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Americans are dining out or using take out as home meal replacements more and more each day.  Studies have consistently shown that food eaten away from home is generally higher in total fat, saturated fat, cholesterol levels, and sodium. Furthermore, people tend to consume larger portion sizes when eating away from home.

Fortunately, diners are becoming more conscious and are looking for a variety of healthier options when dining away from home. We support our diners by identifying healthier options using one consistent logo - the green elm leaf and red heart- to identify healthy dining options. 
Turn a New Leaf: Goals
· Create healthy eating environments within Cheshire County by assisting local partners who highlight, identify and promote healthier menu items.
· Create consistent, credible and easily recognized nutritional guidance               for consumers in participating venues.
· Increase consumer demand for healthy items prepared or eaten away from home with marketing tools and local promotions.

Turn a New Leaf: Criteria
The Turn a New Leaf Healthy Eating Program’s nutrition criteria promote foods such as fruits, vegetables, whole grains, beans and other food s that are known to support optimal health. Turn a New Leaf criteria also help diners to limit total fat, saturated fat, calories, and sodium.
What dietary guidelines were used to develop the Turn a New Leaf criteria?
Turn a New Leaf developed the nutrition criteria by reviewing and aligning with current national nutrition recommendations and guidelines.

Turn a New Leaf has utilized the recommendations of the following entities in the development of the Turn a Leaf nutrition criteria:
· Cheshire Medical Center Dartmouth-Hitchcock Keene

· The Winner’s Circle Nation Advisory Committee
· American Heart Association

· American Cancer Society

· USDA’s Dietary Guidelines for Americans

· Keene State College

· American Diabetes Association

· National Institutes of Health
What specific nutrients are addressed in the Turn a New Leaf criteria?
Turn a New Leaf recognizes that the latest nutrition guidelines have placed a greater emphasis on increasing fruits, vegetables and whole grains, as well as limiting calories and saturated fats and avoiding trans fat in the diet. The Turn a New Leaf nutrition criteria support healthy eating and are appropriate for the majority of the population. 
Total Fat/Saturated Fat – Turn a New Leaf fat guidelines are compliant with FDA’s definition of low fat.  A saturated fat content of 10 percent or less per meal or per item is consistent with dietary recommendations of all national organizations with dietary guidelines.  The goal is also to eliminate all trans fat if possible.
Sodium – Our guidelines (less than 600 mg/meal or less than 200 per side) are consistent with the USDA 2005 recommendations and the American Heart Association’s (AHA) Dietary Guidelines that will be recommending 1,500mg per day. Turn a New Leaf recognizes that meals eaten away from home are more likely to have high sodium levels and that total daily sodium intake is more important than sodium content of any one meal; therefore, Turn a New Leaf’s sodium level are not “low sodium” (defined by the FDA as containing 140 mg or less sodium per serving).
Vitamins, Minerals, and Antioxidants – There is no specific target within the Turn a New Leaf criteria for vitamins, minerals, or antioxidants. However, these elements are promoted by the criteria guidelines that qualify meals containing a minimum of 2 servings of fruit or vegetables and side or single items containing a minimum of 1 serving of fruit or vegetables.

Cheshire County HEAL: Turn a New Leaf – A Healthy Eating program is property of Cheshire County HEAL. This program is based on the Winner’s Circle Healthy Dining program of NC. For more information about how to bring this program to eating establishment contact:
Maryanne Keating
Cheshire County HEAL Program Coordinator

(603)354-5400 Ext. 2369, mkeating@cheshire-med.com[image: image4.jpg]



June 1, 2011


