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RESTAURANT DATE

____ / ____ / ________

SHIFT MANAGER

INGREDIENT VERIFICATION

Allergen information file current
9 FALCPA allergens: milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, soy, sesame

New ingredients checked for major allergens

Supplier substitutions flagged and reviewed

Menu allergen matrix current

Specials checked for allergen content

Allergen info available for every menu item

CROSS-CONTACT PREVENTION — KITCHEN

Dedicated allergen-free prep area clean

Separate cutting boards, utensils, pans used

Fryer oil not shared with allergen items

Allergen ingredients stored separately, labeled

Hands washed between allergen/non-allergen prep

Surfaces sanitized before allergen-free prep

STAFF AWARENESS

All kitchen staff briefed on allergen dishes

All servers can explain allergen content

Allergen training records up to date

New hires completed allergen training

Anaphylaxis emergency procedure known

Epinephrine auto-injector location known

FRONT OF HOUSE COMMUNICATION

"Ask about allergens" signage displayed

Allergen menu available for guests

Allergen order flagging system working
Allergy alert on ticket, different plate, verbal call-out

Server asks about allergies at every table

ALLERGEN ORDER HANDLING

Allergen order process followed

Notes

Manager signature

Notes

Oct 13, 2026

Go digital with Miratag
Skip the paper — fill checklists faster on the Miratag mobile app. Add photos, videos, notes and signatures. Track compliance in real time. Start free at miratag.com

This template is a general-purpose resource, not tailored to any specific jurisdiction. Each organisation must validate compliance with local regulations.

Scan to view

Allergen incidents today  None  Near miss — see notes  Incident — see report


