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IDDSI recipes

This bookletontains a small selection of recipes from tiewv DDSI recipbookcalled:
Modify your stylec tips for dysphagia cooks at homaevritten by the DART team at
Dorset HealthCare University NHS Foundation Trlise DART teamrovides training
in identifying and managing eating, drinking or swallowing difficulteeBorset
HealthCare Trust sta#fs well ahealth, social care and caterimggofessionals
throughout Dorset and beyond.

Please remember:

1 All food must pass all the tests for the IDDSI Leweterned We have included
a couple okampleaudit sheets The recipe book contains audit sheets for all
IDDSI Levels.

1 Remember that food testing should always take place at the temperature at
which the dish will beserved, asextures can alteconsiderably in the
heating/coolingprocess

1 Anydishtestedshouldpassall the testson the checklistaseach one tests for a
different characteristic.

Dysphagia and Referral Training (DART) Team

Emaildhc.dysphagiatraining@nhs.niétyou would like information about our training or
apdf of the full recipe book.

www.facebook.com/Dysphaaii rainingDHC

www.instagram.com/dhc_dysphagiatraining/

www.twitter.com/dorset care

https://bit.ly/3waZrKE
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Toastand marmaladesmoothiec Levelsl-3

Ingredients
(Serves on@erson)

w 100ml oatmilk
w 1 dessert spoomarmalade.
Optional:

Tryusingtea/coffeeaccording to
preference.

Toastandmarmaladesmoothieg Levell-3

----------

Blend oat milk with marmalade make sure there are no lumps and the end resusni®oth.

The oat milk will give a hint of bread, the marmalade will thicken. Unusualesut.
Tryusingtea/coffeeinsteadof, or in additionto, milk accordingo preference.

Experimentut alwayscheckto makesurethe drinkisno thinner thanthe levelyouhave been
recommended.Consider adding thickening powder if required to achieve Level 3

Cottage cheese and grape juice_evels 47

Add some grape juice to full fat cottage
cheese, add a slice of ripe avocagpuree
until completely smooth. Be sure ton the
tests for yourlevel. Outcomeswill depend
on the brand.

Cottage cheese can make a nutritious
snackg experiment by combining with
pureed fruit or saladhgredients.It should
meetthe requirements for leveb by
mashing and retaining some texture, but
for other levels pureeAlways ensure
there is no separateliquid and test.
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Wellmashedcottagecheeseg Level5
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Mango lassi smoothie& Level 14

Ingredients

(serves twapeople)

w lveryripelargemangopeeled,stoneremoved and
diced- chilled

w Y% 400g tin full fat coconut mitkchilled

w 1 banana, peeled, cut intthunks.

Optional: coconutcream/groundalmonds/smoothyoghurt/
maplesyrupor honeyl/juice of fresh lime/grated fresh ginger.

Mango lassg Level3

Method:

------------

1. Place chopped mango, banana and coconut milk in blender and blend until completely smooth.
Alternatively, usestick blender. Depending on the size of your mango, you may neesktmconut
creamor groundalmondsto thickento Leveld. Addother optiond flavourings to suit individual taste.

2. Forasweeterdrink,addhoney;or for amoretart drink,addlime. Dependingon how efficient your blender
is, you may need to pass through a sieve if not completely smooth.

3. Check for IDDSI Level 3 or 4 priorderving Serve chilled. Larger quantities can be kept inftitge for
two days.Experimentwith the ingredientsto find a flavourthat suitsyou. But always check consistency
before serving.

Sweetpotato treat ¢
Level 47

Peel and cube swegbtato. Cook in
boiling water until completely soft for
about 20 minutes. Blend with
ginger/cinnamon/nutmeg/ sugar
accordingo preferenceuntil completely
smooth¢ add milk or cream as required.
Test for the appropriatdevel. Servein a
muffin case or ramekin with apoon.

Swveet potato treat ¢ Level5
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Lightsummersaladg most
IDDSI levels

LY alflRa KFIr@S Ftglea oSSy | Fi
miss out as long gereparation is given some careful

consideration according to the level of food modification
recommended. It may seem a bit long winded, but once you

get the hang of which combinations suit you, it will become

easier and the frestaste of asummersaladcan be enjoyed,

but also combined with other things.

Light summer salad Level4 .
Method:
. 1. Blend1tbsp.oliveoil, juiceof %2lime, 1 tsp.grated fresh
|ngfedlent8 ginger until smooth.
(serves foupeople) 2. Add 1 tbsp. shredded lettuce, 1 tbsp. shredded young spinach,
4cms cucumber chopped, ¥2 avocado atehd. Addsalt,
w ripe avocado pepperor other flavouringsaccording to preference.
w watercress /spinach 3. Ensuremixtureis smooth¢ addwater if too thick, more
w little gemlettuce avocado if too thin, small amount of mayonnaispréferred.
® small ripetomatoes 4. Runthe appropriate IDDSlests.
w (?Iiveloill Suggestions: For Levels 5 angdy can add some fresh ripe
w limejuice tomato when blending, and leave some texture from thecado
w cucumber aslongasit passeghe sizerestrictions,but be sure there is no
w chill separate liquid. For Level 4 you may need to peel ansedel the
©w mustard tomatoes and cucumber if your agpmentcannotachievea
completelysmoothendresult. The olive oil and the fat content of
@ honey the avocado will help to create a smooth finish. You can create a
® mayonnaise caesar salad equivalent by adding some finely grated parmesan
w freshginger. with a small amount of chopped anchpand blendingAlways test

after making any changes



Tricoloreeggsaladg Levelss-7

A

Level 5Avocado

Method:

Level5 Tomatog skinnedanddeseeded

Ingredients

(serves twaoeople)
« 1 hardboiledegg
« 1 large ripe

tomato skinned,
seeds removed
1 mediumsizeripe
avocado

Level5 TricoloreSalad
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w 2tbsp.full fat
mayonnaise

« full fat cottageor
ricotta cheese as
required

& flavourings salt/
pepper/herbs.

1. Mashhard-boiledeggwith 1 tbsp.of mayonnaiseRemoveavocadoskinandstone ¢ mashwith 1 thsp.

mayonnaise.

2. Chop tomato ensuring pieces are no larger than 4mgmnn.
3. Payparticularattention to particlesizefor Level5 ¢ this mayneedto be doneonachopping board so you

can see the pieces.

4. Addcottageor ricotta cheeseasrequiredmashingall the time ¢ then flavourto taste with

mustard/tabasco/salt and pepper.

5. Runthe appropriatetests. Thismixture couldbe pureedwith asmallamountof milk for Leveld but the end
result needs to be completely smooth and lump fréest accordingly
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Layeredbeetroot saladc all levels

Ingredients

(serves twapeople)

w 1 cooked beetroot, peeled and rougldiiopped
2 thsp. doublecream

50g feta cheese (approx. ¥ pactjppped

14 ripe avocada;hopped

juice of “Aime

7-10cmcucumber peeledanddiced.

ENENENENE

Optional:

Groundalmondsor other nuts/ horseradist dill / crab /
tuna / cream.

Layered beetroot salagLeveld

Method:

1. ForLevels3 and4,usingastickblender,blendthe beetroot, 1 tbsp.freshcreamandfeta until
completely smooth.

2. Runtestsfor IDDSLevel3 or 4 ¢ addmore creamif necessaryAddhorseradistor dill to taste but
blend again if you do.

Separatelyblendthe avocadocucumberandlime. RunIDDSLevel3 or 4 tests.

Forboth layers,creamcanbe usedto makethe mixture more liquid, groundnutscanbe used to
make thickerg test after any changes

Butthe final texture shouldbe smoothandlump-free sobe sureto blendandtest thoroughly.

Layerin a glass for best overaffect.

An additional layer can be added by blending tinned crab or tunackéiim.

ForLevels, gratethe cookedbeetroot finely, crumblethe feta veryfinely breakingup with a fork, and
mash the avocado.

9. Gratethe peeledcucumberveryfinely andplacein acolanderto allow excessiquid to run off. Run all
tests for Level 5. For Level 6 cut all ingredients to the appropriate sizaian®DSI tests

» W
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Meat saucefor bolognesel & K S LIK [SeMEhilli g Level 4

Ingredients

(serves two/threepeople)

w 1 tbsp. oliveoil w 3 thsp. tomatopuree

w 2 tsp. garlipuree w 2tsp.Worcestersauce

w 100ml choppednion w 1 tsp. Englismustard

w 100michoppedcarrot w 150ml beef/lamb/

w 200g very lean, chicken/vegetable
extremely finely stock.

mincedbeef,lamb,
chicken or turkey

Bolognesesaucewith pureedcheesy orzo
and pureed peas Level 4

Method:

1. Heat the oil in a medium saucepan, soften onion, carrots and garlic for eniieutes.

When soft, turn up the heat and add minced meat. Stir and break up with spoon. Add the tporétn
Worcestersauceandmustard,simmeringfor five minutesstirringocasionally.

3. Pouroverthe stockandsimmerfor 40 minuteswith the lid on, stirringoccasionallyand separating
out all the pieces.

4. Addsalt/pepper/herbs totaste.

This mixture can be suitable for most levels. Eevel 6 be sure the meat is tender, that there is no
separate liquid and that it complies with the 15mm x 15mm restrictionsLEwel 5 makesureall the meat
piecesarewell brokendown andseparated; thisis sometimedifficult to achieve depending on your meat
and it may be safer to place in a food processor to break down so that your mixture complies with the
X 4mm restrictions. Fdrevel 4puree or blend until completely smooth adding stock@mato sauce if
more liquid is required.

Youcanservethis saucewith well cooked rinsedorzopastafor Levelss-7. Well cookedpasta can be pureed
with a light cheese sauce or stock favels 3 and 4but it needs to be cooked anthsedwell severatimes
to removeasmuchstarchaspossible Toomuchstarchwill make the final mixture too sticky. Layer with
pureed Bolognese sauce.

C2NJ I &aKSLIKSNRQa LIAST YI1S a2YS 0dzi i SNE fo7Levefss-
7 placeon top of the meatsauce ForLevel4 pureewith stockor milk andtest the consistencyRemember to
always test the final dish at the temperature it will be eaten atorchilliadd somechillipowder, cumin,
paprika and/or finely chopped fresthilli at stage 1aboveand serve layered with red kidney beans puree
with sour cream, and twice cooked and rinsed rice. Be sutesio
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Snack Pizza Level4

Thiswill haveto be eatenwith a spoonbut providesan alternativeto the popularpizzasnackwith some familiar
flavours. You may need a few attempts to get the right consistency and flavour. This should make four small pizzas

e A

Pizza mixture in enould Pizza aftemicrowaving

Method:

1. Breakthe sconedownto afine crumbin afood processor or
blender, or mash well with a fork. Then puree with the

Ingredients

(serves twapeople)

w 2 cheesescones tomato/basil sauce. Check the consistency.

w jar/tin of tomato andbasil 2. Shapento smallringseither by pipingor smoothinginto a metal
sauce ring.

w Dairyleatriangles 3. Blend the Dairylea with some milk until it reaches the correct

consistencyandis smooth.Pipeonto the tomato scone base to
resemblegrated cheese.

4. Freeze to set. Microwave as needed until Hiest before serving.
Besurethe whole thing is defrostedthroughout.

w milk.
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Meatballs/butter bean ballsc Levels 57

a) lItalian style in a smooth tomatsauce
b) Greek style with hummus and yoghsduce

It is possible to make meatballs following the recipe beldley can then be baked under foil in the oven rather
than fried to avoid browning. As a vegetarian alternative, use butter beans as $etbadrecipe Youcanalso
try pureeingfor level4 but total smoothnesss difficult to achieve.

Ingredients

(servedour/six people)

w 2 slices soft white bread, crustsmoved

1 onion

2 cloves garlic, peeled &ushed

400gleanfinely mincedbeef/pork/chicken(or half and
half)

1egg

olive oil

2 tbsp.passata

1 tbsp. ricottacheese

oregano/basil

S e €

S 8 B E E E

1 tbsp. gratedparmesan.

Italianstylepork/beefmeatballs with
tomato sauce; Level 5

1. Puree passata, chopped onion, gaifierbs.

2. Add white bread torn into pieces and leave for 15 minutes to absorb the ligjiuich.

3. Add all other ingredients using your hands to turn and mix well. Allow to rest fomii3€
4

Takinga dessertspoonof mixture at atime, form into a ballin your handsg the mixturewill be very soft
so handle with care.

5. Place on a greaseproof tray and spray or brush with a little olive oil. Bake in a moderate oven for 15
minutes then cover with foil for a further 30 mitas to prevent browning. Alternativelfhe meatballs
canbe cookedin a pureedtomato sauce coveredin the oven.

6. Theendresultshouldbe soft andbreakdown easilyinto smallpieces.Runthe IDDSkestsfor your
required level as usual beforserving.
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RoastDinner¢ Levels 46

Leveld Levelb

LGQ& jdzZAGS RAFFAOAzA G (G2 SYdzZ I GS | NRIFAG RonegieiNg O2 Y
skinwill of coursebe missing Butotherwiseyou canprepareyourroastdinner almost as you would any other
time.

The secret for modifying a roast dinner is to try and keep the flavours very intense especially as vebatables
to bewell cookedandtender. Sotry to usea strongintensegravy,especiallyvhen it comes to pureeing the meat
(Level 4) and it will provide additional moisture and flavour for Level 6.

Addmint andbutter when pureeingpeas. Add paprikaor tarragonwhen pureeingcarrotsand/or swede. Keep the
potato buttery and rich by using butter, cream and even cheese.

If you haveime, it can be a good idea to roast root vegetables in the oven, long and slow with a lot of oil or
butter, without browning too much, even the potato, so covathwioil as you do this. Somegetablesanbe
purchasedeadydicedfrom the freezercompartmentof the supermarket. Peas would need to be pureed for all
levels because of their shell.

Tryto ensurethat everythingon the plateis succulentandtender. Thechickenfor both levelshere was poached in
stock until the meat was falling off the thigh.

It may take a bit of practice but once you know what works well for you it witldsg.

10
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Basics

Basicg/ou can preparand keep irthe fridge for afew days- remember to alwaydest.

|

Freshskinned deseededchoppedripe tomato ¢ Fresh guacamole made from ripe avocadsuitablefor

suitable for levels 5/6/7 but could be pureed for level  levels5/6 but couldbe pureedfor level 4.
4,

§ S & o) 0)) 58
Orzocg cookedtwice andrinsedtwice ¢ suitable for Carrot/potato¢ cooked, diced & moistened with stogk
level 5/6 but could be pureed for levelcdwill need a suitablefor level5/6 but couldbe pureed for level 4.

sauce.

Egg mayq Levels 57. Homemade mashed potatQLevels 47.

11
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Easy triflec all levels

Ingredients

(serves foupeople)

1 vanilla jam Swigsl|
1 tin custard

2 bananas

1 ripemango
freshcream

full fat vanillayoghurt
vanilla essence ttaste.

S e B8 8 8B e E

Chocolate sponge trifle with strawberjgm
andcustardc Leveld

1. Slicethe jam spongeroll and pureewith a smallquantity of custard.Testfor Level4.

2. Pureethe mangoandbanana.Testfor Leveld. Oruseseedlesgam.

3. Whipthe cream.Adda few dropsof vanillaessenceTestfor Level4.

4. Layerspongemix/ fruit pureeor jam/ vanillayoghurttoppingwith alayerof whippedcream or custard.

Alternatively: UsechocolateSwissoll with strawberryjam or pureedred fruit asshownabove.

For Level 5 keep some texture in the fruit if it is soft and ripe by mashing thoroughly, and for Level 6
chop the fruit paying attention to size restrictions 15mm x 15mm. This couldhaidonell with peeled,
veryripe pear.Payattention to not havinganyseparateliquid if using tinned fruit. Pureed fresh mango
would also combine well with cream cheese/ mascarponefailyoghurtfor additionalcalories Mix
andmatchthe layers,but the final combination should pass the IDDSI tests for the level you want to
achieve.

12
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ExampleBoilin the bagcodin parsleysaucewith carrot, broccoli and
cauliflower

Level 5 Minced anioist

Level /RegulaEasy tacChew

13
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Tipsfor preparingpastaandrice:

Pastaand ricecan be difficulto prepare sdhey pass alihe IDDStests.

ForLevels-7 they shouldbe verywell cookedand extremelysoft. Themainissuefor Levels 3 and

n Aa GKIFIG 0S8S0OlFdzaS 2F GKS KAIK aidl NOK O2yGS
pass the spoon test, which would mean there could be difficulty miagaem in the mouth. If

the option is availablery gluten freepasta.

To try to reduce some of this risk, there are a few things you can try. Rinse before cooking. Boil
and cook until tender in stock or water. Then rinse thoroughly and reeatvhole process.The
rinsed,overcookedpastaor rice canthen be blended/pureed with cream cheese, tomato sauce,
pesto or stoclg or any combination of thesentil you achievethe correctconsistencylf you
blendwith somethingthat has quite a high fat content this will go some way to making the end
resultless sticky. Theamecanbe saidfor blendingwith somethinglike tinned tomato whichis
quite watery.

Ingredients . _'\_/'_?_t_h_‘?fj_ )
1. Cookthe pasta/ricetwice in boilingwater and rinse
@ 2dessertspoonsprzopasta or thoroughly before and after doing so.
fice 2. Combine with 50 ml of stock arlend/puree.
@ 100ml water /stock 3. Addthe creamcheeseandmixthoroughlyuntil
w ldessertspoonwhipped smooth.

cream cheese . : . :
4. Adjustconsistencyandtasteasrequiredwith pestd

@ 1desserispoonpesto/ tomato sauce/stock/cream cheese.

I .
tomato pulp 5. Makesureyoutest beforecombiningwith other
elements to make up the finished dish.

Tipsfor meatdishes:

Pay attention to particle size for Levels 5 anguree/liquidise for Levels 81d4. Test for

appropriate IDDSI level&.or mince dishes, chicken or turkey mince is preferableiasnore tender.
Other meats should be prepared to retain as much moisture as possible so that the meat does
0S02YS WAGNARY3IEQ 2NJ WRNEQ® t2F OKAYy3IZ O0NIFAA
cuts of meat with mordat contentwill pureebetter sotry chickenthighsor legs,and oxtail or brisket.
Cookfor alongtime. Somepeoplehavemore succespureeingmeatwhenit is cold. Puree with stock
for best results.

—— Tips on how to keep the flavour in youneat: —

w Cookthe meatslowandlongin liquid - braise,boil, slowcook,poachor pressure cook. Try
some of the cheaper cuts as they will be less dry and sinewy.

w Coolmeatslightly,then chopinto smallpiecesg blendwith a smallamountof stock.

€

Add spices, flavourings taste.

w If the pureeistoo thin, thickenit by addingmorefood, dried potato flakesor dried milk
powder.

y U

not
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