Pureed Diet

You may need to follow a pureed diet if you have trouble chewing or swallowing your food. To puree a food means to chop or grind it into a thick paste. 

Foods allowed on a pureed diet:
• Fruits: pureed canned or cooked fruit, applesauce, mashed banana, and all juices. 

• Vegetables: all pureed vegetables and all juices. 

• Breads and cereals: refined cooked cereals such as cream of wheat, cream of rice and grits, pureed pancakes. 

• Starchy vegetables: mashed white or sweet potatoes. 

• Meat and meat substitute: pureed meat or poultry, flaked fish, soft cooked scrambled eggs and cottage cheese. 

• Milk and milk products: milk, cottage cheese, plain yogurt, ice cream, cream, custard and puddings. 

• Other: broth, strained cream soups, cooking fats and oils, margarine, mayonnaise, catsup, mustard, sherbet, gelatin, sugar, honey and syrup.

If you need a pureed diet while on Meals on Wheels, your meals will be served in the following manner:
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· All meats, vegetables, and fruit will be pureed.

· Nuts, raw fruits, and raw vegetables will not be served.

· Bread will not be served.

· Foods that are sticky such as peanut butter will not be served.
General guidelines to remember:

· Strained baby food and baby cereal may be used right from the jar without further blending or straining.

· Solid fats and cheese will blend better if melted. Oil, Salad dressing, and cream can be added right to the puree.

· Using frozen or pasteurized eggs, such as egg substitutes, will reduce the risk of food poisoning.

· The temperature of liquid foods should be lukewarm to prevent burning your mouth.

· You may find that you are not able to hand foods that are very cold.

· If a straw is used, plastic straws are easier to use and are wider. Cutting 2 inches off of the straw will reduce the amount of suction needed.

· Plastic spoons may be better tolerated than metal.

· Eat balances meals that have enough calories, protein, vitamins, minerals, and fluid. This is not the time to lose extra weight. Your body needs the extra calories and protein to help heal wounds and fight infections.

· Cooked foods may be easier to puree.
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The Senior Dining Program (Meals on Wheels) delivers meals to over 300 people daily- many on special diets.  We realize everyone’s reason for needing a pureed diet is different and some people may be able to tolerate foods that others cannot.


Due to the large number of meals we have to serve each day and limited program funding, we must establish a standard pureed diet that will be offered to everyone needing a semi liquid texture.


If the diet we offer does not meet your needs, please call us at 839-4886; we may be able to offer a diet that will better meet them.











