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Food Service Allergen Management Limited 

About Allergen Accreditation 

Å June 2013: Team* meeting about 
the upcoming new food allergy laws 
and the impact it will have on the 
Food Service Industry. 

Å September 2013: Allergen 
Accreditation- operational name of 
Food Service Allergen Management- 

Set up 

Å February 2014: 1st Allergy Aware 
Scheme accredited business 
awarded 

 

 

Å September 2016: 1st round of 
Graduates for the Senior Allergen 
Advisor (Food Service) awards in 
London 

Å Autumn 2016: The Industry-wide 
standard is now in schools, 
universities, hospitals, B&I, C&B 
ǾŜƴǳŜΩǎΣ ǘǊŀƛƴƛƴƎ ŎŜƴǘǊŜΩǎΣ 
restaurants and is expanding across 
the UK & Ireland and entering new 
sectors of the industry. 

 

 

 

*Food professionals, experienced allergen chefs, auditors, compliance managers, 
food safety trainers, Institute of Hospitality & FCSI (UK&I) members  
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A quick recap! 

        The EU FIC 1169/ 2011 law 
came into effect on the 13th 
December 2014 
 

Food Business Operators όC.hΩǎύΣ 
including: Hotels, restaurants, take-aways, 
pubs, canteens, mobile/event caterers, 
schools, hospitals  all have to comply. 

 

Basically the entire food, catering and 
hospitality industry where άƭƻƻǎŜέ foods 
are sold. 

 

This also includes carriers out of the EU 
(Boat, Train and Plane!) 

1. How do we protect our business? 

 

2. How do we assure customers with 
a food allergen that we are a safe 
place to eat and drink at? 
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How do we protect our business? 

C.hΩǎ Need: An a-z of ingredients with allergen data per ingredient including additives and preservatives, be 
able to provide assurance that staff have not contaminated foods with allergens- if they have they need to 
update their information following a risk assessment, ensure apparatus in the kitchen is sanitised not for just 
E Coli but for separation of allergens, seal allergenic foods in stores areas, train their staff to hand wash and 

handle correctly- as well as train them to be able to offer verbal advice on allergens, provide written 
evidence of systems and procedures on inspection, verify their suppliers allergen due diligence, understand 

medical emergencies, be aware of dietary care plans for infants or the infirm, display signage for allergen 
advice, develop mediums for written  information for customers, have a corrective action plan in place 
for changes to ingredients, be prepared for combined food hygiene and trading standards inspections, know 
the law and bed this in with all staff, review and renew etc.......................... 

 
..verbal advice on allergens.. 

..display signage for allergen.. 

..written  information for customers.. 

 

 

Is this really enough? 
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{ƻƳŜ ǇŜƻǇƭŜ ŘƻƴΩǘ ƭƛǎǘŜƴ 

Å ¢ƘŜ /ƘǊƻƴƻƭƻƎȅ ω !ǳƎǳǎǘ нлмо ς Zaman cancels order for Almond 
ŀƴŘ ǎǿƛǘŎƘŜǎ ǘƻ tŜŀƴǳǘ ω оǊŘ WŀƴǳŀǊȅ нлмп - Ruby Scott orders a nut 
ŦǊŜŜ ƳŜŀƭ ŦǊƻƳ WŀƛǇǳǊ {ǇƛŎŜ ŀƴŘ ƛǎ ƘƻǎǇƛǘŀƭƛǎŜŘ ω пǘƘ WŀƴǳŀǊȅ нлмо - 
wǳōȅ {ŎƻǘǘΩǎ ƳƻǘƘŜǊ ǘŜƭŜǇƘƻƴŜǎ WŀƛǇǳǊ {ǇƛŎŜ ω ŎΦпǘƘ WŀƴǳŀǊȅ нлмо - 
½ŀƳŀƴ ŀǎƪǎ Ƙƛǎ ǎǳǇǇƭƛŜǊ ƛŦ ƻǘƘŜǊ ǊŜǎǘŀǳǊŀƴǘǎ ŀǊŜ ǳǎƛƴƎ ƎǊƻǳƴŘƴǳǘ ω 
23rd January 2014 Susan Airton makes a test purchase at Jaipur 
{ǇƛŎŜ ω 30th January 2014 - Paul Wilson orders fatal meal ω омǎǘ 
January Zaman instructs his supplier to remove groundnut from the 
ǊŜǎǘŀǳǊŀƴǘ ω омǎǘ WŀƴǳŀǊȅ нлмп - tƻƭƛŎŜ ƛƴǾŜǎǘƛƎŀǘƛƻƴ ƭŀǳƴŎƘŜŘ ω мǎǘ 
February 2014 - ½ŀƳŀƴ ŀƎǊŜŜǎ ƴƻǘ ǘƻ ǎŜƭƭ Ψƴǳǘ ŦǊŜŜΩ ƳŜŀƭǎ ω мǎǘ 
February 2014 - Further test purchase ς further contaminated meal 
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Recipe for disaster 
 

ÅNo clear communication of decision to substitute 
groundnut for almond to staff.  

ÅNo written recipe sheets  

ÅNo labelling of ingredients 

ÅCross contamination  

ÅNo adequate staff training  

ÅNo written allergen procedures  

ÅNo written kitchen procedures  

ÅChanging and often illegal workforce 
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Lessons to be learned 

Å Our thanks to Richard Wright Q.C for his kind permission to publish this and the previous pages. 

 

Å /ƻƴǎƛŘŜǊ ŀƴŘ ǊŜŎƻǊŘ ŎƘŀƴƎŜǎ ƻŦ ƛƴƎǊŜŘƛŜƴǘǎ ω /ƻƳƳǳƴƛŎŀǘŜ ŎƘŀƴƎŜǎ 
ǘƻ ǎǘŀŦŦ ω 9ƴǎǳǊŜ ŀŘŜǉǳŀǘŜ ǎǘŀŦŦ ǘǊŀƛƴƛƴƎ ŀƴŘ Ƴŀƛƴǘŀƛƴ ǊŜŎƻǊŘǎ ω 
Produce written recipe sheets for all meals and ensure that they are 
ŦƻƭƭƻǿŜŘ ω 9ƴǎǳǊŜ ŀŘŜǉǳŀǘŜ ƭŀōŜƭƛƴƎ ƻŦ ƛƴƎǊŜŘƛŜƴǘǎ ω tǳǘ ƛƴ ǇƭŀŎŜ 
ƳŜŀǎǳǊŜǎ ǘƻ ŜƭƛƳƛƴŀǘŜ ŎǊƻǎǎ ŎƻƴǘŀƳƛƴŀǘƛƻƴ ω tǊƻŘǳŎŜ ǿǊƛǘǘŜƴ 
procedures for ALL aspects of allergen related issues ς from front of 
ƘƻǳǎŜ ǘƻ ŦƻƻŘ ǇǊŜǇŀǊŀǘƛƻƴ ŀƴŘ ŜƴǎǳǊŜ ǘƘŀǘ ǘƘŜȅ ŀǊŜ ŦƻƭƭƻǿŜŘ ω 5ƻƴΩǘ 
ƎǳŜǎǎ ω 5ƻƴΩǘ ƻŦŦŜǊ ŜƳǇǘȅ ŀǎǎǳǊŀƴŎŜǎ ω LŦ ƛƴ ŀƴȅ Řƻǳōǘ ŘƻƴΩǘ ǎŜǊǾŜ 
ǘƘŜ ŎǳǎǘƻƳŜǊ ω aƻƴƛǘƻǊ ŀƴŘ ŜƴŦƻǊŎŜ ŎƻƳǇƭƛŀƴŎŜ όŀƴŘ ǊŜŎƻǊŘ ǘƘŜ 
same) 
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What do we need to comply? 

Training, ingredient 
knowledge, systems 

and procedures. 
Committed support 

from suppliers 

Validated work 
methods, recording 
and protocols for the 
safe management of 
food allergens. 
Probablistic risk 
assessment 

Verification that we 
meet the law.  
Refresh  

Review  
Re-train &  
Record 
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²Ƙŀǘ ƘŜƭǇ ƛǎ ŀǾŀƛƭŀōƭŜ ǘƻ C.hΩǎΚ 

The Food Standards Agency website- this is an 
excellent starting point and should form part of your 
businesses' useful resources and tools. 
 
¢ƘŜ C{!Ωǎ ¢ŜŎƘƴƛŎŀƭ DǳƛŘŀƴŎŜΣ ǇǳōƭƛǎƘŜŘ ƛƴ !ǳƎǳǎǘ 
2014, provides the FBO with a full insight into the 
law and the new requirements. 
 
There are also useful websites and services detailing 
allergen information and advice including the 
Anaphylaxis Campaign, NHS Choices and Free From 
Food Matters to name but a few. 
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Food Allergy Aware Scheme: 

 

 

 

ά¢Ƙƛǎ ƛǎ the step by step process that has been 
designed to assist any type of catering and hospitality 
business in the UK and EU to comply with the new EU 
FIC 1169/2011 Law from 13th December 2014 and 
meet the needs of consumers with allergies. The Food 
Standards Agency welcomes initiatives like this to 
achieve greater understanding of food allergens and 
how to provide allergen information to the consumer 
ǘƻ ƘŜƭǇ ǘƘŜƳ ƳŀƪŜ ǎŀŦŜǊ ŦƻƻŘ ŎƘƻƛŎŜǎΦέ 
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Food Service Allergen Management Limited 

Validated framework 

ά.ȅ ŀŘƻǇǘƛƴƎ ǘƘŜ ǎŎƘŜƳŜ ŀƭƭ 
our restaurants follow the 
same principals of safe food 
allergen management that 
meets with the law and 
excellent customer service!έ 
 
Catherine Attfield  
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Food Service Allergen Management Limited 

Verification 

άhǳǊ ŎƭƛŜƴǘǎ ŘŜƳŀƴŘ ǘƘŜ ōŜǎǘ ŦƻƻŘΣ ǎŜǊǾƛŎŜΣ 
ingredients and allergen safety.   

As a business we manage top end London 
venues, event catering as well as schools.  
It was important for us to have our 
exceptional allergen controls verified and 
validated independently. 

The framework allowed us to test that we 
had everything covered and the audit of 
our business was robust but live proof that 
ǿŜ ǿŜǊŜ ƻƴ ǘƘŜ ǊƛƎƘǘ ǘǊŀŎƪΗέ 

                  Steve Woodman  
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Food Service Allergen Management Limited 

On going monitoring and review 

   

Daily kitchen and service staff briefings 

Record corrective actions 

Risk assess new dishes 

Induct and train new staff 

Supervise temporary staff 

Allergen check with deliveries 

Supplier review 

Remind service staff to ask for help and 

NEVER to mislead customers 

Periodic review of all allergen protocols 
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Food Service Allergen Management Limited 

Allergy Aware on display... 

Where ever your business appears make sure new customers can be 
assured that you are a safe place to eat & drink at. 

 
  

ÅBooking forms 
ÅYour On-Line booking 

partners 
ÅWebsite 
ÅOn-Site marketing 
ÅOn-Line directories 
ÅAdvertising and PR 
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Food Service Allergen Management Limited 

Why have your systems verified? 

 ÅCompany wide approach 
ÅConsistent message throughout 
ÅSatisfying EHO and TS audits 
ÅNationally recognised award 
ÅRecognition by allergen community 
ÅCompetitive edge 
 

 

 




