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Allergen Information 

At Bella Christie’s Sweet Boutique, we take the health and safety of our guests as our top priority.  

We take great care in crafting delicious desserts for our customers while also being mindful of 

their dietary needs and restrictions. We understand the seriousness of food allergies, and we strive 

to provide accurate information to help you make informed choices about our products. 

 

Our bakery handles a variety of ingredients including common allergens listed here.   

Gluten: Many of our products contain wheat flour or other gluten-containing grains.  

Nuts: Some of our recipes use nuts and nut extracts such as almonds, walnuts, pecans, or 

hazelnuts.  

Peanuts: Some of our recipes use peanuts or peanut butter.  

Dairy: Many of our desserts contain dairy products like milk, butter, cheese, or cream. 

Eggs: Eggs are a common ingredient in our baked goods. 

Soy: Soy flour or soy lecithin may be present in some of our recipes. 

Other allergens: Our bakery may also handle ingredients that could cause allergic 

reactions in some individuals, such as sulphites, sulfates, food dye, or other food 

additives. 

We do offer products made without allergens and welcome your special dietary requests.  While 

we take strict precautions to minimize the potential for cross-contamination, we do use shared 

equipment and facilities so we cannot guarantee our products to be 100% free from allergens.  We 

will make every attempt to identify ingredients that may contain allergens and communicate that 

information with you. We also will follow strict allergen protocols in our production to minimize 

the potential for cross-contamination.   

Allergen Disclaimer 

Bella Christie’s is not an allergen free bakery and cannot guarantee products to be 100% allergen 

free.  Clients with food allergies should be aware of this potential risk. Bella Christie’s will not 

accept any liability for adverse reactions caused by consuming our products or coming into contact 

with our products. 

Client Responsibility 

The client is responsible for reviewing the allergen information and communicating with us on 

special dietary requests.  Clients with food allergies are encouraged to exercise caution and discuss 

the potential risks with their healthcare provider before placing their order.  Should the client be 

serving our products at an event or party, they are responsible for informing their guests about 

potential allergen risks.   

Contact Us 

For further information, please reach out to us at events@bellachristies.com. 


