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One of the most important ways you can keep guests with food allergies safe is by 
preventing cross-contact in the front of the house. Remember, cross-contact occurs 
when one food comes in contact with another food, and their proteins mix. It can also 
occur when the same equipment and utensils are used to prepare or serve food, such as 
scooping pine nuts, then raisins with the same spoon.
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This can happen easily in the front of the house, especially if surfaces 
aren’t cleaned carefully.  But, there are several things that you can do 
to keep your customers who have food allergies safe:

Even if a table was 
cleaned after the last 
guest seating, there 
still may be allergens 
on the surface.

Salt and pepper 
shakers and other 
condiments can also 
be a source of 
cross-contact. 

Laminated menus 
should be cleaned on 
a regular basis.

Start by removing utensils 
and other items from the 
table and then clean 
and sanitize it. 

They should be cleaned 
or removed from the table 
entirely.

Guests with food allergies 
may also request to have 
them cleaned and sanitized 
upon arrival. 

Work stations should be cleaned just as carefully as other areas 
to prevent cross-contact. 

Follow your operation’s policies and procedures for cleaning.

Preventing Cross-Contact 
in the Front of the House
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Read the following story to the students. Discuss what was done wrong, and what could 
have been done better.
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Activity 1: 
Where Did She 
Go Wrong?

Tegan was a server at a diner in the town she lives in. One busy Sunday morning, the 
hostess was not able to make it in, so Tegan was seating and serving her own tables. She 
was very busy. While cleaning up after one table, Tegan noticed two men waiting by the 
hostess stand. She hurried over to them and greeted them.

“Good morning, gentlemen! I apologize for the wait. Will there just be two of you?” She asked. 

“Yes,” one of the gentlemen replied. “And I wanted to let you know that I have a wheat allergy.” 

“Ok!” Tegan said, brightly. “We have plenty of wheat-free options! Why don’t you follow me 
and I’ll seat you at this table that just opened up?”

Tegan led the men back to the table she had been cleaning. She grabbed the half-empty 
bread basket off of the table and hastily pulled a rag out of her pocket and brushed off the 
table. She then invited the gentlemen to sit down. After taking their drink orders, she dropped 
the bread basket back at the busser station and went to put the drink orders in. 

The service went very well. The gentleman with the wheat allergy ordered a Cobb salad and 
Tegan gave him some hash browns on the side, rather than the usual bread option. Overall, 
the gentlemen enjoyed their meals and told Tegan as much after they finished. The rest of her 
shift went smoothly.

That night, the manager of the diner received a call from Tegan’s customer with the wheat 
allergy. After leaving the diner, he had suffered from an allergic reaction.

What happened? 
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Place an X beneath the photo of the items that should be cleaned for people 
with food allergies.
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Activity 2: 
What to Clean?

Salt and pepper shaker

Laminated menu

Single-use forks 
and knives

Fountain machine


