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GREAT REASONS TO USE NUTILIS 
CLEAR IN YOUR KITCHEN

Chef Comments
Niamh Condon (Dysphagia chef)

‘‘The benefit of using Nutilis 
Clear instead of cornstarch, is 
that you don’t need to cook it to 
achieve consistency’’’

‘‘You use very little product 
when used correctly’’

“Nutilis Clear offers the existing 
great taste of food whilst 
ensuring safety for swallowing’’

NUTILIS CLEAR SUPPORTS 
SAFER MEAL PREPARATION BY:

•	 Maintaining Consistency​1
•	 Transparent Results2 ​
•	 Neutral Taste

1. Oudhuis L, Vallons K. Clin Nutr Suppl, 2011;6(2):150 2. Penney, B. Nursing Times; 110; 12, 16-18
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IDDSI FRAMEWORK 

https://iddsi.org/

NOTES

© The International Dysphagia Diet 
Standardisation Inititive 2019 @ https://
iddsi.org/framework/ Licensed under the 
CreativeCommons Attribution Sharealike 
4.0 License https://creativecommons.org/
licenses/by-sa/4.0/legalcode.
Derivative works extending beyond 
language translation are NOT PERMITTED.
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IDDSI FOOD TESTING METHODS
•	 Fork Drip Test (levels 3-4) 
•	 Fork/Spoon Pressure Test (levels 4-7 & transitional) 
•	 Spoon Tilt Test (levels 3-5) 
•	 Assessing particle size (level 5&6)

The IDDSI Framework and Descriptors are licensed under the  
CreativeCommons Attribution-Sharealike 4.0 International License  

https://creativecommons.org/licenses/by-sa/4.0/ 
IDDSI 2.0. | July 2019 
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Foods 
Research to date in the area of food texture measurement requires complex and expensive machinery such as 
Food Texture Analysers. Given the difficulty with access to such equipment and the expertise required for testing 
and interpretation, many existing national terminologies have used detailed descriptors to describe food texture 
instead. 
 
The systematic review demonstrated that the properties of hardness, cohesiveness and slipperiness were 
important factors for consideration (Steele et al., 2015). In addition, size and shape of food samples have been 
identified as relevant factors for choking risk (Kennedy et al., 2014; Chapin et al., 2013; Japanese Food Safety 
Commission, 2010; Morley et al., 2004; Mu et al., 1991; Berzlanovich et al. 1999; Wolach et al., 1994; Centre for 
Disease Control and Prevention, 2002, Rimmell et al., 1995; Seidel et al., 2002). 
 
In view of this information, measurement of foods needs to capture both the mechanical properties (e.g. 
hardness, cohesiveness, adhesiveness etc.) and the geometrical or shape attributes of the food. The IDDSI 
descriptions of food texture and characteristics, food texture requirements and restrictions have been generated 
from existing national terminologies and the literature describing properties that increase risk for choking.  
 
IDDSI provides testing methods that use forks and spoons to minimize the need for subjectivity that often 
accompanies description based methods.  Forks and spoons were chosen as they are inexpensive, easily 
accessible and available in most food preparation and dining environments.  A combination of tests may be 
required to determine which level a food fits into.  Testing methods for purees, soft, firm and solid foods include: 
The Fork Drip test, Spoon Tilt test, Fork or Spoon Pressure Test, Chopstick Test and Finger test. Videos showing 
examples of these testing methods can be found at:	 
https://iddsi.org/framework/food-testing-methods/  
   

Fork Drip Test 
Thick drinks and fluid foods (Levels 3 and 4) can be tested by assessing whether they flow through the 
tines/prongs of a fork and comparing against the detailed descriptions of each level. Fork drip tests are described 
in existing National terminologies in Australia, Ireland, New Zealand and the United Kingdom (Atherton et al., 
2007; IASLT and Irish Nutrition & Dietetic Institute 2009; National Patient Safety Agency, Royal College Speech & 
Language Therapists, British Dietetic Association, National Nurses Nutrition Group, Hospital Caterers Association 
2011).  
 
Images for Level 3 - Liquidised/Moderately Thick are shown below. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Drips	slowly	or	in	
dollops/strands	through	the	

tines/prongs	of	a	fork	

The IDDSI Framework and Descriptors are licensed under the  
CreativeCommons Attribution-Sharealike 4.0 International License  
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Food testing 
methods

• Fork Drip Test (levels 3-4)
• Fork/Spoon Pressure Test 

(levels 4-7 & transitional)
• Spoon Tilt Test (levels 3-5)
• Assessing particle size (level 

5&6)

Recognising that some cultures 
may not use forks or spoons, IDDSI 
have also developed the chopstick 
test and the finger test

©The International Dysphagia Diet Standardisation Inititive 2016

©The International Dysphagia Diet Standardisation Inititive 2016
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FUNDAMENTALS OF DYSPHAGIA
HIGH CHOKING RISK FOODS

•	 Hard or dry or crunchy textures e.g. nuts, raw 
carrots, crackling, hard crusty rolls

•	 Fibrous or tough textures e.g. steak, pineapple
•	 Round, or long shaped foods e.g. sausages, grapes
•	 Sticky or gummy textures e.g. nut butters, 

chocolate spread
•	 Chewy textures e.g. toffee, marshmallows
•	 Crispy textures e.g. dry cereals, crisps
•	 Sharp or spiky textures e.g. hard chips
•	 Crumbly textures e.g. dry biscuits, scones, cakes
•	 Pips, seeds, and the white parts of fruit e.g. pumpkin seeds, white of orange
•	 Skins, husks or outer shells e.g. pea shells, grape skin
•	 Bone or gristle e.g. fish bones
•	 Stringy textures e.g. celery, rhubarb
•	 Complex food textures e.g. pizza, hamburger, spaghetti and meatballs
•	 Floppy textures e.g. lettuce, thinly sliced cucumber
•	 Juicy food textures e.g. watermelon

Orla Lehane 
Senior Speech and

Language Therapist,
Nutricia Care

IDDSI Meal Preparation Demonstration 
Allergens may be present, please check individual product and ingredient labels. If concerned about 
allergens please contact your healthcare professional.

Please be aware that blending hot foods can be dangerous. Always check the manufacturer’s 
instructions to ensure that your blender is suitable for processing hot foods and follow their 
instructions for safe blending.

These recipes are intended for patients, and carers of patients, who have been prescribed Nutilis 
Clear by a healthcare professional. Nutilis Clear is a Food for Special Medical Purposes for the 
dietary management of dysphagia and must be used under medical supervision. Videos are 
designed as a guide only. All food tests should be conducted in line with guidance from the 
International Dysphagia Diet Standardisation Initiative. 
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IDDSI MEAL PREPARATION 
DEMONSTRATION 
THICKENING IDDSI LEVEL 3 TO 7 

Niamh Condon 
Dysphagia Chef 

This video will help you to understand the different consistencies for 
IDDSI levels 3 to 7. 

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
IDDSI LEVEL 4 PUREED - POTATO
Ingredients
500g potatoes
50g salted butter
20ml cream

Optional ingredients
Pinch of salt
Pinch of white pepper

Extra equipment
Potato ricer
Piping bags

Method
•	 Peel and chop the potatoes evenly.
•	 Boil the potatoes until soft.
•	 Pass the cooked potatoes through a ricer.
•	 Next, push the potatoes through a fine metal sieve. 
•	 Use a clean spoon to scrape the outside of the 

sieve.
•	 Add the butter, salt, pepper and cream to the potatoes and mix well until an even, desired 

consistency has been achieved.  
•	 Pipe onto plate as desired.

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
IDDSI LEVEL 4 PUREED - CARROTS
Ingredients
200-230g carrots
Boiling water
50g salted butter
1 pinch cumin
1 tablespoon honey
1 teaspoon grated ginger
1 scoop Nutilis Clear

Method
•	 Roughly chop your carrots and place in 

a pot with the boiling water and a pinch 
of salt. Place the lid on and leave to 
simmer until cooked.

•	 Place the carrots, butter, cumin, honey 
and grated ginger into a blender adding 
water if needed, and blend to a puree.

•	 Pass puree through a fine metal sieve 
(use a clean spoon to scrape the outside of the sieve).

•	 Add the Nutilis Clear, stir and leave to stand until desired thickness has been achieved.
•	 Pipe puree into desired shape.

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
IDDSI LEVEL 4 PUREED - BROCCOLI 
Ingredients
500g broccoli
Boiling water
50-100g spinach
2 tablespoons skimmed milk powder 
1 heaped tablespoon salted butter
1 tablespoon ground almonds
Cream
2 scoops Nutilis Clear

Optional ingredients
Salt

Extra equipment
Blender
Piping bags

Method
•	 Roughly chop broccoli and place in a pot on high heat. Half fill the pot with boiling water and 

add a pinch of salt if desired. Simmer with a lid on for 15 minutes.
•	 Place the contents of the pot (broccoli and remaining liquid) into the blender. Add in the 

spinach, ground almonds, skimmed milk powder and butter and blend into a puree. Add some 
cream if required to achieve a puree consistency.

•	 Pass puree through a fine metal sieve (use a clean spoon to scrape the outside of the sieve).
•	 Add the Nutilis Clear, stir and leave to stand until desired thickness has been achieved.
•	 Pipe the broccoli puree onto a plate.

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
IDDSI LEVEL 4 PUREED - AVOCADO AND SPINACH​
Ingredients
100g spinach
3 ripe avocados
20ml boiling water
2 Nutilis Clear scoops 

Optional ingredients
Salt

Extra equipment
Blender
Piping bags

Method
•	 Blend the spinach and avocado 

together. Add ~20ml boiling water and 
blend until a puree is formed.

•	 Pass the puree through a fine metal sieve. Use a clean spoon to scrape the outside of the sieve. 
•	 Mix in the Nutilis Clear and leave to stand until desired thickness has been reached. 

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
IDDSI LEVEL 4 PUREED - ROAST BEEF DINNER
Ingredients
450g rib-eye beef
1 tbsp oil 
200ml water 
30ml instant gravy 
Carrot puree (refer to Carrot recipe)
Broccoli puree (refer to Broccoli recipe)
Mashed potato puree (refer to Mashed Potato 
recipe)
1 scoop Nutilis Clear 

Optional ingredients
Avocado & spinach puree
(See Avocado & Spinach recipe)
Balsamic glaze 

Method
•	 Trim and dice the beef evenly. 
•	 Place a saucepan on high heat and add the oil. Add the beef and allow it to brown before 

adding the water. 
•	 Allow the beef to simmer until tender (approx 3 hours). 
•	 Strain the meat through a sieve (keeping the juice from the meat) and put the cooked beef into 

the blender. Add half of the juice from the meat back in as it is blending. 
•	 Check the consistency of the blended meat and add approximately 1 tablespoon of instant 

gravy before blending again until a smooth puree forms. 
•	 Pass the puree through a fine metal sieve. Use a clean spoon to scrape the outside of the sieve. 
•	 If needed, add a little more instant gravy. 
•	 Add the Nutilis Clear, stir and leave to stand until desired thickness has been achieved. 
•	 Plate the beef, carrots, broccoli and mash as shown in the video. Serve with thickened gravy 

(IDDSI Level 4 consistency). 

NOTES

IDDSI LEVEL 4 PUREED - AVOCADO AND SPINACH​
Extra equipment
Blender
Piping bags
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
CUTS OF MEAT

Cuts of meat recommended for dysphagia cooking (from graphic):​

1. Chuck​

2. Flank​

3. Rump​

4. Shank​

5. Plate​

6. Front shank​

7. Brisket

NOTES
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
TIME MANAGEMENT

NOTES

•	 Start at the beginning: align with all people 
involved in nutritional care.

•	 Plan your menu and menu cycle: using a 
collaborative approach.​

•	 Plan your week including delivery days​
•	 Plan your day: use spare time to prepare purees 

for dysphagia meals in advance.​
•	 Time zone the kitchen: avoid cross 

contamination and ensure safety of food.​
•	 Batch bake​: allocate specific days during the 

week to batch bake/cook and freeze dysphagia 
meal elements.

•	 Team work: play on each others strengths.
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IDDSI MEAL PREPARATION 
DEMONSTRATION  
HYDRATION

IDDSI Level 4 Pureed - 
Watermelon Slushie
Ingredients
165g Watermelon Flesh
40g Coconut Water ice cubes
Juice of half a lime
7 scoops Nutilis Clear

IDDSI Level 4 Pureed -
Pina Colada 
Ingredients
45g Cucumber
5g Spinach
125g pineapple fresh 
or tinned

100g coconut cream
25g frozen mango
4 scoops Nutilis Clear

NOTES

Method
•	 Place the watermelon flesh, coconut water 

ice cubes and lime juice into the blender 
and blend into a puree.

•	 Once blended this comes to 200ml. Pass 
puree through a fine metal sieve (use a 
clean spoon to scrape the outside of 
the sieve). 

•	 Add the Nutilis Clear, stir and leave to stand 
until desired thickness has been achieved.

Method
•	 Place the cucumber, spinach, pineapple, 

coconut cream and frozen mango into the 
blender and blend into a puree. 

•	 Once blended this comes to 200ml. 
•	 Pass puree through a fine metal sieve (use a 

clean spoon to scrape the outside of 
the sieve). 

•	 Add the Nutilis Clear, stir and leave to stand 
until desired thickness has been achieved.
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CONTACT US  

View more recipes on nutricia.ie 

Cottage pie Steak & Chips

Fish & ChipsFull Irish Breakfast

Call or email us to find your local representative

https://www.nutricia.ie/patients-carers/recipes/dysphagia

Phone ROI: 1800 923 404 
Phone NI: 0800 783 4379
Email: support.ireland@nutricia.com

or Visit: www.nutricia.ie/patients-carers/living-with/
dysphagia/dysphagia-meal-preparation-videos

Serving suggestions
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