A Thanksgiving Menu for Renal Patients

For people on potassium-restricted diets due to renal failure, holidays are often a time of frustration.  Many foods associated with the celebratory feasts are detrimental to maintaining healthy body chemistry in the face of reduced kidney function.  Most home cooks are confused by the "danger" foods that are common in our diets.  The following is a sensible Thanksgiving menu offered by the Northern Alberta & the Territories Branch of The Kidney Foundation of Canada.  As always, portion control and balance are key.  Do not exceed the recommended portion size and balance the holiday feast with low-content foods the rest of the day - like saving up for a special vacation. 

I would especially like to recommend The Kidney Foundation's website and to commend them on this valuable service to renal patients.  How considerate of the beautiful people of the coolest North American country to provide measurements in Metric for the convenience of most of the folks of the world AND Imperial for those who are metric-challenged.  See their website address at the end of this article.

Thanksgiving Menu

Roast Turkey

Low Salt Gravy

Cranberry Sauce (canned or fresh)

Savory Stuffing

Parsley Pilaf

Turnip Casserole

Sliced Cucumbers with Chives, Yogurt & Basil

Dinner Roll & Margarine

I Can't Believe It's Not Pumpkin Pie! with whipping cream

Tea or Coffee

Savory Stuffing
Ingredients:

1/4 cup (50 ml) melted, unsalted margarine or butter

2 Tbsp (30 ml) chopped celery

2 Tbsp (30 ml) minced onions

4 slices regular white bread, cut in cubes

2 Tbsp (30 ml) dried or fresh cranberries(optional)

1/2 tsp (5 ml) poultry seasoning

1/4 tsp (2 ml) ground ginger

1/4 cup (50 ml) water or stock

Instructions:

In a frying pan, melt butter or margarine. Add celery and onion. Sauté until soft. Next, combine bread, cranberries, poultry seasoning and ground ginger in a mixing bowl. Add sautéed celery and onions to bread mixture. Add 1/4 cup (50 ml) water to moisten. Turkey drippings are a great way to add flavour to your dressing and they also help to keep the final product moist. If you wish to add them to your stuffing, try half water and half drippings. Bake in a casserole dish for approximately twenty minutes. This can be done the last twenty minutes that your turkey is in the oven at 325°F. 

Parsley Pilaf

Ingredients:

1 (250 ml) cup rice, uncooked

2 (25 ml) Tbsp butter

1 medium onion, chopped

1 & 3/4 cups (425 ml) unsalted chicken stock, or water

2 Tbsp fresh parsley, chopped

2 tsp (10 ml) dried parsley

Instructions:

In a skillet, cook the rice and chopped onion in butter until rice is a golden colour. Stir frequently. Stir in the stock and bring to a boil. Reduce the heat to low and simmer covered until rice is tender; about 15 minutes. Mix in parsley.

Turnip Casserole

Ingredients:

6 cups (1500 ml) turnip, cubed

2 Tbsp (25 ml) butter

2 eggs, beaten

3 Tbsp (45 ml) flour

1 Tbsp (15 ml) brown sugar

1 tsp (5 ml) baking powder

dash pepper

1/2 cup (125 ml) fine crumbs

2 Tbsp (25 ml) melted butter

Instructions:

Cook turnip until tender. Drain and mash. Add butter and egg. Beat well. (This much can be done a day ahead.) Combine flour, brown sugar, baking powder, and paper. Stir. Butter casserole dish (2 L) and put in turnip mixture. Combine crumbs and butter. Sprinkle on top. Bake at 375°F (190°C) for 25 minutes or until light brown on top.

NUTRIENT CONTENT per serving: 5.5 mmol (214 mg) potassium

serves 8

Sliced Cucumbers with Chives, Yogurt, and Basil

This is a great alternative to a tossed green salad. If chives aren't available, substitute with green onions. Fresh chopped dill can be used instead of basil. 

Ingredients:

1 English cucumber

1/4 cup (50 ml) sour cream

1/4 cup (50 ml) plain yogurt

2 Tbsp (25 ml) chopped chives

2 tsp (10 ml) lemon juice

1 Tbsp (15 ml) chopped, fresh basil (or 1/4 tsp/1 ml dried)

1/4 tsp (1 ml) granulated sugar

freshly ground pepper

Instructions:

Peel cucumbers only if skin is tough or waxy. Thinly slice cucumbers. Place in colander and let stand for 30 to 40 minutes. Rinse under cold water, then pat dry. In bowl combine sour cream, yogurt, chives, lemon juice, basil and sugar; mix well. Stir in cucumber; season with pepper to taste.

NUTRIENT CONTENT per (125ml) 1/2 cup serving:

3.0 mmol (117 mg) potassium

serves 6

I Can't Believe It's Not Pumpkin Pie!

Ingredients:

3 cups (750 ml)carrots, boiled

1 egg white

150 ml half and half cream

1 Tbsp (15 ml) all purpose white flour

1 tsp (5 ml) vanilla extract

1 Graham cracker pie crust 

Instructions:

In blender, container or large mixing bowl, cover and blend or beat all ingredients except crust until well blended. Pour into crust. Bake on bottom rack of preheated 375°F (190°C) oven until knife inserted near center comes out clean, about 55 to 60 minutes. Cool on wire rack. Serve warm or chilled with a dollop of whipping cream or Cool Whip.

NUTRIENT CONTENT PER SLICE: 6 mmol (234 mg) potassium

Serves 6

Many thanks to:

Northern Alberta & the Territories Branch

The Kidney Foundation of Canada

http://www.kidney.ab.ca/kitchen/menus.html#thanksgiving

Wishing you healthy holidays and tasty, healthful holiday meals.

