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PREFACE

This “Happy to Swallow” book was born out of a crucial and practical need identified
during our many years of experience in conversing with and caring for patients with chewing
and swallowing difficulties (dysphagia) in Thailand. Our observations consistently pointed to
a desire for recipes that are simple to prepare, use ingredients that are readily available in
local markets, emphasize the use of mostly natural ingredients, and employ cooking
techniques that require minimal, uncomplicated equipment. The goal was to create meals
that anyone can make, even those with limited prior cooking experience.

With this purpose in mind, the authors endeavored to create this book as an easy-to-use
instructional guide for both patients and caregivers. Inside, you will find an Introduction
covering the background and importance of dysphagia care, the International Dysphagia Diet
Standardisation Initiative; IDDSI standards, engaging food preparation techniques, and the
most vital section: 52 Recipes for dysphagia texture-modified foods.

The authors sincerely hope that this book will be a valuable resource in enhancing
the quality of life for patients with chewing and swallowing difficulties, and that its contents
can be effectively utilized both in Thailand and internationally.

AL

witaife "gulafilindu” wauil fordufiaduarnlandiidrdns arnasvinauveswanis siudeansléd
Temayaauuazguagineiifinnsdndinuaznnzndudnnlulssmainouusseznamanyi
wud fianudasnsuyennsiinndu uie srmsdauwlasileduiaiinsdanisi ansamieingfu
Igannvismanaiialy wiunslésngauoinsssuendillundn uaziiddnyAadosldmaiianissersznay
annsiilidutiou 1as q faunsavieuld wiiazhifitasznisitonmsaundoudan

frewanadnail ansgdaidadaloasroassavtoderauilliiu Fonsaou Aldaudredmsy
wogiiheuazgaua molwdnisznaude umirfindndefiunuazanuddny sesgruermsdmsugid
A1endudunn (International Dysphagia Diet Standardisation Initiative; IDDSI) #aiflu
uwIneang fimadianisizatssnevarmsihaula uazdudiddnfigado 615y 52 wy uomns
daurasiloduiaiiauldose

pazidarimioduegnadein wisdodaiioniulsslvviagnedolumaiannaunwiiovesiiag

@
&

fifinnzdgrndudiunn wazarursai WusulElEnslulssmameuazaralssmasaly



CONTENTS

o PAGE
N T Wik
Background and Rationale 1
AumazANdIAgY
The Multidisciplinary Team: The Cornerstone of Dysphagia Care 3
finanan: sladAyrasmsquagihendudiuin
Registered Dietitians and Nutritionists : Merging the Science of Nutrition with 5
the Culinary Arts for Dysphagia Diets i
finfmuaeIms knlnswinis : mMswaumanslnswnsuazdatzenms wisowmsiinndu
International Dysphagia Diet Standardisation Initiative - IDDSI 7
ATFIUDMITEMSUENTA1IsAFUEILA - IDDSI
10 Techniques for Blending Food Smoothly and Finely 9
10 wadiamstluamslvaziBonuaziiion
5 Natural Ingredient Categories for Smooth and Fine Blends =~ | 11
5 wanaTRgAusTINYIA MvinlnemsTiidledudaiiyuazyu uazldennsiiuilodion
Making of the 52 Dyaphagia Diet Recipes 13
Ad9ziiu 52 d1suIvsilnnau
IDDSI Menu Energy Protein Fat Carbohydrate PAGE
Level (Kcal) (9) (9) (9) #iin
1 Cantalouee lNlth Tofu & Fresh Milk 198 10.7 75 219 15
LAUAMIPULEIFUNFG
1 HoneyPapaya Milk 131 41 40 20.2 17
UNNEASNDUIAY
p LA O 158 46 107 10.8 19
AYAHNENTINUINY
2 PumpkinSmoothie 259 171 7. 314 21
wrsadsniupsuliagasilanad
o Sweet&coldtofusoup 162 130 7.8 103 23
FULBINIIULTU
3 PumpkinSoup 184 80 116 119 25
uilanag
3 TaroMilk 111 32 40 155 27
uNLHan
3 Avocado & Spinach Smoothie 330 172 118 38.2 29
wn3avhnilunsuilogasozlmladinluy
3 Cre::myl Chicken & Potato Soup 321 116 222 185 31
yuasula
g (NPERGET EE Seee 284 87 119 355 33
wnavhnilunsuilagasoslnlavenlauan
3 Purple Potato Milk 225 75 41 40.5 35
UNTUN
g FEmEmE 231 111 63 33.1 37
UNAFINDN
g EETE ORI 315 77 50 59.9 39
#18andauvan
4 Creamy Cabbage Soup with Soy Milk 247 1.4 55 389 a1

yunsualfunaunion



CONTENTS

d1508y
IDDSI Menu Energy Protein Fat Carbohydrate PAGE
Level (Kcal) (9) (9) (9) Wil

Rice Porridge with Seabass & Taro

4 o0 o 448 28.0 9.4 61.4 43
1Bndlouasuiiian

4 Sweet potato porridge 429 16.9 15.4 557 45
18nsfumnu ' ’ ’

4 Frozen Mango Yogurt 188 53 33 34.2 47
Tsuloiisausaing ’ ’ ’

4 Banana in Coconut Milk (Kluai Buat Chi) 538 37 219 815 49
ARV ’ ) ’

4 Thai Tea Pudding 508 6.9 26 346 51
WaRY Ny : ‘ ‘

4 Mango Coconut Smoothie 189 16 99 231 53
AYAANNIINENED ’ ’ ’

4 MangoPudding 262 36 2.1 55.4 55
WARINEN

4 Tofu Pudding with Fruit Salad 149 9.7 57 178 57
ENFIINTOFAR ‘ ‘ ‘

4 Taro Coconut Pudding 66 06 29 11.0 59
azlfifian : : :

4 Soy Pudding with Ginger fusion 39 15 0.9 6.3 61
wmmuummaaamm ’ ’ '

4 Honey Lemon Yogurt Pudding 68 28 16 10.6 63
wanaliAfathianzun : : :

4 Pumpkin in Sweet Coconut Soup 164 15 74 228 65
wpvuIaiAnag ’ ’ ’

4 Banoffee 289 41 118 M5 67
yuanil

5 Chicken Congee with Vegetables 274 18.9 47 375 69
8nduela ' ' '

5 Mashed Banana Chicken Rice Porridge 268 1.7 12.1 28.1 71
#175Und8Un ' ' ‘

5 Potato Salad with Boiled Egg 401 15.3 8.6 206 73
adnsfursalud : : :

5 Broccoli & Cauliflower Porridge 356 26.8 176 224 75
18nusonlainannzian : : :

5 Steamed Fish with Ginger & Scallions 211 M5 42 17 77
YanTladauaziunon ) ) )

5 Porridge with Chayote &Minced Pork 331 19.9 16.5 248 79

1§ndiudanzszwiu wydy



CONTENTS
a13118y

IDDSI
Level

Menu

Garlic Shrimp with Rice

#nafjunseiigy

Northern Thai chili dip (Nam Prik Ong)
1N3ngay

Soy-Braised Fish with Daikon
Uaguluingdmu

Purple Potato in Coconut Milk
UAILIANUNIY

Kidney bean soy milk smoothie
FUNHAILAY

Tofu Jelly with Orange Sauce

ARG Yoady

Mango & sticky rice

TR BT U]

Sweet Sticky Rice with Coconut Cream
f1nliemtiua

Sticky Rice with Banana & taro
#sulisie

Black Sticky Rice Pudding with Taro
fmigaaniuniian

Tonkatsu-Style Pumpkin Egg & Pork Porridge
Hrmyianesligunsdng

Spinach & Pork Blood Rice Porridge
#enlvadiudaany

Carrot Riceberry Porridge
18nlsdivesiunsson

Tuna Salad with Three-Color Vegetables
aanhwnaIng

Pumpkin Chicken Curry

unslrflanes

Stir-Fried Chayote with Egg
uzszudiial

Chicken green curry

unstdyamula

Stir-fried Macaroni with minced pork
sinnelsiidaveanyun

Thick Fish Soup with Rice-Grain Pasta
F96utanidn

Energy Protein Fat Carbohydrate PAGE

(Keal) (9) (9) (9) wiin
238 205 4.7 27.5 81
184 134 9.7 10.7 83
165 21.8 5.0 8.3 85
317 89 96 49.5 87
225 160 5.6 28.5 89
276 142 86 35.8 91
168 17 48 29.7 93
227 41 88 33.2 95
159 23 16 335 97
200 2.1 42 41.8 99
200 93 8.1 21.6 101
214 109 3.1 35.7 103
486 231 137 67.6 105
223 32 163 16.0 107
464 268 24.8 333 109
129 79 82 5.9 111
590 30.2 227 66.2 113
574 286 31.9 43.4 115
458 183 145 62.2 117



BACKGROUND AND RATIONALE

Caring for patients with dysphagia (swallowing difficulties) presents a significant
challenge to the healthcare system in Thailand, especially within the elderly population
as well as patients with neurological disorders and head and neck cancers. This
condition impacts not only the ability to consume food but also serves as a primary risk

factor

for severe complications such as Aspiration Pneumonia and Malnutrition, which

directly correlate with morbidity and mortality rates.

Despite the adoption of the IDDSI (International Dysphagia Diet Standardisation
Initiative) by the culinary, nutritional, and medical communities to guide the safe
modification of food and drink consistency, significant challenges persist for caregivers.

These

1.

2.

3.

challenges include :

Complexity of Preparation: Most caregivers prefer recipes that can be easily
prepared with simple steps by uncomplicated household equipment.

Ingredient Constraints: There is a demand for recipes that utilize natural, easily
accessible ingredients readily found in local markets.

Issue of Decreased Appetite: Many texture-modified recipes lack variety, which
can lead to a loss of appetite in patients. Consequently, this may result in reduced
food consumption and insufficient nutritional intake.

Therefore, to systematically enhance the quality of texture-modified food care for
patients, this development is essential and relies on the following factors:

Enhancing Safety on Food Texture: This book serves as a resource presenting 52
recipes with clear verification of their texture according to the IDDSI standards.
This ensures caregivers can accurately prepare foods with the appropriate
consistency and texture level for each patient's swallowing ability, thereby
tangibly reducing the risk of aspiration.

Promoting Optimal Nutrition: The developed recipes go beyond mere nutritional
calculation; they emphasize variety and palatability using mainly natural
ingredients. This approach helps to stimulate appetite and ensures patients
receive essential, complete nutrition, which is a crucial foundation for overall
recovery and the prevention of malnutrition.

Building Practical Knowledge: This book is designed as an accessible scientific
tool (not merely a cookbook). It compiles the fundamental principles of IDDSI
and tested cooking techniques, enabling caregivers and healthcare
professionals alike to effectively utilize it for training and practical application.
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THE MULTIDISCIPLINARY TEAM :
THE CORNERSTONE OF DYSPHAGIA CARE

Caring for patients with swallowing difficulties (Dysphagia) is not solely responsibility
of any single professional but requires the collective effort of a multidisciplinary team.
This collaboration is critically important because it ensures that patients receive both
safety during swallowing and essential nutritional intake. Each professional plays a
defined role:

¢ Physicians are primarily responsible for diagnosing the underlying cause of
dysphagia and leading the overall management and treatment plan.

e Dentists play a vital role in managing oral health and dental issues (such as ill-
fitting dentures or poor dentition), which directly impact the ability to chew and
manage food bolus before swallowing.

¢ Speech-Language Pathologists (SLP) and Occupational Therapists (OT) are
specialists who assess the swallowing mechanism and determine the safest food
texture level. They assist with rehabilitation, proper positioning, and training in
feeding skills.

¢ Registered Dietitians and Nutritionists translate the recommended food
texture levels into actual meals. They calculate the patient's specific nutritional
needs, then develop and prepare recipes that are safe, nutritious, and palatable,
with precise nutrient calculations to prevent individual malnutrition.

Furthermore, other professions such as Nurses, Nursing Assistants, Pharmacists, and
Physical Therapists provide crucial, close-range patient care. This integration of expertise
ensures that patients receive the safest swallowing conditions and the most appropriate
rehabilitation, leading to optimal outcomes.
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REGISTERED DIETITIANS AND NUTRITIONISTS :

MERGING THE SCIENCE OF NUTRITION WITH THE CULINARY ARTS
FOR DYSPHAGIA DIETS

Historically, the perception of a Dysphagia Diet was often that of bland, unappealing,
and boring meals. However, that notion is radically changing today. The precision of
Nutritional Science with the Culinary Arts can help create menus that are not only safe
but also genuinely delicious and palatable. Core Missions of the Registered Dietitian and
Nutritionist Team.

e Define Nutritional Goals : Accurately calculate the energy and nutrient
requirements for each patient, specifically tailored to their individual health
conditions.

¢ Verify Food Consistency and Texture : Apply food science knowledge to control
the cooking process, ensuring the texture meets the designated IDDSI to prevent
aspiration

¢ Create Complex Flavors : Utilize advanced culinary techniques to retain or build
intense flavor profiles, even after the food texture has been modified (e.g., pureed
or minced).

¢ Ensure Appealing Presentation : Enhance the visual appeal of texture-modified
meals to resemble normal food, often by using molds or specific shaping
techniques.

¢ Solve Food Fatigue : Make meals easier for patients to accept, encouraging them
to consume larger volumes and meet the dietitian's nutritional goals.

+ Develop and Validate Recipes : Continuously refine and verify recipes for
stability in both texture and nutritional content, allowing them to be used as
reliable training manuals for caregivers and other healthcare institutions.

¢ Transfer Accurate Knowledge : Provide patients, relatives, and caregivers with
precise nutritional guidance and practical cooking techniques to ensure safe at
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