
Quick fire quiz
with answers

Preparing a table for a customer with a 
food allergy or intolerance

1. What is the difference
   between food allergy and
   food intolerance?

2. How many allergens are
   highlighted under the new
   legislation?

3. What are the two methods of
   cross contamination?

4. What is a vehicle?

5. Why is cleaning a table
   thoroughly so important
   when we have a food allergy
   customer?

6. Before preparing a table for
   a customer with a food
   allergy what would you do?

7. What is the first step of the
   table cleaning procedure?

8. What Tork product would
   be suitable for this step?

Food allergy is a rapid response to a food by your immune 
system, they can be serious. Food intolerance is less serious; 
symptoms come on more slowly and are more common.
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Direct and Indirect

Something that moves the allergen ingredient from one food to 
another without the two foods actually touching.

Work surfaces and utensils are possible vehicles of indirect 
contamination.

Wash hands using anti-bacterial liquid soap and warm water 
followed by drying thoroughly with a disposable hand towel.

Wipe the table to remove loose food items, debris, spillages 
from the table surfaces and chairs.

Tork Portable Single Sheet Centrefeed
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9. What is the second step of
   the process?

10. What Tork product would
   be suitable for this?

11. Name 2 benefits of this
   product.

12. What is the final step of the
   process?

13. What Tork product would
   be suitable for this part of the
   process?

14. Name 2 benefits of this
   product.

15. Name 2 Tork products
   that would be useful to use
   when re-laying the table.

16. Indicate 2 reasons why
   each of these products would
   contribute to a safe eating
   environment.

Clean the surface and utensils.

Tork Handy Bucket containing solution and wipes

Portable, easy to carry / Looks professional / Cleaning solution 
can be added so wipe and solution make an effective cleaning 
product

Dry the surfaces and items.

Tork Portable Single Sheet Centrefeed

Portable / Controlled dispensing ensures minimal waste / 
Looks professional / Good quality wipe for absorbs moisture 
easily

Tork Placemats
Tork Cutlery Bag Napkin

Tork Placemat: New one for every customer; covers any 
residue that may have been mistakenly left on the table.
Tork Cutlery Bag Napkin: Quick and easy to use, cutlery is 
protected from contamination, new napkin for each customer. 


