
 



 
 
 
 

If you have any queries you would like to discuss with Sandra she 
can be contacted at the address or number below.  

 
 
 
 

 
 
 
 

 
 

Birling House 
89 High Street, 

Snodland, Kent.ME6 5AN 
Tel No: 01634 244689 Fax: 01634 243517 

birling.house@mortimersociety.org.uk 
 
 
 



 

 

I  had worked as a cook for all of my adult life in hotels and restaurants 

and then in 1993 I took a job at Birling House, a residential home in 

Snodland. Birling House is one of two homes in The Mortimer Society, a 

charity offering residential care to people with learning and/or physical dis-

abilities but which specialises in caring for Huntingtonõs Disease. 

 
 

 

 

I  started at Birling House in 1993 and have been there for eighteen years 

apart from a two year break which I took to look after my mother who be-

came very frail. 

 
 

 

 

 

I  have found over the years of preparing food for people with Huntingtonõs Disease that there is always more to learn. Each person I cook for has his 

or her own individual tastes and preferences and so provides me with a chal-

lenge and a learning opportunity. Every year different supplements become 

available and new technology enables us to approach our food preparation in 

a different way. 
 

  

 

 

 

A ny illness can cause people to lose their appetite but this is a particu-

larly important problem for people with Huntingtonõs Disease because 

of the weight loss that is generally associated with the condition as a result 

of involuntary movements. 

 
 

  



 

 

I  have noticed that Huntingtonõs can cause the taste buds to dull and this can result in food tasting bland and uninteresting. For most of us food is 

not only an essential requirement but also an interest and a pleasure. For peo-

ple whose mobility is restricted and who are perhaps not able to pursue some of 

their previous interests in quite the same way, it is particularly important 

that meals are something to be looked forward to and enjoyed. 
 

 

 

 

R elatives caring for family members at home have often asked me for 

advice and I have put this little book together in response to their que-

ries. I have tried to include things I have learnt over the years by trial and er-

ror and hope that it may be useful to people trying to cook for a person whose 

tastes and abilities may be changing. If you have any other questions please 

do not hesitate to contact me at Birling House and I will be happy to help if I 

can. 
  

 

 

                                                                                                                     Sandra Biddiss 



 

Smoothies are an excellent way of getting in lots of calories and vitamins in a rela-

tively small serving. Adding milk powder gives extra vitamins. Smoothies can also 

provide at least two of your five daily portions of fruit or vegetables. I use my smoothie 

maker every day as it makes delicious, energy giving drinks in minutes. 

  
  

I use:  

 

        Greek style yoghurt 200mls 
 2 tablespoons milk powder 
 1 banana 
 100g strawberries 
 2 tablespoons sugar or sweetener 
 

This is enough for 2 drinks and provides 283 calories per drink. 

 

Any fruit can be used and it does not always have to be freshñin fact frozen is ideal as 

it is always available whenever you may want it.   

 

All our milk drinks are made using full fat milk and added milk powder. Just make 

up 1 pint full fat milk and 2 tablespoons of milk powder and keep it in the fridge. 

 

Some favourite combinations I use are: 
  

Fruit, Greek style yoghurt, sugar 
 
Raspberries, Greek style yoghurt, full fat milk  
 
Banana, Greek style yoghurt, honey 
 
Fruits of the forest, sugar, Greek style yoghurt, cream 
 

Some of our residents are low in potassium and I offer them a special high-potassium 

smoothie made from banana, apricots, strawberries and orange juice. 





 
 

  
 
Fruit juices are popular in the mornings and I tend to offer orange which is 

packed with vitamins or cranberry which we have found to be very useful for 

those people who are prone to urine infections. 
  
 

 

 

 

This is very popular with our residents especially with hot milk. 

Two Weetabix plus ¼ pint full fat milk   is 242 calories and added honey  

brings it up to 326 calories or 28g chocolate melted into it 385 calories. 
 

 

 

 

   

Readybrek is easy to eat as it has a smooth texture. 30g made with full fat  

milk is 206 calories; honey added brings it up to 290 calories and chocolate  

349 calories. Liquidised prunes (good source of fibre) can be added which  

makes 265 calories. 
 

 

 

Porridge oats are very hard to swallow and can cause choking so I tend to  

avoid these.  

 

I occasionally make scrambled eggs with cream but they need to be very soft  

as any lumps can be hard to swallow. 

 

People who choose not to eat breakfast can have a high calorie smoothie with 

added food supplements for extra calories. 





 

 

You can use any selection of vegetables. Swede or potato help to thicken soup 

and lentils add protein. Boil until they are soft. If soup is not thick enough 

wholemeal breadcrumbs can be used. 

 

                                             
   

Mushrooms 
Onions 
Butter 
Flour 
Vegetable stock 
Full fat milk 
Cream 
Parsley 
 

Mushrooms are high in potassium and this soup is a great favourite. Chop 

the onions and mushrooms and sweat in butter until soft. Add flour and 

stir then stir in vegetable stock and full fat milk. 

Add cream and parsley to serve.  

 

 

                                       
 
Butternut squash 
1 onion 
1 Bramley apple 
I garlic clove crushed 
2 sprigs thyme 
1/2 teaspoon chilli powder 
 

Cook the chopped onion until soft. Stir in the peeled, deseeded and chopped 

squash, 1 Bramley apple, 1 crushed garlic clove, 2 sprigs thyme (or 1/2 tea-

spoon dried thyme) and 1/2 teaspoon chilli powder.  

Cook slowly for about 45 minutes stirring occasionally until squash is 

tender. 



 

 

 

 

 

 

 

 

 

 
1 Tablespoon olive oil 
1 chopped onion 
2 chopped celery sticks 
1 peeled and chopped carrot 
1 crushed garlic clove 
1 tsp ground cumin 
1/2 tsp ground coriander 
175g split lentils 
1.2 litres vegetable stock 
400g tin plum tomatoes 
2 tsp tomato puree 
1 bay leaf 
 
Heat the oil and cook onion until soft. Add the celery and carrot and cook for 3 

minutes then add garlic and spices. Add the lentils and all the other ingredients 

and simmer for 30 minutes until the lentils and vegetables are soft. 

 

Remove the bay leaf and blend the soup. 

 

To serve this can be topped with natural yoghurt mixed with fresh chopped cori-

ander. 



 

          
 

 

 

I use a mixture of white fish such as Pollack and salmon (omega 3) poached 

in milk. Mash the fish with a fork, check for bones. Add to a white sauce 

made with fortified milk, add spinach and mix until the mixture is soft. 

Put mashed potato on top made with added milk powder, butter and cream 

and sprinkle with cheese and parsley and bake until golden. 
 

            
 

 

 

Fold grated cheese into mashed potato and two beaten eggs and bake in the 

oven. 
 

 

         
 

I make these with salmon, potato and parsley. 

  
 

 

 

 

I make this with white sauce using fortified milk and plenty of cheese. Cook 

the cauliflower until soft and then drain and cover with sauce. Sprinkle ex-

tra cheese on top and brown under the grill or in the oven. 
 

  
 

 

Spread the bread with butter and cut off the crusts. Place in a greased dish 

and  layer with grated cheese and very finely chopped onion. Make up an 

egg custard seasoned with salt and pepper and chopped parsley. Pour over 

bread and cheese and leave to soak for 30 minutes. Bake in the oven until 

egg is just set and the top is golden. 

 




