
frozen custard vs ice cream nutrition

frozen custard vs ice cream nutrition is a topic that often arises among dessert enthusiasts and health-

conscious consumers alike. Both frozen custard and ice cream are popular frozen treats, but they

differ significantly in ingredients, texture, and nutritional content. Understanding these differences is

essential for making informed choices based on dietary needs and preferences. This article explores

the nutritional profiles of frozen custard and ice cream, comparing calories, fat content, sugar levels,

and other key nutrients. Additionally, it delves into the manufacturing processes that influence their

nutritional makeup and discusses health considerations for those monitoring their intake of dairy-based

desserts. The following sections provide a detailed examination of frozen custard vs ice cream

nutrition, helping to clarify which option might be more suitable for various health goals.

Overview of Frozen Custard and Ice Cream

Comparative Nutritional Analysis

Impact of Ingredients on Nutrition

Health Considerations and Dietary Implications

Choosing Between Frozen Custard and Ice Cream

Overview of Frozen Custard and Ice Cream



Definition and Composition

Frozen custard and ice cream are both dairy-based frozen desserts, but their compositions vary. Ice

cream is traditionally made from milk, cream, sugar, and sometimes egg yolks, though these are not

mandatory. Frozen custard, on the other hand, contains a higher proportion of egg yolks, which

contribute to its creamier texture and richer flavor. The presence of egg yolks distinguishes frozen

custard from ice cream in both taste and nutritional content.

Manufacturing Process Differences

The production methods for frozen custard and ice cream also influence their nutritional profiles.

Frozen custard is churned at a slower speed than ice cream, incorporating less air, which results in a

denser product. Ice cream typically contains more air, known as overrun, which increases volume but

reduces density. This difference affects portion sizes and the concentration of nutrients per serving.

Comparative Nutritional Analysis

Caloric Content

Caloric values between frozen custard and ice cream vary depending on the specific recipe and

serving size. Generally, frozen custard contains more calories per serving due to its higher fat content

and egg yolks. A typical half-cup serving of frozen custard can range from 150 to 220 calories,

whereas the same serving size of ice cream typically ranges between 130 and 200 calories.

Fat and Saturated Fat

Fat content is a significant nutritional difference between the two desserts. Frozen custard usually has

a higher fat percentage, often between 10% to 12%, compared to ice cream's federal minimum of



10%, with many brands containing less. Saturated fat levels are also higher in frozen custard,

influenced by the egg yolks and cream used in its preparation. These fats contribute to the creamy

mouthfeel but also impact the overall nutritional profile.

Sugar Content

Both frozen custard and ice cream contain added sugars, which affect sweetness and caloric content.

The sugar content can vary widely depending on flavor and brand, but on average, frozen custard and

ice cream have similar sugar levels, typically ranging from 14 to 20 grams per half-cup serving. The

presence of egg yolks in frozen custard does not significantly alter sugar content compared to ice

cream.

Protein and Other Nutrients

Frozen custard often contains slightly more protein than ice cream due to the egg yolks. Protein

content in frozen custard typically ranges from 4 to 6 grams per serving, while ice cream usually

contains 2 to 4 grams. Both desserts provide small amounts of calcium and vitamin A, derived

primarily from dairy ingredients. However, the differences in micronutrient content are generally

minimal.

Impact of Ingredients on Nutrition

Role of Egg Yolks

Egg yolks are the defining ingredient in frozen custard, contributing to its unique nutritional profile.

They increase the levels of cholesterol and saturated fat compared to ice cream, which may affect

cardiovascular health if consumed in excess. The yolks also add protein and fat-soluble vitamins such

as vitamin A and D, enhancing the nutrient density of frozen custard.



Dairy Fat and Cream Content

The fat content from cream is a major contributor to the calories and saturated fat in both frozen

custard and ice cream. Frozen custard often contains a higher percentage of cream, resulting in a

richer, denser product. Ice cream recipes vary widely, with some low-fat versions available, which can

significantly reduce caloric and fat content.

Added Sugars and Sweeteners

The type and amount of sweeteners used in frozen custard and ice cream impact their carbohydrate

content and glycemic load. Both desserts typically use sucrose, but some brands incorporate

alternative sweeteners or flavorings. Consumers seeking lower sugar options should examine

nutritional labels carefully, as sugar content can vary substantially.

Health Considerations and Dietary Implications

Calorie Management

For individuals monitoring caloric intake, understanding the differences in frozen custard vs ice cream

nutrition is crucial. Due to its denser composition and higher fat content, frozen custard may contribute

more calories per serving than ice cream. Portion control is therefore important when consuming either

dessert to maintain energy balance.

Saturated Fat and Cholesterol

The higher levels of saturated fat and cholesterol in frozen custard may be a concern for those with

cardiovascular risk factors. Limiting saturated fat intake is recommended by health authorities to

reduce the risk of heart disease. Ice cream, especially lower-fat varieties, may be a preferable choice



for individuals aiming to reduce saturated fat consumption.

Allergies and Dietary Restrictions

Both frozen custard and ice cream contain dairy, which can be problematic for people with lactose

intolerance or milk allergies. Additionally, frozen custard’s egg yolk content presents an allergen risk

for those with egg allergies. Alternatives such as non-dairy or egg-free frozen desserts may be suitable

substitutes for these populations.

Choosing Between Frozen Custard and Ice Cream

Factors to Consider

When selecting between frozen custard and ice cream, several factors should be weighed, including

nutritional goals, taste preferences, and dietary restrictions. Key considerations include:

Calorie and fat content based on individual energy needs

Protein content and its role in satiety

Allergen presence, including dairy and eggs

Texture and flavor preferences

Availability of low-fat or reduced-sugar options



Moderation and Balanced Diet

Both frozen custard and ice cream can be enjoyed as part of a balanced diet when consumed in

moderation. Awareness of their nutritional differences enables consumers to make choices that align

with their health objectives while still enjoying these classic frozen treats.

Frequently Asked Questions

What are the main nutritional differences between frozen custard and

ice cream?

Frozen custard typically contains more egg yolks than ice cream, resulting in higher protein and fat

content. It often has fewer air bubbles, making it denser and sometimes higher in calories compared to

ice cream.

Is frozen custard healthier than ice cream?

Neither frozen custard nor ice cream is inherently healthier; it depends on the specific product and

portion size. Frozen custard may have more fat due to egg yolks, while ice cream can have more

sugar. Checking nutritional labels is important.

Which has more calories: frozen custard or ice cream?

Frozen custard generally has more calories per serving than ice cream because it is denser and

contains egg yolks, which add fat and protein. However, calorie content varies by brand and recipe.

Does frozen custard contain more protein than ice cream?

Yes, frozen custard usually contains more protein than ice cream because it includes egg yolks in

addition to milk and cream, contributing to a higher protein content.



Are there differences in sugar content between frozen custard and ice

cream?

Sugar content can vary widely in both frozen custard and ice cream depending on the recipe and

added ingredients. Typically, they have similar sugar levels, but it's best to compare specific nutritional

information for each product.

Additional Resources

1. Frozen Custard vs. Ice Cream: A Nutritional Showdown

This book offers a detailed comparison of frozen custard and ice cream, focusing on their nutritional

content. It analyzes calorie counts, fat content, sugar levels, and ingredient differences. Readers will

learn how each dessert fits into various dietary needs and preferences.

2. The Sweet Debate: Nutrition and Health in Frozen Custard and Ice Cream

Explore the health implications of choosing frozen custard over ice cream and vice versa. The author

delves into the nutritional profiles, including vitamins, minerals, and additives, helping readers make

informed dessert choices. The book also discusses portion control and moderation.

3. Frozen Custard vs. Ice Cream: Ingredients, Nutrition, and Taste

This guide breaks down the key ingredients that differentiate frozen custard and ice cream and how

these affect their nutritional values. It includes scientific explanations and taste tests to provide a

comprehensive understanding. Ideal for food enthusiasts and health-conscious consumers alike.

4. The Nutrition Facts Behind Frozen Custard and Ice Cream

A straightforward look at the calorie counts, macronutrients, and common allergens found in frozen

custard and ice cream. The book includes charts and tables to make comparisons easy. It also offers

tips for healthier homemade recipes.

5. Sweet Treats: Comparing the Nutritional Impact of Frozen Custard and Ice Cream



This book investigates the impact of frozen custard and ice cream on blood sugar, cholesterol, and

weight management. It includes expert opinions from nutritionists and dietitians to provide balanced

perspectives. Readers will find practical advice for incorporating these desserts into a balanced diet.

6. Frozen Custard or Ice Cream? A Nutritional Guide for Dessert Lovers

Designed for dessert enthusiasts who want to understand the health aspects of their favorite treats,

this book compares frozen custard and ice cream in terms of calories, fats, and sugars. It also

highlights regional variations and popular brands to give a broader context.

7. The Science of Frozen Custard and Ice Cream Nutrition

Delve into the biochemical and nutritional science behind frozen custard and ice cream. This book

explains how different production methods influence nutrient profiles and digestibility. It's a great

resource for students and professionals in food science and nutrition.

8. Healthy Indulgence: Navigating Frozen Custard and Ice Cream Nutrition

This guide provides strategies for enjoying frozen custard and ice cream while maintaining a healthy

lifestyle. It covers portion sizes, ingredient substitutions, and the role of these desserts in various diets

like keto, vegan, and low-sugar plans. Recipes and meal plans are included.

9. Frozen Custard vs. Ice Cream: Myths, Facts, and Nutritional Insights

Addressing common misconceptions, this book clarifies the differences and similarities between frozen

custard and ice cream from a nutritional standpoint. It separates fact from fiction using scientific data

and expert interviews. Readers will gain a clearer understanding of how to choose between these

desserts wisely.
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  frozen custard vs ice cream nutrition: Nutrition and Exercise in Obesity Management
Jean Storlie, Henry A. Jordan, 2013-03-09 It is a pleasure to present, Nutrition and Exercise in
Obesity Management, for reference and textbook use. The text is an outgrowth of the Obesity
Weight Control Track of the 1982 La Crosse Health and Sports Science Symposium, sponsored
annually by the La Crosse Exercise Program, University of Wisconsin-La Crosse. With versatile
faculty, topics, and attending professionals, the Obesity-Weight Control Track stimulated an effort to
produce interdisciplinary resources on obesity. Out of this effort, three books have been compiled
and edited. The first book, Evaluation and Treatment of Obesity, introduces an inter disciplinary,
practical approach to obesity management. This book, Nutrition and Exercise in Obesity
Management, compiles the information specifically related to nutrition and exercise management of
obese indi viduals. The third book, Behavioral Management of Obesity, relates be havioral theories
to the modification of eating habits and activity patterns. These three books apply the latest
information from the fields of medi cine, nutrition, exercise, and psychology to the problem of
obesity. The information is intended to guide health professionals in the interdisci plinary
management of obesity. In 1983 the Obesity-Weight Control Track focused on controversial issues of
theoretical and practical concern. The speakers from this track contributed their expertise to the
compilation of two additional books. Thus, Trends and Controversies in Obesity Research and
Innovation in Obesity Program Development will complete the series. Consider the five volumes a
consolidated, comprehensive reference related to the growing, interdisciplinary field of weight
control.
  frozen custard vs ice cream nutrition: FDA Frozen Dessert Proposals United States.
Congress. House. Committee on Agriculture. Subcommittee on Dairy and Poultry, 1977
  frozen custard vs ice cream nutrition: Nutrition Barbara A. Brehm, 2015-06-10 This thorough
one-stop resource draws on solid science and the latest research to play a dual educational
role—providing background for students while answering general readers' questions about a wide
range of nutrition-related topics. Nutrition is a popular but often misunderstood topic, one about
which there is a great deal of interest as evidenced by the plethora of available advice. Because
nutrition is a key factor in health, it is important that the public have a source of information they
can trust. This is that source: a comprehensive overview that will help readers make sense of
conflicting information they find in the media regarding what is healthy and what is not. Organized
alphabetically, the two-volume work covers the most important topics in human nutrition including
nutrients, nutrition-related health concerns, aging and nutrition, eating disorders, and the value of
dietary supplements. The digestive system and its organs are discussed, with particular attention to
health issues such as irritable bowel syndrome and the role of helpful bacteria. The physiology of
hunger and the psychology of appetite and eating behaviors are explained. The work also delves into
data on foods that have been featured in recent research, such as garlic, ginger, and turmeric, and it
offers consumers a clearer understanding of nutrition-related practices such as organic farming,
genetically modified foods, and the use of food additives.
  frozen custard vs ice cream nutrition: Nutrition Management of the Pregnant Adolescent
Mary Story, 1990 Abstract: This manual is written for those health care providers and educators
involved in the care of pregnant adolescents, including nurses, midwives, nutritionists, and
physicians. The objective of the manual is to improve the health and nutritional status of pregnant
teenagers and thus promote a healthy pregnancy outcome. The document focuses on clinical
application of current knowledge emphasizing assessment, counseling approaches and strategies to
promote dietary change and adequate weight gain.
  frozen custard vs ice cream nutrition: Culinary Preparation and Nutritional Science
Abhaya Panicker, 2025-01-23 Culinary Preparation and Nutritional Science offers a comprehensive
guide to understanding the vital connection between food, nutrition, and health. Balanced, nutritious
meals are the cornerstone of a healthy body and mind, providing the essential nutrients—such as
carbohydrates, proteins, vitamins, minerals, and fats—that fuel physical and mental well-being. This
book delves into the science of nutrition, explaining how food impacts our health, prevents illnesses,



and supports overall growth and development. With a focus on both theory and practice, the book
covers the health benefits of various foods, techniques for preparing nutrient-rich meals, and the
importance of clean and mindful food preparation. Packed with recipes, cookery terms, and tips for
maintaining a balanced diet, this resource is perfect for students, culinary enthusiasts, and anyone
striving for a healthy lifestyle through proper nutrition and cooking skills.
  frozen custard vs ice cream nutrition: New Cook Book Jennifer Darling, 2004-03 Includes
two bonus chapters of recipes, menus, party and decorating ideas, and shortcut treats Bonus
Chapter No. 1: Holiday Menus Menus for Thanksgiving to Christmas and the Super Bowl including
holiday brunches, appetizer parties, dessert parties, and simple dinners for busy families Additional
recipes new to this edition Make-ahead information and time tables for all menus so more time is
spent with guests, not in the kitchen Fun and simple tabletop decorating ideas to dress up holiday
tables Tips to make holidays easier and more fun Bonus Chapter No. 2: Shortcut Treats Simple
cookies and candies (using a mix or just a few ingredients stirred together) Food gifts that include
easy packaging ideas How to organize a cookie exchange Simple decorating ideas to dress up
packaged cookies
  frozen custard vs ice cream nutrition: The Nutrition and Health Dictionary Percy Russell,
Anita Williams, 1995 This practical reference provides the most recent information available on
every type of nutrient, including carbohydrates, fats, proteins, lipids, water and electrolytes,
minerals and trace elements, and fat and water soluble vitamins. Entries examine the foods
themselves, as well nutritional contents, chemical and biochemical structures, and metabolic
pathways. A visually impressive volume, the text is enhanced with tables, formulae, diagrams, and
illustrations. An extensive system of cross references illustrates the relationships of additives,
natural toxins, and food processing to health and disease. The entries present detailed caloric and
nutrient information on individual foods, including grains, pulses, nuts, seeds, vegetables, meats,
fish, eggs, dairy product, oils and fats, herbs, spice, and beverages. This handy reference places
nutrition in a broader health context by examining the composition and structure of the body
absorption and metabolism of foods and nutrition related disorders such as rickets, osteoporosis,
scurvy, gout, diabetes, malnutrition, and obesity. Readers can explore both naturally occurring and
human made food toxins as well as food additives listings feature easy-to-follow nutrients from
ingestion to incorporation and elimination, in addition to accessible tables of chemical, biochemical,
and nutritional information that allow immediate comparisons of related items. The Nutrition and
Health Dictionary is an invaluable reference of nutritionists, nurses, food scientists, allied health
professionals, and other heath care providers. It is also an outstanding resource for students and
researchers in nutrition and food science.
  frozen custard vs ice cream nutrition: New Cook Book Better Homes and Gardens, Tricia
Laning, 2005 Presents the seventy-fifth anniversary edition of the famous cookbook and contains a
collection of full-color photographs and detailed instructions to a number of recipes.
  frozen custard vs ice cream nutrition: Life Cycle Nutrition Sari Edelstein, 2014-02-25
Revised and updated with the latest epidemiologic research, the Second Edition of Life Cycle
Nutrition: An Evidence-Based Approach explores nutritional foundations and the growth,
development and normal functioning of individuals through each stage of life. With subjects as
diverse as media influences on eating, skipping breakfast, fruit juice consumption, and clinical
nutrition, this text gives students current knowledge, helps them evaluate emerging knowledge, and
prepares them to uncover new knowledge for the public, their clients, and themselves.The Second
Edition takes a topical, multi-disciplinary approach to the physiological, biochemical, sociological,
and developmental factors that affect nutrient requirements and recommendations at the various
stages of the life cycle. The issues surrounding topics such as chronic disease in adults are discussed
throughout the adult stage. This approach makes it easier for students to relate nutrition concepts
and epidemiologic research to the stages of life.
  frozen custard vs ice cream nutrition: Basic Nutrition in Health and Disease Phyllis
Sullivan Howe, 1976



  frozen custard vs ice cream nutrition: Frontiers in the Nutrition Sciences Institute of
Medicine, Food and Nutrition Board, 1989-02-01 This series of individually authored chapters
examines the nature and extent of scientific advances in the nutrition sciences and describes both
future opportunities in the field and barriers to progress. Despite concern about declining attention
to nutrition in universities and medical schools, the authors offer a bright and challenging future in
nutrition research and training that should generate enthusiasm among young researchers and
teachers for this indispensable component of biology.
  frozen custard vs ice cream nutrition: The Encyclopedia of Nutrition and Good Health Robert
A. Ronzio, 2003 Presents articles on a variety of topics related to eating and nutrition.
  frozen custard vs ice cream nutrition: The Dieter's Complete Guide to Calories Consumer
Guide Editors, 1982-10
  frozen custard vs ice cream nutrition: Krause's Food & the Nutrition Care Process L.
Kathleen Mahan, Sylvia Escott-Stump, Janice L. Raymond, Marie V. Krause, 2012-01-01 The most
respected nutrition text for more than 50 years, Krause's Food & the Nutrition Care Process delivers
comprehensive and up-to-date information from respected educators and practitioners in the field.
The latest recommendations of the Dietary Guidelines for Americans 2010, new and expanded
chapters, and a large variety of tables, boxes, and pathophysiology algorithms provide need-to-know
information with ease, making this text perfect for use in class or everyday practice. Clear, logical
organization details each step of complete nutritional care from assessment to therapy. UNIQUE!
Pathophysiology algorithms clarify the illness process and to ensure more effective care. New
Directions boxes reflect the latest research in emerging areas in nutrition therapy. Focus On boxes
provide additional detail on key chapter concepts. Clinical Insight boxes and Clinical Scenarios with
detailed Sample Nutrition Diagnosis statements help ensure the most accurate and effective
interventions in practice. Key terms listed at the beginning of each chapter and bolded within the
text provide quick access to important nutrition terminology. More than 1,000 self-assessment
questions on a companion Evolve website reinforce key textbook content. Reorganized table of
contents reinforces the Nutrition Care Process structure endorsed by the American Dietetic
Association (ADA). New recommendations reflect a comprehensive approach to diet and nutrition
that incorporates the Dietary Guidelines for Americans 2010, the MyPyramid food guide, and the
Eating Well with Canada's Food Guide recommendations. MNT for Thyroid Disorders chapter details
important nutrition considerations for managing thyroid disorders. New calcium and vitamin D
Dietary Recommended Intakes (DRIs) improve monitoring of nutrient intake. Expanded Nutrition in
Aging chapter includes assessment and nutritional care guidelines for the growing elderly patient
population. Growth grids for children detail proper patient nutrition during infancy and early
childhood. Extensively revised MNT for Food Allergies chapter highlights the importance of food
allergy management in clinical nutrition therapy. Updated appendices enhance assessment accuracy
with the latest laboratory findings and normal values.
  frozen custard vs ice cream nutrition: Pediatric and Adult Nutrition in Chronic
Diseases, Developmental Disabilities, and Hereditary Metabolic Disorders Shirley W. Ekvall,
Valli K. Ekvall, 2017-03-09 Packed with information that is useful on a daily basis. This book will be
useful for all who care for children with disabilities or chronic disase. --Journal of Parenteral and
Enteral Nutrition Food and nutrition studies are more relevant to the practice of medicine than ever
before. As scientific understanding of these links has expanded over the last decade, the need for an
authoritative reference has never been greater. This fully revised and updated edition of PEDIATRIC
AND ADULT NUTRITION IN CHRONIC DISEASES, DEVELOPMENTAL DISABILITIES, AND
HEREDITARY METABOLIC DISORDERS offers a comprehensive reference to the nutritional
interventions for diseases across the lifespan. Comprising more than 60 topic-based chapters from
leading figures in nutrition and medicine, this book is the most up-to-date work on diet as a symptom
of, and therapy for, chronic, hereditary, and developmental disorders. Enriched with tables and
charts that distill the latest recommendations for nutrient intake, physical activity, this third edition
is a convenient and essential resource for busy clinicians and students in nutrition, dietetics, and



medical specialties.
  frozen custard vs ice cream nutrition: Nutrition, Aging, and the Elderly D.E. Danford,
H.N. Munro, 2013-11-11 The proportion of the population over 65 years of age is increasing steadily
in most industrialized countries. In the United States the proportion of elderly people has risen from
four percent in 1900 to 11 % in 1978, and is projected to be 14% by the year 2000. The occurrence
of debilitating chronic diseases in the elderly increases with each additional year. These diseases,
along with the natural loss of tissue function that occurs throughout adult life, impose a heavy
burden on the health care system. Nutri tion plays an important etiologic role in many of these
degenerative changes. Conse quently, the aging segment of the population presents a challenge to
the nutrition scientist, who should be able to recommend optimal intakes of nutrients to minimize
the functional losses associated with aging and to optimize the health of those already elderly. This
sixth volume in the series Human Nutrition: A Comprehensive Treatise provides a conspectus of the
various interactions of nutrition with the aging process and a comprehensive survey of current
knowledge of the amounts of individual nutrients needed by the elderly. The volume begins with a
general survey of the multifaceted relationship of nutrition to aging, followed by four chapters on
how nutrition can affect age-related changes in selected body functions. The next six chapters cover
the avail able evidence regarding the needs of the elderly for dietary energy, protein, calcium, trace
elements, vitamins, and fiber.
  frozen custard vs ice cream nutrition: McGraw-Hill Encyclopedia of Food, Agriculture &
Nutrition Daniel N. Lapedes, 1977 Feature articles; Science and technology.
  frozen custard vs ice cream nutrition: Farmers' Bulletin , 1934
  frozen custard vs ice cream nutrition: Corncribs for the Corn Belt Manley Alexander
Raymond Kelley, 1933
  frozen custard vs ice cream nutrition: Dysphagia Assessment and Treatment Planning
Rebecca Leonard, Katherine Kendall, 2023-08-08 An invaluable text for dysphagia courses in
speech-language pathology programs, Dysphagia Assessment and Treatment Planning: A Team
Approach, Fifth Edition integrates the fundamentals of aerodigestive tract anatomy and physiology
with objective assessment techniques and multidisciplinary treatment approaches. Contributors
from speech-language pathology, otolaryngology, and gastroenterology present a variety of
perspectives across domains of the professionals who serve patients with swallowing disorders. The
in-depth, evidence-based assessment techniques and treatment models represent the most current
dysphagia research and best practices. The book’s organization reflects the progression of most
graduate-level dysphagia courses, with assessment techniques presented in the first half and special
populations discussed in the latter half. The fifth edition has been thoroughly updated, with
expanded references, perspectives on recently published literature reviews, and additional figures
and tables. The authors have also added new pedagogical features and content revisions: *
Treatment approaches have been updated to include new material on neuroplasticity, chin tuck
against resistance (CTAR), and prophylactic strategies. * A new chapter on telehealth and dysphagia
is available on the companion website and in the ebook version. * The chapter on endoscopy has
been enhanced and expanded. * The chapters on fluoroscopy have been streamlined and condensed.
* A new chapter focuses on the impact of dysphagia on the airway and how artificial airways may
affect swallowing function. * The most recent nutrition guidelines have been updated, with a special
focus on integration of texture modifications and dietary preferences with optimal nutrition. * The
pediatrics chapter now provides a detailed discussion of thickeners and adequate nutrition. *
End-of-chapter reflection questions have been updated. * Effective and well-documented examples of
specific treatments have been included as supplementary boxes. * Additional videos with case
studies are available. ​​Also available is a separate companion workbook for students, Dysphagia
Assessment and Treatment Planning Workbook, Fifth Edition. The workbook includes practical
exercises aligned with each chapter of the textbook. The activities and questions are designed to
clarify and expand on information presented in the text and should be of interest not only to students
but also to practicing clinicians seeking fresh approaches. The workbook has been thoroughly



updated to reflect the new organization and content of the textbook. Disclaimer: Please note that
ancillary content such as bonus chapter material may not be included as published in the original
print version of this book.
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