
Caregivers!



Include:

1. Green leafy vegetables (like spinach and  

      salad greens): 6 servings/wk

2. Other vegetables: At least 1 serving/day

3. Nuts: 5 servings/wk

4.  Berries: 2 or more servings/wk

5. Beans: At least 3 servings/wk

6. Whole grains 3 or more servings/wk

7. Fish: 1 serving/wk

8. Poultry (like chicken or turkey): 2 servings/wk

9. Olive oil: Use it as your main cooking oil

10.Wine: 1 glass/day

Avoid:

1. Red meat: < 4 servings/wk

2. Butter & margarine: < 1 Tbsp/day 

3. Cheese: < 1 serving/wk

4. Pastries & sweets: < 5 servings/wk

5. Fried or fast food: < 1 serving/wk

MIND diet 



Adapted Eating & Drinking

• Discuss with Speech Pathologist and/or care team

• Use the right tools

• Prepare the right textures

https://swallowingdisorderfoundation.com/adaptive-feeding-devices/

https://iddsi.org/Resources/Patient-Handouts



❑ Forks with cutting edges 
❑ Foam handled cutlery
❑ Plate guards and plate warmers 
❑ Anti-tremor utensils
❑ Hands Free Drinking Vessels

Non-return valve straws 
 If you stop to take a breath 

before you sucking fluid all the 
way up the straw it stays in the 

same position.

Adapted Eating & Drinking





60-80 lbs

100-120 lbs

140-160 lbs

180-200 lbs

200-220 lbs





• Food Enhancers

• Powdered milk, condensed milk, butter, 

   sugar, honey, cream

• Modular carbohydrates, fats, proteins

Food Strategies to Increase Intake



Successful 
mealtime

Communication

• Get to know the person 

• Engage with them

• If necessary, explain

what is happening

Environment

• Familiar

• Calm

• Uncluttered table

• Appropriate cutlery, or

finger foods if suitable

Positioning

• Sitting as upright as

possible

• 90°x 90°x 90°

• Ideally at dining table

Food and drink

• Appropriate consistencies

• Well-presented

• Little-and-often may help

• What do they enjoy?

Assistance

• The right amount

• Focus on the person

• Watch for/offer cues

• Allow enough time

Oral hygiene

• Essential!

• Regular: before & after 
mealtimes

• Thorough

Strategies to Improve Intake & Safety



• Utilize appropriate temperatures and/or use flavor enhancers

•  Avoid:  -  patterned placemats

      -  patterned plates

      -  shiny tables

      -  printed tablecloths

 

Feeding Strategies & Dining Procedures

     -  distracting sounds or activities

      -  noxious articles and/or smells

      -  rushing (provide burden-free attitude)



Adapted Eating & Drinking

• Discuss with Speech Pathologist and/or care team

• Use the right tools

• Prepare the right textures

https://swallowingdisorderfoundation.com/adaptive-feeding-devices/

https://iddsi.org/Resources/Patient-Handouts



Included:     8 levels – 0-7

• Labeled by text, numbers and color codes
•Food pieces and shape
•Food texture: Softness, tenderness, and mashablity
•Food moisture, such as hardness and dryness
•Food and menu items with dual textures: liquid must 
not separate from solid
•Liquid thickness

Developed by international team
Supported by AND & ASLHA

• www.iddsi.org

International Dysphagia Diet Standardization Initiative

Released 2013

http://www.iddsi.org/




Level 4 - Pureed



Level 5 – Minced & Moist



Strategies: Thickening agents

https://www.dysphagia-diet.com/t-videos.aspx



Mild Thick – Commonly known as Nectar Thick



Moderately Thick – Commonly known as Honey Thick
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