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Gastrectomy is a surgical procedure to remove a portion of your stomach (subtotal gastrectomy) or your entire 
stomach (total gastrectomy). During a subtotal gastrectomy, a portion of your stomach and possibly part of 
surrounding organs are removed. During a total gastrectomy, the entire stomach and possibly surrounding 
organs are removed. After surgery, the way your body digests food will change.

The esophagus is an organ that moves food from your mouth to your stomach. During an Esophagectomy, the 
esophagus is removed and the stomach is pulled up to be reattached to the remaining esophagus. Prior to surgery, 
you may find it difficult to swallow food due to inflammation or irritation. This may also be an issue after surgery.

After your surgery you may be feeling overwhelmed about your nutrition and food intake. This booklet 
will guide you through your nutritional intake during and after your Esophagectomy. Within this booklet 
you will learn about your diet progression, common side effects after surgery and how to treat them, and 
recommended vitamins and supplements.

 In any case that you have additional questions regarding your nutrition, make an appointment with your 
Dietitian Nutritionist or ask to see a Clinical Dietitian Nutritionist during your hospital stay.

PRE-SURGERY

You and your Doctor will discuss a specific treatment plan prior to surgery. If you have any questions 
regarding diet or medications prior to your surgery, contact your doctor or dietitian for more information.
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NUTRITION AFTER YOUR GASTRECTOMY

In the above figure, you will see the before and after surgical removal 
of part of the stomach (subtotal gastrectomy).

In the above figure, you will see the before and after surgical removal 
of the entire stomach (total gastrectomy).

In the above figure, you will see the before and after surgical removal of the esophagus.



After your surgery your stomach capacity is smaller and you may start to feel fuller sooner. Try these tips:
Eat 4 to 6 small meals per day to help meet your 
nutritional needs.
Eat something every 2 hours.
Keep portion sizes to less than ½ cup or 2-4 ounces 
at each meal for the first few weeks
(See figure for serving size reference)

Take small bites and chew your foods thoroughly.
Use smaller plates, cups, and utensils.
Stop eating when you start to feel full.
Have a protein food at every meal and eat this first.
Avoid drinking water or other beverages during meals.
Drink liquids at least 1 hour before or after eating.
Consume no more than ½ cup or 4 ounces of liquid with meals
(soups, gelatin, sherbet, and protein shakes are considered liquids).
Drink water often – aim for 6-8 glasses per day
Certain foods may be easier to eat or tolerate than others.
Soft and moist foods may be easier to swallow.
Avoid spicy and peppery foods.
Avoid sugary and fatty foods.
Avoid carbonated (fizzy) drinks.

If certain foods cause discomfort, stop eating and wait 1-2 weeks to re-introduce them into your diet.
To prevent reflux you may also need to:

Avoid eating large meals 2-3 hours before bedtime.

Stay sitting or standing for at least 45 minutes after eating.

ORAL NUTRITION SUPPLEMENTS
If you are unable to consume solid food, consider starting a high protein oral supplements such as Boost Plus, 
Ensure Enlive, or Carnation Instant Breakfast. If you are unable to tolerate milk-based supplements, consider 
consuming Boost Breeze, Ensure Clear, Premier Protein Clear, or Kate Farms Standard 1.0 supplement drinks.

VITAMINS AND MINERALS
A standard multivitamin (One-A-Day, Centrum) may be needed if you are not consuming adequate amounts 
of nutritious foods and beverages. Some standard vitamins come in liquid or chewable forms and may be 
easier to swallow than pills. If you consume adequate amounts of oral nutritional supplements or receive tube 
feedings, you may not need additional vitamins and minerals. Discuss with your doctor or dietitian if Vitamin 
B12 or any other mineral supplements are needed. 
Overall, it is important to consume a well-balanced diet after surgery. Eating a diet that is nutrient-rich can 
help prevent nutritional deficiencies and aid in your recovery. Focus on foods that are high in both protein and 
calories to aid in the healing process after surgery. Limit foods that are high in calories, but lack nutritional 
value such as sweets, candy, chips, etc.4

GENERAL TIPS FOR EATING AFTER SURGERY



This is a guideline of foods and liquids that are best tolerated after surgery. Always refer to your doctor if you 
are uncertain when to advance your diet or if you can have a certain food.

PHASE 1 – CLEAR LIQUIDS
Generally followed for 1-3 days
Take small sips, 2-3 ounces at a time
Stop as soon as you feel full

Drink water often – aim for 48-64 ounces of hydration daily

PHASE 2 – FULL LIQUIDS
Generally followed for 1-2 weeks
Take small sips, 2-3 ounces at a time
Stop as soon as you feel full
Drink water often – aim for 48-64 ounces of hydration daily
Everything on a clear liquid diet, plus:
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DIET ADVANCEMENT AFTER SURGERY

Better tolerated foods/liquids Less tolerated foods/liquids

• Broth – any variety, low sodium if desired
• Bouillon
• Gelatin *
• Popsicles *
• Fruit Ice *
• Sports drinks (Gatorade, Powerade) *
• Crystal Light
• Unsweet decaffeinated iced tea
• Clear nutritional protein drinks 

(Boost Breeze, Ensure Clear, Premier Protein Clear, 
Protein2O, Isopure)

• Fruit juice 
• Alcohol
• Carbonated beverages, soda
• Caffeinated beverages, caffeinated coffee

* Choose sugar free products if had a gastrectomy 
(Sugar free gelatin, sugar free popsicles, zero 
calorie/zero sugar sports drinks). Artificial 
sweeteners may be used.

Better tolerated foods/liquids Less tolerated foods/liquids

• Milk (skim or 1%)
• Smooth yogurt, Greek yogurt, nonfat or low-fat
• Pudding *
• Strained creamed soups (ex: cream of chicken, 

cream of mushroom)
• Tomato soup or Vegetable juice, V8 

(avoid if having reflux)
• Nutritional protein supplements (Ensure, Boost, 

Carnation Instant Breakfast, Premier protein, 
Glucerna, Whey protein isolate shakes or powders)
- Ask your dietitian which is best for you)

• High fat dairy, chocolate milk, milkshakes,
ice cream

• Starchy soups such as potato or corn
• Some people may not tolerate lactose as well

after surgery. Try alternatives such as Lactaid, 
Fairlife, Almond, or Soy milk.

* Choose sugar free products if had a gastrectomy 
(Sugar free pudding)
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PHASE 3 – SOFT FOODS
Begin once cleared by your surgeon or when able to swallow foods without difficulty.
Eat slowly. Take small bites and chew your foods well.
Eat 6 small meals per day.
Have a protein food at every meal.
Gradually add foods. If it doesn’t agree with you, try again in a few days/weeks. You can always go back 
to a previous diet phase if you need to.
Drink liquids in between meals and not with meals.
Everything on a clear and full liquid diet, plus:

Better tolerated foods/liquids Less tolerated foods/liquids

Dairy • Skim or 1% milk, lactose free milk *
• Milk alternatives: Soy milk, Almond milk
• Low-fat yogurt, Greek yogurt
• Sugar free pudding

• Whole fat milk
• Chocolate milk
• Heavy cream
• Yogurt with dried fruits or granola
• Ice cream
* Some people may experience a lactose 
intolerance after surgery.You may try lactose free 
milk or milk alternatives.

Proteins • Tender, well cooked meats and poultry
• Chopped or ground meats
• Fish
• Eggs, scrambled, boiled
• Cheese
• Tofu
• Dried beans, lentils

• Tough, chewy, stringy, dry, or fatty meats
• Fried meat, poultry, fish, or eggs
• Sausage, hot dogs, bacon
• Crunchy nut butters
• Nuts or seeds

Grains • Oatmeal, Cream of wheat, Grits
• Dry cereals, softened with milk, low in fiber
• Pasta, Rice, other cooked grains

• High-fiber cereals and bran (add in fiber 
slowly as your body recovers)

• Tough, chewy breads; bagels, French bread
• Crackers, pretzels, chips
• Popcorn
• Granola
• Doughy desserts

Fruits • Soft, fresh fruits without skins or seeds (bananas,
peaches, melon, ripe pears)

• Unsweetened canned fruits, applesauce
• Cooked fruits

• Crunchy, raw fruits
• Dried fruits, coconut
• Fruits canned in heavy syrup
• Stringy fruits (pineapple)
• Citrus fruits if having reflux
• Fruit juice

Vegetables • Cooked, soft vegetables without skins or seeds 
(zucchini, squash, carrots, peeled potato, sweet 
potatoes, green beans)

• Vegetable juice

• Raw, stringy, or crunchy vegetables
• Fried vegetables
• Gas-producing vegetables (broccoli, brussels 

sprouts, cabbage, corn, cucumber, bell peppers, 
onion, radish)

• Tomato juice, tomato sauce if having reflux
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OTHER FOOD SUGGESTIONS

FOODS TO AVOID IF HAVING GAS/BLOATING
Kidney Beans   Lima Beans   Navy Beans   Soy products   Turnips
Broccoli   Brussels sprouts  Cabbage   Cauliflower   Corn
Cucumbers   Black-eyed Peas  Split Peas   Onions    Peppers
Radishes   Sauerkraut   Apples    Apple juice   Avocado
Bananas   Cantaloupe   Grape Juice   Honeydew Melon  Pear juice
Prune Juice   Prunes    Raisins

IF HAVING LACTOSE INTOLERANCE, AVOID THESE FOODS:
Milk    Whipped Cream  Sour Cream   Ice Cream   Sherbet
Yogurts   Cottage cheese   Butter

NUTRIENTS AND FOOD SOURCES

IRON
Pumpkin seeds   Beef Liver   Spinach   Bran Flakes
Blackstrap molasses  Sirloin Steak   Kidney Beans   Lima Beans
Raisins    Prunes    Peanut Butter   Ground Beef

FOLATE
Breakfast Cereals  Spinach   Asparagus   Black-eyed Peas
Brussels sprouts  Avocado   Beef Liver   Tomato Juice
Orange juice   Turnip Greens   Pasta   Bananas

VITAMIN B12
Clams    Beef liver   Trout    Salmon
Breakfast cereals  Milk    Yogurt    Tuna
Nutritional Yeast

Better tolerated foods/liquids Less tolerated foods/liquids

Fats and 
Oils

• Olive oil
• Margarine
• Low-fat salad dressing
• Low-fat mayonnaise

•Fried foods
• Butter
• Creamy salad dressings
• Regular mayonnaise
•Gravies

Beverages • Decaffeinated unsweet tea or coffee
• Zero sugar sports drinks
• Crystal Light
•Water flavorings

• Alcohol
• Carbonated beverages
• Coffee and caffeinated beverages
• Sugary beverages
•Fruit juices

Other • Artificial sweeteners • Sugar, syrup, honey
• Jelly, jam
• Sweet pastries, sugary desserts or candies
• Chocolate
• Peppermint
• Spicy foods
• Sugar alcohols (sorbitol, mannitol, xylitol)
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NUTRIENTS AND FOOD SOURCES cont.

VITAMIN C
Orange    Kiwifruit   Green pepper   Red Pepper
Strawberries   Broccoli   Tomato juice   Cantaloupe

VITAMIN D
Egg yolks   Tuna    Salmon    Yogurt
Breakfast Cereal  Orange Juice   Fish Liver   Oil

VITAMIN K
Spinach   Kale    Collard greens   Turnip greens
Broccoli   Soybean oil (vegetable oil)

Complaints Cause Treatment Food Reccommendations

Constipation

• Common to have 
bowel movement as 
little as once every 3‐4 
days because of greatly 
decreased food intake
• Dehydration

• Stool Softener
• Proper hydration
• Increased activity/ exercise
• Avoid laxative 
   unless prescribed
• Recommend high 
   fiber foods

‐Refer to high fiber food list

• Bran muffins
• Brussels sprouts
• Bran cereal (soggy/moist)
• Prunes
• Cabbage
• Oatmeal
• Cooked Peas
• Broccoli (cooked down soft)
• Corn
• Beans (mashed)

Diarrhea

• Eating high fat foods
• Drinking high fat 
   drinks (ex: whole milk)
• Eating/drinking items 
   with sugar alcohols
• Food intolerance (ex:

milk/lactose)

• Consider consuming soluble
fiber foods
‐Refer to soluble fiber food 
list

• Avoid high fat foods and
beverages

• Avoid sugar alcohols (sorbitol,
xylitol, mannitol)

• Avoid hot beverages
• Recommend low fiber foods

‐Refer to low fiber food list
• Stay hydrated
• Contact MD if continues

• Chicken                           • Canned Fruit
• Grits                                 • Gelatin
• Potato without skin       • Custard
• White Rice                      • Yogurt
• Angel food cake
• Sherbet
• Turkey
• Eggs
• Cream of Rice
• Fish (baked/grilled)
• Noodles

Nausea or 
Vomiting

• Eating too fast
• Eating too much
• Not chewing well
• Introducing new 
   food too soon
• Eating high fat, 
   sugar, or starch items

• Consume small portions
• Choose foods that are 
   cold that do not have a 
   strong smell
• Stop eating and allow 
   stomach to rest
• Regress to previous diet phase
• Stay hydrated
• Contact MD *especially if
unable to keep down liquids or
vitamins

• Broth                                      Skim milk
• Chicken noodle soup           Clear liquids
• Chicken and Rice soup        Tea
• Vegetable juices                    Potato
• Fish (baked/grilled)             Turkey
• Chicken (baked/grilled)     Cottage Cheese
• Eggs Rice (plain)
• Noodles
• Cranberry and Grape juice
• Fruit punch
• Avocado (guacamole consistency)
• Pasta
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Complaints Cause Treatment Food Reccommendations

Dumping 
Syndrome

• Drinking sugary 
   drinks
• Eating sugary or 
   starchy food
• Eating fried or 
   greasy food
• Drinking with meals
• Eating too fast

• Always eat protein first
• Keep portions small (6‐8 
   meals a day)
• Try new foods at home or 
   in private (In case of 
   adverse   effect)
• Avoid high sugar, high fat, 
   and starchy food items and  
   drinks

• Fresh fruits and vegetables
• Apples (cook down to make soft)
• Oats
• Beets
• Brussel Sprouts
• Spinach

Fatigue

• Body is adjusting 
   to drastic calorie   
   reduction
• Healing from major 
   surgery

• Aim for proper hydration
• Aim to meet minimum 
   protein goals
• Continue vitamin and 
   mineral supplements
• Exercise can boost energy

• Beef (moist)       •  Smooth Nut Butters
• Milk                    • Fish
• Yogurt                    • Tofu
• Wheat Germ         • Ricotta Cheese
• Chicken/Turkey   • Beans (mashed)
• Eggs
• Cottage Cheese
• Nuts

Gas/Bloating

• Changes in bowel 
   function
• Lactose intolerance
• Swallowing air when 
   eating or drinking
• Consumption of high 
   fiber foods

• Stool softeners if needed
• Try low lactose foods 
   (yogurt, acidophilus milk,     
   or reducedlactose milk)
• Avoid drinking with straws 
   or talking while eating
• Avoid consuming large 
   amounts of beans, peas, 
   lentils, broccoli,
   corn, watermelon, nuts,
   avocados, cabbage, 
   cauliflower

• Choose lower lactose dairy foods
• Yogurt
• Sweet acidophilus yogurt
• Reduced lactose milk (lactaid)
• A list of foods to avoid on 
   following page

Lactose
Intolerance

• Stomach surgery
• Digestive changes

• Avoid milk, ice cream, and 
   soft cheese
• Try yogurt, cottage cheese,
   Lactaid, or products that 
   help digest dairy

• Choose products labeled lactose‐free 
   or lowlactose
• Try products made with soy or rice 
   (soy or rice milk and ice cream)
• Choose hard cheeses (such as 
   cheddar) and yogurt
• Foods to avoid on following page
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Complaints Cause Treatment Food Reccommendations

Taste
Changes

• Some medications
   (antibiotics, 
   cholesterol
   lowering, blood  
   pressure)
• Dry mouth
• Gum disease
• Alcoholic beverages
• Medical treatment

• Routine mouth care before 
   and after eating with mild 
   mouth rinse
(Recipe: 1 quart water + 1 
tsp of baking soda + 1 tsp of 
salt)
• Consume cold foods 
   (yogurt, gelatin, pudding)
• Increase intake of 
   hydrating fluids (water, 
   clear juice, ginger ale, 
   broth)
• Use plastic utensils when 
   eating
• Consume a variety of fresh 
   and frozen fruit and  
   vegetables
• Add lemon juice to water
• Cook with more spices 
   (garlic, basil, oregano, 
   rosemary, mustard, mint)

• Add extra flavor to your food with 
   natural herbs.
• Basil
• Oregano
• Rosemary
• Onion
• Garlic
• Cinnamon
• Nutmeg
• Ginger
• Herb seasoning blend (Russell’s 
   seasoning blend)
• Bell peppers

Early Satiety/
Feeling Full 

Quickly

• Intestinal surgery
• Medications
• Reflux
• Eating gas causing 
   foods
• Constipation

• Consume meals and snacks
   every 2‐3 hours
• Consume low‐fat foods
• Eat slowly and chew solid 
   foods well before 
   swallowing
• Consume liquids 45 min  
   after eating or between 
   meals
• Avoid carbonated or fizzy
   drinks with meals
• Daily elimination or    
   consider using stool 
   softener

• Instant pudding
• Applesauce
• Soft cream cheese
• Hummus
• Egg salad/Tuna salad/Chicken salad
• Guacamole
• Greek yogurt
• Instant oatmeal
• Soups
• Gelatin
• Popsicles
• Sherbet
• Sorbet

Heartburn & 
Reflux

• Consuming large 
   amounts of   
   beverages at meals
• Drinking caffeinated
   beverages
• Posture changes
• Really cold or hot
   beverages/foods can
   aggravate this

• Consume ½‐ 1 cup  
   portions
• Avoid beverages that 
   contain caffeine
• Avoid fried foods, oranges,
   tomatoes, vinegar, spicy
   peppers, chilies, mint, and
   chocolate
• Avoid alcohol
• Avoid milk‐based drinks
• Wait 2 hours after eating 
   before lying down or going 
   to bed

• Vegetables (cooked down soft)
• Ginger
• Oatmeal
• Noncitrus fruits (bananas, melons, 
   apples, pears cooked down)
• Chicken
• Fish
• Seafood
• Egg whites
• Avocados
• Olive oil
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Complaints Cause Treatment Food Reccommendations

Dehydration

• Can happen quickly 
   due to decreased 
   stomach capacity
   after surgery
• Vomiting or diarrhea
• Excessive sweating
Signs of Dehydration:
• Dark color urine
• Light‐headed/dizzy
• Dry mouth and skin
• Thirst
• Headache
• Fatigue

• Aim for 48‐64 oz water or 
   6‐8 cups or 3‐4 standard 
   bottles of water EVERY 
   DAY
• Sip on water throughout 
   the day
• Don’t wait until you’re 
   thirsty to drink water
• Refrain from caffeine

• Water
• Gatorade
• Pedialyte
• Body Armor
• Popsicles
• Frozen fruit
• Broth‐based soups
• Gelatin
• Sherbet
• Milkshakes

Be aware of serving sizes 
as your  sizes will 

be small

If  foods cause 
discomfort, beware 

of fat content

When looking for high calorie 
high protein foods, make note of 

calories per serving

If sugary foods cause 
discomfort make note of 

sugar content

When looking for high 
calorie high protein 
foods, make note of 
protein per serving

BENEFITS OF TRACKING FOOD AND BEVERAGES
Easy tracking calories/protein for adequacy
Being more aware of portion sizes
Easy tracking symptoms of fullness, pressure or reflux
Ensuring adequate fluid intake
Excellent tool for your health care provider to track your progress
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DAILY FOOD LOG

Sunday Monday Tuesday Wednesday Thirsday Friday Saturday

Breakfast

Mid
Morning 

Snack

Lunch

Mid
Afternoon

Snack

Dinner

Evening
Snack

Notes and
Sypmtoms

Fluids 
(includes 

water, other 
beverages)
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GASTRECTOMY
After surgery, you may require a feeding tube. Your doctor may place this feeding tube during surgery to 
provide the nutrition you need for healing. This will be temporary until you are able to eat enough on your 
own.

ESOPHAGECTOMY
After your surgery you will not be able to eat and drink right away. Your doctor will likely place a feeding tube 
through your belly and into your small intestine, this tube is called a jejunostomy tube or J-tube. You will 
receive nutrition through this feeding tube for healing after surgery until you are able to start eating again.

A pump will be used to administer your feedings as the jejunum does not contain a reservoir like the stomach 
would. Your doctor or dietitian will prescribe a nutritionally complete formula that will provide the nutrition 
you need to heal after surgery. This tube will remain in place providing you nutrition until you are able to take 
in enough calories, protein, fluid, vitamins and minerals by mouth. Your physician will discuss with you how 
long your feeding tube will need to stay in place. Your nurse and dietitian will provide you with information 
on how to give the formula through your feeding tube at home.

The tube feeding will start slowly and progress to a goal rate that is personalized for you. Once you reach this 
goal rate for 24 hour periods, you will be able to adjust your feedings to give you time off the feeding pump. 
This is called cycling. Cycling gives you time off the pump so you can be mobile and active which is vital for 
your healing process.

FEEDING TUBE

In the above figure, you can see the location of the jejunostomy tube
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FEEDING PLAN

In Case of Emergency, dial 911 or ___________________________________________________________________

For Questions or Problems, call your Health Care Professional

MD:    Dietitian:    Nurse:    Supply Source:

Formula/Amount of Formula per Day:
_______________________________________________________________________________________________

Feeding Schedule/Hourly Feeding Rate:
_______________________________________________________________________________________________

Cyclical Rate for __ hours:
_______________________________________________________________________________________________

Water Rate: _____________________________________________________________________________________

MEDICATIONS
Flushing your feeding tube before and after putting medications through it is important in order to prevent the tube getting
clogged. Use 30 mls or 2 Tablespoons of water before and after each medication is given through tube.

PROBLEM MANAGEMENT

INFECTION
You will be cleaning your feeding tube site daily and will want to keep a close eye on it for any changes. Call your health
care professional if you see any signs of infection or skin irritation:

• Redness or rash
• Swelling
• Pain or soreness
• Unusual drainage

UNCLOGGING FEEDING TUBE
• Attempt to unclog your feeding tube by flushing it with 2 Tablespoons (30 mls) warm water.
• If you can’t get it unclogged, call your health care professional
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RESOURCES FOR NUTRITION

BOOKS

1) Duyff RL. American Dietetic Association Complete Food and Nutrition Guide. 4th ed. Hoboken, NJ: Wiley; 2012

2) American Cancer Society Complete Guide to Nutrition for Cancer Survivors: Eating Well, Staying Well
During and After Cancer by Abby S. Bloch PhD RD (Editor), Barbara Grant MS RD CSO LD (Editor), Kathryn
K. Hamilton MA RD CDN CSO (Editor), Cynthia A. Thomson PhD RD (Editor)

3) What to Eat During Cancer Treatment: 100 Great-Tasting, Family Friendly Recipes to Help You Cope by
Jeanne Besser, Kristina Ratley, Sheri Knecht, Michele Szafranski

4) American Cancer Society. American Cancer Society’s Complete Guide to Complementary and Alternative
Cancer Therapies. Atlanta, GA: American Cancer Society; 2009.

5) The Academy of Nutrition and Dietetics Complete Food and Nutrition Guide. (5th ed). by Roberta
Larson Duyff, MS, RD, FAND, CFCS.

6) The Guide to Eating Healthy in Any Restaurant: Eat Out, Eat Well by Hope S. Warshaw, MMSc, RD,
CDE.

7) Soft Foods For Easier Eating Cookbook: Easy To Follow Recipes For People Who Have Chewing And
Swallowing Problems by Sandra Woodruff, RD and Leah Gilbert‐Henderson, PhD

8) Easy–to–Swallow, Easy‐to‐Chew Cookbook by Donna L. Weihofen RD, MS, JoAnne Robbins, PhD, CCCSLP,
and Paula Sullivan, MS, CCC‐SLP

9) Eat Well, Stay Nourished: A Recipe and Resource Guide for Coping with Eating Challenges (Volumes 1
and 2). Published by Support for People with Oral and Head and Neck Cancer (SPOHNC)

10) American Cancer Society Complete Guide to Nutrition for Cancer Survivors: Eating Well, Staying Well
During and After Cancer by Abby S. Bloch, PhD, RD (Editor), Barbara Grant, MS, RD, CSO, LD (Editor),
Kathryn K. Hamilton, MA, RD, CDN, CSO (Editor), Cynthia A. Thomson, PhD, RD (Editor)
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GENERAL HEALTHY EATING INFORMATION
ChooseMyPlate.gov

www.choosemyplate.gov

National Institute on Aging: Healthy Eating
https://www.nia.nih.gov/health/healthy-eating

Health Castle:
www.healthcastle.com

ORGANIZATIONS
Academy of Nutrition and Dietetics

www.eatright.org

Oncology Nutrition Dietetic Practice Group
www.oncologynutrition.org

American Institute for Cancer Research
www.aicr.org

CALORIE COUNTING WEBSITES:
Calorie King

www.calorieking.com

NUTRITION AND CANCER INFORMATION
American Cancer Society

800-ACS-2345 (800-227-2345)
http://www.cancer.org

National Cancer Institute
http://cancer.gov

American Institute for Cancer Research (AICR)
800-843-8114
http://aicr.org
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HERBS AND SUPPLEMENTS -WEB RESOURCES
The National Center for Complementary and Alternative Therapy (NCCAM)

http://nccam.nih.gov/

The Office of Dietary Supplements
http://dietary-supplements.info.nih.gov/

American Botanical Council
http://www.herbalgram.org/

Dietary Supplements - Warnings and Safety
http://www.cfsan.fda.gov/~dms/ds-warn.html

Medline Plus Drugs, Supplements, and Herbal Information
www.nlm.nih.gov/medlineplus/druginformation.html

COOKBOOKS
Achilles E. Dysphagia Cookbook: Great Tasting and Nutritious Recipes for People with 

Swallowing Difficulties. Nashville, TN:
Cumberland House; 2004.

Napier K, ed. American Dietetic Association Cooking Healthy Across America. Hoboken, 
NJ: Wiley; 2005.

Weihofen DL, Robbins J, Sullivan P. Easy-to-Swallow, Easy-to-Chew Cookbook. New York, 
NY: Wiley; 2002.

Betty Crocker’s Living with Cancer Cookbook: Easy Recipes and Tips through 
Treatment and Beyond by Kris Ghosh, Linda

Carson, Elyse Cohen

Eating Well Through Cancer: Easy Recipes and Recommendations During and After 
Treatment by Holly Clegg


