
FROM ITALIAN 
CUISINE… FOR 

KIDNEY HEALTH

Eating well is important for your health. If you have 
kidney disease, then preparing tasty and healthy 

dishes can help our kidney health as well.

An eating plan for people who are not doing dialysis 
is one that is limited in protein and low in sodium, 

phosphorus and potassium. 

This type of eating plan  will help reduce the strain or 
workload on the kidneys. 

It can be easy to make a few changes to your recipes 
to help make them suitable and ‘kidney friendly’.

In this way, traditional cuisine can be maintained for 
the whole family and the diet does not become too 
restrictive and full of prohibitions that could limit 

dietary compliance.

The recipes in this booklet are quick and have been 
edited to be good for both you and your family.



SPAGHETTI 
CARBONARA WITH 

ZUCCHINI

INGREDIENTS
(for 4 people)

PREPARATION TIME COOKING TIME

Pasta (Spaghetti) 320g

Zucchini 400g

Eggs n°2

Extra virgin olive oil 40g

Pecorino romano o Parmesan

cheese 20g

20 minutes 10 minutes



Wash the zucchini, divide them 

into 4 pieces and remove the 

central part full of seeds, cut 

them into small pieces and put in 

a non-stick pan with oil



Heat 2 tablespoons of 

oil in a non-stick pan 

and brown the 

zucchini



In a bowl, lightly beat the eggs with 

a whisk and add the grated cheese, 

season with a good pinch of pepper



Boil the spaghetti in a 

pan of water with a pinch 

of salt and cook 

according to the desired 

degree of cooking (we 

recommend tasting the 

pasta).  Drain and then 

pour pasta into a non-

stick pan. Remember to 

keep a little cooking 

water spare for later



Add the eggs and mix them 

quickly until creamy then add 

the zucchini. If needed, add a 

few tablespoons of cooking 

water



BROMATOLOGY OF 

A PORTION

Protein 15 g

Lipids 15 g

Carbohydrates 70 g

Energy 477 kcal

Sodium (foodsi) 85 mg

Calcium 118 mg

Potassium 327 mg

Phosphorus 264 mg



BAKED 
PEARS WITH 

CREAM

INGREDIENTS 
(for 4 people)

PREPARATION 
TIME

COOKING 
TIME

Pears 400g

Sugar 20g

Cinnamon powder  n°1 

teaspoon

Whipped cream 200g

Pitted dried plums n°4 

30g

15 minutes 40 minues



Carefully clean 

the pears, 

remove the stem 

with a knife. Cut 

the pears in half 

and remove the 

core



Arrange the pears 

on a baking tray 

leaving the cored 

side up. Add the 

plums to the tray 

and sprinkle them 

sugar on top. Then 

place the tray in a 

preheated oven at 

200-220°C, for 

about 40 minutes



When cooked, 

arrange the pears 

on a dessert plate. 

Sprinkle cinnamon 

powder over the 

cooked pears as 

decoration. 

Assemble each 

portion and top with 

whipped cream. 

Serve dish while still 

hot



BROMATOLOGY  

OF A PORTION

Protein 9 g

Lipids 25 g

Carboydhrates 22 g

Energy 369 kcal

Sodium (foods) 106 mg

Calcium 173 mg

Potassium 453 mg

Phosphorus 191 mg




