
WHY 2025 IS MY YEAR!
LET THE REASONS WHY YOU WANT TO LOSE WEIGHT AND INCREASE

YOUR FITNESS MOTIVATE YOU.

MAKE A LIST, REVIEW IT DAILY.

CELEBRATE SHORT TERM GOALS ALONG THE WAY TOWARD YOUR LONG
TERM GOALS - EVEN SET UP NON-FOOD REWARDS ALONG THE WAY.

WHY I WANT TO LOSE WEIGHT AND INCREASE MY FITNESS:
FEEL BETTER: MORE CONFIDENT.  HAVE MORE ENERGY.  LESS PAIN IN MY BACK

AND KNEES.
GET OFF OF MEDICATIONS: REDUCE AND REMOVE NEED FOR CHOLESTEROL AND

DIABETIC MEDICATIONS.
BE MORE PRESENT IN MY LIFE: BE IN PICTURES, NOT JUST TAKING THEM.  GO TO

MORE PLACES BECAUSE I WILL FIT IN THE BOOTH, THE CHAIR, THE CAR, THE PLANE,
ETC.

WEAR CLOTHES I LIKE: THAT “BLACK DRESS” OR SHORTS.

EXAMPLE: MY GOALS
LOSE 5-10 POUNDS PER MONTH (SHORT TERM GOAL).

EXERCISE REGULARLY.
LOSE 100 POUNDS WITHIN 12-24 MONTHS (LONG TERM GOAL).

THE ONLY THING HOLDING YOU BACK FROM YOUR GOALS IS YOU… WHY?

HERE IS AN EXAMPLE LIST:
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DISCLAIMER:
These nutrition guidelines are developed by Jennifer Walsh, RD, a Registered

Dietitian. Please understand that these recommendations are general in

nature and may not be suitable for everyone. Individual dietary needs can

vary greatly based on factors like age, health status, activity level, and

personal preferences. Furthermore, while these guidelines may provide a

framework for healthy eating, they are not a guarantee of weight loss or

other specific health outcomes. Always seek personalized advice from

your own healthcare team or a registered dietitian before making any

significant changes to your diet, especially if you are aiming for weight loss

or have specific health concerns.
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How can we do this while still providing ourselves with enough energy for exercise

and still feel satisfied and satiated? We can achieve this by considering this:

Making choices that include more fiber and protein so we can feel full from our

meals and snacks.

1.

Our portions - We need to portion our carbohydrate intake. It is important to

include complex, or full of fiber, carbohydrates in our diets to feel full but

also important to not overeat them.

2.

Timing - It is important to create a routine to help regulate our eating. This

structure helps to regulate our appetite and the hormones our bodies produce

for digestion.

3.

Choices: The more clean and simple ingredients we eat the better! It is best to

structure our choices with foods that help us feel full. This means making sure we

eat protein with fibrous or complex carbohydrates with each of our meals and

snacks. This structure can help us reach our goals. So in a six small meal per day

format it can break down like this.

Breakfast: Protein with carbohydrates and fruit.

Snack: Protein with carbohydrates.

Lunch: Protein with carbohydrates and vegetables.

Snack: Protein with carbohydrates.

Dinner: Protein with carbohydrates and vegetables.

Snack: Fruit.
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So what choices can I make?

Protein, choices may include:

Eggs (enjoy lots of egg whites but only one yolk daily).  Chicken, turkey, fish , beef and pork.  These protein choices are absorbed the

best and should be prepared clean - baked, grilled, boiled, roasted or air fried with skin removed.  Don’t add butter or gravies.

Carbohydrates, choices may include:

 items full of fiber like ½ cup of any cooked grains like brown rice, barley, couscous, farro, kasha and quinoa.  

Additional choices include:

 ½ cup of a potato or sweet potato

½ cup of cooked whole wheat or whole grain pasta

Whole wheat or whole grain bread or crackers or bread like items (pita, English Muffin, rice cake, bun) serving of 100 calories

¾ cup whole grain cereal.

Vegetables, choices may include:

 fresh or cooked can be a part of meals in large quantities but be mindful regarding starchy vegetables like corn , peas and carrots. 

Vegetables are essential in helping increase fullness and feeling satiated through their abundance of fiber and nutrients!

Fruits are an important part of our healthy diets, adding nutrients and fiber as well.  It is good to include 2 fruits per day.

Timing.  When we structure our meals and snacks throughout our day it helps to keep us in front of our hunger and prevent

overeating.  Our bodies become accustomed to our routines and become more efficient at utilizing our food as energy.

Here is a weeklong example of this eating plan and some recipes along with a blank sheet so that you can plan meals and snacks. 

Planning ahead is planning for your success.  Make a plan and then stick to your plan.

Remember life is about balance so choose what is right for you.  If there are ingredients you choose to avoid in your diet, than you do

you.
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Egg Roll in a Bowl
Ground turkey  - Cook in a frying pan, break up while cooking.

Add a bag of coleslaw veggies (sold by the bagged salads in the grocery store).

Mix together and keep cooking to soften veggies.

Add a ¼ cup of rice vinegar, ¼ cup soy sauce (low sodium), 1 tbsp ground ginger.
Add a carb to your serving.

Maybe ½ cup of cooked brown rice or less than 100 calorie wrap.

Can add on: broccoli florets, mushrooms, hot sauce.

Healthy Muffins
½ cup of oats

3 egg whites

1 banana (smashed)

1 tbsp. Cinnamon

2 tsp. Vanilla extract

(can add 1 packet of Truvia or Monk fruit)

Spray muffin pan (no paper liners)

Bake in oven at 350 for 20 minutes.

Makes 2-3 muffins - 1 recipe is the serving size.

Can double and triple the recipe.

Refrigerate extra muffins.
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Spicy Lentil Soup
In a slow cooker on high for 4 hours.

4 boxes of fat free broth (low sodium)

1 bag of red or green lentils

1 chopped onion

3 chopped carrots

4 chopped celery stalks

1 can of diced tomatoes (28 ounces)

1 tablespoon cumin

2 tablespoons chili powder

1 teaspoon cayenne pepper

Salt and pepper to taste

Add a bag of spinach for the last 15 minutes

Crock Pot Taco Ranch Chicken
Place raw skinless chicken breasts (washed and trimmed fat) in a slow cooker.

Add 1 packet of taco seasoning.

Add fat free, low sodium chicken broth till just covering the chicken breasts.

Set the slow cooker to high for 3 hours.

Can shred or slice chicken.

Put on salads, or in a wrap or on a 100 calorie bun.  

Top with coleslaw shredded veggie mix and Bolthouse Farms Ranch dressing.

You can substitute with any seasonings.
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Egg Cups
Ingredients

Cooking spray

1 green bell pepper, chopped

1 red bell pepper, chopped

1 bunch green onions, chopped

2 large eggs

4 egg whites

⅛ cup skim milk

1 pinch garlic powder, or to taste

1 pinch onion powder, or to taste

Directions

Preheat the oven to 350 degrees

Grease a 12 cup muffin tin with cooking spray

Bake in a preheated oven until a toothpick inserted into the center of the egg cup comes out clean, about 30 minutes

Let cool slightly before serving

Serving size: 2 egg cups
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Lemon Chicken Soup
In a large pot on medium heat

3 boxes of broth (low sodium and fat free

1 chopped onion

4 celery stalks chopped

3 carrots chopped

Rotisserie chicken. Remove skin and cut all meat off and add to the pot.

2 tablespoons cumin

1 tablespoon parsley

1 tablespoon thyme

1 tablespoon sage

½ cup lemon juice (squeezed from fresh lemon is best).

Salt and pepper to taste

Add ½ cup brown rice to your bowl (not in the soup pot).

Chipotle Chicken (or Steak)
Ingredients

2 tbsp chili powder

1 tbsp cumin

½ red onion

3 garlic gloves

2 tbsp adobo sauce (from a can of chipotle peppers at the grocery store that is packed in adobo).

Directions

Blend all ingredients in a Nutra Bullet or blender  with ¾ cup of water.

Pour this marinade over chicken or steak overnight.

Bake, air fry or grill and enjoy!
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Chili
3 lbs. Ground lean beef, turkey or chicken

3 cups chopped onions

3 cups chopped green peppers

1 can of peeled tomatoes (28 ounces)

1 tablespoon ground cumin

3 cans of red kidney beans

Add to taste: 

1 teaspoon cayenne pepper

2 tablespoons chili powder

1 teaspoon thyme

1 tablespoon oregano

1 tablespoon garlic

Salt and pepper

In a large skillet, cook and brown the meat, onions and peppers.  

Drain off the fat.

Stir in tomatoes (with liquid) and break them up.

Add kidney beans (with liquid).

Bring to a boil.

Reduce heat, cover and heat through for about 2 hours.

Serving size: 1 cup

Makes 4 quarts




