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Program Overview

Intended Audiences:
This lesson is designed to meet the needs to three different audiences:

High volume—Limited menu with no resources for substituting ingredients, preparing
allergy friendly items to order, or areas, equipment, or procedures in the kitchen
specifically for allergy friendly use. They have mostly a CYA concern that customers
can see from the menu what the ingredients are. They want employees to at least be
aware that food allergies exist and must be taken seriously. And also want employees
to know to call 911 if a guest has an allergic reaction. They may have a “go to” menu
item for people with food allergies.

Accommodating—Views being allergy friendly as a differentiator, but wants to focus
on the least amount of effort that produces the greatest competitive advantage. Is not
willing to make substitutions in a dish but does note allergens for each menu item. Has
kitchen protocols - such as taking exceptional precautions when cleaning standard
equipment, pots and pans, and preparation areas before every preparation of an
allergy friendly dish. Most likely doesn’t have a designated server to pay special
attention to guests with food allergies.

High Accommodating—Upscale establishments eager to demonstrate responsiveness
to any guest need. Notes allergens for each menu item and is also willing to modify a
menu item when possible to exchange an allergen item to an item for which the
customer is not allergic. Have a designated server well trained to help guests
substitute ingredients or request special preparation. Has an allergy friendly area, and
separate equipment, in the kitchen and cleans all utensils and equipment to allergy
friendly standards before use.

Lesson’'s Goal:
Prepare food service workers to better serve guests with food allergies.

Learning Objectives:
From experiencing this training, the audience should be able to:
e Make guests with food allergies feel welcome.

e Assist guests with food allergies make their own informed decisions to order a safe
meal.

¢ Communicate food allergy related information reliably between the front and back
of the house.

e Take all appropriate precautions when preparing and serving meals for guests with
food allergies.
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Conventions Used for this Design Document:

Navigation Controls
Abbreviations for basic sets of navigation controls used in the Interface and
Programming (left) column are as follows:

e Basic nav set—Forward, Back, Exit

e AudOp —Click the ear icon to have on-screen text read. If selected, hide text that is
read. At no time should text that is being read word-for-word also appear on
screen.

e A blank cell in the left (Interface & Programming) column of any row indicates
clicking the Forward button advances to the next row.

e In the center (Visual) column, the label BASE TEXT: is used in the case of optional
narration to indicate text that should appear regardless of whether other text is
hidden when the audio option is chosen.

Flags

In programming, a flag, which is unique to a specific screen, is set any time a learner
selects a wrong answer to a knowledge check question and then clicks the Review
option, which takes the learner to an earlier screen in the section in addition to setting
the flag.

When the learner clicks Advance on the screen being reviewed, the system checks for
the flag, sees that it is set, and goes to the appropriate knowledge check question. If
the flag is not set, Advance takes the learner to the next screen in the section.

Standard Dialog Boxes
¢ Exit Options—Including Continue to leave the program, Return to the program, and
Change language.

Voices

Primary voices:

¢ NARR—Provides all information not specific to the front or back of the house.
e FRONT VOICE—Provides information specific to the front of the house

e BACK VOICE—Provides information specific to the back of the house
Character voices:

¢ COOK VOICE—Communicating between front and back of house.

e SERVER VOICE—Asks about a 911 call

Open Issues:

¢ How to handle responses to questions: Go to a different screen? Change text on
current screen? Pop up a dialog box?
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Screens:
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1. Intro

Description: A menu background showcases a "poison" menu, conventional menu, and
learning objectives.

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
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Screen: Intro

Basic nav set
wo/Back button
Forward =What do
You Think?
Auto-advance to next
row.

PHOTO/ Establishing shot
of a dining room in a fine
dining restaurant.

.|MUSIC: ELEGANT DINING MUSIC,

ESTABLISH AND UNDER.

SERVER VOICE: Thank you for dining
with us.

Auto-advance to next
row.

GFX/ Poison menu.

Today's specials are pasta with rat
poison, salmon in a delicious toxic
sludge, and freshly broken glass.

NARR: Of course that's ridiculous.
MUSIC: OUT.

NARR (cont): But to a guest with food
allergies ...
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Screen: Intro

Auto-advance to next
row.

GFX/ Conventional menu

... a more conventional menu may
seem every bit as alarming and even
life threatening.

Auto-advance to Food
Allergy Facts,

GFX/ Menu changes to
show learning objectives
e Food allergy facts

e Putting guests at ease
through clear
communications

e Preparation
precautions

e Serving precautions

e Responding to allergic
reactions

Your menu today, for learning about
food allergies, includes
e Food allergy facts

e Putting guests at ease through
clear communications

e Preparation precautions
e Serving precautions

¢ And responding to allergic
reactions, up to and including
possible threats to life.
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2. Food Allergy Facts

Description: Segment title and transition.

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

At end of bumper, GFX/ Menu-themed title: | A.| MUSIC: Segment bumper music.

auto-advance to
Food Allergy Facts
What do You %

Think?
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3. What do You Think?

What do You Think?

Select how many adults you think have a food allergy.
Click to select your answer, then click the
Submitbutton.

How many adults have a food allergy?

o About1in 10 (10 percent)
o About 1 in 20 (5 percent
o About 1 in 30 (3 percent)

Submit

Description: Engagement question.

Graphics &

Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
. TEXT: .
Basic nav set A.|NARR (optional): To get started, select
Back = Intro Select how many adults how many adults you think have a
Forward =Incidence you think have a food food allergy?
allergy? Click to select your answer, then click
AudOp Click to select your the Submit button.

answer, then click the
Three radio buttons: | Submit button.

o About1in10 (10 | = Apoit1in 10 (10

percent)
About 1 in 20 (5 percent)
o) ou n .
percent o About1in 20 (5
_ percent
o About1in30(3 | = aApout1in 30 (3
percent)
percent)

Submit button
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Screen: What do You Think?

If radio button = 1 in
10:

Show dialog box with
text and one control:

OK button, that closes
the dialog box and
advances to
Incidence.

TEXT:

You are correct that a lot of
adults have food allergies,
but not that many.

.| SFX: INCORRECT SOUND.

NARR (optional): You are correct that a
lot of adults have food allergies, but
not that many.

If radio button = 1 in
20:

Show dialog box with
text and one control:

OK button, that closes
the dialog box and
advances to
Incidence.

TEXT:

You are correct.

.| SFX: CORRECT SOUND.

NARR(optional): You are correct.

If radio button = 1 in
30:

Show dialog box with
text and one control:

OK button, that closes
the dialog box and
advances to
Incidence.

TEXT:

You are correct that a
minority of adults have
food allergies, but it is
larger minority than you
selected.

.|SFX: INCORRECT SOUND.

NARR (optional): You are correct that a
minority of adults have food allergies,
but it is larger minority than you
selected.
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4. Incidence

-

About 1 in 20 adults have food allergies.

Description: People outlines with one filled in.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set GFX/ The outlines of 20 A.| NARR: About one in 20 adults have food
Back = What do You |People are grouped allergies.
Think? together, with only one . :

Forward =Big 8 filled in with the photo of a Th:ase allergies are sometimes
person. outgrown.
SUPER: About 1 in 20
adults have food allergies.

Auto-advance to Big | Dissolve to: B. This means that even more children

GFX/ Outlines of 13
children, with only one
filled in.

have food allergies, about 1 in every
13.

So every day on average you serve,
or prepare food for, at least 20 adults,
or 13 children, on one of them
probably has a food allergy.
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5. Big8

Dairy Peanuts Shellfish
i \ —

)
Eggs Soy

90 percent of food allergies are caused by 8 foods

Tee nuts

Description: Big 8 with their icons

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Incidence
Forward =

If a Knowledge
Check 1 flag'
is set, go to:
Knowledge
Check 1

If a Knowledge
Check 2 flag is
set, go to:
Knowledge
Check 2

Quickly build a collage of
random foods.

.| NARR: Although a guest could possibly

have an allergy to any one of nearly
175 different foods ...

1 In programming, a flag, which is unique to a specific screen, is set any time a learner selects a wrong answer to a knowledge check question and then

clicks the Review option, which takes the learner to an earlier screen in the section in addition to setting the flag.

When the learner clicks Advance on the screen being reviewed, the system checks for the flag, sees that it is set, and goes to the appropriate knowledge

check question. If the flag is not set, Advance takes the learner to the next screen in the section.
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Screen: Big 8

Else, go to:
No Cure

Auto-advance to next
row.

Auto-advance to next
row.

Dissolve collage away into
title: 90 percent of food
allergies are caused by 8
foods

90 percent of food allergies are
caused by only 8 different foods:

Auto-advance to next
row.

Add food names and
associated icons as they
are stated.

Proof is from
iStockphoto.com

Dairy, peanuts, shellfish, tree nuts,
eggs, fish, soy, and wheat.

These are the "Big 8." Most
regulations, and special precautions
in the kitchen, limit themselves to
these 8.

Auto-advance to next
row.

Remove all but one food
name and icon.

A guest with an allergy to one food ...

Forward =

If a Knowledge
Check 1 flag is
set, go to:
Knowledge
Check 1

If a Knowledge
Check 2 flag is
set, go to:
Knowledge
Check 2

Else, go to:
No Cure

At end of audio,
highlight
Forwardbutton and
await learner action.

Randomly show groups of
two or more foods, while
keeping the icons in the
same position.

... is likely to also be allergic to other
foods. And food allergies can come in
any combination.
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6. Removing Allergens

Removing Allergens

Protein

(

. -
Vv " Protein

e Protein
r
Protein

Protein

Description: International symbol for No Cure.

Graphics &

Interface & Programming Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set TITLE: Removing A.| NARR: Allergens are proteins, which are
Back = Big 8 Allergens the basic building blocks of a food.
Forward =No Cure GFX/ Fried egg full of little

AudOp objects labeled "Protein”

Auto-advance to next |ADD: Germs to the egg. |B.| They are not like germs, which may

row. They look like little bugs. attach to a food, but are never really

part of the food.

Auto-advance to next
row. the egg, with flames

beneath.

ADD: Frying pan under C.

Heat ...

At end of audio,
highlight Forward
button.

the egg. Protein remains.

ADD: Germs fade from D.

which can kill germs, does NOT remove
allergens.

Auto-advance to next
row. over a prep area counter
the objects used above to
show it is covered with

both allergens and germs.

PHOTO + GFX/ Super E.

Once they get on a surface, allergen
protein, such as dried egg or dairy,
are hard to remove.
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Screen: Removing Allergens

Auto-advance to next
row.

ADD: Animate a hand with
a wiping cloth going over
the counter.

. | Sanitizers that remove germs and help

remove dirt...

At end of audio,
highlight Forward
button.

ADD: Counter now has
only proteins on it, no
more germs.

.| ... may not remove allergen protein.

Auto-advance to next
row.

PHOTO/ Using a
chemical cleaner on the
surface to remove
allergens

.| Reliably removing allergens requires

chemical cleaning.

Auto-advance to next
row.

PHOTO/ Testing a
surface for proteins.

After cleaning, the surface can then be
tested for proteins. Because allergens
are proteins ...

Forward = No Cure

At end of audio,
highlight Forward
button and await
learner action.

PHOTO/ Result of test
indicates no protein.

. | ... if a test shows no proteins are present,

the surface is allergy friendly and
ready to be used for preparing allergy
friendly items.
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7. No Cure

There is no cure for food allergies. Complete avoidance
is the only way a guest can keep from having allergic

reactions.

Description: International symbol for No Cure.

Graphics &

Interface & Programming Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Removing

Allergens

TEXT:

There is no cure for food
allergies. Complete

Forward =Reactions | avoidance is the only way

AudOp

a guest can keep from
having allergic reactions.

GFX/ no cure

.| NARR (optional): There is no cure for

food allergies. Complete avoidance is
the only way a guest can keep from
having allergic reactions.

Auto-advance to

Reactions
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8. Reactions

dry cough

Reactions

vomiting stomach pain

chest pain  confusion

red itching areas on the skin

sneezing

difficulty breathing or
swallowing.

Description: List of reactions

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = No Cure

Forward = Food
Safety

Auto-advance to next
row.

TITLE: Reactions

A.| NARR: Reactions can happen right
away, and can range from annoying
to life threatening.

Forward = Next row

At end of audio,
highlight Forward
button.

Add reactions as they are
stated

B. They may include a rash, vomiting,
stomach pain, sneezing, dry cough,
red itching areas on the skin, chest
pain, confusion, and difficulty
breathing or swallowing.

Auto-advance to next
row.

Cut to title.
TITLE: Anaphylaxis

C. The worst, and a life threatening
reaction, is called anaphylaxis.
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Screen: Reactions

Add reactions as they are
stated:

Uneven heartbeat
Turning blue
Chest pain

Panic

Feeling faint and
confused

Passing out
Gasping for air
Can't breathe

This may include an uneven
heartbeat, turning blue, chest pain,
panic, feeling faint and confused —
even passing out — and worst of all,
airways swelling so badly that the
person gasps for air, and finally, can't
breathe at all. Anaphylaxis can cause
death in less than 30 minutes.

Forward = Food
Safety

Await learner action
for an advance to:

Food Safety

When a guest says he or she has a
food allergy, it's a lot more serious
than not liking a food. It can be as
serious as life or death.
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9. Food Safety

Food Safety
Allergy awareness
Sanitation

Controlling germs

e Fines and
penalties

e Legal action

e Sickness and
even death

Description: The three pillars of food safety.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Reactions

Forward = Knowledge
Check 1

Auto-advance to next
row.

Text on screen: Allergy
Awareness

.INARR: Because of this seriousness,

guests rely on your allergy
awareness, which means knowing
about food allergies and preventing
contact with foods that a guest is
allergic to.

Auto-advance to next
row.

ADD: Food Safety box

Allergy awareness is a basic part of
food safety...

Auto-advance to next
row.

ADD:
e Sanitation

e Control of germs

just as important as sanitation and
control of germs.

Await learner action
for an advance to:

Knowledge Check 1

ADD:
e Fines and penalties

e Legal action

e Sickness and even
death

Failure in any of these three areas
can bring fines and penalties, legal
action, and cause sickness or even
the death of a guest.
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10. Knowledge Check 1

Knowledge Check

Knowledge check questions do not count toward your
final score. They are to help you remember and retain
what you are learning as you go along.

Click the one answer that you think is correct, and then
click the Submit button.

What percentage of food allergies are caused by the Big

8?

O 90 percent

O 80 percent

O 75 percent

O 70 percent Submit

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TEXT:Knowledge check A. MUSIC: KNOWLEDGE CHECK
Back = Food Safety | questions do not count BUMPER MUSIC.
Forward =Knowledge tﬁ‘}’gg r‘éot‘gr‘:'glf)' ;"gﬁre' NARR (optional): Knowledge check
Check 2 questions do not count toward your

remember and retain what
you are learning as you go
along.

final score. They are to help you
remember and retain what you are
learning as you go along.

Click the one answer that . o
you think is correct, then Click the one answer that you think is

click the Submit button. correct, and then click the Submit
button.

BASE TEXT:What
percentage of food
allergies are caused by the
Big 8?
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Any response other
than 90 percent =
show dialog box with
text plus following
controls:

Try Again resets the
screen for another try.

Review links to Big
8and sets a flag for
Knowledge Check 1.

Continue links to
Knowledge Check 2.

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review and try
again.

If Submit = 90
percent, show dialog
box with text and one
control:

OK button, that closes
the dialog box and
advances to
Knowledge Check 2

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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11. Knowledge Check 2

Knowledge Check
Drag into the Big 8 bucket all foods within the Big 8?
3 Dairy O Tree nuts
- O Chocolate O eggs
T O Peanuts O Alcohol
‘ O Shellfish O Fish
3 Chicken a0 Soy
BIG 8 O Corn O Wheat
Submit
Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TEXT: Drag into the Big 8 | A.| NARR: Drag into the Big 8 bucket all
Back = Knowledge bucket all foods within the foods within the Big 8, then click
Check 1 Big 87 Submit..
Forward =What Do (TAKE ITEMS FROM
Your Think? FRAME)
On dragging Make bucket a line D.|SFX: INCORRECT SOUND.

drawing, or translucent, so
that the items it contains
remain visible.

chocolate, chicken,
corn, or alcohol:

Pop item back to
where it was and play
the incorrect sound

effect.

Dragging a correct Correct items include E. | SFX: CORRECT SOUND.
item into the bucket dairy, peanuts, shellfish,

makes it appear tree nuts, eggs, fish, soy,

within the bucket and |and wheat.
no longer visible
outside the bucket.
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12. What Do Your Think?

What Do Your Think?

Food allergies may bring to mind another term you may
know: food intolerance. From what you know already,
do you think that food intolerance is just another term
for food allergy?

O Yes
O No
Submit

Description: Engagement question.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Knowledge

Check 2
Forward =Intolerance
AudOp

Submit button

TITLE: Food Intolerance

TEXT: Food allergies may
bring to mind another term
you may have heard: food
intolerance. From what you
know already, do you think
that food intolerance is just
another term for food
allergy?

.INARR (optional): Food allergies may

bring to mind another term you may
know: food intolerance. From what
you know already, do you think that
food intolerance is just another term
for food allergy?

If Submit = Yes

Show dialog box with
text and one control:

TEXT: You are correct that
both terms mean there are
foods a guest should not
eat, but there are also

.| SFX: INCORRECT SOUND.

NARR (optional): You are correct that
both terms mean there are foods a
guest should not eat, but there are

OK links to important differences. also important differences.
Intolerance
If Submit = No TEXT: .| SFX: CORRECT SOUND.

Show dialog box with
text and one control:

OK links to
Intolerance.

You are correct.

NARR (optional):: You are correct.
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13. Intolerance

Food Allergy vs. Food Intolerance

Sudden reaction
Tiny amounts
Always occurs
Can cause death

Wide range of
symptoms

Gradual symptoms
Various amounts
Sometimes occurs
Rarely fatal
Stomach pain

Description: Contrast food allergies and food intolerances.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

TITLE: Food Allergy vs.

Back = What Do Your | Food Intolerance

Think?
Forward =

if a Knowledge

Check 3 flag is

set, go to:

Knowledge Check

3.

Else, go to:
Intolerance
Triggers.

TEXT: Sudden reaction -
gradual symptoms

A.|NARR: Allergies are quite different from
intolerances: Food allergy reactions
can trigger immediately, or within
minutes. Intolerance reactions usually
take up to several hours to occur.

Forward = Next row.

ADD: Tiny amounts -
various amounts

B. Tiny amounts, even dust or steam,
can trigger a food allergy. Intolerance
may not happen if only small amounts
of a food are eaten

ADD: Always occurs - C. Allergic reactions almost always
sometimes occurs happen. Intolerances may vary from
day to day.
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Screen: Intolerance

ADD: Can cause death -
rarely fatal

Anaphylaxis can cause death.
Intolerances are virtually never fatal.

ADD: Wide range of
symptoms - Primarily
affects the digestive tract

Allergic reactions can affect the
sinuses, skin, breathing, digestive
track; can cause confusion, panic,
and even passing out. Intolerances
are caused by an inability to digest a
certain food, which causes stomach
pain.

Forward =
if a Knowledge
Check 3 flag is
set, go to:
Knowledge Check
3.

Else, go to:
Intolerance
Triggers.

At end of audio,
highlight
Forwardbutton and
await learner action.
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14. Intolerance Triggers

Triggers
Intolerance Big 8
triggers triggers
Dairy Y4 \'
Eggs ' '
Fructose '
Yeast '
Alcohol '
Gluten Vv

Description: Contrast triggers for intolerances and allergies.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Intolerance
Forward =Gluten

GFX/ Intolerance table A.

NARR: Some foods can cause either an
intolerance or an allergic reaction,
such as dairy or eggs. Other
intolerances, such as to fructose,
yeast, or alcohol are only rarely
allergens and are not part of the Big
8.

At end of audio,
highlight
Forwardbutton and
await learner action.
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15. Gluten

Gluten Intolerance/Celiac Disease

Gluten is found in wheat, which is one of the big 8.
However, it is also found in rye and barley, and some
people are intolerant of gluten found in oats. Guests
with a wheat allergy can usually eat rye, barley, and

oats.
Intolerance Allergy
trigger trigger
Wheat ' 4
Rye Vv Rare
Barley 4 Rare
Oats For some Rare

Description: Introduce gluten intolerance.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Intolerance
Triggers

Forward = Next row.
AudOp

TITLE: Gluten Intolerance

TEXT:Gluten intolerance
affects about one guest in
every 100. Gluten
intolerance may also be
called:

e Celiac disease

e Celiac sprue
e Gluten allergy

.| NARR (optional): Gluten intolerance

affects about one guest in every 100.
It may also be called, Celiac disease,
Celiac sprue, or Gluten allergy.
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Screen: Gluten

At end of audio,
highlight Forward
button.

Change Text and add table
(shown in storyboard
frame):

TEXT: Gluten is found in
wheat, which is one of the
big 8. However, it is also
found in rye and barley,
and some people are
intolerant of gluten found in
oats. Guests with a wheat
allergy can usually eat rye,
barley, and oats.

GFX/ Gluten table

.|NARR (optional): Gluten is found in

wheat, which is one of the big 8.
However, it is also found in rye and
barley, and some people are
intolerant of gluten found in oats.
Guests with a wheat allergy can
usually eat rye, barley, and oats.

Forward = Avoid

At end of audio,
highlight Forward
button and await
learner action.

TEXT: Symptoms =
stomach pain, hours later.

Not life threatening.

.|NARR: Like other intolerances, the

symptoms of gluten intolerance, or
Celiac disease, are typically stomach
pain, which usually happens hours
later. And these symptoms are not life
threatening.
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16. Avoid

Although it is important to know that allergies are
different from intolerances, when a guest says they
need to avoid a food, they need to avoid it. And your
job is to help them avoid it, as best as you can.

Avoid = Avoid

Description: Ensure guests can avoid anything they need to avoid.

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TEXT:Although it is A.|NARR (optional): Although it is important
Back = Gluten important to know that to know that allergies are different
F _ allergies are different from from intolerances, when a guest says
orward = ) :

intolerances, when a guest they need to avoid a food, they need
Knowledge Check 3 | g5vs they need to avoid a to avoid it. And your job is to help

food, they need to avoid it. them avoid it, as best as you can.

And your job is to help
them avoid it, as best as
you can.

GFX/ Avoid = Avoid

At end of audio, B.
highlight

Forwardbutton and
await learner action.
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17. Knowledge Check 3

Knowledge Check

Match the descriptions with the condition: Place an A in
front of what is true about allergic reactions; place an I
in front of what is true of an intolerance.

__ Reactions usually happen later.

__ Reactions can be triggered by a tiny amount
___ The reaction is almost always stomach pain.
____ Can cause death.

Submit

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Avoid

Forward =Knowledge
Check 4

Submit button

TITLE: Knowledge Check

TEXT: Match the
descriptions with the
condition: Place an A in
front of what is true about
allergic reactions; place an
| in front of what is true of
an intolerance.

__ Reactions may
happen later.

Reactions can be
triggered by a tiny
amount

The reaction is
almost always stomach
pain.

_____Can cause death.
(correct: I, A, I, A)

.|MUSIC: KNOWLEDGE CHECK

BUMPER MUSIC.
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Screen: Knowledge Check 3

If incorrect, show
dialog box with text
plus following
controls:

Try Again resets the
screen for another try.

Review links to
Intolerance and sets a
flag for Knowledge
Check 3 Review

Continue links to
Knowledge Check 4

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If correct, show dialog
box with text and one
control:

OK button, that closes
the dialog box and
advances to
Knowledge

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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18. Knowledge Check 4

Knowledge Check

Select the possible reactions that could be triggered by
an allergic reaction, but not by a food intolerance.

O Sneezing O Red itching areas

3 Dry cough on skin

O Confusion
O Can't breathe

O Stomach pain

O Chest pain
Submit
Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Knowledge
Check 3

Forward =Putting
Guests at Ease

AudOp
Submit button

TITLE: Knowledge Check |A.

TEXT: Select the possible
reactions that could be
triggered by an allergic
reaction, but not by a food
intolerance.

Any response other
than all selected
except "Stomach
pain" = show dialog
box with text and one
control:

OK button, that closes
the dialog box and
resets the current
screen.

TEXT: Allergic reactions B.| SFX: INCORRECT SOUND.
can affect the sinuses,
skin, breathing, digestive
track; can cause
confusion, panic, and even
passing out. Intolerances
are caused by an inability
to digest a certain food,
which causes stomach
pain.

NARR: You may want to try again.

Try again.
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Screen: Knowledge Check 4

All checked except
"Stomach pain" =

show dialog box with
text and one control:

OK button, that closes
the dialog box and
advances to Putting
Guests at Ease.

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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19. Putting Guests at Ease

7o

> Fof?y Leq ny
Q”erg

C ti nyCf

Description: Segment title and transition.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

At end of bumper,
auto-advance to
What Do You
Think?

GFX/ Menu-themed title: A.

Putting guests at
easethrough clear
communications

MUSIC: SEGMENT BUMPER MUSIC.

John Morley work sample + John@IDforHire.biz - (818) 317-4458

- Page 27 of 87




20. What Do You Think?

What Do You Think?

It is best not to say anything about food allergies until a
guest volunteers that they have a food allergy?

O Yes
O No
Submit

Description: Engagement question.

Graphics &

Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Knowledge

TITLE:What do you think? | A.
TEXT:It is best not to say

Check 4 anything about food
Forward =Greet allergies until a guest
Guests volunteers that they have a
AudOp food allergy?
If Submit = Yes TEXT: Some guests may .| SFX: INCORRECT SOUND.

Show dialog box with
text and one control:

volunteer that they have
food allergies or a gluten
intolerance, but that can't

OK links to be relied on.
Greet Guests
If Submit = No TEXT:Correct. .| SFX: CORRECT SOUND.

Show dialog box with
text and one control:

OK links to

Greet Guests
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21. Greet Guests

Description: How to identify guests with allergies.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = What Do You
Think?

Forward =Informed
Decisions

GFX/ Photo montage of a
group arriving in a
restaurant, being seated,
examining the menu, and
responding to a server.

Shown: canstock-

.| FRONT VOICE: When you are the first to

mention food allergies, it can put a
guest with allergies or gluten
intolerance at ease. It shows that you
are allergy aware, and that your
establishment makes

f\uto—advance to next csp14276920 accommodations.
ow.
Auto-advance to next | pyoTO/ Server and Follow your management's guidelines

row.

manager examining a
loose leaf binder or
information on a digital
tablet.

on how to call attention to your
establishment's policies on food
allergies and gluten intolerance.

Auto-advance to next
row.

PHOTO/ Over server's
shoulder at dinner party
listening to server.

Match gender of photo with
voice.

.| WAITER VOICE: And if anyone has a

food allergy or gluten intolerance, now
is a good time to let me know.
Anyone?

Auto-advance to next
row.

PHOTO/ Guest from
dinner party shown in
previous shot.

.|FRONT VOICE: If you do have a guest

with allergies; again, follow your
management's guidelines.
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Screen: Greet Guests

Auto-advance to next
row

PHOTO/ Epi pen

If a quest says they do have food

allergies management might want you
to ask if they have an Epi pen with
them. We will talk move about Epi
pen’s later in the course.

At end of audio,
highlight Forward
button.

PHOTO/ A manager
coming over to a table of
diners.

Some establishments have a specific
server for parties that include a guest
with allergies. Or a manager may take
this role.

Auto-advance to next
row.

PHOTO/ A fast food
establishment counter.

Even if you are not expected to ask
guests about allergies, it is still your
job know about food allergies and to
answer questions.

Auto-advance to next
row.

GFX/ Menu with symbols
designating dishes that
don't contain specific
allergens.

This may include pointing out how
your menu has been made allergy
friendly.

Forward =Informed
Decisions

At end of audio,
highlight
Forwardbutton and
await learner action.

GFX/ Ingredient list.

Or, if available, providing ingredient
lists.

Food Allergies Basic - John Morley
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22. Informed Decisions

Help guests make their own informed decisions

POrtion of the

Classjc dip

Description: Helping

Interface & Programming

guests become informed.

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Greet Guests

Forward = No
Guarantee

TITLE:

Help guests make their
own informed decisions.

You inform. Your guest
decides.

.|FRONT VOICE: The key is to help

guests make their own informed
decisions.

You inform. Your guest decides.

Forward =Next row

Auto-advance to next
row.

GFX!/ Ingredient list for a
dish prepared in house. do
not include a column for
intolerances.

Image from Module 2.pdf

If available informing can mean
providing a list of ingredients for menu
items that guests can read, and see
for themselves, what goes into every
item.

Auto-advance to next
row.

GFX/ Menu item marked
with the Big 8 allergens it
contains.

Some establishments have special
allergy friendly menus.
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Screen: Informed Decisions

Auto-advance to next
row.

GFX/ Meal on menu
marked as allergy friendly
and referenced to a note at
the bottom. It is close
enough to the bottom so
that the image contains the
note, which explains what
allergy friendly means and
includes a list of the Big 8.

This may include a meal that is
specifically identified as being allergy
friendly, because it does not contain
any of the Big 8.

Auto-advance to next
row.

GFX/ Note on menu
allowing substitutions.

Depending on you're the policies of
your establishment substituting
ingredients may be possible.

Auto-advance to next
row.

VIDEO/ Cook talking with a
guest.

In some lower volume
establishments, someone from the
kitchen may even be available to talk
directly with a guest.

Forward = No
Guarantee

At end of audio,
highlight
Forwardbutton and
await learner action.

SUPER: Follow
management guidelines

Again, follow your management's
guidelines on who should speak with
the customer and the correct level of
accommodation for food allergies.
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23. No Guarantee

allergen free

No one can absolutely guarantee a dish to be

Description: Reasons not to promise "allergen free."

Graphics &

Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TEXT: No one can A.|FRONT VOICE: A critical piece of
Back = Informed absolutely guarantee a information is that no one can

Decisions dish to be allergen free absolutely guarantee a dish to be

Forward =
if flag is set for
Knowledge Check
5,goto
Knowledge Check
5

Else:
Go to Allergy Card

allergen free. Because even the
tiniest amount of an allergen can
trigger a reaction

Forward = Next row VIDEQ: Dust is created B.

Auto-advance to next while pouring flour

row.

An allergen can get in a dish from
dust created when pouring,

Auto-advance to next | pyOTO/ A counter being  |C.

a counter top not completely

row. wiped. sanitized,

At end of audio, VIDEO: A gloved hand D. or simply touching one item and then
highlight Forward moves one muffin and then another.

button. touches another.
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Screen: No Guarantee

Auto-advance to next
row.

TEXT:
e Promise precautions

e Show ingredients
But ...

Inform your guest of the precautions
that will be taken and reveal the
ingredients used. But be careful what
you promise,

Forward =
if flag is set for
Knowledge Check
5,goto
Knowledge Check
5

Else:
Go to Allergy Card

At end of audio,
highlight Forward
button. and await
learner action.

TEXT: No one can
absolutely guarantee a
dish to be allergen free

because no one can absolutely
guarantee a dish to be allergen free.
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24. Allergy Card

have severe fooq 5

all foods that contain:

Description: Allergy cards.

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set GFX/ Allergy card front A.|FRONT VOICE: Some of your guests

Back = No Guarantee
Forward = Best

Cholces Pt foodall /
i p://lwww.foodallergy.org
f;:t/o advance to next document.doc?id=219

may have an allergy card.

Forward = Nextrow | Gex; Allergy card back B.

At end of audio,
highlight Forward

They provide information on a guest's
allergies and sometimes, precautions
to take.

e e R
surfaces,_oaf’)erefz?l;ecrlne);rr:;a:h] as V\:ll iglgfe'ge"t

B using. THANK YOU for ;T:"!:ie'g before
At end of audio, VIDEO/ Asking a guest for |C. Ask for this card if a guest has
highlight Forward an allergy card. allergies. Include it with their ticket.
button. It's the quickest way to tell the kitchen

what they need to know.

At end of audio, GFX/ Digital ticket. D. If you use digital ordering, be sure all
highlight Forward information from the card is entered.
button.
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Screen: Allergy Card

Forward = Best
Choices

At end of audio,
highlight
Forwardbutton and
await learner action.

GFX/ Allergy card branded
by a fictitious restaurant.

For guests without a card, some
establishments provide their own
allergy cards; one to use when
ordering, another the guest can take,
and use wherever else they dine.

Follow your management's guidelines
on allergy cards.
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25. Best Choices

Best Choices
e Simply prepared foods

Description: Best choices for guests with allergies.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Allergy Card

Forward =What to
Avoid

Auto-advance to next
row.

TITLE: Best Choices

.| FRONT VOICE: For a guest with

allergies or an intolerance, an
informed choice often means simply
prepared foods.

Auto-advance to next
row.

ADD: Simply prepared
foods

PHOTO/ Simple dish, such

as baked chicken breast
and salad wo/dressing.

shown: CanStock
csp6498808

Fewer ingredients and less
preparation means fewer
opportunities for an allergen or gluten
to get into a dish.

At end of audio,
highlight
Forwardbutton and
await learner action.

So know your menu, and follow
management guidelines on pointing
out allergy friendly items.
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26. What to Avoid

What to Avoid

e Complex sauces, stews, marinades,
and dressings

. Buffets, ice cream counters, and
salad bars

Description: What guests with allergies should avoid.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Best Choices

Forward
=Communication

TITLE: What to Avoid

TEXT: Complexsauces,
stews, marinades, or
dressings.

PHOTO/ Build a collage of
sauces, stews, marinades,
or dressings.

.| FRONT VOICE: Guests with allergies or

intolerances usually want to avoid
complex sauces, stews, marinades,
or dressings. Oil and vinegar may be
their preference for a salad dressing.

At end of audio,
highlight
Forwardbutton and
await learner action.

ADD: buffets, ice cream
counters, and salad bars.

PHOTO/ Build a collage of
buffets, ice cream
counters, and salad bars.

Other things to avoid are buffets, ice
cream counters, and salad bars,
where there is danger of dripping,
unintended ingredient mixing, or
utensils moved from one ingredient to
another.
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27. Communication

Communication

Description: How to communicate with the kitchen.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = What to Avoid

Forward = Knowledge
Check 5

Auto-advance to next
row.

PHOTO/ Writing allergy
information on a ticket.

shown: CanStock
csp11182740

.|FRONT VOICE: Communication between

the front and back of the house is
usually required to be in writing

Forward = Next Row

At end of audio,
highlight Forward
button.

PHOTO/ An ordering
screen on a computer or
tablet.

If you use digital ordering, enter all
allergy- or intolerance-related
information.

At end of audio,
highlight Forward
button.

VIDEO/ CU on field on
computer or tablet screen
while entering "Prepare
ginger salad separately
without shrimp."

If necessary, use the Notes field to
enter information that doesn't fit
elsewhere.

At end of audio,
highlight Forward
button.

PHOTO/ Writing allergy
information on a ticket.

Using paper, write out every allergy
and all special instructions.

John Morley work sample

+ John@IDforHire.biz - (818) 317-4458

- Page 39 of 87




Screen: Communication

Auto-advance to next
row.

GFX/ Allergy card.

If available, an allergy card should be
provided to the kitchen, following
management guidelines.

Auto-advance to next
row.

PHOTO/ Server in kitchen

talking with a cook.

Then, follow management guidelines
to confirm with the kitchen every
detail. This often includes having the
kitchen worker repeat back allergy-
specific information.

Auto-advance to next
row.

PHOTO/ Different angle on

above shooting over

cook's shoulder so that his

or her face is not seen.

.| COOK VOICE: The allergies are to

peanuts and shellfish, and the ginger
salad is prepared separately without
shrimp.

Forward = Knowledge
Check 5

At end of audio,
highlight Forward
button and await
learner action.

PHOTO/ Cook talking with

a guest.

.| FRONT VOICE: If in doubt, follow

management guidelines on having
someone from the kitchen talk directly
with the guest, or follow procedures
for ensuring that the kitchen
completely understands what the front
of the house is trying to communicate
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28. Knowledge Check 5

Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

Knowledge Check

What is the best response to a guest who asks for an
absolute guarantee that a dish is allergen free.

a) Offer the guarantee if the ingredient list for the dish
does not include the allergen(s) in question.

b) Explain the precautions that will be taken and
provide a list of ingredients used, but add that no
one can absolutely guarantee a dish to be allergen
free.

c) Offer the guarantee, then tell the kitchen worker who
will prepare the dish to be very careful.

d) Explain that a baked chicken breast without sauce
and a salad without dressing is absolutely safe.

Submit

Graphics &

Basic nav set
Back =

Communication asks for an absolute
Forward = Knowledge

Check 6
Submit button

response to a guest who BUMPER MUSIC.

guarantee that a dish is
allergen free.

a) Offer the guarantee if

the ingredient list for the

dish does not include the
allergen(s) in question.

b) Explain the precautions
that will be taken and
reveal the ingredients
used, but add that no one
can absolutely guarantee a
dish to be allergen free.

c) Offer the guarantee,
then tell the kitchen worker
who will prepare the dish
to be very careful.

d) Explain that a baked
chicken breast without
sauce and a salad without
dressing is absolutely safe.
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Screen: Knowledge Check 5

If Submit = anything
but b, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to
Guarantee and sets
a flag for Knowledge
Check 5 Review

Continue links to
Knowledge Check 6

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = b, show
dialog box with text
and one control:

OK button, that closes
the dialog box and
advances to
Knowledge Check 6

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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29. Knowledge Check 6

Knowledge Check

Which is the best response to a guest giving you an
allergy card:

a) Write all information from the card onto the order or
enter it into your digital ordering system.

b) Try to remember what it says and repeat that
information to the kitchen.

c) Try to convince the guest to switch to using the
allergy card that your establishment provides.

d) Include the card with the order or enter all
information from the card into your digital ordering
system

Submit

Interface & Programming Visual Descriptions

Graphics &

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Knowledge to a guest giving you an

Check 5

Forward =
Preparation
Precautions

Submit button

Which is the best response | A.

allergy card:

a) Write all information
from the card onto the
order or enter it into your
digital ordering system.

b) Try to remember what it
says and repeat that
information to the kitchen.

c) Try to convince the
guest to switch to using the
allergy card that your
establishment provides.

d) Include the card with the
order or enter all
information from the card
into your digital ordering
system.

(d is correct)
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Screen: Knowledge Check 6

If Submit = anything
but d, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to No
Guarantee and sets a
flag for

Continue links to
Knowledge Check 6

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = d, show
dialog box with text
plus do the following:

show dialog box with
text and one control:

OK button, that closes
the dialog box and
advances to
Preparation
Precautions

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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30. Preparation Precautions

Description: Segment title and transition.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

At end of bumper,
auto-advance to
Cross Contact

GFX/ Menu-themed title:

Preparation Precautions

.|MUSIC: Segment bumper music.
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31. What do You Think?

What do You Think?

If a guest is allergic to an ingredient, just don't use that
ingredient in preparing the item and no other
precautions are necessary in the kitchen.

O True
O False
Submit

Description: Engagement question.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Preparation
Precautions

Forward = Serving

TITLE: What do you
think?

TEXT:If a guest is allergic
to an ingredient, just don't
use that ingredient in
preparing the item and no
other precautions are
necessary in the kitchen.

If Submit = True

Show dialog box with
text and one control:

OK links to Cross
Contact.

TEXT: Avoiding the
ingredient is a critical
precaution. There are also
other necessary
precautions.

.| SFX: INCORRECT SOUND.

If Submit = False

Show dialog box with
text and one control:

OK links to Cross
Contact.

TEXT: Correct. Being
allergy friendly means
taking a range of
precautions in the kitchen.

.| SFX: CORRECT SOUND.
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32. Cross Contact

Cross Contact—

When an allergen is accidently
transferred to a food item.

Description: Cross contact introduction and definition.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Knowledge
Check 6

Forward =
if a Knowledge
Check 7 flag is
set, go to:
Error! Not a valid
result for table.

Else, go to:
Preventing Cross
Contact 1

At end of audio,
Forward = Next
row.

Highlight Forward
button.

TITLE: Cross Contact

TEXT: When an allergen is
accidently transferred to a

food item.

.|BACK VOICE: Cross contact is when an

allergen is accidently transferred to a
food item. And just the tiniest amount
of cross contact can trigger an allergic
reaction.

At end of audio,
highlight Forward
button.

PHOTO/ Split screen of a

meat slicer and knife.
Slicing cheese would be
good.

A slicer or knife can create cross
contact between cheese and an item
being prepared for a guest with a
dairy allergy.
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Screen: Cross Contact

At end of audio, PHOTO/ Fryer C. If fish is cooked in a fryer, there will
highlight Forward be cross contact with french fries, or
button. anything else, fried in the same oil.
At end of audio, PHOTOS/ Collage of wok, |D. Woks, grills, cutting boards, and any
highlight Forward grill, cutting board and preparation surface can create cross
button. prep area. contact. Once an allergen even
touches any one of these items,
complete allergy friendly sanitation is
needed before the item can be used
to prepare an allergy friendly meal.
At end of audio, PHOTO/ Using a utensil to |E, Any utensil used to stir, measure, or
highlight Forward stir or measure. serve, transfers allergens.
button.
Auto-advance to next |\/\pgy Flour dust created |F.|  The dust from pouring wheat flour,
row. when pouting flour.
At end of audio, VIDEO/ Steam from frying |G. or even steam from frying an egg, can
highlight Forward an egg. create cross contact with an item
button. being prepared, or waiting to be
served, nearby.
At end of audio, PHOTO/ Split screen: H. In storage areas, open containers or
highlight Forward , raw ingredients touching each other
button. 1-open containers next to creates cross contact.
each other, at least one
containing one of the Big 8
allergens.
2-Refrigerated storage with
a brick of cheese resting
on vegetables, or other
contact between at least
one of the Big 8 and
another food.
At end of audio, VIDEO!/ A gloved hand I Even just touching one item and then
highlight Forward moves one muffin, then another can create cross contact.
button. touches another.
Auto-advance to next |PHOTO/ Salad containing |J. This means, above all, if an item

row.

slices of a boiled egg. The
international "No" symbol
encircles the egg.

includes an ingredient a guest is
allergic to, NEVER, EVER simply
remove that ingredient and then serve
the item.
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Screen: Cross Contact

Forward = VIDEO/ Preparing the K.

if a Knowledge
Check 7 flag is
set, go to:
Knowledge
Check 7

Else, go to:
Preventing Cross
Contact 1

salad from the previous
shot with no egg to be
seen. Use a purple knife
and cutting board.

At end of audio,
highlight
Forwardbutton and
await learner action.

The item must be prepared again,
without ingredients the guest is
allergic to, and taking all precautions
to prevent cross contact.
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33. Preventing Cross Contact 1

Description: Kitchen precautions.

Interface & Programming

Graphics &
Visual Descriptions

Preventing Cross Contact

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set TITLE: Preventing Cross | A.| BACK VOICE: Washing hands often is
Back = Cross Contact | Contact one of the most effective ways to
Forward =Preventing |PHOTO/ Hand washing. reduce cross contact.

Cross Contact 2 H CanStock

shown: CanStoc

Auto-advance to next csp17492607

row.
Forward = Nextrow |PHOTO/ Replacing gloves. |B. If you wear gloves, use a new pair
At end of audio, \t,)v?t?;e”g:g%asrmg anything for a guest
highlight Forward '
button.
At end of audio, PHOTO/ Replacing apron |C, Also, follow management guidelines

highlight Forward
button.

and hat. Or product shot of
a fresh apron and hat.

on replacing your apron and hat.
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Screen: Preventing Cross Contact 1

Forward = Preventing
Cross Contact 2

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Cutting board and
knife with purple color
coding.

from:
http://www.allergyfreetable.
com/food-allergy-hero-
Joel-Schaefer.php

Many kitchens use color coding for
knives and cutting boards intended for
use with only one type of food. Follow
your kitchen's guidelines for what to
use when preparing allergy friendly
items.
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34. Preventing Cross Contact 2
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Preventing Cross Contact

-
' 8

Description: Kitchen precautions.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Preventing
Cross Contact 1

Forward =

If a Knowledge
Check 8 flag is
set, go to:
Knowledge
Check 8

Else, go to:
Preventing Cross
Contact 3

Auto-advance to next
row.

TITLE: Preventing Cross
Contact

PHOTO/ photo of prep
area separate from main
kitchen for prepping allergy
friendly items. Use purple
color coded items in frame.

shown: CanStock
csp16162846

.|BACK VOICE: Some kitchens use

separate areas for preparing allergy
friendly items. If such an area is
available to you, follow your kitchen
guidelines for its use.

Forward = Next row

Auto-advance to next
row.

Video/ Dust from pouring
flour

The best areas for allergy friendly
preparation provide protection from
dust created when pouring
ingredients that may contain an
allergen,
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Screen: Preventing Cross Contact 2

At end of audio,
highlight Forward
button.

VIDEO/ Steam from
cooking.

and from steam coming from a stove
or oven.

At end of audio,
highlight Forward
button.

PHOTO/ Fryer with a
supered international
symbol for No.

Fryers are a special concern. If a fryer
has ever been used for fish, breaded
items, or any other of the Big 8, it
should never be used for allergy
friendly items.

At end of audio,
highlight Forward
button.

PHOTO/ Counter-top
commercial fryer.

Some kitchens have a separate fryer
for use only with allergy friendly items.

Forward =

If a Knowledge
Check 8 flag is
set, go to:
Knowledge
Check 8

Else, go to:
Preventing Cross
Contact 3

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Collage of pots,
pans, and utensils. Show
purple color coding if
possible.

And if possible, use pots, pans, and
utensils that are set aside only for
allergy friendly use.
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35. Preventing Cross Contact 3

Preventing Cross Co

£

Description: Kitchen precautions.

Interface & Programming

Graphics &
Visual Descriptions

ntact

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Preventing
Cross Contact 2

Cleaning pots and pans

shown: CanStock

.| BACK VOICE: Otherwise, thoroughly

clean all pots, pans, and utensils,
following your kitchen's guidelines for

4929431 , )
Forward =Preventing csp492943 allergy-friendly preparation.
Cross Contact 4
Auto-advance to next
row.
Forward = Next row | Add super: Typical procedures include a

At end of audio,
highlight Forward
button.

Chemical wash, rinse,
and sanitation

Water sanitation at
180 degrees

chemical wash, rinse, and sanitation,
or water sanitation at 180 degrees.

Auto-advance to next
row.

PHOTO/ Cleaning prep
surface.

Cleaning the counter top is also
critical,
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Screen: Preventing Cross Contact 3

At end of audio,
highlight Forward
button.

Add super:

e Fresh, clean wiping
cloth and commercial
cleaners

e Paper towel and
commercial cleaners

e Commercial wipes

this typically means using a fresh,
clean wiping cloth, or paper towel,
along with commercial cleaners, or
use commercial wipes.

Forward = Preventing
Cross Contact 4

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Testing a prep
surface.

Your kitchen guidelines may also
include testing a prep surface to
ensure that it is ready for preparing an
allergy friendly item.
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36. Preventing Cross Contact 4

Preventing Cross Contact

Description: Kitchen precautions.

Graphics &

Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

VIDEO/ Completed dish in | A.| BACK VOICE: Cross contact precautions

_ . a prep area. don't end just because the order is
Back = Preventing read
Cross Contact 3 shown: CanStock y
csp17484738

Forward =Garnishing

Auto-advance to next

row.

Forward = Nextrow | VIDEO/ Continue above as |B, Allergy friendly dishes should be

At end of audi a cover is placed on the covered and placed away from other

' end ot audio, dish and it is moved to the dishes that are ready for serving.
highlight Forward read

y area.

button.
At end of audio, VIDEO/ A tray full of meals |C. Because items on the same tray may
highlight Forward fills the frame, as a hand touch each other, or a server may
button. comes in to straighten up touch one item and then another.

the items on one plate and
then straighten the items
on a different place.
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Screen: Preventing Cross Contact 4

Forward = Garnishing

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Steaming Omelet
or other hot, steaming
item.

And even steam from an item can
create a cross contact hazard.
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37. Garnishing

Garnishing

Description: How to garnish for a guest with food allergies.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Preventing
Cross Contact 4

Forward =Receiving
and Storage

Auto-advance to next
row.

PHOTO/ Garnishes in
separate containers.

shown: CanStock
csp18671926

.|BACK VOICE: If a dish is garnished, take

ingredients only from their own
separate container;

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Split screen of a
salad bar and buffet, both

under the international
symbol for No.

never from a salad bar, buffet, or
common serving area.
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38. Receiving and Storage

Receiving and Storage

T ——

— ——— | ———

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Garnishing

Forward =Knowledge
Check 7

PHOTO/ Split screen of
supplies coming into a
kitchen and a properly
labeled container with just

.|BACK VOICE: Cross contact is a

concern in the kitchen from the
moment supplies arrive until and last
leftover is consumed.

a dab leftin it.
Auto-advance to next shown: CanStock
row. csp17781510
At end of audio, PHOTO/ Refrigerated Ingredients must be stored so that
highlight Forward ingredients properly anything containing any of the Big 8
button. stored. never touch other ingredients.

Auto-advance to next
row.

PHOTO/ Sign in storage
area indicating how
allergenic items should be
stored separately.

Follow management policies on
storing allergenic ingredients, and
products containing them, away from
other items.

At end of audio,
highlight Forward
button.

PHOTO/ With the original
box in the frame, of a
product such as pancake
mix, show the contents
have been transferred to a
properly labeled plastic
bag, placed inside an outer
container.

These policies may also require that
ingredients taken from original
packaging, go into an inner package
contained in an outer container.

John Morley work sample + John@IDforHire.biz - (818) 317-4458

- Page 59 of 87




Screen: Receiving and Storage

At end of audio,
highlight Forward
button.

PHOTO/ Showcase a
proper label on ingredients
in dry storage.

Labels should make clear which
ingredients, leftovers, or packaged
items contain any of the Big 8.

At end of audio,
highlight Forward
button.

PHOTO/ Writing on a
container's label the
names of Big 8 ingredients
within.

When moving food from one
container to another, information on
the label must also be moved to the
label on the new container.

At end of audio,
highlight Forward
button.

VIDEO!/ Creating a cloud of
flour dust by pouring flour.

Pouring ingredients can send
allergens through the air for
significant distances, and should be
done as far as possible from any
chance of cross contact with other
food.

Forward = Knowledge
Check 7

At end of audio,
highlight Forward
button and await
learner action.

PHOTO/ Several bottles
of one brand of steak
sauce (or similar packaged
product) on a shelf, with a
hand in the foreground
holding a different brand of
steak sauce, as if
someone is just noticing
that a different brand of
product has been
delivered.

When receiving supplies, you are the
eyes of management. If you see that
a distributor has switched products,
follow management guidelines, which
are typically to notify management —
in writing — about the switch in
products.

John Morley work sample + John@IDforHire.biz - (818) 317-4458

- Page 60




39. Knowledge Check 7

Knowledge Check

A dish can be made allergy friendly for a guest by::

a) Carefully removing all ingredients that the guest is
allergic to.

b) Heating the item to 180 degrees for 5 minutes to kill
all allergens.

¢) Remaking the item without any of the ingredients
that the guest is allergic to, using the prep area,
equipment, and utensils used for other items.

d) Remaking the item without any of the ingredients
that the guest is allergic to, following all precautions
to avoid cross contact.

Submit

Interface & Programming Visual Descriptions

Graphics &

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

TEXT:A dish can be made
allergy friendly for a

A.|MUSIC: KNOWLEDGE CHECK

Back = Receiving and | gyest by:: BUMPER MUSIC.
Storage .
E d = a) Carefully removing all
Or\xz:)w_ledge ingredients that the
t is allergic to.
Check 8 guest is allergic to

Submit button

b) Heating the item to
180 degrees for 5
minutes to kill all
allergens.

c) Remaking the item
without any of the
ingredients that the
guest is allergic to,
using the prep area,
equipment, and
utensils used for other
items.
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Screen: Knowledge Check 7

d) Remaking the item
without any of the
ingredients that the
guest is allergic to,
following all
precautions to avoid
cross contact.

(d is correct)

If Submit = anything
but d, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to Cross
Contact, row J and
sets a flag for
Knowledge Check 7
Review

Continue links to
Knowledge Check 8

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a
review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = d, show
dialog box with text
and one control:

OK button, that closes
the dialog box and
advances
toKnowledge Check 8

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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40. Knowledge Check 8

Knowledge Check

with an allergy to that ingredient:
a) Never.

allergen is not in the item being fried.

d) If different oil is used.
Submit

A fryer that has been used to cook an item containing
an allergen can then be used to fry an item for a guest

b) If all precautions have been taken to ensure that the

c) If it has been at least an hour since an item
containing the allergen has been in the fryer.

Graphics &

Interface & Programming Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

TEXT: A fryer that has
been used to cook an
item containing an

Basic nav set
Back = Knowledge

Check 7 allergen can then be used
Forward = Serving to fry an item for a guest
Precautions with an allergy to that

ingredient:
Submit button
a) Never.

b) If all precautions have
been taken to ensure
that the allergen is not
in the item being
fried.

c) If it has been at least
an hour since an item
containing the
allergen has been in
the fryer.

d) If different oil is used.
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Screen: Knowledge Check 8

If Submit = anything
but a, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to
Preventing Cross
Contact 2rowDand
sets a flag for
Knowledge Check 8

Continue links to
Serving Precautions

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = a, show
dialog box with text
and one control:

OK button, that closes
the dialog box and
advances to Serving
Precautions

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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41. Serving Precautions

7o

S Fofgy Leq n,
Q”erg

C ti y f Qact

Description: Segment title and transition.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

At end of bumper,
auto-advance to
What do You
Think?

GFX/ Menu-themed title: B.

Serving Precautions

MUSIC: Segment bumper music.
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42. What do You Think?

What do You Think?

Once all precautions are taken in the kitchen, can an
allergy friendly dish be served on a tray with other
items?

O Yes

O No

Submit

Description: Engagement question.

Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TITLE: What do you think? |D,

Back = Knowledge | TEXT: Once all

Check 8 _ precautions are taken in
Forward = Serving the kitchen, can an allergy
friendly dish be served on
a tray with other items?

If Submit = Yes TEXT: Although there are |E. | SFX: INCORRECT SOUND.
more cross contact

hazards in the kitchen,
cross contact can also

Show dialog box with
text and one control:

OK links to occur on a serving tray.
Serving
If Submit = No TEXT: Correct. F.| SFX: CORRECT SOUND.

Show dialog box with
text and one control:

OK links to

Serving
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43. Serving

e Covered
e Separate tray
e Separate trip

Description: How to serve a meal to a guest with allergies.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = What do You
Think?
Forward =
if a Knowledge
Check 9 flag is
set, go to:
Knowledge
Check 9
Else, go to:
Bar Area
Auto-advance to next
row.

PHOTO/ Serving a
covered dish.

.|FRONT VOICE: Serving creates

additional cross contact hazards.
Touching, spilling, dripping, or even
steam from a plate, can all transfer
allergens.

Forward = Next row

At end of audio,
highlight Forward
button.

Add super:
e Covered

e Separate tray
e Separate trip

Follow management guidelines on
proper serving, which are typically to
serve allergy friendly items covered,
on a separate tray, and brought in a
separate trip from the kitchen.
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Screen: Serving

Forward =

if a Knowledge
Check 9 flag is
set, go to:
Knowledge
Check 9

Else, go to:
Bar Area

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Go orders in
paper bags, with one
clearly marked "No
Peanuts"

For take-out orders, place the allergy
friendly items in a separate bag,
clearly marked with the allergen that
is not contained.
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44. Bar Area

Bar Area

Description: Bar area precautions.

Interface & Programming

Graphics &
Visual Descriptions

l;,wu' 0 ‘l

\!\

LA,

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Serving

Forward =Knowledge
Check 9

Auto-advance to next
row.

PHOTO/ Bar area

shown: CanStock
csp18226399

.|FRONT VOICE: Cross contact

precautions must also be taken in a
bar area.

Forward = Next row.

At end of audio,
highlight Forward
button.

PHOTO/ Ingredient list

For every drink, have a list of
ingredients ready to show to guests,
so they can make their own informed
decisions.

At end of audio,
highlight Forward
button.

PHOTO/ Several drinks
made with milk.

Dairy cocktails are a popular type of
drink and steamed milk is often used
to create foam. But dairy is one of the
Big 8 and must be avoided by anyone
with a dairy allergy.

Auto-advance to next
row.

PHOTO/ Egg

Eggs are also one of the Big 8,
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Screen: Bar Area

At end of audio,
highlight Forward
button.

PHOTO/ Coffee drink with
heavy foam on top.

and are sometimes used to create
drinks, if you know a guest is allergic,
stop yourself from automatically using
that egg.

Auto-advance to next
row.

PHOTO/ Bar tender and
guest.

For any guest with allergies, wash
your hands or change gloves before
mixing the drink. And as in the
kitchen, follow management
guidelines,

At end of audio,
highlight Forward
button.

Add super:
e Clean work surfaces

e Do not use equipment
or utensils used for
other drinks

which may include cleaning your
working surface before preparing the
drink, and not using equipment or
utensils that have already been used.

Auto-advance to the
next row

PHOTO Clear drink

.| Here again simple might be better and

recommending a drink with water or
soda as a mixer could be the best
answer.

Forward = Knowledge
Check 9

At end of audio,
highlight
Forwardbutton and
await learner action.

PHOTO/ Split screen
showing a single drink
placed on a bar, and a
single drink being served
on a tray.

Serving should be separate from
other drinks, and on a separate tray if
served at a table.
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45. Knowledge Check 9

Knowledge Check
Take-out orders for guests with food allergies:

a) Should not be allowed.
b) Can go in the same bag with other items.

c) Must be wrapped in plastic before being placed in the
same bag with other items.

d) Should be in a separate bag marked with the
allergen(s) no contained.

Submit

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Bar Area

Forward =Knowledge
Check 10

Submit button

TITLE: Knowledge Check

TEXT: Take-out orders for
guests with food allergies:

a) Should not be allowed.

b) Can go in the same bag
with other items.

c) Must be wrapped in
plastic before being placed
in the same bag with other
items.

d) Should be in a separate
bag marked with the
allergen(s) no contained.

A.

MUSIC: KNOWLEDGE CHECK
BUMPER MUSIC.
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Screen: Knowledge Check 9

If incorrect, show
dialog box with text
plus following
controls:

Try Again resets the
screen for another try.

Review links to
Servingrow Cand
sets a flag for
Knowledge Check 9
Review

Continue links to
Knowledge Check 4

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If correct, show dialog
box with text and one
control:

OK button, that closes
the dialog box and
advances to
Knowledge Check 10.

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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46. Knowledge Check 10

Knowledge Check
In the bar area, which of the Big 8 is commonly used to
create foam on coffee drinks?
o Dairy o Eggs
o Peanuts o Fish
o Shellfish o Soy
o Tree nuts o Wheat
Submit
Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)
Basic nav set TITLE: Knowledge Check |A.
Back = Knowledge | TEXT:In the bar area,
Check 9 which of the Big 8 is
Forward = commonly used to create
Responding to foam on coffee drinks?
Allergic Reactions

AudOp
Submit button

Any response other TEXT: Because milk are B.|SFX: INCORRECT SOUND.

than milk = show commonly used to create
dialog box with text foam on coffee drinks, if
and one control: you know a guest is

allergic, stop yourself from
automatically using that

egg.

OK button, that closes
the dialog box and
advances to
Responding to
Allergic Reactions.
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Screen: Knowledge Check 10

Egg =show dialog box | TEXT: Correct C.|SFX: CORRECT SOUND.
‘(’:‘gt:trtgl’ft and one NARR: You are correct.

OK button, that closes
the dialog box and
advances to
Responding to
Allergic Reactions.
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47. Responding to Allergic Reactions

Description: Segment title and transition.

Graphics &

Interface & Programming Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

At end of bumper,
auto-advance to
What Do You
Think?

GFX/ Menu-themed titl
Responding to Allergic
Reactions.

e:

.|MUSIC: Segment bumper music.
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48. What Do You Think?

What Do You Think?

If all allergy friendly precautions are taken:

a) You can guarantee your guest that their meal
contains nothing they are allergic to.

b) Reactions may occur, but they will be mild.

c) A guest may have any range of allergic reactions,
which may happen immediately, or within a few
minutes.

d) Reactions may occur, but only hours later.
Submit

Description: Engagement question.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Knowledge
Check 10

Forward = Allergic
Reactions

TITLE:What Do You
Think?

TEXT:If all allergy friendly
precautions are taken:

a) You can guarantee your
guest that their meal
contains nothing they are
allergic to.

b) Reactions may occur,
but they will be mild.

c) A guest may have any
range of allergic reactions,
which may happen
immediately, or within a
few minutes.

d) Reactions may occur,
but only hours later.

(c is correct)
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Screen: What Do You Think?

If Submit = anything
butc, show dialog box
with text and one
control:

OKIlinks to

Allergic Reactions

TEXT:The following
section can help correct
misconceptions you may

have about food allergies.

.| SFX: INCORRECT SOUND.

If Submit=c

Show dialog box with
text and one control:

OKIlinks to

Allergic Reactions

TEXT: Correct.

.| SFX: CORRECT SOUND.
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49. Allergic Reactions

Allergic Reactions

Mild Severe
Skin rash e Chest pain
Coughing e Trouble swallowing
Stomach pain e Trouble breathing,

leading to death

Description: How to r

Interface & Programming

espond to allergic reactions.

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set TITLE: Reactions A.| FRONT VOICE: Despite all precautions,
Back = What Do You a guest may have any range of
Think? allergic reactions, which may happen
Forward immediately, or within a few minutes.
=Anaphylaxis
Auto-advance to next
row.
Auto-advance to next | ADD: B. Mild reactions include skin rashes,

row.

TEXT: Mild: Skin rash,
coughing, stomach pain.

coughing, or stomach pain.

Auto-advance to next
row.

TEXT: Severe: Chest pain,
trouble swallowing, and
trouble breathing

ADD: C.

Severe reactions can include chest
pain, trouble swallowing, and trouble
breathing, which can lead to death
within 30 minutes.

Auto-advance to next
row.

Any reaction should be taken
seriously. A mild reaction can be
followed by more serious reactions.
Immediately, when a guest has a
reaction, follow your management's
guidelines,
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Screen: Allergic Reactions

At end of audio,
highlight Forward
button and await
learner action.

TEXT: Call 911

on who should offer to call 911 (nine-
one-one) and what information must
be ready to provide to the 911
operator.
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50. Anaphylaxis

Anaphylaxis
e Treated with epinephrine

Description: How to respond to anaphylaxis.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Allergic
Reactions
Forward =
if a Knowledge
Check 12 flag is
set, go to:
Knowledge
Check 12
Else, go to:
Legal Risks
Auto-advance to next
row.

TITLE: Anaphylaxis

.|FRONT VOICE: A severe reaction is

called anaphylaxis. This is serious
and can cause death.

Forward = Next row

At end of audio,
highlight Forward
button.

Add text:
e Treated with
epinephrine

Anaphylaxis can be treated with
epinephrine, which is a prescription
drug similar to adrenaline.

Auto-advance to next
row.

PHOTO/ Auto-injector.

Most people with serious allergies
have this medication with them, in an
auto-injector, which can be used to
immediately treat a severe reaction.
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Screen: Anaphylaxis

At end of audio,
highlight Forward
button.

GFX/ Names and logos for
epiPen, Adrenaclick, Auvi-
Q, and Twinject

Made by several different companies,
an auto-injector is held against the
upper leg. Then, a trigger is pressed
and a small needle injects the
medication under the skin.

Auto-advance to next
row.

PHOTO/ Using an auto-
injector.

If at all possible, have the guest, or
someone with the guest use the auto-
injector. Only give the injection if
authorized by management.

At end of audio, TEXT: Call 911. Have the appropriate person call 911.
highlight Forward And be aware that anaphylaxis
button. symptoms may include confusion,
panic, and passing out, so the guest
may not be able to help answer
questions asked by the 911 operator.
At end of audio, PHOTO/ Server reassuring The guest should be kept seated and

highlight Forward
button.

a guest who is in obvious
distress.

SUPER/ Do Not Move the
Guest!

comfortable. Do not lay the guest
down or even move the guest.

At end of audio,
highlight Forward
button.

PHOTO/ Server talking, as
if to a group. Show guests
if possible.

When the situation is under control,
calmly explain to guests at
surrounding tables what is happening
and offer to move them to other
tables, if they are available.

At end of audio,
highlight Forward
button.

PHOTO/ Server with a
piece of paper that could
be an ingredients list,
ready to hand to an EMT.

When medical help arrives, be
prepared to provide to the medical
technician a list of all ingredients in
the meal that was served.

Forward =

if a Knowledge
Check 12 flag is
set, go to:
Knowledge
Check 12

Else, go to:
Legal Risks

At end of audio,
highlight
Forwardbutton and
await learner action.

Never offer to the guest who has had
a reaction, or to anyone in that guest's
party, a free item, or otherwise treat
this as if it was no more than
dissatisfaction with a dish or the
service.
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51. Legal Risks

Legal Risk

e Secret sauce
e Reused oil

Description: Legal issues.

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set

Back = Anaphylaxis

Forward =Knowledge
Check 11

Auto-advance to next
row.

TITLE: Legal Action

.INARR: There can also be legal action, if

you or your establishment does the
wrong thing for a guest with food
allergies.

Lawsuits have cost food service
businesses large amounts of money
because they...

Auto-advance to next
row.

Add text:
e Secret sauce

refused to reveal the ingredients in a
secret sauce that caused a guest to
suffer an allergic reaction.

Auto-advance to next
row.

Add text:
e Reused oil

cooked french fries in oil used for
shellfish, after a server was informed
of a child's allergy to shellfish.

To avoid these types of unfortunate
situations,

Auto-advance to next
row.

TITLE: Allergy Aware

Be allergy aware:

Auto-advance to next
row.

Add text:
e Help guests make

informed decisions

Let guests make their own informed
decisions.
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Screen: Legal Risks

Auto-advance to next
row.

Add text:
¢ Reveal all ingredients

. | SERVER VOICE: Reveal all ingredients

Auto-advance to next
row.

Add text:
e Prevent cross contact

.| KITCHEN VOICE: Prevent cross contact

in the kitchen and when serving.

At end of audio,
highlight
Forwardbutton and
await learner action.

TEXT: No one can
absolutely guarantee a
dish to be allergen free,
but every precaution will
be taken to ensure that the
meal for that guest is safe
for that guest.

.| NARR: And be straight with guests who

have allergies, that no one can
absolutely guarantee a dish to be
allergen free, but every precaution will
be taken to ensure that the meal for
that guest is safe for that guest.
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52. Knowledge Check 11

Knowledge Check
Reaction to a food allergy can happen:
a) Immediately, or within a few minutes.
b) Only after an hour or more.
c) Only after six hours or more
d) Only after a day or more.
Submit

Interface & Programming

Graphics &
Visual Descriptions

Audio (Dialogue, Narr, Music, VO, SFX)

Basic nav set
Back = Legal Risks

Forward = Knowledge
Check 12

Submit button

TEXT: Reaction to a food
allergy can happen:

a) Immediately, or within
a few minutes.

b) Only after an hour or
more.

c) Only after six hours or
more

d) Only after a day or
more.

(a is correct)

.|MUSIC: KNOWLEDGE CHECK

BUMPER MUSIC.
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Screen: Knowledge Check 11

If Submit = anything
but a, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to
Reactions and sets a
flag for Knowledge
Check 11

Continue links to
Knowledge Check 12

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue for the next
knowledge check question.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = a, show
dialog box with text
and one control:

OK button, that closes
the dialog box and
advances to
Knowledge Check 12

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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53. Knowledge Check 12

Knowledge Check

A severe and life threatening reaction to a food allergy,
known as anaphylaxis, would best be treated
immediately with:

a) Two aspirins, followed immediately by a call to 911.
b) An auto-injector, followed immediately by a call to

911.
¢) Having the guest lie down, followed immediately by a
call to 911.
d) The Heimlich maneuver, followed immediately by a
call to 911.
Submit
Graphics &
Interface & Programming Visual Descriptions Audio (Dialogue, Narr, Music, VO, SFX)

TEXT: A severe and life

Basic nav set threatening reaction to a | A-

Back = Knowledge food allergy, known as
Check 11 anaphylaxis, should be
Forward = End of treated immediately with:

lesson a) Two aspirins, followed
Submit button immediately by a call to
911.

b) An auto-injector,
followed immediately by
a call to 911.

¢) Having the guest lie
down, followed
immediately by a call to
911.

d) The Heimlich
maneuver, followed
immediately by a call to
911.

(b is correct)
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Screen: Knowledge Check 12

If Submit = anything
but b, show dialog
box with text plus
following controls:

Try Again resets the
screen for another try.

Review links to
Anaphylaxis and
sets a flag for
Knowledge Check 12.

Continue links to end
of lesson.

TEXT: You may want to
review.

Click Review to review this
information and try again.

Click Try Again to skip a

review but try again.

Click Continue to end the

lesson.

.| SFX: INCORRECT SOUND.

NARR: You may want to review.

If Submit = b, show
dialog box with text
and one control:

OK button, that closes
the dialog box and
advances to end of
lesson

TEXT: Correct

.| SFX: CORRECT SOUND.

NARR: You are correct.
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