
L
ook who’s jumping on the health-

conscious bandwagon — fast food

chains. Once the antithesis of fresh

and healthy, more and more fast food restau-

rants now feature lighter fare. Are those sal-

ads worth the four bucks? 

For McDonalds, the shredded iceberg

McShaker is a thing of the past. The com-

pany, post anti-fat lawsuit, is investing plenty

of ad dollars to promote its new “premium

salads.” The new “premiums” all feature a

base of spring greens, cherry tomatoes and

shaved carrots. From there, the options

branch out to Cobb, bacon ranch and Caesar;

all with chicken — grilled or crispy. Don’t

fear the chicken, it is not the same spongy,

breaded ball they call McNuggets; it’s real

meat, with a familiar consistency.

McDonalds wins bonus points for carrying

Newman’s Own dressings, whose profits

after taxes all go to charities. 

Jack-in-the-Box now features its own

line of trendy salads — called Jack’s

Ultimate Salads. Offerings include Asian

Chicken, Southwest Chicken and Chicken

Club — Jack is a proud carnivore. Kudos to

that company, however, for setting its salads

apart by incorporating diverse tastes with in-

gredients like mandarin oranges, sliced al-

monds, black beans and corn.

The original fast food salad came from

Wendy’s and has grown in scope over the

years. If you haven’t checked out the menu

lately, the number of salads added on might

surprise you, all under the umbrella of

“Garden Sensations.” These sensations in-

clude two small ones — a side and a Caesar

— both on the 99 cent menu; plus four meal-

sizes — Chicken BLT, Mandarin Chicken,

Taco Supremo and Spring Mix.  

It’s hard to judge the true caliber of these

salads. When you’re hungry — and inclined

to do drive through dinning — even card-

board and peanut butter seems doable. With

these salads there’s the appeal of not having

to wash and chop every ingredient and it all

comes in a lovely plastic container, complete

with wrapped plastic cutlery and a personal

McHealthy
Are fast food salads really worth it?

Chao  Pra  YaChao  Pra  Ya
T h e  B e s t  T h a i  C u i s i n e

•  2 6  L u n c h
Specials 
On ly  $5 .95

•  Lunch & Dinner
Dine In or 
Take Out

•  H u g e

Vege ta r i an

Select ions

•  Family Owned
& Operated.

580 Adams St., Eugene (across from Red Apple)• 344-1706
MON-FRI Lunch: 11am-3pm, Dinner: 4:30-9pm • SAT-SUN 12-9pm
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McDonald’s McSalad Shaker

CENSORED

MISS NAUGHTY
SORORITY GIRLS CONTEST

Wet T-shirt Competition
Bikini Competition

Nudity not required
No sorority affiliation necessary 

to enter or win cash prozes

LAST BIG BASH
BEFORE SCHOOL LETS OUT

JUNE 6TH SEMI-FINALS

JUNE 13TH FINALS

SATURDAY NIGHT

MAY 17  gus russell

(formerly Piccolo’s)

MAY 24  no jazz

Third Floor of the
The Ax Billy Grill welcomes the public...

999 Willamette Street  ◆◆◆◆◆  484-4011
www.downtownac.com

Downtown Athletic Club

JAZZ
8-11 p.m.    NO COVER CHARGE

Twilight Dinner

Tuesdays and Thursdays
from 5-7 p.m.

Try a lighter fare for a lighter price!
Perfect before an evening at the movies!

Specials

MAY 31  group therapy

Fisherman’s Market
Fantastic Seafood Entrées

Entrées change weekly.

U-Bake  E nt ré e s  $ 2 . 9 9
D i nne r  S pec i a l s  $ 9 . 9 5
Good  I nexpens i ve  Wi ne
Va r i e t y  o f  M i c rob rews

Orders to go: 484-CRAB
7th & Blair • Open 11-8 Mon.-Sun.

Featuring:

Chef Bill McCallum

ALL AGES • OPEN TO THE PUBLIC

DINNER TUES - SAT
4pm - close

Now serving lunch:
Tues - Fri • 11:30am - 2pm

LIVE MUSIC!
WED. - SAT.

NO COVER 
ON WED. OR THURS.

DRINK SPECIALS EVERY NIGHT!

1626 Willamette Street • Eugene 
Call for reservations:

541-344-8600

!


