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wonder white bread nutrition is a topic of interest for many consumers
seeking to understand the health implications of including this popular bread
in their diets. Wonder white bread, known for its soft texture and mild
flavor, is a staple in numerous households across the United States. This
article delves into the nutritional profile of Wonder white bread, examining
its calorie content, macronutrients, vitamins, minerals, and potential health
benefits and drawbacks. Additionally, the piece explores how Wonder white
bread compares to other bread types and offers insights on incorporating it
into a balanced diet. Comprehensive knowledge of Wonder white bread nutrition
can assist consumers in making informed dietary choices and managing their
overall health effectively.
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Overview of Wonder White Bread Nutrition
Wonder white bread is a refined wheat bread that is widely available in
grocery stores and often favored for its soft texture and neutral taste.
Understanding the nutrition facts of Wonder white bread is essential for
those monitoring their intake of calories, carbohydrates, and other
nutrients. Typically, a single slice of Wonder white bread contains a
moderate amount of calories and carbohydrates, making it a quick source of
energy. However, as a refined bread, it usually contains less fiber and fewer
micronutrients compared to whole grain alternatives. The bread is frequently
enriched with certain vitamins and minerals, which enhances its nutritional
value despite the refining process.

Macronutrient Breakdown
The macronutrient composition of Wonder white bread primarily includes
carbohydrates, protein, and fat. This section highlights the average nutrient



content per slice and its implications for dietary planning.

Carbohydrates
Carbohydrates are the main macronutrient in Wonder white bread, providing
approximately 12 to 15 grams per slice. These carbohydrates are mostly
derived from refined wheat flour, which results in a higher glycemic index
compared to whole grain breads. The high carbohydrate content makes Wonder
white bread a quick source of glucose, beneficial for immediate energy needs
but potentially less favorable for blood sugar management over time.

Protein
Each slice of Wonder white bread contains around 2 to 3 grams of protein.
While not a significant source of protein, this amount contributes modestly
to daily protein requirements. The protein in Wonder white bread comes
primarily from wheat gluten, which is important for individuals without
gluten sensitivities or celiac disease.

Fat
The fat content in Wonder white bread is typically low, averaging less than 1
gram per slice. This makes it a low-fat carbohydrate source, suitable for
diets aiming to limit fat intake.

Calories per slice: approximately 70–80 kcal

Carbohydrates: 12–15 grams

Protein: 2–3 grams

Fat: less than 1 gram

Dietary fiber: around 1 gram

Vitamins and Minerals in Wonder White Bread
Despite being made from refined flour, Wonder white bread is often enriched
or fortified with essential vitamins and minerals. This section explores the
micronutrient content and its contribution to daily nutritional needs.



Enrichment and Fortification
Enrichment processes add back certain nutrients lost during refining. Wonder
white bread commonly contains added iron, niacin (vitamin B3), thiamine
(vitamin B1), riboflavin (vitamin B2), and folic acid. These nutrients are
vital for energy metabolism, red blood cell production, and nervous system
health.

Mineral Content
In addition to iron, Wonder white bread contains small amounts of calcium,
potassium, and magnesium. While these minerals are present in modest
quantities, they contribute to bone health, muscle function, and electrolyte
balance.

Fiber Content
Dietary fiber in Wonder white bread is relatively low, typically around 1
gram per slice. Fiber is important for digestive health, blood sugar
regulation, and satiety, so the low fiber content may be a consideration for
those seeking higher fiber intake.

Health Benefits and Considerations
Wonder white bread offers certain advantages as well as considerations that
consumers should be aware of when incorporating it into their diets.

Quick Energy Source
Due to its carbohydrate content and low fiber, Wonder white bread is digested
quickly, providing a rapid source of energy. This can benefit athletes or
individuals needing a quick energy boost.

Low Fat and Sodium
The low fat and moderate sodium content in Wonder white bread make it
suitable for heart-healthy diets when consumed in moderation.

Considerations for Blood Sugar
The high glycemic index of Wonder white bread may cause rapid spikes in blood
sugar levels, which could be a concern for individuals with diabetes or
insulin resistance. Pairing the bread with protein, healthy fats, or fiber-



rich foods can help mitigate this effect.

Gluten Content
As Wonder white bread contains gluten, it is not suitable for people with
gluten intolerance or celiac disease.

Comparing Wonder White Bread to Other Bread
Varieties
When evaluating Wonder white bread nutrition, it is useful to compare it with
other common bread types such as whole wheat, multigrain, and sourdough
breads.

Whole Wheat Bread
Whole wheat bread contains more fiber, vitamins, and minerals than Wonder
white bread due to the inclusion of the entire wheat kernel. It typically has
a lower glycemic index, which benefits blood sugar control.

Multigrain Bread
Multigrain bread incorporates several types of grains, often enhancing fiber
and nutrient content. Depending on the grains used, it can offer a broader
range of vitamins, minerals, and antioxidants.

Sourdough Bread
Sourdough bread undergoes fermentation, which may improve digestibility and
nutrient absorption. Its glycemic index is generally lower than that of
Wonder white bread.

Wonder white bread: lower fiber, higher glycemic index

Whole wheat bread: higher fiber, more micronutrients

Multigrain bread: variable nutrient profile, often higher fiber

Sourdough bread: fermented, potentially better digestibility



Incorporating Wonder White Bread into a
Balanced Diet
Wonder white bread can be part of a balanced diet when consumed thoughtfully
and combined with nutrient-dense foods.

Meal Pairings
Pairing Wonder white bread with protein sources such as lean meats, eggs, or
plant-based proteins can balance macronutrient intake and slow carbohydrate
absorption. Adding vegetables or fruits alongside enhances fiber and
micronutrient intake.

Portion Control
Monitoring portion sizes is important to avoid excessive calorie and
carbohydrate intake, especially for individuals managing weight or blood
sugar levels.

Alternative Options
For those seeking higher fiber or lower glycemic index options, alternating
Wonder white bread with whole grain or sprouted grain breads can diversify
nutrient intake and support overall health.

Combine with protein and fiber-rich foods

Limit portion sizes to recommended servings

Alternate with whole grain or specialty breads

Use as a base for nutrient-dense sandwiches and meals

Frequently Asked Questions

What are the main nutritional components of Wonder
White bread?
Wonder White bread typically contains carbohydrates, protein, fat, fiber, and
various vitamins and minerals. It is primarily a source of carbohydrates with
some added vitamins and minerals.



How many calories are in one slice of Wonder White
bread?
One slice of Wonder White bread contains approximately 100 calories.

Is Wonder White bread a good source of fiber?
Wonder White bread contains some dietary fiber, usually around 1-2 grams per
slice, which is moderate but not very high compared to whole-grain breads.

Does Wonder White bread contain added sugars?
Yes, Wonder White bread contains a small amount of added sugars, typically
less than 2 grams per slice.

Is Wonder White bread gluten-free?
No, Wonder White bread is not gluten-free as it is made from wheat flour
containing gluten.

What vitamins and minerals are added to Wonder White
bread?
Wonder White bread is often enriched with vitamins and minerals such as iron,
calcium, and B vitamins like thiamin, riboflavin, niacin, and folic acid.

How much protein is in a slice of Wonder White
bread?
There is about 2-3 grams of protein in one slice of Wonder White bread.

Is Wonder White bread suitable for a low-carb diet?
Wonder White bread is relatively high in carbohydrates, with about 18-20
grams per slice, so it may not be suitable for strict low-carb diets.

Does Wonder White bread contain any trans fats?
Wonder White bread typically contains 0 grams of trans fats per serving.

How does Wonder White bread compare nutritionally to
whole wheat bread?
Wonder White bread usually has less fiber and fewer nutrients compared to
whole wheat bread, which retains more of the grain's natural fiber and
nutrients.



Additional Resources
1. The Nutritional Profile of Wonder White Bread: What You Need to Know
This book dives deep into the ingredients and nutritional content of Wonder
White bread. It examines the levels of carbohydrates, proteins, fats, and
vitamins present in each slice. Readers will gain insights into how this
popular bread fits into a balanced diet and its potential health impacts.

2. Wonder White Bread and Its Role in a Healthy Lifestyle
Explore how Wonder White bread can be incorporated into various dietary
plans. This book evaluates its glycemic index, fiber content, and how it
compares to whole grain alternatives. It offers practical tips for making
smarter bread choices without sacrificing taste.

3. Understanding Processed Breads: The Case of Wonder White
Focusing on the production and processing of Wonder White bread, this book
uncovers the methods used to create its soft texture and white color. It also
discusses the nutritional implications of these processes and what additives
or preservatives may be involved.

4. Gluten, Allergens, and Wonder White Bread: What Consumers Should Know
This informative guide addresses concerns around gluten and other common
allergens found in Wonder White bread. It provides valuable information for
those with sensitivities or dietary restrictions, helping readers make
informed decisions about consumption.

5. Wonder White Bread Compared: Nutrition Across Popular Bread Brands
A comparative analysis of Wonder White bread against other popular bread
brands, focusing on nutritional values such as calories, sodium, sugar, and
fiber. This book helps readers discern which bread best suits their health
goals and dietary needs.

6. Wonder White Bread in Weight Management Diets
This book evaluates the role of Wonder White bread in various weight
management strategies. It discusses portion control, calorie counting, and
how this bread can be balanced with other food groups to maintain or lose
weight effectively.

7. The Science Behind Wonder White Bread’s Enriched Nutrients
Discover how Wonder White bread is enriched with vitamins and minerals during
production. This book explains the science behind nutrient enrichment and its
benefits, making it clear how this bread contributes to daily nutrient
intake.

8. Homemade vs. Store-Bought: Nutritional Differences in White Bread
This book compares Wonder White bread to homemade white bread recipes,
highlighting differences in ingredients, preservatives, and nutritional
content. It offers insights for those interested in baking their own bread or
understanding store-bought options.

9. Wonder White Bread and Blood Sugar: Managing Glycemic Response



Focusing on the impact of Wonder White bread on blood sugar levels, this
guide examines its glycemic index and how it affects those with diabetes or
insulin resistance. It provides strategies for consuming white bread in a way
that supports blood sugar management.
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  wonder white bread nutrition: Nutrition and Diet Therapy in Gastrointestinal Disease
Martin H. Floch, 2013-11-21 A physician with a broad consultative practice, Dr. Floch combines his
clinical experience with a zeal for exploring what has been written by others. Chief of Medicine at
the Norwalk Hospital for the past decade and still an active consult ing gastroenterologist, Dr. Floch
has given us a volume which every clinician dealing with digestive disorders will want to have at his
or her desk. Not everyone will agree with all that Dr. Floch has prescribed in the way of detailed
dietary help for the common afflictions of mankind's gut, but in this book the reader can get at the
background of the controversy. All clinicians have had problems in assessing when to use elemental
diets, how to apply advances in peripheral and intravenous alimentation, and in many other matters
which are discussed in detail in this fine volume. Dr. Floch displays what is available in dietary
therapy, evaluates the nutritional inadequacies surrounding most diges tive disturbances, and
calmly evaluates competing claims. He gives a brief overview of gastrointestinal physiology
pertaining to an understanding of nutri tional complications as well as the genesis of the major
gastrointestinal dis orders. In this sense his book can be read as a mini-physiological text. I am
delighted to have this book in our gastrointestinal series and I hope that the reader will profit from it
as much as I have.
  wonder white bread nutrition: Wonder Foods Lisa Haushofer, 2022-12-27 Between 1850 and
1950, experts and entrepreneurs in Britain and the United States forged new connections between
the nutrition sciences and the commercial realm through their enthusiasm for new edible
consumables. The resulting food products promised wondrous solutions for what seemed to be both
individual and social ills. By examining creations such as Gail Borden's meat biscuit, Benger's Food,
Kellogg's health foods, and Fleischmann's yeast, Wonder Foods shows how new products dazzled
with visions of modernity, efficiency, and scientific progress even as they perpetuated exclusionary
views about who deserved to eat, thrive, and live. Drawing on extensive archival research, historian
Lisa Haushofer reveals that the story of modern food and nutrition was not about innocuous
technological advances or superior scientific insights, but rather about the powerful logic of
exploitation and economization that undergirded colonial and industrial food projects. In the
process, these wonder foods shaped both modern food regimes and how we think about food.
  wonder white bread nutrition: The Seven Deadly Sins David A. Salomon, 2019-03-22 This
volume looks at the history of the idea of sin as it has influenced and shaped Western culture.
Emphasis is placed on an inter- and cross-disciplinary approach. The word sin has come to transcend
the theological and enter the common parlance in both media and society. This book is an
examination of that idea. It discusses how the concept of sin evolved through the Middle Ages and
into the modern era. From religion to politics and from the bedroom to the boardroom, a more
complete understanding of the history of sin will assist the modern reader in a wide variety of fields.
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This book builds on the work of Gregory the Great to explain each of the so-called seven deadly sins:
pride, lust, anger, gluttony, avarice, envy, and sloth. Each chapter provides a close look at the
origins and history of that individual sin, concluding with a section on contemporary applications of
the idea and a case study. The central argument is that the concept of sin has been integral to the
development of Western society, including not only political and religious history but also in
extensive aspects of popular culture in the twenty-first century. The broader but significant issue of
intention versus action permeates the study.
  wonder white bread nutrition: The Complete Nutrition Guide for Women Leslie Beck,
2012-01-03 The Complete Nutrition Guide for Women provides in-depth information that is easy to
understand, lifestyle-relevant, and based on current scientific evidence. This comprehensive
reference is written for all women: healthy women who want to stay well, and women who have a
specific health concern and want to manage it through diet and supplements. The guide outlines
symptoms, risk factors, and treatment or prevention strategies for many common conditions,
including: • breast cancer • chronic fatigue syndrome • depression • heart disease • infertility •
perimenopause and menopause • premenstrual syndrome Designed with all ages in mind, The
Complete Nutrition Guide for Women should be on every woman's bookshelf.
  wonder white bread nutrition: White Bread Aaron Bobrow-Strain, 2012-03-06 The story of
how white bread became white trash, this social history shows how our relationship with the
love-it-or-hate-it food staple reflects our country’s changing values In the early twentieth century,
the factory-baked loaf heralded a bright new future, a world away from the hot, dusty, “dirty”
bakeries run by immigrants. Fortified with vitamins, this bread was considered the original
“superfood” and even marketed as patriotic—while food reformers painted white bread as a symbol
of all that was wrong with America. So how did this icon of American progress become “white
trash”? In this lively history of bakers, dietary crusaders, and social reformers, Aaron Bobrow-Strain
shows us that what we think about the humble, puffy loaf says a lot about who we are and what we
want our society to look like. It teaches us that when Americans debate what one should eat, they
are also wrestling with larger questions of race, class, immigration, and gender. As Bobrow-Strain
traces the story of bread, from the first factory loaf to the latest gourmet pain au levain, he shows
how efforts to champion “good food” reflect dreams of a better society—even as they reinforce stark
social hierarchies. The history of America’s love-hate relationship with white bread reveals a lot
about contemporary efforts to change the way we eat. Today, the alternative food movement favors
foods deemed ethical and environmentally friendly—and fluffy industrial loaves are about as far from
slow, local, and organic as you can get. Still, the early twentieth-century belief that getting people to
eat a certain food could restore the nation’s decaying physical, moral, and social fabric will sound
surprisingly familiar. Given that open disdain for “unhealthy” eaters and discrimination on the basis
of eating habits grow increasingly acceptable, White Bread is a timely and important examination of
what we talk about when we talk about food.
  wonder white bread nutrition: Technology of Functional Cereal Products B R Hamaker,
2007-11-08 Cereal grains and their fractions contain many health-protecting compounds such as
phytochemicals, vitamins and indigestible carbohydrates, but the texture and taste of functional
cereal products can be less than ideal. This important collection reviews technologies for producing
a wide range of cereal products with different health-promoting properties and more acceptable
sensory quality.The first part of the book discusses the health effects of cereals, with chapters on
topics such as whole grain foods, cereal micronutrients and resistant starch. Consumer perception of
health-promoting cereal products and regulatory and labelling issues are also described. The second
part focuses on technologies to improve the quality of functional cereal products, reviewing issues
such as grain improvement, novel cereal-derived ingredients and formulation of low GI products.
Chapters dedicated to a wide range of product types are also included, covering cereal foods made
from oats, rye, barley and speciality grains and breads fortified with vitamins and minerals, soy and
omega-3 lipids among others.Technology of functional cereal products is an essential reference for
all those involved in research and development of health-promoting cereal-based foods. - Reviews



technologies for producing a wide range of cereal products - Discusses the health effect of cereals,
including whole grain foods and cereal micronutrients - Describes consumer perception of health
promoting cereal products
  wonder white bread nutrition: Federal Trade Commission Decisions United States. Federal
Trade Commission, 1985
  wonder white bread nutrition: The Pastry Chef's Companion Glenn Rinsky, Laura Halpin
Rinsky, 2008-02-28 Although there are many individual books on the subject of pastry, there has
never been a single comprehensive resource...until now. With the publication of The Pastry Chef’s
Companion, students and professionals alike no longer have to lose time searching for information
and resources. With some 4,800 terms and definitions from around the world plus 10 appendices
filled with needed resources, The Pastry Chef’s Companion combines the best features of a
dictionary and an encyclopedia. In addition to current definitions of every component of pastry,
baking and confectionary arts, this book provides important information about the origin and
historical background of many of the terms. This one-stop resource is an essential tool for all
culinary and baking & pastry students.
  wonder white bread nutrition: Wheat and wheat foods research and nutrition education
act United States. Congress. House. Committee on Agriculture. Subcommittee on Livestock and
Grains, 1976
  wonder white bread nutrition: Your Everyday Nutrition Ilyse Schapiro, Hallie Rich,
2023-11-07 This fun, breezy guide positions the authors as both experts and the reader’s best
friends, encouraging, advising, and cheering on. —Publisher's Weekly As a registered dietitian and a
health industry expert, Ilyse Schapiro and Hallie Rich are “Dear Abby” meets Sex and the City meets
Dr. Oz. They’re realistic in their approach with¬out getting too technical. They know people will
cheat on their diets, dine out, consume alcohol, and have (hopefully plenty of) sex. They also know
people have questions about it all. (Who doesn’t?) While many people may feel comfortable asking
their best friend, they really want expert advice. That’s where this book will help. Based on their
twenty-five years of combined experience in the health field, Schapiro and Rich are able to cover the
multitude of questions that constantly top the list, including: Is eating a wrap healthier than eating a
bagel sandwich? Is it time to get on the gluten-free bandwagon? I have salads for lunch every day,
and I’m still not losing weight. What am I doing wrong? I’m tired of feeling tired. What can I do to
lose the urge to snooze? I eat well, so what’s the point of a multivitamin? They reveal the secrets of
the experts and the tricks of their respective trades. With so much information and so many “rules”
out there, this book gives readers the tools to sort through the BS and know what is truly important
and actually relevant to their health.
  wonder white bread nutrition: Reducing Dietary Sodium and Improving Human Health Jacqui
Webster, 2018-05-18 This book is a printed edition of the Special Issue Reducing Dietary Sodium
and Improving Human Health that was published in Nutrients
  wonder white bread nutrition: Carb Charts - Low Carb Reference Lisa Shea, 2011-10-14 **
Revised for 2018! More values and information! ** When you're out and about, and you lose internet
access, do you wish you could still know the carb value in the food you're thinking about ordering?
This 98 page carb chart book keeps you on a healthy path. It's important to eat foods that are low in
sugar and starch. But how do we know which foods are better than others? This handy carb chart
provides the solution, no matter what style of diet you are on. No more guessing at what a food will
'cost you' while out at a supermarket or at a restaurant. This useful book provides all the details you
need to create a more healthy you! From fruits and vegetables to nuts and berries, many items in a
store don't provide you the data you need. With this book you will have the data you need at your
fingertips. There is also complete coverage of popular low carb beers, liqueurs, whiskeys, and more.
All of my low carb books provide appendices which explain how to successfully manage a low carb
diet.
  wonder white bread nutrition: Thriving In The 21st Century Russell Jaffe, MD, PhD, CCN,
2022-02-15 The 21st century has brought with it unprecedented challenges. Health and



environmental effects of toxins introduced in the last half century have led to reductions in life
expectancy, reproductive health, and quality of life and increases in anti-nutrients, loss of quality
soil, impaired immune defense and repair, and digestive disorders. Despite these challenges, there
are still remarkable opportunities for those who choose more wisely. This book is a guide to
reconnecting and rediscovering your healing capacities by embracing a nature, nurture, and
wholeness approach to life. Thought-leading scientist and integrative health-care pioneer, Russell
Jaffe, MD, PhD, CCN shares wisdom gained over half a century in medicine, science, and spiritual
practices that have taught him how to live long and well, especially in times of unprecedented stress
and toxins. His approach is personal, evidence-based and consists of practical ways of saving your
life and the life of those about whom you care. Starting with today’s scientific evidence and
incorporating wisdom traditions, Dr. Jaffe invites the reader on a journey of self-assessment,
self-discovery, and self-awareness. You are unique. Your chemistry, your relationships, and your
history all interconnect to make you who you are. Dr. Jaffe explains what to measure, what the
measurements mean functionally, and what to do to overcome the challenges of the 21st century and
add decades of quality life.
  wonder white bread nutrition: Cultures and Societies in a Changing World Wendy Griswold,
2012-01-10 In the Fourth Edition of Cultures and Societies in a Changing World, author Wendy
Griswold illuminates how culture shapes our social world and how society shapes culture. She helps
students gain an understanding of the sociology of culture and explore stories, beliefs, media, ideas,
art, religious practices, fashions, and rituals from a sociological perspective. Cultural examples from
multiple countries and time periods will broaden students′ global understanding. They will develop a
deeper appreciation of culture and society, gleaning insights that will help them overcome cultural
misunderstandings, conflicts, and ignorance; equip them to be more effective in their professional
and personal lives, and become wise citizens of the world.
  wonder white bread nutrition: The Oxford Companion to American Food and Drink Andrew F.
Smith, 2007-05 Offering a panoramic view of the history and culture of food and drink in America
with fascinating entries on everything from the smell of asparagus to the history of White Castle,
and the origin of Bloody Marys to jambalaya, the Oxford Companion to American Food and Drink
provides a concise, authoritative, and exuberant look at this modern American obsession. Ideal for
the food scholar and food enthusiast alike, it is equally appetizing for anyone fascinated by
Americana, capturing our culture and history through what we love most--food!Building on the
highly praised and deliciously browseable two-volume compendium the Oxford Encyclopedia of Food
and Drink in America, this new work serves up everything you could ever want to know about
American consumables and their impact on popular culture and the culinary world. Within its pages
for example, we learn that Lifesavers candy owes its success to the canny marketing idea of placing
the original flavor, mint, next to cash registers at bars. Patrons who bought them to mask the smell
of alcohol on their breath before heading home soon found they were just as tasty sober and the
company began producing other flavors.Edited by Andrew Smith, a writer and lecturer on culinary
history, the Companion serves up more than just trivia however, including hundreds of entries on
fast food, celebrity chefs, fish, sandwiches, regional and ethnic cuisine, food science, and historical
food traditions. It also dispels a few commonly held myths. Veganism, isn't simply the practice of a
few hippies, but is in fact wide-spread among elite athletic circles. Many of the top competitors in
the Ironman and Ultramarathon events go even further, avoiding all animal products by following a
strictly vegan diet. Anyone hungering to know what our nation has been cooking and eating for the
last three centuries should own the Oxford Companion to American Food and Drink. DT Nearly
1,000 articles on American food and drink, from the curious to the commonplace DT Beautifully
illustrated with hundreds of historical photographs and color images DT Includes informative lists of
food websites, museums, organizations, and festivals
  wonder white bread nutrition: Resetting the Table Robert Paarlberg, 2022-03-08 A bold,
science-based corrective to the groundswell of misinformation about food and how it's produced,
examining in detail local and organic food, food companies, nutrition labeling, ethical treatment of



animals, environmental impact, and every other aspect from farm to table. Consumers want to know
more about their food—including the farm from which it came, the chemicals used to grow it, its
nutritional value, how the animals were treated, and the costs to the environment. They are being
told that buying organic foods, unprocessed and sourced from small local farms, is the most
healthful and sustainable option. But what if we’re wrong? In Resetting the Table, Robert Paarlberg
reviews the evidence and finds abundant reason to disagree. He delineates the ways in which global
food markets have in fact improved our diet, and how industrial farming has recently turned green,
thanks to GPS-guided precision methods that cut energy use and chemical pollution. He makes clear
that America's serious obesity crisis does not come from farms, or from food deserts, but instead
from food swamps created by food companies, retailers, and restaurant chains. And he explains how,
though animal welfare is lagging behind, progress can be made through continued advocacy, more
progressive regulations, and perhaps plant-based imitation meat. He finds solutions that can make
sense for farmers and consumers alike and provides a road map through the rapidly changing worlds
of food and farming, laying out a practical path to bring the two together.
  wonder white bread nutrition: Lead Us Into Temptation James B. Twitchell, 1999 Twitchell
challenges the self-help movement, the recycling craze, Yuppie Guilt, and Oprah to reveal the heart
of consumerism and what it tells us about ourselves. 36 illustrations.
  wonder white bread nutrition: Should I Scoop Out My Bagel? Ilyse Schapiro, Hallie Rich,
2016-01-05 This fun, breezy guide positions the authors as both experts and the reader’s best
friends, encouraging, advising, and cheering on. —Publisher's Weekly As a registered dietitian and a
health industry expert, Ilyse Schapiro and Hallie Rich are “Dear Abby” meets Sex and the City meets
Dr. Oz. They’re realistic in their approach with¬out getting too technical. They know people will
cheat on their diets, dine out, consume alcohol, and have (hopefully plenty of) sex. They also know
people have questions about it all. (Who doesn’t?) While many people may feel comfortable asking
their best friend, they really want expert advice. That’s where Should I Scoop Out My Bagel? will
help. Based on their twenty-five years of combined experience in the health field, Schapiro and Rich
are able to cover the multitude of questions that constantly top the list, including: Is eating a wrap
healthier than eating a bagel sandwich? Is it time to get on the gluten-free bandwagon? I have salads
for lunch every day, and I’m still not losing weight. What am I doing wrong? I’m tired of feeling
tired. What can I do to lose the urge to snooze? I eat well, so what’s the point of a multivitamin?
They reveal the secrets of the experts and the tricks of their respective trades. With so much
information and so many “rules” out there, this book gives readers the tools to sort through the BS
and know what is truly important and actually relevant to their health.
  wonder white bread nutrition: Nutrition and Human Needs--1971 United States. Congress.
Senate. Select Committee on Nutrition and Human Needs, 1971
  wonder white bread nutrition: Hearings, Reports and Prints of the Senate Select
Committee on Nutrition and Human Needs United States. Congress. Senate. Select Committee
on Nutrition and Human Needs, 1971
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