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When a customer asks about ingredients of a dish:

1

Ask “Do you have a 
food allergy?”

2

Make sure your answers about 
ingredients are accurate. 

Don’t guess. Check your allergen 
checklist or confirm with your food 

safety supervisor/kitchen staff.

3

Remember the smallest trace can 
be enough to cause an allergic 

reaction.

4

Your role is to provide honest 
information. That way the 
consumer can make their  

decision on whether the food is 
right for them.

For further information go to https://www.health.vic.gov.au/public-health/food-safety
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Want to use these the allergen icons in your business? They can be provided to you by emailing safeandhealthyenvironments@bendigo.vic.gov.au


