The Mediterranean Diet: Your 7-Day Quick-Start Plan

This plan offers a smooth and enjoyable transition to a Mediterranean-style of eating,
focusing on flexibility, whole foods, and vibrant flavors rather than strict, unyielding rules.
It's designed to help you integrate healthy habits seamlessly into your daily life.

Your Weekly Meal Plan Template

Goal: To make adopting a plant-forward, healthy-fat approach not just easy, but truly
delicious and satisfying. This template provides a framework, encouraging you to explore
and adapt based on your preferences.

e Monday: Begin your week with a substantial and refreshing large salad. Combine crisp
greens with protein-rich chickpeas, cool cucumbers, and juicy tomatoes. Top it with a
generous portion of grilled chicken or a plant-based alternative like grilled halloumi or
tempeh for added protein. Drizzle generously with an extra-virgin olive oil vinaigrette,
perhaps with a hint of lemon and herbs, for a burst of flavor and healthy fats.

e Tuesday: Enjoy the comforting warmth of whole-wheat pasta. Pair it with a rich,
homemade vegetable-packed marinara sauce, brimming with diced zucchini, bell
peppers, onions, and spinach. You can also add lentils or chickpeas to the sauce for
extra fiber and plant-based protein.

e Wednesday: Opt for baked salmon, a fantastic source of omega-3 fatty acids. Serve it
alongside perfectly roasted broccoli florets, lightly seasoned with garlic and olive oil.
Complement this with a side of fluffy brown rice, providing complex carbohydrates and
sustained energy.

e Thursday: Savor a hearty lentil soup, a staple of Mediterranean cuisine known for its
incredible nutritional value and satisfying nature. Pair it with a slice of rustic whole-grain
bread for dipping, and sprinkle a small amount of crumbly feta cheese on top for a
delightful salty tang.

e Friday: Indulge in a homemade pizza on a wholesome whole-wheat crust. Load it with
an abundance of colorful vegetables such as vibrant bell peppers, sweet onions, and
fresh spinach. Use a modest amount of mozzarella cheese to keep it lighter, or explore
plant-based cheese alternatives.

e Saturday: Fire up the grill for flavorful chicken skewers, marinated in herbs and olive oil.
Serve them with a side of fluffy quinoa, a complete protein and ancient grain. A cooling
cucumber-yogurt sauce (tzatziki) makes a perfect accompaniment, offering a refreshing
contrast.

e Sunday: Conclude your week by enjoying a small portion of lean red meat, such as
sirloin, allowing for balance and variety. Pair it with wholesome roasted potatoes,



seasoned with rosemary and garlic, and tender green beans for a complete and
nourishing meal.

Smart Swaps Checklist

Making simple, conscious swaps can significantly improve your diet and align it with
Mediterranean principles without feeling restrictive.

e Swap Butter for: Make extra-virgin olive oil your go-to fat for cooking. Its rich flavor and
numerous health benefits make it a superior choice for sautéing, roasting, and dressing.

e Swap Sugary Snacks for: Reach for naturally sweet and satisfying options. A handful
of almonds provides healthy fats and protein, a piece of fresh fruit offers natural sugars
and fiber, or a small portion of creamy hummus with crisp veggie sticks like carrots,
celery, or bell peppers makes for a delightful and nutritious snack.

e Swap White Bread for: Embrace the goodness of whole-wheat or whole-grain bread.
These options are richer in fiber and nutrients, promoting better digestion and sustained
energy levels.

Weekly Action Plan: Add One New Food

Goal: To continuously add variety to your diet, a cornerstone principle of the
Mediterranean lifestyle. This gentle challenge encourages exploration and expands your
culinary horizons.

Checklist:

e This week, make an effort to buy one new fruit or vegetable that you have never tried
before. This could be anything from a vibrant persimmon to an earthy kohlrabi.
Experiment with its flavor and texture.

e This week, commit to trying one new grain or legume, such as the ancient grain quinoa,
versatile lentils, or nutrient-dense farro. Incorporate it into a meal and discover new
culinary possibilities.



