CHEF CARD TEMPLATE
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How to use your chef card: In addition to verbally disclosing your allergy and asking a range of questions about
the ingredients and preparation methods, carry a “chef card” that outlines the foods you must avoid. Present the card to the
chef or manager.

Fold your card in half, then tape it together and store in your wallet. You can even laminate it to make it more durable.
Be sure to make several copies in case you forget to retrieve it from the restaurant or to store copies in multiple locations.

Please see page 2 for list of specific tree nut translations. Do not print double-sided because of cut and paste instructions.
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Allergen — English

Peanut

Tree nuts

Egg

Milk
Shellfish
Fish

Soy

Wheat

Sesame

Lupin

Allergen — Indonesian

Kacang tanah

Kacang Pohon (kacang-kacangan selain kacang tanah)

Telur

Susu

Kerang-kerangan, udang, dan kepiting

lkan

Kedelai

Gandum

Wijen

Biji lupin
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Tree nuts - English

Kacang pohon - Indonesian

Cashew

Kacang mente

Pistachio Kacang pistachio
Walnut Kacang kenari
Pecan Kacang pecan
Almond Kacang amandel

Macadamia nut

Kacang macadamia

Brazil nut Kacang Brasil
Hazelnut Kacang hazelnut
Pine nut Biji pohon pinus
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