ADAM

THE ADHD
FOOD FIX

“SIMPLE SWAPS. FUN STRATEGIES.
BACKED BY SCIENCE."”

By: Adam Tristan Coaching



WHY FOOD MATTERS?

If you've ever cooked a healthy meal and your ADHD kid refused to touch it, this guide is for
you.

ADHD brains don't just need calories—they need nutrients that fuel neurotransmitters like
dopamine and norepinephrine, which support focus, emotional regulation, and motivation.
Without the right nutrients, their brain can feel like it's running on low battery.

"You're not crazy for feeling like food is a daily battleground. What you feed your child
doesn't just fill their belly — it fuels how they focus, how they feel, and how they fit into their
day.’

Science Spotlight:

e A12-week trial showed kids on a DASH-style diet had significantly fewer
hyperactivity symptoms (Khoshbakht, 2021).

e A 2024 meta-review found diets like DASH, Mediterranean, and higher in protein,

iron, and omega-3s improved ADHD symptoms in kids (Abhishek, 2024).

In a meta-analysis of 8,800+ kids, a "healthy” diet (fruits, veggies, legumes, fish) -
: cut ADHD odds by 37%, while junk-heavy diets nearly doubled the risk (.

0 (shareghfarid, 2019). ¥

A 2022 study showed that lower omega-3 levels in kids with ADHD correlated

with more inattention and emotional instability (Bos, 2022).
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THE ADHD BRAIN NEEDS...

Think of nutrition like the foundation of a house: without the right bricks, the walls can’t
hold. ADHD affects not just attention but also how the brain processes energy, nutrients,
and emotions. These kids often have higher needs for specific vitamins and minerals due
to their unique neurological wiring.

Brain Fuel Nutrients:

Protein — chicken, beef, eggs, beans.
Builds neurotransmitters + balances blood sugar.

 Omega-3 fats — salmon, tuna, chia, flax.
Linked to reduced hyperactivity and inattention.

 Iron = meat, fish, leafy greens, fortified cereals.
Hack: Cooking in a cast iron pan adds iron naturally.

e Zinc & Magnesium — seeds, legumes, eggs, grains.
Regulate dopamine, reduce impulsivity.

o Antioxidants & Fiber = any fruit with “berry” (strawberry, blueberry,
blackberry), oats, beans, greens.
Protect brain cells + steady energy.

"An ADHD brain uses up nutrients faster — especially the ones tied to attention and self-
regulation. These aren't just ‘nice to have.’ They’re the biochemical foundation for mood,
motivation, and mental focus.”
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HOW TO GET KIDS TO EAT IT?

Your child isn’t being difficult. Their brain is wired for quick dopamine and strong
sensory responses — which means broccoli doesn’'t stand a chance unless you
make it fun, familiar, or hidden.

ADHD often coexists with sensory sensitivities, making food texture, color, and smell
a major barrier. Sensory Processing Disorder (SPD), which frequently overlaps with
ADHD, can cause extreme reactions to certain food characteristics — leading to
rejection, even if the food is nutritious.

"When food feels fun and safe, the ADHD brain becomes more open to trying it."

Make it Playful, Make it Safe:

e Cutveggies and fruits into stars, hearts, or animals with cookie cutters.

e Create food "faces" or decorate plates like a scene (broccoli trees, mashed
potato clouds).

e Use fun, colorful plates and let your child pick their own utensils.

o Offer tiny amounts — less is less intimidating. Let them ask for more.

e Make food interactive: Dip it, stack it, build it, roll it, skewer it.

e Let kids assemble their own snack plates or lunchboxes.

e Use muffin tins for variety: each spot holds a new color, texture, or shape.

~,

Why it works: Playfulness reduces pressure and triggers curiosity. It increases
dopamine — the very thing ADHD brains seek — and lowers anxiety around new foods.
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Simple Swaps:

Protein: Tacos, sliders, meatballs, mini egg muffins.

Omega-3s: Chia/flax in smoothies or muffins, tuna + crackers.

Iron: Spinach in pasta sauce, fortified cereal, cast iron cooking.

Antioxidants: Frozen berries, smoothies, popsicles.

Veggies: Roast instead of steam, dips, fun shapes (carrot fries, cucumber coins).

Pair new foods with “safe” foods your child already loves.

N~ e o e e e e e e £
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Reflection:

What worked? What didn’t? How did my child respond?
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WHY ADHD KIDS RESIST FOODS?

This isn't just picky eating — it's often neurological.

ADHD can affect the way a child perceives and processes sensory input. Many kids with
ADHD experience bitter taste sensitivity, where vegetables taste extremely strong or
unpleasant. This is because their sensory systems are more reactive — especially if they
also have Sensory Processing Disorder (SPD), which often co-occurs with ADHD. SPD
causes the brain to over- or under-react to sensory signals, making certain textures,
smells, or temperatures unbearable.

Some kids may also meet criteria for Avoidant/Restrictive Food Intake Disorder (ARFID).
While ARFID can exist on its own, it's often layered with ADHD and SPD, leading to
extreme food avoidance based on fear, discomfort, or past negative experiences.

Then there’s the brain chemistry: ADHD brains crave predictable dopamine boosts.
That's why processed, hyper-palatable foods like mac and cheese or chicken nuggets
are so appealing. They're safe, familiar, and neurologically rewarding.

"If you've ever cried after your child refused dinner again... you're not alone. This isn't a
parenting fail — it's a neurological reality. But understanding why helps you pivot
without guilt.”

Checklist:
[ ] DidImakeitfun? [ ]  DidIpair it with a safe food?
[ | Didlseasonit? ] Did my child choose the plate/cup?
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KID-APPROVED FOOD SWAPS

Start small. One swap at a time. Let it stick before adding another. ADHD brains prefer
novelty but also cling to predictability in food. By offering familiar textures and flavors with
upgraded ingredients, you're gently training the brain to tolerate (and even enjoy) healthier
options.

INSTEAD OF TRY THIS WHY KIDS ACCEPTIT

Homemade baked potato

Same crunch, less oil
wedges

Fast-food fries

Frozen grapes or banana “ice

B Sweet + cold, with fiber
cream

Candy

Cascadian O’'s or Shredded

. Familiar crunch, steadier ener
Wheat + berries gy

Sugary cereal

Soda % juice + % sparkling water Fizzy and sweet, no crash

Chocolate protein smoothie

Milkshak
rkshaxe (banana + cocoa)

Feels like dessert, adds protein

Parent Tip:

Choose one swap and stick with it for 5-7 days. Note any changes in energy, focus, or
mood.
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ADHD brains thrive on small wins. Pick one swap. Track mood/focus for 7 days. Celebrate
progress.

Even a 5% shift in diet can lead to more focus, smoother mornings, and fewer meltdowns.
You don’t need to overhaul everything — you just need to start

FROMMETO YOU

Every child’s brain is unique. What works for one may not work for another. That's
why | work with parents to map their child’s brain and build strategies that
actually fit their family.

Book a Parent Strategy Call;_ https://L.bttr.to/Vd8Rv

Join my free ADHD Parent Facebook Group:
https://www.facebook.com/share/g/17Ab2VN3m2/

Subscribe to my YouTube channel:
https://www.youtube.com/@Sensitivenotsoft

Follow me on TikTok: https://www.tiktok.com/@adamtristan_coaching.

"You are already doing more than enough — and this next step is just about
helping your child’s brain work with them, not against them. One swap. One win.
One better day.”

END OF GUIDE
ADAM TRISTAN COACHING
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