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3 RESTAURANTS THAT UTILIZE CERTISTAR FOOD
ALLERGY TECHNOLOGY

Chompies

Chompie’s serves up breakfast, lunch, and
dinner including their world-famous, multi-
award-winning, New York style, boiled-then-
baked Chompie’s Bagels and has partnered
with CertiStar to feed their guests in a safe and
easy way.

www.chompies.com




Oscar's Pier 83

Arizona’s premier fish and chips destination,
Oscar’s Pier 83 offers top quality, fresh seafood
at great prices! In addition to seven varieties of
fabulous fish-n-chips, they also offer a number
of seafood delights such as jumbo shrimp,
oysters, clam strip, tacos, sandwiches, and
salads.

www.op83.com

Joe's Real BBQ

At Joe’s Real BBQ, they smoke their flavorful
meats for hours using only Arizona pecan wood
and no gas, electricity or shortcuts. There’s no
other way to get the depth of flavor and
tenderness. To honor this roster of
mouthwatering meats, they make 12 side
dishes from scratch to accompany them.

www.joesrealbbg.com




