
Dining with

Food Allergies

Dietary restrictions can make meals challenging. Add the 
stress of being in college, adjusting to living on your own, 
and a full academic load—it can feel overwhelming at times. 

Available Resources
We understand the importance of providing balanced and 
nutritious choices across campus that meet your dietary needs. 
Together, we can create a safe, exceptional dining experience 
for you! If a menu item has any of the top 8 allergens they are 
posted in red text under each menu item. 

SIMPLE SERVINGS takes the worry out of 
dining on-campus by providing safe, delicious 
complete meals for diners with food allergies or 

gluten intolerance. It excludes milk, eggs, wheat, soy, shellfish, 
peanuts, tree nuts, and gluten for lunch and dinner. The 
station has its own cookware, oven and stovetops, utensils and 
silverware, as well as storage space to prevent cross contact.

MY ZONE is a designated area that offers 
products free from tree nuts, peanuts, and 
gluten with separate equipment for those with 

celiac disease or nut allergies. Due to the pandemic, this 
location is not publicly open. If you need My Zone services, 
please contact us at dining@framingham.edu to gain access.

BITE allows you to navigate our menus by 
showing items with certain allergens. Our daily 
menus are published on the Bite apps and on 
the Dining Services website at framingham.

edu/dining. Download now for free on the Apple App Store or 
Google Play Store.*

*Not all dining locations are on Bite. For further information on each locations 
menu, please visit our website: www.framingham.edu/dining                                                                                                                   
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Self-advocacy is an essential element in order to make the most 
of your dining experience. Be sure that the Health Center has 
your food allergies and/or intolerances on file – as well as any 
medications. Here are some steps you can take to advocate on 
behalf of yourself:

 #1 Meet with the chefs who prepare your food. 
You will be able to ask them for detailed ingredient 
information.  Our team is AllerTrain U™ certified on 
food allergies, celiac disease, and understanding 
the importance of preventing cross-contact of items 
during preparation. Set up a meeting with our chefs 
by emailing us at dining@framingham.edu

 #2 Consider wearing a medic alert bracelet. Many 
may be unaware of your allergies.

#3 Always carry your medications with you, 
including an EpiPen if you have one. 

#4 Always alert your food server of your allergies. 

Although you may have reported your allergies to the Health 
Center, this information is privacy protected. The only way 
your food server will know of your allergies is if you tell them! 
Ingredients may change at the last minute.

We want to create an exceptional dining experience for you and 
knowing about your food allergies or intolerances will help us do 
just that!


