A practical guide to adopting a Whole School Approach for special schools

Top tips for puréeing

Making modified consistency foods appetising relies upon:

Appropriate menu planning

= Remember: when substituting food items which do not purée from
a standard school menu it is important to include variation, i.e. do
not serve the same food two days running. For alternative foods
suitable for puréeing look at the resource titled ‘Which foods are
suitable for puréeing?’.

Food groups served separately on the plate

= Remember: foods should be presented individually on the plate to
provide a ‘normal’ eating experience, allowing opportunity to taste
new foods singularly and expression of personal opinion.

To make the meal more appetising, sauces and gravy can still be
added. Sauces and gravy will need to be thickened appropriately
with a commercial thickener. The sauces and gravy will have the
added benefit of providing further hydration to the meal and can
be made with cheese or cream which will increase calorie content.

Benefits of using a commercial thickener
= Maintains an even and smooth consistency that will hold on a
spoon and retain texture when forked.

= Prevents separation and the leaching of water that contains
vital water soluble vitamins. This ensures food maintains its
nutritional profile.

Whilst food moulding is the optimum, piping or scooping food
onto the plate provides a suitable alternative.

A meal which has been blended
and served together

A meal produced using a
commercial thickener such as
Thick and Easy™ using food moulds
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Making a smooth purée relies upon:

Food being cooked uniformly to ensure a consistent texture

during blending

= Remember: certain fish, fruit and vegetables need careful attention
due to skin, pips and seeds and therefore may not be suitable for
all children.

= Remember: skin, excess fat and crackling from meat should be removed
before blending as these will not purée.

The amount of time spent blending, i.e. the higher the fibre content of
a food the more blending required, whereas the higher the moisture
content of a food the less blending required.

= Remember: add fluid to dry/sticky/fibrous foods, eg meat, fish, pulses,
cereal based foods.

= Remember: adding water as a puréeing liquid will reduce the energy
density of that food by increasing the volume without adding additional
calories. Good fluids to use include milk based, thick soups and gravies.

Four easy steps to making the perfect purée
1 Check food is cooked throughout. Raw fruit is ripe and soft.

2 Place food in bowl and use pulse setting on blender to make
mashed texture.

3 If food is sticky add a small amount of liquid and commercial thickener
and continue to blend adding fluid as necessary to make a smooth
purée that will hold on a spoon and retain texture when forked.

This step may take time and repeated bouts of checking the stage
of the purée before adding more fluid.

4 Either use the food moulds or carefully arrange each individual food
item on the plate. If time permits food can be piped onto the plate also.

The above pictures demonstrate
the aesthetic qualities of piped
puréed and moulded meals.

Ask your supplier about the
different moulds and nozzles
available.
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