
Page | 1 �

�

June 2, 2010 
 
Hon. Deborah Matthews, M.P.P. 
Ministry of Health and Long-Term Care11th Floor, Hepburn Block 
80 Grosvenor Street 
Toronto, Ontario M7A 2C4  
dmatthews.mpp.co@liberal.ola.org  
 
Hon. Margarett R. Best 
Minister of Health Promotion 
18th Floor, 777 Bay Street 
Toronto, Ontario  M7A 1S5 
mbest.mpp@liberal.ola.org  
  
Re: Support The Healthy Decisions for Healthy Eating Act 
  
 
Dear Ministers Matthews and Best: 
 

We are writing to urge you to support The Healthy Decisions for Healthy Eating Act 
introduced today in the legislature by Nickel Belt M.P.P. France Gelinas and to push for its 
speedy enactment. 

As you know, in April 2009, the Ontario Provincial Parliament voted to advance an 
earlier version of the bill—Bill 156—but that bill did not proceed to a final vote before the 
prorogation of the legislature on March 4, 2010.1�

The Healthy Decisions for Healthy Eating Act would require calorie labelling on menus at 
large chain-restaurants in Ontario, just as the governments of New York City, California and 
numerous other U.S. states and municipalities have already done.2  In March 2010, the U.S. 
government  mandated calorie labelling for all large chain restaurant, vending machine and 
vending machine operations as part of its health care reform legislation.3  The U.S. National 
Restaurant Association joined dozens of U.S. health and citizens groups in supporting that feature 
of the bill.4   
 

In December 2002, the Canadian federal Food and Drug Regulations mandated the 
disclosure of calories and 13 nutrients (including sodium, and saturated fat) on pre-packaged 
foods.5  Restaurants and foodservice operations were expressly exempted from those 
requirements.6  However, restaurant foods comprise a significant portion of the typical Ontarian’s 
daily diet.  According to the Canadian Restaurant and Food Service Association (CRFA), 20% of 
food is sourced from restaurants and food-service operations,7 and Ontarians spend $23 billion at 
restaurants annually,8 much of which is purchased in large chain restaurants operating across 
Canada, the United States, and elsewhere.  
 

There are serious health consequences from choosing restaurant foods without the aid of 
readily available nutrition information.  According to Statistics Canada, 64% of Ontario adults 
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and 28% of Ontario children aged 2-17 are overweight or obese.9  The World Health 
Organization estimates that approximately 20% of premature deaths in countries like Canada are 
due to diet-related risk factors.10  Eating out more frequently is associated with obesity, higher 
body fatness or higher Body Mass Index (BMI),11 which are major risk factors for heart disease, 
stroke, diabetes, and many cancers.  Menu items can vary widely in caloric content.  For 
example, without calorie labelling on menus and menu boards, it is extremely unlikely that a 
diner would know that a small McDonald’s milkshake contains the same number of calories as 
three Fruit & Yoghurt Parfaits (540 calories).12 
 

While many large chain restaurants provide nutrition information on their corporate 
websites, on the back of placemats, or in brochures, such information is often only available to 
consumers who actively seek it out prior to placing their food orders.  According to a 2007 
Canadian survey of 136 outlets of 27 restaurant chains participating in the Canadian Restaurant 
and Foodservice Association’s Nutrition Information Program, most provided nutrition 
information on their corporate websites, or on-site “as requested,” but none provided nutrition 
information on menus or menu boards for most standardized menu items.13  A recent U.S. study 
found that only 6 of 4,311 patrons surveyed at outlets of four fast food chains (<0.1%) requested 
and obtained on-premises nutrition brochures, wall posters, and computer terminals prior to 
ordering.14  
  

Calorie information on menus can help consumers make informed choices about menu 
items to aid their efforts to reduce caloric intake and lose weight.  Studies show that consumers 
poorly estimate nutritional content of food—especially nutrient-poor foods15—but they alter their 
choices when reliable nutrition information is presented.16  Early indications suggest that calorie 
labelling on menus leads to significant tangible benefits, including—in two New York City 
studies—reducing by 52 calories selected menu items,17 and by 14% per transaction (but no 
change in beverage ordering) by choosing fewer foods and substituting lower calorie items.18  
Such labelling can also prompt healthy product reformulations.   

 
Requiring nutrition information on restaurant menus has been recommended in expert 

reports published by the former late Chief Medical Officer of Health for Ontario, Dr. Sheela 
Basrur,19 the Canadian Institutes for Health Information,20 the Heart and Stroke Foundation,21 the 
Canadian Public Health Association,22 the U.S. Institute of Medicine (two reports),23 the Centre 
for Science in the Public Interest,24 and the Ontario Medical Association.25 
 

Governments and companies must make greater efforts to prevent disease in the first 
place and enable consumers to make informed dietary choices when eating out.  Improved diets 
can help reduce the burden of preventable disease on health care services and economic 
productivity.   

 
The Healthy Decisions for Healthy Eating Act is a good first step to ensure that 

restaurants help equip Ontarians to make informed choices when eating out.  The Government of 
Ontario could broaden the public health impact of menu labelling by using its regulatory 
authority to also require chain restaurants to post symbols or ratings indicating the amount of 
sodium in each menu item in relation to the daily recommended intake (the Adequate Intake of 
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1,500 mg for most people) as the U.S. Institute of Medicine recently recommended,* at least for 
high-sodium foods.  

 
Premier McGuinty’s 2009 call on the federal government to show leadership in requiring 

menu labelling is welcome,26 but should not delay the protection of Ontarians’ health, especially 
if the federal government is not clearly willing to act. 
 

We urge you, Ministers Best and Matthews, to lead other MPPs in ensuring that calorie 
labelling and other nutrition information is mandated for large chain restaurants by supporting 
The Healthy Decisions for Healthy Eating Act. 
 
 
Respectfully submitted,  
 

 
Kim Raine, RD, PhD 
Alberta Policy Coalition for Cancer Prevention 
 
 

�

Valerie Sterling, President  
Association of Local Public Health Agencies (alPHa)  

 
Dr. Yoni Freedhoff, MD CCFP Dip ABBM, Medical Director 
Bariatric Medical Institute 
 
 

���������������������������������������� �������������������
* Notices indicating which products are high in sodium would also be helpful.  Many restaurant foods 
contain more sodium than Canadians are advised to eat in an entire day.  Recently, the U.S. Institute of 
Medicine recommended that “Congress should act to remove the exemption from nutrition labelling for 
food products intended solely for use in restaurant/foodservice operations.” (at p. 9-4).  This summer, the 
Canadian Sodium Working Group, appointed by the Federal Minister of Health, is scheduled to publish a 
comprehensive strategy to reduce sodium intake, including policy levers. 
�
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Anna Kennedy, Interim President 
Canadian Diabetes Association 
 
 

 
Robin Moore-Orr, D.Sc. R.D., Chair, Board of Directors 
Canadian Institute of Child Health 
 
 
[Original signature protected] 
 
J. Douglas Willms, PhD, Director 
Canadian Research Institute for Social Policy 
 
 
[Original signature protected] 
 
Susan White, Executive Director 
Canadian Women’s Health Network 
 
 

�
Bill Jeffery, LLB, National Coordinator 
Centre for Science in the Public Interest 
 

�

Dr. Norm Campbell 
CIHR Canada Chair in Hypertension Prevention and Control 
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�
Linda Stewart, Co-Chair 
Ontario Chronic Disease Prevention Alliance 
 

 
Amy Snider-Whitson P.H.Ec., President 
Ontario Home Economics Association 
 
 

�
Doris Grinspun, RN, MSN, PhD (c), O.ONT, Executive Director 
Registered Nurses’ Association of Ontario (RNAO) 
 
 
[Original signature protected] 
�

Dr. David McKeown, Medical Officer of Health 
Toronto Public Health 
 
 

 
Andrew Pipe, CM, MD, LLD(Hon), DSc(Hon), Chief, Division of Prevention and Rehabilitation 
University of Ottawa Heart Institute 
 
 
 
cc. Members of the Standing Committee on Social Policy 
Dr. Arlene King, Chief Medical Officer of Health for Ontario 
Hon. Leona Aglukkaq, P.C., M.P., Federal Minister of Health 
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