()
(J END STAGE RENAL DISEASE
@ NETWORKS 8 & 14
[ J

ESALLIANT

HEALTH SOLUTIONS

DIABETES

PATIENT TIPS FOR HEALTHY LIVING

Many people with kidney failure have type 2 diabetes. Diabetes causes blood sugar levels to rise
higher than normal and can damage your organs. You have a big role in managing your diabetes by
monitoring your blood sugar levels, eating a healthy diet, and exercising.
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DIET TIPS MEDICATION TIPS
e Eat a meal or snack every 3 to 4 hours to o Check your blood sugar as prescribed
help blood sugar levels from going tfoo by your doctor.
high or too low. e Talk to your doctor about which
e Remember, keeping your blood sugar medications are best for you.
under control will also help control thirst! o Take your medicine as prescribed by
e Add fruits and vegetables to your diet. your doctor.

o To lower the amount of sugar you eat, try
sugar-free freats.

o Talk to your dietitian to create a meal plan
just for you.

EXERCISE

You should maintain a healthy weight with exercise and diet. Being active can
make you feel better and is good for your health. Before you start any exercise
program, talk with your doctor to know what is best for you.

Continued on page 2




DIALYSIS FRIENDLY RECIPES

COOL AND CRISPY COOL ‘N’ CRUNCHY
CUCUMBER SALAD CHICKEN SALAD
https://www.freseniuskidneycare.com www.davita.com
Serves 2 (Serving size 1/2 cup) Serves 6 (Serving size 1/2 cup)
Ingredients: Ingredients:

e 2 cups cucumber (peeled and * 2 cups chicken, cooked

sliced into 1/4-inch slices) * | large hard-boiled egg

, e 2 tablespoons onion
e 2 Tablespoons no-salt Italian or no-

salt Caesar salad dressing * 1/4 cup celery

e 1/4 cup reduced-fat mayonnaise

e Fresh ground black pepper to taste e 1 teaspoon fresh lemon juice

Directions: e 1/2 teaspoon sugar

e In medium size bowl with lid, * 1/4teaspoon black pepper

combine cucumber and salad
dressing. Directions:

» Coverwith lid, shake to coat. e Dice or shred chicken. Chop egg,

o Sprinkle with ground black pepper. onion and celery.

* Refrigerate. Best served cold. e Place allingredients in a large bow
and stir together.

e Cover and chill overnight or at least
2 hours before serving.

Nutrients per serving: Calories 127;
Protein 16 g; Carbohydrates 2 g; Fat 6
g; Cholesterol 75 mg; Sodium 95 mg;
Potassium 136 mg; Phosphorus 122 mg;
Calcium 14 mg; Fiber 0.2 g.

This material was prepared by Alliant Health Solutions, an End Stage Renal Disease (ESRD) Network under coniract with the
Centers for Medicare & Medicaid Services (CMS), an agency of the U.S. Department of Health and Human Services (HHS).

Views expressed in this material do not necessarily reflect the official views or policy of CMS or HHS, and any reference to a
specific product or entity herein does not constitute endorsement of that product or entity by CMS or HHS.
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https://www.freseniuskidneycare.com/eating-well/recipes/lunches/cool-and-crispy-cucumber-salad
https://www.davita.com/diet-nutrition/recipes/salads-dressings/cool-n-crunchy-chicken-salad

