
FOH WILL VERBALLY NOTIFY YOU OF AN ALLERGEN AND IT 
WILL BE WRITTEN ON THE TICKET

CHECK YOUR ALLERGY GUIDE AND CHECK THAT THE GUEST 
HAS CHOSEN A DISH THAT IS SAFE FOR THEM TO EAT, IF 

UNSURE, DO NOT GUESS!

REMOVE ALL BOARDS AND UTENSILS, CLEAN DOWN AND 
SANITISE THE AREA, WASH HANDS THOROUGHLY

TAKE CLEAN BOARDS AND UTENSILS AND SET SECTION 
BACK UP

USE FRESH POTS AND PANS TO AVOID ANY RISK OF 
CONTAMINATION

USE FRESH SEASONING AND CLEAN OIL BOTTLE TO AVOID 
THE RISK OF CROSS CONTAMINATION FROM PREVIOUS 

DISHES

TAKE FRESH INGREDIENTS TO AVOID CONTAMINATION
DO NOT ALLOW THE FOOD TO TOUCH ANY OTHER 

PRODUCTS DURING THE COOKING PROCESS

ONCE COOKED KEEP THE FOOD SEPERATE FROM ALL 
OTHER DISHES AND ON UPPER SHELF OF THE HOTLIGHTS 

TO KEEP SEPERATE FROM ALL OTHER DISHES

WASH HANDS THOROUGHLY BEFORE PLATING THE DISH, 
TAKE ANY FRESH CROCKERY AND UTENSILS FROM KP 

SECTION

CALL A MANAGER AND DOUBLE CHECK THE ALLERGEN 
MATRIX TO ENSURE THE DISH IS SAFE TO EAT FOR THE 

GUEST. IF UNSURE OF ANYTHING. DO NOT SERVE!

REMIND MANAGER TO WASH THEIR HANDS BEFORE 
TAKING DIRECTLY TO THE GUEST

IF THERE IS A CASE WHERE THE GUEST HAS 
SPECIFIC NEEDS OUTWITH THE 14 KNOWN ALLERGENS, 

CALL YOUR OPS CHEF OR MANAGER


