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Occasionally
High Fat /
  High Sugar

Approximately
3 per day*  

Synthetic  Protein Drink /
  Protein Alternative

5+ per day
Fruit &
  Vegetables

6+ per day
Breads, Cereals,
  Potato

*Depending on your protein requirements.

This is how often you 
should take these foods

These are the food groups that 
you should include in your diet

Introduction
Cooking for a healthier lifestyle does not need to be time 
consuming or difficult. There are lots of recipes that are quick and 
easy to prepare, while still being tasty and nutritious. This recipe 
book gives you some quick and easy ideas on some of the healthier 
options for a low protein diet. All of the Loprofin low protein 
products used in this recipe book are available on prescription. We 
at Nutricia Metabolics take great pride in our low protein products 
and hope you will enjoy cooking with them. 

We hope that they provide you and your family with some new 
mouth-watering ideas for healthy food choices.

Best wishes, The	Nutricia	Metabolic	Team

Low	Protein	Food	Pyramid
In order to eat healthily, it is important to include a wide variety of 
foods from all the different food groups. The food pyramid below is 
a guide to choosing the right foods. It lets you know the amounts 
of the different foods needed each day and which foods you should 
use more sparingly.
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General	Healthy	Eating	Tips

Regular	Meals
It is really important to have regular meals and to avoid skipping 
meals where possible. It is important to have a breakfast daily. 
Healthy options would include a suitable cereal with Loprofin 
Milk or some Loprofin bread, toasted with a low fat spread. Some 
smoothies could also be a healthy option and give you a head start 
to ensure you meet your five a day fruit and vegetable target. Why 
not try the smoothie recipe in this booklet.

Drinks
Regularly taking full sugar drinks can quickly cause the calories 
to add up. Therefore, try to include water regularly in place of 
sugary drinks. Also keep an eye out for some diet drinks, no added 
sugar drinks and flavoured waters that are also phenylalanine (and 
aspartame) free, if you have PKU.

When choosing milks, Loprofin Drink is the same as a low fat or 
semi skimmed milk. Therefore, choose Loprofin Drink, Rice Milk or 
Almond Milk for fewer calories.

Snacks
Snacking is one of the easiest ways to cause the calories to add up 
without realising how much you are eating. If you are snacking, try 
to go for the healthier options. Fruit is always a good option, as it is 
high in fibre as well as being low in fat.

Cooking	Methods
Aim to poach, boil, steam, grill or oven bake instead of frying or 
roasting where possible.

When roasting or frying, you are adding extra fat to your food, as 
the oils / fats used in cooking all provide extra calories. Remember, 
oils (e.g olive oil) have the exact same calorie content as butter or 
hard margarines. Try to keep their use in cooking to a minimum – 
you’d be surprised at the difference it can make.

Oil sprays can also be used in place of pouring oils, as you often use 
less oil if using a spray and so save calories.
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Low	Fat	Options
Many food products on the market have a low fat alternative. 
By making these simple changes, you can really cut your overall 
calorie intake.

Examples include:

• Full fat butter/full fat margarine to Low	fat	butter	and	low	fat	
margarine

• Salad dressings* to Low	calorie	salad	dressings*
• Mayonnaise* to Low	fat	mayonnaise*
• Sno-Pro to Loprofin	Drink

Please always remember to check the protein content on the label 
or ask your dietitian if unsure about the protein content of any of 
the lower fat food options, as it does sometimes differ from the 
protein content of the full fat option.

Portion	Sizes
Often large portion sizes are a reason for excessive calorie intake. 
Please be careful with portion sizes and refer back to the low 
protein food pyramid for guidance. Your dietitian can also give you 
information tailored to your individual needs.

Exercise
It is a lot easier to lose weight and to keep weight off if you exercise 
in combination with reducing your calorie intake. There’s loads of 
information available on how you can increase your activity levels – 
ask your Dietitian if you want more information. 

Also check out our healthy eating tips on 
www.lowproteinconnect.com for some additional information.
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All Loprofin items are available for free	delivery from 
Nutricia Homeward Metabolic & Specialist*

If you would like to register for free home delivery, 
please contact us on...

0800 093 3675 (Free from landline)
0333	003	2975 (Cheaper from mobile)

Available Monday–Friday 8am–8pm; Saturday 9am–1pm 
A translation service is available for non-English speaking patients.

Or email the team: HomewardMS@nutricia.com

*This service is currently available in Northern Ireland and the UK only.
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Ingredients	(Serves	1):
1 tsp Loprofin Egg Replacer
3 tsp Loprofin Drink**
Small knob of margarine 
or butter
1 slice Loprofin Sliced Loaf
Cinnamon and mixed berries 
to serve

Method:
1. Blend together the Loprofin Egg Replacer and Loprofin Drink until 

smooth.
2. Heat the butter or margarine in a frying pan.
3. Dip the bread slices in the ‘egg’ mixture, making sure that both 

sides are covered.
4. Fry on both sides until golden brown.
5. Serve hot, sprinkled with cinnamon and a selection of mixed 

berries.

French	Toast	with	Mixed	Berries	 0 exchanges

**1 carton of Loprofin Drink contains ½ an exchange.
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Ingredients	(Serves	2):
200g (8oz) strawberries, 
chopped
1 kiwi, peeled and chopped
1 carton Loprofin Drink 
(200ml)**

Method:
1. Place the strawberries 

and kiwi in a blender or 
food processor and blend for one minute.

2. Add the Loprofin Drink and blend for a further 1–2 minutes.
3. Pour into a glass and serve.

Strawberry	&	Kiwi	Shake	 ½ an exchange

**1 carton of Loprofin Drink contains ½ an exchange.
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Ingredients	(for	6	pancakes):
20g (¾oz) butter, melted
1 carton of Loprofin Drink 
(200ml)**
1 tsp vanilla essence
125g (5oz) Loprofin Mix
2 tsp caster sugar
2 tsp cooking oil
Selection of mixed berries

Method:
1. Combine the melted butter, Loprofin Drink and vanilla essence.
2. Place the Loprofin Mix and caster sugar in a large bowl. Gradually 

beat in the Loprofin Drink and butter mixture until the batter is 
smooth.

3. Preheat a non-stick frying pan and very lightly oil the base. 
Place 1 tbsp of batter in the pan and quickly shape into a round 
(approximately 6cm or 2½ inch).

4. Cook over a moderate heat for 1 minute, until small bubbles form 
on the surface. Turn and cook the reverse side until golden brown. 
Keep warm.

5. Repeat with the remaining batter to make 6 pancakes.
6. Serve warm with a selection of mixed berries.

Pancakes	with	Mixed	Berries	 ½ an exchange for 6 pancakes

**1 carton of Loprofin Drink contains ½ an exchange.
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Ingredients:
3 large carrots, roughly 
chopped
1 large onion, roughly 
chopped
4 celery sticks, roughly 
chopped
2 large sweet potatoes, 
roughly chopped
1 small turnip, roughly chopped
100g (4oz) mushrooms, roughly chopped
100g (4oz) cabbage, shredded
1 tbsp olive oil
2 garlic cloves, crushed
2 tbsp tomato purée
1.5 litre vegetable stock*
400g (16oz) can chopped tomatoes
150g (6oz) Loprofin Long Spaghetti, uncooked, snapped into short lengths
1 packet of Loprofin Part Baked Rolls

Method:
1. Heat the oil in a large saucepan and fry the onion, garlic and 

mushrooms over a high heat for 5 minutes, until softened.
2. Add in the celery, sweet potato, turnip, tomato purée, stock and 

tomatoes and bring to the boil.
3. Reduce the heat, cover and simmer for 10 minutes.
4. Add in the Loprofin Long Spaghetti, then cook for a further 10 

minutes, adding the cabbage for the final 2 minutes.
5. Season to taste and serve with Loprofin Part Baked Rolls.

Minestrone	Soup	 0 exchanges

*Please check the protein levels on food labels.
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Ingredients	(Serves	2):
1 tbsp olive oil
1 garlic clove, finely chopped
½ leek, finely chopped
Pinch ground ginger
½ carrot, finely chopped
250ml vegetable stock*
Salt and freshly ground 
black pepper
25g apple, finely chopped

Method:
1. Heat the oil in a saucepan over a medium heat. Add the garlic, 

leek, apple and ground ginger and gently fry for 2–3 minutes, until 
the leeks have softened.

2. Add the carrot and the stock. Bring to the boil, then reduce the heat 
to simmer for 10 minutes or until the carrot is cooked through.

3. Blend until smooth. Season with salt and freshly ground 
black pepper and serve.

Carrot,	Leek	&	Ginger	Soup	 0 exchanges

*Please check the protein levels on food labels.
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Carrot	&	Coriander	Soup	 0 exchanges

Ingredients	(Serves	6–8):
1 tbsp cooking oil
90g (3½oz) chopped onion
1 garlic clove, crushed
450g (18oz) chopped carrots
625ml vegetable stock*
Large pinch ground nutmeg
1 tbsp chopped coriander
125ml (¼ pint) Loprofin Drink**

Method:
1. Heat the oil in a large saucepan and fry the onion and garlic over a 

moderate heat for 2 minutes, until just softening. Add the carrots 
and stock to the pan and bring to the boil. Reduce the heat, cover 
and simmer for 10 minutes. Allow to cool slightly.

2. Purée the soup (or liquidise for 30 seconds) until smooth. Add 
the nutmeg, chopped coriander, Loprofin Drink and salt and 
pepper to taste.

3. Reheat the soup gently until just boiling. Serve with Loprofin Rolls.

**1 carton of Loprofin Drink contains ½ an exchange.
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Ingredients	(Serves	6–8):
125g (5oz) chopped onion
2 garlic cloves, crushed
2–3 tsp medium curry 
powder*
2 tbsp olive oil
300g (12oz) parsnips, peeled
150g (6oz) carrots, peeled
1 litre (1¾ pint) vegetable 
stock*
Salt and freshly ground black pepper
125ml (¼ pint) Loprofin Drink**

Method:
1. In a large pan, fry the oil, onion, garlic and curry powder over a 

moderate heat for a few minutes, until the onions are tender. Stir 
occasionally to prevent the onions sticking.

2. Finely chop or process the parsnips and carrots. Add to the pan 
with the stock and seasoning to taste.

3. Bring to the boil. Reduce the heat, cover and simmer for 20 
minutes until the vegetables are tender.

4. Remove the pan from the heat and liquidise or process the soup 
until smooth. Return the soup to the pan.

5. Stir in the Loprofin Drink and reheat the soup. 
Serve with Loprofin Rolls.

Curried	Parsnip	Soup	 0 exchanges

**1 carton of Loprofin Drink contains ½ an exchange.
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Ingredients	(Serves	2):
10ml chilli oil
50g onion, finely chopped
120g Thai green curry sauce*
50g cooked ‘free’ vegetables 
(e.g. aubergine, fresh baby 
sweetcorn (not tinned), 
french beans, water 
chestnuts)
200ml Loprofin Drink
100ml vegetable stock*

Method:
1. Heat the oil in a pan; add the vegetables and fry for 1–2 minutes 

on a low heat.
2. Stir in the sauce and heat for 1 minutes; add the stock and the 

Loprofin Drink and heat gently for 4–5 minutes.
3. Serve immediately with Loprofin Part Baked Bread Rolls.

Thai	Green	Curry	Soup	 0 exchanges

*Please check the protein levels on food labels.



9

Ingredients	(Serves	2):
1 tbsp vegetable oil
1 tsp salt
150g (6oz) Loprofin Fusilli
75g (3oz) cherry tomatoes
½ cucumber
½ red onion
2 sticks celery
1 tbsp fresh basil, chopped
½ red pepper
Dressing: (or use a pre-prepared low calorie salad dressing*)

¼ pint tomato juice 
2 tsp lemon juice
1 garlic clove, crushed 
1 tbsp chopped chives
2 tbsp olive oil 
Salt and pepper

Method:
1. Three-quarters fill a large saucepan with water and bring to the 

boil. Add the oil, salt and the pasta. Return to the boil, then reduce 
the heat slightly and cook for 8 minutes. Stir occasionally to 
prevent the pasta from sticking together.

2. Meanwhile, halve the cherry tomatoes and then slice the celery. 
Slice and cut the cucumber into quarters and chop up the peppers 
and onions.

3. Drain the pasta and rinse well with cold water. Drain thoroughly 
again, transfer to a large bowl and add prepared vegetables and basil.

4. For the dressing, place all the ingredients in a suitably sized screw-
top jar and shake well for 15 seconds. Pour the dressing over the 
pasta and vegetables, tossing lightly until thoroughly coated. Chill 
until required.

Pasta	Salad	with	Tomato	&	Garlic	Dressing	 0 exchanges

*Please check the protein levels on food labels.



10

Ingredients	(Serves	2):
75g (3oz) Loprofin Penne, 
cooked
50g (2oz) carrot, grated
50g (2oz) onion, finely 
chopped
50g (2oz) mixed pepper, diced
4 tbsp low fat mayonnaise*
½ tsp curry powder*
25g (1oz) raisins (optional)

Method:
1. Combine the mayonnaise and curry powder in a medium bowl.
2. Stir in the remaining ingredients.

Curried	Pasta	Salad	 0 exchanges

Celery	&	Apple	Pasta	Salad	 0 exchanges

Ingredients	(Serves	2):
150g (10oz) Loprofin Fusilli, 
cooked
100g (4oz) red apple, diced
50g (2oz) celery or cherry 
tomatoes, chopped
1 small spring onion, finely 
chopped

Method:
1. Combine all the ingredients together and mix thoroughly.

*Please check the protein levels on food labels.
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Sweet	Potato	Chips	 0 exchanges

Winter	Salad	 0 exchanges

Ingredients	(Serves	1):
2 sweet potatoes
Salt and black pepper, to 
season
1 tbsp olive oil

Method:
1. Peel the sweet potatoes 

and chop into chunks.
2. Place the sweet potato chips in an oven proof dish.
3. Drizzle with oil and flavour with salt and black pepper.
4. Place in a preheated oven for 30 minutes until golden. Turn if 

necessary.

Ingredients:
140g (5½oz) carrots
50g (2oz) beetroot
30g (1¼oz) raisins*
Dressing:

2 tbsp oil
5 tbsp vinegar
Salt and black pepper

Method:
1. Grate the carrot and beetroot. Mix in raisins. Toss in the dressing.
2. Serve with Garlic Fingers

*Please check the protein levels on food labels.
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Filled	Tomatoes	 0 exchanges

Ingredients	(Serves	1):
2 large tomatoes
65g (2½oz) parsnip, coarsely 
grated
25g (1oz) butter
Finely grated rind of ½ lemon
Large pinch dried mixed herbs
Salt and pepper, to taste
25g (1oz) Loprofin Herb 
Crackers, finely crushed
1 pack Loprofin Fusilli

Oven	temperature:	200ºC / 400ºF / Gas Mark 6

Method:
1. Slice the tops off the tomatoes and carefully scoop out the pulp, 

seeds and juice. Chop the pulp, reserve the juice and discard the 
seeds.

2. Fry the grated parsnip in the butter, for 4 minutes, over a 
moderate heat, covered. Stir in the tomato pulp, lemon rind, herbs, 
seasoning and 3½ tbsp of Loprofin Herb Cracker crumbs. Reheat 
for 1–2 minutes, stirring.

3. Divide the filling amongst the tomato shells, packing the mixture 
well into the cavities.

4. Place the filled tomatoes in a shallow ovenproof dish and pour 
2 tsp of tomato juice over each. Sprinkle the remaining Loprofin 
Herb Cracker crumbs over the filled tomatoes.

5. Bake in a preheated oven for 15–20 minutes, until the tomato 
shells are just tender. Serve hot with cooked Loprofin Fusilli.
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Ingredients	(Serves	1–2):
50g (¾ cup) Loprofin Fusilli
2 tbsp cooking oil
1 tsp salt
2 large green peppers
2 shallots, sliced
1 garlic clove, crushed
200ml (7fl oz) vegetable 
broth* / stock*
1 tsp tomato relish*
100g (4oz) tomatoes
2 tsp Loprofin Mix
Salt and pepper, to taste

Oven	temperature:	190ºC / 375ºF / Gas Mark 5

Method:
1. Preheat the oven.
2. Prepare the pasta: Fill a large saucepan three-quarters full with 

water and bring to the boil. Add the pasta, 1 tbsp of the oil, and 
salt to the pan. Return to the boil, stirring. Reduce the heat slightly 
and cook for 8 minutes, stirring occasionally to prevent the pasta 
from sticking together. When the pasta is cooked, drain and rinse 
with cold water to prevent further cooking.

3. Grease the base of an ovenproof dish, lightly. Wash the peppers 
and slice off the stalk ends. Remove the core and seeds and stand 
the peppers in the dish. If necessary, carefully trim the bases so 
that the peppers will stand firmly (take care not to make any holes, 
or the filling will ooze out during cooking).

4. Fry the shallots and garlic in the remaining oil for 2 minutes, 
without browning, over moderate heat. Stir in ¾ of the broth and 
tomato relish, and bring to the boil. Cover and cook over a low 
heat for 5 minutes.

Stuffed	Green	Peppers	 0 exchanges

*Please check the protein levels on food labels.
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5. Meanwhile, skin the tomatoes, discard the seeds and chop the flesh.
6. Blend the Loprofin Mix with the remaining broth until smooth. 

Gradually stir the mixture into the pan and bring to the boil, 
stirring until the sauce thickens.

7. Stir the cooked pasta, chopped tomatoes and seasoning into the 
sauce.

8. Divide the mixture evenly between the peppers in the ovenproof 
dish, loosely cover with foil and bake in a preheated oven for 
30 minutes.

Sweet	Potato	&	Apple	Rösti	 0 exchanges

Ingredients	(Serves	1):
½ sweet potato, grated
2 tbsp Loprofin Mix
1 tsp fresh parsley, chopped
2 tbsp apple, grated
1 spring onion, finely 
chopped
2 tbsp olive oil

Method:
1. Combine the grated sweet potato, Loprofin Mix, parsley, apple and 

spring onion in a large bowl.
2. In a small frying pan, heat the oil and add the rösti mixture, 

pressing down on it to make a large rösti or 2–3 small rösti.
3. Cook for 5–7 minutes on a low heat and turn over. Continue to 

cook for 4 more minutes, or until browned.
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Ingredients	(Serves	2):
Marinade:

2 tbsp clear honey
¼ tsp English mustard 
powder
3 tbsp olive oil
2 tbsp red wine vinegar*
Salt and freshly ground 
black pepper, to taste

Kebabs:
75g (3oz) aubergine, cut into 12 bite-size pieces
4 shallots (approximately 75g/3oz), trimmed, peeled and halved
100g (4oz) courgette, trimmed and cut into 8 bite-size pieces
8 cherry tomatoes, 8 button mushrooms
150g (6oz) Loprofin Rice
1 tbsp cooking oil
1 tsp salt
2 tsp finely grated lemon rind

Method:
1. Place all the marinade ingredients in a large bowl and whisk 

together with a fork until thoroughly blended.
2. Toss the prepared vegetables in the marinade and leave for at least 

one hour to marinate.
3. Soak 4 wooden barbecue skewers in cold water while the 

vegetables are marinating. Dry with kitchen paper.
4. Fill a large saucepan with water until it is three quarters full. Bring 

to the boil, add the Loprofin Rice, 1 tbsp of the oil and 1 tsp of the 
salt to the pan. Return to the boil, stirring.

5. Reduce the heat slightly and cook for 10 minutes. Stir occasionally 
during cooking to prevent the rice sticking together.

Vegetable	Kebabs	on	Lemon	Rice	 0 exchanges

*Please check the protein levels on food labels.
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6. Drain the rice thoroughly and transfer to a bowl. Stir in the lemon 
rind until the rice is slightly coloured. Keep hot.

7. Thread a mixture of the marinated vegetables onto the skewers 
and place under a preheated grill for 5–7 minutes, until cooked. 
Turn occasionally during cooking and brush with excess marinade 
to moisten the vegetables whilst cooking.

8. To serve: Spoon the lemon rice onto warmed serving plates and 
top with the cooked kebabs.

Vegetable	Risotto	 0 exchanges

Ingredients	(Serves	2):
350g (14oz) “free” vegetables
2 tbsp olive oil
100g (4oz) Loprofin Rice
325ml vegetable stock*, hot
1 tbsp tomato ketchup*
Salt and pepper, to taste

Method:
1. Peel and trim the vegetables. Cut into bite-sized pieces.
2. Heat the oil in a large frying pan. Add the vegetables and stir-fry 

for 1–2 minutes.
3. Add the Loprofin Rice to the pan and stir-fry for a further minute.
4. Add the stock and tomato ketchup to the pan and stir well. Bring 

to the boil.
5. Reduce the heat, cover and simmer for 15 minutes. Stir frequently 

during cooking to prevent the rice sticking to the frying pan.
6. During cooking, check that the stock is not reducing too much. 

Add a little extra if the risotto becomes too dry. Adjust the 
seasoning to taste before serving.
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Root	Vegetables	&	Onion	Vegeburgers	 0 exchanges

Ingredients	(for	4	burgers):
50g (2oz) onion
75g (3oz) sweet potato
50g (2oz) carrot
25g (1oz) swede / turnip
25g (1oz) celery
50g (2oz) Loprofin Sliced 
Loaf or Rolls (made into 
breadcrumbs)
25g (1oz) Loprofin Mix
3 tsp sandwich pickle*
1½ tsp wholegrain mustard*
Salt and pepper, to taste
Vegetable oil, for frying
4 Loprofin Part Baked Rolls

Method:
1. Finely chop all the vegetables, either by hand or in a food 

processor. Transfer to a large bowl and add the remaining 
ingredients, except the oil.

2. Thoroughly combine the mixture by hand, stirring and squeezing 
until the ingredients start to bind together. Divide into 4 portions 
and shape into rounds, approximately 3½ inches in diameter.

3. Preheat 2 tbsp oil in a frying pan. Reduce the heat to moderate, 
add the burgers and cook for 6 minutes turning frequently. Serve 
the burgers with Loprofin Part Baked Rolls.

*Please check the protein levels on food labels.
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Cottage	Pie	 0 exchanges

Ingredients:
Vegetable	Bolognese	Sauce:

1 large garlic clove, crushed
100g carrots (about 3), 
finely sliced
1 red pepper, chopped
75g mushrooms, chopped
1 red onion, chopped
1 tbsp olive oil
500g carton creamed 
tomatoes* / passata*
50g broccoli, chopped
Handful fresh basil leaves

Cottage	Pie:
500g parsnips
500g sweet potato 

500g swede
500g turnip
25g butter
Salt and pepper
25g Loprofin Sliced Loaf or Rolls 
(made into breadcrumbs)

Oven	temperature: 190°C / 375°F / Gas Mark 5

Method:
Vegetable	Bolognese	Sauce:
1. Heat oil in large pan. Add 

onion and garlic and fry for 
few minutes to soften but not 
colour. Add carrots and cook 
for another 5 minutes. Add the 
pepper and cook for a further 2 
minutes.

2. Stir in the mushrooms and 
creamed tomatoes and bring 
to the boil.

3. Add the broccoli and basil and 
simmer for 5 minutes. or until 
all the vegetables are tender.

4. Whizz the vegetables in a food 
processor, in batches, until 
they are very finely chopped.

5. Return the sauce to the 
saucepan to warm through.

Cottage	Pie:
1. Boil prepared vegetables in 

salted water until soft. Drain 
and mash with butter. Salt and 
pepper until smooth.

2. Spoon bolognese mixture into 
an ovenproof dish and cover 
with mashed vegetables. Sprinkle 
the breadcrumbs over the top.

3. Bake for 25 minutes. until 
golden brown.

*Please check the protein levels on food labels.
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Carrot	&	Leek	Crumble	 0 exchanges

Ingredients	(Serves	2):
Filling:

200g (8oz) carrots, thinly 
sliced
200g (8oz) leeks, sliced
400g can chopped 
tomatoes*
1 tbsp tomato ketchup*
1 tbsp tangy tomato pickle*
¼ tsp dried sage
Salt and pepper, to taste

Crumble:
100g (4oz) Loprofin Mix
75g (3oz) butter
50g (2oz) Loprofin Herb Crackers, finely crushed

Oven	temperature: 200ºC / 400ºF / Gas Mark 6

Method
1. Place the carrots and leeks in salted water and bring to the boil. 

Reduce the heat, cover and simmer for 10 minutes. Drain very 
thoroughly.

2. Add the chopped tomatoes, ketchup, tomato pickle, sage and 
seasoning to the leeks and carrots and bring to the boil, stirring gently.

3. Prepare the crumble: place the Loprofin Mix in a bowl and rub 
in the butter until a coarse crumb is achieved. Stir in 40g (1½oz) 
Loprofin Herb Cracker crumbs.

4. Transfer the prepared vegetables to a 1 litre (1¾ pt) ovenproof 
gratin dish. Sprinkle the crumble evenly over the surface, then top 
with the remaining Loprofin Herb Cracker crumbs.

5. Bake in a preheated oven for 15–20 minutes, until the crumble is 
lightly browned.

*Please check the protein levels on food labels.
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Ingredients	(Serves	1):
50g (2oz) cauliflower
50g (2oz) carrots, diced
40g (1½oz) leek, thinly sliced
50ml (2fl oz) water
50g (2oz) Loprofin Penne, 
cooked
150g (½ can) Campbell’s 
Condensed Asparagus Soup*
100ml (4oz) Loprofin Drink**
¾ litre (1½ pint) microwave and oven proof casserole dish

Method:
1. Break the cauliflower into small florets and place in the casserole 

dish with the diced carrots, sliced leek and 50ml (2fl oz) of the 
water. Cover and microwave on full power for 4 minutes. Stir the 
vegetables halfway through the cooking time.

2. Combine the soup and Loprofin Drink and add to the vegetable 
mixture.

3. Continue cooking until the vegetables are done. Add the pre-
cooked pasta to the soup mixture. (Alternatively, the pasta can be 
freshly cooked for 8 minutes before combining with the remaining 
ingredients).

4. Cover and microwave on full power for 2 minutes. Stir the 
vegetables and pasta, cover and cook for a further 2 minutes, or 
until the sauce is bubbling.

5. Allow to stand for 1–2 minutes before serving.

Creamy	Pasta	Bake	 0 exchanges

*Please check the protein levels on food labels.
**?
Note: An 800 watt microwave with a turntable was used when testing this recipe.
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For more information contact your dietitian or visit 
www.lowproteinconnect.com or call us on the metabolic 
freephone lines: 1800 923 535 (ROI) / 0800 973 216 (NI) 
or email metabolic.ireland@nutricia.com

Enjoy our range of low	protein	foodsIf you are under 
10 years of age, 
you can join 
www.anamix6.com 
to learn more 
about your low 
protein condition

@LowProConnect

UK: facebook.com/
PKUFriends
ROI/NI: facebook.com/
LowProteinConnect

LowProConnect

Connect	and	share	online

FREE	home	delivery with HOMEWARD	
Metabolics	&	Specialist is available in 
UK & NI Call: 0800 093 3675

Download the 
LowPro	App

YOUR WORLD 
OUR SERVICES

For more information contact your dietitian, visit 
www.lowproteinconnect.com or call
UK: Nutricia Resource Centre on	01225	751098
NI:	 Metabolic Freephone on	0800	973	216
ROI:	Metabolic Freephone on	1800	923	535
or email	metabolic@nutricia.comM
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