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make your prep simple.

>> For more information
on meal planning, visit
>> For more information
www.eatright.org
on meal planning, visit
www.eatright.org

Download free copies of Healthy You: Quick Facts at www.healthfactsheets.org

How can Wellness@Work
help?
Download free copies
of Healthy You: Quick Facts at www.healthfactsheets.org
•C
 ome to the March 20 Lunch & Learn: “Meal Planning &
Preparation for Make & Take Meals”
• The clinic dietitian would love to help you identify strategies for
meal planning that will work for you. Schedule an appointment
through the W@W portal or call 919-968-2796.

