
 

  

Nutritional Guidelines  

for Dysphagia 

 



What is dysphagia? 

The difficult passage of food from the mouth to the 

stomach during one or more of the three phases of normal 

swallowing, i.e. oral, pharyngeal, esophageal. 

The inability to eat safely and effectively for extended 

periods of time generates frustration, anxiety and 

depression, in addition to dehydration and malnutrition. 

  



What are the Signs and symptoms? 

 Caregivers need to be conscious of the following signs 

and symptoms, to minimize risk of respiratory 

infections, dehydration and malnutrition:  

- Coughing and/or choking when eating or drinking. 

- Drooling/poor management of oral secretions. 

- Pocketing of food in cheeks. 

- Facial weakness. 

- Gurgly, hoarse voice or lots of throat clearing. 

- Multiple swallows for each bolus. 

- Decline in respiratory status. 

- Prolonged meal times. 

- Weight loss or malnutrition. 

- Reoccurring chest colds.  

- Pain with swallowing. 

- Increasing avoidance of multiple food and/or liquids. 

 

 



Goals of nutritional management 

- To maintain and ensure adequate nutrition and 

hydration status. 

- To implement the correct and safe texture modified 

diet upon speech and language therapist 

recommendations. 

- To maximize nutritional intake while maintaining 

safe eating, ie. To prevent aspiration and choking. 

General Strategies for Nutritional 

Management:  
 

- The following are some general guidelines for safe 

swallowing. Remember that dysphagia patients 

have individual requirements, so all of these 

guidelines may not apply to every patient. 

 

 

 



General Strategies for Nutritional 

Management:  

 Maintain an upright position (as near 90 degrees as 

possible) whenever eating or drinking. 

 Do not mix solid food and liquids in the same 

mouthful and do not “wash food down” with 

liquids, unless you have been instructed to do so by 

the therapist. 

 Recommend small, frequent, high energy, high 

protein meals of the appropriate consistency. 

 Recommend food be taken in small amounts, 1/2 - 

1 teaspoon per swallow. 

 Recommend minimal distractions and discourage 

speaking while eating. 

If thin liquids are to be avoided, ensure fluid needs are 

met via other sources such as thickened soups or 

liquids, pureed food, or through feeding tubes (if 

available).  



General Strategies for Nutritional 

Management:  

 If puree mix is too thin, try adding flour, cream, 

sour cream or yogurt to thicken. 

 Recommend sitting upright for 30 -60 minutes after 

eating or drinking. 

 Large meals/snacks should be avoided within one to 

two hours before going to bed. 

 Ensure vitamin/mineral needs are met if dietary 

modifications are to be long term. 

 If supplementation is necessary, suggest: 

 Crushing a multivitamin mineral tablet and taking it 

with food. 

o A liquid multivitamin with iron. 

o A children’s chewable multivitamin/mineral 

supplement. 

 



 Stages of nutrition management : 

 

 Level 1 Dysphagia Pureed 

 This diet consists of food that are pureed, homogenous 

and cohesive. Food should be “pudding-like”. Food that 

require bolus formation, controlled manipulation and 

chewing are not allowed. 

  

 

 

 

 

 

 

 

 

 

 



 

 

Recommended: 

Bread  

- Moistened bread crumbs 

Cereal  

- Cooked cereals such as farina-type cereals.  

Potatoes and Starches  

- Mashed or pureed potatoes with milk, butter, margarine 

or sour cream. 

- Well-cooked pasta, noodles, bread dressing / stuffing or 

rice that have been pureed in a blender to a smooth, 

homogeneous consistency. 

 

 

 

 

 

 

 

 
Starch  



 

 

 

 

Avoid:  

Bread  

All other breads, rolls, crackers, biscuits, waffles, 

French toast and muffins 

Cereal  

All dry cereals or cooked cereals with lumps, seeds or 

chunks. 

 Oatmeal. 

Potatoes and Starches 

All other potatoes, rice and noodles, Plain mashed 

potatoes. 

 

 

 

 

 

 

Starch 



 

 

 

 

May have if thin liquid are allowed 

Cereal 

 Small amounts of cream or milk may be stirred in to 

cooked cereals to just enough to moisten them.  

 

 

 

 

 

 

 

 

 

 

Starch 



 

 

 

 

Recommended: 

- Pureed fruits or well mashed fresh bananas.  

Fruit juices without pulp, seeds, or chunks (may need to 

be thickened to appropriate consistency if thin liquids are 

not allowed). 

 

Avoid: 

Whole fruits (fresh, frozen, canned, or dried). 

 

 

May have if thin liquid are allowed 

Unthicken fruit juices. 

 

 

Fruits  



 

 

 

Recommended: 

- Pureed vegetables without chunks, lumps, pulp or 

seeds.  

- Tomato paste or sauce without seeds.  

Tomato or vegetable juice (may need to thicken to 

appropriate consistency if thin liquids are not allowed). 

Avoid:  

All other vegetables that have not been pureed. 

Tomato sauce with seeds, thin tomato juice. 

May have if thin liquid are allowed 

Thin tomato or vegetable juices. 

 

 

 

Vegetables  



 

 

 

 

Recommended: 

- Pureed meats, pureed eggs, hummus or other pureed 

legume spreads. 

 

Avoid:  

Whole or ground meats, fish or poultry. 

-  Non-pureed lentil or legumes.  

- Fried, scrambled, or soft and hard-cooked eggs.  

- Cheeses, cottage cheese. 

Peanut butter, unless pureed into a food. 

 

 

 

 

Meats& meat substitutes  



 

 

 

Recommended: 

- Butter, margarine, sour cream, mayonnaise, cream 

cheese, whipped topping. 

Smooth sauces such as cheese sauce, white sauce. 

Avoid:  

All fats with coarse or chunky additive  

 

 

 

  

Fat  



 

 

Recommended: 

 Any smooth homogenous beverage without lumps, 

chunks, or pulp. 

 Beverages may need to be thickened to a prescribed 

consistency 

Avoid:  

Any beverages with limps, chunks, seeds, pulp, etc. 

 

 

May have if thin liquid are allowed 

Milk, juices, coffee, tea, carbonated beverages, 

nutritional supplements and Ice chips. 

 

 

 

 

Beverage   



 

 

Recommended: 

Soups that have been pureed in a blender or strained. 

May need to be thickened to appropriate consistency. 

 

 

Avoid: 

Soups that have chunks, lumps, etc. 

 

 

May have if thin liquid are allowed 

Broth and other thin, strained soups. 

 

 

 

 

 

Soup    



 

 

Recommended: 

Smooth puddings, custards, yogurt, pureed desserts and 

soufflés. 

 

Avoid:  

 Ices, gelatins (Jell-O), frozen juice bars, cookies, 

cakes, pies, pastry, textured puddings, bread and 

rice pudding, fruited yogurt. 

 The following are considered thin liquids and 

should be avoided if thin liquids are restricted: Milk 

shakes, frozen yogurt, nutritional supplements, ice 

cream, regular or sugar-free gelatin (Jell-O), or any 

food that become watery at room temperature. 

 

 

Dessert    



 

 

 

May have if thin liquid are allowed 

Milk shakes, frozen yogurt, nutritional supplements, ice 

 )O-Jellcream, regular or sugar free gelatin ( 

 

 

 

 

 

 

 

 

 

 

 

Dessert    



 

 

Recommended: 

 Sugar, artificial sweetener, salt, finely ground 

pepper, and spices. 

 Ketchup, mustard, barbeque sauce, and other 

smooth sauces. 

 Honey, smooth jelly 

 

Avoid:  

Chunky fruit preserves and seedy jams.  

Seeds, nuts, sticky food. 

Chewy candy such as caramels 

.May have if thin liquid are allowed 

Smooth chocolate candy with no nuts, sprinkles, etc. 

 

 

Other     



 Level 2 Dysphagia Mechanically Altered 

 This diet consists of food that are moist, soft-textured 

and easily formed into a bolus. All food on Level 1 are 

allowed. Meats and other select food may be ground or 

minced into small pieces no larger than ¼”. All food 

items should be easy to chew 

 

 

 

 

 

 

 

 

 

 

 

 



 

Recommended: 

Bread 

- Moistened bread crumbs, purees bread mixes 

- Soft pancakes well moistened with syrup or sauce. 

Cereal 

- Cooked cereals with little texture, oatmeal. 

- Slightly moistened dry cereals with little texture such as 

corn or wheat flakes, rice crisps, puffed rice/wheat.  

Potatoes and Starches 

-  Well-cooked, moistened, boiled, baked, or mashed 

potatoes. 

-   Well-cooked pasta in sauce 

 

 

 

 

Starch  



 

 

Avoid:  

Bread  

- All other breads, rolls, crackers, biscuits, waffles, 

French toast, muffins.  

Cereal  

-  Whole grains cereals cooked or dry that may contain 

flax seed or other seeds or nuts.  

-  Cereals with nuts, seeds dried fruit and/or coconut. 

Potatoes and Starches 

-  Potato skins, shredded crisp hash browns and chips.  

-  Fried or French-fried potatoes. 

-   Rice. 

May have if thin liquid are allowed: 

Cereal 

-  Cream or milk for cereal. 

-  

Starch  



 

 

 

Recommended: 

 Soft drained, canned or cooked fruits without seeds 

or skin. Fresh soft/ripe banana. Fruit juices with 

small amounts of pulp (may need to be thickened 

to appropriate consistency if thin liquids are not 

allowed).  

Avoid:  

Whole fruits (fresh, frozen, or dried).Cooked fruits with 

skin or seeds. Fresh, canned or cooked pineapple. 

 

May have if thin liquid are allowed: 

Thin fruit juices. Watermelon without seeds. 

 

 

 

Fruits  



 

 

 

 

Recommended: 

All soft, well-cooked vegetables. Vegetables should be 

less than ½ inch. Should be easily mashed with fork. 

 

 

Avoid:  

Cooked corn and peas. 

Broccoli, cabbage, Brussel sprouts, asparagus or other 

fibrous, non-tender or rubbery cooked vegetables 

 

 

 

 

Vegetables   



 

 

 

Recommended: 

- Moistened ground or cooked meat, poultry, or fish. 

May be served with gravy or sauce. 

-  Moist macaroni and cheese, well-cooked pasta with 

meat sauce and soft, moist lasagna.  

- Moist meatballs 

- Protein salads such as tuna or egg without large 

chunks, celery or onion. 

- Cottage cheese, smooth quiche without large chucks. 

-  Poached, scrambled, or soft-cooked egg (egg yolks 

should not be runny but be moist and mash able with 

butter, or other moisture added to them).  

- Well-cooked, slightly mashed moist legumes such as 

baked beans. 

Note:  All meats or protein substitutes should be served 

with sauces or moistened. 

 

 

Meats& meat substitutes  



 

 

Avoid:  

- Dry meats, tough meats (such as bacon, sausage, hot 

dogs).  

- Cheese slices and cubes.  

- Peanut butter.  

-  Hard-cooked or crisp fried eggs.  

- Sandwiches.  

-  Pizza 

 

 

 

 

 

 

 

 

Meats& meat substitutes  



 

 

 

Recommended: 

- Butter, margarine, cream sauces, sour cream, sour 

cream dips, mayonnaise, salad dressings, cream 

cheese, cream cheese spread with soft additive, 

whipped topping. 

 

 

 

Avoid:  

- All fats with coarse or chunky additive  

 

 

 

 

 

 

Fat 



 

 

Recommended: 

- All beverages with minimal texture or pulp.  

- Beverages may need to be thickened to a prescribed 

consistency. 

 

 

 

May have if thin liquid are allowed: 

Milk, juices, coffee, tea, sodas, carbonated beverages, 

and nutritional supplements.  

 Ice chips 

 

 

 

 

 

Beverage  



 

 

 

Recommended: 

- Soups with easy-to-chew or easy-to-swallow ground 

meats or vegetables: particle sizes in soups should be 

less than 1/2 inch (or about the size of a kernel of 

corn).  

May need to be thickened to appropriate consistency 

 

Avoid:  

- Soups with large chunks of meats and vegetables. 

Soups with rice, corn or peas. 

 

 

 

 

Soup   



 

Recommended: 

- Pudding, custard.  

-  Soft fruit pies with bottom crust only. 

-  Canned fruit (excluding pineapple).  

- Soft, moist cakes. 

- Soft moist cookies that have been ‘dunked’ in milk, 

coffee or other liquid.  

 

 

 

 

 

 

 

 

Dessert    



 

 

Avoid:  

- Dry, coarse cakes and cookies. 

- Anything with nuts, seeds, coconut, pineapple, or 

dried fruit.  

-  Breakfast yogurt with nuts. Rice or bread pudding.  

-  The following are considered thin liquids and 

should be avoided if thin liquids are restricted: 

Milk shakes, frozen yogurt, nutritional 

supplements, ice cream, regular or sugar-free 

gelatin (Jell-O), or any food that become watery 

at room temperature.  

May have if thin liquid are allowed: 

Milk shakes, frozen yogurt, nutritional supplements, ice 

cream, regular or sugar free or with canned fruit 

excluding pineapple gelatin 

 

Dessert    



 

 

 

 

Recommended: 

- Jams and preserves without seeds.  

Soft, smooth chocolate bars that are easily chewed. 

 

 

 

Avoid:  

Seeds, nuts, sticky food. Chewy candy such as caramels. 

 

 

 

 

Others     



 

Level 3 Dysphagia Advanced Diet : 

When on the Level 3 diet, you can chew and swallow 

small pieces of softer food and a larger variety of textures 

than in levels 1 and 2. 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

Recommended: 

Bread 

- Well moistened breads, biscuits, muffins, pancakes, 

French toast, waffles – moisten with syrup, butter  

Cereal 

- All hot or well-moistened cereals   

- Cold flaked cereal, such as corn flakes or crisp rice 

cereal, with ¼ cup of milk or just enough to moisten if 

thin liquids are restricted.  

Potatoes and Starches 

All, including rice, wild rice, moist bread dressing, and 

tender-fried potatoes. 

 

 

 

Starch  



 

 

 

Avoid: 

Bread 

- Dry bread, toast, crackers. 

 

Cereal 

- Dry cereal such as shredded wheat or All Bran 

 

Potatoes and Starches 

Tough, crisp-fried potatoes. Potato skin. Dry bread 

dressing, Popcorn. 

 

 

 

 

 

Starch  



 

 

Recommended: 

All cooked and canned fruits. Soft, peeled fresh fruits 

such as peaches, kiwi, mangoes, cantaloupe, watermelon 

(without seeds). Soft berries with small seeds such as 

strawberries.   

 

Avoid:  

Difficult to chew fresh fruits such as apples or pears. 

Stringy, high-pulp fruits such as papaya, pineapple, or 

mango. Fresh fruits with difficult to chew peels such as 

grapes. Uncooked dried fruits such as prunes and 

apricots. Fruit leather, fruit roll-ups, fruit snacks, dried 

fruits 

May have if thin liquid are allowed: 

 Fruit juices. 

Fruits  



 

 

 

Recommended: 

- All cooked, tender vegetables. Shredded lettuce. 

Thickened tomato juice or vegetable juice. 

 

 

Avoid: 

All raw vegetables except shredded lettuce. Cooked corn. 

No tender or rubbery cooked vegetables. 

 

 

 

May have if thin liquid are allowed: 

Tomato juice 

 

 

 

Vegetables  



 

 

 

Recommended: 

Thin-sliced, tender, or ground meats and poultry. Well-

moistened fish. Eggs prepared in any way. Yogurt 

without nuts or coconut. 

 

Avoid: 

 

- Dry, tough meats, fish, and poultry  

- Chunky peanut butter 

- Fish with bones  

-  Yogurt with nuts or coconut. 

 

 

 

 

 

Meats& meat substitutes  



 

 

 

Recommended: 

All other fats except those on the avoid list 

 

Avoid: 

All fats with coarse, difficult to chew, or chunky additives 

such as cream cheese spread with nuts or pineapple. 

 

 

 

 

 

 

 

Fat 



 

 

Recommended: 

Any beverages, depending on recommendations for 

liquid consistency. 

 

May have if thin liquid are allowed: 

- Milk, juices, coffee, tea, sodas, carbonated beverages, 

and nutritional supplements.  

- Ice chips   

  

 

 

 

 

 

Beverage  



 

 

 

Recommended: 

All soup except those on the avoid list. Strained corn or 

clam chowder. (May need to be thickened to appropriate 

consistency if soup is thinner than prescribed liquid 

consistency. 

 

Avoid:  

Soups with corn, lumps, tough meat, large chunks of 

meat or vegetables more than 1 inch, or seeds. 

 

  

May have if thin liquid are allowed: 

All thin soup except those on avoid list. Broth or tomato 

soup 

 

Soup   



 

 

 

Recommended: 

All other except those on avoid. 

Avoid: Dry cakes, cookies that are chewy or very dry. 

Anything with nuts, seeds, dry fruits, coconut, and 

pineapple. The following are considered thin liquids and 

should be avoided if thin liquids are restricted: Milk 

shakes, frozen yogurt, nutritional supplements, ice 

cream, regular or sugar-free gelatin (Jell-O), or any food 

that become watery at room temperature. 

May have if thin liquid are allowed 

- Milkshakes, frozen yogurt, ice cream, and other frozen 

desert. Nutritional supplements, gelatin and any other 

deserts of thin liquid consistency when in the mouth. 

 

 

Dessert    



 

 

 

Recommended: 

All seasonings and sweeteners. All sauces. No chewy 

candies without nuts, seeds, or coconut. Jams, jellies, 

honey, preserves. 

 

 

Avoid:  

Nuts, seeds, or coconut. Chewy candy such as caramel. 

 

 

 

 

 

 

Others     



Thickened liquids  
 

Thicker liquids may be easier to swallow than thin liquids. 

Your dietitian or speech therapist may recommend that 

you avoid thin liquids and drink liquids with a thicker 

consistency similar to nectar or pudding.  

 

- Add baby rice or commercial thickener to hot milk-

based liquids. 

- Mashed potatoes, or flaked baby cereal to other 

hot liquids (soups, sauces, gravies). 

- Add plain unflavored gelatin, puréed fruits, or a 

commercial thickener to cold liquids. 

- Mashed potatoes, thick sauces, canned puréed or 

strained meat (baby food), or a commercial 

thickener to puréed soups. 

- Add flaked baby cereal, flavored gelatin, cooked 

cream of rice or wheat cereal, or a commercial 

thickener to puréed fruits. 

 



Thickened liquids  

- Mashed potatoes, thick sauces, canned puréed or 

strained meat (baby food), or a commercial 

thickener to puréed soups. 

- Add flaked baby cereal, flavored gelatin, cooked 

cream of rice or wheat cereal, or a commercial 

thickener to puréed fruits. 

- Add mashed white or sweet potatoes, potato 

flakes, or commercial thickener to puréed 

vegetables.  

 

 

 

 

 

 

 



 

Notes: 

___________________________________________ 

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________

___________________________________________ 
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