Supplementary Table S1
	Example lunch meals
	Main entrée
	 
	 
	 
	 
	Dessert (150g)
	 
	 
	Total
	 
	 
	 

	 
	Portion Size
 (g)
	Fat (g)
	Carbs (g)
	Protein 
(g)
	Energy (kcal)
	Fat (g)
	Carbs (g)
	Protein 
(g)
	Energy (kcal)
	Fat (g)
	Carbs (g)
	Protein 
(g)
	Energy (kcal)

	Chicken meatballs in tomato sauce with peas 
and fusilli pasta
	470
	23
	70
	30
	617
	4
	18
	5
	130
	27
	88
	35
	747

	Baked pasta and vegetables with broccoli, 
carrots and cauliflower in a creamy sauce
	480
	23
	41
	30
	495
	13
	23
	4
	226
	36
	64
	34
	721

	Beef burger steak with cream sauce, peas 
and sweetcorn, served with fusilli pasta
	450
	17
	69
	25
	538
	4
	18
	5
	130
	21
	87
	30
	668



Supplementary Table S1: Representative examples of lunch meals served during the inpatient assessment. For each meal, portion size as well as approximate energy and macronutrient content (fat, carbohydrates, and protein) are shown separately for the main entrée and the standardized dessert, as well as for the total lunch meal. Participants rated only the main entrée during the portion size estimation task; desserts were included in the table solely to illustrate the nutritional composition of the complete lunch meals served during the study.
