To protect gue
pizzeria owners shot

every single ingredient used to make
their gluten-free menu items are truly
gluten-free.
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Experts share seven tips for creating an enjoyable—and truly safe—
dining experience for gluten-free customers. By Liz Barrett

bout 3 million people suffer from celiac disease, with 49% saying they
Aregularly sacrifice life experiences due to their gluten-free diet, according
to Beyond Celiac, a nonprofit organization that educates people about the
disease. In the past, it wasn’t uncommon to hear stories of pizza lovers driving
for hours to find a gluten-free pizza. But as awareness has grown, more pizzerias
offer gluten-free options to keep those customers closer to home. Nowadays,
most celiac sufferers can enjoy a gluten-free pizza without ever leaving town.
But many pizzeria operators still have a lot to learn about gluten-free safety, the
risks of cross-contamination, and making celiac sufferers feel comfortable and
confident when they order from the menu. We spoke with celiac experts to find

out what you can do to put gluten-intolerant customers at ease.

Train staff in proper gluten-free protocol. Rebecca Moreland, director of
Lincoln, Nebraska-based GREAT Kitchens and a gluten-free market expert
with Beyond Celiac, says it’s important to remind staff that celiac customers are
putting their trust in the answers they receive from servers. “Servers need to be
knowledgeable,” she says. “It doesn’t help to make it up. If they don’t know the

answer, they should get a manager or someone who does.”
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“All staff should understand the importance of pre-
venting cross-contact when preparing gluten-free orders,”
agrees consultant Jennifer D. Harris, owner of Gluten
Free Go-To Guide in Norcross, Georgia. “There should
be a way to note ‘allergy’ orders in the system that alerts
the kitchen staff. It takes a very small amount of gluten
to cause a reaction that can take more than a month of
recovery [for your customer].”

Safe handling protocols can help train staff on the
importance of preventing cross-contact during prepara-
tion, Harris adds. “Once compiled, this list can be lam-
inated and posted in the kitchen for easy access. Some
of the important protocols to observe include changing
gloves and washing hands, and changing aprons if flour

is present.”

Research your gluten-free offerings. Before
labeling your menu, check the ingredients in each
item to ensure that it truly is gluten-free. Some salad
dressings and even seasonings contain gluten. Consult
an expert as needed. “If you're going to add an item to
the menu, take the time to research every ingredient,”

Harris says. “As a celiac, it’s annoying to go to a pizzeria

“All staff should understand the importance

of preventing cross-contact when preparing
gluten-free orders. It takes a very small amount
of gluten to cause a reaction that can take more

than a month of recovery.”

—JENNIFER D. HARRIS, GLUTEN FREE GO-TO GUIDE
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and ask which toppings are gluten-free only to be met
with blank stares.”

Moreland agrees. “A lot of people think wheat and
gluten are synonymous, and they’re not,” she points out.
“Wheat, rye and barley are the main gluten ingredients.
Barley can be hidden in a lot of things, even meats, and it’s
not always on the label.” Moreland notes that cheeses can
have a gluten coating, and sauces, such as barbecue and
teriyaki, as well as spices, seasonings and salad dressings,
can also contain gluten. “It’s not just about taking bread
off the plate,” Moreland says. “You really have to know
what youre looking for in these ingredients. It can be

difficult if you aren’t working with a dietician.”

Clearly label gluten-free items on your menu.

“The best way to identify gluten-free items on a menu
is to use a ‘GF’ next to each item with an explanation of
the term at the bottom of the menu,” Harris says. “Having
a separate gluten-free menu is also a good alternative.”

If you do have a separate gluten-free menu, announce i,
Moreland says. “Mention the separate gluten-free menu
on your regular menu as well as on your website, phone
messages, takeout and delivery menus,” she says. “That




Looking for flexible dough processing
equipment that doesn't require
wrestling around your kitchen?
AM Manufacturing has your solution.

DOUGH

with aftitude.

AM Manufacturing's dough dividers and rounders require little operating space while delivering outstanding
production numbers. These machines handle dough gently, yet are strong enough to show it “who's boss."
For over 50 years, AM Manufacturing has been helping put dough in its place. Call today and let our “attitude”
towards dedicated customer service and satisfaction work for you!

ROUND-O-MATIC

DOUGH ROUNDER
Features:

* One person operation

* 1 to 32 ounce range

« Stainless-steel construction
* NSF and UL approved
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SCALE-O-MATIC
COMBINATION
DIVIDER / ROUNDER
Features:

* One person operation

+ 1 to 32 ounce range

* 2000 pieces/hour capability
« Stainless-steel construction
+ Standard 75 Ib. hopper

STREAMLINE YOUR PROCESS WITH OTHER EQUIPMENT FROM AM MANUFACTURING:
pizza presses * crust dockers * proofers and conveyors * We also design, rebuild, consult and upgrade entire lines

9200 CALUMET AVE, SUITE NWO7 | MUNSTER, IN 46321

AM MANUFACTURING COMPANY  pLIONE: 219-472-7272 OR 800-342-6744 * FAX: 219-472-7271
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Y SPEEDLINE
1-888-400-9185

See what’s Jpizz
next in'POS.

74 speeoLine

Drive delivery profit with visual dispatch:

speedlinesolutions.com/
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The Minsky’s Pizza chain touts its gluten-free menu
with stickers on every pizza box.

“Wheat, rye and
barley are the main
gluten ingredients.

Y Barley can be hidden
in a lot of things,
even meats, and it’s
not always on the
label.”

—REBECCA MORELAND,

GREAT KITCHENS
AND BEYOND CELIAC

person may not be gluten-free, but someone in their fam-
ily may need the option.”

Go a step beyond gluten-free crust. “There’s

more to gluten-free than crust and a surface,” says
Moreland. “There need to be standard operating proce-
dures and controls in place, so you know that, when a
gluten-free order comes in, there’s a protocol to handle it.”
Moreland suggests taking the gluten-free order first or
last and documenting it on the ticket as well as on the
POS. “The gluten-free order should be noted all the way
through the ordering process,” she says. “It used to be very
obvious which one was the gluten-free pizza, but now you
may want to brand it in some way, such as with a special
parchment, plate, sticker, etc., and let the customer know
what to look for when it comes out of the kitchen so they

know it’s gluten-free.”
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Gluten-Free
Innovations

Some pizzerias, such as

Chuck E. Cheese's, now

offer gluten-free pizzas

that are virtually gluten contamination-proof.
The frozen pizzas arrive in a sealed bag and
go from freezer to oven to table without ever
being exposed to the air around them. There
also has been an influx of gluten-free beers,
including domestic and craft varieties, entering
the marketplace. But not all gluten-free beers
are created equal, warns Rebecca Moreland,
director of GREAT Kitchens and a gluten-free
market expert with Beyond Celiac. “Always
ask if the beer was made with only gluten-free
ingredients as opposed to going through a
process to remove the gluten,’ she says.

Create a separate preparation area and ingre-

dients. According to Harris, the best way to avoid
cross-contamination in the kitchen is to have a separate
preparation area with clean utensils and dedicated ingre-
dients. If that’s not feasible, creating a preparation space
in the walk-in helps keep gluten particles at bay.

“Once a gloved hand has touched a gluten crust, it
transfers particles to the glove, which then get transferred
to whatever ingredients are touched,” Harris notes. “The
same can be said for utensils. The best example is the ladle

used for red sauce. This ladle touches the gluten crusts,
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“One of the finest flours in our industry.”

Tony Gemignan, 12 Time World Pizza Champion and loyal Ceresota Flour user.

Unbleached Forever!

* fr *

THE UHLMANN COMPANY
4801 Main St, Suite 550 ¢ Kansas City, MO 64112 & 1-866-866-8627 ® HeckersCeresota.com

SOMERSET INDUSTRIES DOUGH EQUIPMENT

Sets the Standard for Performance and Reliability
Pizza Rollers ® Pizza Presses ® Dough Rounders

e All Stainless Steel Finishing -

e Permanently Lubricated Sealed Bearings g
e Heavy-Duty Maintenance-Free Motors
e Ergonomic Design for Easy Operation
* Rock-Solid Construction for Reliability
e Compact Design

e All-American Craftsmanship

CDR-2000
Pizza Roller

SDR- 400T
Dough Rounder
CDR-2020
Docks Your Dough

SDP-747
Pizza Press
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978-667-3355 * 800-772-4404 * smrset.com ¢ 1 Esquire Road, N. Billerica, MA 01862




SMART FLOUR

GLUTEN-FREE

YOU'RE NO LONGER A SECOND-CLASS CITIZEN

Try our new Gluten Free Crust — now Vegan and made with Ancient Grains. W

SPECIALTY PIES

All Gluten-Free pizzas are served on a 12” crust. Gluten-Free pizza and ingredients priced the same as our medium pies.

Additional Gluten-Free items vary by location, please ask your server for details.

HOUSE SPECIAL

Red Sauce Base, Mozzarella, Pepperoni, Sausage, Ground Beef, Onions,
Green Peppers, Mushrooms, Black Olives, Tomatoes, Ham, Applewood Smoked Bacon, and extra Cheese.

GOURMET WHITE

Olive Oil and Garlic Base with Sun-Dried Tomatoes, Provolone, Mozzarella, Feta, Tomatoes, and Onions.

MIGHTY MEATY

Red Sauce Base, Mozzarella, Pepperoni, Italian Sausage, Ground Beef, Ham, and Applewood Smoked Bacon.

VEG OUT

Red Sauce Base, Mozzarella, Spinach, Green Peppers, Mushrooms, Onions, Black Olives, and Tomatoes.

KOSMIC KARMA

Red Sauce Base, Mozzarella, Sun-Dried Tomatoes, Spinach, Feta, Fresh Tomatoes, and Pesto swirl.

CHEESE PIZZA

Made with our signature Gluten-Free crust, topped with red sauce and mozzarella cheese.
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ADD YOUR FAVORITE GLUTEN-FREE INGREDIENTS:
BASES/SAUCES: Red Sauce * Olive Oil/Garlic * Pesto
VEGGIES: Black Olives * Green Peppers * Button Mushrooms
Onions * Spinach * Sun-dried Tomatoes * Fresh Tomatoes
CHEESES: Mozzarella + Feta « Provolone  Vegan Cheese (Daiya)
PROTEINS: Applewood Smoked Bacon + Ground Beef » Ham * Italian Sausage « Pepperoni

Our cooks have b ed on
d

he kitchen will wash hands, put on frosh gloves and a fresh apron,
e to ords area. A screen pan

“If you're adding
[gluten-free] only to
keep up with the latest
diet trend, you're
doing it for the wrong
reasons, and the
gluten-free community
won't support it. Be
transparent, and the
community will rally.”

—JENNIFER D. HARRIS,
GLUTEN FREE GO-TO

tam:

then goes back into the container and contaminates the
entire container.”

Harris suggests cooking the gluten-free crust on the
top rack of an oven, or on a rack in a stone oven to keep
it off of a shared surface. “The crust also needs to be cut
with a dedicated cutter that’s kept in a container with a
lid to ensure flour can’t get on it during the day,” she says.

Treat gluten the same way you would treat raw meat,
Moreland says. “One of the first things people in foodser-
vice learn is how to handle raw product,” she says. “So if
they think of gluten as another hazard, it can be easier to

think of how to put proper controls into place.”

Be transparent. Those with celiac disease
do their research on websites and

dining apps before they
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visit a restaurant. So Moreland stresses the importance of
being transparent about your gluten-free offerings. “We
see advertising of gluten-free on a menu or website, and
then a customer shows up, and it’s really not fit for them,”
Moreland says. “Be really clear about what you're offering,
so there’s no confusion. If there’s misinformation, it’s not
helpful for you or them.”

“Understand why you're offering gluten-free pizza and
commit to keeping it safe from start to finish,” Harris
advises. “If you're adding it only to keep up with the latest
diet trend, then you're doing it for the wrong reasons, and
the gluten-free community won’t support it. Be transpar-

ent, and the community will rally.”
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offering a bit more by expanding your menu to be

Expand your gluten-free menu. If you've got
this gluten-free thing down, Moreland suggests

more inclusive. “If you have signature items that
you're known for or that are significant for your
brand, see if you can mirror those as gluten-free
options,” she says. “For example, if you serve
breadsticks or a special dessert, maybe

find an option for your gluten-free

-
customers, too.” ¥

Liz Barrett is PMQ’s editor at large and author of Pizza: A Slice
of American History.



You don't have to spend a
lot of money to get Italian tomatoes
that are grown and packed in the

when you can buy ours for a lot less.

1-888-882-0551
Fax: 973-882-0554
271 Rte. 46 West Suite C-101 e Fairfield, NJ] 07004
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