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Food Allergy Commitment

At Burtons Grill, the health and safety of our guests is a main priority.

These are the procedures we follow in our restaurants:

e Hosts must notify a manager when a guest requests a gluten-free menu, takes a
gluten-free to-go order or informs them of a food allergy.
e Servers must notify a manager when a guest informs them of a food allergy.

e Shift managers must greet and assure guests of a great dining experience. Managers
must determine the guests’ needs and inform them of their options.

e Shift managers must notify the kitchen and chef of the table and seat number of the
guest with special dietary needs.

e Chefs must follow up with cooks to ensure proper procedures are followed. These
include:

0 Gloves/aprons are changed

Food is stored propetly

Proper fryer is used

Gluten-free flour is used

Gluten-free knife is used

Gluten-free cutting board is used

Proper pans are used

Allergy-designated plate ware is used

Allergy-designated utensils are washed with soap and water

All risks of cross-contamination are eliminated
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e TFood needs to be validated and verified by a manager and chef at the expo window
(including to-go orders).

e Gluten-free or allergy plate must be delivered to the guest by a manager.

e A manager or server must make a follow-up visit to the table to ensure the quality of
the dining experience.

e Whenever there is uncertainty about an ingredient, the manufacturer’s packaging or
its website must be checked for verification.

Thank you for joining us at Burtons Grill, where we pride ourselves on using
premium ingredients to prepare all our menu items. We will gladly modify
preparations to accommodate special preferences or dietary restrictions. Please let us
know immediately if you have any food or beverage allergies.



