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I. The Gluten Free Guest

a. Identify Gluten Related Disorders.

b. Describe who is eating Gluten-Free. 

c. Identify characteristics of the Gluten-Free Marketplace. 

d. List the needs of your Gluten-Free guest.

II. Ingredients

a. Describe Gluten and list the grains that contain it.

b. Identify naturally Gluten-Free Ingredients. 

c. Identify hidden sources of Gluten. 

d. List the steps to verify the safety of ingredients.

e. Recognize substitutions for Gluten-containing ingredients. 

III. Back of House - Supplies and Equipment

a. Recognize Gluten-Free products in your pantry.

b. Identify label attributes and recognize safe and unsafe ingredients.

c. Describe process of Gluten-Free menu development. 

d. Identify proper storage and handling of Gluten-Free supplies.

e. List methods to identify Gluten-Free supplies and equipment. 

IV. Back of House - Logistics

a. Assess challenges in offering Gluten-Free options. 

b. List elements of a Gluten-Free workspace. 

c. Identify proper process to clean Gluten from a counter. 

d. Recognize which equipment should be dedicated to Gluten-Free food prep. 

e. Identify ways to prevent cross contact when cooking. 

V. Front of House Basics

a. Describe how to welcome and seat the Gluten-Free diner. 

b. Identify the steps in taking a Gluten-Free order.

c. Identify the steps to communicate Gluten-Free order to kitchen.

d. Describe how to serve a Gluten-Free guest. 

e. Assess correct handling of dining scenarios to create a good experience. 

VI. Implementation

a. Perform assessment of operational capabilities. 

b. Assess sample menu for viable Gluten-Free options. 

c. Identify the essential visual elements of a Gluten-Free menu.

d. List the essential steps required to execute a Gluten-Free program. 
