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Restaurant Weight Watchers Points Smart Points are a crucial aspect for individuals who are
trying to manage their weight while still enjoying dining out. In recent years, Weight
Watchers has evolved its program to help members make healthier choices, even when
they are not in the comfort of their own kitchens. This article will delve into the significance
of SmartPoints in restaurants, how to effectively use them, and tips for making healthier
choices while eating out.

Understanding SmartPoints

SmartPoints is a system developed by Weight Watchers that assigns a point value to foods
based on their nutritional content. The system considers calories, saturated fat, sugar, and
protein, encouraging members to choose foods that are lower in unhealthy fats and sugars
while being high in protein. The goal is to promote healthier eating habits without the need
for strict calorie counting.

The Basics of SmartPoints

1. Nutritional Composition: Foods with higher amounts of protein and lower levels of sugar
and saturated fat receive fewer points.
2. Flexibility: Members have the freedom to choose how to spend their points, allowing for
flexibility in their diet.
3. Zero Points Foods: Certain foods, such as fruits and vegetables, are assigned zero points,
encouraging their consumption.

Dining Out and SmartPoints

Eating out can pose a challenge for those tracking their points. However, understanding
how to navigate restaurant menus with SmartPoints in mind can make dining out enjoyable
and aligned with health goals.

How to Use SmartPoints at Restaurants

1. Research Ahead: Many chain restaurants provide nutritional information on their
websites. Check the SmartPoints for various menu items before arriving.
2. Ask Questions: Don’t hesitate to ask the restaurant staff about the preparation methods
and ingredients. For instance, grilled items are generally better options than fried.
3. Portion Control: Restaurant portions can be much larger than typical servings. Consider



sharing dishes or asking for a smaller portion.

Common Restaurant Cuisines and SmartPoints

Understanding SmartPoints in relation to different types of cuisines can help you make
informed decisions.

- Italian Cuisine:
- Opt for tomato-based sauces over creamy sauces.
- Choose grilled or baked proteins instead of fried.
- Watch out for bread and rich cheeses, which can be high in points.

- Mexican Cuisine:
- Choose grilled meats and fish over fried options.
- Replace sour cream with salsa or guacamole, which is often lower in points.
- Be cautious with tortillas; opt for corn instead of flour when possible.

- American Cuisine:
- Look for lean protein options like turkey burgers.
- Be mindful of high-calorie sides; choose salad or steamed vegetables.
- Skip or share desserts to save points.

- Asian Cuisine:
- Steamed dishes are often lower in points than fried ones.
- Sushi can be a healthy option; choose sashimi or rolls with lots of vegetables.
- Be wary of sauces, as they can significantly increase the SmartPoints.

Strategies for Reducing SmartPoints While Dining
Out

Even when dining out, there are numerous strategies you can adopt to minimize your
SmartPoints intake:

Mindful Eating Practices

1. Plan Your Meal: If you know where you’re going, look up the menu online and decide on
your meal in advance.
2. Eat Slowly: Take your time to enjoy your food. Slower eating can help you recognize
when you are full.
3. Drink Water: Hydrate throughout your meal. Drinking water can help curb hunger and
reduce the likelihood of overeating.



Healthy Substitutions

- Salad Dressings: Request dressings on the side or choose vinaigrettes instead of creamy
dressings.
- Fried to Grilled: Whenever possible, choose grilled options over fried ones.
- Skip the Breadbasket: Politely decline the breadbasket or limit yourself to one piece.

Smart Snacking Before Dining Out

Having a small, healthy snack before dining out can help control hunger and make it easier
to make healthier choices. Consider:

- A piece of fruit
- A handful of nuts
- A low-fat yogurt

Tracking SmartPoints in Restaurants

Keeping track of your SmartPoints while dining out is essential for staying on track with
your goals. Here are some effective methods:

Utilizing Apps and Tools

1. Weight Watchers App: The Weight Watchers app allows you to search for food items,
scan barcodes, and check SmartPoints values easily.
2. Food Diary: Keep a notebook or use your smartphone to jot down the SmartPoints of
items you consume.

Portion Control and Sharing

- Share Meals: Consider sharing an entrée with a friend or family member. This not only
saves points but also allows you to try different dishes.
- Take Leftovers Home: If portions are large, ask for a to-go box at the start of the meal to
pack half your meal away for later.

Conclusion

Restaurant Weight Watchers Points Smart Points can seem daunting at first, but with
practice and a bit of preparation, you can enjoy dining out while still adhering to your
health goals. By understanding the SmartPoints system, making informed choices, and



employing practical strategies, you can navigate restaurant menus with confidence.
Remember that eating out is not just about the food; it’s also about the experience,
company, and enjoyment. With these tips, you can savor your meals without compromising
your commitment to a healthier lifestyle.

Frequently Asked Questions

What are Weight Watchers SmartPoints and how do
they work in restaurants?
Weight Watchers SmartPoints are a system that assigns a value to food based on its
nutritional content, including calories, saturated fat, sugar, and protein. In restaurants,
members can look for menu items with lower SmartPoints to make healthier choices while
dining out.

How can I find the SmartPoints values for restaurant
menu items?
Many restaurants provide nutritional information on their menus or websites, including
SmartPoints values. Additionally, the Weight Watchers app has a feature that allows users
to search for popular restaurant items and their corresponding SmartPoints.

Are there any restaurant chains that offer specific
Weight Watchers menu options?
Yes, several restaurant chains have partnered with Weight Watchers to offer specially
designed menu items that are aligned with the SmartPoints system. These items are often
marked with their SmartPoints values for easier selection.

Can I use my Weight Watchers points when ordering
takeout from a restaurant?
Yes, you can use your Weight Watchers points when ordering takeout. Just be sure to check
the SmartPoints values for the items you choose, either through the restaurant's nutritional
information or the Weight Watchers app.

What tips can help me make healthier choices at
restaurants while tracking SmartPoints?
To make healthier choices at restaurants, consider these tips: look for grilled or baked
options instead of fried, choose salads with dressing on the side, opt for smaller portions or
share dishes, and ask for modifications to reduce calories and fat.
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