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	Lower in fat options
	Botany Bay Fish of the Day, Chicken on the Barbie, North Atlantic Salmon, Chicken and Veggie Griller, Shrimp and Veggie Griller, Fresh side of Veggies, House Salad, Sweet Potato

	Vegetable Entrees
	Wahalla Pasta

	Vegetable Sides (canned/fresh)
	Fresh used and can be ordered without any extra butter

	Oils used in cooking
	Tallow is used in deep frying; olive and soy oils are used in sautéing

	Rice or other grains
	Seasoned Rice 

	Potato Options
	Idaho Potato, Aussie Chips, Sweet Potato*

	Milk used in cooking
	Whole Milk

	Seafood; Preparation
	Fresh Seafood; Can be prepared without oils

	Chicken available without skin/How prepared
	Skinless is available. Can be prepared any way by request

	Fruit/low fat deserts
	None

	Use of spices
	No MSG

	Low fat salad dressings (Served on side?)
	Tangy Tomato; Can be Served on the Side

	Sauces or toppings (on the side)
	All available on side per request.

	Preparations available
	Steam, Sautee, Grill, Fry, Poach, Broiled without added fat

	Prices; L-low M-med H-high
	

	Lunch; L-<$5  M-$5-$8 H->$8
	Medium

	Dinner; L-<$5  M-$5-$8 H->$8
	Medium

	Attitude and Environment
	Very Receptive and Willing to Alter Menu per request

	Takeout/Delivery Available
	Takeout only

	Location and Parking Availability
	Several locations nationwide. See website for one near you.

	Website
	www.outback.com


Comments:  Representatives from Outback were extremely helpful.  One mentioned “Please keep in mind that we prepare our meals fresh to order, so in many cases we can leave out ingredients, or alter the cooking procedure.” Tallow is a type of fat that comes from sheep and ox kinds.  It has a solid consistency at room temperature because of the high amounts of stearin (a type of artery clogging fat!)
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