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Diploma in Texture Modified 
Foods: Dining with Dignity
Develop appetising foods for those with 
swallowing difficulties in the care sector

Food plays an essential role in everybody’s 
lives, often being associated with happy 
memories and can bring a lot of joy to 
someone’s day. 

Individuals receiving care may need to 
eat a texture modified diet because they 
are generally unwell, through personal 
choice or because they have dysphagia 
(swallowing difficulties).

Someone who has dysphagia or needs to 
eat a texture modified diet may be at an 
increased risk of choking or breathing food 
into their lungs (aspiration pneumonia). 
Due to this, they may struggle to consume 
a sufficient amount of food and fluids to 
maintain a healthy weight and remain 
hydrated.

In the care sector, delivering outstanding 
care is a number one priority. Therefore 
it’s paramount that we ensure those in our 
care are well nourished and able to enjoy 
life’s luxuries, regardless of their ailments.

HIT Training’s, TQUK endorsed, 
Diploma in Texture Modified Foods: 
Dining with Dignity has been produced 
collaboratively with care sector specialists, 
Connect2Care, to ensure the learning is 
mapped to CQC and KLOEs’ nutrition and 
hydration requirements. 

Progression

Learners will have the skills to 
progress further up the career ladder 
upon completion of this course.

Potential progression routes could 
include working towards:

◗ Level 3 Chef de Partie apprenticeship

◗ Level 3 Senior Production 
Chef apprenticeship

◗ Level 4 Senior Culinary 
Chef apprenticeship.

Duration

Six months.

Entry Requirements

This course is suitable for chefs or 
cooks of all experience levels with a 
desire to learn more about developing 
texture modified foods. It will also enrich 
the learning of any chef currently on 
an apprenticeship programme.

Ways to Pay

Pay in full:  
£795 + VAT.

Payment Plan: 
The cost of this qualification can be 
spread across four equal payments 
of £200 + VAT.
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Module title Overview

The role of food within the care sector
Explore the importance of food, ways to promote inclusivity and dining with dignity in line 
with CQC guidelines.

Nutrition and hydration
Understand how to liaise with the care team to identify and ensure that an individual’s 
nutritional needs are met.

Food modification and dysphagia A deep-dive into dysphagia, the fortification of foods and how to achieve this.

Food grading and presentation
Discover presentation methods and the importance of appetising food presentation,  
to ensure service users can dine with dignity.

Certificate in Texture Modified 
Foods: Dining with Dignity

Structure

Learning will be delivered across five interactive online 
workshops, three face-to-face observations and three remote 
reviews with a dedicated HIT Training Consultant across the 
six month learning period. 

The TQUK-endorsed course is assessed by internally set and 
marked assessments, including a product portfolio, subject to 
external quality assurance.

Learners must complete all four modules and associated 
assessments to pass this course.

This course provides complete training for in-house chefs, catering 
teams or anyone involved in the preparation, cooking and delivery 
of food to those receiving care who are at risk from swallowing 
difficulties.

Our training, tailored specifically to the needs of the care sector, will 
give the skills, knowledge and abilities to produce texture modified 
foods and meals which are appetising, appealing and delicious – 
without compromising someone’s dignity or choice.


