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THE HOSPITAL FOOD SERVICE 

All hospitals in the Northern Territory offer a 
selective menu for patients on a normal diet, so that 
they can choose what they like in the amounts they 
like. The menu has been designed to cover three 
variations of the normal diet. 

1. FULL DIET - for a patient who is able to eat 
what he wants. His reason for being in hospital 
makes no difference to his ability to eat. A 
patient on a full diet (provided he is eating 
normally) would receive approximately 70 gm of 
protein and 8000 Kj (2000 Kcals). 

2. LIGHT DIET - for a patient who is unwell, anorexic, 
post-operative or in some condition in which it 
would be advisable for him not to eat a large, 
bulky or heavy meal. In most cases choice would 

3. 

N.B. 

be limited to the second two menu items and 
desserts and servings would be small. A patient 
on a light diet would receive approximately 50 g 
protein and 6500 Kj ( 1600 Kcals) . 

SOFT DIET - for patient with poor dentition or 
with difficulty in swallowing or who · is too unwell 
to chew their food - The food ne e d not b e flavour
less, just soft. A patient on a soft diet (eating 
normally) would receive approximately 50 g protein 
and 8000 Kj (2000 Kcals). 

This does not include in-between meal snacks which 
can increase the protein and energy content of 
the diet. 

NORMAL NUTRITION involves the consumption of a wide 
variety of foods to ensure that the individuals 
nutritional needs are met. The human body requires 
energy, certain fatty acids, certain amino acids, 
vitamins, minerals and water in sufficient amounts and 
in proper combinations to permit optimum growth, 
maintenance, and tissue repair .. The essential nutrients 
are widely dispersed in nature, and can be obtained from 
many combinations of foods. For instance, some people 
depend upon beef and pork as sources of high quality 
protein, whilst others prefer snake, goanna or kangaroo. 

1. 
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Ideally a healthy person should be able to follow his 
appetite to eat food combinations which satisfy his 
nutrient requirements. However, many factors influence 
a person's choice of food e.g. food habits such as 
ethnic group, religion, social eating patterns, 
availability of foodstuffs; economic status; cooking 
facilities etc. Also, patients in hospital are in 
unfamilar surroundings and under stress to some degree. 
For this reason, some patients may need help in filling 
out their menus, but it is important that they are guided 
only, and still able to choose for themselves. The 
menu has been p~anned to meet normal nutrient require
ments provided a sensible selection of foods is made. 

The amount of salt a person receives on a ·ward diet 
varies enormously depending on the amount of salt 
added by the patient and also his choice of food, and 
would be in the range of 10 to 20 gram per day. By 
eliminating the addition of salt after cooking and not 
choosing heavily salted foods, the intake of salt can 
be easily reduced to between 5 and 10 gram per day. 

Potassium content of the diet also varies considerably 
depending on the amount of fresh fruit and vegetables 
eaten, but would average between 100 and 120 mmol/day. 

For people who require a therapeutic or special diet, 
there is some restriction on the types of foods they 
can have, but as far as possible a choice is still 
offered to them. 

Some patients, even on a selective menu, may have 
difficulty with the foods available and for these 
patients a special diet may be necessary. For example 
very anorexia patients who need much encouragement to 
eat, patients of different ethnic backgrounds, and 
vegetarians. 

2 • 
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THERAPEUTIC DIETS 

All diets are now colour coded as indicated below: 

1. LOW ENERGY (or Low Calorie or Reduction) Diets 

•••• 

2. DIABETIC DIETS 

6000kj 
7000kj 

--- --~--- --- - -

12000kj 

Sugar Free 

oo,g1 

s-------------------~--~--~-------. 
Fat Free 
Low Fat 

4. LOW CHOLESTEROL DIETS 

Colour Code 

GREEN 

}~I • I • • • • • ' 1 ft ' • ._.. • ' ' ,,, ~ .,. ~ " - ~ • : J • • • • " • • \ • • , .. ( • , 

- . . 
r. • I • •• • ' ,, • • • 

:., . ' 

;£.. ' . • . - '- ' ·. . . . . . .. ·,.. .,. -:· ,'. •'. -- . ·. 

No added salt 

7. LOW PROTEIN DIETS 
• t • ',If• !"' • • J \ I ' : • , : • • - ' •, • 

• • • • • # • 

.. . . ~ ' . . 
. . . . . ~ . . -
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8. RESTRICTED SALT DIETS 

No added salt 
Salt free - (2.Sg Salt= 

1000mg Sodium) 
Salt free - (lg Salt= 

400mg Sodium) 

9. OTHER SPECIAL DIETS 

LOW POTASSIUM 

VITAMIZED -

Stage 1 - Fluid consistency 
Stage 2 - Semi solid consist-

ency 

LACTOSE FREE DIETS 

Lactose free diet for adults 
Lactose free diet for Gastro-

Ward 

HIGH PROTEIN 

GLUTEN FREE 

SPECIAL DIAGNOSTIC TEST DIETS 

VMA Diets (Catecholamine Free) 
!VP Diets 

10. FLUID DIETS 

Full fluid 
Clear fluids 
Naso-Gastric Tube Feeds 

Colour Code 

BLACK 

Colour Code 

PINK 

Colour Code 

YELLOW 

Should any other diet not mentioned above, or any 
variation or combination of diets described be 
required the Medical Officer should contact the 
Dietitian at Darwin Hospital or Alice Springs Hospital 
for further information. 

4. 



LOW ENERGY DIETS 

Low energy diets are used for people who are obese, 
that is, they weigh more than they should for their 
height and age. The excess mass (weight) is due to 
extra body fat. 

The aim of the diet is to provide less energy 
(kilojoules or calories) from food than is actually 
needed for every day activities. The energy not 
provided by food is obtained from the stores of body 
fat. As these fat stores are used up the patient 
will lose mass (weight). 

The foods which are richest in energy are those 
which are:-

a) Rich in fat and oils 

b) Rich in carbohydrates - sugar and starches 

c) Alcohol 

A low energy diet must provide all the essential 
elements for good health eg protein, vitamins, minerals, 
roughage, water and reduced amounts of fats and 
carbohydrates and alcohol. 

COOKING FOR LOW ENERGY DIETS 

1. Do not cook any food in fat or oil. 
batter or breadcrumbs. 

Do not use 

a) Eggs may be boiled, poached, scrambled or 
omelette. 

b) Trim all visible fat from meat before cooking. 

c) Grill steak and chops or dry fry without fat 
or oil. 

d) Fish may be grilled, steamed, poached or baked. 

e) Stews and casseroles s~ould be made without 
extra fat or oil and no thickening should be 
used. 

f) Chicken may be roasted without extra fat or 
oil or steamed, or used in a casserole, or 
grilled. Remove all skin before serving. 

g) Do not use the outside of roast meats. 
slices from the inside lean parts. 

5. 
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h) 

i) 

j) 

Do 
as 
eg 
use 

a) 

Lean bacon with fat and rind removed may be 
grilled. 

Vegetables may be used raw, steamed or boiled. 

Soups should be clear broths. 

not use sugar, honey, golden syrup or treacle 
sweetening agents. If food requires sweetening -
baked or boiled custard, stewed fruit - then 

an artificial sweetener - either 

Tablets - Saccharine or others sold under 
brand names. Do not cook with the food or 
add to very hot stewed fruit. The heat will 
cause the food to become very bitter. 

b) Liquid - these can be added to food to be 
cooked eg baked custard. Do not boil the 
fruit - add afterwards. 

(Follow the instructions on the labels of 
these products as to the amount to be used. 
They are much sweeter than sugar). 

3. Do not use desserts or puddings for low energy 
diets. Serve instead 

a) Fresh fruit 

b) Unsweetened or diabetic tinned fruit 

c) Low calorie or diabetic jellies 

d) Baked custard, boiled egg custard or junket 
made with artificial sweetener and skim milk 

e) Flummeries or whips made with diabetic jellies 
or unsweetened fruit juice and gelatine. 

EXCHANGE LISTS FOR LOW ENERGY DIETS 

1 serve fruit 

1 serve starchy 
vegetable 

= average helping (2 tablespoons) 
of unsweetened stewed fruit, 
diabetic tinned fruit or 
unsweetened pie pack fruit. 

a piece of raw fruit eg apple, 
orang~, small banana. 

~ glass (100 mls) unsweetened 
fn;iit juice. 

~ cup (100 g) of:- artichockes, 
broad beans, parsnips, peas, 
potato, sweet potato, sweet 
corn (!/3rd ear of cob corn) ,yam. 

6. 



1 serve low energy 
vegetable 

Breakfast hot dish 

1 serve meat 

= 1 cup raw or~ cup cooked of 
any vegetable other than those 
listed as starchy vegetables. 

= 1-2 eggs (poached or boiled), 
or scrambled egg or omelette, 
or 1 lean grilled chop or 
piece lean bacon and tomato 
or small helping of lean 
minced meat or small grilled 
steak or grilled tomatoes or 
asparagus. 
(see sample menu for amounts). 

= 1 average helping ve~y lean 
meat, fish or poultry cooked 
as directed (100 g) 1 slice 
cheese (30 g) and 1 egg may 
be used in salads. 

1 serve soup = clear soup or broth only 

fresh, unsweetened or diabetic 
fruit as previously described, 
or diabetic jelly or baked 
custard, boiled egg custard, 
junket made as directed, or 
reduction (low energy) 

1 serve reduction = 
(low energy) sweet 

dessert made from a recipe. 

7. 
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EXTRA LISTS FOR LOW ENERGY DIETS 

Food Allowed as Desired 

Water 
Black tea or coffee 
Tea or coffee with a little milk 
Bonox or Bovril 
Clear soup 
Soup cube broth 
Soda water 
Low calorie soft drinks and cordials 
Unsweetened lemon or lime juice 
Salt and pepper 
Herbs, spices and essences 
Vegemite and Marmite 
Artificial sweeteners - tablets or liquid. 

Foods not Allowed 

Sugar 
Jam, marmalade 
Honey, golden syrup, treacle, glucose 
Peanut paste 
Barley sugar, sweets, chocolate, mints, licorice 
Soft drinks and cordials 
Beer and diet beer or diet ale 
Stouts, wines spirits 
Puddings, cakes, sweet biscuits, pies, pastries 
Dried or candied or glace fruits 
Nuts, chips, twisties or other snack foods 
Sugar coated cerials 
Extra food of any kind. 

N.B. Sample menus for the following diets are included: 

2000 Kj, 3500 Kj, 4000 Kj, 5000 Kj 

For sample menus over 5000 Kj refer to section 
on diabetic diets. 

8. 
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SAMPLE MENUS 

DIET 2000 KJ (500 Kcals} 

No Milk Allowed 

Breakfast 

1 serve diabetic fruit 
or unsweetened fruit 
juice 
1 Egg 

Black tea or coffee 

Salt 
Pepper 

M.T. As per 'free foods' list 

Dinner 

1 very small serve 
meat (45g) 

2 serves low energy 
vegetable 

1 serve diabetic or 
fresh fruit 

Black tea or coffee 

Salt 
Pepper 

A.T. As per 'free foods' list 

Tea 

1 very small serve 
meat (45g) 

Low energy vegetable 
or Salad 

1 serve diabetic or 
fresh fruit 

Black tea or coffee 

Salt 
Pepper 

Supper As per 'free foods' list 

9. 

DIET 3500 KJ (800 Kcals) 

Daily Milk Allowance 150 ml 

Breakfast 

1 Serve diabetic fruit or 
unsweetened fruit juice 
1 Egg 
1 Slice toast 
~ pkt butter, vegemite 
White tea or coffee 

Salt 
Pepper 

M.T. As per 'free foods' list 

Dinner 

1 small serve meat (60g) 
2 serves low energy 

vegetable 
1 serve diabetic or 

fresh fruit 

White tea or coffee 

Salt 
Pepper 

A.T. As per 'free foods' list 

Tea 

1 small serve meat (6~g) 
Low energy vegetable 

or Salad 
1 serve diabetic or 

fresh fruit 

White tea or coffee 

Salt 
Pepper 

Supper As per 'free foods' list 

00,~1 
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DIET 4000 Kj (1000 Kcals) 

Daily Milk Allowance 150 mls 

Breakfast 

1 serve diabetic fruit or 
unsweetened fruit juice 

1 egg or 30g meat or 
substitute 

1 slice toast 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. As per 'free foods' list 

Dinner 

1 serve meat or substitute 
(90g) 

2 serves low energy vegetable 
1 serve reduction sweets 

White tea or coffee 

Salt 
Pepper 

A.T. As per 'free foods' list 

Tea 

1 serve meat or substitute 
(g}Og) 

1 serve low energy vegetable 
or Salad 

1 serve diabetic or fresh 
fruit 

White tea or coffee 

Salt 
Pepper 

DIET 5000 Kj (1200 Kcals) 

Daily Milk Allowance 150 mls 

Breakfast 

1 serve diabetic fruit or 
unsweetened fruit juice 

2 eggs or 60g meat or 
substitute 

1 slice toast 
1 pkt butte~ Vegemite 

White tea or coffee 

Salt 
Pepper 

001~\ 

M.T. As per 'free foods' list 

Dinner 

1 serve meat or substitute 
(90g) 

2 serves low energy 
vegetable 

1 serve reduction sweets 

White tea or coffee 

Salt 
Pepper 

A.T. As per 'free foods' list 

Tea 

1 serve meat or substitute 
(90g) 

1 serve low energy vegetable 
or Salad 

1 serve diabetic or fresh 
fruit 

1 slice bread 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

Supper As per 'free foods' · 1is d supper As p~r 'free foods' list 

10. 



DIABETIC DIETS 

Diabetes is a disease where the body does not produce 
enough {or often none) insulin. Insulin is a hormone 
made by the pancreas and is responsible for the proper 
use of carbohydrates (sugars and starches) within the body. 
Diabetic diets must eliminate all refined carbohydrate, 
i.e. sugar, jam, honey, confectionery etc. Because of 
the association between coronary heart disease and 
diabetes, it is advisable to restrict fats, particularly 
animal fats. 

There are three (3) types of diabetic diet commonly used: 

1. 

2. 

Sugar Free Diets 

The patient must not have sugar in any form, i . e. 
no sugar, honey, syrups, jam, sweets, puddings or 
soft drinks. All other foods may be eaten in 
normal amounts. 

These are used for people with mild diabetes who are 
not overmass. (This type of diet is usually used for 
the Aborigines.) 

Reduction or Low Energy Diets 

For diabetic patients who are over their ideal body 
mass. If the patient is on insulin they are usually 
on a reduction diet which has a series of carbohydrate 
exchanges so that their daily intake of complex 
carbohydrate is constant and evenly distributed 
throughout the day. 

OOt~I 

3 • Energy Controlled Diabetic Diet with Carbohydrate Exchanges 

A diet which eliminates refined carbohydrate, restricts 
fat and allows for a constant carbohydrate intake whilst 
still providing a wide variety of carbohydrate foods 
from which to choose. The energy level of the diet is 
adjusted to suit each individual and his ~eed to 
maintain, lose or gain mass. 

COOKING FOR DIABETIC DIETS 

See instructions 1, 2 and 3 under Low Energy Diets 

11. 



EXCHANGE LISTS FOR DIABETIC DIETS 

1 serve fruit 

1 serve starchy vegetable 

OR 

1 serve free vegetables 

Fresh fruit 

1 small apple 
3 medium apricots, plums or 

prunes 
1 small banana 

18 cherries 
~ large grapefruit 

12 large grapes 
1 large mandarin 
1 medium mango 
~ cup mulberries 

2 small nectarines 
1 medium orange 
~ cup pawpaw 

1 medium peach 
1 small pear 
2 slices (~" thick) pineapple 

14 strawberries 
\ slice (l" thick} watermelon 

Stewed or canned fruit 

1/3 cup fruit salad 
2 tablespoons (heaped) 

diabetic tinned fruit, 
e.g. fruit cocktail, 
peach slices 

Juices 

120 ml (4 oz} unsweetened 
fruit juice 

240 ml tomato juice 

~ cup potato (mashed) 
1 boiled potato 
~ cup peas 
~ cup parsnip 

1/3 cup sweetcorn 
~ cup haricot, lima or 

broad bean 
~ cup mixed vegetables 
~ . cup cooked rice or pasta 

~ cup cooked of any other 
vegetable except those above. 

N.B. Serve only l cup carrot, 
sprouts and pumpkin when on 
menu. 

Salad vegetables are also free. 

12. 
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1 serve meat or substitute 

1 serve bread or cereal 

1 serve breakfast hot dish 

1 serve diabetic sweet 

EXTRA LIST FOR DIABETIC DIETS 

90-120g lean meat, poultry, 
fish or seafood cooked as 
directed. 

1 slice white or wholemeal bread 
3/4 cup Cornflakes, Rice Bubbles 

or Allbran 
3/4 cup cooked porridge or 

Semolina 
1~ Weet-bix or Vitabrits 
~ cup cooked Macaroni or 

spaghetti 
~ cup cooked noodles 
~ cup cooked rice 

2 Granita, Milk Arrowroot, 
Milk Coffee, Shredded 
Wheatmeal biscuits 

2 Sao or Ryvita biscuits 
4 Saltine or Salada biscuits 

2 eggs or 60g lean meat or fish 

See special recipes for diabetic 
sweets or 

1 serve fruit 

In-between meal snacks are allowed where indicated on menu slips. 
{Refer to list of suitable in-between meal snacks). 

Foods Allowed as Desired 

Water 
Tea or coffee with a little milk 
Bonox, Bovril 
Beef tea 
Clear soup 
Soup cubes 
Soda water 
Low calorie soft drinks and 
cordials 

Salt, pepper 
Herbs, spices 
Vinegar 
Unsweetened essences 
ovaltine, Milo, Actavite 

( 2 tsps) 
Cocoa ( 1 tsp) 
Vegemite, Promite, Marmite 
Diabetic jellies 
Junket tablets 
Artificial sweetners -

tablets or liquid 

Foods Not Allowed 

Sugar, glucose 
Honey, golden syrup, treacle 
Jam, marmalade 
Sweets, chocolates, lollies 
Cordial, soft drinks 
Flavoured milk 
Alcohol 
Puddings, cakes, sweet biscuits, 

pies, pastries 
Candied fruit 
Canned fruit in syrup 
Muesli 
Sugar coated cereals 
Sweetened condensed milk 

(Chocolate 
Diabetic (Jam, marmalade 

(Ice cream 
Diet beer 
Granulated artificial 

sweetners 

13. 
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IN-BETWEEN MEAL SNACKS 

On some diets a person is allowed to have a snack 
between meals. This is particularly important if 
they are on insulin. 

Suitable snacks of approximately the same carbohydrate 
value are: 

N.B. 

1 slice bread - scrape of butter/margarine 
4 Saltine or Salada - scrape of butter/margarine 
2 Sao - scrape of butter/margarine 
2 Milk Arrowroot, Milk Coffee or Granita 
1 serve fresh fruit 

120 ml unsweetened fruit juice 
1 glass Milo (unsweetened - all milk) 

Sample menus of the following diets are included: 

6000 kj; 7000 kj; 8000 kj; 9000 kj; 10,000 kj; 
11,000 kj; 12,000 kj and Sugar Free Diet. 

For sample menus less than 6000 kj refer to section 
on Low Energy Diets. 

14. 
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DIET 6000 Kj (1500 Kcals) 

Daily milk allowance 150 ml 

Breakfast 

1 serve diabetic fruit or 
unsweetened fruit juice 

2 eggs or 60 g meat or 
substitute 

l!if slices toast 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. 2 Sao s or equivalent 

Dinner 

1 serve meat or substitute 
(90 g) 

1 serve potato or substitute 
2 serves free vegetables 
1 serve diabetic sweets 

White tea or coffee 

Salt 
Pepper 

A.T. 2 Saos or equivalent 

Tea 

1 serve meat or substitute 
( 90 g) 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 serve diabetic or fresh 

fruit 
~ slice bread 
~ pkt butter Vegemite 

White tea or coffee 

Supper 

Salt 
Pepper 

2 Saos or equivalent 

15. 
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DIET 7000 Kj (1800 Kcals) 

Daily milk allowance 

Breakfast 

300 ml 

1 serve diabetic fruit 
or unsweetened fruit 

1 serve cereal and 150 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

1 slice toast 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

juice 
ml 

M.T. 2 Saos or equivalent 

Dinner 

1 serve meat or substitute 
(90 g) 

2 serves potato or 
substitute 

2 serves free vegetables 
1 serve diabetic sweets 

White tea or coffee 

Salt 
Pepper 

A.T. 2 Saos or equ ivalent 

Tea 

1 serve meat or s .ubsti tu te 
(90 g) 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 serve diabetic or fresh 

fruit 
1 slice bread 
1 pkt butter Vegemite 

White tea or coffee 

Supper 

Salt 
Pepper 

2 Saos or equivalent 



DIET 8000 KJ (2000 Kcals) 

Daily milk allowance: 300 ml 

Breakfast 

2 serves diabetic fruit or 
unsweetened fruit juice 

1 serve cereal and 150 ml 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

1 slice toast 
1 pkt butter Vegemite 

White tea or coffee 

M.T. 

Dinner 

Salt 
Pepper 

2 Saos or equivalent 

1 serve meat or substitute 
2 serves potato 
2 serves free vegetables 
1 serve diabetic sweets 

White tea or coffee 

Salt 
Pepper 

A.T. 2 Saos or equivalent 

Tea 
1 serve meat or substitute 

(90 g) 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 serve diabetic or fresh 

fruit 
2 slices bread 
2 pkts butter Vegemite 

White tea or coffee 

Salt 
Pepper 

Supper 2 Saos or equivalent 

16. 

DIET 9000 Kj (2200 Kcals) 

Daily milk allowance: 450 ml 

Breakfast 

2 serves diabetic fruit or 
unsweetened fruit juice 

1 serve cereal and 150 ml 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

1 slice toast 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. 2 Saos or equivalent 

Dinner 

1 serve meat or substitute 
(90 g) 

2 serves potato 
2 serves free vegetables 
1 serve diabetic sweets 
1 slice bread 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

A.T. 2 Saos or equivalent 

Tea 
1 serve meat or substitute 

(90 g) 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 serve diabetic or fresh 

fruit 
2 slices bread 
2 pkts butter Vegemite 
150 ml milk (from allowance) 

White tea or coffee 

Supper 

Salt 
Pepper 

2 Saos or equivalent 



DIET 10,000 Kj (2500 Kcals) 

Daily milk allowance: 450 ml 

Breakfast 

2 serves diabetic fruit or 
unsweetened fruit juice 

1 serve cereal and 150 ml 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

2 slices toast 
2 pkts butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. 2 Saos or equ ivalent 

Dinner 

1 serve meat or substitute 
( 120 g) 

2 serves potato 
2 serves free vegetables 
1 serve diabetic sweets 
1 slice bread 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

A.T. 2 Saos or equivalent 

Tea 

1 serve meat or substitute 
( 120 g) 

2 serves potato 
1 serve free vegetable 
1 serve diabetic or fresh 

fruit 
2 slices bread 
2 pkts butter Vegemite 
150 ml milk (from allowance) 

White tea or coffee 

Supper 

Salt 
Pepper 

2 Saos or equivalent 

DIET 11,000 Kj (2800 Kcals) 

Daily milk allowance: 450 ml 

Breakfast 

2 serves diabetic fruit or 
unsweetened fruit juice 

1 serve cereal and 150 ml 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

2 slices toast 
2 pkts butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. 4 Saos or equivalent 

Dinner 

1 serve meat or substitute 
( 120 g) 

2 serves potato 
2 serves free vegetables 
1 serve diabetic sweets 
1 slice bread 
1 pkt butter Vegemite 

White tea or coffee 

Salt 
Pepper 

A.T. 4 Saos or equivalent 

Tea 

1 serve meat or substitute 
( 120 g) 

2 serves potato 
1 serve free vegetable 
1 serve diabetic or fresh 

fruit 
2 slices bread 
2 pkts butter Vegemite 

oo,'6 \ 

150 ml milk (from allowance) 

White tea or coffee 

Salt 
Pepper 

Supper 4 Saos or equivalent 

17. 
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DIET 12,000 Kj (3000 Kcals) 

Daily mi l k allowance: 600 ml 

Breakfast 

2 serves diabetic fruit or 
unsweetened fruit juice 

2 serves cereal and 300 ml 
milk (from allowance) 

2 eggs or 60 g meat or 
substitute 

2 slices toast 
2 pkts butter Vegemite 

White tea or coffee 

Salt 
Pepper 

M.T. 4 S aos or equivalent 

Dinner 

1 serve meat or substitute 
( 120 g) 

2 serves potato 
2 serves free vegetables 
1 serve diabetic sweets 
2 slices bread 
2 pkts butter Vegemite 

White tea or coffee 

Salt 
Pepper 

A.T. 4 Saos or equivalent 

Tea 
1 serve meat or substitute 

( 120 g) 

2 serves potato 
1 serve free vegetable 
1 serve diabetic or fresh 

fruit 
2 slices bread 
2 pkts butter Vegemite 
150 ml milk (from allowance) 
White tea or coffee 

Supper 

Salt 
Pepper 

4 Saos or equivalent 
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DIET Sugar Free 

Breakfast 

1 serve diabetic fruit or 
unsweetened fruit juice 

1 serve cereal and milk 
1 serve breakfast hot dish 
1-2 slices toast 
1 pkt butter 

White tea or coffee 

Salt 
Pepper 

M.T.Plain biscuits if desired 

Dinner 

1 serve meat or substitute 
1 serve potato 
2 serves vegetables 
1 serve diabetic sweet 
1 slice bread and butter 

if desired 

White tea or coffee 

Salt 
Pepper 

A.T. As M.T. 

Tea 
1 serve meat or substitute 
1 serve potato 
1 serve vegetable 
1 serve diabetic or fresh 

fruit 
1-2 slices bread and butter 

White tea or coffee 

Salt 
Pepper 

Supper As M.T. 
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LOW FAT DIETS 

Low fat diets are used for people who are unable to 
digest fat properly. This may be due to gall stones 
or gall baldder infection in which case the patient 
suffers extreme pain when given fatty foods. It may 
also be due to disease in some other part of the 
digestive tract and diarrhoea would result if fatty 
foods were eaten. Patients who have Infectious 
Hepatitis will also be upset by fatty foods which may 
increase their nausea and restrict their ability to 
eat other foods. 

A FAT FREE DIET may be used for the first few days. 
It includes only foods which have no fat content at 
all e.g. clear broths, jellies, stewed fruit, fruit 
juices, dry biscuits and toast, skimmed milk. 

A LOW FAT DIET is used for most patients. This omits 
all foods with a high fat content i.e. fried foods, 
cream, excessive butter and oils, pastries and rich 
puddings. In all other aspects the diet is normal. 

COOKING FOR LOW FAT DIETS 

See instructions under Number 1 of Low Energy Diets: 

a) Soups may be thickened with rice, barley, noodles etc. 
Canned soups (not creamed varieties) are suitable. 

b) Stews and Casseroles may be thickened. 

c) Cereals and pastas may be used to make sweets e.g. 
rice, sago, tapioca, vermicelli. 

d) Whole milk should not be used in cooking. 
milk should be substituted. 

Skimmed 

EXCHANGE LISTS FOR LOW FAT DIETS 

1 Serve Fruit 

1 Serve Vegetable 

1 Serve Cereal 

Milk 

Average helping of Fresh Fruit, 
Stewed Fruit, Canned Fruit or 
Fruit Juice. 

Average helping of raw or cooked 
vegetables when cooked as directed . 

Average helping of any breakfast 
cereal. 

Whole Milk (e.g. in tea, coffee, 
cereal) unless skimmed milk is 
specified. 
cooking. 
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Breakfast Hot Dish 

1 Serve Soup 

1 Serve Meat 

Low Fat Sweets 

= 1 Egg (if tolerated) 
Grilled Tomatoes 

= Asparagus 
= Mushrooms 
= Baked Beans 
= Spaghetti 
= Sweet Corn 

Clear Soup or Broth - with or 
without vegetables; with or without 
rice, barley, tapioca, vermicelli. 

= Canned Soups - not creamed varieties 

= Powdered Soups - not creamed 
varieties. 

Average helping of very lean meat, 
fish or poultry cooked as directed. 

Fruit Desserts without extra 
fat (no cream) - including 
stewed fruit, baked apple, 
jellied fruit; or custards and 
other milk puddings made with 
skimmed milk. 

EXTRA LISTS FOR LOW FAT DIETS 

Foods Allowed as Desired Foods Not ~A11dwed 

Water 
Black Tea or Coffee 
Bonox or Bovril 
Clear Soup 
Soup Cube Broths 
Soda water, Tonic Water, Soft
drinks, fruit saline, fruit 
juices, cordials 
Salt, pepper, herbs, spices, 
essences, vegemite, marrnite. 
Jam, Marmalade, Honey 
Sugar, Glucose 
Bread, Toast 
Dry biscuits 
Fresh or Stewed fruit 
Skimmed Milk drinks 
Boiled sweets, barley sugar 

20, 

Excessive amounts of butter or 
margarine. 
Extra amounts of whole milk 
Fried foods, meat fats, sausages, 
fatty fish. 
Meat and fish pastes 
Cream, dripping, oils, dressings 
and mayonnaise 
Cakes, pastries. 
Cream or chocolate biscuits 
Chocolate, Cocoa, Milo, Aktavite. 
Nuts, peanut paste 
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DIET FAT FREE 

Breakfast 

1 Serve Fruit or Fruit Juice 
1 Serve Cereal & Skimmed Milk 
No cooked breakfast 
1 Slice Toast 
No Butter 
Jam, Honey, Vegemite 
Tea or Coffee and Skimmed Milk 

Salt 
Pepper 

M.T. As per 'Free Foods' List 

Dinner 

1 Serve Chicken Breast or 
White Fish 

1 Serve Boiled Potato 
2 Serves Boiled Vegetable 
1 Serve Stewed Fruit 

Tea or Coffee and Skimmed Milk 

Salt 
Pepper 

A.T. As per 'Free Foods' List 

Tea 

1 Serve Chicken Breast or 
White Fish 

1 Serve Boiled Potato 
1 Serve Boiled Vegetable or 

Salad 
1 Serve Fresh or Stewed Fruit 
1 Slice Bread - No Butter 
Jam, Honey, Vegemite 
Tea or Coffee and Skimmed Milk 

Salt 
Pepper 

Supper As per 'Free Foods' list 
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DIET LOW FAT 

Breakfast 

1 Serve Fruit or Fruit Juice 
1 Serve Cereal & Milk 
1 Serve Breakfast Hot Dish 
1-2 Slices Toast 
1 pkt Butter 
Jam, Honey, Vegemite 
Tea or Coffee and Milk 

Salt 
Pepper 

M.T. As per 'Free Foods' List 

Dinner 

1 Serve Lean Meat 
1 Serve Potato 
2 Serves Vegetables 
1 Serve Low Fat Sweet 

Tea or Coffee and Milk 

Salt 
Pepper 

A.T. As per 'Free Foods' List 

Tea 

1 Serve Lean Meat 
1 Serve Potato 
1 Serve other Vegetable or Salad 
1 Serve Fresh or Stewed Fruit 
1-2 Slices Bread 
1 pkt Butter 
Jam, Honey, Vegemite 
Tea or Coffee and Milk 

Salt 
Pepper 

Supper As per 'Free Foods' List 



LOW CHOLESTEROL DIETS 

Low cholesterol diets are used for people who have high 
blood fat levels (Cholesterol and Triglyceride) and have 
had or are likely to have a heart attack. It is thought 
that by reducing blood fat levels the risk of a heart 
attack is reduced. 

The aim of the diet is to:-

1. Reduce the level of animal fats in the diet and 
substitute vegetable fats: 

a) Use poly unsaturdated margarine instead of butter. 

oo,~ \ 

b) Use poly unsaturated oil instead of lard or dripping. 

2 • 

c) Exclude fatty meats such as ham, pork, bacon, 
sausages and any visible fat on beef or lamb. 

d) Use as much chicken and white fish as possible 
because they have a lower fat content than beef 
or lamb. 

e) Use Skim Milk instead of whole milk, low fat 
Cottage Cheese instead of Cheddar or Mature Cheese. 

Reduce the level of foods with a high cholesterol 
content in the diet 

a) Maximum of one egg yolk per week. (Egg whites may 
be used as these contain no cholesterol.) 

b) Liver, kidney, brains and other offal are not 
allowed: 

c) Seafoods are allowed except prawns and shrimp. 

3. Most patients on Low Cholesterol diets (Cardiac) need 
also to have moderate salt restriction, so they are 
usually on No Added Salt Diet as well. Refer to List 
of Foods not allowed on No Added Salt Diet. 

Cooking for Low Cholesterol Diets 

1. The only fats or oils to be used in cooking are poly 
unsaturated varieties. 

2. Do not use eggs in cooking - e.g. as in cakes, batters, 
egg and crumbs, custards etc. 

3. Use skimmed milk as a substitute for whole milk and 
cream in all sauces and desserts. 

4. Trim all visible fat from meat before cooking. 

5. Grill steak or chops or dry fry without fat. 
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6. Do not use the outside of roast meats·- take 
slices from the inside lean parts. 

7. Chicken and fish may be cooked in poly unsaturated 
oil or margarine. 

8. Follow the instructions given under Low Fat Diets. 

Exchange Lists for Low Cholesterol Diets 

1 serve cereal 

Milk 

Breakfast hot dish 

1 serve meat 

1 serve vegetable 

1 serve fruit 

1 sweet 

= Average helpi_ng of any breakfast 
cereal. 

= Skimmed milk only. 

= Savoury mince 
Fish Cakes 

= Grilled tomatoes 
= Asparagus 
= Baked beans 
= Spaghetti on toast 
= Sweet corn in skim milk sauce. 

= Small helping of very lean beef or 
lamb cooked as directed - i.e. 
1 lamb chop, 2 thin slices roast beef 
or lamb, 1 small piece of steak~ 

Average to l~rge helping of chicken 
or turkey or white fish or rabbit 
cooked as directed above 

N.B. Chicken or fish should be used 
as often as possible. 

= Average helping of raw or cooked 
vegetables when cooked as directed. 

= Average helping of fresh fruit, 
stewed fruit, canned fruit or 
fruit juice. 

= Fruit desserts without extra fat 
including stewed fruit, baked 
apple, jellied fruits~ 

Custards and other milk puddings 
made with skimmed milk, egg custard 
may be given once a week. Egg Whites 
as meringue are allowed or 

Pastry desserts if poly unsaturated 
oil or margarine has been used to 
make them or 

Non fat yoghurt 

See also booklet "Planning Fat Controlled Meals". 

23. 
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Extra Lists for Low Cholesterol Diets 

Foods Allowed As Desired 

Water 
Black tea and coffee 
Bonox or Bovril* 
Clear soups 
Soup cube broths* 
Soda water, tonic water 
Fruit juices and cordials 
Soft drinks 
Salt*, pepper 
Vegemite*, marmite* 
Sugar, glucose 
Dry biscuits - Sao, Uneeda 
Plain sweet biscuits -

Marie, Nice 
Poly unsaturated biscuits 
Fresh fruit 
Skimmed milk 
Boiled sweets, barley sugar 
Poly unsaturated salad dressin 

Foods Not Allowed 

Butter 
Extra whole milk 
Fried foods from main kitchen 
Sausages, fatty fish 
Meat and fish pastes 
Cream 
Dripping lard 
Cakes and pastries 
Cream or chocolate biscuits 
Cheese biscuits 
Chocolates 
Cocoa, milo, aktavite etc. 
Nuts, peanut paste 
Extra eggs or egg flips 
Prawns 

* NOT ALLOWED ON NO ADDED SALT DIETS 

N.B. Sometimes this diet is combined with a Reduction 
Diet. In this case the diet will be the same as 
for Reduction Diets, except for breakfast where 
the patient will have a small serve of the Low 
Cholesterol Breakfast Hot Dish. 

24. 
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DIET LOW CHOLESTEROL/ 
NO ADDED SALT (CARDIAC) 

Breakfast 

1 serve fruit or fruit juice 
1 serve cereal 
Skimmed milk 
1 serve Breakfast Hot Dish 
1-2 slices toast 
P.S. Margarine 
Jams, honey 

Tea or Coffee+ Skim Milk 

Sugar 
Pepper 

M.T. As per Lists 

Dinner 

1 serve lean meat 
1 serve potato 
1 serve vegetable 1 
1 serve vegetable 2 

1 serve low cholesterol 
dessert or stewed fruit 

Tea or Coffee+ Skim Milk 

A.T. As per Lists 

Tea 

1 serve lean meat 
1 serve potato 

Sugar 
Pepper 

1 serve vegetable or salad 
1 serve fresh or stewed fruit 
1-2 slices bread 
P.S. Margarine 
Jams, honey 

Tea or Coffee+ Skim Milk 

Sugar 
Pepper 

Supper As per Lists 
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DIET LOW CHOLESTEROL/ 
REDUCTION/NO ADDED SALT 

Breakfast 

1 serve Diab. fruit or 
fruit 1u1.ce 

Skimmed milk 

001'3\ 

1 small serve Breakfast Hot Dish 
1 slice toast 
P.S. Margarine 

Tea or Coffee+ Skim Milk 

Pepper 

M.T. As per Lists 

Dinner 

1 serve lean meat 
1 serve potato 
1 serve vegetable 1 
1 serve vegetable 2 

1 serve Diab. stewed or 
fresh fruit or 
Reduction/Low Fat dessert 

Tea or Coffee+ Skim Milk 

Pepper 

A.T. As per Lists 

Tea 

1 serve lean meat 
1 serve vegetable or salad-
1 serve Diab. stewed or 

fresh fruit 
1 slice bread 
P .s. -Margarine 

Tea or Coffee+ Skim Milk 

Pepper 

Supper As per Lists 



ULCER DIETS OR BLAND DIETS 

In the past ulcer diets tended to be very restrictive. 
It has been found that individual tolerances for 
certain foods vary, and as a restrictive diet does not 
speed up the rate of healing of an ulcer, a bland diet 
is all that is needed for most patients. 

Initially the ulcer patient needs a very small serve 
of soft, light diet which can be selected from the ward. 
menu. Milk drinks, custards, jellies, cream soups, 
stewed fruit, porridge, scrambled eggs, bread and butter 
are all suitable. 

Within a day or two soft cooked vegetables, chicken or 
fish can be introduced. 

By the third or fourth day the patient can usually 
tolerate a bland diet. 

BLAND DIETS 

Bland diets are those which are easily digested and 
free of irritants and stimulants to acid secretion. 
Foods known to be irritating to the digestive track are: 

herbs and spices 
alcohol 
fried foods 

strong tea 
strong coffee 

strongly flavoured food e.g. garlic and onions 

Some patients may find discomfort arising from very hot 
or very cold foods; from certain vegetables (cauliflower, 
brussel sprouts, and cabbage mainly); from coarse foods 
e.g. seeds from berry fruits, jams and nuts. However, 
these are things which vary with each individual patient. 

The main principles of Bland Diets or Ulcer Diets are: 

1. Small amounts of food taken frequently i.e. 
six small meals each day instead of three large 
ones. The in-between meals could be milk 
drinks or a small sandwich or biscuits and cheese. 

2. Exclusion of known irritants in food and foods 
which upset the individual patient. 
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COOKING FOR BLAND DIETS 

1. Plain wellcooked food is needed. Meat should be 
tender and never overcooked. No fried meat, fish 
or poultry. Grilled, roast, boiled or braised 
meat (without onions) may be used. 

2. Seasonings of all kinds, other than salt, should 
not be used. 

3. Fried foods should not be served - vegetables may 
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be boiled or steamed or raw if the patient can eat them. 

4. Reheated foods should not be served. 

5. There is no need for food to be mashed or minced or 
served in white sauce other than as a normal 
variation of the menu. 

EXCHANGE LISTS FOR ULCER DIETS 

1 serve fruit 

1 serve vegetables 

1 serve cereal 

Milk 

Breakfast hot dish 

1 serve meat 

OR fish 

1 serve sweet 

OR 

OR 

OR 

OR 

OR 

OR 

Average helping of fresh or tinned fruit 
or fruit juice. 

Average helping of cooked or raw 
vegetables if the patient can manage them. 
Omit chips, baked potato and onions. 

Average helping of any breakfast cereal. 

Whole milk to be used. 

Eggs cooked any way except fried. 

Steak/Chop 

Mushrooms 

Tomato 

Spaghetti 

Bland savoury mince (no onion) 

Baked Beans 

Roast or grilled with plain gravy 

Braised or stewed without onions 
or strong flavourings such as 
pepper or curry 

Any dessert on the menu 
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EXTRAS LIST FOR BLAND DIETS 

Foods Allowed as Desired 

Salt 

Water, soda water 

Small amount of soft drinks 

Weak tea and coffee with milk 

Cordials, fruit juices 

Cream soups and milk 
Vegetable soups 

Milk drinks - plain or 
flavoured - Aktavite, Milo 

Egg glips, milk shakes 

Honey, jams, vegemite, 
marmite 

Butter, margarine, cream 

Sugar, glucose 

Porridge and other cereals 

Bread and toast 

Plain, sweet and dry biscuits 

Plain cake 

Ripe fruit 

Cheese 

2 ·s. 

Foods Not Allowed 

Pepper, herbs, spices 

Pickles, chutneys 

Strong black tea and 
coffee 

Spicy soups 

Alcoholic drinks 

Spicy meat and vegetable 
dishes 

Fried or baked vegetables 

Fried meat, fish, poultry 
or eggs 
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DIET LIGHT BLAND 

Breakfast 

1 serve cereal 
Milk 
1 egg 
1 slice toast 
Butter, Honey, Jam 

Weak Tea or Coffee+ Milk 

Sugar 
Salt 

M.T. MILK DRINK 

Dinner 
1 serve fish or chicken 
Mashed Potatoes 
Small serve soft cooked 
vegetable 

Small serve milky pudding 

Weak Tea er Coffee+ Milk 

Sugar 
Salt 

A.T. MILK DRINK 

Tea 

1 serve fish or chicken 
or egg dish 

Mashed potato or rice 

Jelly or stewed fruit 
1 slice bread 
Butter, Honey, Jam 

Weak Tea or Coffee+ Milk 

Sugar 
Salt 

Supper MILK DRINK 

DIET FULL BLAND 

Breakfast 

1 serve fruit or fruit juice 
1 serve cereal 
Milk 
1 serve Breakfast Hot Dish 
1 slice Toast 
Butter, Honey, Jam 
Weak Tea or Coffee+ Milk 

Sugar 
Salt 

M.T. As per lists 

Dinner 
1 serve Meat/Fish 
1 serve potato 
2 serves vegetables 

1 serve sweet 

Weak Tea or Coffee+ Milk 

Sugar 
Salt 

A.T. As per lists 

Tea 

1 serve meat/fish 
1 serve potato 
1 serve vegetable 

1 serve fruit 
1 slice bread 
Butter, Jam, Honey 

Weak Tea or Coffee 

or salad 

+ Milk 

Sugar 
Salt 

Supper As per lists 
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MODIFIED RESIDUE DIETS 

The term "residue" refers to the undigested or 
unabsorbed food in the gut which provides the basis 
for the formation of faeces. Cellulose, which occurs 
in all plant foods (fruit, vegetables, and whole-
grain cereals) is never digested in the human digestive 
tract. The word fibre is often used interchangeably 
with residue. Fibre describes the various types of 
cellulose components of plant foods. 

Varying amounts of proteins, fats, carbohydrates are 
also not digested or absorbed and excreted in the 
faeces. 

A High Residue Diet includes foods which are not 
digested or not completely digested and will stimulate 
the formation of faeces and muscular movements of the 
bowel. It is used in certain bowel diseases and in 
patients who tend to become constipated. 

High Residue Diet - Patient usually selects from ward 
diet plus supplements of unprocessed bran (or Allbran) 
and fresh fruit - (3 pieces daily). 

A Low Residue Diet will exclude foods which are not 
completely digested or which stimulate muscular 
movements in the bowel. It is used prior to surgery 
of the bowel, post-operatively to prevent bowel 
actions for a few days, and occasionally in cases of 
diarrhoea. 

Low Residue Diet - Special meals must be prepared and 
extras may only come from low residue list. 

A NJn-Residue Diet is one which should prevent any bowel 
movements at all and should only be used for a few days 
as is not nutritionally adequate. 

30. 
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EXTRAS LISTS 

Foods High in Residue 

Wholemeal bread, biscuits and 
breakfast cereals 

Shredded wheat biscuits 
Ryvita, Vita wheat 
Ginernuts or other nut 
biscuits 

Wheat Germ 
Oatmeal porridge 
Weeties, Weetbix 
Unprocessed bran, Allbran 
Museli, Puffed Wheat 
All kinds of nuts and nut 
products e.g. peanut paste 

Beans and seeds of any kind 
Jams and marmalade with pips 
or peel or skins 

Pepper, herbs, spices and 
essences 

Strong tea and coffee 
Fresh fruit (preferably eaten 
with skin) dried fruit 

Green leafy vegetables 
Salad or raw vegetables 
Fried foods 
Milk and milk drinks and 

puddings 
Cheese, Yoghurt 

Foods Low in Residue 

White bread and toast 
Plain sweet and dry biscuits -

Sao, Jatz, Uneeda, Marie, 
Nice, Arrowroot 

Cornflakes, Rice Bubbles, 
Semolina 

Spaghetti and noodles 
Jelly and jelly jams 
Honey 
Vegemite and marmite 
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Butter and margarine 
Cream 
Soft drinks, cordials 
Weak Bonox or Bovril 
Weak tea or coffee 
Soda water 
Salt, sugar, glucose 
Strained or tinned fruit juices 
(except tomato) 
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Exchange Lists for Low Residue Diets 

1 serve low residue vegetable - Average helping of the following: 
Potato - boiled or mashed 

(no skin) 
Pumpkin - boiled or mashed 

(no skin) 
Marrow - boiled 
Asparagus tips 

1 serve low residue fruit or -
fruit juice 

Average helping of the following: 
Tinned peaches, pears, apricots, 
apples, ripe banana 

1 serve low residue cereal 

Breakfast hot dish 

1 serve soup low residue 

1 serve Meat/Fish/Poultry 
low residue 

1 serve Sweet low residue 
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Tinned fruit juice (except 
tomato) or strained fresh 
juices 

Average helping of Cornflakes, 
Rice Bubbles, Semolina served 
with a mixture of cream and 
water 

1 egg, boiled, poached or 
scrambled (no milk) 

Broth only allowed 

Average serving of any dish or 
menu suitable for bland diet, 
lean meat only 

- Jelly or Rice, Sago, Tapioca 
cooked without milk. (May be 
cooked in either strained fruit 
juice or cream and water) 



DIET LOW RESIDUE 

Breakfast 

Strained fruit juice 
1 serve low residue cereal 
Cream and water 
1 egg 
1 slice white toast 
Butter Honey 
Weak black tea or coffee 

M.T. 

Dinner 

Sugar 
Salt 

As per lists 

1 serve bland meat/fish 
1 serve potato 
1 serve low residue vegetable 
1 slice white bread Butter 
1 serve low residue sweet 
Weak black tea or coffee 

A.T. 

Tea 

Sugar 
Salt 

As per lists 

1 serve bland meat/fish 
1 serve potato 
1 - 2 slice white bread 
Butter Honey 
1 serve low residue fruit 

Weak black tea or coffee 

Sugar 
Salt 

Supper As per lists 
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DIET NON RESIDUE 

Breakfast 

1 egg 
1 - 2 slices white toast 
Butter 
Honey 

Weak black tea or coffee 

Sugar 
Salt 

M.T. 

Dinner 

Broth 

Weak black tea or 
coffee Sugar 

Small serve bland meat/fish 
Rice or spaghetti and butter 
Jelly or Lemon sago 

Weak black tea or coffee 

Sugar 
Salt 

A.T. 

Tea 

Weak black tea or 
coffee Sugar 

Poached or boiled egg 
or toast with butter 
OR 
Small serve bland meat/fish 
Rice or spaghetti and butter 
Jelly or Lemon sago 
Weak black tea or coffee 

Sugar 
Salt 

Supper Weak black tea or 
coffee Sugar 
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LOW PROTEIN DIETS 

Low protein diets are frequently used for patients who 
have disease of their liver or kidneys. Both of these 
organs are involved in the utilization and excretion of 
protein and its breakdown products. Low protein diets 
help to relieve the stress on the liver and kidneys if 
they are not functioning normally. 

Because dietary protein is much lower than normal it is 
essential to ensure that the patient receives enough 
energy to prevent mass reduction and further complications 
of the disease. Extra fats and carbohydrates should be 
included in the diet. 

Foods richest in protein are from animal sources whilst 
plants have a lower protein content. A low protein diet 
severely restricts use of foods such as milk, meat, 
cheese, eggs, fish etc., and relies much on the use of 
vegetables. 

COOKING OF LOW PROTEIN DIETS 

1. Use only the amou~ts of protein rich foods specified 
on the sample menus. 

(a) Do not use eggs in batter or crumbing for any 
dishes. 

(b) Do not use milk, skimmed milk, evaporated milk 
in cooking. Substitute cream and water in 
desserts (30 ml cream plus 60 ml water) 
e.g. creamy rice, custard, tapioca pudding, 
can all be made with the cream and water mix. 

2. Cook and serve vegetables and vegetable dishes carefully 
to preserve flavour and appeal. 

(a) Vegetables may be served in any way i.e. raw, 
boiled, steamed, baked, fried. 

(b) Add butter to boiled or steamed vegetables when 
serving to increase the energy value of the meal. 

(c) Serve dressings with salad vegetables. 

(d) Serve gravies or sauces with vegetables to add 
flavour. 

(e) Try to serve vegetables in different ways i.e. 
carrot rings, diced carrot, carrot sticks, mashed 
carrot, baked carrot, carrot patties etc ... 
this makes the meals more interesting for the 
patient. 
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(f) Energy value can be increased by dipping in 
cornflour and fryi~g e.g. onions, egg plant, 
marrow and cauliflower. 

(g) Use special low protein recipes if possible 
{check with dietitian first). 

3. Fruits should be canned, sweetened varieties, or 
fruit which has been stewed with sugar. 

{a) Add Caloreen - about 1 tablespoon to each serve 
of stewed fruit. 

(b) Add cream to all stewed fruit or desserts. 

(c) Make up normal dessert recipes using cream 
and water (30 ml cream and 60 ml water) as a 
substitute for milk. 

{d) Jelly whips can be made using a little cream. 

(e) Fruit juices should have Caloreen added. 

4. Low protein shortbread biscuits and pastry can be 
made substituting cornflour for the plain flour 
normally used . These can be used in any amounts. 

35. 
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EXCHANGE LIST FOR LOW PROTEIN DIETS 

1 serve fruit 

1 serve free 

1 serve other 
vegetable 

. 1 serve cereal -

Cream and water
mix 

Breakfast Hot 
Dish 

Meat 

1 serve low 
protein sweet 

Milk 

Average helping of sweetened stewed or canned 
fruit plus 1 tablespoon Caloreen Powder, or 
fruit juice and Caloreen Powder. 

Average helping of any vegetable (except 
potato, dried beans, sweet corn, pease and 
brussel sprouts) cooked and served as 
directed above. 

1 medium potato 
\ cup dried beans 
~ cup sweet corn 
1/3 cup peas 
~ cup brussel sprouts 
2/3 cup cooked rice 
~ cup pasta (cooked) 

3/4 cup cornflakes, rice bubbles 
~ cup cooked porridge or semolina 

30 mls whipping cream plus 60 ml water for 
breakfast cereal, tea or coffee. 

1 egg only if specified or grilled tomatoes 
Asparagus 
Mushrooms 
Fried l e f t over vegetables 

Exact amount of meat, fish or poultry specified. 
Do not give meat or substitute if NO MEAT is 
written on the sample menu 
30g meat/fish/poultry= 30g cheese 

= 1 large egg 
The weights refer to cooked weight. 

Fruit as described above OR milk pudding e.g. 
creamy rice, tapioca or sago pudding, made 
using cream and water as a substitute for milk 
OR Average helping of jelly, jellied fruit or 
jelly whip made with special low protein jelly 
and cream. OR Pastry sweets or crumbles made 
using cornflour instead of plain flour. 

Only when specified on sample menu 
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DIET NON PROTEIN FLUIDS 
(Ogm Protein) 

Breakfast 

200ml Fruit juice plus 
1 tablespoon Caloreen 

30ml Cordial plus 1 table
spoon Caloreen plus 180ml 
water 

Dinner 

200ml Fruit juice plus 
1 tablespoon Caloreen 

30ml Cordial plus 1 table
spoon Caloreen plus 180ml 
water 

Tea 

200ml Fruit juice plus 
1 tablespoon Caloreen 

30ml Cordial plus 1 table
spoon Caloreen plus 180ml 
water 

3 7. 

DIET 20gm Protein 

Breakfast 

Tinned fruit plus Caloreen 
1 serve cereal 
Cream and water mix 
No cooked Breakfast 
1 slice toast 
Butter, jam 

Tea or Coffee and cream Sugar 
Salt 
Pepper 

M.T. As per lists 

Dinner 

1 serve potato or exchange 
2 serves free vegetables 
Melt 2 pkts butter on top 
1 serve low protein dessert 

and cream 
Tea or Coffee and cream 

A.T. As per lists 

Tea 

30g Meat 

Sugar 
Salt 
Pepper 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
Melt 1 pkt butter on top 
1 serve fruit and cream and 

Caloreen 
1 slice bread 
Butter, jam, honey 

Supper As per lists 

Sugar 
Salt 
Pepper 



DIET 30gm Protein 

Breakfast 

Tinned fruit and caloreen 
1 serve cereal 
Cream and water mix 
1 egg - boiled, poached or 

fried 
1 slice toast 
Butter, jam, honey 
Tea or Coffee and cream 

M. T. As per lists 

Dinner 

Sugar 
Salt 
Pepper 

1 serve potato or exchange 
2 serves free vegetables 
Melt 2 pkts butter on top 
1 serve low protein dessert 

and cream 
Tea or Coffee and cream 

A.T. As per lists 

Tea 

45g Meat 

Sugar 
Salt 
Pepper 

1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 slice bread 
Butter, jam, honey 
1 serve fruit and cream and 

caloreen 
Tea or Coffee and cream 

Supper As per lists 

Sugar 
Salt 
Pepper 
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DIET 40g Protein 

Breakfast 

Tinned fruit and caloreen 
1 serve cereal 
Cream and water mix 
1 egg - boiled, poached or 

fried 
1 slice toast 
Butter, jam, honey 
Tea or Coffee and cream Sugar 

Salt 
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Pepper 

M.T. As per lists 

Dinner 

30g Meat 
1 serve potato or exchange 
2 serves free vegetables 
Melt 2 pkts butter on top 
1 serve low protein dessert 

and cream 
Tea or Coffee and cream Sugar 

Salt 
Pepper 

A.T. As per lists 

Tea 

60g Meat 
1 serve potato or exchange 
1 serve free vegetable or 

salad 
1 slice bread 
Butter, jam, honey 
1 serve fruit and cream and 

caloreen 
Tea or Coffee and cream 

Supper As per lists 

Sugar 
Salt 
Pepper 
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RESTRICTED SALT DIETS 

Restricted salt (sodium) diets are used for patients who 
are unable to excrete salt from the body. As a result 
the salt and water are retained and cause swelling of the 
ankles and hands and the accumulation of fluid within 
the trunk of the body. 

NO ADDED SALT DIETS. 

A small amount of salt is allowed in cooking but no salt 
is allowed after cooking. Highly salted foods such as 
bacon, ham, vegemite etc. are not allowed. 

Food from the normal menu choice, other than the following: 

NO Salted, smoked or pickled meat or fish, Cured meats - ham, 
bacon, corned beef, sausage, tinned meat and fish and 
all savoury tinned products eg. meat pastes, sauces, 
tinned salmon, tuna etc. 

Cheeses - including cheese spread 
Extracts - vegemite, bonox, soup cubes 
Soups - tinned and packet Sauces - a~l commercial 
sauces and salad dressings salted nuts or crisps, 
or salted dry biscuits. 
Flavoured salts - garlic salt, Onion salt and all 
other flavoured salts (including iodized salt) 

NOTE - DO NOT USE salt substitutes (eg Presser salt) without 
first consulting Dietitian. 

SALT FREE DIETS 

All food is cooked without salt and no salt is allowed on 
the tray. Ordinary bread and butter are only allowed in 
small amounts. On very low levels . of salt special salt
free bread and salt-free butter must be used. Besides 
h~ghly salted foods such as bacon, ham etc. certain other 
foods are naturally high in salt (eg celery, silverbeet, 
spinach) and these must be avoid~d. 
All protein foods (meat, eggs, fish, milk) are high in 
sodium (salt) and must be restricted to some extent. 

COOKING FOR SALT FREE DIETS 

1. No salt is to be used in any food being cooked. 
a) No baking soda, or baking powder to be used. 
b) No celery salt, onion salt, garlic salt or 

other salts to be used (and no salt substitutes). 
c) No commercially prepared sauces, pickles, 

seasoning mixes to be used. 
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d) No gravox, soup cubes, boosters etc. to be used. 

2. Salt free butter or oil to be used at all times in 
cooking. Meat drippings, lard, margarine not to be 
used in cooking. 

3. All meat and vegetable dishes to be prepared without 
salt. 
a) Use lemon juice squeezed on vegetables or a 

little vinegar added to meat, fish or poultry 
dishes to improve the flavour 

b) Herbs and spices are permitted. 
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4. Ordinary bread and butter can only be permitted in 
limited quantities (Check menu slip) Cakes and biscuits 
are not allowed unless specially prepared without salt. 

5. High protein foods such as meat, fish, poultry, eggs 
and milk must only be taken in the amounts specified 
on the sample menu. 

EXCHANGE LIST FOR SALT FREE DIETS 

1 serve fruit 

1 serve vegetable 

1 serve cereal 

Milk 

Breakfast Hot Dish 

1 serve soup 

Average helping of fruit (fresh or 
tinned or fruit juice) 

Fresh, frozen or dried vegetables, 
cooked without salt. 
No tinned vegetables 
No celery, silverbeet, spinach 

Average helping of breakfast cereal. 
NOTE On very low salt diets (l~ss than 
lg salt) the only breakfast cereals 
allowed are unsalted porridge (not 
instant), Kellogs Puffed Wheat, Kellogs 
Honey Smacks or Nabisco Shredded Wheat. 

Only the amount specified on the menu 
slip. A small amount is allowed in tea 
and coffee. 

1 egg - boiled, poached or fried 
OR 60g salt free grilled steak or chop 
and salt-free grilled tomato 
OR 60g salt-free savoury mince 
OR 60g salt free fish. 

No tinned or packet soup or soup cubes. 
Salt free broth can be prepared and 
vegetables added according to list of 
those allowed. 
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1 serve meat 

1 serve sweet 

Meat, fish or chicken as per menu 
prepared without salt or salty 
additives. 
NO SHELLFISH, TINNED OR CURED MEAT OR 
FISH 
(see list of foods not allowed on No added 
salt diets) 

Fruit type desserts. 

Jelly, jellied fruit, jelly whip or 
gelatine sweets. Low protein sweets 
using cream and water as a substitute 
for milk. 

EXTRAS LIST FOR SALT FREE DIETS 

1. NO Salt on tray 

2. NO Salt substitutes without permission from doctor or 
dietitian. 

Foods Allowed 

Water, soda water 
Tea or coffee with a little milk 
Fruit juice and cordials 
Soft drinks 
Pepper 
Sugar, glucose 
Fresh fruit, canned fruits 
Small amounts of dried or 

candied fruits. 
Jam, marmalade, honey 
Boiled sweets and barley sugar 
Salt-free bread 
Salt-free butter or salt-free 
margarine 

Special salt-free biscuits from 
Diet Kitchen 

Cream 
Unsalted nuts 

Foods Not Allowed 

Salt (including iodized salt) 
All types of vegetable salts 
eg. celery salt onion salt etc. 
Comme rcially prepared Sauces, 
pickles, chutneys, mayonaisse 
and salad dressings. 
Vegemite, marmite, peanut butter. 
Bonox, bovril, soup cubes. 
Salted snack foods, such as Potato 
Crisps, pretzels, twisties, salted 
nuts, olives. 
Salted meats such as ham, bacon, 
corned beef, tongue, sausages, 
sausage meats, canned meats . and 
fish, meat and fish pastes, 
Extra meat or milk. 
Extra ordinary bread or butter. 
Cheese or Cheese spread. 
Ordinary biscuits or cake. 
Icecream 
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DIET SALT FREE {2.5g Sal 
1000mg Sodium) 

Breakfast 

1 serve fruit 
1 serve cereal 
180 ml Milk 
SF Breakfast Hot Dish 
1 slice toast 
1 pkt butter, jam, honey 

Tea or Coffee+ Milk 

No salt on tray 

M.T. As per lists 

Dinner 

lOOg serve of SF Meat 
SF Potato - 1 serve 
2 serves SF Vegetables 
1 serve SF Sweet 

Tea or Coffee+ Milk 

No salt on tray 

A.T. As per lists 

Tea 

lOOg serve of SF Meat 
SF Potato - 1 serve 
1 serve SF Vegetable 

1 serve fruit 
1 serve bread 

Sugar 
Pepper 

Sugar 
Pepper 

1 pkt butter, jam, honey 

Tea or Coffee+ Milk 

No salt on tray 

Supper As per lists 

Sugar 
Pepper 

DIET SALT FREE {lg salt 
400 mg Sodium) 

Breakfast 

1 serve fruit 
1 serve SF porridge OR 
SF Cereal 180 ml Milk 
SF Breakfast Hot Dish 
1 slice SF toast 
SF butter, jam, honey 

Tea or Coffee+ Milk 

No salt on tray 

M.T. As per lists 

Dinner 

lOOg Serve of SF Meat 
SF Potato - 1 serve 
2 serves SF Vegetables 
1 serve SF Sweet 

Tea or Coffee+ Milk 

No salt on tray 

A.T. As per lists 

Tea 

lOOg serve of SF Meat 
SF Potato - 1 serve 
1 serve SF Vegetable 

1 serve fruit 
1 serve SF Bread 
SF butter, jam, honey 

Tea or Coffee+ Milk 

No salt on tray 

Sugar 
Pepper 

Sugar 
Pepper 

Sugar 
Pepper 

Supper As per lists 
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LOW POTASSIUM DIET 

A low potassium diet is sometimes ordered in conjunction 
with a low protein diet in some cases of renal disease. 
There is a high level of potassium in milk and meat, so 
that on a low protein diet where these will be 
restricted, there will be a moderate restriction of 
potassium. 

To reduce the potassium content of the diet further, a 
restriction of certain fruits and vegetables is necessary. 

Vegetables These should be soaked in water overnight 
and the water discarded before cooking (to 'leach' out 
pot ass i urn) . 

Vegetables Allowed 

Mashed potato (one serve 
per day only) 

Rice, Pasta (as an alternative 
to potato) 

Cauliflower 
Corn 
Cabbage 
Broccoli 
Beans 
Tinned Tomatoes 
Carrot 

Vegetables to Avoid 

Boiled, Baked or Chip Potatoes 
Spinach 
Silverbeet 
Pumpkin 
Mushrooms 
Sprouts 
Peas 
Parsnip 

Fruit Canned fruit has some of the potassium leached out 
in the syrup (do not serve syrup) 

Fruit Allowed 

All tinned fruit except apricots 
and rhubarb 

Fruit Not Allowed 

All fresh fruit 
All fruit juices 
Tinned apricots, rhubarb 
All dried fruit 

Cereals Wholegrain cereal products have more potassium, 
therefore use white or refined cereal products. 

i.e. White bread not wholemeal. 

Breakfast cereals such as cornflakes - not bran cereal 

Miscellaneous Avoid peanut butter, vegemite, cocoa, nuts 
and coffee as these are all high in potassium. 
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VITAMIZED DIETS 

Vitamized food is food which has been broken down to a 
fine consistency in a blender. 

In some cases the diet may have to be taken through a 
straw eg. for people with a wired jaw, or the food may 
have to pass down a tube if the patient is unconscious. 
Hence the diet would need to be of a pouring consistency 
(like a thin soup) - Stage 1. 

In other cases where a person has difficulty swallowing 
or has poor dentition (or no dentures) the diet need only 
be of a consistency which does not require chewing -
Stage 2. 

Both Stage 1 and 2 Vitamized diets are not nutritionally 
adequate because a large amount of fluid must be added 
to obtain the correct consistency, so that the actual 
amounts of solid food taken are small. Hence it is 
important that milk drinks be given between meals and 
supplements of vitamins and minerals may be necessary. 

COOKING FOR VITAM I ZED DIE TS 

Stage 1 Consistency 

1. Vitamize together cooked meat and vegetables with plenty 
of stock or g+avy, so that the mixture resembles a soup 
in consistency (tinned strained baby food can be used). 
Strain if necessary, particularly if mixture is to 
go down a naso-gastric tube. 

2. Desserts can consist of thin custard or thin 
vitamized fruit. 
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Stage 2 Consistency 

1. Any menu item can be used provided enough gravy 
or stock is added. 

2. Vitamize meat and vegetables separately, and 
serve separately. 

3. Menu items such as Fondue, Omelettes etc. do not 
need to be vitamized. 

4. Desserts can consist of vitamized fruit, custard 
or milky puddings, jelly or ice-cream. 

5. Soup should always be made with milk ie. cream type. 

5. Vitamized food need not be bland (except if for 
babies) ie. if curry or any spicy dish on menu, 
these may be vitamized. 

N.B. People with wired jaws can often manage Stage 2 
diet if it is put into a squeeze type bottle with a 
nozzle, which can be inserted into mouth e.g. 
sauce bottles. 
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DIET VITAMIZED DIET 
- STAGE 1 

Breakfast 

Fruit Juice 
Vitamized Porridge and Milk 
Egg Flip 

M.T. MILK DRINK 

Dinner 

Vitamized Meat and Vegetables 
with Stock or Gravy to 
resemble soup in 
consistency - 2 bowls 

Thin Custard or Thin 
Vitamized Fruit 

A.T. MILK DRINK 

Tea 

Vitamized Meat and Vegetables 
with Stock or Gravy to 
resemble soup in 
consistency - 2 bowls 

Thin Custard or Thin 
Vitamized Fruit 

Supper MILK DRINK 

DIET VITAMIZED DIED 
- STAGE 2 

Breakfast 

Juice or Vitamized Fruit 
Strained Porridge and Milk 
Scrambled Egg 

M.T. MILK DRINK 

Dinner 

Strained Soup 
Vitamized Meat or Fish 
Vitamized Potato 
Vitamized Vegetables 

Vitamized Dessert 

A.T. MILK DRINK 

Tea 

Strained Soup 
Vitamized Meat or Fish 
Vitamized Potato 
Vitamized Vegetables 

Vitamized Dessert 

Supper MILK DRINK 
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LACTOSE FREE DIETS 
Lactose is the sugar found in milk. Many people do not 
have the ability to digest Lactose even though they are 
quite healthy. Aboriginals, Asians and Negroes are often 
unable to digest Lactose in healthy adulthood. 

Children, however, may develop an intolerance to Lactose 
if they become severely ill due to gastro-intestinal 
infection. This is the most common situation in which 
Lactose free diets are used. 

Diets for Gastroenteritis, as well as being Lactose free, 
should also exclude fried, fatty foods and foods high in 
residue e.g. fruits and green vegetables. 

According to the age of the child the diet may need to 
be vitamized (strained) or minced. 

The booklet on 'Commercial Foods suitable for use in 
Lactose Free Diets' should be referred to if any foods 
other than fresh foods are to be used. 

Because Lactose is found in milk it is also found in all 
milk products. 

These must be excluded from the diet. 

Whole milk, skimmed milk, evaporated milk, 
condensed milk 

Cheese of all kinds 

Ice Cream, yoghurt 

Milk puddings e.g. custard 

Any other foods e.g. cakes and biscuits which may 
contain milk. 

(See booklet on Commercial Foods suitable for use in Lactose free diets). 

NOTE (1) Butter and all margarines (except Sundeward Nuttelex) 
contain only small amounts of Lactose and are generally 
tolerated in small amounts e.g. scrape only on bread. 

(2) Lactose free formulae are available e.g. Digestelac, 
Glucose Nutramigen. These may be used in exactly 
the same way as milk to make up Lactose free milky 
puddings e.g. custard. 

47. 



r DIET LACTOSE FREE DIET 
FOR ADULTS 

Breakfast 

1 serve of Preserved fruit or 
juice 

1 serve of Cereal or Porridge 
(No Milk) 

Eggs or other milk-free 
breakfast dish 

1-2 slices Toast 
Scrape of butter or margarine 
Jam, honey, vegemite 

M.T. 

Dinner 

Crackers 

Sugar 
Salt 
Pepper 

1 serve of Meat or fish or 
chicken 

1 serve of Potato (no milk) 
2 serves of Vegetables 

Stewed fruit/Jelly or 
Lactose free sweet 

A.T. 

Tea 

Crackers 

Sugar 
Salt 
Pepper 

1 serve of Meat or fish or 
chicken 

1 serve of Potato (no milk) 
1 serve of Vegetables or 

salad 

Fresh or stewed fruit or 
Lactose free sweet 

1-2 slices bread/scrape butter 
or margarine 

Supper Crackers 

Sugar 
Salt 
Pepper 
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DIET LACTOSE FREE DIET 
FOR CHILDREN 

00761 

Breakfast 

Lactose free cereal with 
special formula 

Toast/scrape of butter 

Egg (Not fried) - if desired 

M.T. Bread Rusk or Sao 

Dinner 

Lean meat or chicken and stock 
Vegetables e.g. potato) m.1'lk 

k . )No 
pump in No 
carrot) greens 

Pureed fruit/Jelly or)i'f 
tolerated 

Lactose free custard) 

A.T. Bread Rusk or Sao 

Tea 

1 serve of Lean Meat or chicken 
and stock 

1 serve Vegetables as for dinner 

Pureed fruit/Jelly or)if tolerated 
Lactose free custard) 

Supper Break Rusk or Sao 



HIGH PROTEIN DIETS 

High protein diets are used -

a) when a patient has been severely ill or under
nourished and has lost mass or muscle tissue 

b) when a patient has suffered extensive injuries 
eg burns or fractures. 

Protein assists recovery by promoting growth of new 
tissue. A high protein diet is a normal ward diet 
with extra supplements of high protein foods and 
drinks given. Patients on high protein diets often 
have a small appetite and six small feeds may be 
better tolerated than three large ones. Hence, 
supplementary feeds are better given between meals 
rather than at meals. 

COOKING FOR HIGH PROTEIN DIETS 

1. The normal meals from the menu should be served 
with larger helpings of meat, fish, eggs, cheese 
if the patient has a good appetite. 

2. Supplementary feedings may consist of:-

a) plain or flavoured milk or milkshakes 

b) egg flips 

c) high protein milk 

d) meat/fish/egg/cheese sandwiches 

e) crackers and cheese 

RECEIPES FOR 1 LITRE HIGH PROTEIN MILK 

1. 800ml whole milk 
4 scoops i~e-cream 
80g (8 tbsp) skim milk powder 
30g (1~ tbsp) syrup topping 

Protein/litre 
Energy/litre 

70g 
5000Kj (1200Kcals) 

2. lOOg ( 10 tbsp) sunshine milk powder 
4 scoops ice-cream 
80g (8 tbsp) skim milk powder 
30g (1~ tbsp) syrup topping 

Protein/litre 
Energy/litre 

70g 
5000Kj 
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3. 800ml whole milk 
200g sustagen 
30g {1~ tbsp) syrup topping 

Protein/litre 
Energy/litre 

74g 
5800Kj {1400Kcals) 

4. 1000ml Evaporated Milk (approx. 3 cans) 
30g {1~ tbsp) syrup topping 

Protein/litre 
Energy/litre 

FOODS HIGH IN PROTEIN 

Milk 
Cheese 
Egg 
Fish 
Meat 
Pulses and nuts 

FOODS LOW IN PROTEIN 

80g 
6400Kj (1600 Kcals) 

Tea, coffee - unless made with mostly milk 

Very sweet biscuits and cakes 

Lollies, chocolates 

Jelly 
unless accompanied by a milky pudding 

Stewed fruit 

Soups - other than creamy soups 

Foods low in protein should be avoided as these tend 
to spoil the appetite for other foods. 
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----------------------

GLUTEN FREE DIETS 

Gluten Free Diets are used to treat Coeliac Disease, 
a condition whereby Gluten, a protein found in Wheat, 
Rye, Oats and Barley, is not digested. The undigested 
Gluten causes inflammation of the gut, severe diarrhoea 
with subsequent failure to absorb any food eaten. 

Any foods which contain Wheat, Rye, Oats or Barley or 
any products made from these cereals must be omitted 
from the diet. This means all sorts of normal bread, 
biscuits, cakes, many cereals and some commercially 
prepared foods cannot be eaten. 

The patient may have a normal diet in all other respects: 

1. Meat, fish, poultry, eggs - all allowed provided that 
they are not cooked using any wheat or rye flour, 
breadcrumbs, batters etc. 

2. Milk and milk substitutes - Cheese, yoghurt, skimmed 
milk, dried milk, tinned milk, cream and most 
varieties of ice-cream {check list of Commercial 
Foods Gluten Free) 

3. Fruits and Vegetables - normal amounts of all 
varieties. 

4. Butter, table Margarine and other fats - normal amounts. 

5. Bread and cereals - normal varieties NOT allowed. 
'Gluten Free' bread must be made from a special mix 
and biscuits and cakes must be made from Gluten Free 
flour or cornflour. {Or use Rite Diet - Tinned Gluten 
Free Bread). Refer to 'Commercial Foods suitable for 
Inclusion in Gluten-Free Diets' for more details of 
foods that may be eaten. 

EXCHANGE LIST FOR GLUTEN FREE DIETS 

1 serve Cereal 

Bread 

Soup 

Sweets 

Rice Bubbles 
Puffed Rice 

'Gluten Free' Bread only 

Soup prepared without any flour, thickening, 
pasta, or barley OR Commercial brands from 
list allowed. 

Specially prepared pastries or crumble sweets 
using Gluten Free Flour or Cornflour OR 
Usual Menu items which do not use Flour in the 
Recipe e.g. Creamy Rice, Lemon Sago, Jellies 
of all kinds, Custard using cornflour or 
custard powder, baked egg custard. 
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DIET GLUTEN FREE 

Breakfast 

Preserved fruit or juice 
1 serve Gluten Free Cereal 
Milk 
Hot Breakfast Dish 
1-2 slices Gluten Free Bread 
Butter, jam, honey 

Tea or Coffee and Milk 
Sugar 
Salt 
Pepper 

M. T. As Lists 

Dinner 

1 serve Meat/Fish/Poultry 
1 serve Potato 
2 serves Vegetables 

1 serve Gluten Free Dessert 

Tea or Coffee and Milk 

A.T. 

Tea 

As Lists 

Sugar 
Salt 
Pepper 

1 serve Meat/Fish/Poultry 
1 serve Potato 
1 serve Vegetable 

Fresh or Tinned Fruit 

1-2 Slices Gluten Free Bread 
Butter, jam, honey 

Tea or Coffee and Milk 
Sugar 
Salt 
Pepper 

Supper As Lists 
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DIET HIGH PROTEIN 

Breakfast 

Normal Menu 

M.T. High Protein Snack or Drink 

Dinner 

Normal Menu 

A.T. High Protein Snack or Drink 

Tea 

Normal Menu 

Supper High Protein Snack or Drink 
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SPECIAL DIAGNOSTIC TEST DIETS 

1. VMA DIETS (OR CATECHOLAMINE FREE DIETS) 

These diets are used to test the possibility of an 
unusual type of hypertension. Catecholamines are 
normally excreted and can be measured in the urine. 
Some foods contain large amounts of catecholamines 
and these could confuse the results of the 
urinary measurement. 

Alcohol 
Fruit 
Fruit juices 
James 
Nuts 
Chocolate, lollies 
Vanilla flavoured foods (eg custard and ice-cream) 
Coffee, tea, cocoa 
Tomato 

All these foods must be eliminated entirely from 
the diet at least twenty-four hours prior to, as 
well as, the day of the test. 

2. IVP DIETS 

IVP diets are used for preparation for x-rays of the 
kidneys. It is a fat free diet. Only the foods on 
the diet slip are allowed. The diet is to commence 
at 12 noon on the day preceding the X-ray. 
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DIET IVP 

Breakfast 

Full Ward Diet 

M.T. Tea/Coffee 

Dinner 

Clear broth 
Chicken or vegemite sandwich 
- NO BUTTER 
~ glass clear apple or grape 
or pineapple juice 
1 serve jelly 
1 glass skim milk 

A.T. Black Tea/Coffee 

Tea 

Clear broth 
1 glass apple or grape or 
pineapple juice 
1 serve jelly 

Supper Black Tea/Coffee 
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DIET CATECHOLAMINE FREE {VMA) 

Breakfast 

Cereal and milk 
1 serve breakfast hot dish 
NO FRUIT OR TOMATOES 
1-2 slices toast 
Butter No jam 
1 glass milk 

NO TEA/COFFEE/MILO 

M.T. 

Dinner 

Cordial/Milk 

Salt 
Pepper 

1 serve meat/fish/chicken 
1 serve potato 
2 serves vegetables 
- NO TOMATO 
1 serve jelly 
NO TEA/COFFEE/MILO 

A.T. 

Tea 

Cordial/Milk 

Salt 
Pepper 

1 serve meat/fish/chicken 
1 serve potato 
1 serve vegetables 
- NO TOMATO 
1 serve jelly 
1-2 slices bread 
Butter No jam 

NO TEA/COFFEE/MILOSalt 

Pepper 

Supper Cordial/Milk 



FLUID DIETS 

1. FLUID DIETS (ORAL) NOT CLEAR FLUIDS 

Used for people with wired jaws (initially bands 
between teeth may be tight so that the patient can 
only manage fluids) or sometimes after surgery 
before starting a solid diet. 

A proprietary product can be used such as Sustagen, 
Complan or Nutrament which are nutritionally complete 
OR any of the high protein/high energy recipes given 
under High Protein Diet can be used with supplements 
of vitamins and minerals. 

2. CLEAR FLUIDS 

Sometimes a person may need a clear fluid regime prior 
to surgery (particularly if it is surgery to the bowel) 
or post-operatively. 

Usually the patient is only on this diet for a couple 
of days , so that the nutritional content of the diet 
is not of great importance (A clear fluid diet is NOT 
nutritionally adequate). 

Any of the following are suitable -

Black tea or coffee 
Fruit juices 
Cordials 
Soft drinks (if allowed by doctor) 
Jelly 
Clear broth 
Bonox 

If a person is to be on this regime for longer than a 
couple of days, a proprietary product such as Flexical 
or Vivonex may be used, as these products are 
nutritionally complete. 

55. 

oo,'5 \ 



DIET FLUID DIET 

Breakfast 

Fruit Juice 

Egg Flip 

M.T. Milk Drink 

Dinner 

Strained Soup 

Thin Custard/Ice Cream 

A.T. Milk Drink 

Tea 

Strained Soup 

Thin Custard/Ice Cream 

Supper Milk Drink 

DIET CLEAR FLUIDS 

Breakfast 

Fruit Juice 

M.T. Cordial/Black Tea or 
Coffee 

Dinner 

Broth/Bon ox 

Jelly 

A.T. Cordial/Black Tea or 
Coffee 

Tea 

Broth/Bonox 

Jelly 

Supper Cordial/Black Tea or 
Coffee 
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NASO GASTRIC TUBE FEEDS 
All tube feeds are calculated on the basis of protein 
and energy requirements per kilogram of body mass 
(usually ideal or normal body mass) - not actual because 
many patients are obese or undernourished. There are 
several commercial products available, but most need 
slight modifications (Isocal by Mead Johnson can be used 
without addition of any other products). 

Below is a suggested standard tube feed recipe which 
will meet the normal nutritional requirements of the 
average male or female. 

RECIPES FOR STANDARD TUBE FEEDS 

NOTE: The ward will order the volume required - usual 
dilution is 2 - 2~ litres. 

Concentration 

Sustagen (g) 

Caloreen (g) 

Vegetable Oil (mls) 

A 

200 

25 

B 

300 

50 

so 

NUTRIENT COMPOSITION OF STANDARD TUBE FEEDS 

Concentration A B 

Protein (g) 47 70 

Carbohydrate (g) 130 245 

Fat 32 60 

Kilojoules 4186 7590 
(Kcals) (1000) (1800) 

Sodium (mM) 29 43 

Potassium (mM) 62 92 

C 

350 

100 

so 

C 

82 

327 

62 

9245 
(2200) 

so 
108 

D 

400 

100 

75 

D 

94 

360 

89 

10,970 
(2600) 

57 

123 

Once patient is tolerating water and dil11J.be mi.lk commence on 
concentration A. Concentrations can be increased daily depending 
on the patient. 
Recommended dilution is 2 to 2~ litres. 
NB It may not be necessary to increase beyond concentration C., 

unless a high protein/high energy feed is desired. 
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PROPRIETARY P~ODUCTS 
1. FORMULA FOODS FOR ADULTS This table lists fluids which are suitable as substitutes or supplements 

for the daily nutrient intake of adults. 

Product 
Manufacturer/ 

Indications 
Distributor 

SUSTAGEN Mead Johnson a) As a supplement 
i) Where eating is 

difficult, e.g. 
geriatrics, 
surgery, diseases 
of the mouth and 
throat, mental 
illness 

ii) Where there is 
increased 
nutrient 
requirement,e.g. 
burns, malignant 
diseases, 
athletes 

b) As a total feed, 
either orally, or by 
nasogastric tube 

Directions for Use 

A complete powder formula 
which requires no 
additional vitamins or 
minerals. 

To reconstitute mix with 
water as required, and 
according to protein, 
fluid and energy needs. 

If used as a total feed, 
it must be introduced in 
small, diluted aliquots 
because of the 
hyperosmolarity of a 
strength feed. 

Gradually increase strength 
until requirements are met, 
to avoid the problem of 
diarrhoea. 

Composition 

100 g powder contains: 
23.5 g Casein 

66.5 g lactose, maltose, 
glucose and dextrins 

3 • 5 g milk fat 

1.6 MJ (390 kcal) 

0 
0 
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Product 

VIVONEX 

Manufacturer/ 
Distributor 

Fawns & McAllan 

VIVONEX HN Fawns & McAllan 

Indications 

As a complete 
elemental diet 
where there are 
malabsorption 
problems, and/or 
small amounts of 
faecal residue 
are required. 
Can be given 
orally or via 
naso gastric 
tube. 

Directions for Use 

A complete powder formula 

To reconstitute a 
full strength feed, 
each 80g packet of 
powder is mixed to 
300 ml with water. 
An intake of 6 packets 
per day is recommended. 
Osmolarity - 300 ml. 
unflavoured is 
equivalent to 500 m 
Osm/kg water. 
Introduce initially in 
small dilute aliquots. 

A nutritionally Used in management of disease 
complete high when patient requires high 
nitrogen enteral nutrient intake and has 
diet. Packaged as impairment of gastro 
an unflavoured powder.intestinal tract. Used 
Can be used as a as alternative to 
tube feed or oral parenteral nutrition. 
beverage -
requires virtually 
no digestion and 
is almost totally 
absorbed yielding 
negligible residue. 

10 packets should 
reconstitute to 3000 mls. 
Vitamins and minerals 
meet requirements. 

Composition 

80 g (1 packet) 
contains .98 g nitrogen 
(6.34 g pure amino 
acids) 
0.435 g fat as highly 
purified safflower oil 
69.0 g carbohydrate 
as glucose oligo
saccharide and/or 
glucose. 

1.26 MJ (300 Kcals) 

10 packets supplies 
20 g nitrogen (130 g 
protein as pure amino 
acids) 
2.61 g fat 633 g 
carbohydrate 3000 Kcals. 

12.6 MJ 
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Product 

FLEXICAL 

CALOREEN 

Manufacturer/ 
Distributor 

Mead Johnson 

Roussel 
Laboratories 

Indications 

As a complete elemental 
diet where there are 
malabsorption problems 
and/or small amounts of 
faecal residue are 
required. 

Can be given orally 
(flavouring necessary) 
or via nasogastric 
tube. 

Source of additional 
energy where energy 
requirements are 
increased, e.g. renal 
failure, liver 
disease, malnutrition, 
burns, anorexia etc. 

Directions for Use 

A complete formula which 
requires no additional 
vitamins or minerals. 

To reconstitute mix 1 can 
(454 g) in 1656 ml water 
to provide a full day's 
nutritional requirements. 

Osmolarity in normal 
dilution of 4.5 kj/ml 
Vanilla is 572 m Osm/kg 
water or unflavoured 
550 m Osm/kg water. 

A source of carbohydrate 
only and contains no 
significant amounts of 
other nutrients. 

A relatively non-sweet 
Powder which can be 
added to most foods 
(sweet and savoury) to 
add to total energy 
intake. 

Osmolarity is one-fifth 
that of glucose 

Composition 

100 g powder contains 
9.9 g protein hydrol
ysate 

15 g soy oil 
(partially 
hydrogenated) and 
M.C.T. oil and 
lecithin. 

66.9 g corn syrup 
solids, sucrose and 
modified Tapioca 
starch. 

1.87 MJ (422 kcal) 

Is a glucose polymer 
of about 5 glucose 
units. 

1 g of Caloreen 
contains 16.7 kj 
(4 kcal) 

Mineral content 
+ Na 2 mg/loo g 

o.2 mg/100 g 



Product 
Manufacturer/ 
Distributor 

M.C.T. OIL Mead Johnson 
(Medium Chain 
Triglyceride Muir & Neil 
Oil) 

ISOCAL Mead Johnson 

Indications 

Useful as an additional 
source of energy where 
there is malabsorption 
of fat, e.g. 
pancreatitis, 
fibrocystic disease 

As a total feed -
suitable for nasogastric 
tube feed, where there 
are problems of 
malabsorption with the 
standard nasogastric 
feed. 

Directions for Use 

A source of triglycerides 
only and contains no 
significant amounts of 
other nutrients. 

Obtainable as an oil. 

Has very little taste or 
smell so can be added or 
substituted in a variety 
of foods. 

Composition 

A complete liquid formula 100 ml contains 
which requires no additional 3.4 g Caseinate 
vitamins or minerals. and soy protein 

Needs no reconstitution 
as is a liquid available 
in 350 ml (12 US fl oz) 
cans, providing 1.57 MJ 
(375 kcal) 

Osmolarity is .350 m Osm/kg 
water (nearly isotonic). 
This lower osmolarity, 
complete with other 
complete formulae helps 
when diarrhoea is a 
problem. 

isolate. 

4.4 g soy oil, 
M.C.T. oil and 
lecithin 

13.2 g corn syrup 
solids 

0.44 MJ (106 Kcal) 

0 
0 
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2. MILK FORMULAE FOR NORMAL INFANTS 

Product 

LACTOGEN 

ENFAMIL 

NAN 

SIMALAC 

S M A 

S 26 

Manufacturer/ 
Distributor 

Nestle 

Mead Johnson 

Nestle 

Ross Laboratories 

Wyeth Pharmaceuticals 

Wyeth Pharmaceuticals 

Indication 

Substitute for cow's 
milk 

Substitute for 
breast milk 

Substitute for 
breast milk 

Substitute for 
breast milk 

Substitute for 
breast milk 

Substitute for 
breast milk 

Comments 

Can be made in four 
different strengths, 
according to age of infant. 

1. Is a complete feed and 
requires no vitamin 
supplementation. 

2. Contains both lactose 
and sucrose. 

Normally made up in one 
strength only. 

1. All these foods are 
complete feeds and 
require no vitamin 
supplementation. 

2. All contain lactose only. 
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3 • SPECIAL FEEDS 

Product 

GLUCOSE 

NUTRAMIGEN 

CF - 1 

*GALACTOMIN 

DIGESTALACT 

PROSOBEE 

SOBEE 

Manufacturer/ 
Distributor 

Mead Johnson 

Nestle 

Tru Food 

Hunter Valley 

Sharpe 

Mead Johnson 

Mead Johnson 

Indication 

Lactose intolerance. 
Lactose and Sucrose 
intolerance. 
Galactosaemia. 

As above 

As above 

Lactose intolerance. 
Lactose and Sucrose 
intolerance. 

Milk free diets. 
Lactose intolerance. 
Galactosaemia. 
Also for 'at risk' 
infants on low 
cholesterol regime. 

As above 

Comments 

Contains glucose as the 
only carbohydrate. The 
protein is hydrolysed. 

Contains no carbohydrate. 
In a liquid form. 

Lactose predigested to 
glucose and galactose. 
This milk is heat treated 
to denature the protein, 
to facilitate digestion. 

Soya bean milk formula. 

Soya bean milk formula. 

11 



3. SPECIAL FEEDS (continued) 

Feed Manufacturer/ 
Distributor 

ISOMIL Abbott 
Laboratories 

SOYALAC Sanitarium 

SOYAGEN Loma Linda Foods 

°' TRIGLYDE Mead Johnson ~ 

*MCT (1) Tru Food 

PREGESTIMIL Mead Johnson 

Indication 

As for Prosobee 

As above 

As above 

Fat malabsorption 

Fat malabsorption 

Malabsorption 
problems 

Commerits 

Soya bean milk formula 

Soya bean milk formula 

Soya bean milk formula 

Fat is present as medium 
chain triglycerides. 

Fat is present as medium 
chain triglycerides. 

Fat is present as medium 
chain triglycerides. The 
carbohydrate is glucose. 
The protein is hydrolysed. 

0 
0 
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3. SPECIAL FEEDS (continued) 

Feed 

LOFENALAC 

*AMINOGRAN 

*LONALAC 

*EDOSAL 

Manufacturer/ 
Distributor 

Mead Johnson 

Glaxo 

Mead Johnson 

Tru Food 

Indication 

Phenylketonuria 
(infants) 

Phenylketonuria 
(children) 

Very low sodium 
diets 

Very low sodium 
diets 

Comments 

Infant formula where 
protein contains only a 
small amount of 
phenylalanine and so must 
be used only under strict 
dietetic supervision. 

Protein substitute contains 
only amino acids, but not 
phenylalanine. 

Note: Special vitamin and 
mineral supplementation 
is required, and it must be 
used under strict dietetic 
supervision. 

*Contains a low level of 
sodium. 

*Contains a low level of 
sodium. 

* These are incomplete feeds and require vitamin and mineral supplementation. 
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