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incurred as a direct or indirect consequence of the use and application of any of the
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advice. Questions regarding celiac / coeliac, food allergies, special diets, drug and
food interactions and anything related to a specific individual should be addressed
to a doctor or other medical practitioner.
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Introduction

One can say everything best over a meal.
—George Elliot

Introduction

Overview

Eating out in restaurants, around the corner or any-
where around the world, is truly one of life’s greatest
pleasures. It needs to be enjoyed by all including those
managing gluten and allergen-free lifestyles. Food also
has tremendous power in our lives. It gives us physical
nourishment and provides us with the opportunity to
socialize with friends, family and business associates.

The collaborative effort between guests and eat-
ing establishments has been a tradition for hundreds
of years, dating back to the 18th century. At that time,
Mathurin Roze de Chantoiseau opened the first res-
taurant in Paris which claimed to serve “only those
foods that either maintain or re-establish health”.
Little did he know that the objective for the world’s
first documented restaurant would mean so much to
the hundreds of millions of people impacted by special
diets across the globe.

Eating out in restaurants, at social gatherings and
while traveling are key concerns for those on special
diets, greatly impacting each individual’s quality of life.
Cutting edge global market research from AllergyFree
Passport® and its affiliate GlutenFree Passport®reveals






















