

On Gluten-free and multiple allergy diets, focus on preventing cross- contamination from: 
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· Cooking utensils
· Contact with Gluten- or allergy- containing foods  

· Your hands, or the gloves you are wearing 

· On the tray line, using the same serving spoons for different foods 

· Accidental spilling/mixing of different foods in the kitchen or on the tray line
Gluten-Free Diet
· Gluten is a protein found in wheat, barley, rye, oats, and brewer’s yeast.
· People who have Celiac disease cannot eat gluten.
· When they do eat gluten, their body attacks the cells in their intestines and causes damage. 
· Even small amounts of gluten are harmful. Be careful of cross-contamination.
· In Celiac damage, this damage can take months to years to heal.
· Celiac Disease is especially common in our pediatric population, a high-risk group. 

Gluten-containing foods: Bread, pasta, baked goods, flour tortillas, granola bars, contaminated oats, pizza, soups, casseroles and other combination foods
Gluten-free alternatives: Rice, quinoa, gluten-free pasta, gluten-free baked goods, gluten-free corn tortillas, gluten-free granola bars, non-contaminated oats, and gluten-free pizza

Multiple Allergy Diet
· The most common allergies are milk, eggs, wheat, shellfish, fish, soy, peanuts, and tree nuts.
· Many of these are found in our processed foods, even if we don’t see them on the plate.
· For people with multiple allergies, be sure to check the label for the allergy statement below the nutrition label. For example, “Contains  Eggs”.

· [image: image2.wmf]There is no way for us to know the severity of the allergy, so strict cross-contamination precautions must be taken.
· Multiple allergy diets are also common in the pediatric population, so extra care must be taken with this high-risk group.
“Top 8 Allergy”-free foods: Meats, vegetables, fruits, rice, rice milk, gelatin, honey, jam, and beans and peas (not including peanuts and soybeans) 
