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Hemodialysis Nutrition Guidelines

Nutrition Guidelines For Your Specific Needs

by dividing your plate into the right portions. If you are on
hemodialysis, your plate should have:

Binders

‘ The MyPlate program can help you plan how to eat healthy

9 1/3for protein
9 1/3for grains and starches

9 1/3 for lower potassium fruits and vegetables

All of the recipes in this cookbook are low in sodium, potassium and phosphorus. You can
have a good amount of protein foods. Check with a kidney doctor or dietitian for your
specific nutrition needs.

C Sodium is hard on kidneys and raises blood pressure. Everyone should limit sodium
to 1,500-2,000 milligrams a day. This will help you feel less thirsty, so you don’t gain
too much fluid weight between your treatments.

C Most people on dialysis need to eat less phosphorus and take phosphate binders
with meals and snacks. Eating less dairy food, less processed foods and reading the
ingredient list on labels can help. A good amount of phosphorus to have is 800-1200
mg a day. Look for ingredients on label with PHOS and limit these foods.

C Potassium can build up in your body. Eat more lower potassium fruits and
vegetables and use the higher foods as a treat. You can mix a high potassium food
with lower potassium foods, like in a fruit salad, soup or casserole.

These recipes are also great for your family and friends. Visit www.nwkidney.org for even
more recipe ideas.

Created and produced by Katy Wilkens, MS RDN, Nikki Nygren, RDN, and Katie Huff, BS.

Copyright 2021. Do not duplicate without written permission of
Northwest Kidney Centers, 700 Broadway, Seattle, WA 98122,
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Sudden Quiche

A high protein dish that can be served warm or cold. A great way to use leftovers.

Ingredients
6 eggs

1 cup almond, soy, or rice milk, or half
and half

1/2 cup Swiss or cheddar cheese, grated
Black pepper to taste

9inch ready made pie shell

Preparation
1. Preheat oven to 350 degrees.

2. Whip together eggs, milk, cheese and
black pepper.

Add your favorite low sodium fillings.

Pour mix into pie shell or make your own
pie shell ahead of time.

5. Bake until knife inserted near the center
comes out clean, about 45-60 minutes.

6. Let stand 5 minutes before serving.

Filling Ideas

Ground beef cooked without salt
Leftover meat, chicken, fish or shrimp
Maple sausage (page 4), crumbled
Mushrooms

Asparagus

O 0 0O 0O 0O O

Broccoli
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Based on 8 servings per recipe.

Cal ori es 215
Carbohydratl1l3 g

Protein 10 g

Sodi um 188 mg
Potassium 104 mg
Phosphorus 172 mg

Note: Nutritional information based on

Swiss cheese and almond milk.

Green and red bell peppers
Caramelized onions
Zucchini

Goat cheese

Parmesan cheese

O 0 0O 0 0O O

Fresh parsley or basil
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Homemade Maple Sausage

Make your own low sodium sausage. Use for patties, pizza, or biscuits and gravy.

Ingredients

1 pound ground pork or beef
1/2 pound ground turkey
1/2 teaspoon black pepper

2 tablespoons fresh or 1 teaspoon dried
sage

1/4 teaspoon mace or nutmeg
1/4 teaspoon ground allspice
2 teaspoons maple syrup

1 teaspoon water

Preparation
1. Mix all ingredients in a large bowl.

2. Cover and refrigerate for at least 4 hours,

or overnight.

3. Form into patties and cook in skillet over
medium high heat until well browned,
about 10-15 minutes. Make sure patties
are cooked through and are no longer
pink in the middle.
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Based on 12 servings per recipe.
152
Carbohydratl g

Cal ori es

Protein 13 g

Sodi um 43 mg
Potassium 183 mg
Phosphorus 129 mg

Tip: Leave out the maple syrup and spices
and try other seasonings like fennel and
oregano, Italian seasoning, parsley or
crushed red pepper.
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Berrylicious Smoothie

Enjoy this protein packed delicious smoothie that is lower in phosphorus.

Ingredients
1/4 cup cranberry juice cocktail
2/3 cup silken tofu
1/2 cup raspberries, frozen, unsweetened
1/2 cup blueberries, frozen, unsweetened
1 teaspoon vanilla extract

1/2 teaspoon powdered lemonade, such
as Country Time or 1/2 packet of
Crystal Light (optional)

Preparation
1. Pour juice into a blender.

2. Addtheremaining ingredients.
3. Blend until very smooth.
4

Serve immediately.
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Based on 2 servings per recipe.
115
Carbohydratl8 g

Cal ori es

Protein 6 g
Sodi um 14 mg

Potassium 223 mg

Phosphorus 80 mg

Protein Ideas

Don’t have silken tofu? Try one of these
instead:

C 1-2scoops of plain or vanilla protein
powder

C 1/2 cup pasteurized liquid egg white

C 2/3 cup frozen non-dairy whipped
topping
C 2/3cup Greek yogurt
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Pancakes with Master Mix

Soft pancakes made from our low sodium Master Mix. It is a great Bisquick substitute.

Ingredients

Master Mix

81/2 cups all-purpose flour

1 tablespoon low sodium baking powder
2 teaspoons cream of tartar

1 teaspoon low sodium baking soda
11/2 cups instant nonfat powdered milk
2 1/4 cups vegetable shortening
Pancakes

2 1/4 cups Master Mix

1 tablespoon sugar

1egg, beaten

11/2 cups almond, soy, or rice milk

Preparation of Master Mix

1.

Sift together flour, baking powder, cream

of tartar, baking soda, and powdered milk.

Cutin shortening with a pastry blender or
fork until evenly distributed. Store in an
airtight container.

Preparation of Pancakes

1.

Combine Master Mix and sugar in a
medium bowl.

2. Combine egg and milk in a small bowl

and add to dry ingredients.
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Based on 2 pancakes per servings.

Cal ori es 311
Carbohydrat35 g
Protein 7 g
Sodi um 183 mg
Potassium 197 mg
Phosphorus 97 mg

Nutrition information for pancakes based
on using almond milk.

3. Blend well. Let stand for 5-10 minutes.

4. Cook on a hot oiled grill or frying pan,
about 3-4 minutes or until browned on
both sides.

5. Serve with unsalted butter and syrup
or fruit and whip cream.

Tip: This Master Mix makes 12 cups and
can be stored in a cool, dry place for up to
12 weeks. Visit nwkidney.org for more
recipes using the Master Mix.
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Baked Macaroni and Cheese

A comfort food that is lower in sodium and phosphorus than boxed macaroni and cheese.

Ingredients

3 cups elbow, small shell or bowtie pasta
2 tablespoons flour

2 tablespoons unsalted butter

2 cups almond, soy or rice milk

1 teaspoon mustard powder or 1
tablespoon of yellow mustard

1 teaspoon paprika

1 tablespoon fresh thyme, tarragon or
parsley, chopped or 1teaspoon dry

2 cups grated cheese (gouda, cheddar, or
any combinations)

Croutons, Panko breadcrumbs or
chopped almonds for topping

Preparation

1.
2.

6.

Heat oven to 350 degrees.

In alarge pot, boil water and add pasta
following package directions.

In a medium glass measuring cup, mix
flour and butter. Microwave for 30
seconds, stir, and microwave another 30
seconds.

Slowly stir in milk, spices, and herbs.
Continue microwaving until thickened,
stirring every 30 seconds.

Mix noodles, sauce, and cheese. Place in
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Based on 8 servings per recipe.

Cal ori es 371
Carbohydratd4a7 g

Protein 15 ¢
Sodi um 2 5 fhg

Potassium 210 mg

Phosphorus 62 mg

Nutrition information based on using
almond milk.

a greased 9x13 inch casserole dish.

Bake about 20 minutes.

8. For added crunch, top with crushed
croutons, Panko breadcrumbs, or
chopped almonds during the last 5
minutes of baking.

Ti p:

Donodt add sal't

cooking pasta. This will keep the sodium

lower.
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[talian Meatballs

Make a double recipe of these tasty meatballs and freeze for future meals.

Ingredients

11/2 pounds ground beef

2 large eggs, beaten

1/2 cup quick cooking oatmeal

3 tablespoons Parmesan cheese
2 teaspoons vegetable oil

2 teaspoons garlic powder

1 tablespoon fresh or 1teaspoon dried
oregano

1 teaspoon fennel seeds (optional)
1/2 cup onion, chopped finely
1/2 teaspoon black pepper

Preparation

1.
2.

Preheat oven to 375 degrees.

Cover a baking sheet with aluminum foil
or parchment paper.

Mix all ingredients in a large bowl.
Rollinto 1 inch balls and place on baking
sheet.

Bake for 10 to 15 minutes, turning
meatball half way through. Cook until
meatballs are no longer pink inside.
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Based on 12 (3 meatballs) servings per recipe.

Cal ori es 186

Carbohydratéd4 g

Protein 12 g

Sodi um 72 mg
Potassium 184 mg
Phosphorus 118 mg

Tip: Serve with pasta and sauce or make a
meatball sandwich. Try our Homemade
Tomato Sauce (page 30) for great flavor
and less sodium than canned.
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Roast Beef Sandwich

Deli roast beef and Swiss cheese are usually lower in sodium than other deli choices.

Ingredients

2 slices high protein bread (page 10) or
whole wheat bread

2 ounces sliced roast beef (2 slices)
1 slice deli Swiss cheese

1 teaspoon mayonnaise

1 teaspoon horseradish or mustard
(optional)

Based on 1 sandwich.
Cal ori es 558

Carbohydrat62 g

2 lettuce leaves

Preparation

1. Spread bread with mayonnaise or other
sauces. Place meat, cheese, and lettuce
on bread. Top with second slice of bread.

Protein 39 g
Sodi um 124 mg
Potassium 380 mg

Phosphorus 460 mg

SandwichTips: Nutrition information based on using
I Ask for low sodium meats and cheese at high protein bread.

the deli counter instead of prepackaged.
1 Try thin sliced bread or choose low Low Salt Sandwich Fillings

sodium breads | i ke EzE€kEgeshldds or Daveds.
1 Use cream cheese instead of cheese C Chicken salad

li try the H h
slices, try the Herb Cream Cheese Spread Tuna fish salad
(page 31).

9 Try slices of cucumber, bell pepper, onion, Peanut butter and jelly

apple or shredded carrots instead of
tomatoes.

Leftover meatloaf

O 0O 0O 0

Leftover turkey with cranberry sauce
9 Yellow mustard is low in sodium and can

add lots of flavor. Ask for the Low-Salt Lunch ldeas

brochure for more recipes and snacks.
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High Protein Bread

This recipe from a patient packs four times as much protein as regular bread.

Ingredients

3 cups whole wheat flour
1 cup all-purpose flour
1/2 cup wheat gluten

2 tablespoons sugar

2 tablespoons yeast

1/3 cup honey

2 teaspoons vegetable oil

2 cups warm water, 95-105 degrees

Preparation

1.
2.

7.

Mix flours, gluten, and sugar in a bowl.

In a separate bowl, mix yeast, honey and
oil with the water.

Let stand, stirring a bit until the yeast is
dissolved, about 5 minutes.

Mix yeast mixture to the flour to create the
dough. Lightly dust flour on a board.

Knead the dough until elastic
consistency, about 5 minutes. Add more
flour to the board as needed.

Place the dough in a clean, lightly oiled
bowl and cover with a towel. Leave it until
it doubles in size. Depending on room
temperature, this will take 45 minutes to
an hour.

Preheat oven to 350 degrees. Grease a 5x9
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Based on 1 slice, 16 slices per recipe.
164

Carbohydrat3l1l g

Cal ori es

Protein 9 g
Sodi um 5 mg
Potassium 101 mg
Phosphorus 108 mg

10.

1.

inch bread pan with oil.

Punch down dough and place in
greased loaf pan.

Let it rise again just to the top of the
pan, about 30 minutes to an hour.
Bake for 50-55 minutes. Bread should
have arich brown color and hollow
sound when you tap it or an internal
temperature of 200 degrees.

Remove loaf from pan after it is slightly
cooled. Let the loaf cool on a rack
before slicing.

Northwest Kidney Centers



Broccoli Chicken Casserole

This casserole is a great way to use up leftover rice and vegetables.

Ingredients

2 cups broccoli, green beans, asparagus,
or mixed vegetables, fresh or frozen

1 medium onion, chopped

2-3 chicken breasts, diced

1 tablespoon salt-free seasoning

2 tablespoons unsalted butter

2 cups rice, barley, or noodles, cooked

1/2 cup almond, soy, or rice milk

1/2 cup low sodium chicken broth

2 cups cheddar cheese, grated

1/2 cup Panko breadcrumbs

Preparation

1. Preheat oven to 350 degrees.

2. Sprinkle both sides of chicken with salt-
free seasoning.

3. Heat butter in large skillet. Add chicken
and onions to skillet. Cook until chicken
is brown on both sides and onions are
soft.

4. Inagreased 9x13 inch casserole dish, mix
cooked rice, vegetables, browned chicken
and onions, milk, broth, and cheese.

5. Sprinkle top with Panko breadcrumbs
and bake about 45 minutes to 1 hour.
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Based on 8 servings per recipe.
287
Carbohydrat20 g

Cal ori es

Protein 19 g
Sodi um 261 mg
Potassi um 30 Bhg
Phosphorus 256 mg

Nutrition information based on using
almond milk and rice.

Tip: Split recipe in half and make in two
9x9 inch casserole dishes. Freeze one for
a quick meal on a busy day.
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Beef or Chicken Enchiladas

Ingredients

1/2 teaspoon black pepper

oregano

Preparation
1. Preheat oven to 375 degrees.
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Cal ori es 343

Carbohydrat29 g

Protein 22 g

Sodi um 303

Pot assi um 466

Phosphorus 173

Tip: Stir leftover enchilada sauce into

cooked rice for Spanish rice.
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