
G O U R M E T  R E T A I L  S T O R E  O P E R A T I O N S

Samples can
introduce allergen
risks.
You curate gourmet goods, offer samples or
repackage bulk foods. Allergen handling, store
traffic and refrigeration faults affect different
product, premises and cold-stock interests.

RISKS WORTH DISCUSSING

01 Allergen exposure during sampling

02 Inventory loss through theft

03 Refrigeration failure spoilage risks

Scan to get a
quote today
Or call
800-777-1872

https://business.thesouthernagency.com
https://business.thesouthernagency.com
tel:18007771872


S P E C I A L T Y  F O O D  R E T A I L E R  I N S U R A N C E

Coverage worth discussing
Business owners policy
Property and general liability for an
eligible specialty shop.

Products liability
Covered resulting harm from accepted
supplied foods.

General liability
Covered shopper injuries from accepted
retail activities.

Equipment breakdown
Covered internal failures of accepted
display refrigeration.

Coverage is subject to policy terms and exclusions.

Why The Southern Agency
01 Listen

We review your operations,
coverage and past claims.

02 Assess
We look at hazards and
ways to reduce risk.

03 Build
We compare carriers,
premiums and audit terms.

04 Support
We revisit coverage as
your work changes.

S C A N  T O

Read the full
guide

800-777-1872
TheSouthernAgency.com

https://thesouthernagency.com/industries/food-beverage/specialty-food-retailer-insurance/
https://thesouthernagency.com/industries/food-beverage/specialty-food-retailer-insurance/
tel:18007771872
https://thesouthernagency.com/

