
Minced & Moist (IDDSI Level 5) Cycle 
Menus For Assisted Living Facilities 
Minced and moist dining is not “soft food.” It is a clinically defined texture level used for 
residents who need minimal chewing and safer swallowing because of dysphagia. Level 5 
meals are finely minced, uniformly moist, and served without separate thin liquids pooling 
on the plate, so each bite holds together and moves safely through the swallow. 

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

Why Consistent Cycles Matter 
Implementing a Minced & Moist (Level 5) cycle menu reduces swallowing risk while making 
kitchen execution repeatable. 

Reduce Swallowing Errors 

Clear texture rules (same mince size, same moisture standard, same tests) reduce “guesswork” 
across shifts. 

Texture Safety 

Level 5 food should be minced to small particles (about 4 mm for adults) and remain moist 
and cohesive. 

Standardized IDDSI Testing 

Staff can verify texture using fork pressure / fork tests and the spoon tilt test to confirm the 
food is soft, moist, and safe. 

Survey Readiness 

Texture-modified diets are a recognized clinical intervention for dysphagia management, and 
standardized guidelines help facilities demonstrate safe execution. 

 

Research Snapshot: The Numbers That Matter 

Dysphagia is common in nursing home populations 



Published reviews report dysphagia prevalence in nursing home residents ranging from 13.4% 
to 52.7% (variation depends on screening methods and resident mix). 

Safety context: In older adults with dysphagia, the risk of pneumonia is about three times higher, 
which is why consistent texture compliance matters. 

Clinical burden: In one study summary, aspiration pneumonia accounted for up to 86.7% of 
pneumonia cases in older people, highlighting the importance of swallow-safe meal textures. 

 

Our IDDSI Level 5 Menu Logic 
We keep the same operational rhythm kitchens like, but apply Level 5 texture rules to every 
plate. 

Breakfast​
Moderate meal, protein-forward, soft and moist. 

Lunch​
Main meal (largest plate), higher protein and veggie volume to support energy and intake earlier 
in the day. 

Dinner​
Light meal, simple and swallow-safe. 

Non-negotiables for Level 5: 

●​ Particles are minced small (about 4 mm for adults) 
●​ Food is moist throughout with no thin liquid separating 
●​ Every batch passes the IDDSI tests (fork pressure / fork methods + spoon tilt) 
●​ Liquids (coffee, tea, water) are served at the resident’s prescribed thickness level per 

the care plan. 

 

One-Week Minced & Moist Cycle Menu (Week 1) 

Level 5 compliant, moist, tender, and minced for minimal chewing. 

Day Breakfast 
(Moderate) 

Lunch (Main Meal) Dinner (Light) 

https://pmc.ncbi.nlm.nih.gov/articles/PMC8948132/
https://pmc.ncbi.nlm.nih.gov/articles/PMC8948132/
https://hign.org/consultgeri/try-this-series/preventing-aspiration-older-adults-dysphagia
https://pmc.ncbi.nlm.nih.gov/articles/PMC8702067/


Monday Eggs (soft 
scrambled, minced 
moist) + slurried 
toast (soaked in 
milk/broth, mashed 
smooth) + minced 
fruit (e.g., soft 
banana or berries, 
4mm pieces). 
Beverages: 
Coffee/tea (black or 
with limited 
unsweetened milk), 
no juice. 
 

Minced chicken (4mm 
particles, moist with low-fat 
gravy) + mash (potatoes, 
smooth) + minced steamed 
green beans (4mm, 
moistened). (Boost volume 
with extra minced 
chicken/veggies for satiety.) 

Pureed soup (vegetable, 
smooth) + slurried bread 
(soaked soft, mashed). 
Beverages: Water, decaf. 

Tuesday Minced yogurt 
parfait (plain Greek 
yogurt with minced 
soft fruit + slurried 
whole-grain toast, 
mashed moist). 
Beverages: 
Coffee/tea, limited 
unsweetened milk 
(no juice). 
 

Minced turkey (4mm, 
herb-moistened) + mash 
(sweet potatoes, smooth) + 
minced steamed zucchini 
(4mm) + pureed veggie 
soup (broth-based). 
Dessert: Minced sugar-free 
gelatin (4mm soft pieces). 
 

Minced eggs (soft, moist) 
+ minced cooked broccoli 
(4mm tender). Beverages: 
Herbal tea, water. 
 

Wednesday Minced pancakes 
(whole-grain if 
possible, soaked 
and mashed) + 
minced fruit topping 
(soft). Beverages: 
Coffee/tea, limited 
unsweetened milk 
(no juice). 

Minced fish (e.g., cod, 4mm 
moist with lemon) + mash 
(quinoa, smooth) + minced 
steamed cauliflower (4mm) 
+ minced side salad 
(greens mashed moist). 
 

Minced lean pork (4mm, 
broth-moistened) + 
minced peas (smooth if 
needed). Beverages: 
Limited milk, water. 
 

Thursday Minced cereal 
(high-fiber, 
low-sugar soaked in 
milk) + minced eggs 
+ minced pear 
(4mm soft). 

Minced egg salad (mashed 
moist, 4mm) + slurried 
bread (soaked 
sandwich-style, mashed) + 
minced fruit (soft) + minced 

Minced pasta with 
marinara (noodles 
mashed to 4mm, moist) + 
small minced meatball 
(ground meat). (Skip 
bread or slurry very small 



Beverages: 
Coffee/tea, limited 
juice (diluted or 
skip). 
 

side salad (tender greens, 
4mm). 

soaked portions.) 
Beverages: Tea, water. 
 

Friday Minced French 
toast (whole-grain 
bread soaked and 
mashed) + minced 
berries (soft). 
Beverages: 
Coffee/tea, limited 
unsweetened milk 
(no juice). 

Lunch (main, largest): 
Minced beef patty (lean, 
4mm moist with gravy) + 
mash (potatoes, smooth) + 
minced corn (mashed) + 
minced steamed veggies 
(4mm). 
 

Pureed soup 
(chicken-based, smooth) 
+ slurried bread (mashed 
moist). Beverages: Herbal 
tea, water. 
 

Saturday Minced omelet (with 
minced veggies, 
moist) + slurried 
toast (mashed) + 
minced fruit. 
Beverages: 
Coffee/tea, limited 
unsweetened milk 
(no juice). 

Minced pizza (thin crust 
mashed to 4mm, moist 
toppings) + minced salad + 
pureed soup (broth-based). 
 

 Minced ham (lean, 4mm 
moistened) + minced 
asparagus (tender 4mm 
pieces). Beverages: 
Limited milk, water. 

Sunday Minced waffles 
(whole-grain, 
soaked and 
mashed) + minced 
fruit + minced eggs. 
Beverages: 
Coffee/tea, limited 
unsweetened milk 
(no juice). 

Pureed soup (smooth) + 
slurried half sandwich 
(bread mashed with minced 
protein, 4mm) + mash 
(potatoes or cauliflower) + 
minced carrots (4mm). 
 

Minced roast beef (lean, 
4mm moist) + minced light 
veggies (e.g., 
broccoli/zucchini, 4mm). 
Beverages: Tea, water. 

 

Execution Notes 

What makes this work in real kitchens: 

●​ ✅ Cook first, then mince: cook until very tender, then mince to Level 5 particle size 
and add moisture. 



●​ ✅ Moisture is the safety feature: use broth, low-fat gravy, yogurt-based sauces, and 
pureed vegetable sauces to prevent dryness and scattering. 

●​ ✅ Always test texture: use IDDSI fork pressure / fork methods and spoon tilt to 
confirm the right cohesiveness and moisture. 

●​ ✅ Avoid common hazards: tough meats, dry crumbs, crusty breads, seeds, nuts, and 
stringy vegetables unless fully softened, minced, and moistened. 

●​ ✅ Beverages follow the care plan: coffee, tea, and water may need thickening 
depending on the resident’s liquid level order. 

 

Building a Full Cycle 

How we expand Week 1 into a longer rotation without breaking Level 5 rules: 

●​ Protein rotation: chicken → turkey → fish → lean beef → pork → eggs/legumes 
(always minced and moistened). 

●​ Starch rotation: potato → sweet potato → quinoa/oats → pasta → bread slurry 
(measured portions, consistent textures). 

●​ Flavor rotation (same texture): lemon-herb, mild marinara, savory gravy, yogurt-dill, 
garlic-bouillon, gentle curry-style sauce (no heat-heavy spice). 

●​ Dessert rotation: minced fruit, smooth puddings, soft gelatin (as appropriate), 
yogurt-based options (avoid mixed hard pieces). 
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