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Consumer Advisory  
• As of July 1, 2018, the City of Chicago updated the Food Code Rules to the 

national standard of science-based best practices.   

• The new rules require two parts to the “Consumer Advisory” a “disclosure” 
and “reminder” when animal food items are provided raw or undercooked.    

• “Consumer Advisory” requires the food establishment operator to inform 
patrons of the significantly increased risk of consuming such foods by 
providing a “disclosure” and “reminder” by using brochures, deli case or 
menu advisories, label statements, table tents, placards, or other effective 
written means that comply with section 3-603.11 of the Food Code Rules. 

• "Disclosure" is a written statement that clearly identifies the animal-
derived foods which are, or can be ordered, raw, undercooked, or without 
otherwise being processed to eliminate pathogens, or items that contain 
an ingredient that is raw, undercooked, or without otherwise being 
processed to eliminate pathogens. 

• "Reminder" is a written statement, that informs patrons of the health risk 
of consuming animal foods raw or undercooked. 

 
Disclosure  
The written statement must include one of the following: 
 

• A description of the animal-derived FOODS, such as “oysters on the half 
shell (raw oysters),” “raw-EGG Caesar salad,” and “hamburgers (can be 
cooked to order)”; or 

 

• Identification of the animal-derived FOODS by asterisking them to a 
footnote that states that the items are served raw or undercooked or 
contain (or may contain) raw or undercooked ingredients. 
 

• Examples of disclosure by description:    
Raw Oysters on the half-shell 
Prime Rib (Cooked to Order) 
Hamburger (Cooked to Order) 
Hollandaise Sauce (Made with Raw Egg) 

 

• Examples of disclosure by asterisk with footnote: 
 Food item   Footnote 
 Oysters on the half Shell*  *Oysters are served raw. 
 Prime Rib*   *Prime Rib is cooked to order. 
 Hamburger*   *Hamburger is cooked to order. 
 Hollandaise Sauce*  *The hollandaise is made with raw egg.  

 
Reminder 
The written statement must include asterisking the animal-derived foods 
requiring disclosure to a footnote that states one of the following: 
 

• Regarding the safety of these items, written information is available upon 
request;  

 

• Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness; or 

 

• Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne-illness, especially if you have certain 
medical conditions.  

 
Additional Notes 

• This is a guide to help food establishments comply with the Food Code 
Rules.  Other written examples of consumer advisories may be acceptable 
provided that they contain the necessary information pertinent to your 
food establishment. 

•  Both the disclosure and reminder must be in the same location. 

• Consumer advisories may be tailored to be product-specific if a food 
establishment either has a limited menu or offers only certain animal-
derived foods in a raw or undercooked ready-to-eat form. 

• The back side of this page contains examples of approved menus using the 
both disclosure by description and by asterisk and footnote method.  The 
box at the bottom of the back page is an enlarged view of the menu 
footnote. 

 



 

 

Menu Examples 
Example 1: 

Disclosure by asterisk and footnote: 

Menu 

    Chef Salad 

    Cobb Salad 

    Caesar Salad (Made with Raw Eggs)* 

 

Footnote:  (Usually at the bottom of the menu) 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

 

Example 2: 

Disclosure by asterisk and footnote: 

Menu 

Hamburgers* 

   Cheeseburger* 

   Deluxe Burger* 

   Special Burger* 

 

Footnote: (Usually at the bottom of the menu) 

*Hamburgers are cooked to order.  Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your RISK of foodborne-illness, especially if 
you have certain medical conditions.  

 

 

 

*These items are cooked to order.  Consuming raw or 

undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. 

 


