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LIQUIDISED

PUREED EXTREMELY THICK

TRANSITIONAL FOODS

MILDLY THICK

SLIGHTLY THICK

THIN

MINCED & MOIST

SOFT & BITE-SIZED

EASY TO CHEW
REGULAR

Providing a common terminology for describing food textures and drink
thicknesses to improve safety for individuals with swallowing difficulties.

The IDDSI Framework

MODERATELY THICK

FOODS

DRINKS

Learning Objectives: 
1.  Understand the basics about the IDDSI diet                             

and liquid criteria and why it is important for    
the safety of your residents  

2.  Identify useful tools, testing/training methods, 
and quality assurance and performance 
improvement resources 

3.  Learn how to navigate websites with countless 
training opportunities for assistance with 
educating individuals on IDDSI

• How far along are you in the implementation of 
IDDSI?  

• Fully implemented - 100% 

• Mostly there - 75% 

• Getting there - 50% 

• Gotten started - 25% 

• Nothing yet - 0%

GROUP QUESTION



BACK TO 
THE 

BASICS

WHAT IS 
IDDSI AND 

WHY DO WE 
NEED IT?

Liquid 
Thickness

Food Pieces 
& Shapes

Food 
Texture: 
Softness, 

Tenderness, 
Mashability

Dual Textures: 
Liquid Must Not 

Separate

Food 
Moisture: 
Hardness, 
Dryness

IDDSI Criteria



IDDSI MUST HAVES:
IDDSI Implementation Timeline 

Task Who to 
Participate

Month Responsible Completed/ 
Date

Establish IDDSI Lead(s) for Your Facility  
Could be SLP, CDM, RD, DON or other or combo

Consider including Nancy Smith, Maureen Kerr & SLP from 
Wellsprings re: “Lessons Learned” 

CEO, CNO, CDM, 
SLP, RD

Introduce 11/20/19

Identified by 
11/30/19

CEO and RN 
Resource

Inservice - Introduction to IDDSI and Rollout Timeline… 
Train the Trainer

IDDSI Lead(s) 12/10/19 Zendi, S&S

Inservice - Introduction to IDDSI and Rollout Timeline 
(Use validated training materials - may use any off of IDDSI.org 
materials and/or S&S materials and/or Video) 

All Staff By 12/13/19 IDDSI Lead(s)

Inservice and Hands On Demo - Thickened Liquids -  
Level  2 Mildly Thick (plus Level 3 &4) 
Need syringes # 303134

https://www.youtube.com/watch?v=BhfJWu1ybbs 

Nursing and 
Dietary Staff

By 01/15/20 IDDSI Lead(s)

Level 3 - Moderately Thick

Level 4 - Extensively Thick

Inservice and Hands On Demo - Level 6 - Soft and Bite 
Sized https://www.youtube.com/watch?v=moJpAqiL_xI

Nursing and 
Dietary Staff

By 02/15/20
 IDDSI Lead(s)

Inservice and Hands On Demo - Level 5 - Minced and 
Moist. https://www.youtube.com/watch?v=yHESH_kNJCA  
https://www.youtube.com/watch?v=rMCpty3lsFo  https://
www.youtube.com/watch?v=W7bOufqmz18

Inservice - Dental Soft (When to use IDDSI levels vs this 
diet) - Use Idaho Diet Manual Dental Soft Diet

Inservice and Hands On Demo - Level 4 - Puree https://
www.youtube.com/watch?v=EIItIGY3ndo

Nursing and 
Dietary Staff

By 03/15/20 IDDSI Lead(s)

Regular Level 7 Serving Temperature Dental Temperature Level 7 Temperature Level 6 Temperature Level 5 Temperature Level 4 Temperature RCS Temperature Renal Temperature 2 gm Na Temperature AHA/Cardiac Temperature

Gluten 
Restricted Temperature Hi Cal/Fortified Temperature

A M Mech Soft Easy to Chew Soft & Bite Size Minced & Moist Pureed Extremely Thick
This guide provides suggestions for appropriate foods however all foods must pass IDDSI testing methods.  Test all foods before serving.

Fruit Grapes # 8
Canned 
Peaches

SBS Canned Peaches, 
Drained

MM Peaches, 
Drained X-Pureed X X X X X X

Starch Choice of Cereal
3/4 cup or 
1 oz X

X- Soft 
Texture

X-SBS Cold Cereal 
Soaked in Yogurt or 

Hot Cereal 1 
Consistency

X-MM Cold Cereal 
Soaked in Yogurt 
or Hot Cereal 1 

Consistency X-Pureed X X X X GF Cereal
8 oz.Fortified 

Cereal

Starch Choice of Toast 1 slice X- Soft X X-Pregelled X-Pregelled X-Pureed X X X Wheat
Gluten Free 

Bread X + 1 T Margarine

Special
Crustless Spinach 
Quiche 1/8 Slice

X-Ground 
Ham

X- Ground 
Ham X- SBS w/ ground Ham X-MM X- Pureed X

X- Omit Ham 
& Cheese

X- Omit Ham 
& Cheese

X- Omit Ham & 
Cheese X X + 1 oz Cheese

Juice
Choice of Vitamin C 
Juice 4 oz X X X X X X Apple X X X X

Beverage Milk 8 oz X X X X X X 4 oz. X Skim X 8 oz. Whole Milk

Noon

Entree Pork Roast 3 oz
Ground w/ 

Gravy X X-SBS X-MM X- Pureed X X X X X X

Condiment Pork Gravy 1-2 oz X X X Extremely Thick X Extremely Thick
X- Pureed 

Extremly Thick X X X X GF Gravy X

Starch Mashed Potatoes #8 X X X X- MM X- Pureed X No- #8 Pasta X X X X + 1 T Margarine

Vegetable Green Beans #8 X X X-SBS X-MM X- Pureed X X X X X + 1 T Margarine

Bread Asst. Bread Basket 1 serving X-Soft X X-Pregelled X-Pregelled X- Pureed No X X Wheat Gluten Free Roll X

Dessert Apricot Cobbler #12 X-Soft X
X- SBS, Drain 

Excess Liquid
X-MM Drain 

Excess Liquid X- Pureed X X X X #8 Apricots 
X + Whipped 

Cream
Beverage Choice of Beverage 8 oz X X X X X Diet As Allowed No Milk X X 8 oz. Whole Milk

P M

Entrée
Asian Chicken Salad 
with Peanut Dressing 1 salad

Shred Veg 
Grind Meat, No 

Nuts
No-Chicken with 

Steam Veg

No- SBS Chicken Breast 
w SBS Vegetable 

Medley
No- MM Chicken & 

MM Veg Medley

No- Pureed 
Chicken, Pureed 

Veg Medley X
X- Omit Teriyaki 
Sauce,  Cashews

X- Omit 
Teriyaki 
Sauce

X- Omit Teriyaki 
Sauce, Cashews

X- No Teriyaki, Soy 
Sauce, Chow Mein 

Noodles
X + 1 oz Cashews 
+ Extra Dressing

Starch
Soft Baked Dinner 
Roll 1 each X-Soft X X-Pregelled X-Pregelled X- Pureed X White Roll White Roll X GF Roll X + 1 T Margarine

Dessert Banana Pudding #8 X X
X-Pudding with 1/2" 
SBS Banana Pieces X-MM X-Pureed

1/2 
Portion Sherbet

Homemade 
per Recipe or 

Sherbet
Homemade per 

Recipe or Sherbet
GF Ice Cream w/

Banana
X + 1 T Whipped 

Cream
Beverage Milk 8 oz X X X X X X 4 oz. X Skim X 8 oz. Whole Milk

SBS= Bite Size (fork width) or approx 1/2 inch

This guide provides suggestions for appropriate 
foods however all foods must pass IDDSI testing 

methods.  Test all foods before serving.

 Small portion diet is 1/2 portion of regular diet except bread and dessert which remain the same. MM= Minced & Moist, 1/8 inch size (between fork prongs) for adults, 2mm for pediatrics, often moisture added

Large portion diet is 1 & 1/2 portion of regular diet except bread and dessert which remain the same. Pureed= Pureed Extremely Thick, often requires added moisture & thickner Red= Mixed Consistency Restriction

Variety of rolls/bread may be served to non-restrictive diets as residents desire. Extremely Thick= Thick enough that no liquid runs to avoid 2 consistencies Brown= Transitional Food Restriction

All Liquids thickened as per diet order. LS- Low Salt, LF= Low Fat GF= Gluten Free

Spring/Summer 2019 Menu Sunday Week 1 S 

Date(s) Served:___________________________________________________

Training Timeline/Plan
A Menu with IDDSI Diets

Recipes

Testing Procedures

IDDSI.ORG
THE MOST IMPORTANT RESOURCE

IDDSI 
MONTHLY 
UPDATES



At beckydorner.com and 
hormelhealthlabs.com 

Free IDDSI Webinar Series A HIGHLIGHT FROM VIDEO 5 
LET’S TEST YOUR KNOWLEDGE

• Review 2 pictures 
from each IDDSI 
diet level 

• Identify what is 
wrong with each 
meal

The lemon garnish has a rind 
 and would not be allowed  

on this IDDSI level 

Level 7 – Easy to Chew 

Regular salad with large pieces 
would not be allowed on this IDDSI 

level 

Level 7 – Easy to Chew 



Level 6 – Soft & Bite Sized 

Mixed consistency - pancake syrup  

Level 6 – Soft & Bite Sized 

Raw garnish on the fish 

Regular bread/roll 

Level 5 – Minced & Moist 
Level 5 – Minced & Moist 

Mixed consistency  
with gravy over fish 



Level 4 – Pureed

Not a smooth texture 

Level 4 – Pureed

Barbeque sauce may be too thin 

OTHER IDDSI WEBINARS

https://www.eatrightpro.org/
practice/practice-resources/post-

acute-long-term-care-
management/international-

dysphagia-diet-standardization-
initiative

https://
swallowingdisorderfoundati
on.com/webinar-recording-

international-dysphagia-diet-
standardisation-initiative/

https://www.simplythick.com/Webinar-Registration

https://www.youtube.com/watch?v=gE1SV0THUtU

https://www.generalmillscf.com/industries/healthcare/support-tool-
categories/continuing-education/demystifying-dysphagia-webinar

CHALLENGES  
BREAD AND SANDWICHES

• Levels 4, 5, 6 can not be served regular bread 
unless the SLP specifically orders this 

• Bread/bread products can provide up to 600 
calories a day in an individual’s diet

Enter RUBICON



DO YOU THICKEN ANY OF YOUR 
OWN BEVERAGES IN THE FACILITY?

• YES or NO

CHALLENGES  
THICKENED LIQUIDS

• Errors in thickening liquids are high 

• Education of staff and ensuring quality of 
thickened products is difficult  

• Not all beverages can be purchased pre-
thickened

Enter SIMPLY THICK

SIMPLY THICK

https://www.simplythick.com/Dietary-Training-Video



PRE-THICKENED 
BEVERAGES

HORMEL THICK & EASY 
HTTPS://
WWW.HORMELHEALTHLABS.COM 

LYONS MAGNUS - READYCARE 
HTTPS://
LYONSREADYCARE.COM/
COLLECTIONS

CHALLENGES   
EQUIPMENT

• THE FACILITY DOESN’T HAVE ADEQUATE 
EQUIPMENT TO PREPARE THE DIETS

Enter DIRECT SUPPLY

CDM WISH LIST

http://www.qgdigitalpublishing.com/publication/?i=686451&p=1046 

DIRECT SUPPLY
CHALLENGES - IDDSI SNACKS

https://savorease.com
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By Karen Sheffler November 4, 2020

Snacks for People with Dysphagia (IDDSI Style)
swallowstudy.com/snacks-for-people-with-dysphagia-iddsi-style/

Snacks for People with Dysphagia

by Karen Sheffler, MS, CCC-SLP, BCS-S of SwallowStudy.com

What if you have difficulty chewing and trouble swallowing (dysphagia)?

When you Google “Top 25 snacks,” very few of them are soft and easy to chew!
Doritos, Triscuits, Fritos, Tostitos, Cheetos, Cheezits, Lays Potato chips, nuts, Oreos, M&M’s,
and even Peanut Butter make that list, but those items are all challenging. Per the
International Dysphagia Diet Standardisation Initiative (IDDSI.org) all of those snack
favorites are only on the Level 7 Regular Diet.

Only a few items in my Google search fell under a potentially softer and safer List, such
as: milk chocolate, Reese’s Peanut Butter Cups (yes, there are 3 wrappers next to me now…),
very soft baked chocolate chip cookies, Betty Crocker Super Moist cake, and chocolate Dove
Bars. However, some of those items are Transitional Foods, which start out as one
consistency and change with the heat/moisture of the mouth to another consistency (e.g., ice
cream, popsicles, and even Reese’s Peanut Butter Cups). There are special considerations
when thinking about these transitional foods, such as the person’s saliva quantity and
quality, which helps make foods “melt-in-the-mouth” and form into a slippery and
manageable ball or bolus. To read more about patient safety with challenging foods (e.g.,
Jell-o) and potentially chokable snacks (e.g., Konjac jelly candy), check out the part 3 of my
transitional food blog series.

You may be thinking that snacks do not have to be full of sugar and fat, but even healthy
snacks can become burdensome to chew/swallow and even highly dangerous if you
have dysphagia!

So, how are people with difficulty swallowing and their caregivers able to find safer
options? Are there still satisfying snacks for people with dysphagia?!

When it comes to favorite foods and munchies, sometimes a person’s life goals dictate that
quality of life is more important than safety at all costs. It is up to the entire medical
team (which includes the person) to have thorough discussions about the risks and benefits
of any treatment plan and diet modification recommendations. Note: healthcare
professionals can help steer a person towards safer items; therefore, I have created the list at
the end of this blog (along with a pdf handout).

Inspirations & Caveats Regarding Snacks for People with Dysphagia:

Karen Sheffler - swallowstudy.com



STAFF COMPETENCY CHECKS 
MORE TO COME…..

TIER 1 BASIC IDDSI

Steps to 
Competency 
Completion: 

Initials/Date 
Completed 
(Trainee): 

How do you feel? (1 
being not comfortable, 
5 being extremely 
comfortable): 

Trainee Comments: Reviewer Comments: Reviewer 
Initials: 

Understandin
g Dysphagia 
Video 
https://
www.youtube.com/
watch?v=TMy6rbiEZOY 
*This video was created 
by Nutrisens 

1 2 3 4 5

IDDSI 
Framework 
Review 1 2 3 4 5

Watch 
Webinar 1 
Webinar 1 
Handout  

1 2 3 4 5

Review IDDSI 
Consumer 
Handouts 
Consumer 
Handouts  

1 2 3 4 5

IDDSI 
Introductory 
Quiz 1 2 3 4 5

International Dysphagia Diet Standardization Initiative (IDDSI) Competencies

Understanding 
Dysphagia Video

IDDSI Framework 
Review 

Webinar 1: IDDSI: 
What’s It All About?

IDDSI Introduc-
tory Quiz

Tier 1 - Basic IDDSI 
Competency training for individuals NOT preparing or serving IDDSI foods/drinks (may be appropriate for administrator, patient/resident, PT/OT, social services, and non-
direct care staff)

Tier 2 - Intermediate  IDDSI 
Competency training for individuals involved with SERVING IDDSI foods/drinks (may be appropriate for patient/resident/family, nursing assistants, dietary aides, activities)

Tier 3 - Advanced IDDSI 
Competency training for individuals involved with PREPARING IDDSI foods/drinks (may be appropriate for cooks, SLP, nursing, pt/resident/family)

Tier 4 - Champion IDDSI 
Competency training for individuals overseeing the IDDSI program and training others (May be appropriate for CDM, RD, SDC)

All Tier 1 Basic 
IDDSI Training

Webinar 2- Test-
ing Food

Testing Foods & 
Drinks Skills Test

Webinar 3 - Test-
ing beverages

Tier 2 Intermediate 
Training Webinar 4 - Pre-

paring Food & Drinks

Webinar 5 - Serv-
ing Food & Drinks

Advanced Skills 
Test

Tier 3 Advanced 
Training

Champion 
Skills Test

Tier 2 Intermedi-
ate Training 

Review IDDSI 
Consumer 
Handouts

IDDSI Website 
Navigation

All Tier 1 Basic 
IDDSI Training

All Tier 1 Basic 
IDDSI Training

Enter HORMEL HEALTH LABS

QUALITY ASSURANCE (QAPI) 
TOOLS

Enter S&S NUTRITION 
NETWORK

OTHER RESOURCES  
ROCHE DIETITIANS 

OTHER RESOURCES  
S&S NUTRITION NETWORK - YOUTUBE CHANNEL 

https://www.youtube.com/
channel/

UC5Z1P6acqPh0J6Tn1kwO7Pg



OTHER RESOURCES  
   CREATIVE TRAINING TOOLS

Created by Mary Lang, CDM - AHC of Overland Park, KS 

Roche Dietitians

IDDSI Master Resource Sheet 

General Information:  

IDDSI  

IDDSI Resources Page 

Hormel Health Labs  

Becky Dorner and Associates  

Simply Thick https://www.simplythick.com 

Rubicon Foods https://rubiconfoods.com 

Lyons Magnus https://www.lyonsmagnus.com 

Webinars:  

Simply Request Access to view the free webinar series.  

Webinar 1 Handout  

Webinar 2 Handout  

• IDDSI Food Testing Videos   

Webinar 3 Handout  

Webinar 4 Handout  

Webinar 5 Handout  

IDDSI Detailed Descriptions and Visuals for Reference:  

Complete Framework 

Consumer Handouts  

Testing Methods   

Flow Test  

Liquid Testing Method Video 

Food Testing Method Video   

Evidence Statement  

Mapping to IDDSI  

FAQ  

Food Test Cards 1  

Food Test Cards 2   

IDDSI Framework: Translation Resources 

Implementation   

Diet and Nutrition Care Manual Purchasing Page  

IDDSI Master 
Resource List

Questions: 
Raise your paw


