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Statutory Allergen Matrix & Kitchen Food Safety Guide

Mandatory Food Information pursuant to EU Regulation No 1169/2011 (FIC), Finnish Food Act (297/2021), and AMHM Health
Oversight.

1. Regulatory Standards & Supervisory Oversight 1.0

Bréderna Mains operates in full compliance with European Union Food Information for Consumers Regulation (EU No
1169/2011) and the Finnish Food Act (Elintarvikelaki 297/2021). Food hygiene and preparation facilities are inspected under the
supervision of the Aland Environmental and Health Protection Authority (Alands milj6- och hélsoskyddsmyndighet - AMHM)
and the Finnish Food Authority (Ruokavirasto / Livsmedelsverket) under the Nordic Oiva inspection reporting system.

2. The 14 Major EU Food Allergens Declaration Table 2.0

The following table identifies the presence of the 14 mandatory EU allergens across our main culinary categories:

Celery /
Sulphites

Smash Burgers (Brioche Bun) [TrRaces | | [PreseNT| | [TRAcEs| | [TRACES|
Crispy Chicken Fillets [TrRaces| | [TRACEs] | [PRESENT]
Signature Dippsaser [PRESENT| | [ NONE ] [TrRACES | | [NONE ]

(Aioli/Truffle)

Category Gluten Eggs Dairy/Milk Sesame Mustard Soy

Crispy House French Fries [ TRACES* | | [ NONE | [ NONE | [ NONE | [ NONE | [ NONE | [ NONE |

*Note: French fries are naturally gluten-free but prepared in high-capacity fryers that may share airborne exposure with
breaded chicken items.

3. Cross-Contamination Risk Disclosure 3.0

While our kitchen staff adheres strictly to certified Hazard Analysis Critical Control Point (HACCP) protocols and uses color-
coded utensils, fresh cooking planchas and preparation surfaces are located within an active commercial kitchen
environment handling flour, cheese, and eggs. We cannot guarantee complete absence of micro-level airborne allergen
cross-contact.

4. Severe Anaphylaxis Warning 4.0

Critical Safety Advisory: Customers with severe, life-threatening airborne allergies (anaphylaxis) to gluten, eggs, sesame, or dairy
are strongly advised to exercise caution and contact our kitchen manager directly at +358 18 22960 prior to placing an order.
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Statutory Swedish Advisory: Allergi & Sakerhet § SV-ALLERGI

Allergiinformation: Vara réatter tillagas farska i koket. Vara standardprodukter innehdller gluten (vetemjél) och
mjolkprodukter (ost/mozzarella).

Glutenfria, laktosfria & mjolkfria alternativ: Vi erbjuder alltid glutenfritt brod som tillval till alla vara hamburgare. Du valjer
detta alternativ direkt i appen nar du konfigurerar din bestalining. Vara dressingar dr majonnasbaserade. De ar helt
laktosfria, glutenfria och innehaller ingen mjolk! (Observera att de innehdéller &gg p& grund av majonnédsbasen).

Du kan alltid Iamna en specifik kommentar om dina allergier direkt i appen vid bestallning, eller ringa restaurangen direkt
via telefon om du har frdgor om ingredienserna.

Observera (Anafylaxi / Livshotande O6verkénslighet): Om du lider av en allvarlig eller livshotande &verkanslighet
(anafylaxi), maste du alltid ringa oss via telefon innan du ldgger din bestalining i appen, sa att koket kan vidta extra
sadkerhetsétgarder vid tillagningen. Hotline: +358 18 22960.
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