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About Allergen Accreditation

A June 2013 Team* meeting about A September 201615t round of
the upcoming new food allergy laws Graduates for thé&enior Allergen
and the impact it will have on the Advisor (Food Servicgwards in

Food Service Industry. London

Autumn 2016 The Industrywide
standard is now in schools,
universities, hospitals, B&l, C&B

A September 2013Allergen A
Accreditation operational name of
Food Service Allergen Management

Setup Sy dz§Qaz GN}AYAYy3I (

A February 201415t Allergy Aware restaurants and is expanding across
Schemeaccredited business the UK & Ireland and entering new
awarded 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
December2014

Food Business Operators ¢ C.
including Hotels, restaurants,take-aways,
pubs, canteens, mobile/event caterers,
schoolshospitals all haveto comply

Basically the entire food, catering and
hospitality industry where & f 2 2féo&se
aresold

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

Food Service Allergen Management Limited
www.allergenaccreditation.co.uk
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1. Howdo we protect our business?

2. How do we assurecustomerswith
a food allergen that we are a safe
placeto eatanddrink at?
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How do we protect our business?

C . hNeeéd Ana-z of ingredientswith allergendata per ingredientincludingadditivesand preservativespe

able to provide assurancehat staff have not contaminatedfoods with allergens if they havethey needto

updatetheir information following a risk assessmentnsureapparatusin the kitchenis sanitisednot for just
E Colibut for separationof allergens sealallergenicfoodsin storesareas,train their staff to handwashand
handle correctly as well astrain them to be able to offer verbal advice on allergens provide written

evidenceof systemsand procedureson inspection,verify their suppliersallergendue diligence,understand
medicalemergenciesbe awareof dietary careplansfor infantsor the infirm, display signagefor allergen
advice,developmediumsfor written information for customers havea correctiveaction planin place
for changedo ingredients,be preparedfor combinedfood hygieneand trading standardsinspections know
the law andbedthis in with all staff, reviewandrenewetc..........................

..verbaladviceon allergens. _
.displaysignagefor allergen. s this really enough?

.written information for customers.
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A ¢CKS / KNRY 2 2 I¢ZzamancandeB drdet for Almond
YR a4a6A00KSa (2 t SIRybg&cottwrdessMRut Wi
FNBES YSIFE FNBY WFALIzZNI { LIAOS- I yR
wdzoé {O0200Q&a Y2UGKSNJ 0G4St SLK2ySa W
lYLEYy FFala KA& &adzLlJl)X ASNI AF 20KSN
23rd January 2014 Susan Airton makes a test purchase at Jaipur
{ LIA G0fh Jamuary 2014 Paul Wilson orders fatal meab o m & {
January Zaman instructs his supplier to remove groundnut from the
NBadldNIF yi w a3 ® OBl VidZoNE Gl /am i A 2
February 2014%I Y| y | ANKSa yz2a G2 astft
February 2014 Further test purchase further contaminated meal
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Recipe for disaster

A No clear communication of decision to substitute
groundnut for almond to staff.

A No written recipe sheets

A No labelling of ingredients

A Cross contamination

A No adequate staff training

A No written allergen procedures

A No written kitchen procedures

A Changing and often illegal workforce
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| essons to be learned

Al 2yaAaARSNI I yR NBO2NR OKlIy3Sa 27
02 adlFFF w 9yadzaNB | RSljdzradS aal ¥
Produce written recipe sheets for all meals and ensure that they are
T2f{f{26SR w 9YyadzaNB | RSljdzrdS t106S
YSIF &adzZNBa G2 StEAYAYLIGS ONR&aa O2y
procedures for ALL aspects of allergen related isguesn front of
K2dzaS (2 F22R LINBLI NXGAZ2Y YR S
ddzSaa w 52y Qi 2FFSNI SYLIié | aa dzN.
0KS Odza2YSNJ] w az2yAl2NI I yR SyT2
same)

A Our thanks tcRichard Wright Q.C for his kind permission to publish this and the previous pages.
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What do we need to comply?
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Training, ingredient
knowledge, systems
and procedures.
Committed support
from suppliers
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Validated work
methods, recording
and protocols for the
safe management of
food allergens.
Probablistic risk
assessment

Food Service Allergen Management Limited
www.allergenaccreditation.co.uk

Verification that we
meet the law.
Refresh

Review

Retrain &

Record
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The Food Standards Agenaebsite this is an
excellent starting point and should form part of you
businesses' useful resources and tools.

¢KS C{!Qa ¢SOKYAOIf DdzA & BLJdz0 -
2014, provides the FBO with a full insight into the
law and the new requirements.

There are also useful websites and services detaili
allergen information and advice including the

Anaphylaxis Campaign, NHS Choices and Free Frq
Food Matters to name but a few. Anaphylaxus

Cam paign
Supporting people with severe allergies
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Food Allergy Aware Scheme:
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0 ¢ K Ahastep 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 ®®ecember 2014 and

meet the needs of consumers with allergies. Fbed
Standards Agencwelcomeanitiatives like this to

achieve greater understanding of food allergens and

how to provide allergen information to the consumer

02 KSfLI 0KSY YIF 1S al FSN ¥22

Food Service Allergen Management Limited

www.allergenaccreditation.co.uk
office@allergenaccreditation.co.uk




Validated framework

~

G.e& |R2LIIAY3I (GKS a
our restaurants follow the

same principals of safe food

allergen management that

meets with the law and

excellent customer service!

Catherine Attfield
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Verification

GhdzNJ Oft ASyia RSYIlIYR
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
S 6SNB 2y (KS NAIK
Steve Woodman

H&J

Harbour&Jones
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On going monitoring and review

&

v Dailykitchen and servicestaff briefings
v Recordcorrectiveactions

v Riskassessew dishes

v Inductandtrain new staff

v Superviseemporary staff

v Allergencheckwith deliveries

v Supplierreview

v Remind service staff to ask for help and @ Ana p h y la X | S

NEVER to mislead customers

Supporting people with severe allergies

v Periodicreview of all allergenprotocols
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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.

s == A Booking forms FOOD ALLERGY AWARE
den — A Your OfLine hooking | =g s
e | partners
7& A Website i
A OnSite marketing R e o T
A= A OnLine directories

s

A Advertising and PR
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Why have your systems verified?

ACompany wide approach
AConsistent message throughout
ASatisfying EHO and TS audits
ANationally recognised award
ARecognition by allergen community
ACompetitive edge
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