
Nutrition Guide

Marinated Steak (or Protein of Choice) with Veggie Fried Rice, 
and Sichuan-Style Green Beans 

The ingredient modifications for this meal are endless, and we are excited to share with you how you can 
modify the recipes to accommodate your particular medical conditions and nutrition needs. 
See the chart below for useful ingredient modifications:

Ingredient Modifications Based on Diet Restrictions

Ingredient Low Salt Gluten Free Kidney
Bland/
Unseasoned

Vegetarian/ 
Vegan

Regular Soy 
Sauce*

Low-Sodium 
Soy Sauce

Tamari Limit  

Garlic, Onion, 
Ginger (strong 
odor/taste)

   Limit/Avoid 

Steak     Tofu, Tempeh

*Regular soy sauce is highest in salt, followed by tamari (contains approximately 2/3 of the amount of salt found in regular 
soy sauce) and finally low-sodium soy sauce (contains approximately half of the amount of salt found in regular soy sauce).

Other Ingredient Tips:
• If you follow a vegetarian diet, you can also add eggs to the veggie fried rice for extra protein
• The fried rice recipe is versatile and highlights seasonal summer produce like green beans,  

onions, carrots, and bell peppers! These veggies can easily be changed based on your preference. 
Other veggies to try: Mushrooms, bok choy, broccoli, corn, snap peas, cabbage, any dark leafy green, 
zucchini, have fun experimenting!

• Good protein substitutions for steak: chicken breast, tofu, tempeh
• This meal also goes well with toppings like kimchi, pickled onions, spicy chili peppers, roasted peanuts, 

and cilantro to name a few

Nutrition Facts for one serving size of Marinated Steak with Veggie Fried Rice and Sichuan-Style Green Beans

The nutrient breakdown based on a single serving made up of approximately 1/2 cup of green beans, 4-ounce 
portion of steak and a 3/4-cup portion of veggie fried rice. Note that the nutrients may change if substituting 
other ingredients. 

If you have questions or concerns about the nutrition of this meal, please call our dietitian at 303.407.9439.

Calories: 511cal
Protein: 27g
Carbohydrates: 50g

Fiber: 6g
Fat: 26g
Sodium: 550mg

Potassium: 713mg
Phosphorus: 359mg


