PATIENT SUCCESS POST-BARIATRIC SURGERY:

UTILIZING SUPPLEMENTAL NUTRITION UNWE@WYOP

Madeleine Reinstein BS, BA MARYLAND
Give eggs, yogurt, and protein smoothies a rest in the rotation. HAN DOUTS . . ' The University of Maryland Dietetic Internship
Try out the combos below to refresh your morning meal.
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Your 3-6 month post-op diet doesn’t have to be boring!
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