
 

 

 

 

The  kitc he n a nd  c a te ring  s e rvic e  a t  the  J a m e s  C. Ke nne dy Mounta in Ca m pus  is  ope ra te d  by 
Mounta in Be rry Culina ry. The  m is s ion o f Mounta in Be rry Culina ry is  to  p rovide  he a lthy, gre a t  

t a s t ing  food  to  c lie nts , gue s t s , a nd  s ta ff. Our be lie f is  tha t  a ll ind ividua ls , re ga rd le s s  o f 
d ie ta ry c ha lle nge , c a n ha ve  a  gre a t  t im e  a t  a ny e ve nt . 

Mounta in Be rry Culina ry de live rs  e xce lle nt he a lthy and de lic ious  me a ls  to a s s ure  gue s ts  
and s ta ff a re  a lways  accommodate d. Our che fs  a re  e xpe rt, c la s s ica lly tra ine d profe s s iona ls  
ce rtifie d in nutrition, a lle rge ns , and s anita tion.  MBC Alle rgy P ro toc ol: 
 
S te p  1: Avo id  Cros s -Conta c t  

• Thoroughly c le an counte rs , cutting boards , knive s , s lice rs , s poons , me as uring cups , mixing 
bowls  and othe r e quipme nt be fore  pre paring a  me a l for s ome one  with food a lle rgie s . 

• Ke e p s e para te  s e ts  of ute ns ils  for handling s a fe  and uns a fe  foods . 
 
S te p  2 : Wa s h, Rins e , S a nit ize  

• Was h: Pre pare  a  s olution of warm, s oapy wa te r. Us e  it with a  s ingle -us e  towe l to c le an a ll 
kitche n s urface s . 

• Rins e : Fill a  s pray bottle  with fre s h wa te r. Spray a re as  tha t have  be e n c le ane d with the  
s oapy wa te r. Wipe  down with a  c le an s ingle -us e  towe l. 

• Sanitize : Us e  s ingle -us e , s anitize d towe ls  or wipe s  to c le an a ll kitche n s urface s . Allow 
s urface s  to a ir dry. 

 
S te p  3 : P re pa re  Ingre d ie nts  S a fe ly 

• Was h your hands  prope rly. 
• Afte r handwas hing, us e  non-la te x glove s  to handle  s a fe  foods . 
• Us e  de s igna te d tools  and e quipme nt to pre pare  s a fe  foods . 
• Pre pare  me a ls  for pe ople  with food a lle rgie s  in s e para te , de s ignate d loca tion. 
• Se rve  s a fe  foods  s e para te ly. Ne ve r on buffe t line . If pos s ible , wrap pla te s  for individua ls  

and labe l e ve rything. 
 

MBC has  ove r twe nty ye a rs  of e xpe rie nce  cooking for groups  of dive rs e  individua ls . We  
us e  our te am e xpe rie nce  to c re a te  amazing me a ls  tha t me e t the  ne e ds  of our c lie nts  and e xce e d 
e xpe c ta tions . We  us e  our e xpe rtis e  to e ns ure  tha t we  can accommodate  a ll die ta ry ne e ds  and 
is s ue s . Our che fs  a re  e xtre me ly profic ie nt in cooking for a lle rgie s  and othe r nutritiona l 
cha lle nge s . We  make  me a ls  jus t like  home  s o tha t our gue s ts  can be  s ure  tha t the y a re  e a ting 
wha t is  s a fe  for the m and fe e l tha t the y a re  we ll take n ca re  of.  
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