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Menu Selection for Vegan Renal
Patients
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By Chef Nancy Berkoff, RD, EdD

A proper renal diet is extremely important for patients with chronic
kidney failure. Many health care professionals have shown that a
carefully planned vegetarian diet is adequate in managing chronic
kidney failure.

It is vital that a renal patient's food and fluid intake be overseen by a
nephrologist and a registered dietitian familiar with vegan diets. These
professionals can help manage kidney disease with appropriate vegan
food and fluid choices. The information in this article is not designed to
replace consultation with medical doctors and registered dietitians. This
article provides general guidelines and information about vegan diets
that can be used in menu planning for people with chronic kidney
disease, stage 2 or 3, in conjunction with consultation with health care
professionals who treat people with kidney disease.

In kidney disease, nutrition management focuses on decreasing waste
products built up from digested foods. The goals for planning a vegan
renal diet, as for any other renal diet, are to:

e Obtain the appropriate amount of protein to meet protein needs
while minimizing waste products in the blood
e Maintain sodium, potassium, and phosphorus balance

Bubip meHI0 onsa BeraHiB 3
3axBOpPHOBaAHHAM HUPOK

Wed-kyxap HeHci Bepkodc, cepTuchikoBaHmnmn gietonor,
cneuianicT 3 po3nagy xap4oBoi NnoBeAiHKK

[MpaBunbHa gieta Hag3BMYaNHO BaXnNuBa A9 NaUiEHTIB 3 XPOHIYHUM
3axBOPHOBAHHAM HUPOK. barato gaxiBuiB B 06nacTi 0OXOpOHW 340pOB’S
nokasanu, Lo peTenbHO crnaHoBaHa BeretapiaHcbka gieTta €
afiekBaTHOK A5 Tepanii 3axXxBOpoBaHb HUPOK.

[yxe Baxnueo, o6 DKa Ta piguHK, SKi CNOXUBAE NaLieHT 3
3axBOPIOBAHHAM HUPOK, 3HAXOAUSTUCL Nif KOHTPonemM Hedponora i
cepTUdikoBaHOro AieTonora, LWo 3HanoMuin 3 BEraHCbKO AieToto. Lli
doaxiBLi MOXYTb 4OMNOMOITU Y CYNpoBO/i 3aXBOPHOBaHb HUPOK 3
BiANOBiAHMM BMOGOPOM BEraHCbKOI iXi Ta HanoiB. IHopMauis B AaHin
CTaTTi He NpU3Ha4eHa A5 3aMiHW KOHCynbTauil 3 nikapsmu i
cepTudikoBaHUMK gietonoramu. Y Ui CTaTTi HaBe4eHO 3aranbHi
pekoMeHAauii i iHpopMaLis LWoao BeraHCLKOI AieTn, ki MOXYTb ByTun
BUKOPUCTaHI Npu NNaHyBaHHI MEeH0 ANA Nogen 3 XPOHIYHUMU
3axBOPIOBAHHAMUM HMPOK 2 abo 3 cTaaii, B NOEAHAHHI 3 KOHCYNbTaLIE
daxiBuiB B 06nacTi OXOpoHM 340POB’s, SKi NiKytoTb Ntogen i3
3axBOPHOBAHHAM HUPOK.

Mpn 3axBOpPHOBaHHI HUPOK KEPYBAHHA Xap4yBaHHAM DOKYCYETLCS Ha
3HKEHHI KiNbKOCTI BIAXOAIB, SIKi HAKOMUYMNUCA 3 NepeTpaBneHnx
npoaykTis. Llini ans nnaHyBaHHs BEraHCbKOI Ai€TH, AK | Byab SKOT iHWOT
AIETV NpU 3aXBOPHOBaHHI HUPOK, LiE:

e OTpumaHHsa HeoOXiaHOI KiNbKOCTi Binka Ansa 3a40BOMNEHHS
notpeb opraHiamy npu MiHimMizauii Bigxoais B KpOBI
e [linTpumka 6anaHcy HaTpito, kanito Ta pocdopy
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e Avoid excessive fluid intake to prevent overload
e Ensure adequate nutrition

The information provided in this article is meant as a very general
guideline for patients that have at least 40-50 percent normal kidney
function (chronic kidney disease, stage 2 or 3) and who are not
currently receiving dialysis. For patients with lower kidney function or
who are receiving dialysis, very individual diet planning must be done.
All renal patients need to be closely monitored, with regular blood and
urine testing.

Vegan Protein

Renal patients need to limit the amount of protein in their daily diets.
For this reason, the protein in the diet needs to be high-quality protein.
Very generally, depending on individual ability and needs, 0.8 gram of
protein per kilogram of body weight is recommended per day. This
translates to approximately 2 ounces of pure protein per day for a
140-pound person.

High-quality vegan protein for renal patients includes tofu, peanut butter
(no more than two Tablespoons per day), tempeh, and beans. Soy
meats, such as textured vegetable protein (TVP) or vegan ground
round, are high in quality protein but are also high in sodium,
phosphorous, and potassium, which need to be limited.

Vegan Foods That Provide Approximately

7 Grams of Protein Per Serving
Protein Source Serving Size

Seitan (wheat gluten) 10z

® YHUKHEHHSI HAQMIPHOTO CMOXMBAHHSA PigvHM ANng 3anobiraHHsA
nepeBaHTaXEHHS
e 3abes3neyeHHs BignoBigHoro notpebam xap4yyBaHHS

IHpopMmaLia, npeactasneHa B LiK CTaTTi, PO3YMIETLCS SK AyXe
y3aranbHeHa OMPEeKTMBaA ANs NauieHTiB, siki MatoTb xoda 6 Ha 40-50
BiZICOTKIB HOPMarnbHO (PYHKLiOHYHOHI HUPKK (XPOHIYHE 3aXBOPHOBAHHS
HUPOK B cTadii 2 abo 3), i aki B 4aHMI Yac He OTpUMYIOTb Aiania. [ns
nauieHTiB 3 NoraHUM OYHKUIOHYBaHHSAM HUPOK, abo TUX, SKi OTPUMYHOTb
Aiania, noBMHHO ByTn 3pobneHo iHauBiayanbHW Niaodip aietn. Beix
nauieHTiB, WO MaloTb 3aXBOPIOBAHHA HUPOK, HEOOXIOHO peTenbHO
obcTexyBaTu, 3 perynsapHoo 34ayeto KpoBi i cedi Ha aHania.

PocnnHHum 6inok

MauieHTam 3 3aXBOPIOBAHHAM HUPOK HEOOXIAHO OBOMEXNTU KiNbKiCTb
Oinka B WoaeHHoMy pauioHi. 3 uiel npnymHM 6iNoK B pauioHi NOBUHEH
OyTun Brucokoi sikocTi (Lilen TepmMiH o3Havyae Ansa BeraHiB, WO BiH B
nepuuy 4yepry Mmae 6yt NnOBHOLiHHMM, TOGTO MaTK BCi He3aMiHHI
amiHoKucnoTu. A B3arani ue o3Ha4ya€ Takox, Lo Takuu Ginok €
BiNlbHUM Bif WKiQNMBMX AOMILLKIB - npuM.pea.). Baarani, B
3anexHOCTi Bif, iHAMBIAYanbHUX CNPOMOXHOCTEN Ta NoTpeo,
pekomeHayeTbesa BxuBath 0,8 rpam binka Ha kinorpam Baru Tina 3a
[oby. Lle paxyetbcs npmbnuaHo gk 2 yHUii (6rnmsbko 57 rpam) 4uncrtoro
binka 3a poby ansa 140-¢pyHTOBOI (63,5 Kr) NOANHMN.

Cnuncok poCNNHHUX NPOAYKTIB 3 BMICTOM BUCOKOSIKICHOrO Binky ans
nauieHTiB 3 3aXBOPHOBAHHSAM HUPOK BKNtoYae B cebe Todyy, apaxicose
Macrno (He BinbLle ABOX CTONOBUX FNIOXOK Ha AEHb), Temne Ta 606u.
CoeBe M’SICO, Take siK TEKCTYpoBaHUM pocnuHHui Ginok (TPB) abo
noapibHeHnn Hanisgabpukat, Mae BUCOKUIN BMICT sikicHoro binka, ane
TaKOX MICTUTb BEIMKY KiSbKiCTb HaTpito, docdopy i Kanito, noctadyaHHs
AKNUX NOBUHHO ByTn 0BMeEXeHo.

PocnuHHi npoaykTu, siki 3a6e3nevyroTb
npubnusHo 7 rpamiB Ginka B nopuii

Dxepeno 6inky Po3wmip nopuii




Beans, dried/cooked Y5 cup
Tofu, firm 1/3 cup
Tofu, regular % cup
Tempeh Ya cup

Nut Butters 2 Tablespoons

Soy protein has been found to assist in minimizing some complications
from kidney disease. Patients should have at least one serving of soy a
day, such as soymilk, tofu, or tempeh. Again, it is a balancing act for
renal menus - a small amount of soy each day may be beneficial, but
too much can be harmful.

Here are some tips for including soy products on your vegan renal
menu:

e Mash a few Tablespoons of regular tofu with croutons and
seasonings to 'extend' the tofu and decrease the amount of
protein served.

e Add small chunks of regular tofu-rather than animal protein-to
soups, stews, and stir-fries.

e Use silken tofu instead of vegan mayonnaise in salad dressings,
sandwich fillings, and sauces.

e Crumble up regular tofu, add a spicy seasoning (without salt),
and quickly sauté to top rice or pasta, or use as a filling for a
taco or burrito or to top a pizza crust.

Beans and nuts are good sources of high-quality protein. However, they
can be high in phosphorus and potassium, so the amounts served need
to be carefully calculated. Try to use dried beans or beans frozen
without salt. Canned beans, even lower sodium beans, are usually high
in sodium.

CeliTaH (KnenkoBuHa MLIeHNL) 1 yHuia (28 r)

Bobw, cyweHi/npurotoBaHi Y2 vawku
Todby, TBEPAMI 1/3 vawkmn
Todpy, 3BnyantHuin %5 vaLlkn
Temne Ya YaLku

[opixoBe macno 2 CTONOBMX JTOXOK

Coesui 6inok 6yB BUHangeHun, LWo6 AONOMOITH 3BECTU 4O MiHIMyMY
[esiKi yCKNagHeHHs y nauieHTiB 3 3aXBOPOBaAHHAM HUPOK. Taki nauieHTn
MOBMHHI BXMBATW NPUHANMHI OAHY MOPLi0 COEBUX NPOAYKTIB Ha 406y,
Takux KK COEBE MOSOKO, Tody abo Temne. 3HOBY X Taku, BaXnunee
3banaHcoBaHe Ans HUPOK MEHIO — HEBEMMKA KifTbKiCTb COEBUX
NPOAYKTIB KOXXEH AeHb MOXe ByTn KOPUCHOLO, ane 3aHaaTo Benuka
KiNbKICTb MOXe ByTu LKIAIMBOLO.

Ocb Aekinbka nopag Ans BKMYEHHsI COEBUX MPOAYKTIB Y BEraHCbKe
MEHIO NP 3aXBOPIOBAHHI HAPOK:

e PO3iMHITb Kiflbka CTONOBUX FIOXOK 3BU4ANHOIO TOOY 3 rpiHKaMu i
npunpasamu, Wwob 36inbWwWnTn Tody B 06’€Mi Ta 3MEHLLEHHS
KinibKOCTi Binky B nopui.

e [loganTe MarneHbKi LUMaTOYKM 3BMYaNHOIO ToQy 3aMiCTb
BiNKoBUX NPOAYKTIB TBAPUHHOIO NOXOMAXKEHHSA 40 CyniB, pary Ta
ANS CMaXKEHHS.

e BukopucTtoBynTe MKt “LLOBKOBUI” TOPY 3aMiCTb BEFAHCLKOrO
ManoHe3y B canaTHUX 3anpaBKkax, HaunHKax Ansi CEHABIYIB Ta B
coycax.

e Po3kpuwwiTb 3BMYaniHmi Tody, goganTte npsiHy npunpasy (6e3
coni), Ta wenako obcmate, Wob NoTiM goaaTh Le 3Bepxy sk
nianuey 4o pucy abo makapoH, abo BUKOPUCTOBYNTE B AKOCTI
HaYMHKM A58 Tako Ym BypiTo, abo K NpUCUNKY NS Nilu.

Bobwu i ropixu € xopoLumm gKepenomMm BUCOKOSIKICHOrO Binka. Tum He
MEHLU, BOHM MOXYTb MaTn BUCOKUM BMICT dpocdpopy Ta Kanito, ToMy
po3Mip nopuii NOTpibHO peTensHO NpopaxosysaTu. CnpobyiTe
BUKOPUCTOBYBATK CyLLEHi abo 3amopoxeHi 606u 6e3 coni.
KoHcepBoBaHi 6061 HaBiTb 3 HU3bKMM BMICTOM HaTpito, K NpaBuno,
MICTATb BCE X Taku BENUKY MOro KinbKiCTb.




A way to balance potassium intake is to include needed protein (which
may be high in potassium) and then to select fruits and vegetables that
are lower in potassium.

Sodium

Some vegetarian foods can be very high in sodium. Here are
suggestions for avoiding excess sodium on the menu:

e Avoid using ready-to-eat foods, such as frozen meals, canned
soup, dried soups, or packaged vegetable broths.

e Use miso very sparingly.

e Use lower-sodium soy sauces very sparingly, as there is still a
lot of sodium in these soy sauces.

e Limit soy- and rice-based cheeses.

e Amino acid preparations, such as Bragg's Liquid Aminos, can be
very concentrated in protein, potassium, and phosphorus; if the
patient wants to include these types of products, they will need
to be calculated into the daily intake.

e Read the labels for vegan meats (such foods as tofu hot dogs
and veggie burgers) or other canned or frozen soy products.

e Read the labels for seasoning mixtures to avoid excess sodium.

Potassium

Potassium may not need to be strictly restricted unless the function of
the kidney decreases to less than 20 percent. Routine blood testing is
the best way to know a patient's potassium requirements.
Approximately two-thirds of dietary potassium comes from fruits,
vegetables, and juices. The easiest way to limit potassium would be to
limit fruit and vegetable selections based on the level of potassium in

Cnocobom ans 36anaHcyBaHHA CMOXUBaHHSA Karnito Moxe ByTu
BKIMIOYEHHA HeOobXiaHOT KinbKoCTi Binky (kM Moxe 6yTn 3 BUCOKUM
BMICTOM Kanito), a noTim Bnbip opyKTiB Ta OBOYIB 3 HU3bKMM BMICTOM
Kanito.

HaTpin

Heski BereTapiaHCbKi NPoayKTU MOXYTb OyTW 3 Ay>Xe BUCOKUM BMICTOM
HaTpito. Ocb Nnponoauuil 4ns 3anobiraHHA HAaANMULKOBOro BMICTY HaTpito
B MEHIO:

e YHuKanTe BUKOPUCTAHHSA rOTOBUX O BXMBAHHS NPOLYKTIB, TaKMX
SIK 3aMOPOXXEHI CTpaBWn, KOHCEPBOBAHWUI CyM, CyLUeHi cynu, abo
dacoBaHi poCnnHHI ByNbNOHMN.

e BukopucToBynte Mico-nacTty gyxe eKOHOMHO.

e BukopucToBynTE EKOHOMHO HaBITb COEBI COYCU 3i 3HUXKEHUM
BMICTOM HaTpIto, TaK 9K B TaKUX COEBUX COYCax BCE X TakKu
3abaraTo HaTpito.

e (OOMexTe cMpu Ha COEBIN Ta PUCOBI OCHOBI.

e Xapyosi gobaBku 3 amiHOKMCIOTaMun, Takm gk Bragg's Liquid
Aminos, MOXyTb MaTu AyXe BENUKY KOHUEHTpaLito Binkis, kanito i
dochopy; AKLO NALIEHT XO4e BKNHOYUTU B CBIiM paLlioH Ui Buam
npoAaykTiB, Tpeba BpaxoByBaTH Lie Y CyMapHUX LLOAEHHUX
HOpMax CMOXWBAHHS.

e YyTanTe cknag Ha eTUKeTKax NpoAYKTIB 3 POCIIMHHUM «M’SICOM»
(Taki NpoAayKTK sIK XOT-A0rn 3 Tody Ta Begxidyprepu), Ha iHLWNX
KOHCEpPBOBaHNX abo 3aMOPOXXEHUX NPOAYKTAX 3 BMiICTOM COi.

e YuTanmTte cknag cymiwen ona npunpas, Wob YHUKHYTU HAOMULLKY
HaTpito.

Kanin He 060B’A3KOBO CTPOro obmexyBaTh, KO (PYHKLS HUPOK He
3HMXYETbCA 00 MeHLwe Hix 20 BigcoTkiB. PerynapHe TectyBaHHS KpOBi €
Hankpawum cnocobom, Lwob gisHatuca noTpedbu kanito y naudieHTa.
MpnbnnaHo ABi TPETMHM OIETUYHOrO Kanito HagxoanTb 3 OPYKTiB, OBOYIB
i cokiB. HamnpocTiwmnn cnocib 3HNM3nTK piBeHb BXMBAHHSA Kanito Ha




the patient's blood.

Higher Potassium Foods

Textured vegetable protein (TVP) Ya cup
Soy flour 2 Tbsp
Nuts and Seeds Ya cup
Cooked dried beans or lentils 1/3 cup
Cooked dried soybeans 1 cup
Tomato products (sauce, pureé) Ya cup
Potatoes Y2 cup
Raisins Ya cup
Oranges, bananas, cantaloupe, or honeydew melon Vs cup

A common limitation is five servings of fruits and vegetables per day. A
potassium serving size is generally:

e 1/2 cup fresh fruit, canned fruit, or juice
e 1 cup fresh vegetables
e % cup cooked vegetables

If a patient would like several servings of protein, alternative protein
selections may be needed to keep potassium levels from going too
high. This will mean using more tofu and seitan, rather than beans or
textured vegetable protein (TVP), at every meal. Blackstrap molasses,
spinach, Swiss chard, beet greens, and prunes are very high in
potassium and may need to be limited or avoided.

Phosphorus

Depending on the extent of an individual's kidney disease, phosphorus
may need to be restricted. Foods high in phosphorus include bran
cereals, wheat germ, whole grains, dried beans and peas, colas, beer,
cocoa, and chocolate drinks. For more information about high
phosphorus foods, see https://www.kidney.org/atoz/atozAlpha. Dried
beans and peas and whole grains are high in phosphorus, but because
of their high phytate content, they may not cause phosphorus in the
blood to be elevated as much as would be expected. Individual

OCHOBI NOKa3HUKIB PiBHS Kanito B KPOBi NaUIEHTA, - Lle OOMeXeHHs
BNBOPY OBOYIB Ta PPYKTIB, KEPYIOUNCb OTPUMaAHMMKN aHanisamMu.

MpoaykTn 3 BUCOKMM BMICTOM Karnito

TekcTypoBaHuii pocnuHHui 6inok (TPB) Y4 Yallkm
CoeBe 00OpOLLHO 2 ctn.
[opixu Ta HaciHHS Ya vallukm
MpuroToBaHi cylweHi 606u Ta coveBuLst 1/3 vawku
MpuroToBaHi cyweHi coesi 606u 1 vawka
TomatHi npoaykTh (coyc, niope) Ya vallukm
KapTonns ZRE
PoasnHkun Ya vaLukun
AnenbcuHn, 6aHaHn, MmegoBa AnHA abo AMHA KaHTanyna 2 Yalukm

3aranbHONpUnHATaA HOpMa OBMEXEHHS BKITOYaE M'ATb NOpLUi PPYKTIB i
oBodYiB Ha Ao0y. Po3mip nopuii kanito, Sk npaBuIo, Le:

e % Yalluku CBXKUX OPYKTIB, KOHCEPBOBAHUX PPYKTIB abO COKY
e 1 yallka CBiXXnX OBOYIB
e % YallKn NPUroToBaHNX OBOMIB

AKLWO nauieHT xoTiB 61 oTpMMyBaTH Kinbka nopuin 6inkoBnx NpoaykTiB,
ansTepHaTMBHUIM BUGIp LMX NPOAYKTiB NOBUHEH ByTW Takum, o6
NiaTPUMYBaTU piBEHb Kanito He 3aHaATO BUCOKUM. Lle 3HauuTb, Lo
noTpibHO HagaBaTu nepesary Tody Ta cenTaHy, a He 6o6am un
TEKCTypOBaHOMY pocnuHHOMY 6inky (TPB) npu KOXXHOMY Npuinomi ixi.
YopHa TPOCTMHHA naToka, WnuHaT, MaHronbd, 6aannnsa 6ypsaxy i
YOPHOCNNB MalTb QYy>Ke BUCOKUI PiBEHb BMICTY Kanito i NoTpebytoTb
OBOMEXEHHS YM BUKITHOUYEHHS.

docdop

B 3anexHocTi Big iHOMBIQYanbHOro CTYMNeH 3axXBOPOBAHHA HUPOK,
doccop notpebye obmexeHHs. [1o NnpoayKTiB 3 BACOKMM BMiCTOM
dochopy HanexaTtb BUCIBKW, KpYNK, 3apoaKu NWeHUL, LinbHi 3epHa,
cyweHi 606w i ropox, Kona, NMBO, Kakao i LWokonaaHi Hanoi. [Ans
OTPUMaHHA Jo4aTKOBOI iHGhopMaLil Npo NpoAyKTU 3 BUCOKMM BMICTOM
docopy ameuce https://www.kidney.org/atoz/atozAlpha. CyweHi 606w,
ropox i WinbHi 3epHa MaloTb BUCOKMIA BMICT (poccopy, ane yepes
BMCOKMI BMICT piTaTy, BOHU MOXYTb He NiaBULLLYYBaTU piBeHb hoccopy
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monitoring by the health care provider is necessary to determine the
appropriate level of dietary phosphorus.

Adequate Nutrition

A vegan diet can be lower in calories and higher in fiber than an
animal-based diet. This is great news for healthy patients. However, for
vegan renal patients, we need to ensure that there is no weight loss or
loss in nutritional status. Here are some tips for adding more calories to
a vegan renal diet:

e Make shakes with soymilk, tofu, rice milk, and non-dairy frozen
dessert. Some patients, especially those with very limited kidney
function, may need to use unfortified soymilk or rice milk and
unfortified soy yogurt.

e Use more oils, such as olive oil in cooking. Drizzle flaxseed oil
on food after it is cooked, or mix with salad dressing and serve
over lettuce.

e Provide frequent small meals if patients feel full very quickly.

e Even though sugar is not the best selection in a diet, for a renal
patient who needs extra calories, sorbet, vegan hard candy, and
jellies may be added.

Additional Ideas When Planning Vegan
Renal Menus

e Avoid using salt or salt substitutes. Use herb mixtures, such as
Mrs. Dash, or mixtures you create yourself with fresh or dried
herbs.

B KPOBi HACTINbKM BUCOKO, SIK MOXHa 6yno 6 ovikyBatn. HeobxigHo
BW3HaAYUTM BIgNOBIgHWIA piBeHb pochopy B Ai€Ti 3a LONOMOrow
iHAMBIQYyanNbHOrO MEANYHOro OBCTEXEHHS.

ApekBaTHe XapuyyBaHHSA

BeraHcbka gieTa Moxe MaTh MeHLLY KiNbKICTb Kanopin i 6inbLumi BMIiCT
KIMITKOBUHM, HiXK OIETN 3 BENUKOLO KifIbKICTIO NPOAYKTIB TBAPUHHOIO
noxomxeHHs. Lle rapHa HoBuHa anga 3gopoBux nogen. OgHak, noTpibHO
nepeKkoHaTUCh, LLO Y NauieHTIB 3 3aXBOPHOBAHHSAM HUPOK He
BinOyBaeTbCA HisIKOT BTpaTn Barn abo BTpaT B AKOCTi xapyyBaHHs. Ocb
Kinbka nopag, wob gogatu Ginblle Kanopin B BEraHCbKy AieTy npu
3axBOPOBaAHHI HUPOK:

e Pob6iTb KOKTENNi 3 COEBUM MOJIOKOM, TODY, PUCOBUM MOJSIOKOM i 3
HEeMOSI04YHOro 3aMOPOXXEHOro AecepTy. Y AeAKNX NauieHTIB,
0cobnunBo 3 ayxe 0OMeXeHOo (PYHKLIE HUPOK, MOXITMBO,
A0BEeAETbCA BUKOPUCTOBYBATU He3baradeHnn coese Morioko abo
pUCOBE MOSIOKO Ta He3barayeHuin COEBMIA NOTYPT.

e BukopucToBynTe nig Yac NpUroTyBaHHs cTpas binbLue onin,
Takux sk onmBkoBa osid. CKponiTb NMSHOK Ofi€l roToBY CTPaBy,
abo 3milwanTe 3 canaTHOK 3anpaBKoK Ta AodanTe Ao canary.

e 3abesneyTe YacTi Ta HEBENMWKI NPUNOMM TXi, SKLLO NaLiEHTH
BigYyBaloTb cebe CUTUMN OyXKe LUBNOKO.

e Xo4a uyKop - He Kpawmi Bubip Ansa pauioHy nauieHTa 3
3axBOPIOBAHHAM HUPOK, ane, Ko noTpibHO goaaTKoBI kKanopil,
B MEHI0 MOXYTb OyTK AoaaHi wepbeT, pOCNUHHI NbOAAHUKM Ta
xene.

HopaTkoBi iael Nnpu nraHyBaHHiI
BeraHCbKOro MeHr npu 3aXBOpI-OBaHHi
HUPOK

e YHuKanNTe BUKOPUCTaHHSA coni abo 3aMiHHKUKIB COoni.

BukopuctoByinte TpaB’siHi cymili, Taki sk Mrs. Dash, abo
CTBOPITb CyMill CAMOCTINHO 3i CBIXXMX YM CYLLUEHUX TpaB.




If you need to use canned broths, purchase the lowest-sodium
version possible.

Use fresh or frozen (without salt) fruits or vegetables when
possible.

Lower potassium fruits and veggies include wax beans, green
beans, kiwi, watermelon, onions, head lettuce and Romaine
lettuce, bell peppers, pears, and raspberries.

Lower phosphorus foods include sorbet, unsalted popcorn, white
bread and white rice, hot and cold rice cereals, pasta, cold
corn-based cereal (such as Corn Flakes and Corn Chex), Cream
of Wheat hot cereal, and grits.

AKLo NoTpiBHO BUKOpUCTATM KOHCEPBOBaHMI BiaBap, npuabdante
BapiaHT 3 HaMEHLL MOXITMBMM BMICTOM HaTpito.
BukopuctoByinTe 3a MOXNUBICTIO CBiXi ab0 3amopoxeHi (6e3
coni) pyKTM Ta OBOMI.

[0 (ppyKTiB | OBOYIB 3 HU3LKMM BMICTOM Kanito HanexaTb BOCKOBI
606u (Trn CTPY4KOBOI KBaCONi), CTPy4KOBa KBaCOns, KiBi, KaBYH,
umbynga, canart-natyk Ta canat PoMeH, conogkuin nepeLb, rpyLui
Ta ManuHa.

1o NpoaykTiB 3 HU3bKMM BMICTOM ¢hocdhopy Hanexatb Lwepber,
HECONOHUN NONKOPH, Binnin xni6 Ta B6inun puc, rapsyi Ta XonogHi
PUCOBI Kalli LUBWAKOIro NPUroTyBaHHs, MakapoHHi BUpobn,
KYKYpYA3siHi NPOAYKTU (Taki SK KyKypya3siHi nnacTisLi,
Hanpuknag), Kalwi 3 MaHHOI Kpynu Ta iHLWi Kpynu.




Sample Menu to Get You Started

Breakfast
e Cream of Wheat or cream of rice cereal with a small serving of
fresh or thawed frozen peaches and cinnamon
e White toast with a choice of two fruit jellies
e Pear cocktail

Mid-Morning Snack
e Popcorn tossed with a very small amount of nutritional yeast
e Sparkling water with lemon and lime
e Raspberry popsicle

Lunch
e Angel hair pasta topped with chopped mushrooms, broccoli, and
nutritional yeast
e Tossed green salad with chopped bell peppers (red, yellow, and
green for color) and silken tofu salad dressing
e Garlic bread made with fresh chopped garlic and olive oil
e Sorbet served with cookies

Mid-Afternoon Snack
e 1 small tofu taco on flour tortilla
e Sparkling water with a kiwi slice

Dinner
e Stir-fried seitan or tempeh tossed with onions and cauliflower,
served on a bed of herbed rice
e Onion dinner roll served with non hydrogenated vegan margarine
e Chilled watermelon slices

Evening Snack
e Small soymilk shake

Icy Smoothie
(Serves 4)

3pa3oK MeHI0 AnA noyaTky

CHigaHOK

Kawa 3 nweHuui abo pncoBmx NNacTiBUiB 3 HEBENUKMMW NOPLiSIMU
CBiXKUX abo pO3MOPOXKEHUX NEPCUKIB 3 A0AABAHHAM KOpULI

TocT 3 Binoro xnidy, abo 2 wmaTtovka QPyKTOBOro Mapmenagy - Ha
BnbGIp

pyLeBun KOKTENNb

PaHKkoBuM nepekyc

0ooin

IMONKOpH 3 AyXe HEBENUKOI KINbKICTIO XapyoBUX APiKIXKiB
asoBaHa Boga 3 NIMMOHOM Ta NanMom
ManuHoBe eckimo

CnareTTi, npunpaBneHi nogpibHeHnmm rpnbamm, Gpokkoni Ta
Xap4yoBUMU OpiKaXKaMm

3eneHuni canaT 3 Hapi3aHUM CONOAKUM nepLeM (YepPBOHUI, XXOBTUN i
3eneHumn ons pisHobaps’s) i “luioBkoBUA” TOQY B AKOCTI canaTHol
3anpaBku

YacHukoBun xnib 3i CBXMM pyBrieHMM YaCHUKOM i OFIMBKOBOIO OMi€t0

Mopuis wepbeTy 3 Neunsom

BeuipHin nonygHuk

1 ManeHbKui Tako 3 Topy Ha TopTUN'
[la3oBaHa Boga 3i CKMOOYKOIO KiBi

Beueps

O6cmaxeHui cenTtad abo Temne 3 UMBYyneto Ta LBITHOK KanycToto,
LLIO NOAAETbCA Ha NoAyLLi 3 pucy 3 NpunpasamMu

Linbyneeun pyner, WO NogaeTbCs 3 HETgPOreHoBaHUM POCITUHHUM
MaprapuHom

OxonogykeHi CKnboukn kaByHa

BeuipHin nepekyc

HeBenuykni Wwenk 3 CoeBOro Morioka

JIlboasiHe cmy3i
(4 nopuit)




2 cups soft silken tofu

3 cups ice

2 Tablespoons coffee powder or green tea powder
2 teaspoons vanilla extract

2 Tablespoons rice syrup

Place all ingredients in a blender and process until smooth and thick.
Serve immediately.

Total calories per serving: 109 Fat: 3 grams

Carbohydrates: 13 grams Protein: 6 grams

Sodium: 24 milligrams Fiber: <1 gram

Potassium: 255 milligrams Phosphorus: 75 mg

Hot Spiced Cereal

(Makes approximately 1 quart or four 1-cup servings)

4 cups water

2 cups cream of rice or other hot rice
cereal, grits, or Cream of Wheat

1 teaspoon vanilla extract

Ya cup maple syrup

1 teaspoon powdered ginger

Bring water to a boil in a medium pot. Whisk in cereal and lower heat.

Continue to stir until mixture is smooth. Reduce to a simmer. Stir in
remaining ingredients. Allow to cook, stirring, until desired texture is
attained.

Total calories per serving: 376 Fat: <1 gram

Carbohydrates: 85 grams Protein: 5 grams

Sodium: 7 milligrams Fiber: <1 gram

e 2 yalukn M’IKOro “lWoBKOBOro” Tody

3 Yawku nboay

e 2 CTONOBI NOXKWU MefieHOI B NOPOLUOK KaBU abo meneHoro
3efieHoro yaro

e 2 YyaulHi NTOXKN BaHiNIbHOro eKCTPaKTy

® 2 CTONMOBUX JIOXKN PUCOBOro cupony

MomicTiTb BCi iHrpeaieHTn B BneHaep i aMilynTe 40 OTPUMaHHS

oAHopigHoi Macu Ta ryctuHu. MogasaTty Bigpasy X Micns NPUroTyBaHHS.

B3aranbHa KinbkicTb kanopi Ha nopuito: 109 kkan Kvpun: 3r

Byrnesogu: 13 r Binkn: 6 r
Hatpin: 24 mr

Kanin: 255 mr

Xap4yosi BofokHa: <1 r

docgop: 751

Napsiya npsiHa Kawa

(Buxig npnbnunsHo 1 kBapTta (6nm3bko 1 nitpa) abo yotupm nopuii
PO3MipOM 3 YaLLKy)

e 4 yawkun Boau

e 2 yalKu pUcoBOI HaniBpiAKol Kawi abo iHWOoro rapsa4yoro
pucy, Kawi 3 Kpyn abo MaHHOI KaLui

e 1 YyanHa NoXKa eKCTpPaKTy BaHisni

e /4 YallKu KNneHOBOro cupony

¢ 1 YyanHa NoXxkKa MefieHOro B NOPOLLOK iMOupy

[oseniTb Boay 00 KMNiHHA B cepeaHiv kactpyni. [loganTte 3epHa i
NnoMilynTe, NoBIiNbHO HarpiBatouun. [pogoBXynTe NoMmillyBaTu, JOKU
CYMiLL He CTaHe Of4HOPIAHOK. 3MEHLWITb BOroHb. [loganTe iHwi
IHrpeaieHTn, He NPUNUHAKYKX NomiwysaTu. [pogoBXynTe rotTyBaTu,
nomiwytoun, Aok He Byae pocarHyTa 6akaHa KOHCUCTEHLIS.
B3aranbHa KinbKicTb Kanopin Ha nopuito: 376 kkan HKup: <1r

Byrnesogwn: 85 Binok: 5r

Hatpin: 7 mr XapyoBi BonokHa: <1 r




Potassium: 166 milligrams Phosphorus: 108 mg

Lemon Hummus
(Makes approximately 1 pint)

This spread is higher in phosphorus and potassium than other spreads,
but it is a good source of protein.

2 cups cooked garbanzo beans
1/3 cup tahini

Ya cup lemon juice

2 minced garlic cloves

1 Tablespoon olive oil

2 teaspoon paprika

1 teaspoon parsley flakes

Place garbanzo beans, tahini, lemon juice, and garlic in a blender or
food processor. Blend until smooth. Transfer mixture to a serving bowl.
Drizzle olive oil over the mixture. Sprinkle with paprika and parsley.
Serve with pita triangles or unsalted crackers.

Total calories per serving: 72 Fat: 4 grams

Carbohydrates: 7 grams Protein: 3 grams
Sodium: 4 milligrams Fiber: 2 grams

Potassium: 88 milligrams Phosphorus: 75 mg

Corn and Cilantro Salsa
(Serves 6-8)

This is an unusual twist on the usual salsa recipe.

3 cups fresh white or yellow corn cut from the cob

2 cup chopped cilantro

1 cup chopped sweet onions (such as Vidalia or Maui)
2 cup chopped fresh tomato

Kanin: 166 mr docop: 108 mr

JINnMOHHUN XYyMmyC
(Buxig npmbnuaHo 1 niHTa (6nuabko 0,5 niTpa))

L{s cymiw micmums 6inbuwe ¢pocghopy ma Karnito, HiX iHwi nodibHi, ane
€ Xopowum Oxxepesiom BIsiKy.

2 YalwKu NPUroToBaHOro HYTYy
1/3 yawku TaxiHi

4 YalWlKN NMMOHHOIO COKY

2 py6neHunx 3y64mnkKa 4acHUKY
1 cT.n. onuBKoOBOI onil

Y2 4.11. nanpuku

1 4.n. pyb6aHoi NeTpyLUKn

[MoMICTiTb HYT, TaxiHi, IMMOHHMI CiK | YaCHWK B Gnenaep abo KyxOHHUN
KombarH. 3miwanTte 0O OAHOpIAHOrO cTaHy. [Nepeknagite cymiw B
Tapinky ana nogadi. CKkponiTb 05IMBKOBOO oflieto. [ocunte nanpukoro Ta
neTpywkoto. lNogasante 3 TpUKyTHUKaMM NiTn abo HECONOHUMM
Kpekepamu.

3aranbHa KinbKiCTb Kanopi Ha nopuito: 72 kkan Kup: 4r

Byrnesogu: 7 1 Binok: 3 r
Hatpin: 4 mr Xapuyosi BOMnokHa: 2 1

Kanin: 88 mr docdop: 75 mr

Canbca 3 KyKypyAasu 3 KiH3010
(6-8 nopuin)

Lle He3euyYaliHUl 8apiaHm 38u4aliHO20 peuernmy casbCu.
e 3 yallku 3epeH cBiXoI 6inoi abo XXOBTOI KyKypyA3Hu, 3pisaHoi

3 KayaHa
e ' vawku noapiGHeHoI KiH3Kn




e 4 Tablespoons lemon or lime juice
e "4 teaspoon dried oregano
e 2 teaspoons chili powder or red pepper flakes

Place corn in a medium-sized bowl. Add remaining ingredients and mix
well. Cover and refrigerate for at least one hour prior to serving.

Total calories per serving: 89 Fat: 1 gram

Carbohydrates: 21 grams Protein: 3 grams

Sodium: 9 milligrams Fiber: 3 grams

Potassium: 270 milligrams Phosphorus: 72 mg

Mushroom Pockets
(Serves 6)

Here's a tasty vegetarian version of soft tacos.

2 Tablespoons water

2 Tablespoons lemon or lime juice

1 Tablespoon vegetable oil

2 minced garlic cloves

1 teaspoon ground cumin

1 teaspoon crushed dried oregano

3 cups thinly sliced fresh mushrooms, such as portobello
caps, white button, or brown crimini

1 cup thinly sliced bell pepper

Y2 cup chopped scallions (white parts only)
3 Tablespoons shredded vegan soy cheese
Six 7-inch flour tortillas

In a large bowl, mix water, juice, oil, garlic, cumin, and oregano. Add
mushrooms, peppers, and scallions. Stir to coat. Allow to marinate for
at least 30 minutes. If desired, this can be done the day before.

e 1 yawka HapisaHoi conoakoi umdyni (Hanpuknaga, Vidalia um
Maui)

2 YallKkn Hapi3aHUX CBIXXUX TOMaTIB

4 cT.n. coKy NuMoHa abo nanma

Ya 4.n. cylweHoro operaHo

2 4y.n. NOPOLIKY Yusi abo 4YepBOHOro nepuro

IMoMicTiTb KYKypya3y B MUCKY CepeiHboro po3amipy. [loganTe iHrpegieHTum
i nobpe nepemiwanTte. HakpmiTe KPULLIKOK | MOMICTITb B XONOAUITbHUK
xo4a 6 Ha 1 roguHy Ao nogadi Ha CTin.

3aranbHa KinbKicTb Kanopii Ha nopuito: 89 kkan Knp: 11

Byrnesogu: 21 r Binok: 3 r
Hatpin: 9 mr

Kanin: 270 mr

Xapuyosi BonokHa: 3 1

docdop: 72 mr

FPUOHI KnLWeHi
(6 nopuin)

Ocb cmayHa eecemapiaHCcbKa 8epCisi HiXKHO20 Mako.

2 ct.n. BOAMU

2 CcT.N. COKYy NMMOHa abo nanma

1 cT.n. pocnuHHoOI onii

2 py6aHux 3yb64mka YaCcHUKY

1 4.n. MeNeHoro KM1UHy

1 4.n. noppiGHeHOro cyweHOro operaHo

3 YyawkKun Hapi3aHUX TOHKUMU CKMOOUYKamMm rpubiB, TakKUX AK

nopro6ensno, neyepuusa cagoBa abo KOPUYHEBI KPiMiHi

1 Yyawka Hapi3aHOro TOHKO COMOAKOro nepLo

e '/ Yyallku Hapi3aHol 3eneHol LMbyni wanor (Tinbku Gini
YacTUHN)

e 3 CT.N. TepTOro COEBOro cUpy

e 7-pronmoBi (18 cm) TopTun’i - 6 WTYK

Y Benukin Mmucui amilwatn Bogy, Cik, Macno, YaCHUK, KMWH i operaHo.
Hopnatu rpmbun, nepeup i 3eneHy unbynto. MNepemiwartn, wob BCi




Heat a large sauté pan. Sauté vegetable mixture with marinade until
the peppers and scallions are soft, approximately 5-7 minutes. Allow to
continue cooking until most of the liquid has evaporated.

While veggies are cooking, wrap tortillas in a paper towel and heat in a
microwave, or wrap in foil and heat in a 350-degree oven.

Place each tortilla on a plate. Spoon on vegetable mixture and top with
cheese.

Total calories per serving: 147 Fat: 5 grams

Carbohydrates: 23 grams Protein: 4 grams

Sodium: 262 milligrams Fiber: 1 gram

Potassium: 267 milligrams Phosphorus: 64 mg

Fruit Cobbler
(Serves 8)

3 Tablespoons melted non-hydrogenated vegan margarine
1 cup all-purpose unbleached flour

s teaspoon salt

1 teaspoon baking powder

2 cup rice milk

3"z cups pitted fresh cherries*

1%, cups white vegan sugar, divided

1 Tablespoon cornstarch

1 cup boiling water

Preheat oven to 350 degrees.

In a medium-sized bowl, combine margarine, flour, salt, baking powder,
and rice milk and mix just to combine.

NPOAYKTWN MOKPUITMCb MapuHagoM. 3anvwimTtn MapMHyBaTUCh NPOTATOM
30 xBunuH. MNpn 6axkaHHi MOXXHa Le 3pobuTn 3a JoBy 40 NPUroTyBaHHS.

Harpiite rmmboky ckoBopiaky. LLIBMako o6cmakTe 0BOYEBY CyMilll pa3om
3 MapvHaZoMm [0 TuX nip, AOKM nepeup i 3eneHa umnbynsa He CTaHyTb
M’SSKUMU, Lie NPUBNN3HO 5-7 XBUNWH. [pogoBXynTe roTyBaTn SOKN
Oinbla YacTuHa piauHU He BUNapyeETLCS.

B TOM Yac sk rotyroTbCs 0BOMi, 3aropHiTb TOPTUIIbI B NanepoBi PyLLIHUKA
i nigirpinTe B MiKpOXBUILOBIKM Nnedi, abo 3aropHiTb B honbry i nigirpinte
B oyxoBLi npn Temnepatypi 350 rpagycis.

MoknagiTe KOXHY TOPTUILIO Ha Tapinky. 3Bepxy NOKNagiTb NOXKY
OBOYEBOI CyMiLli Ta NOCUMTE CUPOM.

3aranbHa KinbKicTb Kanopin Ha nopuito: 147 kkan Kup: 5r

Byrnesogwn: 23 r Binok: 4 r
Hatpin: 262 r

Kanin: 267 mr

Xapu4oBi BonokHa: 1 r

docdop: 64 r

PpyKTOBUM NUPIr
(8 nopuin)

3 CT.N. po3NnaBfieHOro HerigporeHizoBaHOro MaprapuHy
1 yawka HeBUObiINeHoro 6opoLHa

Yau.n. coni

1 4.n. po3nywyBayy Ans BUNiKaHHSA

2 YallKn pucoBOro MosioKa

3%z yawkm cBiXXMX BULLIEHb 6e3 KicTo4oK*

1%, yawku 6inoro uikpy

1 CT.N. KYKYpYyA3SIHOro Kpoxmaro

1 yawka okpony

Posirpinte ayxosky go 350 rpagycis.

Y Mucui cepeaHboro po3mipy 3’egHaTn pasomMm maprapuH, 60poLLHO,
Cinb, po3nyLUyBay i pucoBe MOSIOKO, Bce fobpe nepemiiartu.




In a separate bowl, toss cherries with % cup sugar and place cherries
in the bottom of an 8-inch square pan. Place dough in small pieces
over cherries to cover cherries in an even pattern.

In a small bowl, combine remaining sugar and cornstarch. Whisk in
boiling water. Pour cornstarch mixture over the dough. Bake for 35-45
minutes or until bubbly. Serve warm or cold.

Note: You can use thawed frozen pitted cherries; peeled and cored
fresh pears; or fresh or thawed frozen raspberries to replace a part of
or all of the fresh cherries.

Total calories per serving: 315 Fat: 5 grams

Carbohydrates: 68 grams Protein: 2 grams
Sodium: 170 milligrams Fiber: 2 grams

Potassium: 159 milligrams Phosphorus: 87 mg

Renal Support Network - KidneyTalk Podcast: What You Need to Know

B okpemin mucui nepemiwanTe BULWLHI 3 % Yallku LyKpY | BUKNadiTh
BULLHI Ha aHi 8-arormoBoro (21 cm) kBagpaTHOro aeko. Buknagite Ticto
MareHbKUMU LMaToYKaMm NoHag BULHAMU, o6 TiCTO peTenbHO
NOKPUNO BULLHI.

Y HeBernuvKii MUcLi 3MillanTe LyKop, LLO 3anuvLwnBes, i KyKypyassaHUn
Kpoxmanb. 36uinte pa3om 3 okpornom. Bunminte kpoxmanbHy cymiLl
noeepx Ticta. Bunikante npotarom 35-45 xeBunuH abo goku He
3'aBnsaTbes bynbballku. MNogasante Tennmm abo OXONOLKEHUM.

[Mpumimeka: By moxeTe BUKOPUCTOBYBATN PO3MOPOXKEHi BULLIHI 6e3

KICTOYOK; NoYmLLEHI CBiXi rpyLi 6e3 cepeanHku; ceixy abo

PO3MOPOXKEHY MarnuHy, Wob 3aMiHUTK YacTUHY abo BCi BULLIHI.
B3aranbHa KinbKicTb kanopin Ha nopuito: 315 kkan Kup: 5r

Byrnesogu: 68 r Binok: 2 r

Hatpin: 170 mr XapyoBi BONOkHa: 2 1
Kanin: 159 mr docop: 87 mr

[HTEepHET nigTpMMKa N4eNn 3 3aXBOPOBAHHAM HUPOK - [loakacT 1oao
HUPKOBUX XBOPOO: Lllo NoTpibHO 3HATHW.
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