
Both food allergies and foodborne 
contamination can lead to serious 

and, in some cases, life-threatening 
illness. Taking safety precautions by 
incorporating Allergen Management into 
your operation goes hand-in-hand with 
implementing food safety practices. 

Foodservice operators can minimize risk 
by incorporating Allergen Management 

through personalization and color coding. 
Cambro offers custom personalization 
and/or color coding on various products 
for storage and preparation so that you 
and your staff can easily identify the 
Dangerous Eight and other allergens and 
isolate them from other ingredients.

PERSONALIZATION
ALLERGENSMINIMIZE 

RISK OF THROUGH

 Meet your customers’ 
needs, gain more loyal 
customers, and improve 
brand reputation by 
incorporating allergen-free 
options into your menu.

Create separate storage 
areas for allergen and 
gluten-free ingredients.

Clearly identify 
allergens on storage 
containers stored in dry 
storage and coolers.

Tree Nuts

Fin Fish

Wheat

Peanuts

Milk

Soy

Shell�sh

Eggs

The Dangerous Eight Include 

www.cambro.com

Separate food before and 
after preparing menu options 
to create allergy-free foods, 

as well as to avoid cross-contamination 
during storage, preparation and cooking.

TIP

http://www.facebook.com/CambroMfg
http://www.twitter.com/cambro1
http://www.cambro.com
http://www.twitter.com/cambro1
http://www.youtube.com/iamcambro
http://blog.cambro.com/


Storage Containers Measuring Cups
Designate Allergen-Free ingredients 
using Camsquare food storage 
containers. These personalized 
containers include easy-to-identify 
purple graduations and Allergen-Free 
imprint on the opposite side. 

•  Purple Seal covers feature an inner and 
outer seal to help keep ingredients 
safe from cross-contamination, 
even during transport.

Keeping separate Allergen-Free, 
color coded measuring cups in 
your kitchen can reduce the risk 
of cross-contact and accidental 
exposure to allergens during 
the preparation process.

•  Externally marked purple 
graduations and Allergen-Free 
logo are imprinted in Allergen 
purple for easy identification.

Allergen 6qt. Container: 6SFSCW441
Lid: SFC6SCPP441

100MCCW441

Ingredient Bins
Store bulk ingredients such as 
rice flour and potato starch in 
a personalized Allergen-Free 
ingredient bin. Allergen-Free logo 
helps prevent cross-contamination 
from standard dried goods and 
allows for quick identification.

IBS20 with personalization

Cafeteria Trays
Protect your students or employees 
from the risk of allergenic foods by 
keeping color coded Allergen-Free 
trays on hand. Flag their meal orders 
with StoreSafe Allergen Labels that 
indicate both their name and what 
each tray is free of (for instance, “no 
gluten”, “no dairy”, “no peanuts”).

Allergen Free
 No Dairy

 No Eggs

 No Soy

 No Tree Nuts

 No Peanuts

 No Shellf ish

 No Fish

 No Wheat

 Gluten-Free

 Other

1418 Camtray
551 (Grape)

Dissolvable StoreSafe® 
Allergen‑Free Labels
Take safety precautions by incorporating 
Allergen Management into your foodservice 
operation with Allergen-Free dissolvable 
labels. These labels help minimize risk 
by identifying ingredients and foods 
that are free of specified allergens.

•  100% Dissolvable 2" x 3" 
Allergen-Free Labels.

•  Label and adhesive dissolve in less than 
30 seconds under running water.

•  Leaves behind no adhesive residue. 

•  Eliminates the time spent 
scrubbing off labels and adhesives 
from storage containers.

Allergen-Free
 No Dairy

 No Eggs

 No Soy

 No Tree Nuts

 No Peanuts

 No Shellf ish

 No Fish

 No Wheat

 Gluten-Free

 Other

23SLB250AF

OTHER CAMBRO PRODUCTS THAT CAN BE PERSONALIZED WITH ALLERGEN‑FREE LOGO:
SELECT SERVING UTENSILS, STORAGE CONTAINERS (FOOD PANS/BOXES),  

CAMLITERS®, DISPLAY COVERS, CROCKS AND TUMBLERS.



ALLERGEN
MANAGEMENT
PRODUCTS PRICING GUIDE

Free
Allergen

CODE CAPACITY
CASE  
PACK

LIST 
PRICE EA.

2SFSCW 2 qt. 6 $ 9.40 
4SFSCW 4 qt. 6 14.35 
6SFSCW 6 qt. 6 18.60 
8SFSCW 8 qt. 6 21.85 
12SFSCW 12 qt. 6 29.10 
18SFSCW 18 qt. 6 43.20 
22SFSCW 22 qt. 6 54.75 
Color: Allergen‑Free Purple (441).

Allergen‑Free CamSquares®

CODE DESCRIPTION
CASE  
PACK

LIST 
PRICE EA.

SFC2SCPP Fits 2 & 4 qt. 6 $ 3.80 
SFC6SCPP Fits 6 & 8 qt. 6 4.75
SFC12SCPP Fits 12, 18 & 22 qt. 6 6.90
6Color: Allergen‑Free Purple (441).

Allergen‑Free CamSquare Seal Covers

CODE CAPACITY
CASE  
PACK

LIST 
PRICE EA.

25MCCW 1 Cup (dry measure) 12 $ 7.20 
50MCCW 1 pt. 12 13.40
100MCCW 1 qt. 12 15.05
200MCCW 2 qt. 12 20.80
400MCCW 4 qt. 1 22.85
Color: Allergen‑Free Purple (441).

Allergen‑Free Measuring Cups

CODE DESCRIPTION
LIST PRICE 
PER CASE

23SLB250AF StoreSafe® Allergen‑Free  
Dissolvable Labels (24 rolls, 250 labels per roll)

$ 705.55 

Label Color: White and Allergen‑Free Purple.

Allergen‑Free Dissolvable Labels

In-Stock products are highlighted in gray.



Additional Cambro Products that  
Can Be Personalized to Assist With

ALLERGEN MANAGEMENT

Food Storage Boxes

Food Pans

Crocks

Display Covers
20CWC

182615CW

Select Serving 
Utensils Camliters®

TumblersLugano Scallop 
Grip Tongs

Colorware 
Tumbler

RD1220CWH

WW1500

CP12

D071405
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