
 

Support HB 3490 (L. Hernandez)/ SB 1846 (Sen. Hunter)  to Ensure Restaurants 

Provide Water, Milk or 100% Juice as the Beverages Automatically Included in 

Children's Meals in Illinois.  

Key Components 

• HB 3490/SB 1846 would require restaurants to provide plain water, unsweetened sparkling water, 

unsweetened flavored water, unsweetened low-fat or non-fat milk, unsweetened non-dairy milk 

alternatives with fewer than 130 calories and align with National School Lunch Program nutrition 

standards, or up to 8 ounces of 100% fruit or vegetable juice as the beverages that automatically come in 

packaged “children’s meals.”  

• Parents would still have the choice to ask for other beverages, like soda or lemonade, if they wish. 

• Similar policies have passed in Cleveland and Columbus, OH, Delaware, Hawaii, California, Philadelphia, 

PA, New York, NY, Louisville, KY, Lafayette, CO, and more municipalities across the U.S. 

 

Rationale 

Some children as young as eight have detectable early warning signs of heart disease,i and the prevalence of 

type 2 diabetes in children is increasing and disproportionately affects children of color.ii While parents are 

primarily responsible for feeding their children healthfully, they cannot always prepare meals at home. 

Restaurants and communities should support parents’ efforts to feed their children well and one easy place to 

start is by offering healthy beverages as the default option for children’s meals. 

 

The Nutritional Quality of Restaurant Meals Matters to Kids’ Health 

• Improving the nutritional quality of restaurant children’s meals can help improve diet quality  and 

cultivate lifelong healthy eating behaviors, which help children grow up at a healthy weight. 

• A 2012 analysis reported that 33 percent of children eat foods or beverages from fast-food restaurants 

and 12 percent from full-service restaurants on a typical day.iii Americans spend almost half of their food 

budget on restaurant foods.  

• Marketing particular foods to children by designating them as “kids’ menu items” and by bundling them 

together as meals establishes food norms for children, which could affect their preferences in other 

settings.iv 

 

Studies Show a Link Between Eating Out and Poor Nutrition 

• Eating out by children has been associated with higher consumption of calories, sugary drinks, saturated 

fat, and total sugars, and with lower diet quality compared to meals at home.v 

• Among the top-50 restaurant chains that included beverages as part of their children’s meals in 2019, 

two-thirds include sugary drinks on their children’s menus. 

o An extra-small (ten-ounce, child-size) cola contains approximately 33 grams of added sugars,vi which 

exceeds the 25 grams of added sugars that the American Heart Association (AHA) has established as 

the daily upper limit for children and teenagers. The AHA recommends that children consume no 
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more than eight ounces of sugary drinks per week; vii  kid-sized beverages vary across restaurants but 

are usually six to twelve ounces.viii 

 

Changing the Offerings, Including the Defaults, Can Impact What Children Consume 

• Children’s meals with healthier defaults at Walt Disney theme parks resulted in 21 percent fewer 

calories offered compared to meals with unhealthy defaults. In this same study, parents stuck with the 

healthier beverages 66 percent of the time.ix 

• Removing sugary drinks from children’s menus can send a signal that they should not be everyday 

beverages for children. The vast majority of children consume more calories from added sugars than is 

recommended for good health,x and the number one source of added sugars in the American diet is 

sugary beverages.xi 

 

Organizations that support HB 3490/SB 1846 include: (List in formation) 

❖ American Cancer Society Cancer Action 
Network, Inc. 

❖ American Diabetes Association 
❖ American Heart Association/ American 

Stroke Association  
❖ Chicago Department of Public Health 
❖ Consortium to Lower Obesity in Chicago 

Children 
❖ Healthy Schools Campaign 

❖ Illinois Alliance to Prevent Obesity 
❖ Illinois Beverage Association 
❖ Illinois Public Health Association 
❖ Illinois Public Health Institute 
❖ Illinois Restaurant Association 
❖ Illinois State Alliance of YMCAs 
❖ Mission: Readiness Illinois 
❖ Stonebridge Healthy Community 

Outreach Initiative, NFP
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