
CERTISTAR
SERVING UP SAFETY 

Founded by CEO, Shandee Chernow 



Shandee
Chernow
CEO  +  FOUNDER

Food Allergy Awareness (Education +

Misconceptions) 

How CertiStar's MenuStar software is

saving the hospitality industry and its

customers 

EpiPen Safety; How To Use 

Available to Speak About:

 FOR:  

Restaurants, Cruises, Hotels, Airlines 

Schools

Nutritionists; Coaches   



Shandee
Chernow

 

CertiStar Founder + CEO, Shandee Chernow disovered

in her late 20s she had life threatening food allergies.

And not by a standard "test," as many would think - by

actually eating foods she had no idea she was even

allergic to, only to discover she was by way of a

traumatic reaction. You can imagine the anxiety and

frustration that came with dining out to eat with friends,

family and clients. 

 

Shandee knew the hospitality industry needed a solution

- not only a software to make things easier on

the restaurant, hotel, school or airline, but also on the

customer - or person - with food allergies. 

 

Enter in CertiStar - a software launched in 2017 that

allows for guests dining out to have a safer and easier

experience by way of the MenuStar software. With a

quick 3-second search, the restaurant server can tell the

guest all the offerings on the menu they are in fact safe to

eat by way of a green, yellow, red list of options. 

 

CertiStar is based in Phoenix, Arizona.



Did you know?
200,000
EACH  YEAR  IN  THE  US,  200K

PEOPLE  GO  TO  THE  EMERGENCY

ROOM  FOR  ALLERGIC

REACTIONS  TO  FOOD.  

 

THAT  =  1  VISIT  EVERY  3

MINUTES.  

 

CERTISTAR 'S  MENUSTAR

RESTAURANT  SOFTWARE  CAN

IMPROVE  THE  SAFETY  OF

CUSTOMERS  WITH  FOOD

ALLERGIES  AND  HELP  REDUCE

RESTAURANT  LIABILITIES.  



CERTISTAR
PARTNER
CHATTER 

 

CHOMPIE 'S  

 "If I were opening a new restaurant today,
CertiStar would absolutely be my first phone call.
Before I even started designing my menu, we use
to stress about food allergy customers. Not any
longer.”  
 

-MANAGER, BRIAN BECKER 

 

OSCAR 'S  PIER  83

"MenuStar is very helpful in understanding what
items on our menu pose potential risks to customers
with food allergies.  It is very timely as the number of
customers with food allergies we serve each night is
increasing." 

 

 

WHAT 'S  CRACKIN

 "CertiStar is a great idea with leading innovation and
intelligence.  Out clientele is super excited that we are
taking the guess work out of eating.  The fact that the
industry must change to protect our guest shows that there
is a huge need for such an industry.  We are proud to be
partners and look forward to watching them grow!" 
 

-OWNER, CRAIG ARSTINGSTALL 



OTHER
CERTISTAR 
PARTNERS 



MEDIA BUZZ 

CertiStar + 
Shandee Chernow 
on TV



AWARD-WINNING CERTISTAR
 TECHNOLOGY ElITE 2019   



USA TODAY 
FEATURES CERTISTAR  

MENU TECH 
HELPS PEOPLE
WITH ALLERGIES
DINE OUT 



CERTISTAR FEATURED IN 
QSR Magazine  



CEO + Founder, 
Shandee Chernow 
Featured in 
Arizona Foothills Magazine  



CertiStar and Founder, CEO
Shandee Chernow Featured in 
So Scottsdale Magazine 



CertiStar and Founder, CEO 
Shandee Chernow Featured in 
North Valley Magazine   



CertiStar and Founder, CEO 
Shandee Chernow Featured in 
Arizona Health + Living Magazine   



The Media Loves
CertiStar 



The Media Loves
CertiStar 


