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Intention of Book

The Gluten Free Dining Out Toolbox, part of the 9-time award winning Let’s Eat 
Out! series, is intended to provide information useful to people living with celiac / 
coeliac, food allergies and special diets. AllergyFree Passport®, LLC and GlutenFree 
Passport® as the authors, R & R Publishing, LLC as the publisher, the contributors 
and reviewers of this book (collectively “we”) have made reasonable efforts to 
make sure that the information provided is accurate and complete. We believe that 
factual information contained in this book was correct to the best of our knowledge 
at the time of publication. However, we do not warrant or guarantee that any of the 
information is accurate or complete. It is not possible for us to have gathered all the 
information available or independently analyzed or tested the information. 

We assume no responsibility for errors, inaccuracies, omissions or typographical 
errors contained in this book. We expressly disclaim responsibility for any adverse 
effects arising from the use or application of the information contained herein, as 
well as responsibility for any liability, injury, loss or damage, whether it be actual, 
special, consequential, personal or otherwise, which is incurred or allegedly 
incurred as a direct or indirect consequence of the use and application of any of the 
contents of this book or for references made within it.

The information contained in this book should not be viewed as medical 
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. 

We are not responsible for any goods and/or services referred to in this book. 
By providing this information, we do not endorse any business or advocate the use 
of any products or services referred to in this book, and the owners or operators 
of the businesses referred to in this book do not endorse AllergyFree Passport®, 
LLC,  GlutenFree Passport®  or R & R Publishing, LLC. We expressly disclaim any 
liability relating to the use of any goods and/or services referred to in this book. 

Although the authors and the publishers of this book are appreciative of the 
support and information received, AllergyFree Passport®, LLC, GlutenFree Passport® 

and R & R Publishing, LLC are not affiliated with (and have not received any 
compensation from or related to) any of the individuals, products, organizations, 
associations, airlines, restaurants or businesses identified in this book. 



What People Are Saying About the  

Award-Winning Let’s Eat Out! Series

“Highly recommended! This is essential for the international traveler, restaurant 
diner and home cook with celiac disease or any food allergy”      Library Journal

“Built on a framework of empowerment ... packaged into a superbly professional, high  
quality text for both patients and practitioners”      Today’s Dietitian Magazine

“Simply outstanding reference … offers an exclusive perspective on innovative strategies 
for pursuit of an allergen-free healthy diet without the necessity to stay home”

Midwest Book Review, 5 out of 5 stars

“Empowers readers to safely dine out anywhere”	 Gluten Intolerance Group

“Great when visiting local restaurants serving foreign foods or traveling abroad”
Coeliac UK 

“Excellent for helping celiacs / coeliacs & those on special diets regain their quality of life”
Shepherd Works, Australia

“Wonderful resource for the coeliac / celiac diner and the food industry”
Coeliac New Zealand

“Well organized and comprehensive compilation of information ... excellent guide for  
ordering tasty, fulfilling meals”           ForeWord Clarion Review, 4 out of 4 stars

“Thorough and comprehensive … full range of information about major restaurant 
cuisines, ingredients and preparations”               Restaurants & Institutions Magazine

“Invaluable resource and comprehensive guide for eating out whether at home or abroad”
Allergic Living Magazine



“Essential reference for celiac / coeliac and food allergy clients that eat in restaurants and 
travel … great for dietitians counseling clients or for those working in food service”

Dietitians of Canada 

“Prepares prospective diners for everything that is likely to come their way”
Foods Matter, UK

“Visa to the world of eating out for people who normally have to worry constantly about 
their children”	                                                              All About Kids Magazine

“Aids both consumers and food service staff in better collaborating on dealing with  
allergies and the likelihood of more arising”                                                          Food Service Magazine 

“Must read for anyone with food sensitivities or celiac / coeliac disease and the 
hospitality industry”	 Case Nutrition Consulting

“Fantastic presentation of invaluable material for those with special dietary needs… even 
chefs and restaurant owners could learn something about the food they serve”

Writer’s Digest, US

“Consumers, food service owners, operators, chefs and staff will find this book extremely 
helpful and a tremendous resource”	                                College Services Magazine 

“Important for travelers who may be trying all sorts of new cuisines and don’t know 
what to be on the lookout for in menus and food items”	         Los Angeles Times

“Pioneering effort for safe eating experiences”	                           Celiac Sprue Association 

“Helps communicate food requirements when dining out locally or travelling abroad”
Canadian Living Magazine
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