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Some questions to think about if you have a nomination: 
 

♦ Have you implemented an allergy management program? 
♦ Have you initiated a task force within your operation to identify risks within your process, products and or operations? 
♦ Do you have policies and procedures in place to respond to regulatory, professional and consumer inquiries regarding 

allergy management practices and/or the potential allergen components of your products? 
♦ What type of communication processes have you established? 
♦ Have you dedicated equipment to the processing of allergens? 
♦ What is your labeling policy? 
♦ Explain your supplier selection and development process. 

 
Questions?  Call:  Maureen Lilly, Partners Award Committee Chair  1 (905) 336-8821 

ENTRIES MUST BE SUBMITTED BY January 10, 2006 
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