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21-day Fatty Liver Diet Plan

Patient information

Name: Date:

Age: Physician:

Diagnosis: Notes:
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Doctor’s name and signature

Name: Date:

Signature:
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	Text1: 
	0: 
	0: Bernie Dickenson
	1: October 10, 2023

	1: 
	0: 52
	1: Dr. Yellow Smith

	2: 
	0: Fatty Liver Disease
	1: Patient is lactose intolerant; prefers a vegetarian diet.


	Text2: 
	0: 
	1: Quinoa salad with cherry tomatoes, cucumber, and olive oil
	2: Baked tofu with steamed kale and brown rice
	3: Almonds and dried cranberries
	4: Avoid dairy; focus on plant- based protein
	0: Oatmeal with sliced banana and walnuts

	1: 
	0: Smoothie with spinach, almond milk, and chia seeds
	1: Lentil soup with a side of arugula salad
	2: Veggie stir-fry with tofu and brown rice
	3: Fresh fruit salad
	4: High in fiber; dairy-free

	2: 
	0: Whole grain toast with avocado
	1: Chickpea salad with bell peppers, onions, and vinaigrette
	2: Grilled portobello mushrooms with quinoa and steamed carrots
	3: Carrot sticks with peanut butter
	4: Balanced nutrients; plant- based

	3: 
	0: Vegan yogurt with mixed nuts and honey
	1: Tomato basil soup with whole grain bread
	2: Baked eggplant with couscous and green beans
	3: Sliced cucumber with hummus
	4: Focus on whole grains and vegetables

	4: 
	0: Banana and almond butter on whole grain toast
	1: Spinach and strawberry salad with balsamic dressing
	2: Lentil curry with brown rice
	3: Apple slices
	4: Rich in antioxidants; dairy-free


	Text3: 
	0: 
	1: Veggie wrap with hummus and mixed greens
	2: Stuffed bell peppers with quinoa and black beans
	3: Mixed nuts
	4: High in protein and fiber
	0: Chia pudding with almond milk and berries

	1: 
	0: Whole grain pancakes with fresh berries
	1: Quinoa and black bean salad
	2: Veggie lasagna with side salad
	3: Orange slices
	4: Balanced macronutrients; high in fiber

	2: 
	0: 
	1: 
	2: 
	3: 
	4: 

	3: 
	0: 
	1: 
	2: 
	3: 
	4: 

	4: 
	0: 
	1: 
	2: 
	3: 
	4: 

	5: 
	0: 
	1: 
	2: 
	3: 
	4: 

	6: 
	0: 
	1: 
	2: 
	3: 
	4: 


	Text4: 
	0: 
	1: 
	2: 
	3: 
	4: 
	0: 

	1: 
	0: 
	1: 
	2: 
	3: 
	4: 

	2: 
	0: 
	1: 
	2: 
	3: 
	4: 

	3: 
	0: 
	1: 
	2: 
	3: 
	4: 

	4: 
	0: 
	1: 
	2: 
	3: 
	4: 

	5: 
	0: 
	1: 
	2: 
	3: 
	4: 

	6: 
	0: 
	1: 
	2: 
	3: 
	4: 


	Text5: 
	0: 
	0: 
	1: 
	2: 
	3: 
	4: 

	1: 
	0: Overnight oats with almond milk and berries
	1: Avocado and chickpea salad
	2: Vegetable paella
	3: Dark chocolate and strawberries
	4: Nutrient-rich end to the plan


	Text6: 
	0: Dr. Yellow Smith
	1: November 1, 2023



