
Restaurant Trans Fat Scorecard 
TOP 20 U.S. RESTAURANT CHAINS 

 
RESTAURANT STATUS 
1. McDonald’s  Still testing trans-free oils in the U.S.; Promised to make a 

switch in 2002 
2. KFC Switching to trans-free oils for frying by the end of April 

2007 
3. Burger King Currently uses oils with trans fats; Plans to conduct tests on 

alternatives in the coming months 
4. Pizza Hut Mostly trans-free; working to avoid trans fats in pizza crusts 
5. Wendy’s Switched to trans-free corn and soy oils in June 3006 
6. Subway Mostly trans-free; reformulated cookies to get rid of trans 

fat  
7. Taco Bell Will try in trans-free canola oil by April 2007 for most 

items; some other items will still contain trans fat 
8. Domino’s Pizza Mostly trans-free, but garlic dipping sauce has 7 grams of 

trans fat 
9. Starbucks Drinks and seasonal baked goods were trans-free by fall 

2006, other bakery items still contain trans fat 
10. Applebee’s In the process of switching to healthier oils; new menu 

items and 2/3 of bakery and bread products now trans-free 
11. Dunkin’ Donuts Removed trans fat from muffins and cookies; working on 

alternatives for danishes and doughnuts 
12. Chili’s  Switched to healthier trans-free oils in spring 2006 
13. Arby’s French fries are trans-free, and 75% of the menu will have 

less than half a gram of trans fat per serving by May 2007 
14. Sonic Drive-In No progress 
15. Outback Steakhouse No progress 
16. Dairy Queen No progress 
17. T.G.I. Friday’s No progress 
18. 7-Eleven No progress 
19. Red Lobster Will be trans-free by November 2007 
20. Jack in the Box No progress 
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