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IMPLICATIONS FOR COOPERATIVE EXTENSION.
The Dietary Guidelines for Americans recommends consumers choose lower calorie options when eating out. This will become easier with new FDA regulations about nutrition labeling at restaurants. This abstract provides an update on steps FDA is taking to provide consumers information to make healthier choices when they eat out.
FDA is taking an important action to provide consumers with more information to help them make informed food choices when eating away from home.

FDA issued two final rules requiring calories be listed on certain menus in restaurants chains, other places selling restaurant-type food, and on certain vending machines.

What’s Covered?

The menu labeling rules will go into effect in late 2015 and will apply to restaurants and other places selling restaurant-type food with 20 or more locations. The menu labeling rules cover:
· Sit-down and fast-food restaurants, bakeries, coffee shops and restaurant-type foods in certain grocery and convenience stores.

· Take-out and delivery foods, such as pizza.

· Foods purchased at drive-through windows.

· Foods you serve yourself from a salad or hot-food bar.

· Alcoholic drinks such as cocktails when they appear on menus.

· Foods at places of entertainment, such as movie theaters.

The vending machine rule will go into effect in 2016 and will cover vending machines if the operator owns or operates 20 or more machines. Under the new rule, calories will be listed on the front of the package or on a sign or sticker near the food or selection button.

What’s Not Covered?

Food items not covered under the rule include:
· Foods sold at deli counters and usually intended for more than one person.

· Bottles of liquor displayed behind a bar.

· Food in transportation vehicles, such as food trucks, airplanes and trains.

· Food on menus in elementary, middle and high schools that are part of U.S. Department of Agriculture school feeding programs (although vending machines in such locations are covered).

What Will This Information Look Like?

Calorie will be clearly displayed on menus and menu boards. Calories cannot be in smaller type than the name or price of the menu. At salad bars and buffets, calories will be displayed on signs near the foods.

To help put calorie information into context, the following statement is to be included: “2,000 calories a day is used for general nutrition advice, but calorie needs vary.” Consumers will also be informed that they may ask for additional written nutrition information.
A Need for Consistency

Although some states and large restaurant chains have developed their own types of menu labeling, these federal rules will help avoid situations in which a chain restaurant has to meet different requirements in different states.

