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Menu Labeling:
 Low-cost 

opportunity to 
address nutrition 

and obesity



Which item at Pizza Hut 
has the fewest calories?

a.
 

3 cheese breadsticks
b.

 
2 slices of apple dessert pizza

c.
 

A Personal Pan Pizza with pepperoni
d.

 
2 slices of large Pepperoni Pan Pizza



2 slices of apple dessert pizza 
have the fewest calories

a.
 

3 cheese breadsticks
b.

 
2 slices of apple dessert pizza

c.
 

A Personal Pan Pizza with pepperoni
d.

 
2 slices of large Pepperoni Pan Pizza



Which item at Dunkin' Donuts 
has the fewest calories?

a.
 

Sesame bagel with cream cheese
b.

 
2 jelly filled donuts

c.
 

Banana walnut muffin
d.

 
A medium (24 oz.) strawberry 
banana smoothie



2 Jelly filled Dunkin' Donuts 
have the fewest calories

a.
 

Sesame bagel with cream cheese –
 

570 cal
b.

 
2 jelly filled donuts –

 
420 cal

c.
 

Banana walnut muffin –
 

540 cal
d.

 
A medium (24 oz.) strawberry banana 
smoothie –

 
550 calo



Dietitians’
 

estimates of the calorie 
content of popular restaurant foods

food item

 

average calorie

 

actual calorie

 

percent
estimate

 

content

 

difference

Whole milk (1 c)

 

155 150 3% over

Lasagna (2 c)

 

695 960 28% under

Grilled chicken Caesar salad 440

 

660 33% under 
with dressing (4)

Porterhouse steak dinner*

 

1,240

 

1,860 33% under

Hamburger ( 10 oz.) and

 

865 1,550

 

44% under 
onion rings (11 rings)

Tuna salad sandwich  (11 oz.) 375 720

 

48% under

*The dinner included a Porterhouse steak (untrimmed, 20 oz. before cooking) with a Caesar salad 
(2 cups), vegetable of the day (1 cup) and a baked potato with butter (1 tablespoon).



Restaurant foods
Appetizers

 

Calories

 

Sat + Trans Fat (g)
Buffalo Wings (12) w/ Dressing

 

1,010

 

22
Stuffed Potato Skins (8)

 

1,120

 

40
Cheese Fries (4 c) w/ Dressing

 

3,010

 

91

Entrees
French Toast w/ Syrup & Margarine

 

910

 

13
Caesar Salad w/Chicken

 

1,010 13 
Spaghetti with Meatballs

 

1,160

 

10
Fresh Chicken and Broccoli Pasta

 

2,060

 

128 (total fat)

Meals
Chicken Ranch Sandwich & Fries

 

1,580

 

16
BK Double Whopper w/ Cheese

King Size Value Meal

 

1,980

 

42
Fried Seafood Platter

 

2,170

 

39

Sweets
Cinnabon

 

(1)

 

730

 

14
Fudge Brownie Sundae

 

1,130

 

30
Cheesecake Factory Carrot Cake (1 s)

 

1,560

 

23



Nutritional Quality of 
Restaurant Foods Vary Widely

Starbucks, grande

 

Calories

 

Sat Fat (g)
Cappuccino, nonfat

 

80

 

0
White Chocolate Mocha, whole & whip

 

500

 

14
Skinny Caramel Latte

 

130

 

0
Vanilla Latte, whole 280

 

6
Light Caramel Frappuccino

 

160

 

0
Caramel Frappuccino, whip

 

380

 

9





Portion sizes
7-Eleven       

Double Gulp
Can Official 

serving

8 cups (64 oz.) 1 1/2 c. (12 oz.) 1 cup (8 oz.)

600 calories 140 calories 100 calories

Steak House serving 
(Porterhouse)

Dinner House 
serving (Sirloin)

Official 
serving 
(Sirloin)

About 1.25 lb., 
cooked (20 oz.)

About 1/2 lb., 
cooked (7 oz.)

About 1/5 lb, 
cooked (3 oz.)

1,100 calories 410 calories 220 calories

Restaurant serving Official serving

1/4 lb. (4 oz.) 1/8 lb. (2 oz.)

430 calories 190 calories



Cinnabon
price calories

Minibon $2.01 300
Classic Cinnabon $2.49 670

7 Eleven
Gulp $.89 150
Double gulp $1.26 600

Theater Popcorn
Small $3.13 400
Medium $3.84 900

Wendy’s
Classic Double w/ Cheese
Combo Meal

$3.32
$5.28

760
1,540

From Wallet to Waistline, June 2002





Eating out linked 
to obesity



Away-from-Home Food Consumption Has Doubled
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Menu Board in NYC





State and local menu labeling policies
•

 
Only chains; 10-20 
outlets

•
 

Standard menu items 
–

 
not custom orders, 

specials
•

 
Calories, sat + trans 
fat, sodium on menus

•
 

Calories on menu 
boards & food tags

•
 

Is feasible; allows for 
reasonable variation

•
 

Cost is modest





MEAL Act (Harkin/ DeLauro)
LEAN Act (Restaurant industry 

 
bill)

Customers will see 

 
nutrition information

YES
Information on menus and menu 
boards where everyone will see it

NO
 Information in multiple formats; 

harder to find and see

Establishes meaningful 

 
obesity prevention policy

YES
Guarantees consumers will see 
information when placing order

NO
People less likely to see 

information provided

Retains state and local 

 
authority 

YES
Sets a floor not a ceiling for state and 

local policies

NO
Nullifies existing policies; 

preempts future state and local 
policies

Affordable to chain 

 
restaurants and state and 

 
local government

YES
Cost of nutrition analysis software is affordable

Restaurants regularly change menus and menu boards

Supported by major health 

 
organizations

YES
Am. College of Preventive Medicine 
American Public Health Association
Association of State/Territorial PH 

Nutrition Directors
Center for Science in Public Interest

65 other organizations

NO



Information out the Window: 
Menu labeling at the drive-thru

•
 

Drive-thrus
 

= 65% of fast-food business
•

 
Is increasing

•
 

What is convenient for restaurants, might not be useful for 
customers



NYC Drive-thru Menu



A menu item is a serving





80% support 
menu labeling in 

chain 
restaurants



Nutrition 
Labeling 

and 
Education 

Act



Nutrition Facts 
Serving Size 2 cakes (61g) 
Servings Per Container 6 

 Amount 
Per 
Serving 

%DV*

Calories 260  
Calories from Fat 110  
Total Fat 12g 18% 

    Saturated Fat 3g 14% 
    Trans Fat 4g  
Cholesterol 15mg 5% 
Sodium 180mg 7% 
Total Carbohydrate 39g 13% 
     Dietary Fiber 1g 2% 
     Sugars 30g  
Protein 1g  

Vitamin A  0% 
Vitamin C  0% 
Calcium  2% 
Iron  6% 
*Percent Daily Values are based on a 2,000 calorie diet.  
Your daily values may be higher or lower depending on 
your calorie needs. 

 Calories 2,000 2,500 
Total Fat Less than 65g 80g 
     Saturated Fat Less than 20g 25g 
Cholesterol Less than 300mg 300mg 
Sodium Less than 2,400mg 2,400mg 
Total Carbohydrate  300g 375g 
     Dietary Fiber  25g 30g 

 



Anyone’s Guess 
The Need for Nutrition Labeling at 

Fast-Food and Other Chain 
Restaurants

?

?

?

?

Report at: www.cspinet.org
?



www.menulabeling.org





Support Menu Labeling in ME

• Contact state legislators
• Letters, emails
• Phone calls
• Meetings

• Get your organization to support menu labeling
• Assign lobbyist to work issue
•

 

Activate organization members to contact policy 
makers
•

 

Press releases, interviews, letters to the editor, 
op eds
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