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STANDARDRECIPE

1 .  N O T I F I C AT I O N 3 .  S E PA R AT I O N 4 . S E R V I C E

Don’t accept 
alternative 
products to 
those on an order 
without prior 
approval 

Use a trusted 
supplier who 

provides 
Product 

Information 
Forms (PIF)

Plan menus  
and recipes  
with experts  
in allergens: 
•	Dietitians
•	Food 

Service 
Managers

•	Chefs

Use standard 
recipes that 
identify 
allergens 
for all menu 
items

Check items 
delivered for 
correct product 
brand, pack size 
and use-by-date

2 .  S O U R C I N G

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  2  S O U R C I N G

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




