
An initiative from Boehringer Ingelheim to help people with cancer rekindle 
their love of food through easy, nutritious and delicious recipes.

Peoples’ relationship with food often changes during cancer treatment. Some of the most common changes include:

You can download our recipes, and watch 
the instructional videos on our website:

www.boehringer-ingelheim.com/oncology/
taking-cancer-through-flavour

To develop tailored recipes and provide advice, 
we enlisted the help of three experts:

Altered sense of 
smell and taste

Loss of 
appetite

Nausea or 
vomiting

Unsure 
what to eat

Weight loss 
or gain

TOP 3 TIPS FROM DR CLARE SHAW

1.
Having a balanced diet 
is important when you 
have cancer. Variety 
is key to get all the 
vitamins and minerals 
you need.

2.
Weight change is common during treatment. 
If you have lost weight, eating little and 
often can help maintain a consistent weight.

3.
If you have specific questions about a 
particular kind of cancer, speak to your 
oncology dietitian for advice.

For more advice from Dr Clare Shaw, please go to our 
Boehringer Ingelheim social media channels:
https://www.facebook.com/boehringeringelheim/
https://www.instagram.com/boehringer_ingelheim/

Dr Clare Shaw
Consultant Cancer Dietitian 

at The Royal Marsden Hospital, 
London

Billy Wright

Celebrity chef and UK 

MasterChef 2016 finalist

Kathy
A lung cancer survivor

NUTRITION (Per 205g serving)

Energy

Fat
Saturated fat

Carbohydrate
of which Sugars

Fibre
Protein

Salt

1358 kj / 326 kcal
22.2g 2.9g

19.9g
1.7g

2.6g 10.5g
0.325g

BREAKFAST
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 2

METHOD

Slice the cold roast potatoes into decent bite size chunks, and halve the 

cherry tomatoes. 

Fry the potatoes in olive oil over a high heat for 2 minutes, then add the 

tomatoes and fry for a further 2 minutes. Add the spinach and coriander and 

cook for a further minute until it begins to wilt. Season with salt and pepper, 

turn down the heat, and keep warm. 

Meanwhile, poach the eggs in boiling water mixed with a splash of vinegar. 

Cook to your liking (3-5 minutes).

Finally, mix the mayonnaise with the curry powder and season to taste.

To serve, spoon a quarter of the mixture into a dish, top with a poached egg, 

and generously drizzle with the curried mayonnaise.

INGREDIENTS

Serves 4

 300g cold roast potatoes 

 100g cherry tomatoes 

 100g baby spinach 

 4 tbsp mayonnaise 

 1 tsp mild curry powder 

 1 handful chopped fresh coriander 

 4 eggs 

 1 tbsp white wine vinegar 

 Olive oil 

The curry element to this recipe is a brilliant means to stimulate the taste buds 

and kick-start the day. By using leftover potatoes it’s quick and easy, and you 

can throw in any other vegetables that you fancy. The eggs provide an excellent 

source of protein, iron and vitamin D, making for a well-rounded meal.
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CORONATION VEGETABLE HASH  

& POACHED EGGS 

FLAVOUR STIMULATION, HIGH-PROTEIN, UTILISES LEFTOVERS 

The recipes from this initiative are not intended to replace medical advice from your medical team, or guidance related to your medication. 

If you are on medication, and have any specific questions or need advice on diet, please refer to your doctor and/or nutritionist.

NUTRITION (Per 518g serving)Energy
Fat Saturated fat Carbohydrate of which Sugars Fibre Protein Salt

1513 kj / 361 kcal 11.9g 3.0g
43.7g

36.7g
13.4g 13.1g 0.23g

DRINK/
SNACK
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METHOD

Peel and cut the banana into chunks, and, if using fresh strawberries, hull and 

half them.

Place the banana, strawberries, raspberries, flaxseed and milk into a blender. 

Optional: add ice if you like it extra chilled.Puree until smooth and serve.

INGREDIENTS
Serves 1
 1 frozen or fresh banana 100g frozen or fresh strawberries  100g frozen or fresh raspberries  2 tbsp milled flaxseed  200ml milk of your choice

This smoothie soothes the palate with a hit of fruity refreshment.  
With three portions of fruit it provides a healthy dose of vitamins that’s 

easy to take in between meals. 
The below recipe is a good source of energy, protein, calcium, vitamin C 

and folate – but feel free to explore using different seasonal fruit to change 

the flavours.
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BANANA, BERRY &  FLAXSEED SMOOTHIE HIGH ENERGY, EASY TO EAT, COLD FOOD  

The recipes from this initiative are not intended to replace medical advice from your medical team, or guidance related to your medication. 

If you are on medication, and have any specific questions or need advice on diet, please refer to your doctor and/or nutritionist.

This initiative is not intended to replace medical advice from medical teams, or guidance related to medication. If you 
are on medication and have any specific questions or need advice on diet, please refer to your doctor and/or dietitian.


