
1 .  N O T I F I C AT I O N 4 . S E R V I C E

Clearly label all 
foods taken out 
of their original 
packaging

Store sealed 
and labelled 

allergen  
free foods 
separately

Use a 
separate 
work area, 
equipment 
and utensils 
to prepare 
and plate 
allergen 
free foods 

Thoroughly 
clean before 

allergen 
free food 

preparation 
begins

3 .  S E PA R AT I O N2 .  S O U R C I N G
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Gluten & Other Food Allergens in Healthcare

W H AT  YO U  N E E D  T O  K N O W  A B O U T

S T E P  3  S E PA R AT I O N

For more information visit www.nestleprofessional.com.au/allergenfreeresources




