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Chapter 1: Why You Keep Starting Over
With Food

Maybe you've said this before:
“This time, I'm serious.”

You buy the healthy foods. You promise yourself you'll stop eating late. You decide
that this week will be different.

For a few days, everything goes well.
Then life happens.

You get busy. You're hungry. You don't know what to cook. You eat whatever is
easiest. Maybe you have a meal you weren't planning to eat, and suddenly you think,
“I've already messed up.”

So you stop.
Then Monday comes again.
And the whole cycle starts over.

If that sounds familiar, please understand something important: you are not
necessarily failing because you lack discipline.

Sometimes the plan itself is too difficult to live with.

The “Start Again” Cycle

I've noticed that many people approach weight loss as if they need to become a
completely different person overnight.

No more favourite foods.
No more snacks.

No eating out.

No carbohydrates.

No treats.



Exercise every day.

Perfect meals.

Perfect portions.

Perfect discipline.

It sounds impressive on paper.

But can you realistically live that way for months?
That's the question that matters.

A meal plan can look wonderful when you're sitting at home reading it. But your real
test comes when you're tired after work, rushing in the morning, travelling, attending
a family gathering, or standing in the kitchen wondering what to eat.

A good eating plan has to work in real life.
That's why this guide is not about trying to make every meal perfect.

It is about creating a simple structure you can actually repeat.

Eating Less Is Not Always the Whole Answer

One of the first thoughts people have when trying to lose weight is:
“l just need to eat less.”

There is some truth in the importance of overall energy intake for weight
management, but the practical problem is that simply eating less can leave you
feeling unsatisfied.

Imagine eating a small meal and feeling hungry again shortly afterward.
What happens next?

You start thinking about food.

You look for something quick.

You tell yourself you'll only have a little.

Then the little becomes more.

And now you're frustrated with yourself.



This is one reason the quality and structure of your meals matter.
A satisfying meal can make it easier to stick with your overall eating plan.

And this is where protein becomes an important part of the conversation.

The Hunger Problem

Let's be honest.
It is hard to follow a meal plan when you're constantly thinking about your next meal.
You may have the strongest motivation in the world in the morning.

But by late afternoon, hunger can make every biscuit, pastry, takeaway meal or
snack look like the greatest invention on earth.

I've learned that a plan becomes much easier to follow when you don't feel like
you're fighting yourself all day.

That doesn’t mean protein is a magic weight-loss food.
It isn't.

And it doesn't mean you can eat unlimited amounts of protein and automatically lose
weight.

Your overall eating pattern still matters.

But including a good protein source as part of balanced meals can help make those
meals more satisfying and can make a structured eating routine easier to maintain.

That is the direction we're going to take in this guide.

Why Complicated Diets Often Break Down

Think about the last diet plan you tried.

Did it require ingredients you've never heard of?

Did you have to prepare five different meals every day?
Did it tell you that one particular food was “bad”?

Did you have to follow a long list of rules?



Did it work perfectly only when your day went perfectly?
That's the problem.

Real life is rarely perfect.

You might not have the exact ingredient.

The supermarket might not have what you planned to buy.
You might be eating with your family.

You might be travelling.

You might have only 20 minutes to prepare dinner.

A useful meal plan needs room for these situations.

That's why this 30-day plan is built around a simple idea: give yourself structure
without making food unnecessarily complicated.

You Don't Need Perfect Meals

This is something | want you to remember throughout the next 30 days:
One imperfect meal does not ruin your progress.

Suppose you planned grilled chicken, vegetables and a balanced carbohydrate
source for dinner.

Instead, you end up eating something different at a restaurant.
What should you do?

Not this:

“I've ruined everything. I'll start again next Monday.”

Instead:

“Okay. That meal happened. My next meal can still be balanced.”
That's a completely different mindset.

You don't need to win every meal.

You need to keep returning to the plan.



Think of it like walking.

If you take one wrong turn, you don't decide to abandon the entire journey. You
simply find your direction again.

Your eating habits work the same way.

The Real Goal of These 30 Days

The goal is not to make you afraid of food.
It is not to make you obsess over every calorie.
It is not to convince you that you can never enjoy your favourite meals again.

And it certainly isn't to promise that every person will lose a specific amount of
weight in 30 days.

Bodies are different.
Starting points are different.

Health conditions, medications, activity levels, sleep, stress and many other factors
can affect weight and appetite.

Instead, these 30 days are about giving you a repeatable structure for making more
balanced, protein-rich meals.

You will have meals to follow.
You will have options to swap.
You will learn how to prepare.

And most importantly, you'll have a system you can continue using after the 30 days
are finished.

Before You Blame Yourself, Look at Your System

Here's a simple exercise.
Think about the last time you stopped following a diet.
Don't ask:

“What's wrong with me?”



Ask:

“What made the plan difficult to continue?”
Maybe you were too hungry.

Maybe preparation took too long.

Maybe the food was boring.

Maybe the ingredients were expensive.

Maybe your family wasn't eating the same meals.
Maybe you didn't know what to eat when you were away from home.
Maybe one mistake made you give up completely.
Write down your biggest three problems.

Those answers matter.

Because if you know what usually knocks you off track, you can prepare for it.

Your New Rule: Make Healthy Eating Easier

You don't need more guilt.
You need fewer decisions.

When you already know what you're having for breakfast, lunch and dinner, you
don't have to stand in front of the refrigerator negotiating with yourself every
evening.

When your kitchen has useful ingredients ready to go, you don't have to rely on
whatever is quickest.

When you understand how to build a balanced plate, you don't have to panic every
time you can't follow a recipe exactly.

The goal is to make the better choice easier to repeat.
And that's exactly what we're going to build over the next 30 days.

But before we start talking about your meals, there's one piece of the puzzle you
need to understand.



Protein isn't just another item on your shopping list.
The way you include it in your meals can change how you structure the entire day.

In the next chapter, we'll look at the protein piece you may be missing—what protein
actually does, where to get it, and how to use it without turning your diet into an
extreme food restriction plan.



Chapter 2: The Protein Piece You May
Be Missing

So now you know why another complicated diet can leave you right back where you
started.

The goal isn't to make food your enemy. It's to create meals that are satisfying,
practical, and simple enough to repeat.

And this brings us to one of the most useful pieces of your new eating structure:
protein.

You may have heard people talk about protein everywhere lately.
Protein shakes.

Protein bars.

High-protein breakfasts.

High-protein everything.

But here's where things can get confusing.

You don't need to turn your kitchen into a fitness laboratory. You don't need
expensive powders. And you don't need to eat chicken breast at every meal.

You simply need to understand how protein can fit into a balanced eating pattern.

So, What Exactly Is Protein?

Protein is one of the three major macronutrients your body needs, alongside
carbohydrates and fats.

It is found in many foods, including meat, fish, poultry, eggs, dairy products, beans,
lentils, soy foods, nuts and seeds.

Your body uses protein for many important jobs, including maintaining and repairing
tissues.

But when you're trying to build a meal plan for weight management, there's another
reason we pay attention to it.

Protein can help make meals more satisfying.



That matters because hunger can make a good plan much harder to follow.

The “I'm Hungry Again” Problem

Picture this.

You have breakfast.

A couple of hours later, you're already thinking about food.

You have lunch.

Then you're searching for something to snack on before dinner.

By evening, you're so hungry that portion control becomes much harder.
Sound familiar?

Now imagine building those meals differently.

Instead of making your meal mostly refined carbohydrates or highly processed
snack foods, you include a meaningful protein source alongside other nutritious
foods.

The meal may feel more substantial.

That doesn’t mean you'll never feel hungry again.

It doesn't mean protein automatically causes weight loss.
It simply means meal structure matters.

And for many people, protein is a useful part of that structure.

Protein Is Not a Magic Fat Burner

Let's clear this up now.

You may see claims online suggesting that one food, one drink or one nutrient can
“melt fat.”

Be careful.

There is no magic protein food that overrides the basics of energy balance.



If your goal is weight loss, your overall food intake, activity, sleep, health, and many
other factors matter.

So why are we putting protein near the centre of this plan?
Because we're not looking for magic.
We're looking for a practical eating pattern you can actually follow.

That's a much more useful goal.

The Protein-First Idea

Here's the simple concept behind this entire guide.

When you're planning a meal, think about your protein source first.
Not because protein is the only thing that matters.

It isn't.

Think about it first because it gives your meal a clear starting point.
For example, instead of asking:

“What can | eat?”

Ask:

“What is my protein source for this meal?”

Maybe it's eggs.

Maybe it's grilled chicken.

Maybe it's fish.

Maybe it's beans or lentils.

Maybe it's Greek yogurt.

Maybe it's tofu.

Once you've answered that question, you can build the rest of the meal around it.

Add vegetables or fruit.



Choose an appropriate carbohydrate source.
Include some healthy fat when it fits.

Now you have a meal structure rather than a random collection of food.

You Have More Protein Choices Than You Think

One mistake people make when they hear “high protein” is thinking:
Chicken. Chicken. More chicken.
Please don't do that to yourself.

There are many options.

Animal-Based Protein

Depending on your preferences and dietary needs, options can include:

Eggs

Chicken

Turkey

Fish

Tuna

Salmon

Lean beef

Lean pork
Shrimp and other seafood
Milk and yogurt
Cottage cheese
Greek yogurt

Plant-Based Protein
You also have plant-based choices:

Beans
Lentils
Chickpeas
Soy foods
Tofu
Tempeh
Peas
Nuts



e Seeds

Some plant foods provide protein along with carbohydrates and other nutrients, so
the overall meal still matters.

That's actually good news.

It means your plan doesn't have to depend on one particular cuisine.

Your Country Doesn't Have to Change the Method

This is important because food looks different around the world.
A woman in Lagos may eat very different meals from a woman in London.

A family in New York may have completely different grocery options from a family in
Toronto.

Someone in Paris may build meals around foods that aren't common in another
country.

That's fine.
The method can stay the same even when the food changes.
Think:

Protein first — add nutritious plant foods — choose your carbohydrate and fat
portions thoughtfully.

The ingredients can change.
The structure doesn't have to.

That's what makes this approach flexible.

What About Carbohydrates?

This is where many diets become unnecessarily complicated.
Suddenly, carbohydrates are treated like the enemy.
Rice is bad.

Bread is bad.



Potatoes are bad.

Pasta is bad.

Fruit is somehow suspicious.

Then you spend two weeks trying to avoid everything you enjoy.
Eventually you get tired.

You eat the food.

Then you feel guilty.

Let's take a calmer approach.

Carbohydrates can be part of a balanced eating pattern.

The key is considering the overall meal, portion, food quality, and your individual
needs.

Depending on your preferences, your carbohydrate choices might include whole
grains, potatoes, rice, oats, whole-grain bread, fruit or other foods.

You don't have to declare war on an entire food group to build a sensible meal plan.

Don't Forget Fibre-Rich Foods

Protein is important, but it doesn't work alone.
Vegetables, fruits, legumes and whole grains can provide fibre and other nutrients.

So don't make the mistake of creating a plate that is basically one giant pile of
protein.

Your body needs a variety of nutrients.

A balanced meal might look something like this:
Protein: grilled fish

Plant food: a generous serving of vegetables
Carbohydrate: a sensible portion of potatoes or rice

Healthy fat: a small amount from foods such as avocado, nuts or an appropriate
cooking oil



The exact foods and portions can vary.

The point is the structure.

The Goal Is Satisfaction, Not Stuffing Yourself

There's another important difference.

Feeling satisfied doesn't mean eating until you are uncomfortably full.
The goal is to finish a meal feeling like:

“That was enough.”

Not:

“I need to lie down.”

And not:

“I'm starving. When can | eat again?”

Learning to notice your hunger and fullness signals can be useful.
Give yourself time to eat.

Don't rush through every meal while staring at your phone.

And pay attention to how you feel afterward.

Over time, you'll start learning which meals keep you satisfied and which ones leave
you searching for snacks an hour later.

What If You Don't Eat Meat?

No problem.
This plan can be adapted for different eating preferences.

If you don't eat meat, you can build meals around foods such as eggs, dairy, beans,
lentils, tofu, tempeh and other suitable plant-based protein sources.

If you're vegan, you'll need to choose plant-based sources carefully and pay
attention to getting adequate protein and other essential nutrients.



If you have a medical condition or follow a medically prescribed diet, your plan may
need individual adjustment from a qualified healthcare professional.

The goal here is not to force everyone into one diet.

It's to give you a flexible framework.

A Simple Question to Ask at Every Meal

From now on, before you prepare or order a meal, ask yourself:

“Where is my protein?”

That's it.

Don't overthink it.

If the answer is obvious, move on to the rest of the plate.

If you can’t find a meaningful protein source, that's your signal to rethink the meal.

This one question can make meal planning much easier.

Your First Small Action

Before moving to the next chapter, take five minutes and write down five protein
foods you genuinely enjoy eating.

Not foods you think you “should” like.
Foods you actually enjoy.

For example:

Eggs
Chicken

Fish

Beans

Greek yogurt
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Your list will be different.
That's the point.

Now you'll have a starting point for the meal plan instead of trying to force yourself
into foods you hate.



And remember what we discovered in Chapter 1: the best plan isn't the one that
looks perfect on paper.

It's the one you can keep doing.

You now understand why protein has an important place in this approach and why it
doesn't need to become an extreme diet.

But knowing what protein does is only the beginning.

The real question is: How do you turn this idea into actual meals for the next 30 days
without getting confused every time you enter the kitchen?

That's where everything starts coming together.

In the next chapter, I'll show you the 30-Day High-Protein Method and how to use it to
build your meals day by day.



Chapter 3: The 30-Day High-Protein
Method

So now you understand the problem with constantly starting over, and you also
understand why protein can be a useful part of a satisfying meal.

Good.
Now we can put the pieces together.

The next step is not to memorize hundreds of “diet foods.” It is not to spend hours
calculating every bite. And it is not to completely change the way you eat overnight.

The idea is much simpler:
You need a repeatable way to build your meals.

That is what this 30-day method is about.

Start With Your Protein

Before you think about rice, bread, pasta, potatoes, vegetables or snacks, ask one
question:

“What is my protein source?”

This becomes your starting point.

For breakfast, it could be eggs or Greek yogurt.

For lunch, it could be chicken, fish, beans or another protein-rich food.

For dinner, it could be salmon, lean meat, tofu, lentils or another suitable option.
Once you know your protein, the rest of the meal becomes easier to organise.
This is not about making protein the only thing on your plate.

It is about giving your meal a clear foundation.

Build the Rest of the Plate

After choosing your protein, think about the rest of the meal.



A simple structure is:

Protein + plant foods + a suitable carbohydrate source + appropriate fats

You don't have to make every plate identical.

You are simply making sure your meals contain a useful combination of foods.
For example:

Breakfast: Eggs + vegetables + whole-grain toast + fruit

Lunch: Grilled chicken + vegetables + rice

Dinner: Fish + vegetables + potatoes

Plant-based meal: Lentils or tofu + vegetables + whole grain

The exact combination will depend on your food preferences, culture, budget and
nutritional needs.

The method stays the same.

Portion Awareness Still Matters

Here's something important.

A meal can contain protein and still contain more energy than you need.
So “high protein” does not mean “eat unlimited amounts.”

Your overall food intake still matters for weight management.

You don't need to become obsessed with measuring every gram, but you should
become aware of portions.

One simple approach is to start with a sensible serving of protein, fill a good portion
of your plate with vegetables or other nutrient-rich plant foods, and add an
appropriate portion of carbohydrate and fat.

Your needs may be different depending on your body, activity level and health
situation.

If you have a medical condition, are pregnant or breastfeeding, have a history of an
eating disorder, or have been advised to follow a specific diet, speak with a qualified
healthcare professional before making major dietary changes.



Your 30-Day Structure

Now let's make this practical.

For the next 30 days, you are not going to wake up each morning wondering what to
eat.

You'll have a plan.

Your day can follow a simple rhythm:

Breakfast
Choose a protein-rich breakfast that gives you a strong start.
Examples include:

Eggs with vegetables and whole-grain toast
Greek yogurt with fruit and oats

Cottage cheese with fruit

A suitable protein-rich smoothie

Beans with eggs and vegetables

Lunch

Build lunch around a protein source and add plant foods and an appropriate
carbohydrate.

Examples:

Chicken with rice and vegetables

Tuna with salad and whole-grain bread

Beans with vegetables and a suitable portion of rice
Grilled fish with potatoes and vegetables

Lentil bowl with vegetables

Dinner

Dinner follows the same basic idea.

You don't need a completely different philosophy at night.
Examples:

e Grilled chicken with vegetables and potatoes
e Fish with rice and vegetables



e Lean meat with a large vegetable serving and a suitable carbohydrate
e Tofu with vegetables and whole grains
e Lentil and vegetable bowl

Snacks
Snacks are optional.

If you're hungry between meals, choose something that fits your overall eating
pattern.

Options can include:

Greek yogurt

Fruit with nuts

Boiled eggs

Cottage cheese

A small serving of beans

Other suitable protein-rich foods

The goal is not to snhack simply because the clock says you should.

Listen to your hunger.

What If You Don't Have the Food Listed?

This is one of the most important parts of the system.

Don't panic.

You do not need the exact brand, recipe or ingredient listed in the plan.
You need to understand the role the food is playing.

For example, if a meal says chicken but you don't have chicken, you might use fish,
turkey, eggs, beans, tofu or another suitable protein source.

If the plan says brown rice but you only have another type of rice available, you can
adapt the meal.

If spinach isn't available, use another vegetable you enjoy.
The goal is not perfection.

The goal is to preserve the meal structure.



The 3 Questions Before Every Meal

When you're unsure what to eat, stop and ask:

1. Where is my protein?

2. Where are my vegetables, fruit or other fibre-rich plant foods?

3. Is my portion of carbohydrate and fat appropriate for my needs?

These three questions can save you from a lot of unnecessary confusion.
They also give you freedom.

You can eat different foods without abandoning the method.

What About Your Favourite Foods?

Please don't think you have to throw away everything you enjoy.

If you love rice, you can still eat rice.

If you enjoy potatoes, you can still eat potatoes.

If bread is part of your normal breakfast, you don't automatically need to remove it.
The question becomes:

How can | build a more balanced meal around it?

That's a much more sustainable question than:

“How can | never eat this again?”

Extreme rules can make food feel like a punishment.

We're trying to create something you can actually live with.

The 30-Day Mindset

There will be days when everything goes according to plan.
There will also be days when it doesn't.

Maybe you have a birthday dinner.



Maybe you travel.

Maybe you're exhausted.

Maybe you simply want something different.

Don't turn one unusual meal into an unusual week.

If you eat something that wasn't on the plan, you don't need to “punish” yourself the
next day.

Don't starve yourself to compensate.

Don't skip every meal.

Don't decide you've failed.

Simply return to your normal structure at the next opportunity.

Consistency beats perfection.

Your Weekly Preparation Routine

One of the easiest ways to make this plan work is to prepare before you're hungry.
Once or twice a week, take some time to prepare useful foods.
You could:

Cook a batch of protein-rich foods.

Wash and prepare vegetables.

Prepare suitable carbohydrate sources.

Portion some foods for easy meals.

Keep simple backup foods available.

Check what needs to be bought before you run out.
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This doesn't mean spending your entire Sunday cooking.
Keep it practical.

Even preparing two or three useful foods can make busy days easier.

Create Your Emergency Meal

Here's a little trick that can save your plan.



Choose one very simple meal you can make when everything goes wrong.
Maybe it's eggs with vegetables and toast.

Maybe it's canned tuna with salad and whole-grain bread.

Maybe it's beans with vegetables.

Maybe it's Greek yogurt, fruit and oats.

Your emergency meal should be:

Quick

Easy

Made from foods you usually have
Protein-rich

Simple enough to prepare when you're tired

When you have a backup plan, a busy day doesn't automatically become a takeaway
day.

Don't Chase Perfection

| want you to remember something throughout these 30 days.

You are not trying to prove that you can follow a meal plan perfectly.

You're trying to build habits that make balanced eating easier.

Some days will be excellent.

Some days will be messy.

Some meals will be better than others.

That's normal.

The win is learning how to return to the structure instead of giving up.

And that's why this is a 30-day plan, not a “change your entire life overnight” plan.
Thirty days gives you enough time to practise the system repeatedly.

By the end, you should have a better idea of which meals you enjoy, which foods
keep you satisfied, which preparation habits help you, and which situations tend to
knock you off track.



Your First Step

Before you move into the meal schedule, do this today.

Write down:

Five protein foods you enjoy.

Then write down:

Five vegetables or fruits you enjoy.

Then write down:

Three carbohydrate sources you normally eat.

Finally, choose two emergency meals you can prepare quickly.
That's your personal foundation.

You don't need a perfect kitchen.

You don't need expensive ingredients.

You don't need a refrigerator full of “fitness foods.”

You need a few reliable choices and a structure you understand.
Now you have that structure.

But there's still one thing standing between understanding the method and actually
following it for 30 days: your environment.

If your kitchen is full of foods that make your plan difficult and you're constantly
missing the ingredients you need, willpower won't save you every time.

So in the next chapter, we're going to prepare your kitchen, shopping list and
meal-prep routine so that following this plan becomes much easier.



Chapter 4: Set Up Your Kitchen Before
Day 1

Before you begin the 30-day meal plan, let's make one thing easier:
Your environment.
Because when you're hungry and tired, the easiest food often wins.

If your kitchen is prepared with useful ingredients, healthy meals become easier to
assemble. If you're missing everything you need, even a simple meal can feel like a
major task.

So before Day 1 begins, we're going to prepare your kitchen—not perfectly, but
practically.

The Goal Isn't a “Diet Kitchen”

You don't need to throw away every food you enjoy.
You don't need to buy expensive supplements.

You don't need shelves filled with foods labelled “LOW CARB,” “KETO,” or
“FITNESS.”

You simply need enough basic ingredients to make the meals in this plan—or
reasonable substitutions.

Think of your kitchen as your support system.

When the right foods are available, you have more choices.

1. Stock Your Protein Basics

Start with the foods that will form the foundation of your meals.

Depending on your preferences, budget and location, your list could include:

Eggs
Chicken
Turkey
Fish
Tuna



Salmon

Lean meat
Shrimp or other seafood
Greek yogurt
Cottage cheese
Milk

Beans

Lentils
Chickpeas

Tofu

Tempeh

Nuts and seeds

You don't need every item.

Choose the ones you actually enjoy and can reasonably afford.

Your simple rule:
Buy several protein options, not just one.
Variety makes the plan easier to continue.

If you eat chicken every day for two weeks, you may eventually become very tired of
chicken.

Having eggs, fish, beans, yogurt and other options gives you room to change things.

2. Fill Your Kitchen With Plant Foods

Protein is important, but your meals shouldn't become protein-only meals.
Keep a variety of vegetables and fruits available.

For example:

Vegetables

Spinach
Broccoli
Carrots
Tomatoes
Cucumber
Peppers
Cabbage



Green beans

Onions

Lettuce

Cauliflower

Other locally available vegetables

Fruits

Apples

Bananas

Oranges

Berries

Pineapple

Mango

Pears

Grapes

Other seasonal fruits

You don't have to buy everything.
Choose foods you enjoy.
And remember: fresh isn't your only option.

Frozen vegetables and fruits can be useful, especially when they're convenient and
affordable.

3. Choose Your Carbohydrate Sources

We're not eliminating carbohydrates.
Instead, we're choosing them thoughtfully and paying attention to portions.
Depending on your usual diet, options can include:

Oats

Rice

Potatoes

Sweet potatoes
Whole-grain bread
Whole-grain pasta
Quinoa

Corn

Other whole grains



Your choices can vary depending on your culture and location.
Someone in Nigeria may use different staples from someone in the United States.
That's completely fine.

The method doesn't require everyone to eat the same foods.

4. Don't Forget Healthy Fats

Fats are another important part of a balanced diet.
Useful options can include:

Avocado

Nuts

Seeds

Olive oil

Nut butters

Other unsaturated-fat sources

But remember that fats are energy-dense.
So while they're nutritious, portions still matter when weight loss is your goal.

A little can go a long way.

5. Your “Emergency Foods”

Life will not always cooperate with your meal plan.

There will be days when you don't have time to cook.

That's why | recommend keeping a few emergency foods available.

These are foods you can use when you're tired, busy or unexpectedly hungry.

Examples include:

Eggs

Canned tuna

Greek yogurt

Beans

Frozen vegetables
Pre-washed salad ingredients



e Oats
e Frozen fish
e Simple whole-grain foods

The exact choices depend on what is affordable and available where you live.
The purpose is simple:

Don't let one busy day decide what you eat for the entire day.

6. Your Shopping List
Here's a simple starter list.

Protein

(] Eggs

1 Chicken

] Fish

] Tuna

1 Greek yogurt

[1 Beans

[ Lentils

[ Tofu or another plant-based option

Vegetables

[ Leafy greens

[1 Tomatoes

[ Carrots

[J Cucumber

[J Broccoli or another cruciferous vegetable
L1 Peppers

L1 Onions

[] Other vegetables you enjoy

Fruit

L1 Apples

1 Bananas

1 Oranges

L1 Berries or another seasonal fruit

Carbohydrates



[J Oats

[ Rice

[] Potatoes or sweet potatoes
[J Whole-grain bread

1 Another whole-grain option

Healthy Fats

(] Avocado

L] Nuts

[] Seeds

[J Olive oil or another suitable cooking oil

Basic Extras

L1 Herbs

[1 Spices

[ Garlic

1 Lemon/lime

[J Vinegar

[1 Low-sugar sauces or seasonings you enjoy

You can adjust this list according to your local supermarket, budget, dietary
preferences and cultural foods.

7. Don't Buy Everything at Once

This is an important money-saving tip.

You don't need to purchase 30 days of fresh food in one shopping trip.
Fresh produce can spoil.

Instead, consider buying pantry and freezer staples in larger quantities while
purchasing fresh foods more frequently.

For example:
Weekly: vegetables, fruits and other foods that spoil quickly.
As needed: fresh fish, meat or dairy products.

Longer-term: oats, rice, beans, lentils, canned foods, frozen vegetables and other
pantry/freezer staples.



The goal is to make your plan economical as well as practical.

8. Prepare Before You're Hungry

Meal preparation doesn't have to mean spending an entire day cooking.
Even 30-60 minutes of preparation can make your week easier.
You could:

Boil some eggs.

Cook a batch of beans or lentils.
Prepare chicken or fish.

Wash vegetables.

Chop ingredients.

Cook a suitable carbohydrate.
Portion snacks.

Prepare a simple breakfast option.

Then, when you're hungry, you're assembling rather than starting from zero.

That's a big difference.

9. Create a “Grab-and-Go” Area

If you often eat away from home, create a small area in your refrigerator or pantry for
foods that are easy to take with you.

For example:

Fruit

Boiled eggs

Yogurt

Pre-portioned nuts

Prepared meals

Other convenient foods that fit your plan

This can be especially useful for workdays.

The less complicated your decision becomes, the easier it is to follow through.

10. Make Your Kitchen Work for You

Here's a simple principle:



Put useful foods where you can see them.

If fruit is hidden at the back of the refrigerator while snacks sit directly in front of
you, your environment is making the decision harder.

Try keeping:

Fruit visible.

Prepared protein easy to access.
Vegetables washed and ready.

Water easily available.

Less-helpful snack foods less prominent.

You don't need to ban anything.

You're simply making the foods that support your plan easier to choose.

Your 30-Minute Kitchen Reset

Before Day 1, set a timer for 30 minutes.

First 10 minutes:
Check your refrigerator, freezer and pantry.
Throw away anything spoiled.

Make a list of what you already have.

Next 10 minutes:

Organise your protein foods and meal ingredients.
Put frequently used foods somewhere convenient.
Final 10 minutes:

Write your shopping list.

Don't buy randomly.

Buy what you actually expect to use.

Your Day-1 Checklist



Before beginning the meal plan, make sure you can answer yes to most of these:
L1 I have at least 3-5 protein foods available.
U] 1 have vegetables available.

L1 I have fruit available.

L1 I have a few suitable carbohydrate options.
[J I have some healthy fat sources.

L1 I have at least one quick emergency meal.
L1 I know what I'm eating tomorrow.

[J I have a basic shopping plan.

That's enough.

You don't need a perfect kitchen.

You need a prepared kitchen.

And there's an important difference.

A perfect kitchen is unrealistic.

A prepared kitchen gives you somewhere to start.

One Last Reminder Before Day 1

Don't try to become a completely different person tomorrow.
You're building a routine.

Some days will be easier than others.

Your job isn't to make every meal perfect.

Your job is to keep making the next reasonable choice.
You've now learned:

e Why previous diets may have been difficult to maintain.



e Why protein can be useful in a satisfying meal.
e How the 30-day method is structured.
e How to prepare your kitchen and shopping routine.

Now it's time to put the plan into action.

In Chapter 5, we'll begin Days 1-7, with your first week of high-protein meals, simple
substitutions, preparation guidance and practical strategies for staying on track.



Chapter 5: Days 1—7 — Build the Habit

Welcome to Week 1.

You've prepared your kitchen. You understand the basic meal structure. Now it's time
to put the plan into practice.

Don't worry about doing everything perfectly.
For these first seven days, your main goal is simple:

Learn how to make protein-rich, balanced meals part of your normal
routine.

The meals below are examples. You can swap foods using the principles from
Chapter 3, especially when a particular ingredient isn't available where you live.

Day 1 — Start Simple

Breakfast

Protein Oat Bowl

e Oats
e Greek yogurt or another suitable high-protein yogurt
e Berries or banana
e A small portion of nuts or seeds
Why it works:

You get protein, fibre and carbohydrates in a meal that requires very little
preparation.

Lunch
Grilled Chicken Plate

Grilled chicken

Mixed vegetables

Rice or another preferred whole-grain/starchy food
A small amount of healthy fat

Dinner



Fish & Vegetable Dinner

e Grilled or baked fish
e Large serving of vegetables
e Potatoes or sweet potatoes

Optional snack
e Greek yogurt
e Fruit

e A small portion of nuts

Day 1 reminder: Don't worry about whether you're doing everything perfectly. You're
simply beginning.

Day 2 — Build Your Routine

Breakfast

Egg & Vegetable Breakfast

e 2 eggs or an appropriate serving for your needs
e Tomatoes, spinach, peppers or other vegetables
e Whole-grain toast
e Fruit

Lunch

Tuna & Salad Bowl

e Tuna
e Mixed salad vegetables
e Whole-grain bread, potatoes or another suitable carbohydrate
e Light dressing
Dinner

Chicken & Vegetable Bowl

e Chicken
e Mixed vegetables
e Rice or another preferred carbohydrate



Optional snack

e Boiled egg
e Fruit
e Yogurt

Today's habit

Before each meal, ask:
“Where is my protein?”

You are training yourself to think differently about meals.

Day 3 — Add Variety

Breakfast

Greek Yogurt Breakfast Bowl

e Greek yogurt

e Oats

e Fruit

e Nuts or seeds
Lunch

Bean & Protein Bowl

Beans or lentils

Vegetables

A suitable portion of rice or another grain
Optional additional protein source

Dinner
Lean Protein & Vegetables

e Lean beef, turkey, chicken or another preferred protein
e Mixed vegetables
e Potatoes or another suitable carbohydrate



Optional snack
e Fruit with a small serving of nuts
Today's reminder

You don't have to eat the same foods every day to follow the method.

The structure is what matters.

Day 4 — Keep It Practical

Breakfast
Egg & Toast Plate

Eggs

Whole-grain toast

Tomato or other vegetables
Fruit

Lunch
Chicken & Rice Bowl

Chicken

Rice

Vegetables

Herbs or spices for flavour

Dinner
Fish & Potato Plate

e Fish
e Potatoes
e Green vegetables or salad

Optional snack

e Greek yogurt



e Fruit

Busy-day alternative

If you don't have time to cook, don't abandon the plan.
Choose a quick combination such as:

Eggs + whole-grain toast + fruit

or

Greek yogurt + oats + fruit

The purpose of having backup meals is to make the plan easier to maintain.

Day 5 — Learn Your Hunger Patterns

By now, you're beginning to notice something important.

You may discover that some meals keep you satisfied longer than others.
Pay attention.

After each meal, ask yourself:

“How satisfied do | feel?”

You don't need complicated calculations.

Simply notice whether you're:

e Still very hungry
e Comfortably satisfied
e Extremely full

This isn't about restricting yourself.

It's about becoming more aware of how different meals affect you.

Breakfast

Protein Smoothie



Use suitable ingredients such as:

Greek yogurt or another protein-rich base
Fruit

Oats

Milk or a suitable alternative

Optional seeds

Lunch

Fish & Grain Bowl

e Fish
e Rice, quinoa or another grain
e Vegetables
e Healthy fat source
Dinner

Chicken & Vegetable Plate

e Chicken
e Mixed vegetables
e Sweet potato or another suitable carbohydrate

Optional snack

e Boiled egg
e Fruit
e Yogurt

Day 6 — Prepare for Real Life

The weekend can be where good intentions disappear.
Maybe you sleep later.

Maybe you're going out.

Maybe family or friends invite you somewhere.

That's okay.



The plan is supposed to work in real life.

Breakfast

Egg & Vegetable Bowl

e Eggs
e Vegetables
e Potatoes or whole-grain toast
e Fruit
Lunch

Lean Meat Salad Bowl

e Lean meat or another protein
e Large serving of vegetables
e Suitable carbohydrate
e Healthy dressing

Dinner

Flexible Protein Dinner
Choose:

Fish
Chicken
Turkey
Lean meat
Beans
Lentils
Tofu

Then add vegetables and a suitable carbohydrate portion.

If you're eating out

Don't panic.

Look for a meal that contains:

A protein source + vegetables or salad + an appropriate carbohydrate portion.

You don't need to order the “perfect” meal.



You simply need to make a reasonable choice.

Day 7 — Review Your First Week

Congratulations.
You've completed your first seven days.
Today isn't about eating less than you did yesterday.

It's about looking back at what you learned.

Breakfast

Choose your favourite protein-rich breakfast from Days 1-6.
Lunch

Choose your favourite lunch from the week.

Dinner
Choose your favourite dinner from the week.

This gives you a chance to identify the meals you genuinely enjoy.

Your Week-One Review

Take five minutes and answer these questions:
1. Which breakfast did | enjoy most?

2. Which lunch was easiest to prepare?

3. Which dinner kept me satisfied?

4. Which meal would | happily eat again?



5. What situation made following the plan difficult?

6. What can | prepare differently next week?

These answers are valuable.
You're not just following a meal plan.

You're learning your own eating patterns.

Your Week-One Grocery Top-Up

Before beginning Week 2, check your supplies.

Protein

1 Eggs

[1 Chicken

L] Fish

[J Tuna

] Yogurt

[J Beans/lentils

L] Other preferred protein sources

Produce

[] Vegetables
[ Salad ingredients
U] Fruit

Carbohydrates

1 Oats
L] Rice
[1 Potatoes/sweet potatoes



(] Whole-grain bread
L1 Other preferred whole grains

Healthy fats
] Nuts
[] Seeds

(] Avocado
[] Suitable cooking oil

Only buy what you actually need.

Your First-Week Rules

Keep these five rules in mind:

Rule 1: Don't skip meals just because you ate something you didn't
plan.

Return to your normal routine.

Rule 2: Don't punish yourself.

You don't need to starve yourself or exercise excessively because of one meal.
Rule 3: Keep protein visible.

Ask yourself “Where is my protein?” before building your meal.

Rule 4: Use substitutions.

If you don't have chicken, use another suitable protein.

If you don't have broccoli, use another vegetable.

The method is flexible.

Rule 5: Focus on consistency.

One meal doesn't determine your progress.



Your repeated habits matter much more.

Your Week-One Win

You may not feel dramatically different after seven days.

That's okay.

The biggest achievement this week is that you have started creating a routine.
You've practised:

Choosing protein — building a balanced meal — preparing ahead — handling
imperfect days — continuing anyway.

That's the habit we're trying to strengthen.

Next week, we'll build on that foundation.

Coming Next: Days 8-14
In Chapter 6, you'll move into your second week.

We'll introduce more variety, make meal preparation easier, and tackle one of the
biggest problems with any meal plan:

How do you stay consistent when the excitement of starting something new begins
to disappear?



Chapter 6: Days 8—14 — Make It Feel
Normal

Welcome to Week 2.

You've already completed your first seven days. Now we're going to make the routine
easier to maintain.

The goal this week isn't to make the meals more complicated. It's to introduce
enough variety that you don't feel like you're eating the same three foods repeatedly.

Remember the basic structure:

Protein first — add vegetables or other fibre-rich foods — choose an
appropriate carbohydrate and healthy fat.

You can change the foods while keeping the structure.

Day 8 — Start Fresh

Breakfast: Egg & Avocado Toast

Eggs

Whole-grain toast

Avocado

Tomato or another vegetable
Fruit

Lunch: Chicken & Vegetable Rice Bowl

Grilled chicken
Rice

Mixed vegetables
Herbs and spices

Dinner: Baked Fish & Sweet Potato

e Baked fish
e Sweet potato
e Green vegetables or salad



Optional snack

e Greek yogurt
e Fruit

Today's focus: Prepare tomorrow's protein before going to bed if possible.

Day 9 — Keep Your Meals Interesting

Breakfast: Yogurt & Oat Bowl

Greek yogurt

Oats

Fruit

Seeds or a small portion of nuts

Lunch: Tuna & Bean Salad

Tuna

Beans

Mixed vegetables
Salad dressing

Dinner: Chicken & Potato Plate

e Grilled chicken
e Potatoes
e Mixed vegetables

Optional snack

e Boiled egg
o Fruit

Today's reminder: Healthy eating doesn't have to mean boring eating. Herbs, spices,
garlic, lemon and other seasonings can make simple foods much more enjoyable.

Day 10 — Use What You Have

Today, practise flexibility.



Breakfast

Eggs + vegetables + whole-grain toast

Lunch

Your available protein + rice + vegetables

Dinner

Your available protein + potatoes or another suitable carbohydrate + vegetables
The important thing today isn’t the exact recipe.

It's learning to look at what's available and build a balanced meal from it.

Ask:

“What protein do | have?”

Then build from there.

Day 11 — Protein Without Complication

Breakfast: Protein Oats

Oats

Greek yogurt or another suitable protein-rich ingredient
Fruit

Seeds

Lunch: Chicken Salad Bowl

Chicken

Large serving of salad vegetables

Whole-grain bread or another suitable carbohydrate
Healthy dressing

Dinner: Fish & Rice

e Fish
e Rice
e Mixed vegetables



Optional snack

e Yogurt
e Fruit

Today's focus: Notice how little effort it can take to build a balanced meal when your
ingredients are already prepared.

Day 12 — The Busy-Day Test

This is a good day to practise your emergency meal strategy.

Breakfast

Eggs + toast + fruit

Lunch

Tuna + whole-grain bread + salad

Dinner

Quick beans or lentils + vegetables + rice

If your day becomes extremely busy, don't think:

“l can't follow the plan today.”

Instead ask:

“What is the simplest protein-rich meal | can make right now?”

That question can keep a difficult day from becoming an abandoned week.

Day 13 — Eat Away From Home

You don't have to stay home for 30 days to follow this plan.



If you're eating at a restaurant, café or someone's home, use the same basic
structure.

Look for:
Protein + vegetables + suitable carbohydrate
For example:

Grilled chicken + vegetables + rice

Fish + salad + potatoes

Lean meat + vegetables + a suitable grain
Beans + vegetables + a suitable carbohydrate

You don't need to know the exact calories in every meal.

Make a reasonable choice and continue with your day.

Breakfast

Choose your favourite breakfast from Days 8-12.
Lunch
Choose a balanced meal while away from home.

Dinner
Keep dinner simple and protein-rich.

Today's lesson: Your plan should travel with you.

Day 14 — Your Second-Week Review

You've now completed two weeks.

Take a moment to notice what has changed.

Breakfast

Choose a breakfast you genuinely enjoy.



Lunch

Choose one of your favourite lunches from the past two weeks.
Dinner

Choose your favourite dinner.

Then answer:

Which meals were easiest for me to repeat?

Which foods kept me satisfied?

Which foods did | not enjoy?

When was | most likely to eat outside my plan?

What can | prepare ahead next week?

These answers will help you build a routine that fits your life.

Week 2 Grocery Check

Before Week 3, check your supplies.

Protein

(] Eggs

[J Chicken

] Fish

[J Tuna

1 Greek yogurt



[ Beans/lentils
[1 Other preferred protein

Vegetables & Fruit

[] Leafy vegetables
[1 Salad vegetables
[1 Seasonal vegetables
(] Fresh or frozen fruit

Carbohydrates

L] Oats

[] Rice

L] Potatoes

(] Whole-grain bread

L] Other preferred grains

Healthy fats

] Avocado

] Nuts

[] Seeds

L] Suitable cooking oil

Your Week-Two Lesson

You may have noticed something important.

The plan is becoming less about following a list of foods and more about
understanding how to build a meal.

That's exactly what we want.

If you understand the structure, you don't become helpless when your meal plan
changes.

You can go to a restaurant.
You can travel.

You can run out of an ingredient.



You can eat with your family.
And you can still make a reasonable choice.

That's a skill worth keeping beyond Day 30.

Chapter 7: Days 1521 — Stay
Consistent When Motivation Drops

Welcome to Week 3.

This is where the excitement of starting something new may begin to fade.
That's normal.

During the first week, everything feels fresh.

By Week 3, life starts competing for your attention again.

Work.

Family.

Travel.

Stress.

Social events.

Fatigue.

And suddenly, your meal plan isn't the most important thing on your mind.

This is where we stop relying on motivation.

Motivation Isn't the Whole Strategy

You don't need to feel excited about healthy eating every morning.
You need a system that still works when you're not excited.

Think about brushing your teeth.



You don't wake up every morning thinking:

“I'm so motivated to brush my teeth today!”

You simply do it.

The goal of these 30 days is to move your meal routine in that direction.

Less decision-making. More repetition.

Day 15 — Keep It Familiar

Breakfast

Eggs + vegetables + whole-grain toast + fruit
Lunch

Chicken + rice + vegetables

Dinner

Fish + potatoes + vegetables

Optional snack

Greek yogurt + fruit

Today, don't try to impress yourself.

Choose meals you already know you enjoy.

Consistency doesn't require constant novelty.

Day 16 — Change One Ingredient
You don't need to create an entirely new recipe to make a meal feel different.
Try changing just one component.

For example:



Chicken + rice + vegetables

can become:

Chicken + sweet potato + vegetables.
Or:

Fish + potatoes + vegetables

can become:

Fish + rice + salad.

Small changes can give you variety without creating more work.

Day 17 — Handle a Craving

Cravings happen.

Having a craving doesn't mean you've failed.

Before immediately reacting, pause and ask:

“Am | physically hungry, or am | craving something specific?”
If you're genuinely hungry, have a balanced meal or snack.

If you're craving a particular food, you don't necessarily need to panic or label that
food “forbidden.”

You can make a thoughtful decision and continue with your normal routine
afterward.

Remember:

One food does not determine your entire diet.

Day 18 — Your Simple Meal Day

Today, keep everything easy.



Breakfast

Greek yogurt + oats + fruit

Lunch

Tuna + salad + whole-grain bread

Dinner

Eggs or beans + vegetables + potatoes or another suitable carbohydrate

Optional snack
Fruit + a small serving of nuts

The purpose of a simple day is to remind you that healthy eating doesn't need to
become a full-time job.

Day 19 — Prepare Before the Weekend

Take 20-30 minutes today to prepare.
You could:

Cook protein.

Wash vegetables.

Prepare rice or another grain.
Boil eggs.

Portion snacks.

Check your grocery supplies.

You're not preparing because you have no willpower.
You're preparing because future you will be busy.

Make tomorrow easier today.

Day 20 — Social Event Strategy



Suppose you're invited somewhere.
Do you cancel?

No.

You can still participate.

Before you go, consider having a normal protein-rich meal or snack if you're
genuinely hungry.

At the event, look for foods that fit your overall structure.
Choose a protein source.

Add vegetables or other nutritious foods when available.
Enjoy yourself.

And don't spend the entire event mentally calculating whether you have “broken
your diet.”

A healthy lifestyle has to include real life.

Day 21 — Third-Week Review

You've reached three weeks.
That's a significant milestone.
Today, choose some of your favourite meals from the previous weeks.

Then complete this review:

My three easiest meals are:

1.

My biggest challenge is:




The situation that most often disrupts my eating is:

My best solution so far is:

One habit | want to continue after Day 30 is:

Take your answers seriously.

You're discovering what actually works for you.

Your Week-Three Reminder

By now, you should understand something important:

You don't need to start over every time you have an imperfect day.
If you ate more than planned yesterday, today can still be normal.
If you missed breakfast, lunch doesn't have to become a disaster.
If you ate at a restaurant, dinner can still be balanced.

If you skipped preparation, you can prepare tonight.

There is always a next meal.

And that may be one of the most valuable habits you take from this entire program.

The Next Stage

You've now completed 21 days.

You've learned how to:



Build meals around protein.

Adapt foods to your location and preferences.

Prepare your kitchen.

Handle busy days.

Eat outside your home.

Deal with cravings.

Recover from imperfect meals.

Build consistency without depending entirely on motivation.

Only nine days remain.

In the final stage, we'll focus on finishing the 30 days and, more importantly,
deciding what you will do after Day 30 so that the progress you've worked toward
doesn't simply disappear when the calendar ends.



Chapter 8: Days 22-30 — Finish Strong
and Keep Going

You are now in the final stretch.

The goal is not perfection. The goal is to finish the 30 days with a routine you can
continue.

Days 22-24 — Keep It Simple

Repeat your favourite protein-rich breakfasts, lunches and dinners from the previous
weeks.

Use this structure:
Protein + vegetables/fruit + appropriate carbohydrate + healthy fat
Choose foods you enjoy and can realistically prepare.

Don't make the final week unnecessarily difficult.

Days 25-27 — Handle Real Life

Life may interrupt your plan.
If you're travelling, eating out or attending an event, remember:

Choose a protein source first. Add vegetables or other nutritious foods, then choose
reasonable portions of the foods you enjoy.

If one meal doesn't go according to plan, simply return to your routine at the next
meal.

No guilt. No punishment. No starting over.

Days 28-30 — Finish Strong

For the final three days, choose the meals that worked best for you.
Ask yourself:

e Which meals were easiest?



e Which foods kept me satisfied?
e Which meals would | happily repeat?
e What preparation habits helped me most?

You are now creating your own personal meal rotation.

Your 30-Day Review

Congratulations—you've reached Day 30.
Take a few minutes to write down:

My favourite breakfast:

My favourite lunch:

My favourite dinner:

My easiest emergency meal:

My biggest challenge:

The habit | want to continue:

Remember: your results may differ from someone else's. Healthy weight
management is influenced by many factors, and a 30-day meal plan cannot
guarantee a specific amount of weight loss.

What matters is that you've spent 30 days practising a more structured approach to
eating.

Chapter 9: Your Personal Protein Meal
Rotation

You don't need to start another diet after Day 30.

Instead, take the meals that worked and turn them into your own rotation.



Choose:

3-5 protein-rich breakfasts

3-5 lunches

3-5 dinners

2-3 simple snacks

Then rotate them throughout your weeks.

When you get bored, introduce a new food or recipe while keeping the same basic
structure.

Your simple formula:

Choose your protein. Add plant foods. Choose appropriate portions.
Repeat.

That's the skill you want to keep.

Chapter 10:The Final Step — Keep
Going

The 30 days are finished, but your journey doesn't have to be.

You don't need to be perfect.

You don't need to follow the exact same menu forever.
You simply need to keep using what you've learned.
When you're unsure what to eat, remember:

Where is my protein?

Then build the rest of your meal around it.

If you have an imperfect day, don't quit.

If you miss a meal, continue with the next one.



If your routine changes, adapt.

Your new mindset:
Don't start over. Just continue.

Thank you for trusting this guide and giving yourself 30 days to build a more
structured eating routine.

— Sammy
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	Your Week-One Win 
	Coming Next: Days 8–14 

	Chapter 6: Days 8–14 — Make It Feel Normal 
	Day 8 — Start Fresh 
	Breakfast: Egg & Avocado Toast 
	Lunch: Chicken & Vegetable Rice Bowl 
	Dinner: Baked Fish & Sweet Potato 
	Optional snack 

	Day 9 — Keep Your Meals Interesting 
	Breakfast: Yogurt & Oat Bowl 
	Lunch: Tuna & Bean Salad 
	Dinner: Chicken & Potato Plate 
	Optional snack 

	Day 10 — Use What You Have 
	Breakfast 
	Lunch 
	Dinner 

	Day 11 — Protein Without Complication 
	Breakfast: Protein Oats 
	Lunch: Chicken Salad Bowl 
	Dinner: Fish & Rice 
	Optional snack 


	Day 12 — The Busy-Day Test 
	Breakfast 
	Lunch 
	Dinner 

	Day 13 — Eat Away From Home 
	Breakfast 
	Lunch 
	Dinner 

	Day 14 — Your Second-Week Review 
	Breakfast 
	Lunch 
	Dinner 

	Week 2 Grocery Check 
	Protein 
	Vegetables & Fruit 
	Carbohydrates 
	Healthy fats 

	Your Week-Two Lesson 
	Chapter 7: Days 15–21 — Stay Consistent When Motivation Drops 
	Motivation Isn't the Whole Strategy 
	Day 15 — Keep It Familiar 
	Breakfast 
	Lunch 
	Dinner 
	Optional snack 

	Day 16 — Change One Ingredient 
	Day 17 — Handle a Craving 
	Day 18 — Your Simple Meal Day 
	Breakfast 
	Lunch 
	Dinner 
	Optional snack 

	Day 19 — Prepare Before the Weekend 
	Day 20 — Social Event Strategy 
	Day 21 — Third-Week Review 
	My three easiest meals are: 
	My biggest challenge is: 
	The situation that most often disrupts my eating is: 
	My best solution so far is: 
	One habit I want to continue after Day 30 is: 


	Your Week-Three Reminder 
	The Next Stage 

	Chapter 8: Days 22–30 — Finish Strong and Keep Going 
	Days 22–24 — Keep It Simple 
	Days 25–27 — Handle Real Life 
	Days 28–30 — Finish Strong 

	Your 30-Day Review 
	Chapter 9: Your Personal Protein Meal Rotation 
	Your simple formula: 

	Chapter 10:The Final Step — Keep Going 
	Your new mindset: 


