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What you will learn
After listening to this training session, you should 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 diet consistencies

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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PRESENTER

Sue Linja
RDN,LD

¢ Registered Dietitian Nutritionist
e Owner of S&S Nutrition Network

e Popular Author and Speaker
¢ IDDSI Champion in the Northwest US

Contributors to this Presentation
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You’ve Learned All
the Basics

Now what?
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No One Ever Said This Was Gonna Be Easy
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Obstacles and Challenges

“Recipes just don’t work”
“Easy to Chew is contradictory”
“Bread and bread products won't pass the testing methods’
“You HAVE to have a ‘third eye’ to check these diets on tray line service”
“Many vegetables won’t pass the fork pressure test”
“We are six months into this and we still don’t always get it right”

“My staff can’t understand 15 mm and 4 mm”

“The residents continually refuse these diets”
“The testing at each meal slows down the service. This takes extra time to do it right”

“All the foods dry out on the line by the end of service”
“Mixed consistencies are everywhere”

“My speech therapist and nursing don’t always agree about serving these IDDSI diets”
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Equipment

.

Commercial-grade food processor
Rocket blender or ninja-type for small batching
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* Blender, immersion blender
* Ricer, pastry bags, squeeze bottles
* Chinois mesh strainer .
* Measured cutting boards %
* Good knives k
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Menus and Recipes
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Basic IDDSI Help on Recipes
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v Level 7 — Easy to Chew

IDDSI Diet Levels
Guidelines, Tips
and Tricks
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v Level 6 — Last Minute Adjustments
£

¢ Adjusting foods on the line
e Sauces, gravies, oil, butter, hot broth (have
compatible items available for extra
moisture)
e Use strainer and hot beverage to keep moist
e Putgravy on the cutting board when chopping
prior to service
¢ Piping bags, scoops, molds
¢ Dining room - poke n’ soak
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Special Tools Used: Piping Bags

HEALTH LABS Courtesyof Chrstin Bech, O, Chef

Courtesy of Inna Pachina, Nutrition Services Director
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V Level 5 — Time Saving Tips & Tricks

* Cooking Methods
e Meat - Poach, braise, stew
* Vegetables - Chop to size first
* Starches - Rinse off starch and use small
grain size <1/8 inch. Cook risotto-type dishes
e Pick super ripe fruit or drain well prior to

mincing
Get meat to particle size before adding gravy -
generally can’t be altered by hand or on tray line
Bulk Preparation and Re-therm - be aware of
regulation for reheating (only once)
e Easyto Use ltems

o * HHL Minced & Moist Meat + Sauce/Gravy
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v Level 5 — Time Saving Tips & Tricks

* Always need extra hot gravy and melted
butter ready

* Hold meats in a broth/liquid

Put gravy on the cutting board when

chopping prior to service
e May need to flash boil/steam at the end to

get soft enough
Piping bags, scoops, molds
Garnish with colored non-fruited Greek

yogurt or applesauce
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Pasta and Rice
Pasta
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Rice
Medium-Grain Rice:

* This type of rice produces moist, tender,
slightly chewy grains that stick to each
other when cooked.

¢ Common medium-grain rices include
arborio and Valencia, which are typically
used to make risotto, and bomba rice,
which is used in paella.
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Level 5 - Tri-Tip Beef with Baked Potato & Roasted Fresh
Vegetables
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Special Tools Used: Ketchup/Sauce Bottles and Ring Molds

HEALTH LABS Courtesy of Eizabeth Moser, NSD Advanced Healtheare of Reno

V Level 5 — Turkey Reuben and Potato Salad

Using: Sandwich Mold Cake Pan

HEALTH LABS Courtesy of Chef James, AHC of Scottsdale. 36
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v Level 4 — Time Saving Tips & Tricks Potato Ricer

* Cook until extremely tender ‘W
Use fresh never leftovers ’ - :‘

Rice starches, cooked vegetables and

soft fruits |E§, - >
o Bulk preparation and re-therm

* Reheating regulations
* Easyto use items
¢ HHL frozen molds - steam and

.

serve

* Meat, vegetables, fruit &

e Cream of rice, grain purees, potato \
flakes, dehydrated hummus, frozen \
pumpkin and squash purees
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v Level 4 — Time Saving Tips & Tricks

* Gravy, sauces to mix in at the end if too
thick. Also consider:
* Sour cream, cheese sauce
¢ Hot melted butter
* Tomato sauce or compatible sauce
¢ Olive oil or mild flavored oils

v Level 4 — Roast Beef w/ Potatoes and Carrots

* Mix in a little prepared mashed potatoes or
potatoes flakes if too thin then retest

Special Tools Used: Round
Mold Piping Bags
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Special Tools Used: Piping Bags

HEALTH LABS Courtesy of Christine Beach, AHC Pineview Ogden, Utah
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Level 4 — BBQ Chicken, Tomato Vinaigrette, Cinnamon Apples

Special Tools Used: Ketchup/Sauce Bottles. Piping Bags

HEALTH LABS Courtesy of Elizabeth Moser, NSD Advanced Healthcare of Reno a4
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Special Considerations

Bread/Bread Products/Sandwiches

Desserts

Mixed Consistencies and Soups

Thickened Liquids
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Bread and Bread Products

¢ No regular bread on Levels 3, 4, 5, or 6 unless SLP orders it is OK
e Bread/products that are dry, crumbly or gummy are not allowed
e Slurried or gelled bread is acceptable

e Check out the IDDSI-tested bread and pasta products on the market - must
still be tested in your facility
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Ideas for Incorporating Bread/Grains

* Souffles/stratas/bread puddings may
consider to replace sandwiches,
meat/veg/grain or for breakfast
components

Quick breads - If very moist and not

crumbly, could be cut to size and served
to Levels5& 6
Seasoned bread crumbs - Can be used in

some flavorful casseroles and vegetables
Increase portions of cereals and other
grains to replace missed bread servings

.
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6 Servings

1/2# Cheddar Or Monterey Jack Cheese - Shredded

1/2# Cooked Meat of Choice (Start with diced but will be blended)
1/3 tsp Chicken, Ham, Veg or Beef Soup Base

1 cup Water

6 slices Bread - may use any standard sandwich type

1/2 cup Liquid Pasteurized Eggs

3/4 cup Milk

1/4 cup Olive Oil

1/4 cup Butter or Margarine

Mix base with water to make broth. In food processor, mix broth, milk,
eggs, meat, cheese, bread, oil and butter/margarine until smooth, stirring
frequently. Pour into greased 9x9” pan and bake at 350 F for 35-45
minutes. (Knife test - should come out clean). Cut into 6 equal squares to
serve. Top with sour cream & paprika.
HEALTHLABS Complete testing methods for IDDSI Levels 4, 5 and 6. 48
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Desserts

Often difficult to prepare for all diet levels as
many are bread/grain products

Desserts that are dry, crumbly or gummy are not
allowed

For cakes, cookies and grain/dough desserts, see
bread/bread products

Poke and soak

Parfaits, mousse, crustless pies and cheesecakes
may be acceptable for all diet levels if prepared

appropriately

HEALTH LABS

49

50

Mast
]
TR
e

HEALTH LABS

et
ol
FEEN

Mixed/Dual Consistencies

Food that contains both solids and liquids are mixed or
dual consistencies

Not allowed on Level 4, 5 or 6 without SLP/MD orders
Must thicken all sauce/gravy to an extremely thick
consistency (ie on potatoes, meat, fruit)

For soups/casseroles - must be pureed or in extremely
thick broth with appropriate particle size and
mashability

Adding small amounts of food thickener, banana or
pectin to blended fruit may reduce separation of liquid
Prepare increased-use items in bulk (oatmeal mixed

with milk, pureed soup, extensively-thick gravy). Store

following food safety standards.
HEALTH LABS
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Mixed/Dual Consistencies

Vegetables in soup broth

Milk on cereal

Canned fruit or fruit with high
juice/water content

Soft cooked egg

Thin yogurt/kefir with fruit pieces

Marinara sauce on pasta

Gravy on mashed potatoes

HEALTH LABS
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Thickened Liquids
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Decreased risk and error using pre-thickened liquids
* Remember to shake all pre-thickened products before serving
* Consistency may change when heated or chilled

Try various thickeners to find a good fit for your facility
Some gum-based products can thicken ice cubes, soups, soda, protein supplements, ice

cream, and even be used in products that go from frozen to hot without altering the
thickness (all products thickened by staff should be tested using the standardized flow
testing method)
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IDDSI Implementation Timeline
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Other Considerations

Don’t “OVER-restrict” your patients/residents

* Liberalize therapeutic portion of the diet order

* SLPto allow regular bread, transitional foods and mixed
consistencies whenever possible

* Use a more liberal (dental-soft-type) diet—allowing fresh
vegetables/fruits, breads and mixed consistencies—for
residents without dysphagia

Special attention is needed for food safety as these diets are

handled more and will often need reheating (only once)
Training timeline is essential; 3-6 months is a reasonable timeline
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Ready to Use Items for Ease of Preparation

Thick & Easy® Minced Meats (beef, chicken,
pork, turkey)

Thick & Easy® Bulk Pureed Pasta

Thick & Easy® Bulk Pureed Rice

Thick & Easy® Shaped Pureed Frozen Foods
— Variety Packs

Hormel Vital Cuisine® 500 Shakes
Thick & Easy® Clear Food & Beverage
Thickeners

Shape & Serve® Thickener

Thick & Easy® Instant Food & Beverage
Thickeners

* Thick & Easy® Shaped Pureed Frozen Foods Thick & Easy® Tea Sticks

* Thick & Easy® Bulk Pureed Frozen Foods Thick & Easy® Coffee Sticks
e Magic Cup® Frozen Desserts Thick & Easy® Dairy Drinks
* Thick & Easy® Pureed Meal Kits e Thick & Easy® Clear Drinks

o Thick & Easy® Bulk Pureed Mixes
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HEALTHLABS Courtesy of Elizabeth Moser, NSD Advanced Healthcare of Reno. 59
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After the Webinar:

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
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Resources
- IDDSI Resources hitps:/iddsi.ora/resources/. Resources for
o hitps://iddsi.ora/resources/ scroll down t er IDDSI Users for .
Recipe books on Pureed and Minced & Moi: ProfeSSIonals
« Hormel Health Labs Resources https: Free IDDSI webinar (90 minutes, 1.5 CPE)
o
o Dysphagia Solutions and More 1. https://www.beckydorner.com/free-
o IDDSI Compliant Recipes resources/free-cpes/
hitps:/www.hormelhealthlabs.com/re I it reci 2. https://www.hormelhealthlabs.com/res
o Expert Support hitps:/www.hormelhealthlabs, com/resourges/_ ources/for-healthcare-professionals/
o IDDSI Compliant Foods and Beverage Products (Scroll down to Free CPE Training)
hites://www.hormelhealthlabs.com/products/.
o IDDSI Preparation Tips WWMW&WE‘IM_
i arm o a ddsiclevels-from-kitchen-to-plate/. -~ @ B iaBs 2
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