
Fork Drip Test - The fork test involves taking a sample of the liquid and 
placing onto of a fork to see how it behaves.

The sample sits in a mound above the dinner fork although a small 
amount may form a tail below the prongs. The food does not drip or flow 
continuously through the fork. Prongs of the fork make a clear pattern on 
the surface.

Spoon Tilt Test - The spoon tilt test is used to see how the sample 
behaves when tilted.

The sample should hold its shape on a spoon and should slide off with 
little left on the spoon (i.e NOT sticky).

The sample may spread or slump slowly on a flat plate.

Food texture description and characteristics for level 4

• Food should contain NO crust or skin formed during the cooking or 
heating process

• Food should contain NO separation of thin watery liquid 
• Food WILL hold its shape on a plate, fork or spoon
• Food CAN have a soft grainy textured quality
• Food CAN be piped, layered or moulded

Level 4 - puree needs to be able to be put in the mouth and swallowed 
whole. No chewing is needed to eat this consistency. If you can pick the 
food up with the hands and take a bite out of it, such as a moulded puree, 
the sample is not suitable for Level 4 as it poses a choking risk.

Level 4 pureed food should be smooth with no lumps

Level 4 - Pureed



Food is suitable for level 4 if it passes ALL these checks

Contains NO mixed thin-thick textures (e.g. cereal and milk) YES / NO
Contains NO hard or dry pieces (e.g. nuts, raw carrot, apple, 
crackling, crusty rolls)

YES / NO

Contains NO fibrous or tough foods (e.g. steak or pineapple) YES / NO
Contains NO chewy foods (e.g. sweets, cheese chunks, 
marshmallows, chewing gum, dried fruit)

YES / NO

Contains NO Crispy foods (e.g. crispy bacon, cornflakes) YES / NO
Contains NO crunchy Foods (e.g. raw carrot, raw apple, 
popcorn)

YES / NO

Contains NO sharp or spiky foods (e.g. potato crisps) YES / NO
Contains NO crumbly bits (e.g. crumbly dry cakes or biscuits) YES / NO
Contains NO pips, seeds or pith (e.g. sunflower seeds, orange 
pith)

YES / NO

Contains NO skins or outer shells (e.g. peas, grapes) YES / NO
Contains NO husks (e.g. wheat, bran) YES / NO
Contains NO skin (e.g. chicken skin, salmon skin) YES / NO
Contains NO Bone or gristle (e.g. Chicken bones, fish bones) YES / NO
Contains NO round, long shaped foods (e.g. sausage, grapes) YES / NO
Contains NO sticky or gummy foods (e.g. peanut butter, 
overcooked porridge, sticky mashed potato)

YES / NO

Contains NO stringy foods (e.g. beans, rhubarb) YES / NO
Contains NO floppy textures (e.g. lettuce, cucumber, baby 
spinach leaves)

YES / NO

Contains NO Juicy foods where the juice separates from the 
solid in the mouth  (e.g. watermelon)

YES / NO

Contains NO hard pieces, skin or crusts formed during cooking 
or heating process

YES / NO

Level 4 - Pureed

For a range of hints & tips and recipe inspiration, visit 
www.oakhouse-kitchen.com



Spaghetti Bolognaise – Level 3

This classic, comforting dish showcases how diverse and delicious Level 4 meals can be.  This 
robust dish is great with a glass of Primitivo.

Ingredients

Bolognaise Sauce 
600g Tinned Tomatoes 
450g Beef Mince 
150g Onions (diced) 
100g Smoked Streaky Bacon 
5 Crushed Garlic Cloves 
2 Sprigs of Thyme 
15ml Olive Oil 
Seasoning

Spaghetti

800g Whole Milk 
150g Mature Cheddar (Grated) 
150g Smoked Applewood (Grated) 
100g Dried Spaghetti (Well cooked  
in seasoned water) 
50g Unsalted Butter 
50g Plain Flour 
Salt and Pepper to taste

Allergens – Milk, Wheat

Level 4 - Pureed

Bolognaise Sauce

1. Heat the oven to 170C.
2. On the stove heat the oil in a heavy based Casserole dish.
3. Slice the bacon finely and fry until crispy and brown, 

remove from the pan.
4. Add the beef mince, season and cook until brown.
5. Return the bacon and add the onion and crushed garlic. 

Cook for a couple of minutes without colouring.
6. Add the tomatoes, thyme sprigs and season to taste.
7. Place the lid on the casserole and put in the oven for 

60 mins, or until the meat has softened and the sauce 
thickened.

8. Remove from oven and cool slightly before blending.
9. Blend the bolognaise to a smooth puree
10. Season to taste and if thicken with food thickener if 

necessary.

Spaghetti

• Heat the butter and flour in a heavy based pan and cook 
for a couple of minutes.

• Gradually add the milk whisking constantly until a sauce 
consistency is achieved.

• Add the Cheddar and Applewood cheese and whisk until 
fully combined.

• Stir in the cooked spaghetti to warm through.
• Blend the spaghetti mixture until smooth.
• Thicken with food thickener if needed

To Finish

Fill a piping bag with the pureed spaghetti and cut a small 
hole in the end, roughly the same diameter a piece of 
spaghetti. Pipe the mixture in one continuous stream onto 
the plate to resemble spaghetti. The pureed bolognaise can 
be spooned or piped on top of the spaghetti in the usual way.

Recipe Hack

Try serving with a puree salad using Avocado, Cucumber, 
lettuce and Lemon juice.


