TABLE 1S— Energy Range Information for Additional Menu Items

	Menu Item
	kJ (kcal) Range
	Energy Range Calculation

	Burrito

(S1-S3)
	1715-4958 kJ (410-1185 kcal)
	The low end of the range (1715 kJ (410 kcal)) was calculated by adding the energy content for a tortilla (1213 kJ (290 kcal)) and black beans (502 kJ (120 kcal)) (www.chipotle.com). This definition of a burrito’s minimum contents is inferred from a Chipotle menu board photographed in New York City in 2008 that listed burritos as starting at 1757 kJ (420 kcal) [black beans used to be listed on the Chipotle website as (544 kJ (130 kcal)), rather than (502 kJ (120 kcal))]. The energy value for the high end of the range (4958 kJ (1185 kcal)) was calculated by adding the energy content for a tortilla (1213 kJ (290 kcal)), steak or chicken or carnitas (795 kJ (190 kcal)), chipotle-lime rice (544 kJ (130 kcal)), black or pinto beans (502 kJ (120 kcal)), corn salsa (335 kJ (80 kcal)), cheese (418 kJ (100 kcal)), sour cream (502 kJ (120 kcal)), guacamole (628 kJ (150 kcal)), and lettuce (21 kJ (5 kcal)). Finally, although fajita vegetables are not a standard Chipotle burrito ingredient, some consumers add them to their burritos. Therefore, fajita vegetables are not included in the burrito entrée description or in the energy range, but participants in Studies 1 to 3 could select to add them to their burritos.

	Burrito bowl

(S1)
	502-3745 kJ (120-895 kcal)
	A burrito bowl is a burrito without the tortilla, unless requested on the side. The low end of the range (502 kJ (120 kcal)) was calculated from the energy content for black beans (502 kJ (120 kcal)) (www.chipotle.com). This definition of the contents of a minimum burrito bowl is inferred from a Chipotle menu board observed in Midtown New York City in 2008 that listed burrito bowls as starting at (544 kJ (130 kcal)) [black beans used to be listed on the Chipotle website as (544 kJ (130 kcal)), rather than (502 kJ (120 kcal))]. The energy value for the high end of the range (3745 kJ (895 kcal)) was calculated by adding the energy content for chipotle-lime rice (544 kJ (130 kcal)), black beans or pinto beans (502 kJ (120 kcal)), steak or chicken or carnitas (795 kJ (190 kcal)), corn salsa (335 kJ (80 kcal)), cheese (418 kJ (100 kcal)), sour cream (502 kJ (120 kcal)), guacamole (628 kJ (150 kcal)), and lettuce (21 kJ (5 kcal)).

	Salad

(S1)
	1130-4853 kJ (270-1160 kcal)
	The energy value for the low end of the range (1130 kJ (270 kcal)) was calculated by adding the energy content for a salad portion of lettuce (42 kJ (10 kcal)) and the energy content for salad dressing (1088 kJ (260 kcal)) (www.chipotle.com). The contents in a minimum salad order are based on the researchers’ judgment because the Chipotle menu board in New York City listed a salad as starting at 649 kJ (155 kcal) (i.e., lettuce, beans, and green tomatillo salsa). The energy value for the high end of the range (4853 kJ (1160 kcal)) was calculated by adding the energy content for lettuce (42 kJ (10 kcal)), salad dressing (1088 kJ (260 kcal)), chipotle-lime rice (544 kJ (130 kcal)), black beans or pinto beans (502 kJ (120 kcal)), steak or chicken or carnitas (795 kJ (190 kcal)), corn salsa (335 kJ (80 kcal)), cheese (418 kJ (100 kcal)), sour cream (502 kJ (120 kcal)), and guacamole (628 kJ (150 kcal)).

	Tacos

(S1)
	1255-4498 kJ (300-1075 kcal)
	The low end of the range (1255 kJ (300 kcal)) was calculated by adding the energy content for three hard corn tortillas (753 kJ (180 kcal)) and the energy content for black beans (502 kJ (120 kcal)) (www.chipotle.com). This definition of the contents of a minimum order of tacos is inferred from a Chipotle menu board observed in Midtown New York City in 2008 that listed tacos as starting at 1297 kJ (310 kcal) [black beans used to be listed on the Chipotle website as (544 kJ (130 kcal)), rather than (502 kJ (120 kcal))]. The energy content value for the high end of the range (4498 kJ (1075 kcal)) was calculated by adding the energy content for three hard corn tortillas (753 kJ (180 kcal)), chipotle-lime rice (544 kJ (130 kcal)), black beans or pinto beans (502 kJ (120 kcal)), steak or chicken or carnitas (795 kJ (190 kcal)), corn salsa (335 kJ (80 kcal)), cheese (418 kJ (100 kcal)), sour cream (502 kJ (120 kcal)), guacamole (628 kJ (150 kcal)), and lettuce (21 kJ (5 kcal)). Due to experimenter error, the high end of the energy range for tacos was displayed to participants as 4498 kJ (1075 kcal). However, the actual high end of the energy range would be 4874 kJ (1165 kcal) if a customer had ordered three flour tortillas rather than three hard corn tortillas. This error does not affect the conclusions in the paper.

	Pizza

(S4)
	6318-12406 kJ (1510-2965 kcal)
	The low end of the range (6318 kJ (1510 kcal)) was calculated by adding the energy content for hand-tossed crust (4435 kJ (1060 kcal)), tomato sauce (293 kJ (70 kcal)), and cheese (1590 kJ (380 kcal)) (www.dominos.com). This definition of the contents of a minimum pizza is inferred from a Domino’s menu board photographed in Bethesda, Maryland in 2012 (http://www.newsobserver.com/2012/06/20/2150276/pizza-chains-unite-to-protest.html) that listed a medium feast pizza as starting at 6276 kJ (1500 kcal). The energy value for the high end of the range (12406 kJ (2965 kcal)) was calculated by adding the energy content for hand-tossed crust (4435 kJ (1060 kcal)), tomato sauce (293 kJ (70 kcal)), extra cheese (2971 kJ (710 kcal)), pepperoni (1004 kJ (240 kcal)), ham (377 kJ (90 kcal)), Italian sausage (1464 kJ (350 kcal)), beef (1255 kJ (300 kcal)), onions (63 kJ (15 kcal)), green peppers (42 kJ (10 kcal)), mushrooms (84 kJ (20 kcal)), and black olives (418 kJ (100 kcal)).

	Turkey sandwich

(S4)
	1130-2385 kJ (270-570 kcal)
	The low end of the range (1130 kJ (270 kcal)) was calculated by adding the energy content for turkey breast (209 kJ (50 kcal)), Italian white bread (837 kJ (200 kcal)), lettuce (21 kJ (5 kcal)), tomatoes (21 kJ (5 kcal)), onions (21 kJ (5 kcal)), green peppers (0 kJ (0 kcal)), and cucumbers (21 kJ (5 kcal)) (www.subway.com). This definition of the contents of a minimum turkey sandwich is inferred from a Subway menu board observed in California in 2010 or 2011 and posted on a popular website (www.cockeyed.com) that listed a six-inch turkey breast sub sandwich as starting at 1172 kJ (280 kcal). The energy value for the high end of the range 2385 kJ (570 kcal) was calculated by adding the energy value for turkey breast (209 kJ (50 kcal)), honey oat bread (1088 kJ (260 kcal)), lettuce (21 kJ (5 kcal)), tomatoes (21 kJ (5 kcal)), onions (21 kJ (5 kcal)), green peppers (0 kJ (0 kcal)), cucumbers (21 kJ (5 kcal)), natural cheddar cheese (251 kJ (60 kcal)), mayonnaise (460 kJ (110 kcal)), and avocado (293 kJ (70 kcal)). Because it is technically possible to add on every possible condiment, this example of the contents of a turkey sandwich at the high end of the range is instead inferred based upon the same Subway menu board, which listed a six-inch turkey breast sub sandwich as having a maximum of 2385 kJ (570 kcal).

	2-piece chicken meal

(S4)
	2050-5397 kJ (490-1290 kcal)
	The low end of the range (2050 kJ (490 kcal)) was calculated by adding the energy content for a biscuit (753 kJ (180 kcal)), a grilled drumstick (377 kJ (90 kcal)), a grilled thigh (711 kJ (170 kcal)), and two side orders of green beans (105 kJ (25 kcal per order)) (www.kfc.com). This definition of the contents of a minimum 2-piece chicken meal is inferred from a KFC menu board observed in California in 2010 or 2011 and posted on a popular website (www.cockeyed.com) that listed a 2-piece chicken meal as starting at 1883 kJ (450 kcal). The high end of the range (5397 kJ (1290 kcal)) was calculated by adding the energy content for a biscuit (753 kJ (180 kcal)), an extra crispy drumstick (669 kJ (160 kcal)), an extra crispy thigh (1548 kJ (370 kcal)), and two side orders of potato wedges (1213 kJ (290 kcal) per order).


TABLE 2S—High and Low Endpoint Content Analysis (Study 2) 
	Ingredient Category
	Ingredient
	Consumers’ Perceptions of Healthiness (N=101),

Mean*
	Consumers’ Perceptions of Healthiness (N=101), 

SD
	Consumers’ Perceptions of a 1715 kJ (410 kcal) Burrito (N=181), 

%
	Consumers’ Perceptions of Contents of a 4958 kJ (1185 kcal) Burrito 

(N=181),

%

	Meat


	Chicken

Carnitas

Steak

Barbacoa

No
	27.60

5.29

6.07

2.09

---
	18.86
18.12

22.16
17.38
---
	49.7

2.2

6.6

0.0

41.4
	8.8

12.2

65.2

13.8

0.0

	Fajita vegetables†
	Yes

No
	34.32 
---
	15.98
---
	79.6

20.4
	90.6

9.4

	Rice


	Cilantro-lime rice

Brown rice

No
	18.99

30.23

---
	17.51
17.76
---
	17.7

37.6
44.8
	71.8
24.9

3.3

	Beans‡


	Black beans

Pinto beans

More than one

No
	30.26

28.39

---

---
	15.58
16.23
---

---
	42.5

11.6

1.7

44.2
	34.8

30.9

31.5

2.8

	Salsa‡


	Fresh tomato

Green tomatillo

Red tomatillo

Chili-corn

More than one

No
	31.37

27.27

26.45

21.76

---

---
	16.50
16.61
18.02
18.03
---

---
	63.0
3.3
2.8

9.9

4.4

16.6
	19.3
3.9

5.5

45.3

25.4

0.6

	Cheese


	Yes

No
	-1.21

---
	20.10
---
	17.7

82.3
	98.3
1.7

	Sour cream


	Yes

No
	-11.00

---
	19.59
---
	11.0

89.0
	97.2
2.8

	Guacamole


	Yes

No
	15.05

---
	17.88
---
	21.0

79.0
	96.7
3.3

	Lettuce


	Yes

No
	36.82

---
	15.77
---
	91.7
8.3
	90.6
9.4


*Ingredient healthiness ratings are on a scale from -50 (very unhealthy) to +50 (very healthy).

†Fajita vegetables are not included in the calculation of the high endpoint of the energy range because they are not included in the burrito entrée description on the menu. 

‡The beans and salsa ingredient categories allow customers to select more than one ingredient by checking off more than one ingredient. Participants who checked off more than one ingredient in the category were categorized as “more than one” in the Ingredients column. Four participants who checked off both an ingredient and no ingredient in the ingredient category were excluded from endpoint content analysis.

