GF MEAL PREPARATION GUIDELINES FOR FOOD SERVICES

Inadditiontoavoidingwheat, barley, ryeand contaminated oatswhen servingsomeonethat
follows a gluten-free (GF) diet, itis essential to avoid all contact with gluten.

e Train all staff in GF procedures and re-train wheneverthereis a change in staffingor
management.

¢ Assignone staffmemberto prepare GF meals at each shift.

e Where possible, establish a dedicated GF stationin the
Kitchen.

e Cleanallsurfaces, including counters and cookingsurfaces.

e Staff should wash hands, re-glove and wear a clean apron before starting a GF order.

e Readalllabels to determine GF status of allingredients used. I
|

e Use clean equipment, utensils and tools. Using dedicated :»

color-coded equipment preferred. ¢

e DifficulttocleanitemsmusTbededicatede.qg. colander, sieve, and equipment made
from porous materials e.g. wood utensils.

e Use aluminum foil when toasting or grilling on non-dedicated
equipment.

e Cook GFitemsseparately inthe oven and turn convection
feature off.

e Use adedicated fryerwith clean oil when deep frying.
e Donotsteam orwarm vegetablesin pasta water or over pasta pots.
e Store GFitemsseparateandabove GF foods.

e Serve GFfood ondifferent shaped or colored plate.

¢ Clearly mark containersand bagsfordelivery.
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