
What Food Service
Establishments Need to Know 

The "Cut the Salt, Keep the Flavor” campaign aims to increase
access to healthy food in Cleveland, Ohio, by promoting informed
food choices through the implementation of a sodium warning
label policy. The campaign was developed by a coalition of
community-based organizations, health departments, food banks,
and grass-root/grass-top stakeholders. 

The prevalence of high blood pressure in Ohio is
34.5%. Cuyahoga County is ranked among the least
healthy counties in Ohio (Lowest 0%-25%). 
Nearly 38% of Cuyahoga County adults have been
diagnosed with high blood pressure, and 38% have
high blood cholesterol.
Restaurants and processed food contribute more than
two-thirds of the daily dietary sodium intake.
While consumers can control how much salt they use
at the table, pre-added salt cannot be removed.
Consumers deserve more control over their health and
more information when they order a meal instead of
the food service establishment deciding for them.

What is The Center for Black Health & Equity’s
“Cut the Salt, Keep the Flavor” Campaign?

Why does Cleveland need this campaign?

Salt warnings on food service establishment menus can only further the public's journey
toward improving its overall health.

An ideal limit is no more than 1,500 mg per day for most adults, especially individuals with high blood pressure. Reading nutrition
labels and having access to warning labels helps consumers to make healthier food choices.

Why do high-sodium food items need to be labeled?

The recommended Dietary Guidelines for Americans (DGA) daily
sodium limit is 2,300 mg; this equals about a teaspoon of table salt.  

What is the recommended limit of sodium per day?

Where can I get the sodium warning icon?
You can download the image that must be posted here and place it on your menus, menu boards, and item tags.

Where should the icon be placed?
The icon must be placed directly on the menu, menu board, or item tag next to any food item that contains 2,300 mg of sodium or
more. This includes printed and electronic menus used to self-order or place an order through an operator.

What size should the icon be?
The icon must always be as wide as it is tall (Do not stretch or shrink the icon’s shape.) The icon must also be equal in height to the
largest letter of the food item’s name as displayed on the menu, menu board, or item tag.

What about combination meals (meals with multiple food items)?
If the entire combination meal contains 2,300 mg of sodium or more, you must place the sodium warning icon next to the
combination meal on the menu.

Some combination meals allow customers to choose from different options for part of the meal. If any option results in a
combination meal with 2,300 mg of sodium or more, you must place the sodium warning icon next to the combination meal
on the menu.

If any possible version of the item contains 2,300 mg of sodium or more, you must place the sodium warning icon next to the item on
the menu.

What about menu items that can be customized or have different toppings?

https://www.npr.org/sections/thesalt/2015/12/01/458031755/in-new-york-city-that-salty-combo-meal-now-comes-with-a-warning



