MEAL PLAN MACRO YOUnl

HOW DO WE APPROACH YOUR MEALS?

8 LEAN STEP 1 STEP 2 STEP 3
Low Fat, Low Ca'rb, Our chef designs a menu We then proportion your We determine how much of
Balanced Protein that has various cuisines protein, carbs and fat each ingredient we can provide
Q BUILD and a wide range of according to your macros per meal based on USDA
Y . protein, carbs, vegetables for each meal. guidelines (e.g., 100g of
High Protein and healthy fats. cooked chicken thigh has 289
& Balanced Carb protein).

USDA*

REFERENCE TABLE

Protein per 100g

Item of cooked weight
Chicken 289
Beef 279
Pork 279
Ling Fish 259
Egg 14g

Carbs per 100g
Item of cooked weight
Bread 50g
Rice 289
Soba noodle 22g
Potato 17g
Pumpkin 79
Item Fat per 100g
Olive oil 939
Walnuts 60g
Feta cheese 229
Olives 159
Avocado 159

*You can find more references at

https://ndb.nal.u

sda.gov

Meal Plan Average Macros*
LEAN PROTEIN - HEALTHY FATS - LOW GI CARBS

Meal Plan Target Target Target Approx.
Type Protein (g) Carbs(g) Fat(g) calories (kcal)

Lean 1200 90 60 65 1185
Lean 1500 100 75 85 1465
Lean 1800 120 90 105 1785
Build 2000 140 150 100 2060
Build 2500 160 185 125 2505
Build 3000 180 220 150 2950

Target Target Target Approx.

Breakfast Protein (g) Carbs(g) Fat(g) calories (kcal)
Lean 1200 25 10 15 275
Lean 1500 25 15 20 340
Lean 1800 35 20 25 445
Build 2000 40 40 30 590
Build 2500 45 50 40 740
Build 3000 55 65 50 930
h Target Target Target Approx.
Lund| Protein (g) Carbs(g) Fat(g) calories (kcal)
Lean 1200 30 20 20 380
Lean 1500 35 25 30 510
Lean 1800 40 30 40 640
Build 2000 50 50 30 670
Build 2500 55 65 40 840
Build 3000 60 75 50 990

Target Target Target Approx.

Dinner Protein (g) Carbs(g) Fat(g) calories (kcal)

Lean 1200 30 20 20 380

Lean 1500 35 25 25 465

Lean 1800 40 30 30 550

Build 2000 45 50 30 650

Build 2500 55 60 35 775

Build 3000 60 70 40 880

Snack Target Target Target Approx.
Hae Protein (g) Carbs (g) Fat(g) calories (kcal)

Daily snack 1 2.5 5 5 75

Daily snack 2 2.5 5 5 75

*We do our best to achieve the above target macros by weighing key ingredients according to
USDA nutrition guidelines, however actual portions may have a slight deviation of +/- 10%.



EAT GOOD, LOOK GOOD;

g S 23 - 27 JUE
MONDAY

Egg w/ Sausage & Mixed Mushrooms Z#ZERLE, HE @
Granola Cookie FEZEHZF \J
/ LUNCH 4& Taiwanese Minced Pork w/ Marinated Egg & Purple Rice &N PIIRH HER LK ER
SNACK /& Peach & Almond Muffin Bk FZ51=5a8% g

Braised Beef Finger Ribs in Red Wine Sauce served w/ Brown Rice & Roasted Vegetables

(LEEL I RER IS TR 459

TUESDAY

BREAKFAST £& Egg White & Cheese Omelette w/ Ham Steak &%+ & 5IA2 K BB\

SNACK /]

DINNER %2

Orange & Carrot Cake & HEEE

LUNCH 4

SNACK V&
DINNER &2
E.

Sauteed Chicken Fillet w/ Celery, Walnut & Roasted Potato R % IER U 241 222147
Apple Pie Crumble Cookie 3&R#tHZF o
Seared Duck |'orange w/ Roasted Vegetables & Quinoa (&88 fOBD S iR £ FHER K

WEDNESDAY — 0

Lemon & Quinoa Loaf {#15224LEE
Peking Pork Chop w/ Mixed Grain Rice RERFEMNA MK ©
Banana Bread FHEE

DINNER (& Slow Cooked French Spring Chicken w/ Brown Rice & Vegetables w/ Cranberry Sauce
EREEEHRERFASE

THURSDAY

BREAKFAST £& Mushroom Omelette w/ Turkey Slices FEgx&3IEC LI A K 2

SNACK /\& Goji Coconut Energy Ball 2} FAE2 K
LUNCH 2 Thai Style Roasted Turkey Breast w/ Cucumber Carrot, & Pumpkin Rice Deadline is today.
Rk A S N S 447 /AR Sign up for next week!

Apple & Walnut Muffin 3882 & HkEa8H#

Malaysian Beef Satay w/ Pineapple, Black Sesame Mix Grain Rice
BREVIEEEF R EZ MR

FRIDAY

Breakfast Wrap w/ Egg & Chicken served w/ Side Salad R &S EHECHE, HEVE

DINNER i2&

BREAKFAST S8
SNACK /\&
LUNCH 4-&

SNACK /\&

Granola Bar #:2&1%

P
B

=
S
=

Pan-Fried Chicken w/ Lemon Juice w/ Mustard Roasted Potato FHAIFUiEZH{4 AL 7+ R FFE(F

Rainbow Coleslaw w/ Low Calorie Ranch Dressing ¥#4I#& 0 K-EHEE

Pan-Fried N.Z. Ling Fish w/ Sweet Corn & Honey Bean, Barley Rice

DINNER B2£5 ENEI\RR KBS H B R

WE RECOMMEND TO REHEAT FOR 2 MINS IN MICROWAVE

es are needed, please notify us at least two office working days at hello@youni.com.hk

mn EBEHREMOER, FERMELEXRSZ hello@youni.com.hk B3 {FI B 4%,



