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Slow-cooked Tender Beef Stew % 7|+ Al
Fried White-Pomfret marinated with Local Spices AS - XUM Jif 71 5 £y
Claypot Chicken Capsicum b 4&k1 JE RO A

Steamed Fish Dumpling wrapped with Napa Cabbage 3.5 4 1 1%

Sweet and Sour Pork i ]
Roasted Whole Chicken Balinese Style 2 HL 4% 3%
Steamed Silver Pomfret — Teochew Style #l#H 2% [ if
Surf and Turf Asian Delight MF #2745
Fresh Vietnamese Salad Rolls & 28754 4
Original Hokkien Noodles 144 i 4 i
Stir-fried Udon Chinese Style Y Akb " 134 i "
Tanghoon with South-East Asian Chicken Soup 4 e IE 443 4% 1
Griled Mexican Snapper Fillet 2578 5H& F Bl
Baked Pork Chops #E4# 41\
Lamb and Summer Vegetable Skewers 2% 1 A1
Pork Chops with Orange Glaze i T4 41\

Foil Steamed Pimento Toman Fillet 7& 2 fil fa )y
Lemon Chicken with Vegetables & 5 115 4%
Honey Spice rubbed Salmon I % fif: ffi
Pork Chops with Apples #4445 £l

Rigatoni Pasta with Chicken & Eggplant i 14 Al Lo Ky
Pan-fried Cilantro Lime Toman Fillet £ 45 £ i a1 i
Crispy Chicken Wings i B2 1% b
Juicy Meatballs = 141 AL
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The National Kidney Foundation’s (NKF) focus is on being a patient-centric organisation. Our kidney patients’ needs
always come first. We not only want to provide them with quality dialysis treatment, but also with holistic care through
a range of rehabilitation programmes. This is so that they can improve their quality of life, become productive members
in society and lead fulfilling lives.

One important aspect of their rehabilitation is having a proper diet and nutrition. A well-balanced diet is important for
patients to stay fit. They have to eat the right kind and amount of food. It is essential for dialysis patients to have the

right amount of protein, calories, fluids, vitamins and minerals each day. Therefore, the NKF embarked on a project to
come up with a cook book with suitable, yet tasty recipes for patients.

I 'am happy that a group of patients have come up with their own healthy recipes to contribute towards this cook book for the benefit of not
only kidney patients, but anyone who wants to eat healthily. Some of their recipes are a fusion of Asian- and Western-style cooking to satisfy
the palate of a cosmopolitan society. Their contributions towards this cook book are indeed testimony that our patients understand the importance
of eating well and eating properly.

All of us at the NKF are proud of these patients for sharing their recipes and taking the lead to encourage fellow patients to cook delicious,
healthy food.

Try out these easy-to-cook, mouth-watering recipes with your family and friends and enjoy eating healthy meals.
Bon Appétit!

Yours sincerely

¢ | am happy that a group of patients have
come up with their own healthy recipes to
contribute towards this cook book for the
benefit of not only kidney patients, but

Eunice Tay (Mrs) .

Chief Executive Officer anyone who wants to eat healthily. ??
National Kidney Foundation

Singapore




Nutrition plays an
important role in Dialysis

Nutrition and Dialysis

Diet plays a vital role in dialysis patients’ rehabilitative care.
A well-balanced diet is necessary for them to stay fit as their
kidneys are no longer functioning at their full capacity i.e. to
get rid of the waste products and fluids from their blood.

To strive towards being healthy and happy dialysis patients,
they would need to:

e Eat the right kind and amount of food on a daily basis

e Take their medication correctly as prescribed by the
doctor

e Comply with the haemodialysis treatment, for instance,
not to “miss” any dialysis session.

Dialysis patients require a much higher intake of protein than
the average person. Too little protein and calorie intake often
leads to protein energy malnutrition. To achieve good dialysis
outcome, dialysis patients need to closely and carefully monitor
their diet so as to help control the waste products and fluids
accumulated between dialysis treatments. It is essential for
dialysis patients to have the right amount of protein, calories,
fluids, vitamins and minerals each day.

A Healthy Diet for a dialysis patient is:

low in sodium

controlled in fluids

low to moderate in potassium
adequate in protein

low in phosphorus
adequate in calories
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Protein EB &

Potassium #H#

Protein is essential for the building and repairing of
muscles in the body and for daily growth. Protein
can be divided into two categories: high and low
quality. For dialysis diet, high-quality protein, for
example, meat, poultry, fish and egg whites are more
desirable. Most dairy products such as yogurt, milk
and cheese also contain high-quality protein.

During dialysis, some amount of proteins are lost
and therefore patients require a higher protein intake
compared to people who are not on dialysis. Eating
the right amount of protein will help dialysis patients
stay fit as insufficient protein intake could result in
weight loss, reducing the ability to fight infections
and thus, leading to malnutrition.

REMEMBER, THE RIGHT KIND and CORRECT
AMOUNT of protein are vital for dialysis patients to
stay healthy. Protein food contains phosphate.
Therefore, it is very IMPORTANT that dialysis patients
take their phosphate binders with ALL their meals.
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A mineral that is important for nerve and muscle
function, potassium needs to be maintained at a
safe amount in the blood. Excessive potassium level
in the blood can cause muscle weakness, abnormal
heart rates and, in extreme cases, heart failure.

Since dialysis can only remove a fixed amount of
potassium, it is crucial to control the amount
accumulated through patients’ dietary intake.
Potassium is found mainly in fruits and vegetables,
with small quantities found in nuts, dry beans and
dairy and meat products. It is important to avoid
foods that are high in potassium and to take in food
in moderation that have low to moderate potassium
content.
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Low Potassium
(less than 150mg of potassium per serving)

Fruits ¢ cup or 1 small to medium size)
Lemon, lime, grape, lychee, longan, apple pear

Vegetables (1 cup raw or 2 cups cooked)

Lettuce, watercress, cabbage, kang kong, bean sprout

Moderate Potassium
(1560mg to 250mg of potassium per serving)

Fruits 2 cups or 1 small to medium size)
Mango, peach, orange

Vegetables (1 cup raw or 2 cups cooked)
Eggplant, capsicum, onion, cucumber

High Potassium
(more than 250mg of potassium per serving)

Fruits 2 cups or I small to medium size)
Banana, melon, persimmon, jackfruit, durian

Vegetables (1 cup raw or 2 cups cooked)
Asparagus, carrot, cauliflower, broccoli, bitter gourd,
tomato, potato, choy sum, corn and mushroom
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Phosphate ##

Sodium 4

In kidney failure, the blood phosphate level rises and when it begins to build up
in the blood, calcium is drawn from the bone. The calcium phosphate product
forms hard deposits in patients’ tissues leading to skin itchiness, joint pain and
eye irritation, and hardens their blood vessels. Over time, patients’ bones become
weak and brittle which may lead to fracture and constant pain.

Most foods contain a small amount of phosphate and patients must REMEMBER
to take their phosphate binders with meals at all times. Phosphate binders are
an effective way to prevent phosphate from entering the bloodstream when taken
together with meals. Generally, this tablet is prescribed to help prevent renal bone
disease.

Foods rich in phosphorus that patients need to avoid when they have high serum
phosphate level include:

o All sorts of seafood and sardines, anchovies (ikan bilis),
dried shrimp paste

Dairy products e.g. milk, cheese, yogurt

Bean products e.g. all forms of nuts, seeds, bean soup
Malted drinks e.g. Milo, Horlicks

Oats, cereals

Chocolate

Organ meats e.g. liver, intestines

Bone-based soups e.g. chicken feet and pork bone
Colas
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Sodium is naturally found in all different types of foods, but the common source
is table salt and different types of bottled sauces used during cooking. Sodium
is like a hydrated sponge that absorbs fluid and makes you thirsty and want to
drink more.

As a result, fluid weight gain arises and thus, an increase in blood pressure can
be observed. Sodium restriction is critical for patients and helps to maintain their
normal fluid balance.

To help restrict salt intake:

Limit the salt added to your cooking

AVOID using stock cué);: and gravy browning e.g. Bovril, Marmite

AVOID taking bottled chicken extracts

Read labels on processed foods and AVOID items that have more than 250mg of sodium per serving
Minimise the usage of canned food. If you choose to use them, do drain the brine.

Try using fresh herbs and WHOLE spices in replacement of salt in cooking

Try to use fresh lime or lemon juice or vinegar to flavour food
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Fluids 7k 4

Dialysis patients can no longer excrete large quantities of fluids consumed. Excess fluids will be retained in the body resulting in overloading
of the blood circulation. Symptoms such as shortness of breath, high blood pressure and swelling of the legs can occur. Thus, it is important
that fluid intake be restricted.

REMINDER: Dialysis will only remove a restricted amount of fluids and the remainder will accumulate in the body. It is important
that dialysis patients follow the fluid regime designed by your nurse or doctor.

Daily allowance for fluid intake can vary from 500 to 1000ml per day, depending on the patient’s urine output, if any. Limited urine output
does not indicate dehydration in dialysis patients. It is an indication of further deterioration of kidney functions.

Your daily fluid allowance includes plain water, tea, coffee, milk gravy, soup and porridge. Other fluids that are liquid at room temperature
such as ice-cube, ice cream and jellies are considered as fluids too.

EBANBEAPEEARBHRE KD . SFEHKIZREBERN, SBIRERERE, BALRIFRE. SMEMBRIAER.
Eite, REKOFEMENFIAKBEELTE.

Rr: B REHRERNKS, FMRNSERERAGH. Bit, EERALRERPTHEEMEENHERK.

BABRAKIBEREAHFRENZ DR, MO0ZFHEI000ZHFE. HRELDHARREEBABHKIAR, AMATKRERA
HE REThREBE— 2 AL,

BRAIKDEERE THK. . PHE. 490, 588, HERESRKER. Ak, MRAE.




12

Be cautious with the potatoes and take them
in small amounts due to the potassium content.
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Yield: 4 portions
0E: 44y

BhHE: RIENY

Serving size: Vs of the recipe

Slow-cooked Tender

Beef St

Ingredients

400g lean beef, cut into cubes
/2 cup onion, chopped

2 cup celery, sliced

2 carrots, sliced

2 potatoes, cut into cubes
2 cloves of garlic, minced
2 tsp coriander, chopped
1 bay leaf

600ml water

Salt/pepper to season

2 tbsps olive ol

Method of preparation

1.

2.

Gently brown the seasoned beef in a saute pan and set
it aside.

Using the same pan, saute the onion, garlic and celery
till brown. Using a slow cooker, combine the beef and
the onion mix. Add in the water. Cook it over medium
to high heat.

An hour later, add in the potatoes and carrots as well
as the rest of the ingredients. The stew is to be served
warm, once the beef is soft and tender.

EW

Nutrient values =&

(per servingEH =)

Calories FE8 2 : 338kcals
Protein &H R : 15¢
Carbohydrates &K &4 : 159

Fat &% : 239
Sodium %R : 71mg
Potassium ## : 629mg
Phosphorus : 185mg

- Wong Siew Chin

New Creation Church —
NKF Dialysis Centre
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1ake the fish with minimal amount of
gravy to help control the potassium content.
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Yield: 4 portions Serving size: V4 of the recipe
nE: 44 HHE: RigEnY

Fried Whlte Pomfret - pah Said
marinated with e oat
Local Spices
Ingredients ZIK::}XU]}IEJEQ - «Ell@

600-800g white pomfret, cleaned and gutted

1 tsp turmeric powder Nutrient values =& i
Y2 tsp salt =t - o
1 medium onion, chopped (per servingS#3 %) EEE%?E)P;SOO% GERT)
20g ginger, thinly sliced , ﬁ%ﬁja R
2 cloves garlic, minced Calories FE8E : 295kcals mR
. : : 21 (A
1 tsp coriander seed Protein &R /R 1319 2207 (475 1)
12 tbsp cumin Carbohydrates # /KL &4 189 == 5 o ( tf]ﬁ)
1 tsp chilli powder Fat fghh : 159 EWR T8
2 small tomatoes, chopped Sodium 4 : 45mg INGES -4
150ml water Potassium $# : 725mg BHUB 1R
¥a tsp sugar (optional) Phosphorus ## : 380mg E 24 AR
30ml lemon juice K150=Z F+
Salt/pepper season to taste FEYAZE R (ATIR)
60ml vegetable oil FrRT30% 7
| 2 /R HO B
Method of preparation SRHO0Z T
1. Marinate the fish with salt and turmeric powder for 1 ﬁifﬁ
hour. In a heated skillet, add in a bit of oil and saute the
onion, ginger, garlic, coriander seed, cumin, chill powder 1. BEABEZMHeaBHA— N Y. E5ERRE
and tomato, MA—A. BRL. £, 55k BE. HE. 15
2. Once onion is softened and the flavour is released from R 5 BRI
the spices, deglaze the pan with water and lemon juice. 2. —E%ﬁ%ﬂi‘?ﬂ%%%ﬁﬁﬂi TIANK ST, A
Add in the sugar and season the sauce to taste. Eﬁﬁi{ﬁﬁﬂ%‘)
3. Pan-fry the fish with oil until it is brown and thoroughly 3. LEMESHE, BITAKREMLRT LR.

cooked. Serve the fish warm, laying the sauce on top.
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Yield: 2 portions

nE: 24 BhE: RN

Rigaton

Serving size: 2 of the recipe

Pasta

with Chicken & Eggplant

Ingredients

2 pieces chicken breast, skinned

400g eggplant, sliced %" thick

2 cloves garlic, minced

2 cups rigatoni or penne pasta, blanched chewy to bite
10 basil leaves, chiffonage

A few sprigs Italian parsley, chopped

2-3 tbsps olive oil

2 cup cold water

Salt/pepper season to taste

Method of preparation

1. Season the eggplant and chicken breasts to taste,
separately. Sear both sides of the chicken breasts in
a heated skillet and allow them to cool. Slice them thinly.

2. In a separate pan, saute the garlic and eggplant with
olive ail for 1 minute. Deglaze the pan with water and
cook the eggplant till tender soft. Add in the chicken and
herbs. Toss it a few times and add in the pasta.

3. Cook it for another 4-5 minutes. Season to taste as
needed. Serve warm.

Nutrient values =3x%4&

(per servingE &)

Calories R & : 453kcals
Protein A& :31g
Carbohydrates #x7kk &4  : 509

Fat g% 149
Sodium $# : 87mg
Potassium : 838mg
Phosphorus f# : 545mg

- Noorhayati Abd Rahman

National Trade Union
Congress/Singapore Pools —
NKF Dialysis Centre
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Take the pork with minimal amount of sauce due to its high mineral content. Since this dish is deep-fried,
have it once a week or less. If you don’t have a blender at home, put the crackers in an air-tight bag. Lightly
pound the crackers with a mallet till they break into fine pieces.
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Yield: 3 portions

nE: 3 BHE: RiIEMNA

Sweet & Sour

Ingredients

300-400g pork, shoulder cut, extra lean, cut into cubes
20ml sesame oill

20ml oyster sauce

Salt/pepper season to taste

1 whole egg, beaten

For frying

1 cup flour, all purpose

1 whole + 1 without yolk egg, beaten
1 cup digestive crackers, blended

For sauce

/s cup tomato ketchup

Ya cup chilli sauce

1 tbsp plum sauce

2 cup frozen vegetables (carrots, corns and peas)

Method of preparation

1. Marinate the pork with the listed ingredients for 3-4
hours. To deep-fry the pork, heat oil to 180 °C.

2. Coat the marinated pork with flour, eggs and crackers.
Gently put the pork into the oil and fry till golden brown.

3. To make the sauce, heat up the ketchup, chilli and plum
sauce and mix evenly together in a saucepan. Add in
the vegetables and allow it to cook for 1-2 minutes.
Serve warm.

Serving size: Vs of the recipe

Pork

Nutrient values =548
(per serving&E 4 =)

Calories <82 : 451kcals
Protein &8 R : 289
Carbohydrates 7Kk &4 @ 48g

Fat BEA% . 169
Sodium %R : 980mg
Potassium## : 680mg
Phosphorus ## : 332mg

- Chia Choon Yew

Singapore Buddhist Welfare
Services — NKF Dialysis Centre
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Yield: 4 portions  Serving size: 3 dumplings per serving
neE: 4 HhE: IMET

Steamed FISN DUMpling
wrapped with
Napa Cabbage

A

oA 1R

Ingredients Nutrient values =5 ki
400g fish fillet, firm white fish (per serving&:4} &) & F400% (4R E )
%4 cup water chestnut, chopped . E’Jﬁj‘%% CREFD \
12-14 pieces Napa cabbage leaves, cut into 6" x 4" Calories R 2 : 161kcals ;@I\*m‘j \A')j (171756"x4")
Salt/pepper season to taste Protein €A & :21g B/ ERHU R
AN c
Garnish I(:Datr;f;}/drates KL EY) : 169 S0
20g red capsicum, blanched ELL 9 LTEM20% (AR Z)
20g yellow capsicum, blanched SOd'Um il’ﬂ - 90mg BT EM05 (AhKR)
10g oyster mushroom, blanched Potassium $# : 522mg SEAETE1052 (RHKR)
Phosphorus : 257Tmg
Method of preparation &3
1. Blanch the cabbage leaves in boiling water for 30-40 1. ;H?Z 79%1?2’%%%2@80540*'\, BRKK. BTE
seconds and shock them in ice water. Drain and set aside. 77%11 ’° R N
; b 2. IR AMIRA BB D8,
2. Use a fork to gently mince the fish into a paste and 3. M2t BB B SRR K. it BB
season to taste. Add in the water chestnut. - £H2) DL A R AR B S o IRTEAR
3. Put about 2 tb f the fish it to th bb E129 4.
. Put about 2 tbsps of the fish paste onto the cabbage e i st
leaf and roll it. Steam the dumplings for about 8-12 4 TSR, ERICE
minutes.
4. Garnish with the capsicums and mushroom. Serve warm.
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Try not to have the skin of the chicken to help reduce the fat intake
and always remember to take your phosphate binders.
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Yield: 4 portions Serving size: V4 of the recipe
nE: 4 HhE: RENY

roasted VVole Chicken e e

Ba| i nese S-t |e NKF Dialysis Centre
: LA

Ingredients

1kg whole chicken, skinned and cleaned Nutrient values =5#i& kil

4 whole red chilli, fresh (per servingg#) &) BEDANT(ERSER)

4 whole chilli padi, fresh T B4 GrEs)

% cup shallot, roughly cut Calories €& &2 - 303kcals INERAA (FEE)

3 i -Qj I 2= 4

2/4Crlr(1)3(ej|sugwars”|(z;ed onion, roughly cut Protein E&/& . 38 Ejiﬁﬁ Eﬁj;

A . RRYAT (R

1 whole piece lemongrass Carbg h}/ L : 5 TRk 23

10g ginger, fresh Fat EEHE : 159 E==14

10g turmeric, fresh Sodium # :153mg #1055 (H#E)

1 kaffir lime leaf Potassium £ : 508mg FZ107 (e

1 tsp soya sauce, light Phosphorus ## : 380mg REBRMHET A

Salt season to taste e S

2 tbsps olive oil AR

AT M27 %

Method of preparation ‘ o

)}

1. Ensure the whole chicken is thoroughly cleaned and feet [ JRRy—
removed. You may try to tuck in the wings backwards to 1. ?ﬁﬁ%&ﬁgﬁ;éﬁ#%&ﬁgw’ RIS I8
keep the chicken in its shape during roasting. . e

BARTEMIBIRE, BRI —EREERS L,

2. Blend all the ingredients used for marination. Rub 2 of the 2 gﬁ;ﬁi@%g%ufj\ﬁf“q]m FHRE BE

. . . . 7AW/H / Mo
mix onto the chicken and allqw .It to marinate for 2 hours. 3. BED AR, WA, REETRE

3. Pan-fry the other half of the mix till the flavours are released. 036 | R L5540,

Allow it to cool and rub it on the chicken. Allow it to marinate 4. IoEE O IO HOH2004E B IR B35 4045 4h, B F
for another 5 minutes. LS IF

4. Put the whole chicken in a preheated oven and

roast it at 200 °C for 35-40 minutes or
till the chicken is done. Serve warm.
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Yield: 4 portions

nE: 4 BHE: RIEMN

Steamed Sllver

Ingredients

Serving size: Vs of the recipe

Pomfret

sochew Style

450-600g pomfret, cleaned and gutted
1 small-sized tomato, wedged

10g ginger, thinly sliced

2 small-sized red chilli, thinly sliced

A few sprigs of coriander leaves

Y4 cup scallion, chopped

Y4 cup carrot, shredded

172 tbsps soya sauce, light
Salt/pepper season to taste

Method of preparation

Nutrient values &x#E

(per serving&E7 £)

Calories B8 E : 125kcals
Protein EA &R 1 249
Carbohydrates &Kk &4 1 29

Fat B&RA 2]
Sodium $# : 307mg
Potassium : 536mg
Phosphorus : 245mg

1. Rub the whole fish with some salt and then pepper.
Allow it to marinate in the refrigerator for 2 hours prior

to steaming.

2. Steam the fish with the rest of the ingredients for about
12-14 minutes, depending on the size. Fish is to be

served while it is warm.

- Ng Lee Kua

Tampines Chinese Temple —
NKF Dialysis Centre
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Although seafoods are high in phosphate, the method of blanching it first and then discarding
the hot water, which is also known as leaching, can help to remove some of the minerals. As the
recommended amount of phosphate intake is 800 — 1000mg per day, please remember to take
your phosphate binders together with your meals.

ERBHESENHRE, EEARKIEEHZE, SiL—EFYRRK.
BERRE — RAVEBELE /N T800 -10002 ez 8. T BRICHIZIRABEHET.




Yield: 4 portions

nE: 4% BHhE: RIENY

Serving size: Va4 of the recipe

Asian Delight

Ingredients

200g pork, lean meat and skin removed, cut into 4" slice
2009 cuttlefish, cut into 4" slice

1 small broccoli, flowerette

1 small cauliflower, flowerette

20g capsicum, yellow or red, cut into squares
/2 cup onion, diced

1 clove garlic, minced

200ml water

2 tsp sugar

1 tbsp soya sauce, light

2 tbsps cornflour

Salt/pepper season to taste

Method of preparation

1. Blanch the pork, cuttlefish, broccoli and cauliflower in
hot water for 30 seconds and shock it in ice water for
10 seconds. Drain it and set aside.

2. Marinate the pork with the soya sauce and cornflour
for 2 hour.

3. Saute the onion, garlic and capsicum in a heated wok.
When the vegetables are about to cook thoroughly, add
in the remaining ingredients.

4. Deglaze the wok with water that has added sugar.
Season the dish to taste and serve warm.

Nutrient values &x#E

(per serving&i £)

Calories ~E&E : 243kcals
Protein EA &R :19g
Carbohydrates &Kk &4 : 39

Fat BERA 1179
Sodium $# : 327mg
Potassium : 440mg
Phosphorus : 406mg

- Ho Yoke Ying

Thong Teck Sian Tong Lian
Sin Sia — NKF Dialysis Centre
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Yield: 6 portions

nE: 6 BhE: 27 HS

Serving size: 2 rice rolls per serving

Fresh Viethamese

Salad Rolls

Ingredients

500g chicken breast
1 tbsp soya sauce, light

Nutrient values =5%4&

1 tbsp ground pepper, white (per serving&i1 )
500ml water
1 small lettuce leaves, separated and washed Calories £ =2

100g rice vermicelli, blanched and rinsed with cold water
1 small cucumber, sliced

1 small carrot, shredded

1 handful of coriander leaves, chiffonage

Protein A&
Carbohydrates /K54
Fat Bgfh

12 rice papers, 20cm in diameter Sodium 4k

3 red ch|II|es,_ fresh, sliced Potassium &
2 cloves garlic, minced .
1 cup brown sugar Phosphorus

60ml water
2 tbsps sesame seeds, lightly browned
Salt/pepper season to taste

Method of preparation

1. Put the water to boil and add in the soya sauce, pepper and chicken

meat. Cook the chicken for 12-14 minutes and allow most of the liquid
to evaporate. Allow the chicken to cool when it is done and slice it thinly.
To make a spring roll, ensure the soften rice paper is thoroughly dry.
Place a lettuce leaf onto the wrapper, closer to one edge and fill it with
the vermicelli, cucumber and carrot.

Fold in the sides and roll it up halfway, put some chicken slice and a
little shredded coriander. Continue to roll it tightly till bundle is formed.
Repeat the process with the rest of the ingredients.

For the sauce, melt the brown sugar and water in a heated saucepan.
Add the chilli and garlic. Simmer for 10 minutes and allow it to cool.
Blend the sauce and top it with sesame seeds. Serve the spring rolls
with the dipping sauce.

: 242kcals
: 229
1319

: 39
:221mg

: 311mg

: 249mg

- Asnah Abdul Aziz
Sheng Hong Temple —
NKF Dialysis Centre
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This recipe was selected and cooked by one of our patients as he has creatively incorporated
different types of protein into the dish. Since it is high in minerals contributed by the chicken,

fish cake and yellow noodles, have it once every 2 weeks or less.

EPRIEERMNEP—NERNEIEM M. BRITVIMAEMSEBRNMEL
FEEEEERA. Rifn, ATEHA. &aFNEEESST YR, NiZ
PRE G2 E—RFED.




Yield: 4 portions
0E: 44y

Serving size: Vs of the recipe
BhE: REN

Original

Hokkien Noodles

Ingredients

500g yellow flat noodles

2 pieces chicken breast, skinned and sliced
White fish fillets, sliced

50g fish cake, sliced

1 egg, omelette style, sliced

50g lean pork (optional)

1 tsp garlic, minced

1 cup bean sprouts

Y4 cup spring onion, chopped

2 cup Chinese cabbage, chopped

1 tbsp vegetable oil

15ml dark soya sauce

1 tbsp corn flour mixed with 200ml cold water
1 tsp sesame il

Salt/pepper season to taste

Method of preparation

1. In a heated wok, saute the chicken, fish fillet and pork
with garlic for 3-4 minutes. Add in the vegetables and
cook it for another 1-2 minutes over medium-high heat,
and put in the fish cake and omelette.

2. Add in the dark soya sauce and noodles. Stir evenly.
Thicken with corn flour mixture as needed. Season the
noodles with salt, pepper and sesame oil. Serve warm.

Nutrient values =3x%4&

(per serving= 1 £)

Calories +E§E

Protein ZB &
Carbohydrates #/K k&4
Fat BERA

Sodium3#

Potassium##

Phosphorus

: 721kcals
: 389

: 939

1 21g

: 348mg

: 810mg

: 643mg

- Philip Lee Tee Hian

National Trade Union
Congress/Singapore Pools —
NKF Dialysis Centre
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Udon noodles have a rather high amount of minerals. Blanching
and leaching them in water can certainly help to reduce both
the potassium and phosphorus contents.

SRXEEHEENT YR ARKESEEZIBHT
BOHEBNEE.




Yield: 2 portions Serving size: V2 of the recipe
e 24 HHE: Bign

Stir-fried Udon
Chinese Style

Ingredients

2 packets udon noodles

1 cup Chinese cabbage, shredded Nutrient values &E3x#4&
Y% cup carrot, sliced (per servingEh &)

1 tbsp red chilli, sliced
2 cloves garlic, minced

2 small-sized chicken breasts, skinned and sliced Caloriesjﬁ% 2 698kcals
1 tbsp vegetable oil Protein &H R 1 349

1 tbsp soya sauce, light Carbohydrates K ED : 11 89

Y4 tsp sugar (optional) Fat ASAh 199

1 tsp sesame oil Sodium ## : 934mg

1 tsp cornstarch Potassium $# : 839mg
Salt/pepper season to taste Phosphorus & . 518mg

Method of preparation

1. Marinate the chicken with 2 tsps of soya sauce, pepper, ‘
sugar and cornstarch for 2 hour. Blanch the udon
noodles in hot water for about a minute and shock them
in cold water. Drain prior to cooking.
2. In a heated pan, cook the seasoned chicken breasts
with oil. Add in the garlic, carrot and then chilli and
cabbage. When it is aimost done, add in the udon
noodles, the rest of the soya sauce and some water as
needed. Stir evenly and fry it for another 2-3 minutes till
the noodles are soft.

3. Season to taste with salt, pepper and sesame oil.

Serve warm. —

- Chong Oi Foon

Toa Payoh Seu Teck Sean
Tong — NKF Dialysis Centre
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Yield: 4 portions
0E: A

Tanghoon wit
South-East Asian

Serving size: Vs of the recipe

BNE: B
- Thomas Teh

Thomas Teh is an accredited dietitian of
Singapore Nutrition and Dietetics
Association (SNDA). He is currently pursuing
his doctorate course in a clinical nutrition
programme. Thomas is also a volunteer of
NKF. This recipe and the following recipes

Ingredients

500-600g whole chicken
20g black-ear fungus
20g white-jelly fungus
250g tanghoon, blanched

2 cloves garlic, pounded
50g onion, chopped
59 ginger, sliced

Chicken Soup

Nutrient values &3x#4&

were all contributed by him.

25 e P 2 K M 17
P ES

S

5g lily flower (per serving& 4} &) E%%?OO@OO%

1 tbsp fish sauce W%Zé&é (;CE?T}_)H

1 tsp Chinese parsley, chopped . Calories €52 - 973kcals i?; (ﬁt ﬁ?ﬂ)

Chilli powder season to taste (optional) - ) /]

Salt/pepper season to taste Protein &R /R - 159 EARE205%

1-2 small lime, wedged Carbohydrates #x7K &4 : 409 AARE20%

1 tsp vegetable ol Fat fERS 1 4g %*ﬁl\?joﬁ (B#EK %)
. Sodiums$A : 460mg ;i;irf;’;ﬁ

Method of preparation Potassiumé?  598mg S

1. Rehydrate both the fungus and lily flower by soaking in Phosphorus 1 392mg BHUSBLE (T73%)

cold water for 24 hours. /A R

2. Blanch the whole chicken in boiling water for 1 hour and
discard the water.

3. In a separate heated stockpot, add in the oil and fry the
garlic, onion and ginger. Fill the stockpot with 1 litre of
water and place the chicken inside the pot. Bring it to a boll
and cook the chicken over low-medium heat till meat is
tender.

4. Once the chicken is cooked, take it out from the pot and
separate the meat from the carcass (or bones) and add
the meat back to the soup.

5. Add both black-ear and white-jelly fungus and lily flower
into the soup. Season with salt, pepper, chilli powder and
fish sauce.

6. Serve the blanched tanghoon and celery with the heated
soup. Squeeze the lime wedge for its juice over the noodles
for added taste.
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Haemodialysis patients, especially those who want to try something new, will find
this a flavourful and easy-to-prepare dish. You can choose to bake the fish using an
oven or toaster if stovetop or electric grilling is not an option in the house.

XEBFHBEXESHNHEKNES, EEEERA,
BAIERLEETERIOKMA. IRREEXRE
BER, B PUEFEREPSEmaENE.




Yield: 3 portions  Serving size: 4 of the recipe
meE: 34 BHhE: BN

Grilleg
Shapper Fillet

Ingredients

100g snapper fillets, 3 pieces Nutrient values =&

"4 cup Chinese parsley, fresh (per serving&2 ) &)

s cup white onion, chopped

1 tbsp green chilli, seeds removed, chopped Calories FE8E : 159Kkcals
1 clove garlic Protein EA &R : 229

1 thsp sugar Carbohydrates kKb &4  : 29

Y4 cup lime juice Fat BERS 179

2 tbsp canola oil Sodium %% :187mg
Salt/pepper season to taste Potassium & : 340mg

Phosphorus ## : 290mg

Method of preparation

1. Combine salt, Chinese parsley, onion, sugar, chilli, lime
juice, oil and garlic in a blender or food processor and
process until smooth.

2. Pour mixture over fish, turning it to coat on both sides.
Marinate and keep in the refrigerator for at least 45 minutes.

3. Pan-fry the fish for about 5-7 minutes on each side or
until fish flakes easily with a fork. Garnish with lime wedges
and serve.
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Deep-frying the pork chops is another option for those who do not

have an oven at home. However, it is not recommended due to its
high fat content. If you choose to do so, have it once a week or less.

WRFEFRBER, HIERA—DEE, FAIRXFFAEZHFEIL
FABEMmERS. —1TEHRA—XHED.




Yield: 4 portions Serving size: Va4 of the recipe
nE: 44 BHE: REN

Baked Pork Chops

Ingredients

80-100g pork chop, 4 pieces Nutrient values =g

Y2 cup cornflakes (per serving&2 ) &)

Egg beaten with V4 cup water

Y4 cup flour Calories FE8E : 234kcals

A dash of paprika Protein &A & : 249

Salt/pepper season to taste Carbohydrates &Kt &% : 199
Fat BERA : 15¢
Sodium £ : 249mg

Method of preparation Potassium ## : 3756mg
Phosphorus ## : 204mg

1. Combine flour, salt and pepper in a flat shallow pan or
plate. Beat egg and water mixture in a shallow bowl.
Blend the cornflakes in a food processor and place it
in a separate shallow plate.

2. Dredge pork chops in flour to coat. Dip each chop in

egg mixture followed by cornflake crumbs.

Using a baking sheet, place the pork chops on the top.

4. Dust it with paprika and refrigerate for at least 1 hour.
Preheat oven to 175 °C and bake pork chops for 40
minutes or until done. Serve warm.
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This is a good source of protein within the recommended amount of
mineral content. A perfect recipe for a BBQ party!

Herbs such as parsley, rosemary and thyme are recommended for cooking
by dietitians to replace the amount of salt as much as possible.
FAEREFEEAMR, BNEGREERN. RRABEKRE Mz,
EEESEEE, BRRRENRETE.




Yield: 6 portions Serving size: ¥ of the recipe
& 64 HhE: RENY%S

Lamb and
summer Vegetable Skewers

—A~ s » ), = |
157057 o = A 2 &
Z4 LV
Ingredients o
800g lamb leg, skinned, deboned and cut into 1" cube Nutrient values =g - BREIB00% (5 & 2 PRT SR
1 medium green capsicum, cut into %" square (per servingfg &) E%@‘ﬁﬂ /?E(;}ﬁ%%)ﬁ » DALLTIRY
1 medium red capsicum, cut into %" square éiﬂﬁmﬁ’f}:}ﬁ/i\(tﬂﬁiﬁ%;)
1 medium yellow capsicum, cut into %" square Calories <& E - 297kcals EATHEM B SF)
1 medium onion, cut into %" Protein ZEA & : 289 23 (Y RR%A")
50ml lemon juice Carbohydrates /K59  :11g P T60= I
2 tbsps canola oil Fat B8 : 159 ¥h2imRt
1 sprig thyme, chopped . . BEFIKGERD
Salt/pepper season to taste Eg?a";gi]u? . : iggmg /TR R
Phosphorus f# : 182mg
Method of preparation i
1. Place all the ingredients in an air-tight bag and marinate 1. ?Eﬁﬁﬁmﬁ*ﬂrﬁiﬁ%%‘ §H§7§45§7\@§1 N
for 45-60 minutes. 2. ?Eﬁ%'—i$@ﬁ%$@§l€o MM s2E13 %,

2. Thread vegetables and lamb cubes onto skewers. Girill EFmRTLUEEE ).

over medium heat, turning the skewers 2 or 3 times to
cook evenly. Serve warm.
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Yield: 2 portions  Serving size: 2 of the recipe
nE: 26 BhE: BN

Pork Chops with

RN

Ingredients
80-100g pork chop, 2 pieces NUtrient values =35 HHEB0-10055, 2 1
% tbsp orange jam (per serving&2 1 &) ekt o
Y4 tsp mustard E‘ﬂ{%fat/ =
12 cup scallions, chopped Calories &2 : 256kcals %1 /s %/(:\EHL%‘J)
Protein & A /& 1 229
Method of preparation Carbohydrates #x7kk&4% @199 )
prep Fat A5 A7 :10g #E

1. Mix marmalade and mustard in a small bowl. Stir-fry the Sodium 4 : 92mg o o e P

scallions until tender crisp in a heated pan and add in Potassium &  322mg 1 EVRERSRTESITR. BANFRBILR

) WA, AERE R ARG T % E30H .
Phosphorus :179mg 0. FRIMTES, EEHEIAT S, EEBA L.
3. WEHER LT E.

the marmalade mixture. Heat it for another 30 seconds
and set aside.

2. Using a separate pan, sear the pork chops for about 4-
6 minutes per side or until cooked.

3. Brush the orange glaze over the pork chops and
serve warm.
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Healthy and appropriate for haemodialysis patients, this recipe also encourages
us to use olive oil, which provides a type of healthy unsaturated fat. Steaming

is definitely an advocated type of cooking method. Pimentos are marinated peppers
that come in a jar.

XEXANEEMBEEGABRARE XEXHWEBMENXAENH BH
CEENEFAER. EXEFEFENEL. BMEXRE DR EHET .




Yield: 3 portions Serving size: Vs of the recipe
eE: 3% HHE: BigEmMYs

Foil
Toman Flllet

Ingredients
100g toman fillet, 3 pieces Nutrient values =3 4ia
1 small lime, thinly sliced (per serving& 4 &)
30g pimento, salt free
1 tbsp olive oil Calories FE8E : 128kcals
Salt/pepper season to taste Protein A& : 18g
Carbohydrates k7Kt &4  : 59
Fat BEH7 4
Method of preparation o " S
1. Place 1 large sheet of aluminium foil on the counter and Potassium + 438mg
spread the lime slices on top. Phosphorus :181mg
2. Set the fish on top of the lime and season with salt and
pepper.

3. Spoon the diced pimentos over each fillet and drizzle the
fish with olive oil.

4. Fold the foil edges together to seal the fish inside.
Steam the fish for 10-12 minutes or till it is cooked.

5. Remove fish from aluminium foil and serve warm.
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Will expect a well-combined flavourful dish that is suitable
for both haemodialysis patients and their families.

—EBEFFEEABERANERAZHNXE.




Yield: 2 portions Serving size: V2 of the recipe
e 2 HhE: RiEN,

with \/egetables —

Ingredients Hl

4 cup green capsicum, seeds removed and thinly sliced NUtrient values E5FNE T s 01 N )

Y4 cup red capsicum, seeds removed and thinly sliced (per serving= 4 £) fﬂzwf AR (%f{' ' U]E}# )

Y4 cup yellow capsicum, seeds removed and thinly sliced 'UTZEW1/ Atk (itsz ’ tﬂf%}# )

200g chicken breast, cut into half Calories £ E - 201kcals AT/ (%*?Z’Jg\]j%ﬁ)
sp lemon juice Protein &A & 1 279 AT AR

V2 tbsp olive oll Carbohydrates B/Kk&4 79 4536 V25

4 tsp rosema il

84 Wp ; v N o tast Fat g% . 79 BEEEVaZES

dltpepper season 1o aste Sodium $# : 81mg EY AR AR
. Potassium : 408mg

Method of preparation Phosphorus # . 211mg i 07

1. Place all the capsicums in a baking dish. Arrange the 1. BEIERTEMMIEER L. YT — e e
chicken breast halves over the vegetables. FITEATEM L.

2. Season the chicken with salt/pepper and sprinkle it with 2. AEFFARICISIAL, AEMLE—RXKEER. T8
rosemary. Drizzle lemon juice and olive oil evenly over ' Wk LSBT ST S A,
the chicken. . B—RBRNEREH, REGEKETVNE. ik

3. Cover the dish with plastic wrap and refrigerate for 1 X%XF' 4%ﬂ%|7ﬂkf—£15£2£) DIHFAN I AT E S
hour. In a preheated oven, bake the chicken for 15-20 ECAB—R. ERZM.

minutes or until it is done. Flip the chicken once during
the cooking process. Serve warm.
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Brush the honey mixture lightly onto the salmon fillets especially
for diabetics who need proper blood sugar control.

MR 8 oh F— R IR, BRARALA
BRI MR,




Yield: 3 portions  Serving size: 4 of the recipe
E: 3% BHhE: BN

Honey Spice
rubbed Salmon

i

o
\&r
B
iy

Ingredients b
80-100g salmon fillet, 3 pieces Nutrient values =3 4 180-100 3
1 tosp honey (per servingS# £) géﬁ% > 5T, 3H
Y4 tsp garlic powder j:,%ff\*ﬁ;“ /E}S%L
2 tbsps olive oil Calories &2 : 328kcals A 275
1 tsp hot water Protein &H R 1 239 #hok 12580
V2 tsp lemon peel, grated Carbohydrates Bk &%  : 159 FRAE R Ve 258t (BERE)
Salt/pepper season to taste Fat AgBA : 199 /R R
Sodium $# : 66mg
Method of preparation Potassium ¥ : 454mg %
Phosphorus ## : 261mg - - —
1. Place honey, lemon peel, garlic powder and hot water in a 1. IBHEE . ATIRE . KSR T MR R S
small bowl and whisk until well blended. Brush the mixture WEREREESS E, HHKER L4690,
to coat the salmon fillets on both sides and marinate for 45 2. BESHMMIARE . ERERINA
minutes in the refrigerator. 8. BRmitEs hMARNBEANL40H, A ik
2. Season the fillets with salt/pepper. Heat olive oil in a skillet @Eiﬁﬁfﬁw AXTREs, NREHIE
BEBEEREEHRT.

over medium heat.

3. Carefully place the salmon fillets into the skillet and cook
for about 4 minutes. Carefully turn the fillets once using a
spatula. Reduce heat to medium-low if necessary; cook the
fish till it flakes easily using a fork.

4. Garnish the salmon fillets with a sprig of fresh dill and serve
warm.

4. B—REBEKhES F, REERZA.
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Yield: 3 portions
& 3%

BhE: RIEMNA

Pork Chops

with

Ingredients

2509 pork chop

/2 cup white onion, finely chopped
/2 cup green apple, thinly sliced

/2 cup green cabbage, thinly sliced
/2 thsp maple syrup

1 thsp cider vinegar

Salt/pepper season to taste

Method of preparation

1.

In a heated skillet, add in a little vegetable oil and sear
the seasoned pork chops on both sides. Make sure the
pork chops are thoroughly cooked and reduce the heat
if necessary.

Once the pork chops are done, set aside. Using the
same pan, add the onion and cook till soft.

Add in the apples, cabbage, maple syrup, and cider
vinegar and bring it to a simmer. Once these are cooked
and the vegetables are soft, serve warm with the pork
chops.

Serving size: V5 of the recipe

Nutrient values =54

(per servingE &)

Calories & E : 240kcals
Protein ZA R : 299
Carbohydrates #x/kKk&4% @ 13g

Fat BgBh . 89
Sodium $# : 199mg
Potassium ## : 528mg
Phosphorus ## : 185mg

SR HE

e

HHF2505%
BECKV2R (FIFF)
BERVA (V)
BIDZ VAR (P T)
WAE AR
FREE1HR
/R TERR

8%

1. BB IRR, MARLAERR. #BR
RHERTERET, MRBLEME, ERENE

2. BHRA TR, BEENR, BERL.

3. M#EBER. B, WESERERIZHE .
—ERRTHRNFESEAZA.
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Yield: 3 portions

nE: 3h BME: RIENY

Claypot

Serving size: 45 of the recipe

Chicken Capsicum

Ingredients

300g chicken breast, skinned and cut into cubes
2 tsps garlic, minced

2 medium onion, chopped

Y4 tsp soya sauce, light

A dash of sesame ol

Ya tsp freshly squeezed ginger juice

Va tSp sugar

Salt/pepper season to taste

A dash of brandy (optional)

1 cup red & green capsicum, cut into pieces
100g carrot, sliced

100g onion, cut into cubes

10g ginger, sliced

Method of preparation

1. Using a zip-lock bag, mix the chicken with all the
ingredients needed for marination. Allow it to sit for 2-
3 hours.

2. With a heated claypot, saute the onion, capsicum, carrot
and ginger. Once these are done, add in the chicken.

3. Cook the chicken and vegetables over medium heat
for 30-40 minutes. Serve warm.

Nutrient values =x#4a
(per servingEH &)

Calories FE 2 : 145kcals
Protein €A &R 1 249
Carbohydrates #& Kt &4 79

Fat g% 29
Sodiums# : 88mg
Potassium # : 447mg
Phosphorus ## : 223mg

oG KT JERUAS 1A

#E

XA 3003e (KB, YIER)
FRoR275RE (VI7)

L (REA)

BB VagRL
R E

IR TV
WEVaZRRL

H/ERHB R

B =E D8 (i)

AE5FZMUT B G )
% MO0z (Y1)
#1005z (T130)

%105 (UIF)

&

1. EBRMETREEBBEE — M EHNERE
LN2E/NE.

2. B REHIBECK. KTEM. £ M52,
RIEMLEBH,

3. AR AIEIBR 5HFENS0E400, RiaeHne.
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Yield: 3 portions  Serving size: 4 of the recipe
E: 3% BheE: BN

Pan-fried

Toman Flllet

Ingredients

100-120g toman fillet, 3 pieces
/5 cup mayonnaise, low fat

s cup Chinese parsley, chopped
1 tbsp lime juice

Salt/pepper season to taste

Method of preparation

1. Lightly season the fillets. In a heated skillet, add in some
vegetable oil and sear the fish on both sides over medium
heat.

2. Mix the mayonnaise, lime juice and Chinese parsley
evenly and place mixture in a sauce bowl.

3. Once the fish is done, serve it warm with the mayonnaise-
lime sauce.

Nutrient values &E3x%4&

(per serving=H £)

Calories &2

Protein ZB &
Carbohydrates #7KL &%
Fat BE R

Sodium #

Potassium 8

Phosphorus

: 298kcals
: 209

:1g

: 239

1 232mg

: 95mg

: 246mg

e

£ 886100-12055, 35
£ Ty H A (IR ASRR)
SEEVAR (FRA))
BRAT1HR

/R ERR

i

1. ROV EEREIE S £ 888 1, IIHBESOR,
PAJE TR AR B U B2

BETE. BITTSRHRS.

3. —B&T, THERHETHIBRIT—RZA,
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Although we always deep-fry our chicken wings, this recipe has demonstrated
that there is a healthier side to it and is more suitable for everyone.

BRBAVRBEPHESEE, ATEXPNRIERT T EARRN—ME,
BEAEAXZAN—ERXE.




Yield: 6 portions  Serving size: 2 wings
HE: 64 FHE: mARABPE

Crispy
Chicken Wings

e 15 A0 S 55

Ingredien .
9 ed ? ts. Nutrient values =3 #

112 pieces chicken wing drummettes (per servingfg# &) I B 24

/3 cup tabasco hot pepper sauce . ST

2 tbsps butter, unsalted . =B ’Hﬁﬁfﬁéﬁ /3\%

200g celery, cut into sticks 3 length Calories FE§E : 71kcals Eim2ipR (%%ﬁfﬁj)

’ Protein &A & 119 320058 (TIpL3~TH41K)
Carbohydrates #/K{k&4%  :0g
Fat AR : 39
: Sodium $# : 85mg .

Method of preparation S, . o

1. Melt the butter in a mixing bow! at room temperature and Phosphorus % : 92mg 1. AhEBREEENIL T, RESEDHT
add in the hot sauce. Mix the sauce evenly. IR A,

2. Line the chicken wings in a baking dish and brush them 2. IO BEHES TR R E ARG R 3. TSt
with vegetable oil. Bake the chicken wings in a preheated WP 75IE K, WIS 30235050, KEE
oven at 175 °C for 30-35 minutes. Check for done-ness. BEAAET.

3. Once the chicken wings are done, toss them with the 3. —BB@BEART, SERMARLERTR.

hot sauce and they are ready to be served together with
the celery sticks.
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Yield: 3 portions  Serving size: 2 meatballs
e 3% HHE: 2N F AR

Juicy Meatballs
Ingredients la e |}'\‘_j}EL

300g ground beef
10g white onion, chopped

2 tbsps oatmeal flakes, dry Nutrient values ERME HE

1 egg, beaten . - =

Vs fi,?) dill, dried (per servingf 4} &) FA3005

’ . |#:k105 (FHA))

Ya tsp thyme, dried EE055 (F)

A dash of nutmeg Calories FE8E : 453kcals A ;FETL(?T%Z)

Salt/pepper season to taste Protein ZA /& : 319 B AZEE (T )

For the soup: Carbohydrates #x/KL &4 : 50g HEEFLER (F)

i e o Fat AgHA : 14g WEEI S

/> cup white onion, roughly chopped : 0 R B

2 cup leek, diced Sodium A : 87mg 2/ ERT A

2 cloves garlic, minced Potassium #f + 838mg FHIR R

3 i 4 .

6/8 gsrglx\//sgteetfble oil Phosphorus ## : 545mg 25 3L VeRR (R4

ER VIR (T)ER)

Salt/pepper season to taste 23 o ()5 )

' oMY

Method of preparation B0+

prep £ /AU IELR

1. Combine all the meatball ingredients in a large bowl and
mix them well with a wooden spoon. Roll the ingredients HoE
into 1" balls and set aside.

2. In a heated saucepan, saute the onion with vegetable oil 1. BB SIEFRR N RE— KB, AERAK
till soft. Add in the leek and garlic and stir for another 2 AR S, MRS RN, BR—SER.
minutes. Add in the water and bring to a boil. 2. MNFRFE M, L%%&%?%; BIMAERGRLDL]

3. Place the meatballs into the stock and simmer over 2575, j]WM%’V\H{L%?%\%a R
low-medium heat till done. Season the stock to taste. = 3. AT RARE LR, BIEAERTHALLE,
Serve warm.










Juicy Meatballs

Lamb and Summer Rigatoni Pasta with
Vegetables Skewers Chicken & Eggplant

Tasty Meals Made Healthy

Having a well-balanced diet plays a vital role for an individual to stay fit and healthy.
It is essential for us to have the right amount of protein, calories, fluids, vitamins and
minerals each day, especially for dialysis patients. This cook book has 24 recipes,
with many of them comprising a fusion of Asian and Western cooking style that can
be made easily and healthily to satisfy the palate of a cosmopolitan society.
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