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Slide 1 
 

Welcome 
 
Mechanical Soft Diet 

Title Slide, use 
template 

Welcome back to the Modified Diet training series 
– this module covers the Pureed Diet. 
 

Auto advance to next slide 

Slide 2 Introduction Image of 
dictionary page 
with definition on 
it. 
 

purée |pyo͝oˈrā, 

-ˈrē| 

noun 

a smooth, creamy 

substance made 

of liquidized or 

crushed fruit or 

vegetables: stir in 

the tomato purée. 

A pureed diet gets its name from the word “puree” 

– which describes foods that are made into smooth 

and creamy consistency. 

 
Patients may be ordered a pureed diet if they have 
trouble chewing or swallowing food. [pause] Click 
the next button to learn more. 
 
 
 
 
 
 
 
 

Click next to continue 

Slide 3 What you’ll learn… 
• Define what a 

Pureed diet is  
• Name the reasons 

a doctor would 
prescribe a pureed 
diet 

• Identify what foods 
are allowed and 
what should be 
excluded.  

• Practice 
assembling a 
patient tray 

Same image of 
pages  - but with 
objectives listed 
out. 
 
Page curl on 
corner. 
 
 

So what are you going to find out in this module?  
Here’s the list: 
 
After completing this module you will be expected 
to define what a pureed diet is, name the reasons a 
doctor would prescribe it, identify the foods, 
condiments, and garnishes that are and are not 
allowed, and name the tools available as you help 
your patients make appropriate meal selections.  
Finally, you’ll get a chance to practice assembling a 
tray for patient prescribed the pureed diet. 
 
Sound good?  Let’s go! 

Click next to continue 
 
Include page-flip animation, hover for page 
curl to appear, page flip sound when clicked. 
 
Include instructions for page flip.  



Module 16: Pureed Diet  2 

Storyboard: Pureed Diet 

Reference Slide Title/Text Visual Narration Other notes 

Slide 4 What is a Pureed Diet? 
 
Bulleted list: 
 
• Liquids and cooked 

foods  
• Blended to 

consistency of 
pudding or baby 
food 

• Little or no 
chewing necessary 

• Most foods 
allowed 

 
 

Image/Interaction:  
 
Show continuum 
of modified diets: 
liquid on far right, 
mechanical on far 
left, pureed in the 
middle. 
 
Arrow across 
bottom 
Images or words 
representing three 
types above arrow. 
 
Each type 
highlighted as 
slider is moved 
 
 

A pureed diet is in between a full liquid diet and a 

mechanical soft diet in consistency.  Here’s an 

example to help you put it into perspective. 

On one end of the spectrum you have chicken 

broth served on the liquid diet.  On the other end 

you have cooked chicken that has been diced into 

pieces smaller than ¼ of an inch for the mechanical 

soft diet. On the pureed diet, the chicken has been 

blended into a smooth consistency.   

The pureed diet features liquids and cooked foods 

that have been blended to the consistency of 

pudding or baby food, so little or no chewing is 

necessary. 

Most foods that can be cooked and pureed are 

allowed on this diet.  

Now, let’s find out who is prescribed this diet. 

 

Interaction: Use slider functionality – learner 
clicks and drags slider button to move across 
and review continuum of modified diet types. 

Slide 5 
 

Why prescribed 
 
• Foods are smooth 

and pudding-like 
• Useful for patients 

who can’t 
chew/swallow 
properly from 
illness or certain 
surgeries 

• Often prescribed 
to elderly patients 

 

Image: RX Pad 
 
 

The pureed diet is prescribed for patients who can't 

chew or swallow food properly due to illness or 

after certain types of surgery.  Oftentimes, you’ll 

find that your elderly patients are ordered a pureed 

diet since chewing becomes more difficult as they 

age. 

 

Click next to continue 

 


