Chef Card Template

(Japanese)

(%) FARE

How to use your chef card In addition to asking a lot 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
for review.

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 in multiple
locations.

This is an interactive PDF that will allow you to type your allergens directly onto the chef card.
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Milk AL Wheat INZE
Egg il Gluten %
Tree Nut VAN Sesame B
Shellfish HI Lupine JVEF R
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	List your allergens here: 


