
Carmel Valley-based Optimal 
Nutrition Inc. Specializes in Healthy, 

Customized Organic Meals

“ E V E RY B O D Y 
DESERVES THE 
BEST,” said Mi-
chelle Weinstein, 
president of Opti-
mal Nutrition Inc., 
a Carmel Valley-
based company that 
makes choosing 
healthy nutrition a 
breeze. 
Every ingredient 
they use in their 
menu is sourced 
fresh from the fi nest 
organic farms and 

manufacturers with no additives or GMO (genetical-
ly modifi ed organism) foods, explained Weinstein. 
Each meal is designed and portioned specifi cally for 
a clientʼs own body and activity level. 

But perhaps the most vital ingredient in ONIʼs nu-
trition program is simplicity. “The food is already 
prepared, you donʼt have to shop, you donʼt have to 
cook, and you donʼt have to clean up!”  says Wein-
stein.

With affordable prices – menus start at around $30 
a day, which includes lunch and dinner plates – the 
concept is catching on. Because of the customized 
plans – clients complete a detailed questionnaire to 
determine their unique nutrition goals – the program 
works for those who wish to lose, maintain or gain 
weight.

The customized meals, which include handy fresh-
ly baked bars for people on the go, allow clients to 
eat fi ve-six balanced meals per day. 

Menu items include delicious options such as Ca-
jun Chicken Alfredo, Sweet and Sour Chicken, Tur-
key Burger with Roasted Sweet Potato, and Pasta 
Primavera. In fact, ONI has created over 100 cus-
tomized, gourmet organic meals with fi ve meal vari-
eties offered each week to choose from. 

To fi nd out more about the nutrition programs of-
fered by Optimal Nutrition Inc. or Nick Shintonʼs 
personal chefi ng, call (858) 764-2654 or log onto the 
companyʼs website at optimalnutritioninc.com. 


