IDDSI swallowing advice
Level 7EC / Regular ‘easy chew’
Why do I need easier to chew food?
This texture is recommended because you find it easier to eat foods which are naturally soft, tender and break down easily when chewed.
The foods listed are a guide. Extra care should be taken to ensure these foods are prepared to resemble a texture which is soft, tender and breaks down easily.

Avoid high risk foods

Easy to chew
Everyday foods which are naturally
soft and tender
You are able to bite off and choose
small mouthfuls
You need to chew before swallowing
but reduced effort is required
Sauces may be required

Example

How to modify

Dry/crumbly

Crackers, cake, bread, biscuits, pastry

Serve with custard/sauce, remove ‘bits’ from cake (e.g.
fruit, coconut, nuts), dunk biscuits in hot drink, try a
different type of pastry (see below)

Hard/tough/chewy

Boiled sweets, nuts, steak, bacon, uncooked
vegetables, fatty meats, toast

Steam/boil vegetables, remove fat from meat, cook meat
until tender, use thin cut bread for toast, remove crusts
and add plenty of butter

Stringy/fibrous/skins

Pineapple, celery, orange segments, fruit skins,
sweetcorn, runner beans, lettuce, melted cheese

Remove skins from fruit/veg, try fruit juices instead of
fruit pieces

Mixed consistencies

Cereal with milk, soups with food pieces, muesli,
fruit salad with juice

Drain excess liquid, try smooth soups

Large pieces

Some sweets, grapes, hard chunks (e.g. pieces
of apple), taking large mouthfuls

Cut into smaller pieces if possible, take small mouthfuls

Bread: please speak to your SLT for advice

Breakfast ideas







Egg (scrambled, poached, boiled)
Baked beans or tinned tomatoes
Soft fruits e.g. chopped banana, ripe peaches,
melon, mandarin oranges
Thick Scotch pancakes with syrup
Cereal (softened if soaked in milk and drained)
Level 7 easy chew Full English: skinless
sausages or hot dog sausages, hash browns,
poached or scrambled eggs, baked beans,
skinless tomatoes

Main meal ideas











Cooked & tender meat: with sauce, cut into thin
pieces
Pies with mashed potato topping and/or shortcrust
pastry (avoid flaky pastry, filo pastry)
Well cooked soft pasta or rice and sauce
Steamed, poached or baked fish (cod, haddock etc)
Omelette, plain or soft fillings e.g. cheese
Quiche with soft fillings
Casserole
Curries, e.g. chickpea, veg/meat/fish curry, dahl
Risotto
Soft chips (avoid hard/sharp pieces)

Dessert and snack ideas











Vegetable pakora (not crispy and softened with
a sauce, e.g. mint sauce)
Samosa filling (remove pastry)
Breadsticks dipped in sauce
Melt in the mouth crisps, e.g. wotsits, skips
Thin chocolate e.g. buttons
Cake, cheesecake, cake bars, muffins
Biscuits dunked in hot drink
Fruit crumbles
Banoffee pie
Soft fruit (remove skins)

