High Halden War Memorial Hall 
ALLERGENS Policy
Reviewed June 26 
When organisations/hall users serve food to the general public they have a responsibility to provide accurate information on allergens. This could be where they hold coffee mornings open to the general public or where food items are sold at events open to the general public. However, it will also be good practice to ensure that allergen information is provided whenever organisations provide or sell food and drink to their members or visitors. Where food is provided at private events it is assumed that the organisers will know those attending and will ensure that any issues with allergies are addressed. 
“Why food allergy matters
Allergic reactions can make people very ill and can sometimes lead to death. However, there is no cure for food allergy. The only way someone can avoid getting ill is to make sure they don’t eat the foods they are allergic to. If you work with food, it is important to take food allergy seriously.”   taken from an FSA publication “Allergen information for loose foods” updated 2015	
ALLERGEN information and procedures
· If you are selling or serving food that has been cooked or prepared for an event or meeting, complete an allergen “chef recipe card” to be available at the serving area – make sure the information is accurate or place a completed “tent card” by the food.
· When serving prepacked foods such as biscuits, crisps, prepacked cakes, prepacked sausage rolls etc. keep a copy of the labelling information available at the serving area or  complete a “chef recipe card” or a “tent card”
· When you are preparing or cooking food including cakes, savouries, biscuits, sandwiches, note the ingredients used (and what they contain), including flour, nuts, cooking oils, dressings, toppings, sauces and garnishes to ensure you are able to complete the “chef recipe card”.
· If you are using prepacked foods as an ingredient in your recipe or dish, always remember to note the ‘highlighted allergens’ in the ingredients list.
· Make sure that volunteers/servers are aware of where allergen information is kept
· When serving food or drink place the NOTE TO HALL USERS ALLERGENS sign holder prominently on the serving hatch. 
· When someone asks if food or drink contains a particular ingredient, always check every time – never guess.
· Remember that drinks can also contain allergens.
· Important Allergens Notice to be displayed in kitchen and brough to the attention of all those serving food or drinks. 
Allergen information notices will be displayed in the kitchen and hall users will be encouraged to ask if they have concerns about allergens in food or drink being served/provided.
Please also refer to Providing Foot At Community and Charity Events
https://www.food.gov.uk/safety-hygiene/providing-food-at-community-and-charity-events#revision-log 
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ALLERGENS

coming to a food label near you

The way allergens are labelled on prepacked foods is changing because of new regulations. The Food Information Regulation
which came into effect December 2014, introduces a requirement that food businesses must provide information about the
allergenic ingredients used in any food they sell or provide.

There are 14 major allergens which need o be mentioned (either on  label or through provided information such os menus)
when they ore used as ingredients in o food. Here are the allergens, and some examples of where they can be found:

=

‘g ] Celery / Celeriac

Information provided by The Food Standards Agency




image1.jpg
e
&
g
=
g
#

l'
s s
B
8}
-
a
=

o

]
os
O
-
Sa
W
w(STINU 34 J0 LY X YO/INY »oRINID

g
Butureiuo) (5)jea123 3y} 4 Aweu au ajels seald

0
vz s
0

[ m
;*35313‘

i
2ad®

Cl

=weq
AuapBuASIa

E)

SAYVD 3dD3Y 43HD SNIDWITIV

AULIP/Po0y SIy Ul 3ussaid suaBal(e Ae yon aseald

5& @"ﬁﬂ
pmfo B |
,ﬁ@“'

I e

o 2|





image2.png
TMPORTANT NOTICE :=—
ALLERGENS

! Ccmeums ordrinks

ing inarediests
r"ﬁmg Wa/a/
Comwa.l

o & Mu‘m”m‘“ﬂ")

u Whmb,mtsr muéeﬁ;(
% iter
hidzrcmbwu;hm.rd,‘

. Nolluacs
5 % Wmﬁ
Peh| Ts VIGILANT,





