green apples
½ lemon squeezed
200g Reduced Sugar Sweetened
Condensed Milk
2 large eggs separated

Serves 4-6
Suitable for
all texture
diets*

Method
1. Heat the apples and lemon juice until apples are soft. Beat
the apples until a purée. Cool.
2. Add the condensed milk and eggs yolks to the apples in a
bowl and beat well together.
3. Whip the egg whites until peaks form and fold into the
apple mix.
4. Portion into oven safe bowls and bake/steam in oven or
in standing in hot water in moderate oven until set.
Nutrition Information per serve: Energy 854kJ, protein 7.7g, fat
4.2g, sat fat 1.9g, carbohydrate 28.2g, fibre 1.1g, sodium 90mg
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Party Cakes
Cheesecake Biscuit Log
Serves 12
Ingredients
250g light cream cheese
250g whipping cream
1 tsp caster sugar
1 tsp vanilla essence
1 packet chocolate ripple
biscuits or Butternut Snap
cookies

Suitable for
all texture
diets*

Method
1. Whip cream until thick.
2. Beat cream cheese, sugar and vanilla together and fold in
whipped cream.
3. Spread a little of the mix onto the base of a serving plate.
Spread one biscuit with 1.5 tsp of the mix and sandwich
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two biscuits together. Continue spreading the mix onto the
biscuits until they form a log with all the biscuits.
4. Spread the log with the remaining cream mix.
5. Cover loosely with foil and refrigerate overnight
Nutrition Information per serve: Energy 904kJ, protein 3.4g,
fat 15.9g, sat fat 9.8g, carbohydrate 15.2g, sugars 6.6g,
sodium 140mg

*Overnight soaking ensures biscuits become very soft.
Check desired texture with IDDSI Fork Drip, and Spoon Tilt
Tests, for safety.
NB. If Butternut Snap cookies are used, they soak well but
will give a soft grainy texture, very different from the soft
smooth texture of the chocolate ripple biscuits.
Variation
Sustagen® can be added to the cream mix – 6 scoops (120g) is
recommended on the website. This would add 158kJ, 2.3g
protein, 0.25g fat, and 6.5g carbohydrate.
Example of Texture Levels 7,6,5 and 4, Soft, Minced &
Moist and Puree Diets - Cheese Cake Biscuit Log.
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A single serve made with 2 biscuits,
demonstrating mashing at the table.
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Tiramisu
Ingredients
80g pasteurised egg yolks
160g pasteurised egg* white
½ cup caster sugar
250g mascarpone cheese
250 mls expresso coffee cooled
4 tbsp coffee liqueur
400g sponge finger biscuits
Cocoa to sprinkle before serving.

Serves 12
Suitable for
all texture
diets

Method
1. Line a 2-3litre capacity dish (at least 6cm deep) with
plastic wrap or baking paper.
2. Beat egg yolks with sugar until pale and creamy, then add
the mascarpone and combine.
3. Mix coffee and liqueur in a shallow dish. Soak enough
sponge fingers, rolling them to coat, to place on the base of
the prepared dish. Stand them on kitchen paper and mop
to absorb any thin liquid.
4. Whisk egg whites until stiff peaks form and fold into the
mascarpone mixture.
5. Spread 1/3 of the mixture on top of the soaked biscuits.
Repeat another layer of soaked biscuit then mascarpone.
Repeat again, cover and refrigerate overnight.
6. Dust with cocoa just before serving.
Nutrition Information per serve: 1,148kJ, protein 7g, fat 14.3g,
sat fat 7.0g, carbohydrate 29g, sugars 22.5g, fibre 0.4g,
sodium 130mg, calcium 56mg.

*NB Pasteurised Egg products are recommended for food safety
(available at supermarket).
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Example of Texture Levels 6, 5and 4 – Soft, Minced &
Moist and Puréed Diets

Tiramisu

Check desired texture with IDDSI Fork Drip and
Spoon Tilt Tests for safety.
Examples of Supermarket ready made Tiramisu.
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New York Cheesecake

Ingredients
75g almond meal
70g plain flour
120g sugar
60g butter
Filling
1 tsp finely grated lemon rind
½ tsp vanilla
200mls light sour cream
250g reduced fat cream cheese
150mls low fat plain yoghurt
2 eggs

Serves 12
Suitable for
all texture
diets*

Method
1. Grease base and sides of a 20cm spring form pan and line
2. base with baking paper. Preheat oven to 160°C.
3. Place butter, flour, sugar and almond meal into food
processor and cream mixture until mixture resembles
coarse breadcrumbs and begins to bind together.
4. Place the mixture into the base of the spring form pan and
press into base for the cake. Bake for about 15 mins.
5. For the filling blend all ingredients until just combined and
pour into the pan on top of the base.
6. Place pan in hot water in oven and bake approximately 45
mins or until set. Do not let it brown. Cool in oven.
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*Serve cold with custard or cream for minced and
moist and pureéd diets. The base mashes well into the
cream topping and sauce, making a grainy texture but
easy to swallow.
Check desired texture with IDDSI Fork Drip and Spoon Tilt
Tests for safety.
Nutrition Information per serve: Energy 966kJ, protein 6.2g,
fat 15.6g, sat fat 7.8g, carbohydrate 16.9g, sugars12.7g, fibre
0.8g, sodium 136mg, calcium 84mg

Example of Textures Levels 6, 5and 4– Soft, Minced &

Moist and Puréed*
New York Cheesecake
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Bon Appetite

Useful Contacts
for Nutrition Products in Australia
•

Nestle Healthcare Nutrition. 20-24 Howleys Rd, Notting Hill
VIC 3168
Tel. no. 1800 671 628

www.nestlehealthscience.com.au
•

•

Nutricia Australia. Level 4, Bld D, 12-24 Talavera Rd,
Macquarie Park, NSW 2113
Tel no. 1800 889 480
http://www.nutricia.com.au

Flavour Creations Pty Ltd. 26-32 Murdoch Circuit, Acacia
Ridge, QLD 4110
Tel no. 07 3373 3000
www.flavourcreations.com.au
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•

•
•

•

Trisco Foods. 54 Ron Boyle Crescent, Carole Park, QLD
4300
Tel no. 07 3718 5800
www.precisethickn.com.au
Food Mold Thickener (modified maize starch)
e-mail info@pureefoodmolds.com

Nutrition Australia QLD. U6/100 Campbell St., Bowen Hills.
QLD 4006
Tel no. 07 3257 4393
www.nutritionaustralia.org/qld

Abbott Australasia Pty Ltd. 299, Lane Cove Rd, Macquarie
Park, NSW 2113
Tel no. 1800 225 311
www.abbottnutrition.com.au
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Notes
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Janet is a dietitian with over 20
years clinical experience
creating standards and recipes
for texture modified diets for
swallowing disorders. She has
been a dysphagia management
specialist with the Dietitians
Association of Australia.

The recipe book Good Looking,
Easy Swallowing (1993, now
unfortunately out of print),
written by Jan Martin and Jane
Backhouse (speech pathologist),
and funded by the Julia Farr
Foundation, became a core text for health professionals, chefs and
families seeking to improve presentation of puréed foods. Jan built
on the success of this with A Kitchen Manual for Preparation of
Modified Texture Diets (now in its 3rd Edition, 2020). It is being
used by Accredited Practising Dietitians as part of the ‘Toolkit for
Aged Care Food Services’.

‘Superfoods, Home Based Modified Texture Diets’ is based on
current national guidelines for dysphagia management. It provides
an up to date and practical guide for carers and families looking
after people with Dysphagia. The overall objective is to improve
presentation of texture modified meals in nursing homes and in the
family home.

