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Allergies and Special Needs: Where You Never Improvise

What I do: first, precision without drama — “I’m asking seriously because it matters to me: is it an allergy or

an intolerance? Do I also need to flag possible traces?” I take down exactly what the guest declares and

activate the protocol; I am not the one who diagnoses the severity or decides that an allergy is mild.

Second, the truth about the dish: I don’t answer from memory. I check the official information and ask the

person the Kitchen has designated as responsible. If the dish can be prepared in line with the protocol: the

order flagged, a verbal alert, verification at the pass and confirmation when serving. If it can’t be guaranteed,

that is said clearly, and the only alternative offered is one the Kitchen can verify; if none exists, no one

invents safety.

And the close: the alert travels through the authorized channel to those who need it during the stay, with the

minimum information and restricted access. The goal is for the guest not to have to repeat it, without turning

health data into open information.


