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Navigating Food Assistance Programs with Food Allergies

Cross-Contact

If the food bank prepares meals, have a discussion about cross-contact with the person(s) making the food. This 

includes asking about precautions taken on shared prep and cooking surfaces (like cutting boards and grills) and 

with utensils (like spatulas and knives). Just a small amount of an allergen splattering into an otherwise safe food 

can cause a reaction. 

The term cross-contact is fairly new and is sometimes used interchangeable with the term cross-contamination. 

See chart below to understand the difference.

Cross-Contact Cross Contamination

Occurs when an allergen is unintentionally transferred 

from one food to another 

Occurs when microorganisms like bacteria contaminate 

food

Can cause food allergy reactions Can cause foodborne illnesses

Proper cooking does NOT reduce or eliminate the 

chances of a food allergy reaction

Proper cooking may reduce or eliminate the chances of 

foodborne illness

Understanding Labels

Manufacturers of packaged food products that contain a major food allergen (milk, wheat, egg, peanuts, tree 

nuts, fish, crustacean shellfish, and soy) are required by to law to list that allergen on the product label. However, 

there are several ways the allergen can be listed, so read all product labels carefully, including the full ingredient 

list. Additionally, common allergens can have other names. For example, whey and casein are milk-containing 

ingredients. Tips for Avoiding Your Allergens (foodallergy.org/tips-avoiding-allergen) can help you navigate labels. 
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*Courtesy of FARE (Food Allergy Research & Education). More information can be found at foodallergy.org.

Substitutes for Common Allergens
*Courtesy of FARE (Food Allergy Research & Education). More information can be found at foodallergy.org.




