Gluten-Free Restaurant Awareness Program™

A Program of the Gluten Intolerance Group of NA®
31214124" Ave. SE, Auburn, WA 98092
www.GlutenFreeRestaurants.org
GFRAP@comcast.net

Dear Restaurant Owner:

The Gluten-Free Restaurant Awareness Program™ (GFRAP) facilitates a relationship between
restaurants and persons following a gluten-free lifestyle. The relationship builds a win-win opportunity for
both restaurants and consumers. An important service is provided to a growing population of people
following the gluten-free diet, and consumers gain confidence in dining away from home. GFRAP
accomplishes this service by providing menu identification, recipe reviews, and preparation and serving
guidelines.

Participating restaurants are able to provide gluten-free meals similar to their regular meal selections.
These restaurants receive national publicity through a listing on the GFRAP website.

The GFRAP Program (developed under the direction of Cynthia Kupper, RD, CD)includes:
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A “Gluten Free Diet Information” manual

Laminated “Gluten Free Guidelines” posters for the food preparation areas of your restaurant

A “GFRAP Participating Restaurant” window decal for the front of your restaurant

A sample Server Card for easy reference

A listing of your restaurant on the GFRAP Website (www.glutenfreerestaurants.org), designed as a
resource for gluten intolerant people traveling or dining out in their own hometowns. The website is
linked to the national Gluten Intolerance Group of NA® (www.gluten.net) - a primary source of
accurate information for persons, both new and experienced in following the gluten-free diet.

» Promotion of your restaurant to support groups nationwide

» Promotion of new listings to national gluten-free List Servs
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A choice of Levels of Participation in the GFRAP Program enables you to better meet the needs of your
restaurant. The Levels are as follows:
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a. Establishment must have means for quality control of recipes and preparation that will assure an
item can consistently be made gluten-free (GF).
i. Purchasing program is in place in which key ingredients are purchased using a
consistent brand(s).
ii. If purchasing program is variable, chef has ‘free creativity’ with recipes, and/or menus
and/or recipes differ between various Establishments in a chain, the following will occur:
a) All possible ingredients used in a GF product must be verified as GF
b) Each Establishment in the chain will be treated as an individual Establishment
iii. Chefs may alter recipes with approval of management with the understanding that the
change does not alter the item’s GF status.
b. Establishment identifies GF menu options as reviewed and approved with the assistance
of GFRAP materials.
c. Establishments must maintain quality control standards to be able to meet the guidelines of the
GFRAP program

Phone: 253-833-6655  Fax: 253-833-6675 www.GlutenFreeRestaurants.org  www.Gluten.net
Supporting persons with celiac disease, dermatitherpetiformis,and gluten intoleranceto live healthy lives.
GIG® is a 501¢3 not-for-profit Washington State Corporation with Branches throughout the countrsince 1974.
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a. Establishment must have means for quality control of recipes and preparation that will
assure an item can consistently be made GF.

i. Purchasing program is in place in which key ingredients are purchased using a
consistent brand(s).

ii. If purchasing program is variable, chef has ‘free creativity’ with recipes, and/or menus
and/or recipes differ between various Establishments in a chain, the following will
occur:

a) All possible ingredients used in a GF product must be verified as GF
b) Each Establishment in the chain will be treated as an individual Establishment

iii. Chefs may alter recipes with approval of management with the understanding that the
change does not alter the item’s GF status.

b. Establishments submits menu options, including recipes, ingredients, and preparation
methods to a GFRAP Qualified Nutrition Expert. The Nutrition Expert will perform a
comprehensive review of all menu, recipes, and ingredients to identify for the
Establishment which menu selections may qualify for a listing of GF on the menu.

i. GFRAP is not designed to alter recipes to create GF recipes. However, this service is
available as a separate consultation fee.

d. Establishments must maintain quality control standards to be able to meet the guidelines of the
GFRAP program

PAQAGA ¢ . (Restaurant must complete Level 2 before progressing to this third level.)

a. Establishment must have proven means for quality control of recipes and preparation that
will assure an item is always GF.

i. Purchasing program is in place in which key ingredients are purchased using a
Consistent brand(s).
ii. If purchasing program is variable, chef has ‘free creativity’ with recipes, and/or
menus and/or recipes differ between various in a chain, the following will occur
a) All possible ingredients used in a GF product must be verified as GF
b) Each Establishment in the chain may be treated as an individual
Establishment

iii. Chefs may alter recipes with approval of management with the understanding
that the change does not alter the dish’s GF status.

b. Participation in a GFRAP approved Training and Education Program for managers and
employees for the purpose of meeting the needs of gluten-free food service.

c. Establishments submit menu options, including recipes, ingredients, and preparation methods to
a GFRAP Professional Reviewer. The GFRAP Qualified Nutrition Expert will perform a

comprehensive review of all menu, recipes, and ingredients to identify for the Establishment a
listing of GF menu items

d. Participation in a GFRAP approved training and education program for Managers and employees
for the purpose of meeting the needs of gluten-free food service
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1. Choose participation level and contact us
a. 1-star: Send payment of $100 for materials to GIG. Materials will be shipped promptly.



