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Chef’s recipe card

Restaurants are required by law to inform customers, in writing or verbally, of any allergens that may be present in the food they serve. All staff must be aware of all the ingredients used so they can advise customers accordingly. Chefs sometimes produce a recipe card like the one below so there is a clear record of ingredients used.

Make your own Chef’s recipe card:

1. Add an image, photograph or sketch to illustrate the 14 allergens that must be identified in a dish or ready-made food item.
2. Choose a recipe you have made at school and tick the allergen(s) present. 
Recipe name: 

	







Celery  
	





Cereals containing 
gluten**
	






Crustaceans
	






Eggs 
	






Fish

	







Lupin
	







Milk 
	







Molluscs 
	







Mustard
	







Nuts*

	







Peanuts
	






Sesame 
seeds
	







Soya 
	






Sulphur
dioxide
	

TICK THE ALLERGENS WHICH ARE IN THE DISH✔




State the name of the cereal(s) containing gluten** AND/OR the name of the nut(s)*

Extension
Produce an ingredients list for the dish. Allergens must be identified in the list and can be highlighted, written in bold or underlined. Remember that, on a food label, ingredients are listed in descending order.
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