How Restaurants Address Food Allergies:

EHS-Net Findings & Recommendations

EHS-Net Recommends
EHS-Net found that while most restaurants

We recommend that restaurants had ingredient lists available, many
 Provide food allergy training for staff. restaurants did not take other steps that could

« Use dedicated equipment and areas for preparing reduce the risk of food allergic reactions.
and cooking meals for customers with food allergies.
When this is not feasible, restaurants can clean
equipment and workspaces before preparing meals
for customers with allergies, according to the Food
and Drug Administration’s Food Code guidance.

« Have ingredient lists or recipes for menu items
available if they aren't already.

These practices can help reduce the risk of an
allergic reaction.

Why This Study Was Done

Food allergies are a growing public health issue:
e About 15 million Americans have food allergies.

» Food allergic reactions are responsible for about 30,000
emergency room visits and 150-200 deaths a year.

Many food allergic reactions occur in restaurants—one
in three people with food allergies have had a reaction
in a restaurant. Understanding how restaurants address
food allergies can help to reduce the risk of food allergic
reactions in restaurants.

What the Study Described

The purpose of this study was to find out how many
restaurants

o Train their staff on food allergies.

« Have ingredient lists and special equipment
and areas for making food for customers with
food allergies.

This study was conducted by CDC's Environmental Health Specialists Network (EHS-Net). EHS-Net is a federally
funded collaboration of federal, state, and local environmental health specialists and epidemiologists working

to better understand the environmental causes of foodborne illness.
Visit EHS-Net at www.cdc.gov/nceh/ehs/EHSNet.
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https://www.cdc.gov/nceh/ehs/ehsnet/index.htm

What the Study Found

Many restaurants could do more to reduce the risk Restaurant Staff Trained in Food Allergies

of food allergic reactions.
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 Less than half of interviewed restaurant 9

staff had received training on food allergies. 80

And training often didn’t cover important 20

information such as what to do if a customer 60

has an allergic reaction. % 50

» Most restaurants did not have dedicated areas a 40

and equipment for preparing and cooking 30

allergen-free food. 20
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Most restaurants did have ingredient lists or recipes o
for some or all of their menu items. Ingredient lists Managers Food workers Servers

and recipes are important tools in reducing the Staff Type

risk of food allergic reactions. Customers with food
allergies rely on restaurant staff to provide them
with accurate information on ingredients.

Key Terms

Environmental health specialists: public health workers who enforce health and safety
standards related to food and other consumer products.

Food allergy: an immune system response that occurs soon after eating a certain food. A
reaction can be severe and life threatening.
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