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Enjoy a Healthy and Happy Gastric Bypass Recovery★★Buy the paperback version of this
book, and get the kindle ebook version included for FREE!★★Are you considering Gastric
Bypass surgery?Is a loved one going through this process soon?Do you need more information
(and recipes) for the various phases of Gastric Bypass recovery?Inside Gastric Bypass Recipes,
you’ll find a comprehensive guide to the days and weeks after your surgery. You’ll learn about the
types of recommendations your doctor and dietician may make – and be better prepared for your
consultations.This book includes over 80 delicious Gastric Bypass recipe choices for the
different phases of your recovery – from Mocha Frappuccinos to Salmon Pate. You’ll thrill to
favorites like Root Beer Floats and Pumpkin Cheesecake Puddings as your digestive system
heals. It’s time to create a brand new you after this life-changing procedure!Don’t wait until after
your surgery to get the information you need – order your copy of Gastric Bypass Recipes today!
It’s quick and easy to order – just scroll up and click the BUY NOW WITH ONE CLICK button on
the right-hand side of your screen.
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information found on the following pages is intended for informational purposes only and should
thus be considered, universal. As befitting its nature, the information presented is without
assurance regarding its continued validity or interim quality. Trademarks that mentioned are
done without written consent and can in no way be considered an endorsement from the
trademark holder.IntroductionCongratulations on downloading your personal copy of Gastric
Bypass Recipes. Thank you for doing so.The following chapters will provide you with information
to help you through the first stages after you have your gastric bypass surgeryYou will discover
how important it is to control what and how you eat so that you don’t experience any adverse
effects.There are plenty of books on this subject on the market, thanks again for choosing this
one! Every effort was made to ensure it is full of as much useful information as possible. Please
enjoy!Congratulations on downloading your personal copy of Gastric Bypass Recipes. Thank
you for doing so.Guide for the After SurgeryPeople who have undergone gastric bypass surgery
will have to follow a specific diet, especially right after their operation. They will gradually learn
how to they can and can’t eat so that they don’t experience any discomfort.Gastric bypass is
only one form of weight-loss surgeries that are currently performed. The operation has
undergone many changes since it was first used. The gastric bypass that is performed today is
known as Roux-en-Y. Do not confuse gastric bypass with other weight-loss operations such as
biliopancreatic diversion with duodenal switch as this kind of surgery is a lot more aggressive.
When you have the surgery, you will talk with your dietitian or doctor, and they will inform on how
you should eat after your operation, and they will explain the foods that can eat and how much. If
you follow the plan they out for you closely, then you will safely lose weight.To help get you
started, and in the right mindset, let's look at what your doctor is likely to tell you.There are many
reasons why a person starts following a gastric bypass diet. These include:To keep from
experiencing complications or side effect after the surgeryTo avoid gaining weight and to help
them lose weightTo help you become used to eating smaller portions of food that your stomach
will be able to safely and comfortably digestTo give the stomach time to heal so that the food you
eat won’t stretch it outThe diet recommendations that you receive after surgery typically vary
depending on who does your surgery, where you get it done, and your situation. You will first go
through different stages right after your surgery before you enter into your gastric bypass diet.
The movement through these stages will depend on how well you heal and can adjust to the
new eating patterns. You will likely be able to eat regular foods three months after the
surgery.After you have your surgery, you have to make sure that you drink plenty of fluids so that
you don’t become dehydrated, and to pay attention to when you feel full or hungry.On the first
day or two after your surgery, you will only get to drink clear liquids. You will have to sip slowly,
and you can only drink two to three ounces at a time. After you can handle clear liquids, you will
be able to start having other types of liquids, like low-fat or skim milk.During stage one you can
have:Sugar-free popsicles or gelatinStrained cream soup1% or skim milkDecaf coffee or
teaUnsweetened juice brothAfter your system has become used to only liquids for a couple of
days, you can start eating pureed and strained foods. You should only consume foods that are



the consistency of a thick liquid or smooth paste, without the presence of solid pieces in the
mix.When you are picking foods to puree it best to pick foods that blend well, like:Cottage
cheeseCooked vegetables and soft fruitsEggsFishBeansLean ground meatsUse these liquids to
blend with:BrothNo sugar added juiceSkim milkWaterIt’s also important to remember that you
shouldn’t drink and eat at the same time. You need to wait 30 minutes after you eat before you
drink anything. Keep in mind that during this time that your digestive system can still be sensitive
to certain foods like dairy or spicy foods. If you want to start eating these foods at this time,
slowly add them back into your diet with small amounts.Once you receive your doctor’s okay,
after a few weeks on pureed foods, you can start to add in soft foods. These should be in the
form of tender, small, and easily chewed pieces. During this time, you can start adding:Cooked
vegetables, without the skinCanned or soft fresh fruit, with the seeds and skin, removedFinely
diced or ground meatsAfter you have been on this diet for about eight weeks, you will be able to
slowly add in firmer foods, but you need to make sure that they are diced or chopped. Make sure
you slowly add in regular foods to find out what you can tolerate. You may discover that you still
have a hard time with spicy foods, or with foods that have a crunchy texture.Even once you
reach this stage, there are certain foods that you shouldn’t eat because they can cause
symptoms like vomiting, nausea, or pain. You should avoid:BreadsFried foodsMeats with gristle
or tough meatsFibrous or stringy vegetables, like cabbage, corn, broccoli, or
celeryGranolaCarbonated beveragesDried fruitsPopcornSeeds and nutsAfter some time, you
can try to add these foods back into your diet with your doctor’s guidance.Once you hit three to
four months after your surgery, you will be able to begin eating a healthy and normal diet,
depending on what your situation is, and depending on the foods that you can't tolerate. It's also
possible that foods you found irritating right after your surgery, you can now eat after you
stomach has healed.To make sure that you receive enough minerals and vitamins, and to keep
yourself on track for your weight-loss goals, at every stage of your diet, make sure you:Drink and
eat slowly. When you eat or drink too fast, you may experience dumping syndrome. This is when
liquids and foods enter into your small intestine quickly and in a larger amount than normal,
which causes sweating, dizziness, vomiting, nausea, and soon, diarrhea. To prevent this from
happening, eat liquids and foods low in sugar and fat, drink and eat slowly, and then wait 30 to
45 minutes after every meal to drink. Eating your meal should take at least 30 minutes, and it
should take 30 to 60 minutes to drink a cup of liquid.Eat small meals. As your diet progresses,
you should eat many small meals throughout the day, and slowly sip liquids. You may even want
to start with six small meals a day at first, move towards four meals, and then return to a regular
diet of three meals each day. Every meal should have a half-cup to a cup of food. You should
only eat the recommended serving, and make sure to stop eating before you are full.Have your
liquids between meals. You should drink six to eight cups of fluids each day so that you don't
become dehydrated. If you drink liquids with your meals, you will likely feel pain, nausea, and
sometimes vomiting, along with the dumping syndrome. If you drink too much around the time of
your meal, you may feel too full and can prevent you from eating foods that are nutrient-



rich.Thoroughly chew your food. The opening that the surgeon created that leads from the
stomach to the intestine is tiny, and big pieces of foods may block this opening. Blockages will
prevent food from leaving the stomach and will lead to abdominal pain, vomiting, and nausea.
Eat small bites, and completely chew them before you swallow. If you are unable to thoroughly
chew the food, then do not swallow it.Eat foods high in protein. Right after your surgery, eating
high-protein foods will help you to heal. Low-fat, high-protein choices should stay as a good long-
term diet choice after surgery. Add in lean cuts of beans, fish, pork, chicken, or beef. Low-fat
yogurts, cottage cheese, and cheese are also good sources of protein.Keep away from foods
that are high in sugar and fat. After you have your surgery, it can be hard on the digestive system
to tolerate foods that contain a lot of sugars and fat. Keep away from foods like candy bars, fried
foods, and ice cream because they are high in fat. Choose sugar-free options like dairy products
and soft drinks.Introduce foods one at a time. There will be certain foods that you eat after
surgery that can cause vomiting, pain, nausea, or can block the opening to your stomach. It will
vary from person to person as to what foods they will be able to tolerate. Add new foods one at a
time, and make sure you completely chew it. If what you eat causes any discomfort, don't
continue to eat it. As more time passes, you may find that you can eat it. Liquids and foods that
tend to cause discomfort are carbonated beverages, fried foods, raw veggies, bread, and
meat.Take mineral vitamin supplements. Since a part of your small intestine will be bypassed
after surgery, the body will have problems absorbing the need nutrients from your food. You will
probably have to take a multivitamin every day for the remainder of your life. You will need to talk
with your doctor as to which vitamin is best for you and if there is any need for you to take
anything else, like calcium.
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Laylah, “Helpful book. This book will be of great help for people who had gastric bypass surgery.
It gives advice on controlling what to eat, and how you should eat it to prevent any adverse
effects.This is a well written book with a lot of information and good recipes.”

Bobby, “Five Stars. Great book”

Savvy Crafter, “Read this book .. One of the best book on Gastric Bypass Recipes . Discover
some healthy, delicious and easy to prepare dishes straight from your kitchen.Recipes are all
easy to prepare and cooking instructions are so simple.”

The book by John Carter has a rating of  5 out of 3.5. 14 people have provided feedback.
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