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Holiday Hints: The Three Biggest 

Kidney Disease Diet Mistakes 

People Make
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Reminders 

⮚ All phone lines are muted 

⮚ Unmute: #6 to ask questions at the end of the presentation 

⮚ Mute: *6 after your question

⮚ Or, ask questions through the Chat Box

⮚ You will receive the link to the recording and slides by email

⮚ Please complete the feedback form at the end of the program



Today’s Presenter: 

Jessianna Saville, MS, RDN, CSR, LD, CLT

► Registered dietitian

► Works with people with kidney 

disease – dialysis and pre-dialysis

► Has a private practice teaching 

nutritional modification

► Blogs about livable and lovable 

kidney-friendly food and renal 

nutrition research

► Web site: Kidneyrd.com





Mistake #1: Not Enough Produce



Value of Produce

Gut-Health

Tasty

Nutritionally 

Dense



Potassium goal = Your lab value



Don’t think 

about what you 

can’t have but 

what you
CAN
have

Low Potassium Foods:



How To Increase 

Produce Intake







Mistake #2: Not 

Understanding Labels





Am I combining 

items together

OR

having one 

meal?



Front labels are often used
to lure people into buying
products. However, some
of these labels are highly
misleading with hidden
ingredients.

Consume REAL 

Food with Less 

Ingredients





Ingredients

Peanuts, Corn Syrup Solids, Sugar, 

Pea Protein, Contains 2% or Less of: 

Salt, Fully Hydrogenated Vegetable 

Oils (Rapeseed and Soybean), Mono 

and Diglycerides, Molasses, 

Magnesium Oxide, Niacinamide, Ferric 

Orthophosphate, Zinc Oxide, Copper 

Sulfate, Pyridoxine Hydrochloride, Folic 

Acid.

Ingredients

Peanuts, Contains 1% Or Less Of 

Salt.



What Is The Renal Diet?

Low Sodium

Low 

Phosphorus Low 

Potassium

Diabetic?

Low Carb

Dialysis?

High Protein



What Is The Renal Diet?

Finding foods you 

CAN have to 

strengthen your 

kidneys back to 

health!



Your dietitian can help

● What can I have?

● I am missing…..[-----]. How do I fit it in my diet?

● What should I be looking for, for myself for sodium on 

[xxxx] or carbohydrates on [xxxxx]

● Do you have any ideas for [xxxx]? It would be much easier 

for me if I could find a [xxxx] to eat?



Mistake #3: Not Experimenting



Expand on 

Cooking 

Methods



Chicken enchiladas

Homemade chicken 

ramen

Chicken stuffed zucchini 

boats

BBQ chicken sandwiches

Chicken tacos

Chicken alfredo     

casserole

Chicken stir-fry bowl

Cilantro lime quinoa

BBQ asparagus

Corn on the cob

Italian eggplant salad

Pineapple coleslaw

Baked yellow squash

Beet & cucumber 

salad

Hevenly deviled eggs

Three-pea salad

Egg fried rice

Mix & Match

You CAN

eat more 

than plain 

chicken, 

rice & 

vegetable



Seasoning
Try 1 new spice per 

month



Power and Pitfall to the Internet

Good Bad

● Not renal specific

● Not specific to your 

individual plan

● Consider your sources

● Many ideas for products, 

recipes, cooking 

methods, combinations

● Online community



Tips to navigate the internet

1. If you find a recipe you want to try - go for it. Often you may need to half 

the salt amount or substitute low sodium items for the regular ones listed.

2. If the recipe has high potassium foods and you’re unsure if it will work for 

you, ask your dietitian for substitute ideas

3. If you really want to try it, but it doesn’t look like it would “fit” in your diet 

then talk to your dietitian. He/she can help you figure out HOW MUCH is 

right for you.

4. Learn common substitutes

5. Find your favorite websites. Try to find some that focused on whole-foods 

type of recipes



In Summary: The 3 biggest mistakes people 

make in the renal diet that cause too much 

restriction
1. Not enough produce.

INSTEAD understand WHAT you can have and HOW much. Work with your 

dietitian to include your favorites

1. Not using labels. 

INSTEAD use these to leverage your advantage in the grocery store, find new 

products, taste new things.

1. Not experimenting

INSTEAD, mixup the how you cook and what you cook with.



Questions?

Chat box or unmute phone line #6



Thank You for Attending Today! 

Please complete 

Feedback Form 

►

Join us for our next webinar!  


