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Calories 542 

Carbohydrates 22 g 

Protein 16 g 

Sodium 120 mg 

Potassium 256 mg 

Phosphorus 150 mg 

Ingredients 

Preparation for Maple Sausage 

Preparation for Biscuits and Gravy 



Calories 150 

Carbohydrates 17 g 

Protein 3 g 

Sodium 69 mg 

Potassium 77 mg 

Phosphorus 43 mg 

Ingredients 

Preparation of Master Mix 

Preparation of Biscuits 

Tip: This Master Mix makes 12 cups and 

can be stored in a cool, dry place for up to 

12 weeks. Use instead of Bisquick. Visit 

nwkidney.org for more recipes using the 

Master Mix.  



Calories 247 

Carbohydrates 40 g 

Protein 2 g 

Sodium 3 mg 

Potassium 38 mg 

Phosphorus 17 mg 

Ingredients 

Preparation 



Calories 170 

Carbohydrates 37 g 

Protein 5 g 

Sodium 59 mg 

Potassium 408 mg 

Phosphorus 131 mg 

Ingredients 

Preparation 

Tip: To keep this smoothie low in protein, 

skip protein powder and enjoy the flavor of 

the fresh fruit. 



Calories 252 

Carbohydrates 44 g 

Protein 8 g 

Sodium 76 mg 

Potassium 107 mg 

Phosphorus 5 mg 

Ingredients 

 

Preparation 

Tip: Try adding your own favorite flavors. 

Use raspberries, strawberries, chopped 

apple, or spices such as nutmeg or vanilla 

extract to change up the flavor.   



Calories 315 

Carbohydrates 29 g 

Protein 23 g 

Sodium 202 mg 

Potassium 551 mg 

Phosphorus 251 mg 

Ingredients 

Preparation 

Tip: Try 3 tablespoons of dried Italian 

seasoning instead of the fresh herbs. You 

can split the recipe into two 9x9 inch pans 

and freeze one for later. 



Calories 152 

Carbohydrates 18 g 

Protein 7 g 

Sodium 90 mg 

Potassium 52 mg 

Phosphorus 107 mg 

Ingredients 

Preparation 

Tip: If you have boxed macaroni and 

cheese already, throw the sauce packet 

away and use the noodles in this recipe. 



Calories 208 

Carbohydrates 17 g 

Protein 17 g 

Sodium 109 mg 

Potassium 615 mg 

Phosphorus 143 mg 

Ingredients 

Preparation 

Tip: Using lean ground beef in this recipe 

will avoid having to drain extra fat from the 

peppers. Try 90% or higher lean ground 

beef. 



Calories 393 

Carbohydrates 35 g 

Protein 19 g 

Sodium 187 mg 

Potassium 391 mg 

Phosphorus 173 mg 

Ingredients 

Preparation 

 

Tip: Try topping with a pie crust or panko 

breadcrumbs instead of mashed potatoes. 



Calories 519 

Carbohydrates 80 g 

Protein 17 g 

Sodium 37 mg 

Potassium 316 mg 

Phosphorus 152 mg 

Ingredients 

Preparation 



Calories 186 

Carbohydrates 14 g 

Protein 26 g 

Sodium 518 mg 

Potassium 472 mg 

Phosphorus 59 mg 

Ingredients 

Preparation 

Tip: Instead of tuna, try fresh or canned 

salmon or crab. Use 3 cups of flaked fish 

or drain and rinse 3 cans of salmon. 

 

Panko is a dryer and flakier breadcrumb 

that crisps when cooked. It absorbs less 

oil then other breadcrumbs and is 

generally lower in sodium. It might be in 

the International section of your grocery 

store. 



Calories 131 

Carbohydrates 7 g 

Protein 3 g 

Sodium 102 mg 

Potassium 294 mg 

Phosphorus 64 mg 

Ingredients 

 

Preparation 



Calories 266 

Carbohydrates 37 g 

Protein 14 g 

Sodium 242 mg 

Potassium 238 mg 

Phosphorus 161 mg 

Ingredients 

Preparation 

Tip: You can cook half the recipe and 

freeze the rest for later.  



Calories 235 

Carbohydrates 42 g 

Protein 6 g 

Sodium 3 mg 

Potassium 75 mg 

Phosphorus 70 mg 

Ingredients 

Preparation 

Mediterranean Pizza



Calories 188 

Carbohydrates 23 g 

Protein 4 g 

Sodium 134 mg 

Potassium 90 mg 

Phosphorus 56 mg 

Ingredients 

 

Preparation 

Tip: Don’t add salt to the water when 

cooking pasta. This will keep the sodium 

low.  



Calories 115 

Carbohydrates 15 g 

Protein 3 g 

Sodium 7 mg 

Potassium 180 mg 

Phosphorus 66 mg 

Ingredients 

 

Preparation 

Tip: Leave out the mint if you can’t find it 

fresh. Dried mint has a different flavor.  



Calories 117 

Carbohydrates 6 g 

Protein 7 g 

Sodium 184 mg 

Potassium 218 mg 

Phosphorus 30 mg 

Ingredients 

 

Preparation 



Calories 208 

Carbohydrates 17 g 

Protein 23 g 

Sodium 237 mg 

Potassium 549 mg  

Phosphorus 271 mg 

Ingredients 

 

Preparation 



Calories 589 

Carbohydrates 63 g 

Protein 19 g 

Sodium 527 mg 

Potassium 377 mg 

Phosphorus 303 mg 

Ingredients 

 

Preparation 

Tip: Try other flavors. Use shrimp instead 

of chicken and spinach instead of kale. 

Add the spinach at the end of cooking 

with the cheese.  



Calories 240 

Carbohydrates 31 g 

Protein 11 g 

Sodium 128 mg 

Potassium 370 mg 

Phosphorus 83 mg 

Ingredients 

 

Preparation 



Calories 68 

Carbohydrates 4 g 

Protein 3 g 

Sodium 70 mg 

Potassium 182 mg 

Phosphorus 59 mg 

Ingredients 

 

Preparation 

Tip: To make your own low cost flavored 

vinegar, add 1/2 cup fresh fruit or 1/2 cup 

chopped fresh herbs to 1 quart white or 

cider vinegar. Let sit on counter in 

covered jars for 1-2 weeks. Strain and use 

in salad dressings or drizzled over 

vegetables or in meat marinades. Try 

flavors like blueberry and vanilla, plum 

and tarragon, or strawberry and rosemary.  



Calories 59 

Carbohydrates 6 g 

Protein 2 g 

Sodium 2 mg 

Potassium 324 mg 

Phosphorus 64 mg 

Ingredients 

 

Preparation 



Calories 107 

Carbohydrates 28 g 

Protein 1 g 

Sodium 1 mg 

Potassium 170 mg 

Phosphorus 7 mg 

Ingredients 

 

Preparation 

Tip: Serving sweet fruit with savory 

protein dishes improves the flavor of both 

without adding salt.



Calories 58 

Carbohydrates 14 g 

Protein 1 g 

Sodium 56 mg 

Potassium 246 mg 

Phosphorus 28 mg 

Ingredients 

 

Preparation 

 

Tip: You can substitute other fresh herbs 

for the dill weed. Try tarragon, sage, 

parsley, thyme or rosemary. 



Calories 203 

Carbohydrates 28 g 

Protein 4 g 

Sodium 79 mg 

Potassium 89 mg 

Phosphorus 67 mg 

Ingredients 

 

Preparation 

Tip: For honey butter, whip 1/2 cup room 

temperature unsalted butter for 1 minute. 

Add 1/4 cup honey and 1 tablespoon of 

powered sugar. Beat until smooth.



Calories 24 

Carbohydrates 4 g 

Protein 1 g 

Sodium 20 mg 

Potassium 62 mg 

Phosphorus 8 mg 

Ingredients 

 

Preparation 

Tip: Try herbs like parsley and sage, or 

tarragon and thyme for flavor. Keep dried 

mushrooms in the pantry for when you are 

out of fresh mushrooms.



Calories 273 

Carbohydrates 5 g 

Protein 2 g 

Sodium 25 mg 

Potassium 54 mg 

Phosphorus 43 mg 

Ingredients 

 

Preparation in microwave 

Preparation on stovetop 

Tip: Use as a gravy or sauce base for 

biscuits and gravy, macaroni and cheese, 

Shepard’s pie, baked ziti, chicken pot pie, 

clam chowder, broccoli or cauliflower 

soup, or any recipe that uses a white 

sauce. For a cheesy sauce, add 1/2 cup of 

shredded cheese. 



Calories 68 

Carbohydrates 9 g 

Protein 1 g 

Sodium 131 mg 

Potassium 409 mg 

Phosphorus 2 mg 

Ingredients 

Preparation 

Low Sodium Topping Ideas 
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Calories 16 

Carbohydrates 2 g 

Protein 1 g 

Sodium 17 mg 

Potassium 72 mg 

Phosphorus 45 mg 

Ingredients 

Preparation 

Tip: Thin with half and half or milk to make 

a tasty salad dressing.



Calories 104 

Carbohydrates 11 g 

Protein 3 g 

Sodium 161 mg 

Potassium 30 mg 

Phosphorus 45 mg 

Ingredients 

Preparation 



Calories 30 

Carbohydrates 7 g 

Protein 0 g 

Sodium 1 mg 

Potassium 15 mg 

Phosphorus 2 mg 

Ingredients 

Preparation 



Calories 70 

Carbohydrates 14 g 

Protein 1 g 

Sodium 9 mg 

Potassium 220 mg 

Phosphorus 16 mg 

Ingredients 

Preparation 



Calories 155 

Carbohydrates 27g 

Protein 4 g 

Sodium 0 mg 

Potassium 105 mg 

Phosphorus 96 mg 

Ingredients 

Preparation 



Calories 442 

Carbohydrates 58 g 

Protein 5 g 

Sodium 24 mg 

Potassium 250 mg 

Phosphorus 138 mg 

Ingredients 

Preparation 



Calories 267 

Carbohydrates 32 g 

Protein 3 g 

Sodium 59 mg 

Potassium 76 mg 

Phosphorus 38 mg 

Ingredients 

Preparation 

Tip: Try this recipe with raspberries, 

strawberries, blackberries, blueberries, 

marionberries or a mix of berries.



Calories 162 

Carbohydrates 34 g 

Protein 0 g 

Sodium 6 mg 

Potassium 26 mg 

Phosphorus 7 mg 

Ingredients 

Preparation 

Tip: Try this recipe with oranges or limes 

for other citrus sherbets.



Lowering salt in recipes 
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Lowering protein in recipes 
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