FOR IMMEDIATE RELEASE

UNO CHICAGO GRILL WELCOMES

CITY OF CAMBRIDGE BAN ON ARTIFICIAL TRANS FATS

With a Menu Already in Compliance, Uno Offers Competitors

Encouragement That a Healthy Menu is Good Business
As the City of Cambridge prepares to implement its newly passed ban on artificial trans fat in restaurants, Uno Chicago Grill is pleased to welcome its local counterparts to the artificial-trans-fat-free club.
Uno Chicago Grill, with two locations in the Cambridge area, is at the forefront of the healthy-dining movement, and has long had a menu free of artificial trans fats. It also has a longstanding commitment to transparency in its menu choices.

“We have always believed in going the extra mile to offer healthy options, and in being transparent about the contents of the food we serve,” said Frank W. Guidara, Uno’s chief executive officer. “The action of the City of Cambridge affirms that our philosophy is consistent with the values of the community, and that is good news for everyone concerned.”

Earlier this year, Uno Chicago Grill was chosen from among 43 chains by Health magazine for the top spot on its list of America’s Healthiest Chain Restaurants. Among the reasons Uno was chosen were its low-calorie flatbread pizzas, a menu with zero grams of trans fat, a gluten-free menu for those with Celiac disease and a wide selection of grilled entrees, multi-grain pastas, shade-grown coffees and organic teas.
Uno also helps to keep its customers well-informed by placing informational kiosks in the lobbies of its restaurants. These kiosks provide customers the opportunity to obtain detailed health information about Uno’s menu options, and to empower them to order with any of their own health conditions in mind.

Guidara, in welcoming the City of Cambridge’s action on artificial trans fats, offered encouragement to restaurants in the community who may have not yet eliminated artificial trans fats from their menus.

“Complying with this regulation is good business,” Guidara said. “Customers appreciate your concern for their good health, and sacrificing artificial trans fats does not mean sacrificing great taste.”
