
  

Passionately	
  contribu0ng	
  to	
  a	
  healthier	
  America…	
  
in	
  a	
  delicious	
  way!	
  

By	
  helping	
  restaurants	
  to	
  prosper	
  through	
  “all	
  things	
  	
  
nutri0on”	
  and	
  by	
  providing	
  consumers	
  with	
  	
  

science-­‐based	
  tools	
  and	
  resources	
  to	
  	
  
support	
  healthier	
  decisions.	
  	
  

	
  

Supply	
  	
  Demand	
  
 



   
 
 
 
 
 
 
 

Team	
  of	
  restaurant	
  industry-­‐expert	
  registered	
  die44ans	
  providing:	
  
	
  

§  Nutrient	
  Analysis,	
  Allergens/Gluten,	
  Addi4ves/Clean	
  Plate,	
  Menu	
  
Labeling	
  Compliance,	
  Consul4ng	
  

§  Cloud-­‐based	
  organiza4on	
  system	
  for	
  recipes,	
  nutri4on	
  
informa4on,	
  product	
  labels,	
  die44an	
  validated	
  accuracy	
  

§  Thorough	
  assessment	
  of	
  restaurant	
  environment	
  and	
  offerings,	
  
ra4ng	
  and	
  3-­‐5	
  year	
  strategy	
  development	
  

	
  
	
  
	
  
	
  

“All	
  Things	
  Nutri0on”	
  



   
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Personalized	
  Search	
  for	
  BEST	
  Choices	
  
250	
  restaurants	
  –	
  50,000	
  loca0ons	
  

Evaluated	
  and	
  par0ally	
  funded	
  through	
  NIH	
  	
  



  

Quinoa Salad 

Whole	
  Grains	
  on	
  the	
  Menu	
  



  

Omega Me Crazy Salmon   

Whole	
  Grains	
  on	
  the	
  Menu	
  



  
Asian Quinoa & Rice Bowl  

Whole	
  Grains	
  on	
  the	
  Menu	
  



  Fit Fare® Banana Pecan  Pancake Breakfast 
Whole	
  Grains	
  on	
  the	
  Menu	
  



  
Vegetarian Burger 

Whole	
  Grains	
  on	
  the	
  Menu	
  



  
Teriyaki Chicken Bowl 

with Brown Rice  

Whole	
  Grains	
  on	
  the	
  Menu	
  



  California Veggie Pizza with Goat 
Cheese on Whole Grain Crust  

Whole	
  Grains	
  on	
  the	
  Menu	
  



  

Superfood Blueberry Chia Hot Cereal 

Whole	
  Grains	
  on	
  the	
  Menu	
  



  Tabouli & Melon Salad  



  
Quinoa & Pico Salad 



  

Kids' Whole Grain Spaghetti 

Whole	
  Grains	
  on	
  the	
  Menu	
  



  

Kids’ Turkey Sliders with  
Whole Grain Buns 

Whole	
  Grains	
  on	
  the	
  Menu	
  



  
HEALTHY	
  DINING’S	
  
e-­‐newsleTer	
  	
  
to	
  inspire	
  

consumers	
  to	
  eat	
  
eat	
  healthier	
  in	
  
restaurants.	
  	
  



file://localhost/.file/id=6571367.3341360"
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Menu	
  Labeling	
  Compliance:	
  
Accurate	
  nutri4on	
  informa4on	
  
available	
  for	
  ALL	
  menu	
  items	
  

at	
  ALL	
  loca4ons	
  
	
  

2	
  Major	
  Nutri0on	
  Forces	
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Jen - vegetarian 

Mark - athlete 

Julia – no soy, no dairy; 
no more than 60 g carbs 

#2:	
  Consumer	
  Demand	
  –	
  Lifestyle	
  Preferences	
  



John - diabetes 

Marge – high 
blood pressure 

Tina – on a diet 

Noah – life 
threatening  
nut allergy 



   
 
 
 
 
 
 
 

The	
  Past:	
  	
  
“Mindless”	
  ea4ng	
  =	
  Sales	
  Reports	
  &	
  Profits	
  =	
  	
  
Supply	
  =	
  Demand	
  =	
  Lack	
  of	
  Healthfulness	
  

	
  
Now	
  &	
  The	
  Future:	
  	
  

Transform	
  “mindless”	
  to	
  MINDFUL	
  ea4ng	
  with	
  INSPIRATION	
  =	
  	
  
Sales	
  Reports	
  &	
  Profits	
  =	
  Supply	
  =	
  Demand	
  

	
  
Perfect	
  Timing!	
  	
  

Consumer	
  interest	
  	
  
Restaurant	
  interest	
  	
  

Menu	
  Labeling	
  
	
  

WHOLE	
  GRAIN	
  “DISRUPTION”	
  



  

 
 
 
 
 
 
 
 

So,	
  what	
  can	
  	
  	
  
you	
  do?	
  

Anita	
  Jones-­‐Mueller,	
  	
  MPH	
  
Anita@HealthyDiningFinder.com	
  

805.693.1100  

Ask	
  for	
  Whole	
  Grains…Order	
  Whole	
  Grains…	
  
Share	
  the	
  Healthy	
  Taste	
  of	
  Whole	
  Grains!	
  

(every	
  order	
  –	
  every	
  bite	
  –	
  makes	
  a	
  difference)	
  	
  


