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NOURISHMENT WHEN YOU NEED IT MOST™

Prior to Viewing Webinar 4:
1. View Webinars 1-3 and complete any assignments.

Webinar 4 Objectives: 
After this training, the learner will be able to:

1. Share in the real-life challenges of IDDSI implementation with others from across the country. 

2. Identify products, equipment and tools needed to help with efficiency of preparation and 
service.

3. Learn preparation tips and tricks for Levels 7 Easy to Chew, 6, 5, and 4 to create ease in service 
of these diets.

4. Describe special considerations including bread, sandwiches, mixed consistencies, time/
temperature control and thickened liquids and how best to address these challenges.
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Webinar 4 Outline:
I. Brief review of the IDDSI Framework and Testing

II. Obstacles and challenges

III. Food service equipment needed for food preparation

IV. Menus and recipes

V. Food preparation for each level of IDDSI (from level 7 to 4)

 ◦ Overview checklist
 ◦ Testing intended for each level
 ◦ Time saving tips & tricks 
 ◦ Photo examples
 ◦ Last minute adjustments
 ◦ Recipes
 ◦ Ready/Easy to Use Items

VI. Special considerations

 ◦ Breads/bread products/sandwiches/desserts
 ◦ Mixed consistencies and soups
 ◦ Thickened liquids

VII. Other considerations

 ◦ Liberalized diets
 ◦ Training timeline

After Webinar 4:
1. Refer to the IDDSI FAQs for answers to questions: https://iddsi.org/faq/
2. Watch Webinar 5: IDDSI: How does IDDSI work in the real world? Serving food and drinks 

Competancy Suggestions:
1. Prepare the same entrée for Level 4 Puree, Level 5 Minced and Moist, Level 6 Soft & Bite-Sized 

and Level 7 Regular Easy to Chew. Analyze and discuss the samples for accuracy and compliance 
to texture standards.  Were last minute adjustments needed to pass testing methods?  If so, what  
was done?  

http://HormelHealthLabs.com
https://iddsi.org/faq/


Resources for Webinar 4: 
IDDSI resources. https://iddsi.org/resources/

1. Hormel Health Labs Resources

 ◦ Dysphagia Solutions and More https://www.hormelhealthlabs.com/

 ◦ IDDSI Compliant Recipes https://www.hormelhealthlabs.com/resources/category/
recipes/

 ◦ Expert Support https://www.hormelhealthlabs.com/resources/
 ◦ IDDSI Compliant Foods and Beverage Products https://www.hormelhealthlabs.com/

products/
 ◦ IDDSI Preparation Tips https://www.hormelhealthlabs.com/resources/

maintaining-iddsi-levels-from-kitchen-to-plate/

2. IDDSI website

 ◦ https://iddsi.org/resources/  scroll down to Resources from Other IDDSI Users for 
Recipe books on Pureed and Minced and Moist foods
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Resources for Professionals:
1. Free CPE - IDDSI webinars (90 minutes, 1.5 CPE) can be accessed here: 

 ◦ https://www.beckydorner.com/free-resources/free-cpes/
 ◦ https://www.hormelhealthlabs.com/resources/for-healthcare-professionals/ (Scroll 

down to Free CPE Training)

2. Becky Dorner & Associates website

 ◦ Blog https://www.beckydorner.com/adopting-the-international-dysphagia-diet-
standardisation-initiative-now-is-the-time/

 ◦ Diet and Nutrition Care Manuals and Policy & Procedure Manual https://www.
beckydorner.com/product-category/manuals/
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2. Prepare 3 servings of bread - 1 each of slurried/gelled, puree bread mix and puree from scratch. 
Test each for adherence to Level 4, 5 and 6 and discuss. 
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Sample Recipe (Courtesy of S&S Nutrition)

http://HormelHealthLabs.com
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Checklists for IDDSI Levels 7, 6, 5, and 4

http://HormelHealthLabs.com
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Checklists for IDDSI Levels 7, 6, 5, and 4
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Checklists for IDDSI Levels 7, 6, 5, and 4
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Checklists for IDDSI Levels 7, 6, 5, and 4
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