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MENU 
LABELING



• Answering consumer questions

• Additional information upon request

• How did you come up with these numbers

• What to tell the health inspector

• What about substitutions

• No two hamburger patties are the exact same

What training is needed?



FOOD 
ALLERGY 
LAWS

WHERE & WHY ARE THESE LAWS POPPING UP



STATE BY STATE



Food Allergies 
What you need to know 

 

Millions of people have food allergies that 
can range from mild to life-threatening. 

 
 
 
 
 

Most Common Food Allergens 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Peanuts Tree nuts Fish  Shellfish 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 Eggs Milk Wheat Soy 

 
 

Always let the guest make their own informed decision. 
 

When a guest informs you that someone in their 

party has a food allergy, follow the four R's below: 
 

 

Refer the food allergy concern to the department manager, or person in charge. 

Review the food allergy with the customer and check ingredient labels. 

Remember to check the preparation procedure for potential cross-contact . 

Respond to the customer and inform them of your findings. 

Sources of Cross-Contact: 
 

Cooking oils, splatter, and steam from cooking foods. 
 

Allergen-containing foods touching or coming into contact with allergy-free foods 

(i.e. a nut-containing muffin touching a nut-free muffin). 

Any food equipment used for the processing of allergy-free foods must be 

thoroughly cleaned and sanitized prior to use. 

All utensils (i.e.,spoons, knives, spatulas, tongs), cutting boards, bowls, pots, 

food pans, sheet pans, preparation surfaces. 

Fryers and grills. 
 

Wash hands and change gloves after handling potential food allergens. 
 

 

If a guest has an allergic reaction, 
call 911 and notify management. 

 
© 2009 The Food Allergy & Anaphylaxis Network 

MASSACHUSETTS 
FOOD AWARENESS ALLERGY ACT 2009

• Restaurant Managers Online video

• Disclaimer Language Posted

• Poster Displayed

“Before placing your 
order, please inform 

your server if a 
person in your party 
has a food allergy.”

Most Common Food Allergens

Food Allergies
what you need to know

Tree nutsPeanuts Fish Shellfish

MilkEggs Wheat Soy

Millions of people have food allergies that
can range from mild to life-threatening.

If a guest has an allergic reaction, 
call 911 and notify management.

When a guest informs you that someone in their

party has a food allergy, follow the four R's below:

Refer the food allergy concern to the department manager, or person in charge.

Review the food allergy with the customer and check ingredient labels.

Remember to check the preparation procedure for potential cross-contact.

Respond to the customer and inform them of your findings.

Cooking oils, splatter, and steam from cooking foods.

© 2009, Updated March 2016, Food Allergy Research & Education

Always let the guest make their own informed decision.

Sources of Cross-Contact:

Any food equipment used for the processing of allergy-free foods must

be thoroughly cleaned and sanitized prior to use.

All utensils (i.e.,spoons, knives, spatulas, tongs), cutting boards, bowls, 
pots, food pans, sheet pans, preparation surfaces.

Allergen-containing foods touching or coming into contact with allergy-free foods 
(i.e. a nut-containing muffin touching a nut-free muffin). 

Fryers and grills.

Wash hands and change gloves after handling potential food allergens.

MASSACHUSETTS 
FOOD AWARENESS ALLERGY ACT 2009

www.mass.gov



Chef Ming Tsai worked for 5 YEARS…

Chef ordered a sandwich w/out bread 

for his then-3-year-old son David 

because the toddler was allergic to 

seven of the eight most common food 

allergens. Manager said,  “We'd rather 

not serve him" according to Tsai. 

From that day on, Tsai made it his 

mission to promote allergy awareness. 

He worked to accomplish the 

Massachusetts allergy safety bill. It has 

changed the industry

http://www.mass.gov/legis/bills/senate/185/st02/st02701.htm


MINNESOTA 
• 2010 Saint Paul Only

• Poster Mandate Displayed Kitchen or Break room

• 7% Discount on License fees for Food Allergy Training 

www.stpaul.gov



NEW YORK 
NYC & Westchester County 2011

New York State S6425
• Poster City and County

• Additional Poster Law Statewide 2018

www1.nyc.gov

DEPARTMENT OF HEALTH AND MENTAL 

HYGIENE - COMMISSIONER OF HEALTH AND 

MENTAL HYGIENE

NOTICE OF ADOPTION OF A NEW CHAPTER 27 

(FOOD ALLERGY INFORMATION) IN TITLE 24 

OF THE RULES OF THE CITY OF NEW YORK



NEW YORK 
NYC & Westchester County 2011

New York State S6425
• Poster City and County

• Additional Poster Law Statewide 2018



RHODE ISLAND
Chapter 414 2012 -- H 7595 SUBSTITUTE A AS AMENDED  Enacted 

06/22/12
• Restaurant Managers On Line Video 

• Disclaimer Language Posted

• Poster Displayed

www.rihospitality.org



So Danielle did something about it

"She usually chooses not to eat at all,” said her older sister, Danielle Mongeau, 18. "She still wants to be part of it 

because she's in high school and just wants to be social and have a good time with her friends. It's a struggle that has 

seriously affected her life."



MICHIGAN 
Public Act 516 - 2014 

• Poster and Disclaimer

• A Manager at ALL TIMES in State Approved Allergy Training. 

• Exceptions and Special List

Food Allergy Awarenness
The Eight Major

Food Allergens

Milk

Eggs

Fish

Crustacean

Shellfish

Wheat

Soybeans

Peanuts

Tree nuts

Symptoms of an Allergic Reaction

• Loss of consciousness

• Shortness of breath

• Itching or tingling in or around the

mouth, face, scalp, hands and feet

• Hives (welts)

• Wheezing or difficulty breathing

• Swelling of the face, eyelids,

tongue, lips, hands or feet

• Tightening off the throat (difficulty

swallowing)

• Sudden onset of vomiting, cramps

or diarrhea

If a customer informs you of a food allergy:
• Refer the food allergy concern to the Person in Charge (PIC).

• Review the food allergy with the customer and check the ingredient labels.

• Respond to the guests request and inform them of your findings.

• Remember to check the food preparation procedures for ANY possible

cross contamination, which could include frying the item in question in the

same grease as an item that contains an allergen.

• If a food items is returned to the kitchen due to an allergen, DO NOT

attempt to remove the allergen and send the food back. Trace amounts of

allergens can trigger an allergic reaction.

Notify the Person in Charge immediately

if a customer has an allergic reaction!
www.michigan.gov/mda



VIRGINIA 
HB 2090 in 2015

• State “mandates training standards that address food allergy awareness”



MARYLAND 
• 2010 Statewide: Poster



MARYLAND 
Montgomery County 2016 CB33-16 

An 11 Year old boy goes on vacation to Massachusetts and…… 

County Council Passes Bill Requiring Restaurants To Have Employees with 

Food Allergy Training

Legislation garnered support from those who suffer from severe allergies

1 Person at ALL TIMES only ANSI accredited training- 1/1/18



ILLINOIS 
HB 2510

• ALL Restaurant Managers in the state required ANSI accredited training. 

• Effective January 1, 2018  

• Enforcement July 1, 2018….Pushed back to 2019?



New Jersey
• NJ A920 Statewide: Poster Effective January 9, 2018

Most Common Food Allergens

Food Allergies
what you need to know

Tree nutsPeanuts Fish Shellfish

MilkEggs Wheat Soy

Millions of people have food allergies that
can range from mild to life-threatening.

If a guest has an allergic reaction, 
call 911 and notify management.

When a guest informs you that someone in their

party has a food allergy, follow the four R's below:

Refer the food allergy concern to the department manager, or person in charge.

Review the food allergy with the customer and check ingredient labels.

Remember to check the preparation procedure for potential cross-contact.

Respond to the customer and inform them of your findings.

Cooking oils, splatter, and steam from cooking foods.

© 2009, Updated March 2016, Food Allergy Research & Education

Always let the guest make their own informed decision.

Sources of Cross-Contact:

Any food equipment used for the processing of allergy-free foods must

be thoroughly cleaned and sanitized prior to use.

All utensils (i.e.,spoons, knives, spatulas, tongs), cutting boards, bowls, 
pots, food pans, sheet pans, preparation surfaces.

Allergen-containing foods touching or coming into contact with allergy-free foods 
(i.e. a nut-containing muffin touching a nut-free muffin). 

Fryers and grills.

Wash hands and change gloves after handling potential food allergens.



New Jersey
• Ordinance O.2015-2018 Edison, NJ Menu Items Big 8, Sulfates, MSG  April 2019



New Jersey



Connecticut 
HB5158

• At lest one Certified Manager on duty who has taken Allergen Awareness Training program 

approved by the commissioner of public health

• Enforcement January 1, 2019



LOOKING 
TO THE 
FUTURE



What state is next?
At least 4 states have seen food allergy legislation for food service introduced 

and/or discussed in the last 18 months.



Tennessee ?

Just 12 words added to the Tennessee 

Food Code could make dining out 

safer for those with food allergies. 

And a Murfreesboro teenager is 

lobbying to make that happen.

As part of her Girl Scout Gold Award 

project, Central Magnet School junior 

Molly Gilliland will meet with officials 

from the Tennessee Department 

of Health to plead her case.

Molly Gilliland



Non-School Access to Emergency Epinephrine 

Act 

Credit:

www.aafa.org



LEGAL IMPACT 
FOR FOOD 
SERVICE



Current and Settled Cases Relating to Food 

Allergies

•Restaurant in Colonial 

Williamsburg

•Grocery Store in the 

Southern US

•Bakery in MA

•Pret A Manger in 

London

Please seek help from your attorney if you have legal questions



Out of GREAT tragedy comes huge awareness and 

education





Plan of Action

Process to Implement

the Plan

Provide Facts and Warnings 

About What You Serve

NO Policy IS a Policy

PLAN

PROCESS

DISCLAIMER

POLICY

POLICY



TRAINING 

One Size DOES NOT Fit All

Master Trainers
Online
Mindful of Due Diligence
Complete Solution



Fort Collins, Colorado, USA

Lat: 38.881397 Long: -94.819130

MenuTrinfo, 155 N College Ave Suite 200 Fort Collins, CO 80524

Betsy@MenuTrinfo.com 970-295-4370

Thank 

You!



Extras



The Power to Protect and Save Lives

Allergen 

Training
Food Handler 

Training

Kitchen 

Audits

Nutritional Help 

Desk



IN THE NEWS
• In January 2016 incident…..July 2017 Sent to Jury Trial….Still Pending



TOOLS FOR 
YOU AND 
YOUR TEAM



Where do 

consumers go to 

pick a restaurant?

Most allergy-friendly large chains:

Maggiano’s Little Italy(4.76 rating)

Chipotle Mexican Grill(4.45 rating)

Bertucci’s Italian Restaurant(4.43 rating) **

Mellow Mushroom(4.37 rating)

Longhorn Steakhouse(4.28 rating) **

Most allergy-friendly small chains:

Burtons Grill(4.83 rating)

Flatbread Company(4.77 rating)

Legal Sea Foods(4.58 rating)

Weber Grill(4.52 rating) **

110 Grill(4.43 rating) **

** Denotes restaurant chains that are new to the list this year
www.allergyeats.com

https://www.maggianos.com/
https://www.chipotle.com/
http://www.bertuccis.com/
https://mellowmushroom.com/
https://www.longhornsteakhouse.com/home
https://burtonsgrill.com/
https://www.flatbreadcompany.com/
https://www.legalseafoods.com/
https://www.webergrillrestaurant.com/
https://www.110grill.com/


Did a gluten-allergic boy break the law taking food into Colonial Williamsburg tavern?

July 2017     Gluten Allergy

“The Americans with Disabilities [Act] provides that places of public accommodation 

cannot discriminate on the basis of disability,” wrote Vargas. “A disability is defined by the 

law as a substantial impairment to a major life activity. Eating and breathing are major life 

activities. A person with a serious autoimmune response to ingesting gluten…has a 

substantial impairment to major life activities including eating, breathing and standing.”

As for state health code that governs 

compliance with food laws (section 5-421-270 

of Virginia Code), it does contain a provision 

that prevents restaurants from using or selling 

food prepared in an un-inspected home 

kitchen.





Approximately 6 million have food allergies


