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All oils used in our Kitchens have been transitioned to

Trans-Fat oils. This move has reduced the amount of

consumed trans-fatty acids consumed by our customers by 2

million Ibs nation wide.

Additionally, we only use and provide spreads with 0 grams

of trans fat* per serving for our customers and will not use

products containing saturated fats when unsaturated fats are

available. < '

This conversion has eliminated 485,000 pound of saturated

\at from our customers dlet\‘Ch year. We are also working

with our local bakers to ensure we have trans fat free

‘products from them.
* Zero trans fat is defined by the FDA as containing less than 0.5 grams of
trans fat per serving.




