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· Usually eaten with a spoon (a fork is possible)
· Cannot be drunk from a cup or sucked through a straw
· Does not require chewing

· Can be piped, layered or moulded

· Shows some very slow movement under gravity but cannot be poured

· Falls off a spoon in a single spoonful when tilted & continues to hold shape on a plate

· No lumps

· Not sticky

· Liquid must not separate from solid

Instructions:
1. Liquidise each food separately, e.g. vegetables separately from meat, and present on a plate separately.

2. Sieve the food if necessary to remove any bits or skins.

3. Add liquid as appropriate, then mix.

4. Try to use gravy or a nourishing liquid, such as full fat milk or a milk based sauce (for example cheese, tomato, parsley, white sauce)  ‘cream of’ soups, olive oil, mayonnaise for savoury foods and for sweet foods use custard or cream.  Do not use water as it does not provide any nutrients and will dilute the flavour.

5. If the food is too thin, add some thickening powder, which is available on prescription.  You could also try using milk powder, instant mashed potato powder or cornflour (which requires further cooking) to thicken pureed meals.

6. If the food is too thick, add more liquid.
7. If you would like flavour ideas we have a separate ‘Boosting the flavour of pureed or liquidised foods’ advice sheet.
8. We have a Nutricia recipe book which includes pureed recipes using Nutilis Clear thickener – please ask if you would like a copy.

9. Please see next page for some food ideas.  
	FOOD CATEGORIES
	FOODS THAT DO NOT USUALLY NEED PUREEING
	FOODS THAT DO NEED PUREEING

	CEREALS                                    
	Smooth porridge, Ready Brek, Weetabix or Oatibix with hot full-fat milk

Farley rusks soaked for 5 minutes in hot full-fat milk
	                                           

	BREAD
	Not suitable
	Not suitable

	MAIN COURSES


	Thickened smooth creamy soups

Jars, tins, packets of smooth sauces

Cheese sauce
	Fish, meat or chicken in sauce or gravy; stews & curries

Vegetable stews or curries

Beans & pulses, e.g. baked beans, chick peas, dhal (these will all need sieving to remove fibres/skins)

Hard boiled egg with mayonnaise or cheese sauce

Corned beef hash

	POTATOES and VEGETABLES


	Instant mashed potato
	Root vegetables, e.g. carrots, pumpkin, swede, turnip

Avocado, cooked tomatoes (no skins) or courgettes

Broccoli or cauliflower with cheese sauce

Potato with different flavourings, e.g. butter & milk; butter & cheese; gravy; mayonnaise

	FRUIT
	Well mashed banana
	Tinned peaches or apricots

Stewed, pureed & sieved apple, pear or berries with cream, custard or evaporated milk

	PUDDINGS


	Yoghurt or fromage frais, mousse, fruit fool  - no fruit pieces

Thick custard, crème caramel, Semolina/ground rice pudding

Blancmange, instant whip, Angel Delight
	Stewed apple in thick custard

Sponge (with smooth filling) with custard

Ice cream/jelly will need to be assessed on an individual basis if the person requires thickened fluids

	SNACKS
	Any of the above

Smooth dips such as humus and taramasalata

Smooth meat/fish pate
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