



Allergens Aide-Memoire

Catering/retail premises offering non-prepacked and 

prepacked for direct sale food
	Officer
	
	 
	Date and time
	 

	Premises name
	
	 

	Premises address
	
	 

	Person interviewed/Position
	
	 

	FBO Name and Address / Head Office Address
	
	

	Reason for inspection
	
	Programmed I Revisit I FHRS Re-score I Complaint I Targeted/Partial

	Relevant allergen history of premises 
	
	


	Allergens

	Is the business aware of the 14 allergens and how they impact on their business?

	

	Indicate which allergens are relevant to the business.


	Cereals containing Gluten  I  Peanuts  I  Nuts  I  Lupin  I  Sulphites  I  Mustard  I  Celery  I  Milk  I  Fish  I  Crustacean  I  Molluscs  I  Egg  I  Sesame  I  Soya 

	Does the food business understand they need to declare the name of the cereal(s) containing gluten (e.g. wheat, barley), and the name of nut(s) (e.g. hazelnut)?
	Provide examples: 

	Do all food handlers use the same recipe when preparing food?  Is it written down (best practice)?
	

	Do they offer ‘free from’ food (e.g. allergen or dairy free)? Are adequate controls in place?
	

	Providing allergen information

	How is allergen information provided to consumers? Please state.
	

	Is signposting used? If so, is it visible and where the consumer chooses food? State location.
	

	Consider drinks menu and items not on the menu i.e. free tasters, bar snacks, complimentary items (after dinner chocolates/mints).
	

	Where written information is provided is it clear and visible? 
	

	How are enquiries about ‘other’ allergens dealt with? e.g. kiwis/strawberries
	

	Pre-packed for direct sale (PPDS) - mandatory from 1 Oct 2021

	Does any food supplied meet the definition of PPDS?  Record examples.
	

	Is there an ingredient list with allergens emphasised on the package or on label attached?  Provide example of product.
	

	How does the food business ensure the ingredient list and allergen labelling information are correct? e.g covered in the FSMS.
	

	‘May contain’ statements

	Are ‘may contain’ statements/claims used? If so:

- What is the reason for it? 

- Has a meaningful risk assessment been completed?
- For PPDS foods: Are any ‘may contain’ statements from ingredients used missing on the final product label?
	

	Distance selling/internet sales 

	What arrangements are in place for the provision of allergen information at the point of sale and at the point of delivery? 
	

	Check use of online aggregators, notices on websites and information provided over the telephone.
	

	How is allergen information provided for event catering/buffets? i.e. provision of information, use of utensils and risk of cross-contamination, recording of information and meal provision/labelling.
	

	Allergen information audit: Select at least two menu items 

Officer to verify that allergen information provided by business is accurate and up to date. Record any inconsistencies. Consider drinks/cocktail menus. 

	Name of dish:
	

	

	Name of dish:
	

	

	Food Safety Management System

	Suppliers:

- Use of nominated suppliers; if not, highlight risk of ingredient changes. 

- Does allergen labelling on ingredients meet FIC requirements? Imported food?
- What is the procedure for monitoring substituted ingredients and the impact on accuracy of allergen information?

- How are deliveries checked?
	

	HACCP

Have allergenic ingredients been identified as a hazard and considered in the HACCP? e.g. SFBB or HACCP based procedures. 


How often is this updated and is a record kept?
	

	Is there a documented procedure for allergen management? 
	

	What are the procedures for managing food allergen requests? Are they adequate?

Consideration given to recording of allergy notifications and communication (customer, front of house staff, kitchen staff, staff taking phone orders)


	

	Training

	Have relevant staff received food allergen awareness training? Note who and when (record a few examples). 

How often is refresher training given to staff? What prompts refresher training? Is this recorded? Consider FSA training package: https://allergytraining.food.gov.uk/
	

	Are all staff trained on in-house procedures and roles? i.e. FBO, managers, front of house and bar staff, kitchen staff, cleaning staff.
	

	Is the training/supervision adequate? 


Are all staff aware of the potential consequences of providing incorrect allergen information or meals containing undeclared allergens?
	

	Are staff trained to keep cleaning equipment in good condition and regularly cleaned or replaced as required to prevent cross-contamination?


Do staff follow required personal hygiene and hand washing practices?


Is potentially contaminated clothing changed prior to preparing a meal for an allergy sufferer?
	

	What emergency procedures have been established? i.e. in the event of an allergy incident.

Have there been any known food related allergic reactions at the business? Recorded in SFBB? If so, what was the outcome? Corrective action? HACCP reviewed? 

	

	Control of cross-contamination 

	How does the business store allergenic ingredients?

- Suitably stored/protected?

- Ingredient decantation: are containers effectively cleaned? Are labels transferred?


	

	How does the business prepare food so that it does not contain allergens?

- Equipment (complex)/utensils/work surfaces
- Processing aids i.e. oil/butter

- How does the business ensure the correct meal is provided to the consumer?


	

	Have cleaning methods been considered?

- What procedures are undertaken prior to preparing a meal to control the presence of allergens? 

- Consider equipment, surfaces and cleaning materials.

- How is complex equipment cleaned (e.g. vacuum packers, slicers, mincers)?
	


	Action following inspection

	Action taken:


	Reason/risk identified:



	Revisit required? Yes/No                                        Date of revisit:



