Therapeutic Diets

High Calorie Intake Cycle Menus

For Assisted Living Facilities.

A “high calorie intake” therapeutic menu in senior care is not a dessert-only plan and it is not
“just bigger portions.” It's a clinically practical, nutrient-dense cycle format designed to
support residents with increased energy needs, low appetite, unintentional weight loss risk or
higher-calorie care plans, while staying familiar and easy for kitchens to execute consistently.

Part of our comprehensive suite of PantryTec Menus for Assisted Living Facilities.

Why Consistent Cycles Matter

High-calorie intake plans work best when they are repeatable, portioned and standardized
across shifts.

Reduce errors
A consistent “fortification pattern” (butter, cream, cheese, oils, mayo, whole milk, nut butters)
prevents under-calorie plates.

Better intake with less volume
Calorie-dense additions help residents meet energy goals without needing oversized plates.

Predictable execution
Same structure daily (moderate breakfast, largest lunch, light dinner) keeps service simple and
reduces rework.

Supports clinical direction
A cycle format helps staff align meals with dietitian direction and resident care plans.

What research says

Malnutrition and unintentional weight loss are common challenges in long-term care, especially
in residents with dementia (pooled malnutrition prevalence ~26.98% in long-term care). In one
nursing home sample, 48% of residents had at least one 25% body-weight loss episode within a
year, which is why high-calorie, nutrient-dense fortification is often used to raise intake without
increasing meal volume.

How This Menu Is Built


https://www.mdpi.com/2072-6643/15/13/2927
https://pmc.ncbi.nlm.nih.gov/articles/PMC2897234/

This Week 1 plan follows the same simple plate logic daily:

e Breakfast: calorie-dense protein + fruit (often fortified with butter, whole milk, cream,
cheese).

e Lunch (largest): main protein + fortified starch + calorie-boosted soup/salad.

e Dinner (light): smaller protein entrée + buttered vegetables + full-fat beverage.

High-Calorie Execution Rules

e Use full-fat defaults (whole milk, cream, full-fat yogurt) unless contraindicated.

Fortify with fats + proteins (butter, olive oil, mayo, cheese, nut butters, powdered milk).
o Keep foods easy to chew: tender proteins, moist sauces, avoid dry items.
e |[f hydration is low, pair meals with full-fat beverages and sip-friendly options.

e |[f digestion is sensitive, reduce overly fibrous add-ons and use softer produce and
cooked vegetables.

Practical Fortification Guide

Use these add-ons to raise calories without increasing plate size:

e Protein + fat boosts: butter, cheese, mayo, nut butters, whole milk, cream, full-fat
yogurt

e Starch boosts: fortified mashed potatoes, buttered rolls, enriched pasta sauces
e Soup boosts: cream soups, add powdered milk or cream (as directed)

e \Veg boosts: vegetables moistened with butter or olive oil

Day Breakfast (moderate) Lunch (main, largest) Dinner (light)



Monday

Tuesday

Wednes

day

Fortified eggs with extra

butter (scrambled
eggs cooked in
butter + whole milk +
cheese) + fruit (e.g.,
banana or soft pear
with cream).
Beverages:
Coffee/tea (with
whole milk or
cream), no low-fat
options.

Yogurt parfait (full-fat

Greek yogurt banana
with cream +
whole-grain toast
with butter).
Beverages: Coffee/
tea, whole milk (no
low-fat).

Pancakes (whole-grain

pancakes + fruit
topping with cream)
+ lean sausage with
extra fat. Beverages:
Coffee/tea, whole
milk (no low-fat).

Chicken with cream gravy

(grilled chicken topped with
cream gravy + fortified
mashed potatoes with
extra butter) + side salad
(greens/cucumber/tomato
with olive oil and mayo) +
cream soup (smooth,
creamy). (Boost volume
with extra chicken/potatoes
for calories.)

Turkey & cheese wrap (cooked

turkey + cheese + veggies
+ soft wrap with mayo) +
carrot sticks + cream soup
+ small dinner roll (with
butter). Dessert: Full-fat
pudding (creamy, no
lumps).

Veggie stir fry (cooked veggies

brown rice + fortified with
olive oil and cheese) +
salad + sweet potato
(enriched with butter or
cream).

Baked cod

(cooked fish
with cream
sauce) +
green beans
(moistened
with butter).
Beverages:
Whole milk,
decaf.

Beef stew

(cooked beef
+ veggies +
potatoes,
enriched with
cream) +
broccoli with
extra butter.
Beverages:
Herbal tea,
whole milk.

Roast pork slice

(pork with
cream gravy)
+ peas (with
butter).
Beverages:
Whole milk,
water.



Thursda Cereal (high-calorie, with Tuna salad sandwich (tuna + Pasta with
y whole milk) + fortified whole-grain bread + marinara +
eggs with extra veggies with extra mayo) + small meatball
butter + orange fruit + side salad (enriched (noodles; extra

(seedless, with
cream). Beverages:
Coffee/tea, whole
milk (no low-fat).

with olive oil).

cream
sauce/meat).
(Small garlic
bread with
butter.)
Beverages:
Tea, whole
milk.

Friday French toast
(whole-grain bread

Cheeseburger (patty + bun/ Chicken pot pie
lettuce + salad with extra (smaller

soaked in egg + mayo) + small corn (with portion: filling
berries with cream) + butter) + fries (baked + crust,
bacon with extra fat. potatoes with oil). enriched with
Beverages: cream).
Coffee/tea, whole Beverages:
milk (no low-fat). Herbal tea,
whole milk.

Saturda Omelet (eggs + veggies Pizza slice (crust + toppings + Ham slice (ham
y + toast with butter) sauce, loaded with cheese with cream) +
fruit with cream. and olive oil) + salad + asparagus
Beverages: cream soup. with butter.
Coffee/tea, whole Beverages:
milk (no low-fat). Whole milk,
water.

Sunday Waffles (whole-grain
waffles + fruit with

Soup & half sandwich (cream Roast beef slice
soup + whole-grain (beef with
cream + fortified bread/protein with mayo) + cream gravy)
eggs). Beverages: fortified potatoes + carrots + light veggies
Coffee/tea, whole with butter. (enriched with
milk (no low-fat). olive oil).
Beverages:



Tea, whole
milk.

Who This Menu Fits Best

This cycle menu is commonly used when a resident has:

e Increased energy needs
e Low appetite / early satiety
e Unintentional weight loss risk

e Higher-calorie care plan or dietitian directive

Always follow individualized clinical orders and swallowing/texture recommendations.

Execution Notes

What makes this work in real kitchens:

V|

Consistency beats perfection: The goal is repeatable plates staff can execute.

V|

Fortify on purpose: Add calorie boosters (butter, cream, whole milk, cheese, mayo, olive oil,
nut butter) in a consistent way so plates don’t vary by shift.

V|

Moisture drives intake: High-calorie foods can still be dry. Use gravies, cream sauces,
enriched soups and buttered vegetables to keep bites easy to chew and swallow.

V|

Protein stays steady: Keep protein portions reliable day to day, then layer calories with
sauces, dairy and fats instead of only increasing volume.

4

Full-fat beverages count: Whole milk, cream-added coffee/tea and enriched beverages help
add calories without adding extra chewing load.



4

Monitor tolerance: If digestion is sensitive, reduce overly high fiber add-ons and use softer
produce and cooked vegetables while keeping calories high.

Building a Full Cycle

How we turn Week 1 into a full rotation:

£

Protein Rotation: Chicken — Turkey — Fish — Lean Beef — Pork — Eggs.

£

Calorie Booster Rotation: Butter —» Cream/Whole Milk — Cheese — Mayo — Olive Oil — Nut
Butter/Powdered Milk.

£

Starch Rotation: Fortified Mashed Potatoes — Sweet Potato — Whole-Grain Pasta —
Rolls/Toast — Rice.

£

New Flavors, Same Logic: Chicken + cream gravy vs turkey & cheese wrap with mayo vs
beef stew enriched with cream.

This ensures variety without losing the high-calorie fortification structure that supports
consistent energy intake and easier kitchen execution.
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