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How to create an inclusive Global Tea Party this Nutrition and Hydration Week, 

13–19 March 2023

One of the highlights of Nutrition and Hydration Week is its Global Tea Party, which this year takes place
on Wednesday 15 March.

On this day, Nutrition and Hydration Week participants are invited to hold tea parties in their
organisations. This, it is hoped, shows their commitment to nutritional care. It helps improve nutritional
intake for those they care for. And it’s also a great way to bring people together and create some joy and
fun. 

Fresh from the launch of their newest publication, Vegan Texture-Modified, two chefs from care charity 
Vegetarian for Life share their tips on creating a Global Tea Party that is inclusive for all.

Q: Tell us about the importance of food-related celebrations, such as the Nutrition and Hydration
Week Global Tea Party

A: VfL Roving Chef, Alex Connell, told us: “So much of our culture and indeed pleasure revolves
around food. From birthdays, barbecues, Sunday roast, Christmas, and afternoon teas, the list goes on. 

“Food is not only is it important for good physical health but for mental wellbeing too. Any hindrance to
enjoyment can lead to social isolation and poor health. 

“The good news is with a little thought, even people needing a textured-modified diet can enjoy and take
part in any social event involving food. The trick is to follow the guidelines and get creative.” 

Q: And you’ve produced an innovative new guide specifically with texture-modification in mind?

A: Vegetarian for Life Roving Chef, Justina Bajorinait?: “Yes – we’ve added to our range of vegan
and vegetarian (veg*n) publications, by creating Vegan Texture-Modified to support veg*ns with
swallowing difficulties. The new guide is a collection of vegan and vegetarian recipes, perfect for vegans,
vegetarians or those with egg or milk allergies, who need a texture-modified diet.

“And it’s not just useful for those catering for veg*ns. Chefs can use it to gain a better understanding of
how to prepare vegetables correctly, maximising the colour and presentation of each dish.”

Q: Who is this guide and the recipes for?

A: Alex: “The guide is aimed at any person that prepares food that requires texture modification. The
recipes are all vegan, so obviously can be enjoyed by those following a vegan diet. However the recipes
are familiar favourites that any person needing a texture-modified diet can enjoy.”

Q: How did you come up with the idea for the guide?

A: Justina: “Dysphasia training seems to be becoming more and more popular. Understanding how to
prepare food to the correct IDDSI level is just a part of this task. The other important aspect is how to
make puréed or diced foods look just as appealing as wholefood items – for example, how to differentiate
between broccoli and pea purée on the plate for those who consume it. And also boosting flavours with
the help of ingredients in the pantry.” 

Q: How did you find learning about creating textured-modified food? Was it easy to learn?

A: Alex: “In order to develop the recipes and get them to meet the IDDSI framework we undertook quite
a bit of research and training, including hands-on. At first it is difficult to get to grips with the various
IDDSI levels, particularly when you consider how important it is to make sure they are correct. The point
of the framework is standardisation. One recipe created by one chef at a specific IDDSI level should have
the same consistency as another recipe created by different chef at the same IDDSI level.”
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Q: What awareness do you want to bring about with this guide and your IDDSI work? 

A: Alex: “It can’t be underestimated how important eating a healthy diet is, and meeting the dietary
requirements of any individual. A person following a vegan or vegetarian diet may have done so for years
and have deep philosophical reasons for doing so. As a carer it is your job to support those choices. This
guide is a starting point for chefs and carers to be able to create delicious and nutritious meals.”

Q: How did you come up with the recipe ideas?

A: Justina:
“The recipe ideas were not easy to come up with, I must be honest! Not every dish is easy to make
‘dysphagia-friendly’ – particularly bread, pasta, or vegetables such as celery. We had to put our thinking
caps on and carefully consider recipes that would be useful, suitable to make throughout the day, and
most importantly, look presentable.”

Q: What surprised you with these recipes? 

A: Alex: “As a chef, one of the key factors when creating a recipe is contrast of textures. Obviously with
IDDSI this can’t be the case. However despite this, what surprised me was that all of the recipes are still
full of flavour and delicious.” 

A: Justina: “For me, the most surprising thing was the amount of liquid needed to achieve puréed IDDSI
levels. There was always that feeling of “I think I should add more”. But actually, after working the
mixture in the liquidiser, and then through the sieve, the texture became more watery. It is harder to
remove too much liquid, but not impossible, by cooking the mixture.” 

Q: What are your catering tips for texture-modified diets on special occasions, such as an
afternoon party?

A: Justina:
“After a speech therapist’s assessment, you’ll know which textures are suitable for the individual that
you’re catering for. Perhaps the person will be allowed to consume moistened biscuit – imagine a little
like a layer in a tiramisu. Perhaps they may be able to enjoy a milkshake or a chocolate mousse. Do not
assume that person ‘will be okay’. The food needs to be specifically prepared for this person to suit their
IDDSI level, including thickened tea or coffee.”

A: Alex: “For an afternoon tea, depending on the IDDSI level needed, some cake can be puréed and
piped back into an attractive shape with a contrast of colours. Other cakes such as cheesecake may
need very little modification, other than the base. Depending on the IDDSI level, even bread can be
puréed and piped with a filling as sandwiches. As with any food preparation this should be done to meet
the needs of the individual.” 

Download your free copy of Vegan Texture-Modified from Vegetarian for Life’s
website https://vegetarianforlife.org.uk/publications. Hard copies cost just £2.75 inc P&P.

###

Note to editors:

For more information, recipes, images and to talk with the VfL team please contact Karin Ridgers
07970 732668 info@mad-promotions.com 

Other titles by Vegetarian for Life:

Lunch Club Catering for Older Vegans and Vegetarians: Top tips and simple, tasty recipes for
lunch club caterers.
Food Fortification for Vegans: A comprehensive guide showing how to use vegan, dairy-free
alternatives to fortify food with calories and protein.
Vegan Baking: Discover how to create a range of tasty vegan bakes – from light, airy sponges, to
traditional puddings, and eggless meringue.
Nutrition for Older Vegetarians and Vegans: Ideal for care home and hospital caterers, this British
Dietetic Association endorsed publication answers frequently asked questions concerning older
vegetarians and vegans, such as:

how to stimulate appetite or boost nutrient intake
good sources of protein for those on texture modified diets
a daily menu plan
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suggested vegan fortification agents, finger foods, and even vegan options that may be suitable
for lower-fibre diets.

About Chef Justina:

Chef Justina is a Culinary Arts Management graduate who brings knowledge and passion for
sustainable, plant-based eating. She has managed a variety of groups of chefs and created her own
menus, working in both Italian and theatre restaurants. Justina is passionate about experimenting with
different/unusual flavours and baking. She enjoys travelling and seeking inspiration in cuisines around
the globe.

Justina has completed IDDSI training – and she most recently scooped third place and Highly
Commended Main at the NACC’s Care Chef of the Year 2022 competition.

About Chef Alex:

Alex has been a vegetarian for the past 30 years, 10 of which as a vegan. Alex has had a variety of roles
in the catering industry, from teaching in secondary schools, to preparing meals for the Youth Hostel
Association, through to delivering training to professional chefs. Most recently, Alex was the Principal
Tutor at The Vegetarian Society Cookery School. In 2019, Alex joined the team of chefs working for
Vegetarian for Life. He says: “Working in the care sector has its own set of challenges and rewards. I
hope to able to pass on my passion for excellent vegetarian and vegan catering to chefs, managers and
above all those we care for.”

https://vegetarianforlife.org.uk/

www.facebook.com/VfLUK

https://twitter.com/VfL_UK
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Company Contact:

   

Vegetarian for Life   

T. 07970732668
E. karin@vegetarianforlife.org.uk
W. https://vforlife.org.uk

Additional Contact(s):
Amanda Woodvine CEO

View Online

Additional Assets:

Newsroom: Visit our Newsroom for all the latest stories:
https://www.vfl.pressat.co.uk
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