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Catering signage 
& labelling

A comprehensive range of catering signage 
and labelling solutions to support food safety, 
allergen awareness, compliance, and best 
practice across catering environments.

Code Description
1003249  Size: 200 x 300mm.

Code Description
1003267  Size: 100 x 100mm

Code Description
1003238  Size: 200 x 300mm.

Code Description
1003240  Size: 200 x 300mm.

Code Description
1003258  Size: 100 x 100mm.

Code Description
1003264  Size: 100 x 150mm.

•	Mandatory blue action sign.
•	Remind staff to wear hair protection to 
prevent physical contamination and the 
spread of bacteria in food.

•	Material: 1.2mm Polypropylene.
•	Manufactured in the UK.

•	Clear signage helps staff identify 
where cooked meat is stored, 
preventing cross-contamination.

•	Removes ambiguity from process.
•	Material: Self Adhesive Vinyl (SAV).
•	Manufactured in the UK.

•	Visual reminder of which colour board 
to use for which food type.

•	Makes it quick and easy to identify 
which equipment is needed to prevent 
cross-contamination.

•	Material: 1.2mm Polypropylene.

•	Visual reminder of what temperatures 
different types of foods must be kept at. 
This removes any ambiguity and saves 
time spent looking for manuals.

•	Material: 1.2mm Polypropylene.
•	Manufactured in the UK.

•	An important reminder that staff must 
keep all food protected to prevent 
contamination.

•	Supports HACCP compliance.
•	Material: Self Adhesive Vinyl (SAV).
•	Manufactured in the UK.

•	 Ideal in food preparation areas, where 
it is important to distinguish between 
drinking water and water used for 
washing up or cleaning.

•	Material: Self Adhesive Vinyl (SAV).
•	Manufactured in the UK.

Hair Protection Sign 

Cooked Meat Only Sign 

Cross Contamination Sign 

Safe Temperature Sign 

All Food Covered Sign 

Drinking Water Sign 
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Code Description
1050951

Code Description
1050952  Pack of 1000 labels.

Code Description
1050934  Pack of 3500 labels.

Code Description
1050935  Pack of 3500 labels.

Code Description
1050943  Pack of 1000 labels.

Code Description
1050942  Pack of 1000 labels.

Code Description
1050950  Pack of 1000 labels.

Code Description
1050947  Pack of 1000 labels.

•	 These labels help to clearly identify which 
ingredients to use first.

•	Creates an efficient food storage system and 
reduce food wastage.

•	Removable without leaving a sticky 
residue, ideal for GN containers.

•	 Easy peel for quick label 
placement.

•	Use by and shelf life labels for clear date control 
and safe food storage.

•	Helps maintain food safety compliance.
•	Removable adhesive prevents residue.
•	Writable area for date and time.
•	 Ideal for commercial catering 
sites.

•	Day of the week food rotation labels for kitchens 
and catering premises.

•	Effectively supports First In, First Out (FIFO) 
food stock rotation systems.

•	Colour coding improves visibility, 
adherence and food safety.

•	Day of the week food rotation labels for kitchens 
and catering premises.

•	Effectively supports First In, First Out (FIFO) 
food stock rotation systems.

•	Colour coding improves visibility, 
adherence and food safety.

•	Contains Molluscs allergen labels for food 
preparation and consumer safety.

•	Highlights common allergens clearly.
•	 Improves communication between BOH 
kitchen & FOH service staff.

•	 Label size: 25x25mm.

•	Contains Celery allergen labels for food 
preparation and consumer safety.

•	Highlights common allergens clearly.
•	 Improves communication between BOH 
kitchen & FOH service staff.

•	 Label size: 25x25mm.

•	Gluten free food labels help to clearly identify 
food prepared for specific dietary requirements 
and intolerances.

•	 Improves communication between BOH 
kitchen & FOH service staff.

•	 Label size: 25x25mm.

•	Fish free food labels help to clearly identify food 
prepared for specific dietary requirements and 
intolerances.

•	 Improves communication between BOH 
kitchen & FOH service staff.

•	 Label size: 25x25mm.

Use First Food Labels Use By Food Labels 

Rotation Labels – Monday Rotation Labels – Tuesday 

Allergen Labels – Molluscs Allergen Labels – Celery 

Free From Labels – Gluten Free From Labels – Fish 
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