
Barista Series Almond - Safe Practices for Allergen Awareness 
 
• Recommended educational course developed by the National Restaurant Association and FARE:

 http://www.servsafe.com/allergens/the-course 
• Almonds are of the Tree Nut family, whereas peanuts are of a separate allergen family, namely Legumes. 
• No two operations are the same and these suggestions are general guidelines, only. 
 
 
1)     In discussions with food safety experts, the most frequent comment is that if good hygiene practices are in 

place, adding an almond beverage should be relatively easy to implement.  Most operations already alternate 
between various milks (milk, non-fat, soy, etc.).  Although tree nuts (including almonds) are an allergen, dairy 
and soy are also major allergens already being safely used with few issues.  

 
2)     One food safety expert suggested that operators might establish a policy where, between steaming, they steam 

a cup of water and wipe down the steam wand with a disposable cloth rather than a towel. 
 
3)     Another suggestion is to designate specific steaming cups: Ex. one for Dairy, one for Soy, one for Almond. 
 
4)     Post a warning in a sign on the counter.  Since there would not be nuts in the almond beverage that can go 

airborne, just liquid, there should be no need to say “nuts are on the premise.”  The recommendation is to say 
that almond beverages are being served.  However, if an operation also has nuts in cookies or candy they 
offer, they may want to say something about nuts being served in the operation and that almond beverages are 
also being used. 

 
5)      Pacific Natural Foods is working with SCAA (Specialty Coffee Association of America) and may sponsor a 

speaker at the 2015 conference to address the topic of food allergens in the coffee setting. 
 
6)      Here are some additional resources: 
  

If the chain has a Registered Dietician on their staff, they can update themselves on  allergen issues at the site 
below: 

Understanding Food Allergy: A Primer for Dieticians: 
http://www.foodinsight.org/Resources/Detail.aspx?topic=Understanding_Food_Allergy_A_Primer_for_Di
etitians_CPE_Program 

  
Here are some more specific web locations for FARE: 

http://www.foodallergy.org/ FARE Food Allergy Resource and Education (formerly Food Allergy and 
Anaphylaxis Network) 

 
Restaurants - http://www.foodallergy.org/resources/restaurants 
  
FDA: 

For Consumers - http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm079311.htm 
For manufacturers and foodservice 
http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAllergens/default.htm 

  
7)      Consult a food safety expert. The following contact is a highly respected expert in the field of Food 

Safety. Such an expert would be able to make recommendations for specific operations and guide the 
development of best food safety practices within an operation: 

Jamie Stamey, MS, RDN, LDN, CP-FS 
Food Safety and Applied Nutrition Consultant 
E: jamie.stamey@charter.net 
C: 704-576-7302 
http://www.HealthyAndSafeFood.com    
Connect via Facebook, LinkedIn, Twitter 

  


