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Nourishing
Clients

Dealing with
Dysphagia

ooking for every special population entails both
challenges and rewards. Whether enticing kids to try a
new vegetable, or encouraging a red meat fan to branch
out into fish and chicken, foodservice professionals
employ creativity and skill to create menus that meet
health needs while still offering great taste.

When it comes to dysphagia, or difficulty with swallowing,
the challenge can be even greater, since not every soft
food is visually appealing. It also takes some skill to create
dishes with the correct texture and consistency. However,
the right combination of menu planning and preparation
can ensure that those with dysphagia still enjoy great
flavor and variety in their diets.

One in every 25 adults experiences difficulty with
swallowing, according to the American Academy of
Otolaryngology-Head and Neck Surgery Foundation,
particularly older adults struggling with the effects of
strokes, dementia, Parkinson’s disease, or head and

neck cancer. According to Dove Medical Press, Clinical
Interventions in Aging, up to 30 percent of adults over the
age of 65 may have some degree of dysphagia, making
both eating and drinking more difficult. Within healthcare
settings, the incidence of dysphagia can be even higher,
signaling the importance of modifying menus to meet
patient and resident needs.

Ultimately, dysphagia can lead to dehydration,
malnutrition, aspiration and even asphyxiation, while
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reducing the pleasure

of eating. It is especially
important to create visually
attractive options for
clients with dysphagia to
encourage them to eat
enough calories and receive
adequate nutrition.

THE DYSPHAGIA DIET
OPTIONS

What is now the Academy
of Nutrition and Dietetics
first published the National
Dysphagia Diet (NDD) in
2002, creating a national
standard for foodservice
providers. The diet starts at
level 1, where all food must
be pureed/pudding-like,
and progresses up to level 3,
allowing for soft foods that
entail some chewing.

Today, the more recent
International Dysphagia
Diet Standardisation
Initiative (IDDSI) has
further changed the way we
look at the consistency of
food and liquid, providing
more levels and details

on food preparation and
serving. For example, bites
should be 4 mm or less

for adult level 5 Minced &
Moist, and 15 mm or less for
adult level 6 Soft & Bite-
Sized. Many of the same
recipes can be used for both
diets, while the IDDSI offers
enhanced self-check tools
for foodservice operations.
Visit www.iddsi.org to learn
more.

Prior to such standards,
foods with questionable
nutrients were served—
including incidents of baby
food for all patients—or
were thickened with
other foods, again with
little regard to flavor or
appearance. Fortunately,
more organizations are
putting time, thought,
and energy into creating
appetizing and nutritious
dysphagia meals.

Ideal options for those who
particularly struggle with
swallowing include yogurt,
smoothies, smooth soups,
and most hot cereals.

MAXIMIZING FLAVOR
AND NUTRITION

To make food both healthy
and appealing, foodservice
professionals can employ
the following strategies for
clients:

* Look for recipes that
could be enjoyed on a
regular diet following a
dysphagia modification,
such as pureed soups and
fruits as well as desserts.
When recipes can be used
for multiple purposes
and audiences, you make
it easy for your culinary
team.

Continued on page 36
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Gilles Stassart, CEC,
CCA is a Corporate
Chef for General

Mills Convenience &
Foodservice. Since
joining the company
in 2013, he has offered
support, training, and
inspiration to major
food management
companies as well

as operators within
hospitals and senior
living facilities. He
keenly recognizes
the important role
food plays in client
satisfaction and

a guest’s “total
experience.”

LEARN MORE @

ABOUT DYSPHAGIA
AT ACE A session
titled Dysphagia

Diet Solutions:
Transitioning to the
IDDSI Framework will
be presented on June
3 during ANFP’s 2018
Annual Conference

& Expo in Orlando.
For more info and to
register, visit www.
ANFPonline.org/
ACE18
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LOOK FOR RECIPES
that could be enjoyed
on a regular diet
following a dysphagia
modification, such

as pureed soups

and fruits as well as
desserts.

¢ Use ground meat
or minced fruit and
vegetables instead of
diced or chopped options;
this will safely add flavor
and variety to the food
you prepare.

Omit one contraindicated
ingredient or replace it
with something smooth.
Avoid crunchy toppings.
Sometimes, menu
planning can be as simple
as updating one or two
ingredients in a popular
recipe.

Add extra moisture and
flavor with sauces and
spices.

In addition, it is helpful

to have a 10 mL syringe,

a pre-checked fork with
4mm spaced tines and a
plastic, washable ruler with

millimeter increments in
your kitchen to meet dietary
specifications.

RECIPES FOR
SUCCESS

Menu planning will be
easier when you use recipes
with dysphagia levels noted
on them. General Mills
Foodservice has assembled
a collection of dysphagia-
friendly recipes updated to
align with IDDSI.

Smoothies, for example,
are delicious in every
season and can be a
nutritious, filling option for
dysphagia patients of all
levels. Combinations such
as bananas with cocoa,
sweet-spicy cardamom

and tropical mango when
paired with yogurt can be
used with various levels of a
dysphagia diet.

THE BOTTOM LINE

Flavor and variety will
encourage patients to try
new recipes, consume
ample calories, and enjoy
the food you prepare.

While preparing food for
the dysphagia diet requires
special care and focus,
foodservice operators today
benefit from more ready-to-
eat products, recipe ideas,
and support in crafting food
that is both nutritious and
delicious. E
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NUTRITION INFORMATION

Nutrition values are calculated using the weights of ingredients.
Percent Daily Values are based on a 2,000 calorie diet.

Serving Size: 1 square. Calories: 190; Calories from Fat: 30; Total
Fat: 3g; Saturated Fat: 1g; Trans Fat: 9g; Cholesterol: 5mg; Sodium:
200mg; Total Carbohydrate: 39g; Dietary Fiber: 9g; Sugars: 26g;
Protein: 2g

% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 4%; Iron 4%
Exchanges: 1 Starch; O Fruit; 1-1/2 Other Carbohydrate; O Skim
Milk; O Low-Fat Milk; O Milk; O Vegetable; O Very Lean Meat; O
Lean Meat; O High-Fat Meat; 1/2 Fat

Carbohydrate Choices: 2-1/2



Ad(ditional recipes for dysphagia patients can be found on the General Mills website. Visit www.GeneralMills.com/dysphagia ¥

NUTRITION INFORMATION

Nutrition values are calculated using the weights of ingredients.
Percent Daily Values are based on a 2,000 calorie diet.

Serving Size: 1 cupcake. Calories: 120; Calories from Fat: 30;
Total Fat: 3g; Saturated Fat: 2g; Trans Fat: Og; Cholesterol: Omg;
Sodium: 130mg; Total Carbohydrate: 23g; Dietary Fiber: Og;
Sugars: 17g; Protein: Og

% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 0%
Exchanges: O Starch; O Fruit; 1-1/2 Other Carbohydrate; O Skim
Milk; O Low-Fat Milk; O Milk; O Vegetable; O Very Lean Meat; O
Lean Meat; O High-Fat Meat; 1/2 Fat

Carbohydrate Choices: 1-1/2

TIP

Peel and freeze leftover bananas to use for
this recipe. Note: May need to be adjusted to
appropriate consistency.

NUTRITION INFORMATION
Nutrition values are calculated using the weights of ingredients.
Percent Daily Values are based on a 2,000 calorie diet.

Serving Size: 8 oz. portion. Calories: 190; Calories from Fat: 15;
Total Fat: 1-1/2g; Saturated Fat: 1g; Trans Fat: Og; Cholesterol:
0Omg; Sodium: 65mg; Total Carbohydrate: 39g

% Daily Value: Vitamin A 10%; Vitamin C 15%; Calcium 15%; Iron 2%

Exchanges: 1/2 Starch; 1/2 Fruit; 1 Other Carbohydrate; 1/2 Skim
Milk; O Low-Fat Milk; O Milk; O Vegetable; O Very Lean Meat; O
Lean Meat; O High-Fat Meat; O Fat

Carbohydrate Choices: 2-1/2
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