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MAINE RESTAURANT INDUSTRY LAUNCHES DINER’S CHOICE(PROGRAM 
First of It’s Kind in the Nation, Program Empowers Maine Consumers When Dining In Restaurants

November 19, 2003 – Augusta, Maine – The Maine Restaurant Association (MeRA), with support from the Maine Department of Human Services, Bureau of Health (BOH), has announced the launch of Diner’s Choice(, a program that highlights the efforts of the Maine restaurant industry to accommodate patron’s dietary needs.  

This is the first time in the nation that a state’s restaurant industry and state government have joined to launch a grassroots program to educate diner’s about healthy food choices and options.   The Diner’s Choice( program puts a brand and a name to Maine restaurant’s ongoing efforts to accommodate patron’s dietary requests and helps consumers identify these establishments.  

“MeRA member restaurants report that consumers are increasingly seeking options and flexibility when ordering in restaurants,” said Richard Grotton, CEO and President of the Maine Restaurant Association.  “At the same time, BOH statistics indicate that obesity in Maine is growing steadily.  MeRA and the BOH believe that information and education at a grassroots level is a good long-term solution to these challenges.”
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  As a result, the Maine restaurant association is launching Diner’s Choice( and the BOH is launching several statewide education programs.

1. Through Diner’s Choice( MeRA will highlight the options available while dining out and empower individual choice at Maine restaurants

2. The BOH is designing programs that will address healthy eating at home, the power of good food choices and the importance of regular physical activity. 

“Our studies have shown that over half (56%) of Maine adults are either 

overweight or obese and it’s the fastest growing epidemic this decade,” said Dr. Dora Mills, State Health Officer. “The Bureau of Health and the Maine Restaurant Association are going to address this epidemic together and we are honored to part of this initiative.  Diner’s Choice( assures that healthy portion sizes and healthy options will be promoted to Maine diners.”

For patrons, the Diner’s Choice( seal means a knowledgeable wait staff:  

· Servers have been trained to make a good faith effort to inform their customers of dining options available. 

· Staff and servers have been trained to know the menu thoroughly.  This includes knowing portion sizes, understanding the ingredients used, and the chef’s preparation of each item.

· Dining tips that promote option requests are available to patrons in the form of signage, table tents, brochures, and/or placemats. 
-more-
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For patrons, eating at a Diner’s Choice( restaurants means alternate portions are available, such as:

· A half-portion (or a smaller percentage) served at the table with the remainder of the dish packaged (“doggie bag”) to take home.

· If the restaurant is known for its large portions patrons can request the restaurant’s standard alternate portion. 

· A variety of appetizers and side dishes can be offered to those seeking options to an entrée.

The Diner’s Choice( seal means the restaurant offers plentiful menu choices and options: 

· Low fat salad dressings, low-cal sweeteners and margarine. 

· Condiments, sauces and dressings can be served “on the side” so diners can use less.   

· Lower-fat milk and water are among beverage choices for adults.

· Milk, 100% fruit juice and water are among beverage choices for children.

· Dishes are available baked, broiled, steamed, poached or sautéed.

· Steamed vegetables, fresh fruit or salad can be offered as a side dish. 

· Salsa, pepper or chives are available for potatoes.

· Low fat desserts such as fresh fruit, low fat ice milk (soft serve) or sorbet are available.
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The Board of Directors of the Maine Restaurant Association has endorsed the Diner’s Choice( program.  Twenty-five restaurants across the state are currently implementing the program in their establishments.  It is expected that more than 100 restaurants will join the Diner’s Choice( program by the end of the year.  The Diner’s Choice( program was created by a generous grant from the Safe Fund of the National Restaurant Association. 

Education results in knowledgeable choices at the kitchen table.  Diner’s Choice® empowers informed choices at the restaurant table.

For More Information: 

Richard Grotton

CEO and President

Maine Restaurant Association

207-623-2178
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5 Wade Street, PO Box 5060, Augusta, Maine 04332-5060

207-623-2178    fax: 207-623-8377    www.maineresturant.com
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