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Major nutrition – related health threats:

• Obesity
- 46% of Toronto overweight or obese- 46% of Toronto overweight or obese

- Risk of diabetes, heart disease, cancer

• Hypertension• Hypertension
- 24% of Toronto have high blood pressure

- Average Canadian sodium intake 3,400 mg vs 1,500 mg - Average Canadian sodium intake 3,400 mg vs 1,500 mg 
recommended



Canadians Are Eating Out Often

• 60% of Canadians eat 
out at least once a weekout at least once a week

– 23%  once a week– 23%  once a week
– 31%  a few times a week
– 7%  daily
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High Calorie and Sodium Restaurant Meals

The average sit-down restaurant meal (entrée & side 
dishes) contains:dishes) contains:
• 56% of an adult's daily calorie requirement
• 98% of an adult's daily limit for sodium

+

Spaghetti and Meat Balls
1730 calories

Caesar Salad (Side order)
210 calories
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2750 mg of sodium370 mg of sodium



Large Difference Between Meals

No two chicken wraps are created equal

VS

Restaurant Chain #1 Restaurant Chain #2Restaurant Chain #1 
700 calories
970 mg sodium

Restaurant Chain #2
1370 calories
2960 mg sodium
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Public Support for Readily Available Nutrition 
Information Information 

• Over 85% of Canadians support menu labelling 
legislation for fast food and/or all restaurantslegislation for fast food and/or all restaurants

• 78% of Torontonians said that they would use • 78% of Torontonians said that they would use 
nutrition information 

• Torontonians show strongest support for calories 
(79%) and sodium values (74%) on the menu   (79%) and sodium values (74%) on the menu   



Menu Labelling Makes Information Visible and 
More Easily UsedMore Easily Used

• 50-70% of customers notice the information when 
on the menu/menu boardon the menu/menu board
– In NYC, awareness of calorie values increased 

from 4% to 72% after menu labelling from 4% to 72% after menu labelling 

• 15-30% of customers indicate that they use the 
information in making a menu selection

• NYC customers who reported using menu labelling • NYC customers who reported using menu labelling 
purchased, on average, 106 fewer calories than 
customers who did not see or use the informationcustomers who did not see or use the information

(Dumanovsky et al., 2011)
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How Nutrition Information is Currently 
Provided  in RestaurantsProvided  in Restaurants

• Not available  OR detailed information on calories 
plus 13 nutrients plus 13 nutrients 
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Informed  Dining

• Voluntary program• Voluntary program
• Brochure is one of several 

methods that can be used 
– menu/menu board not 
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– menu/menu board not 
provided as option

http://www.youtube.com/watch?v=zD4m6WN3Tlg

http://www.youtube.com/watch?v=zD4m6WN3Tlg


Menu Labelling MOH Recommendations

• Province of Ontario to 
enact legislationenact legislation

• Calorie and sodium 
values on the values on the 
menu/menu board

• Large restaurant chains

• Full nutrition information 
available upon request
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Levelling the Playing Field

• TPH voluntary menu labelling pilot project with 
independent restaurant operatorsindependent restaurant operators

– Identify a model that can be sustained by – Identify a model that can be sustained by 
independents

– Provide supports and recognition to participating – Provide supports and recognition to participating 
restaurants 

11



Menu Labelling – Making  Key Nutrition Menu Labelling – Making  Key Nutrition 
Information Readily Available in Restaurants

Dr. David McKeown
Medical Officer of HealthMedical Officer of Health

April 29, 2013


