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Jackie Wood, A/Director       February 12, 2016 

Strategic Initiatives Branch, Population and Public Health Division 

Ministry of Health and Long-Term Care 

80 Grosvenor Street 

Toronto, ON  M7A2C4 

By email to: Healthy.kids@ontario.ca and menulabelling@ontario.ca  

 

Re: Request for additional input on the proposed calorie labelling contextual statement 

 

Dear Ms. Wood, 

 

On behalf of the Centre for Health Science and Law (CHSL), I fully support the October 26, 

2015 submission I made on behalf of the Centre for Science in the Public Interest–Canada (see: 

http://cspinet.org/canada/pdf/final.cspi-comments.ontario.menu-label.oct26-2015.pdf).  CSPI is 

currently winding-down its Canadian operations and CHSL will assume responsibilities for 

many of the advocacy and communications activities. 

 

I would like to underscore the importance of establishing a timetable for requiring sodium 

information on menus and for prescribing formatting and colour-contrast specifications to help 

consumers read and easily understand such information. 

 

I am encouraged that the Ministry of Health and Long-term Care is reconsidering its proposal 

that would require chain restaurants to counsel Ontario adults to consume 2,000-2,400 calories 

per day.  Doing so counsels Ontarians to consumer, on average, 20% more calories than the 

2,000-calorie benchmark required for more than a decade on pre-packaged food labels in Canada 

and soon will be mandated on U.S. Food and Drug Administration menu labelling.   

 

Worse, the Ontario government proposes to let companies recommend that 4-9-year-olds 

consume 1,200-2,000 calories per day, which is, on average, 300 more calories than the 1,200-

1,400 calories the U.S. FDA menu label rule advises for children that age.  Similarly, the 

proposal recommends that Ontario 10-13-year-olds consume 1,500-2,600 calories per day which 

is, on average, 20% more calories than the 1,400 to 2,000 calories recommended by the US FDA 

for American 9-13 year olds and up to 30% more calories than currently recommended to 

Canadian adults on prepackaged food labels.  This seems unjustified and irresponsible. 
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It is hard to imagine how this approach could help Ontarians, especially parents of children, 

meet sensible healthy eating goals, but easy to see how this could be a bonanza for chain 

restaurants.  The infamous Canadian obesity epidemic followed a rise in average caloric intake 

of approximately 240 calories during the 1990s.1  

 

Also, the fact that individual needs vary is implicit in the use of the word “average” and briefer 

statements are more likely to be read and understood.  However, the much more important 

objective is to ensure that the numeric targets make sense from a public health and scientific 

perspective and to ensure that information is available on the menu, not on a website.   

 

Option 2 in the Ontario proposal even suggests that daily calorie targets for two or more 

demographic sub-populations not be provided on the menu at all, but rather posted on the 

Ministry’s website, a glaring failure to inform consumers in a manner that is conducive to 

informed choice.  Indeed, the rationale for providing nutrition information on the menu is that 

very few consumers research restaurant meals on-line before dining out.  A British Columbia 

evaluation of the brochure-based Informed Dining Program revealed that only 2% of customers 

actually requested nutrition information and 79% believed that nutrition information should be 

posted on menus, not secreted on brochures, websites, or posters elsewhere in restaurants.2    

Accordingly, burying daily calorie targets on the Ministry’s website may drive tens or hundreds 

of thousands of Ontarians there, but could vastly reduce the effectiveness of providing the daily 

caloric intake advice on the menu.  Research indicates that reporting the daily requirements for 

calories and sodium could amplify the beneficial effects of nutrient disclosures.3  Burying this 

information on websites would dilute that benefit. 

 

Finally, and most importantly, the request for additional input on this menu item does not 

specify numeric calorie targets or ranges which is a glaring omission in a public consultation, 

especially after the initial consultation proposed a range of calorie intakes as high as 30% higher 

than the recommendation made by Health Canada and US Food and Drug Administration.    

 

Recommending that Ontario consumers consume one-fifth more or more calories than before in 

Canada or than our US counterparts seems incomprehensible from a scientific perspective and 

irresponsible from a public health standpoint.  To the extent that the menu labelling initiative is 

promoted as a tool for reducing child obesity, it seems indefensible legally or politically. 

 

Respectfully submitted, 

  
Bill Jeffery, BA, LLB, Executive Director 

Centre for Health Science and Law (CSPI)  

Endnotes 

1  Statistics Canada. Cansim.  Available on line: http://www5.statcan.gc.ca/cansim/a05 
2   Government of British Columbia and Heart and Stroke Foundation of Canada.   Preliminary Evaluation Findings 

of the Informed Dining Program. June 2013. See: 

http://cspinet.org/canada/pdf/highlights.informeddining_1_.evaluation.june2013.pdf  
3 Roberto CA, Larsen PD, et al. Evaluating the impact of menu labeling on food choices and intake. American 

Journal of Public Health. 2010 Feb;100(2):312-8. 

                                                 

http://www5.statcan.gc.ca/cansim/a05
http://cspinet.org/canada/pdf/highlights.informeddining_1_.evaluation.june2013.pdf

