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Introduction

For a number of reasons some people have difficulty eating their food.

You can still eat and drink many of the foods and fluids you enjoy, 
although the consistency may need to be altered.

The speech and language therapist may have advised you to change the 
consistency of your food and drink.

Try to eat and drink when upright and when most alert.

 

 

The diet consistency you have been recommended is:

 

The fluid consistency you have been recommended is: 

 

..........................................................................................
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What does a liquidised diet mean?

A liquidised diet describes the consistency your food should be when 
you eat it. In general it should follow these principles:

• Can be drunk from a cup
• Some effort is required to suck through a standard bore or wide 

bore straw
• Cannot be piped, layered or moulded on a plate
• Cannot be eaten with a fork because it drips slowly in dollops 

through the prongs
• Can be eaten with a spoon
• No oral processing or chewing required – can be swallowed 

directly
• Smooth texture with no bits (lumps, fibres, bits of shell or skin, 

husk, particles or gristle or bone)
 

Preparing a liquidised meal

The easiest way to make a smooth liquidised diet is to use a food 
processor or liquidiser.

Most family meals can be successfully liquidised to a thin smooth 
consistency, provided extra fluid is added during preparation.

Following cooking, remove the portion to be liquidised, ensuring there 
is no gristle, fat or bone that may not liquidised.

Liquidise at maximum speed until it reaches the consistency of a 
pourable smooth soup.

Try adding nourishing fluids to this, such as milk, cream, sauces, creamy 
soups (rather than water). Extra butter or margarine can be added when 
pureeing vegetables.  
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Fluids may need to be thickened to the consistency recommended by 
your speech and language therapist.
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To make meals look more appetising

Your meals don't need to look dull when you have a liquidised diet. You 
can make your meals more interesting by:

• Choosing a variety of coloured foods to make the meal look more 
appetising and serve different foods separately.

• Using more herbs, spices, salt and pepper to improve the flavour, 
as cooking for longer can dilute the taste of some dishes.

• Many ‘ready-meals’ will liquidise successfully using extra sauce, 
gravy, milk or cream to achieve a smooth, pourable texture. Sieve 
before serving to ensure a fully smooth texture.
 

Eating a balanced diet

The dietitian can help you to devise a balanced eating plan that is 
adequate in protein, energy, vitamins and minerals. It is important to try 
and include a variety of different foods in your diet, even when you are 
following a modified texture diet.

Fluids

It is important to drink enough fluid to keep you hydrated. Try to drink 
at least 6-8 cups of fluid per day such as:

Fluids may need to be thickened as advised by your speech and 
language therapist.

• water
• squash
• tea
• coffee

• milk
• fruit juice
• soup
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Meal ideas

Breakfast ideas

• Pourable, smooth instant oat cereal or sieved porridge
• Pourable, smooth yoghurt
• Breakfast replacement shakes
• Smoothies, milkshakes or enriched milk (see adding extra 

nourishment section)
• Mousse or custard
• Liquidised soft, ripened varieties of fresh fruit, tinned fruit, stewed 

fruit or fruit juices (without bits). It is recommended that all fruit 
are passed through a sieve after liquidising.
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Main meal ideas

Ensure all the options below are fully liquidised into a runny smooth 
soup. They may require extra liquid to ensure they are pourable.  They 
may require passing through a sieve prior to serving:
 

• Liquidised minced meats or poultry such as chicken or turkey
• Liquidised tender pieces of meat, poultry or skinless sausages
• Liquidised tinned meats such as corned beef, minced beef, 

chopped ham and pork, chicken or sausages
• Boneless, skinless fish only cooked well and liquidised until smooth 

in a pourable white, cheese or parsley sauce
• Meat substitutes such as tofu (soya bean curd), ‘Quorn’™ or 

textured vegetable protein used in dishes such as vegetable curry, 
soups, dhal and chilli. Add extra fluid and liquidise until smooth 
and pourable

• Liquidised tinned fish with thick sauce or mayonnaise
• Sieved, liquidised beans, lentils, chickpeas or other pulses
• Liquidised ‘ready meals’
• Liquidised pasta dishes such as spaghetti Bolognese, macaroni 

cheese, pasta in tomato or cream sauce, ravioli
• Liquidised potatoes, yam or plantains
• Liquidised fresh or tinned vegetables

To add flavour to main courses try using stock cubes, meat and 
vegetable extracts, packet sauce mixes, gravy mixes or soups (packet, 
tinned or condensed).

Try adding cream or full fat milk to improve the energy content of your 
meals. See ‘adding extra nourishment’ section for further details.
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Light meals and snacks

Ensure all the options below are fully liquidised into a runny smooth 
soup. They may require extra liquid to ensure they are pourable.  They 
may require passing through a sieve prior to serving:
 

• Fresh, packet, tinned or homemade soups without lumps
• Try adding liquidised and sieved:

– beans, lentils, chickpeas
– fresh or tinned vegetables
– well cooked potato, pasta or rice
– soft cheese
– breadcrumbs or small pieces of bread

• Pourable smooth yoghurt
• Smoothies made without bits or seeds
• Milkshakes or enriched milk (see adding extra nourishment 

section)
• Thin custard
• Soft, ripened varieties of fresh fruit, tinned fruit, stewed fruit or 

fruit juices (without bits)
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Puddings

Ensure all the options below are fully liquidised into a runny smooth 
soup. They may require extra liquid to ensure they are pourable.  They 
may require passing through a sieve prior to serving:
 

• Crème caramel liquidised using custard or cream
• Smooth mousse, yoghurt or fromage frais liquidised with extra 

milk or cream
• Pourable instant whip
• Smooth, pourable ground rice pudding or semolina
• Smooth custard
• Soya dessert
• Sponge liquidised with custard to a pouring consistency
• Frozen yoghurts and mousses liquidised into smoothies or other 

desserts to a smooth pouring consistency
• Soft, ripened varieties of fresh fruit, tinned fruit, stewed fruit or 

fruit juices (without bits)
 

Note: If you are on thickened fluids, please check with the dysphagia 
specialist whether you can eat ice cream or sorbet as these can melt 
in the mouth to a more liquid consistency.
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Drinks*
 

 

• Fresh, dried, packet or tinned milk such as evaporated, condensed, 
lactose free, soya, rice, oat or coconut milk can be used in drinks 
or when preparing meals and puddings

• Non-dairy milk substitutes such as lactose free, soya, rice, oat or 
coconut milk should be enriched with added calcium where 
possible; check the food label

• Hot chocolate
• Ovaltine / Horlicks
• Tea / coffee
• Water
• Smoothies / Milkshakes / Lassi
• Soups
• Smooth fruit or vegetable juices
• Cordials
• Over the counter nutritional supplement drinks such as 

Complan™, Meritene™, Nurishment™, protein shakes

*Note: If you are on thickened fluids please follow the advice your 
speech and language therapist has given you.
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Adding extra nourishment

If you can only eat small amounts at a time or have lost weight recently, 
then it is important that foods you eat are high in protein and energy.

Here are some ways to add extra nourishment to your foods.

Enriched milk

To make an enriched milk recipe, try mixing 2-4 tablespoons of milk 
powder into a pint of full fat milk. Mix into a paste with a small amount 
of milk, then gradually add the rest of the milk until you have a smooth 
texture.

Try adding one or more of these to your meals/snacks and drinks over 
the day:

• Full fat milk or milk substitute
• Butter, margarine, oil or ghee
• Milk powder
• Full fat smooth yoghurt, fromage frais or soya alternative
• Double cream or cream substitute
• Soft or cream cheese, or cheese spread
• Smooth peanut butter
• Evaporated or condensed milk
• Smooth liquidised fruit in syrup*
• Fruit, maple or golden syrup*
• Smooth dessert sauces*
• Seedless Jam*
• Honey*
• Sugar*

*If you have diabetes some of the above information may not be 
suitable. Please ask your doctor, nurse, or dietitian about this.
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Recipe ideas

Basic fruit smoothie
• ½ pint full fat milk
• 1 scoop ice cream
• 100g full fat smooth yoghurt
• Your own choice of fruit such as banana, mango, peaches, 

raspberries, strawberries or other soft fruit

Liquidise all ingredients together

Pass through a sieve to ensure smooth before serving

Serve cold

 

Hot chocolate
• 200mls full fat milk / enriched milk
• 8 squares of chocolate (no fruit, nuts, biscuits)

Heat milk and chocolate gently in microwave or pan, stir until chocolate 
melted

Add more or less chocolate to your taste

Add extra hot chocolate powder and/or double cream to add extra 
energy

Serve warm
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Chicken soup (serves 1)

• 85g cooked chicken
• ½ tin (200g) cream of chicken soup
• 50ml double cream
• 50ml full fat milk (or more if need thinner texture)

Liquidise the chicken for approximately 20 seconds

Add the soup, cream and milk and liquidise together

Pass through a sieve to ensure smooth before serving

Serve hot

 

Tomato soup (serves 1)            

• ½ tin (200g) chopped tomatoes
• 30ml double cream
• ½ pint full fat milk
• ½ tin cream of tomato soup

Liquidise all ingredients together and serve hot

Pass through a sieve to ensure smooth before serving
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Troubleshooting

Constipation

As well as adequate fluid (see above), increasing the fibre content of 
your diet may help to prevent or relieve constipation. Try including extra 
vegetables, pulses, fruit or high fibre cereal, always making sure it is the 
consistency you have been recommended. Gentle exercise may also 
help but please discuss this with your physiotherapist, GP or nurse first.
 

Mouth care

It is important to pay particular attention to your mouth care in order to 
reduce the number of harmful bacteria in your mouth. To do this:

• Make sure that you clean your teeth regularly
• Remove dentures overnight and soak in a suitable solution
• Check your mouth for residue after meals, remove residue and 

rinse with a recommended drink.
 

Checking your weight

If possible, weigh yourself regularly (no more than once a week)

Your weight is ……………………………….

If you are concerned about any changes in your weight please contact 
the dietitian.

If you have not been seen by a dietitian and you feel that you would 
benefit from some dietary advice, please speak to your GP, community 
nurse or speech and language therapist about being referred to a 
dietitian.
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Contact details

Patient

 

Dietitian

 

Speech & Language Therapist

Name

 

............................................................................

Hospital

 

............................................................................

Tel number

 

............................................................................

Name

 

............................................................................

Tel number

 

............................................................................

Base:

 

Inpatient (RHH / NGH / WPH)

Community

 
Name:

 

............................................................................

Tel number

 

............................................................................
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