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Engelsk / English

To the person who prepares my food
(should be handed to the kitchen)

| suffer from coeliac disease and cannot therefore eat prepared food that contains gluten. Gluten is
found in wheat, barley, rye and oats and therefore in normal bread, biscuits, pasta etc. Even small
quantities of gluten (crumbs, flour dust etc.) can make me ill. Rice, vegetables, fruit, pure fish and pure
meat are naturally gluten-free and can therefore be used in the preparation of gluten-free meals.

This information is provided by The Norwegian Coeliac Society (NCF) www.ncf.no.
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