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 W H A T  Y O U  N E E D  T O  K N O W  A B O U T 
CREATING AN ALLERGEN SAF-T-ZONE™

the guests allergy concerns

the guests allergy information to the 
manager and back-of-the house personnel

to the guest informing them of your 
operations’ procedures to address their 
allergy concerns

to check the ingredient list and procedures, 
take every precaution to keep allergy causing 
ingredients away from prep and plate areas

from contamination sources, create an 
Allergen Saf-T-Zone™. Wash designated 
tools after use and store in designated area

THE PURPLE BOARD™

Keep all purple tools dedicated to Allergen-Free 
preparation, clean and separate from others 

Protect tools from contamination between use

Follow procedures and regularly review the 
symptoms of an Allergic Reaction

If symptoms of an allergic reaction appear 
notify the person in charge and CALL 911.
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THE PURPLE BOARD

Steps the whole staff needs to follow to reduce 
the risk of anaphylactic shock from food allergy...

1. R E V I E W

2. R E F E R

3.  R E S P O N D

4.  R E M E M B E R

5.  SEGREGATE    
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