SERVING CUSTOMERS

WITH FOOD ALLERGIES

FOODS CAUSING REACTION
MOST ALLERGIC SYMPTOMS
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People that have food allergies must AVOID any source

of the food that makes them sick. Even a small amount of
the food can make the person very ill.

The Person in Charge must:
1. be contacted immediately if any customers have these symptoms;

2. be able to answer accurately a customer’s questions regarding menu
items;

3. know and explain how the food is prepared;

4. make sure that equipment used for a customer’s meal is not used with
the foods that they are allergic to; and

5. know the information from the labels on the food.
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