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Renastart preparation
Each recipe uses Renastart at a standard 
dilution of 20%. 

This is made by adding 3 level scoops of 
Renastart to 90ml of cooled, boiled water 
(approx. 3 fluid oz.). 

Leave the prepared Renastart to cool  
before adding to the recipes and  
drink ideas.

Once prepared, Renastart should be  
refrigerated and used within 24 hours. 

Using Renastart as a drink 
and in simple recipes. 
 
Renastart is a high energy, powdered 
formula which can be used in the dietary 
management of kidney disease from birth 
to 10 years of age. Renastart can be used 
as a tube feed or it can be taken as a 
drink. It can also be added into recipes.

Renastart is low in potassium and low 
in phosphate. Your Dietitian may have 
advised that your child has Renastart to 
help ensure they have enough energy  
and protein for growth, but to also  
help limit their intake of potassium  
and phosphate.

In this booklet you will find drink and 
recipe ideas that are tasty and simple 
to prepare. The recipes have been 
specifically developed for children with 
kidney disease.

Speak to your Dietitian to find out which 
drink and recipe ideas are suitable for 
your child, as every child’s nutritional 
needs are different. 

Refer to labels for allergen and other 
product information.



 
 
Smoothies
Strawberry Smoothie
Mandarin & Mango Smoothie
Peach & Raspberry Smoothie

Warm Drinks
Tasty Hot Chocolate
Marshmallow Chocolate Drink

Vegetable purée ideas
Pea and Courgette purée
Butternut Squash & Broccoli
Carrot and Swede

Breakfast ideas
Porridge
Cereal

Savoury ideas
White Sauce
Tuna Mornay
Pasta Bake
Chicken Casserole

Something Sweet
Custard
Vanilla Panna Cotta
Citrus Panna Cotta
Coconut Panna Cotta
Ice Lollies

Measurements
tsp = teaspoon 

tbsp = tablespoon

Equipment needed: 
 Kettle

 Kitchen scales
 Knife

 Chopping board
 Blender

 Measuring spoons
 Ice cube tray

Ice lolly containers
Freezer

Drinks and recipe ideas



Ingredients
100ml 20% Renastart
25g tinned, drained  
mandarin segments 
40g tinned, drained mango slices
1 ice cube
1 tsp sugar

Approx. per serving 
163kcal
2.0g protein
51mg/2.2mmol sodium
75mg/1.9mmol potassium
25mg/0.8mmol phosphorus
34mg/0.8mmol calcium

Mandarin & Mango Smoothie
Final volume approx. 170ml

Smoothies

Ingredients
100ml 20% Renastart
70g tinned, drained peaches 
1 ice cube
1 tsp sugar
15g fresh raspberries

Approx. per serving
162kcal
2.0g protein
52mg/2.2mmol sodium
125mg/3.2mmol potassium
32mg/1.0mmol phosphorus
30mg/0.8mmol calcium

Peach & Raspberry Smoothie
Final volume approx. 190ml

Top Tip: 
Double cream and  

sugar can be added to  
these recipes to increase  

the calorie content.  
Check with your dietitian  

if this is suitable for  
your child.

Ingredients
100ml 20% Renastart
2tsp strawberry  
milkshake syrup e.g. Crusha 

45g fresh strawberries 
1 tsp sugar

Approx. per serving 
144kcal
2.0g protein
52mg/2.2mmol sodium
99mg/2.5mmol potassium
31mg/1.0mmol phosphorus
32mg/0.8mmol calcium

Strawberry Smoothie
Final volume approx. 150ml

All the smoothies recipes can be prepared using the following method: 
1. Leave the prepared Renastart to cool completely. 
2. Blend all the ingredients together for approximately 1-2 minutes until a smooth consistency is achieved. 
Where tinned fruit is listed as an ingredient, fruit tinned in syrup should be used.



 

Ingredients
100ml 20% Renastart
1 tsp drinking chocolate
1 tsp sugar

Tasty Hot Chocolate
Final volume approx. 110ml

Method
1. Make up 100ml of 20% dilution Renastart as per the  

instructions and allow to cool to a suitable temperature  

for a warm drink. 

2. Add the drinking chocolate and sugar and stir well  

until dissolved. 

Approx. per serving 
139kcal
1.8g protein
60mg/2.6mmol sodium
47mg/1.2mmol potassium
29mg/0.9mmol phosphorus
26mg/0.7mmol calcium

Ingredients
100ml 20% Renastart
50ml plain yoghurt
2 tsp drinking chocolate powder 
30g marshmallows 

Ice cubes (if desired)

Marshmallow  
Chocolate Drink
Final volume approx. 190ml

Method 
1.	 Prepare 100ml of 20% dilution Renastart as per the instructions.

2.	 Add the yoghurt, drinking chocolate powder and marshmallows and blend with a hand-blender 	

	 until smooth.

3.	 Serve warm or over ice. 

Approx. per serving 
275kcal
6.2g protein
120mg/5.1mmol sodium
212mg/5.3mmol potassium
125mg/4.0mmol phosphorus
129mg/3.2mmol calcium

Warm Drinks...



Ingredients
100ml 20% Renastart
1 courgette* 
100g peas  
(Or a large handful)

Ingredients
100ml 20% Renastart
Half a butternut squash* 
100g broccoli

Approx. per serving* 
23kcal
1.1g protein 
65mg/1.6mmol potassium 
18mg/0.6mmol phosphorus
6.6mg/0.3mmol sodium
10mg/0.3mmol calcium

*The nutritional values are 
approximate and relate to a  
typical sized vegetable used  
in the ingredients.

*The nutritional values are 
approximate and relate to a  
typical sized vegetable used  
in the ingredients.

Approx. per serving* 
27kcal
0.93g protein 
140mg/3.5mmol potassium 
22mg/0.7mmol phosphorus
7.8mg/0.3mmol sodium
17mg/0.4mmol calcium

Pea & Courgette purée
Makes 8 servings | Preparation time: 10 minutes

These could be used as weaning recipes.

Butternut Squash & Broccoli
Makes 8 servings | Preparation time: 20 minutes

Vegetable purée ideas

Method
1. Cut the courgettes into small chunks and boil for 5 minutes.

2. Add peas and boil for a further 3-4 minutes.

3. Drain vegetables and cool.

4. Add Renastart and then use a blender to whizz up to a purée consistency.

5. Add into ice cube trays and freeze or use straight away.

Method
1. Peel the butternut squash and scoop out the middle. Chop the squash and broccoli into small pieces.

2. Boil the butternut squash for approximately 8-10 minutes.

3. Add the broccoli to cook for a further 5 minutes. Drain vegetables and cool.

4. Add Renastart and then use a blender to whizz up to a purée consistency.

5. Add into ice cube trays and freeze or use straight away.



Ingredients
100ml 20% Renastart
Half a swede* 
2 carrots*

Approx. per serving* 
24kcal
0.44g protein 
72mg/1.8mmol potassium 
15mg/0.5mmol phosphorus
14mg/0.6mmol sodium
20mg/0.5mmol calcium

Carrot and Swede
Makes 8 servings | Preparation time: 15 minutes

Method
1. Peel the swede and carrots chop into small pieces.

2. Boil the swede and carrots for 10-12 minutes, until soft.

3. Drain vegetables and cool.

4. Add Renastart and then use a blender to whizz up to a purée consistency.

5. Add into ice cube trays and freeze or use straight away.

Place foodstuff into a suitable freezer safe container.  
 
Freeze immediately once cooled in a freezer set at or below -18°C.  
Consult the freezer rating for advice for how long frozen  
foodstuff can be kept.  
 
Defrost overnight in a refrigerator, or in a microwave using a  
suitable defrost setting.  
 
Consume defrosted food within 24 hours.  
 
Never re-freeze food that has been defrosted.

*The nutritional values are 
approximate and relate to a  
typical sized vegetable used  
in the ingredients.



Breakfast ideas...

Method 
1. Add 100ml of 20% dilution Renastart to 50g of rolled oats in a bowl.

2. Stir in 1½ tablespoons of sugar (depending upon taste preference). 

3. Stir and leave to stand until it reaches a desired thickness.

Approx. per serving 
95kcal
1.7g protein
12mg/0.5mmol sodium
52mg/1.3mmol potassium
53mg/1.7mmol phosphorus
13mg/0.3mmol calcium

Porridge
4 servings | Preparation time: 2 minutes 

Ingredients
100ml 20% Renastart 
14g rice puffs
 
 

Method 
1. Place 14g of rice puffs into a cereal bowl. 

2. Pour over 100ml of 20% Renastart. 

Cereal
1 serving | Preparation time: 2 minutes

Approx. per serving 
152 kcal
2.3g protein
100mg/4.3mmol sodium
42mg/1.1mmol potassium
39mg/1.2mmol phosphorus
25mg/0.6mmol calcium

Great 
Breakfast 
Options

Ingredients
100ml 20% Renastart
50g rolled oats
1½ tablespoons of sugar



Savoury ideas...

Ingredients
1 tablespoon butter
2 tablespoons plain flour
300ml 20% Renastart

This white sauce has a variety of uses; serve it over fresh meats, vegetables, or pasta and rice.

 
Method 
1.	 Melt the butter in a small saucepan and stir in the flour. Cook, stirring continuously for 1 minute.

2.	 Remove the pan from the heat and gradually pour in the Renastart, stirring constantly.

3.	 Return the pan to the heat and bring to the boil, still stirring.

4.	 Reduce the heat and simmer the white sauce for 2 minutes, stirring occasionally  

	 until it is smooth and thick.

Approx. per serving
129kcal
1.8g protein
36mg/1.6mmol sodium
31mg/0.8mmol potassium
24mg/0.8mmol phosphorus
26mg/0.7mmol calcium

White Sauce
Makes 4 servings | Preparation: time 5 minutes

Cooking time: 10 minutes

Top Tip: 
 Try flavouring  

this white sauce with  
mustard powder, garlic, 

or lemon juice, or adding 
herbs such as chives  

or basil



Ingredients
1 tablespoon butter
½ brown onion, chopped
2 tablespoons white flour
300ml 20% Renastart
85g sweetcorn kernels

150g tinned tuna, in spring 
water or brine, drained

Method 

1.	 Pre-heat oven to 200°C. Lightly spray with oil a small oven-proof dish.

2.	 Melt butter in a medium sized saucepan. Add onion and cook until just tender.

3.	 Add white flour and stir until mixed into the butter and onion, approximately 1 minute.

4.	 Add Renastart and stir constantly over very low heat until mixture thickens.

5.	 Stir in sweetcorn and cook for another minute.

6.	 Add tuna and stir. 

7.	 Place mornay into the prepared dish and cook for 20-25 minutes; until browned and just 	

	 bubbling on the surface. Serve warm.

Approx. per serving
129kcal
7.9g protein
98mg/4.2mmol sodium
118mg/2.9mmol potassium
69mg/2.2mmol phosphorus
24mg/0.6mmol calcium

Tuna Mornay 
Makes 6 servings | Preparation time: 15 minutes

Cooking time: 35 minutes



Ingredients
20g onion, diced
40g red pepper, diced
40g courgette, diced
Oil spray
1 tablespoon olive oil
240g cooked pasta
A serving of white sauce  
(see the recipe in this booklet)
1 teaspoon each dried 
oregano and basil

Method 
1.	 Pre-heat oven to 200°C. Lightly spray with oil medium sized casserole dish.

2.	 In a large deep frying pan, sauté vegetables in olive oil until just soft.

3.	 Mix the pasta with the white sauce, oregano and basil. Add to the vegetables.

4.	 Place into the casserole dish and into the oven. Cook for approximately 20 minutes.

5.	 The bake should be just browned on top.

Adding protein 
• Try adding chicken, beef, pork or lamb to the pasta bake. Minced varieties are 
good options for younger children. 
 • Use different types of fish in the mornay and add fish to the pasta bake;  
flaked salmon, hake and basa fillets all work well. 

Adding vegetables 
• Experiment by using a variety of low potassium vegetables in your mornay or pasta 
bake e.g. carrot, green beans, celery, aubergine and cauliflower.

Approx. per serving
256kcal
5.1g protein
40mg/1.7mmol sodium
131mg/3.3mmol potassium
79mg/2.5mmol phosphorus
55mg/1.4mmol calcium

Pasta Bake
Serves 4 | Preparation time: 20 minutes

Cooking time: 25 minutes

A delicious pasta bake can be  
made using white sauce (see the  
recipe in this booklet) and your child’s 
favourite vegetables.

Adapting this dish further

Texture considerations 
The texture of the mornay and pasta bake is easy to change if you vary the type and texture of 
the vegetables and meats used. The longer they are cooked for, the softer they will be. A shorter 
cooking time will mean they are firmer and require more chewing. Ask your dietitian if you are 
unsure about what texture your child needs.



Ingredients
100ml 20% Renastart
1 small potato
1 chicken breast
1 small courgette 
4 broccoli florets

Approx. per serving 
125kcal
14g protein 
472mg/12mmol potassium 
153mg/5.0mmol phosphorus
89mg/3.9mmol sodium
28mg/0.7mmol calcium

Chicken Casserole
Makes 3 servings

Method
1. Peel the potato and cut into small pieces. Cut the courgette and broccoli into small pieces..

2. Put the potato into a saucepan cover with boiling water and simmer for 7minutes.

3. Add courgette and broccoli and simmer for around 5-7 minutes.

4. Cook the chicken breast separately by frying in a pan with a small amount of oil until the chicken is 		

    cooked through.

5. Drain the potato and vegetables and allow to cool. Chop the chicken into very small pieces and                           	

    add to the potatoes and vegetables.

6. Add Renastart and blend to a chopped consistency/mash with a fork masher.

7. Serve one portion and divide the rest between small containers and freeze.



Something sweet...

 

 

Ingredients
350ml 20% Renastart
150ml double cream
2 teaspoons vanilla essence
3 egg yolks
2 tablespoons cornflour
100g white sugar

Ingredients
3 tablespoons custard powder
600ml 20% Renastart
100g caster sugar

Homemade Custard
Makes 8 servings | Preparation time: 10 minutes 

Cooking time: 15 minutes

Makes 8 servings | Preparation time: 10 minutes 
Cooking time: 15 minutes

Custard made from 
custard powder

Method
1. Place Renastart, cream and vanilla essence into a medium sized saucepan.

2. Heat until just about to boil. Take off the heat.

3. Mix egg yolks, cornflour and sugar together in a large bowl until well combined.

4. Pour Renastart and cream mixture on top of the egg mixture and mix well.

5. Return custard back to the saucepan and mix constantly while it simmers and thickens.

Method
1. Blend the custard powder with 120ml of the Renastart to form a smooth liquid.

2. Heat remaining Renastart with sugar in a small saucepan until near boiling.

3. Slowly add the blended custard powder and stir constantly.

4. Simmer for 1-2 minutes. Serve hot or cold.

Approx. per serving 
215kcal
2.1g protein
30mg/1.3mmol sodium
31mg/0.8mmol potassium
59mg/1.9mmol phosphorus
31mg/0.8mmol calcium

Approx. per serving 
144kcal
1.2g protein
58mg/2.5mmol sodium
17mg/0.4mmol potassium
15mg/0.5mmol phosphorus
19mg/0.5mmol calcium

Top Tip: 
 Stir low potassium puréed 
fruit such as apple or peach 

through the custard for a 
different flavour, or serve 
custard with pieces of low 
potassium fresh fruit for a 

change in texture



 

 

Ingredients
2 teaspoons gelatine
100g caster sugar
160ml 20% Renastart
300ml double cream
2 teaspoons vanilla essence

Vanilla Panna Cotta
Makes 6 serves  | Preparation time: 10 minutes 

Cooking time: 10 minutes

Follow the recipe for Vanilla Panna  
Cotta with the following adjustments:

Citrus Panna Cotta

 
Follow the recipe for Vanilla Panna 
Cotta but use coconut essence 
instead of vanilla essence

Coconut Panna Cotta

Method
1. Sprinkle gelatine and sugar into combined Renastart and cream in a small saucepan.

2. Stir over low heat, without boiling, until gelatine and sugar dissolve; add essence.

3. Strain into a medium jug; cool to room temperature.

4. Grease six 125ml metal moulds. Gently pour cooled panna cotta mixture evenly among 

prepared moulds.

5. Cover, refrigerate for 3 hours or overnight.

Stir 1 teaspoon finely grated lime rind into the 
combined Renastart and cream before heating.
Replace vanilla essence with the juice  
from ½ a lime.

Approx. per serving 
347kcal
2.3g protein
29mg/1.2mmol sodium
39mg/1.0mmol potassium
32mg/1.0mmol phosphorus
36mg/0.9mmol calcium

Top Tip: 
 Serving panna cotta with 
low potassium fruits such 

as plums, rhubarb and 
cherries is a great way to 
increase the texture and 

fibre content of  
this dessert. 

Top Tip: 
 For a sweeter option,try 

making a syrup by 
dissolving 100g caster 

sugar in 120ml water over 
a moderate heat. Increase 
the heat and add the zest 

from 1 lime, lemon  
or orange and simmer  

for 10 minutes. 



Renastart Ice Lollies Each recipe makes 2 lollies

Chocolate Flavour 
Ingredients
100ml 20% Renastart
50ml single cream 
4 tsp of drinking  
chocolate powder

Approx. per portion/lolly 
136kcal
2.2g protein
54mg/2.3mmol sodium
87mg/2.2mmol potassium
49mg/1.6mmol phosphorus
38mg/1.0mmol calcium

Method 
1.	 Prepare 100ml of Renastart at 20% dilution as per the instructions. 

2	 Add the cream and remaining ingredients and blend in a blender until smooth. 

3.	 Pour into 2 ice lolly containers. 

4.	 Place in the freezer until frozen. 

Ingredients
100ml 20% Renastart
50ml single cream 
40g strawberry jam

Strawberry Flavour
Approx. per portion/lolly 
151kcal
1.7g protein
37mg/1.6mmol sodium
46mg/1.1mmol potassium
31mg/1.0mmol phosphorus
37mg/0.9mmol calcium

Coconut & Honey Flavour*
Ingredients
100ml 20% Renastart
30ml single cream 
1 tsp of honey
20ml coconut milk

Approx. per portion/lolly 
107kcal
1.4g protein
29mg/1.2mmol sodium
29mg/0.7mmol potassium
22mg/0.7mmol phosphorus
26mg/0.6mmol calcium

 * Please note that honey should not be used in children under 1 year of age.



My recipes...

You can use these pages to make notes of your own recipes.  
Always remember to check with your dietitian that any recipes  
are suitable for your diet. 



My recipes...



My recipes...



My recipes...



The recipes in this booklet have been specifically designed for the dietary management of kidney disease  
and has been analysed using Nutrimen dietary analysis software. Refer to labels for allergen and other product information.

 

Trademarks of Société des Produits Nestlé S.A.
© 2024 All rights reserved. Société des Produits Nestlé S.A.

Renastart is a Food for Special Medical Purposes for the dietary management  

of kidney disease from birth to 10 years of age. Must be used under medical supervision  

with regular monitoring of nutritional status and electrolyte levels.  

Not suitable for use as a sole source of nutrition.  

Renastart contains Milk (milk protein). 

Dietitians Name:
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