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Grant Crack, MPP 
Chair, Standing Committee on General Government 
Room 1405, Whitney Block 
Queen’s Park 
Toronto ON M7A 1A2 
 
April 21, 2015 
 
RE: Bill 45, Making Healthier Choices Act – Schedule 1, Healthy Menu Choices Act 
 
Dear Members of the Standing Committee on General Government: 
 
On behalf of the Ontario Society of Nutrition Professionals in Public Health (OSNPPH), we are 
writing to provide the following recommendations for amendments to Bill 45, Making Healthier 
Choices Act: a) inclusion of both calories and sodium content; and b) provision of reference 
values.   
 
OSNPPH is the independent and official voice of over 200 Registered Dietitians working in 
Ontario’s public health system. OSNPPH provides leadership in public health nutrition by 
promoting and supporting member collaboration to improve the health of Ontario residents.  
The OSNPPH supports menu labelling as a population health strategy that assists consumers to 
make informed and healthier food choices.  As outlined in our key messages and position 
paper, OSNPPH makes recommendations based on emerging best practices for menu labelling. 
As such, OSNPPH provides the following two (2) recommendations for amending Bill 45 
Schedule 1, Healthy Menu Choices Act: 
 
Both calorie and sodium content information should be displayed.  
 
OSNPPH strongly supports menu labelling that includes both calories and sodium as a 
population health strategy that assists consumers to make informed and healthier food choices.  
Bill 45 Schedule 1, Healthy Menu Choices Act intends to create more supportive food 
environments to support families in making healthier food choices as one strategy to improve 
health outcomes of Ontario children1. In addition to listing caloric content, OSNPPH asserts that 
milligrams of sodium in standard menu items should also be listed because the average sodium 
intake of all ages of Canadian children exceeds the tolerable upper limit established by the 
Institute of Medicine2. Based on an analysis of Canadian restaurant chain menus, the majority 
of menu items contain high levels of sodium3. This legislation provides the opportunity to help 
prevent more children from joining the Canadian average of consuming double the 
recommended amount of sodium2 the 90% of Canadians who will develop hypertension4 as 
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they age5, and the 1.3 million Canadians who are living with cardiovascular disease6; of a panel 
of about 3000 Canadians, 75% would like to see calories on the menu and 71% want sodium3. 
 
Menus and menu boards should also include reference values for calories and sodium.  
 
Evidence suggests that listing nutrition information along with contextual or interpretive 
nutrition information on restaurant menus helps consumers select healthier menu choices8,9. 
Reference values put nutrient amounts in the context of daily needs and support consumers’ 
use of nutrition information10.  Reference statements should be age-appropriate for children 
and adults in order to address the different nutrient needs for adults and children 1,11.  A simple 
statement such as the following should be required on the menu: “The average adult should 
consume about 2,000 calories per day and about 1,500 mg of sodium per day. A child aged 4-8 
should consume approximately 1,200 mg of sodium and no more than 1,900 mg of sodium.”  
 
OSNPPH applauds this government for its leadership and commitment to taking action towards 
implementing this important legislation to make the healthier choice the easiest choice, 
especially for our children.  We urge you to make the above amendments to further 
demonstrate your leadership and commitment to creating healthier and more transparent food 
environments for Ontario's families, who increasingly rely on food and beverages prepared 
outside the home.   
 
Sincerely, 
  

 
Renée Gaudet, RD MHSc. 
Chairperson,  

 
Rebecca Davids, RD, MSc 
Co-Chair Year 2, OSNPPH 

OSNPPH Menu Labelling Working Group 
 
CC: 
Sylwia Przezdziecki, Clerk 
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