Level 3 Hospitality and Catering
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	Unit 306 Activity 27


[bookmark: _GoBack]Unit 306: Monitoring and supervision of food safety
Activity 27: Identify allergens on the menu
Outline the main roles and responsibilities of a supervisor to ensure all food does not get contaminated

Due to new regulations and recent allergy related food incidents, the Executive chef has asked you to go through your Table d’hote menu and identify dishes that contain any of the 14 recognised allergens.


© 2020 City and Guilds of London Institute. All rights reserved.		Page 1 of 1


	


image1.png
Cit
GZ.% SmartScreen




