
Fork pressure test - When pushing down on the food with a dinner fork 
with enough pressure that the thumb nail turns white, the food can be 
squashed and will not return to its original shape. Foods can be separat-
ed into smaller pieces with a fork.

Chewing ability is needed for level 6 foods although biting is not required.

Food texture description and characteristics for level 6

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

• Food WILL hold its shape on a plate, fork or spoon
• Food CAN contain visible lumps
• Contains NO crunchy Foods
• Food CAN contain soft, moist large (8-15mm) lumps if tender  

throughout

Foods for level 6 can have lumps less than or equal to 15mm for adults and 
8mm for children. Foods must not contain separate thin liquids.

Level 6 – Soft and bite-sized



Level 5 - Minced and Moist

Food is suitable for level 6 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

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



Chicken Masala with Butternut Squash Dal and Saag Aloo – Level 6

This curry brings bags of flavour with the delicious combination fragrant spice and earthy savour. It 
would make a great dinner for all the family.

Ingredients

Chicken Curry

600g Diced Chicken thigh (1.5cm) 
200g Onion – finely diced 
40g Ginger – grated 
5 Garlic cloves – chopped 
5g Ground cumin 
5g Ground cinnamon 
5g Chilli powder 
5g Turmeric 
5g Garam masala 
5g ground coriander 
200ml Chicken stock 
200ml Coconut milk 
Salt – to taste 
30ml vegetable oil – for frying

Butternut Squash Dal

200g Red lentils 
600ml Water 
75g Chopped tomatoes 
75g Butternut squash – Diced (1.5cm) 
50g Butter 
50g Onion – finely diced 
100g Red Pepper – Diced (1.5cm) 
2 Cloves garlic – chopped 
20g Curry Powder 
Lemon juice – to taste 
Salt – to taste

Level 5 - Minced and Moist

Saag Aloo

300g Potatoes – peeled and diced (1.5cm) 
150g onion – finely diced 
4 Garlic cloves – chopped 
10g – Ginger – grated 
10g Turmeric 
5g Garam masala 
5g Ground cumin 
150g Frozen spinach – chopped finely 
300ml Vegetable stock 
Lemon Juice – to taste 
Salt and pepper – to taste 
50g butter



Level 5 - Minced and Moist

Method
Chicken Curry

Heat heavy based pan on the stove. Combine all dry spices 
and toast in the pan for 30 seconds.

Add the oil, onion and ginger to the pan and cook with  
the spices over a medium heat for 10 minutes until soft  
and fragrant

Add the diced chicken to the pan and stir into the  
onion mixture

Add the chicken stock and coconut milk then cook gently for 
20 minutes until chicken is tender and the sauce has thickened

Butternut Squash Dal

Put the lentils, water and butternut squash into a saucepan. 
Bring to the boil then simmer for 15 minutes until tender

While the lentils are cooking, heat the butter in a pan and 
sweat the onion, red pepper and garlic until soft

Add the curry powder and continue to cook for 2 minutes, 
stirring constantly

Add the chopped tomatoes to the pan and mix well

When the lentils and squash are cooked strain off the water 
before adding the lentils to the spiced mixture.

Mix well, season with salt and lemon juice

Saag Aloo

Heat the butter in a pan and cook the onion and garlic over a 
medium heat for 2 minutes. Add the spices and continue to 
cook for 1 minute.

Add the potatoes to the pan and mix well with the onions.

Add the stock and bring to the boil. Reduce the temperature to 
a gentle simmer and cook for 5 minutes.

Add the spinach and continue to cook for a further 5-10 
minutes until the potato is tender and the stock has reduced to 
a thick sauce

Season with lemon juice

Recipe Hack

Try substituting the dry 
spices in these recipes with 
shop bought pastes for ease.

The chicken curry flavours 
continue developing after 
cooking so this is a great 
recipe to make in advance 
and eat the following day.

Serve with thick natural 
yoghurt and a beer!

Allergens – Celery, Milk


