Dietbox s.r.o. offers a diet not only to individuals but also large groups of people. 

· The contents of individual meals have been consulted with leading nutrition specialists. 

· The contents of the meals are nutritionally balanced and reflect the latest scientific knowledge. 

· The contents of nutrients are not unified. The diet is suitable for both women and men, as well as children, teenagers and overweight people of pension age. 

· The food has been prepared under strict sanitary conditions in one of the most up-to-date gastronomic facilities in Central Europe, a possessor of ISO certificates. The food has been constantly checked in health and sensory terms.

· The state-of-the-art technology applied when preparing individual meals together with fast and deep nitrogen freezing to –700 C ensure minimal losses of nutrients and compliance with health standards. 

· Rapid final preparation – heating up in a microwave oven – saves the customer time.

Why Dietbox?

1 meal ticket = 1 dietary lunch

Word of a specialist 

Petr Havlíček,

leading dietologist 

The stressful times we live in expose our body to an ever-increasing burden. 

We are living in a hurry – we are eating in a hurry, without giving it much thought.

And we take no account of what we eat and when.

We should not, however, underestimate the importance of high-quality food intake! That is the only way how to ensure sound health and that our working performance is not impaired but exactly the opposite. 

To have a good working capacity, our body must be sufficiently saturated with all the necessary (energy and building) nutrients. In order to ensure both optimum coverage of the body’s energy demands throughout the day and the body’s overall regeneration. 

What exactly does an unbalanced and, in many cases, low-quality diet lead to:      

· Owing to bad and demanding digestibility, the low-quality and heavy fare offered in fast-food outlets or Asian takeaways literally “deadens” the consumer, and for a relatively long time. 

· With deficient energy intake a person’s performance gradually declines during the course of a day, in the afternoon by as much as 30 – 40%! This naturally has an impact on labour productivity. Concentration decreases and a significant degree of tiredness sets in.  
· Bad eating habits not only result in weight gain, but also various illnesses. Medicine has recorded an ever-increasing occurrence of civilisation diseases and disorders, such as diabetes, high cholesterol, cardiovascular problems, etc. 
· The way out is a well-balanced low-fat diet taken in regular doses! 
·  The Czech Republic is a leader when it comes to growth in obesity rates. And we are what we eat! 
· We can prevent civilisation diseases by eating high-quality food. A diet set up by specialists supplies our body with the optimum amount of energy, building substances and the necessary cofactors. And it also facilitates our positive thinking. 
· Processing such high-quality food does not excessively burden our body, which is how we prevent premature hunger pangs and cravings to have “a little bit of what we fancy”. 
· We will maintain our ideal weight!
1 meal ticket = 1 dietary lunch

THE PRICE of one lunch that will ensure you are supplied with well-balanced food = CZK 70.

(Box)

MONDAY:

Breakfast: 
Hummus, pitta bread 

Lunch: 
Jasmine rice with chicken and avocado

Dinner:
Asparagus cream

TUESDAY:

Breakfast:
Herb butter, wholegrain bread 

Lunch: 
Chilli con carne

Dinner:
Turkey and Niva blue cheese 

WEDNESDAY:

Breakfast: 
Tiramisu 

Lunch: 
Chicken sandwich 

Dinner:
Baked-in broccoli 

THURSDAY:

Breakfast: 
Cottage cheese spread, wholegrain roll

Lunch: 
Farfalle on baby carrots

Dinner:
Fish in tinfoil 

FRIDAY:

Breakfast: 
Corn pancakes 

Lunch: 
Wild chicken

Dinner:
Chinese stir-fry

SATURDAY:

Breakfast: 
Cottage cheese cake with blackberries 

Lunch: 
Red China

Dinner: 
Rabbit a la Provence

The key to conquering obesity or other health problems is a high-quality diet!

Dietbox = professionally set up meals that will supply your body with the optimum amount of energy, building substances, and the necessary cofactors. 

We will ensure transportation of lunches in dietboxes to your office.

We are what we eat!

In conclusion, let us remind ourselves of an old rule:

Every individual has his/her favourite foods and meals which provide both nutritional and sensory value – hence, remember to: think smart and eat with appetite. It has been proved that utilisation of nutrients from food you eat with appetite is larger than that from food you eat with repugnance.  

