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• ASK ORA –
offers you a complete resource solution; 

is the only Ohio foodservice-specific source for 

information you need to run your business; and 

is a team that is exclusively focused on the success of 

your foodservice business. Period. 

ORA - The trusted 
source for information. 
Have a question? We’ll help you find the answer.



Shellie O’Toole

Marcia Ginsberg
Marcia Ginsberg holds an associate degree in culinary arts from 

The Culinary Institute of America. Chef Ginsberg has been with 

the Columbus Culinary Institute at Bradford School for 7 years.

She feels that it is her duty to arm her students with the tools they 

need to be successful in their careers and to find their passion. 

She believes that knowledge is power and teaching is learning.

Shellie has been Managing Director, Member Services for ORA since 

2007 leading the sales and service effort for Ohio’s largest trade 

association for the food service industry.

Shellie has devoted more than 30 years of her professional career to 

the hospitality industry. She has a culinary arts degree and an 

associate of applied business, foodservice management degree from 

Hocking College.



Allergy - adverse health effect arising from a specific 

immune response that occurs reproducibly on exposure 
to a given food. 

Food Allergy 
vs. 

Intolerance

Intolerance - an abnormal response to a food or 

additive. Does not involve the immune system. NOT 
life-threatening.



• parts of food 
• ingredients within food (usually proteins) that are 

recognized by immune cells.

Immune cell

Food 
allergen

Food 
allergy 

symptom

Food Allergy



Most Common Allergens

Greatest allergic reactions
• Milk and Dairy Products

• Eggs and Egg Products

• Fish and Shellfish

• Wheat (gluten)

• Soy and Soy Products

• Peanuts and Tree Nuts

Can be allergic to ANY food
More than 130 different food proteins / ingredients 



Shellfish 
vs. 

Molluscan 

Shellfish

Shrimp, crab, lobster, 
crawfish

Molluscan

Scallops, clams, 
mussels, oysters



Allergic Reaction

Signs & Symptoms of Allergic Reactions are:

• Hives, itching, or skin rash

• Swelling - lips, face, tongue and throat, other parts of 

of the body

• Wheezing, nasal congestion, trouble breathing

• Abdominal pain, diarrhea, nausea, or vomiting

• Dizziness, light-headedness, or fainting

• Can be mild to serious



Severe Allergic Reaction Symptoms: 

More extreme reactions of the previously mentioned or:

• Swelling of the throat and air passages with difficulty 

breathing

• Shock with drop in blood pressure

• Rapid irregular pulse

• Loss of consciousness

Allergic Reaction

Anaphylaxis-
Most dangerous, happens quickly and can cause death.



Each year in the U.S., the FDA estimates that anaphylaxis to 
food results in:

• 30,000 emergency room visits
• 2,000 hospitalizations
• 150 deaths

Prompt administration of epinephrine by auto-injector (e.g., 
Epi-pen) during early symptoms of anaphylaxis may help 
prevent these serious consequences.

Allergic Reaction 



Common Intolerances

• Celiac Disease

• Irritable Bowel Syndrome (IBS)

• Gluten intolerant

• Lactose intolerant



Common Intolerant Reactions

• Bloating

• Uncomfortable

• Not deadly



Hidden Triggers

Hidden Triggers

Albumin Casein 
Cream
Whey
Yogurt

All purpose 
flour 
Bran
Couscous
Spelt 
Semolina

Arachis
Peanut flour
Peanut oil
Peanut 
butter

Almonds
Cashew
Filberts
Pistachio
Walnut

Edamame
Miso
Soy bean
Soy Sauce
Tofu

Abalone
Clam
Crab
Lobster
Scallops
Shrimp

Anchovies
Halibut
Salmon
Surimi
Trout
Tuna

Hidden allergens / intolerances include:



Front of House 
(FOH)

Back of House 
(BOH)

For all

• Workstations & self-
serve areas

• Special dietary
requests

• Emergency protocol

• Understand food labels 
labels 

• Purchasing

• Handling food deliveries
deliveries

• Proper food preparation
preparation

• Communication

• Cross-contact 
prevention

• Know available 
resources

• Cleaning &
personal hygiene

So what does this mean 
to us?



So what does this mean to us?



Front of House (FOH)

• Servers need to know:
Customer with allergies may want to speak directly to 

the chef (Chef Card)

Symptoms of anaphylactic shock, procedure for 
emergency 

• Front of House staff must:
Sanitize tables, menus, etc. 
Communicate information to the Back of House (BOH)
Take special care when seating customer with allergens
Offer allergen menu
Use disposable utensils, salt & pepper shakers or other 

condiments



Chef Card



FOH - Servers

Servers also need to:

• KNOW every ingredient of menu items - show 
labels if needed

• Clearly mark the guest’s order for the Back Of 
House (BOH)

• Server should confirm special order with BOH

• Deliver special orders separately from other orders 
at the table, clearly label plate

• Refill beverage of guest with a new glass



FOH - Menus

• Make menu user-

friendly 

• Secret ingredient 

policy 
Know NOT JUST the 

recipe

Person responsible 

for knowing all 

ingredients if recipe 

not public



• Allergen awareness begins with the 
supplier

• Use a reputable, knowledgeable 
supplier 

Have clearly labeled storage aisles

Load the products appropriately

Transport products appropriately

Offload correctly

Read labels carefully

Back of House (BOH)
Food Purchasing

Premier

Produce 

One



BOH - Storing and Receiving

• Store food items containing allergens 
separate from non-allergen foods

• Use disposable towels & spray 
cleaners

• Label shelves and equipment with 
stickers after cleaning for allergen 
foods

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRw&url=http://www.agriculture.gov.sk.ca/Default.aspx?DN=60dcbb2d-7860-4084-82d0-698c3b392d39&ei=c_EKVZrlF8meNoLsg_AD&bvm=bv.88528373,d.eXY&psig=AFQjCNEzc9vXSUGIQWa6NclD3lTWZRxq6Q&ust=1426866924385372


Scenario -
Storage and Receiving

• All purpose flour vs. potato starch, corn starch, 
rice flour,  buckwheat flour

• Cooler
 Fish
 Crustaceans



BOH - Food preparation

• Cook allergy-safe food first

• Keep the "safe" foods covered and away from other 
foods that may splatter

• Use separate (labeled) utensils, dishes and cutting 
boards for safe foods



BOH - Food preparation

• If a mistake is made, START OVER simply removing the 

allergen from a meal is NOT okay

• When using a grill or griddle use foil to protect the 

food item from cross contact

• Use a dedicated fryer 

• Plate allergen-free meal on unique tableware. 

• Food served by FOH manager



BOH - Food labels

Law - The Food Allergen Labeling and Consumer 

Protection Act (FALCPA) - Labels must identify food 
identify food source names of all ingredients that 
contain any protein derived from the 8 most common 
allergens:

• Example Label 1: Ingredients: 

Whey protein (milk), lecithin (soy), cherry, sugar, natural 
flavors (almond), salt

• Example Label 2: Ingredients:

 Whey protein, lecithin, cherry,  sugar, natural flavors, 
salt. Contains: Milk, soy and almond



"Contains" vs.  "May Contain“
“Contains” - includes the food source names of all major 

food allergens used as ingredients. 

“May contain” - there is a chance that a food allergen 

could be present. 

BOH - Food Labels



Example 1: 
- “whey,” “egg yolks,” and a “natural flavor” that contained 
peanut proteins are listed as ingredients

- The “Contains” statement must identify the words “milk,” 
“egg,” and “peanuts.”

Example 2:
A manufacturer uses the same equipment to make 
different products. A small amount of an allergen 
used to make one product may become part of 
another product. 

The “may contain” statement is voluntary.

BOH - Food labels



• Between guests and manager 

• Between guests and server

• Between server and manager

• Between manager and all employees (chef, 
cooks, dishwashers, bus help, expediters)

• Between FOH and BOH

Communication



Cross-Contact

 Transfer of an allergen from a food containing an 
allergen to a food that does not contain an allergen

 Result - each food contains small amounts of the 
other food.  

 These amounts are so small that they often can't be 
seen.



Cross-Contact

Examples:
• Peeling cheese off a cheeseburger to make it a hamburger

• Removing shrimp from a salad

• Using the same spatula that flipped a cheeseburger to flip a 
hamburger

• Not washing hands after handling shrimp and before making 
the next salad

• Wiping off (not properly cleaning) a knife used to spread 
peanut butter before using it to spread jelly



• Cross-Contact may occur during:
Harvesting

Transportation 

Manufacturing

Processing

Storage 

Cross-Contact

Farm
to 

Table



How to prevent Cross-Contact

• Change apron

• Thoroughly wash
• utensils, cutting boards, and pans with detergent

rinse, sanitize, air dry

• If you make a mistake, you can't just remove an 
allergen from a meal 
• Even a small amount of cross-contact makes a food 

unsafe

• Wash your hands with soap and water 
• Sanitizing gels or water alone will not remove an 

allergen.



• Wash TWICE with soap and warm water
• Scrub for approximately 15-20 seconds

• Sing “Happy Birthday”

• Scrub your nails
• Double hand wash

• After coughing, sneezing or contacting body fluids, 
touching your hair or face

• Scrub with soap, rinse, scrub again with soap, rinse again, 
and dry

• Use paper towel to turn off faucet 
• Use paper towel to open the door

Cross-Contact - Hand Washing



Cross-Contact - Buffet Bars

• Provide signage for allergens

• Designate utensils     

• Use dedicated cleaning equipment



Scenario

 Walk in to a restaurant 

show Chef Card… 

 How do you deal with 

this….(as FOH, BOH)



Available Resources



• http://www.servsafe.com/allergens

• http://www.foodsafety.gov/poisoning/causes/allergens/

• http://www.foodallergy.org

• http://www.niaid.nih.gov/topics/foodAllergy/understanding/

Pages/whatIsIt.aspx

• http://www.foodallergy.org/cross-contact

• http://www.kidswithfoodallergies.org/

Available Resources

Great Websites

http://www.servsafe.com/allergens
http://www.foodsafety.gov/poisoning/causes/allergens/
http://www.foodallergy.org/
http://www.niaid.nih.gov/topics/foodAllergy/understanding/Pages/whatIsIt.aspx
http://www.foodallergy.org/cross-contact
http://www.kidswithfoodallergies.org/


• StopFoodborneillness.org
Recalls, which stores sold 

product

• USDA.gov 
Recall notices in US

• FARE.org 
Recall notice, improperly 

labeled

Available Resources

Daily Updates & Recalls



Available Resources 

Apps & Social Media



What’s Next, 
where do I go to learn more?



ServSafe Allergens Program

• Created in partnership with Food Allergy 

Research & Education (FARE)

• 15 million Americans with food allergies dine 

with family and friends where they feel safe

• Critical information employees and managers 

need in order to accommodate guests with food 

allergies

• Certificate of Completion upon successful 

completion



ServSafe Allergens Program

Participants trained in three key areas:

1. Understanding Food Allergies

• Defining food allergies 

• Recognizing symptoms

• Dangers of cross-contact

2. Front-of-the-House Operations

3. Back-of-the-House Operations



https://www.servsafe.com/sra/oh/

ServSafe & ORA members

https://www.servsafe.com/sra/oh/




Heartland Payment Systems is the 

lead sponsor of all RES events.

UnitedHealthcare 
is the co-sponsor 
of all RES events.

Upcoming ORA events

July 22nd 3:00 - 4:00 pm - NRA webinar

Webinar: H-2Bs and other employment visas for hospitality workers

July 22nd 3:30 - 6:00 pm 

Member Blender, Pickwick & Frolic in Cleveland 

July 29th 3:00 - 4:00 pm - NRA webinar

Webinar: Employer compliance strategies and tips

August 27th 4:00 - 7:00 

PAC event, Jag’s Restaurant in Cincinnati 

Check www.ohiorestaurant.org/res for future free ORA RES events 

as well as recordings from past RES events!

http://www.restaurant.org/Events-Networking/Events/Calendar/Webinar-H-2Bs-and-other-employment-visas-for-hospi
http://www.restaurant.org/Events-Networking/Events/Calendar/Webinar-Employer-compliance-strategies-and-tips
http://www.ohiorestaurant.org/res

