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Food businesses in the retail and catering sector are required by law to provide accurate
allergen information and manage food allergens safely.

Food buginess egistalion Thiz applies 1o &l food supplied, including food that s
Eood Hyglens Bating Scheme - a0l

« provided free of charge
Baport a proflem with food or o feod

= prepacked

-E0E . NOR-PIEpacked (100Se foodd)

Allzrgens and food Labe g

Food business operalors musl

Food samgding
e prowvide afiergen infoomalion i e Consumens
Ennd alers = handic and manage sicrgona offcotively during afl slages of produciion including sterage, proparaiion and scrvice
e Fopd Standards Agency has a guwde for proveding allergen information and best practice for handling allergons,
Ban on the sale and supply of single-use
plastics

Food labelling changes - Malasha's Law

From: 1 October 2021, changss 10 food izbeiing law for Prepacked for Direct Sale {PPDE) fonds came indo force In Enpland, Wales. and
MWorthemn Irefand, These changes, commonky known as Matasha's Law require PRDS foods o be labeling wih:

« 3 full ingredients st
= Clear allengen emphesis
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Indian Restaurants and Takeaways
Best Practice Allergen

Management Guidance
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Safer food, better business for
Indian cuisine

Food safety management pack for small catering businesses such as
restaurants and takeaways that serve Indian, Pakistani, Bangladeshi and
Sri Lankan cuisines.
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SAFER FOOD

BETTER BUSINESS

INDIAN, PAKISTANI,
BANGLADESHI AND
SRILANKAN CUISINES

------------------------
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g.;;_ ' STRIKING THE BALANCE:
Navigating Consumer and '
Regulatory Expectations in Food

~ Allergy Risk Management -
With a Focus on Cow's Milk



HERE
FOR
BUSINESS

wakefield.gov,uk/heraforbusiness %kﬁﬁEIngUﬂEll
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@ Unlocking Success with

Primary Authority Partnerships

Balancing Business &

Social Responsibility

@ Addressing the Hidden Risk

of Cross Contact
Promoting Best Practice for @

Food Allergen Management
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REGULATORS

CUSTOMERS

BUSINESSES
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REGULATION (EC) No 852/2004 CHAPTER IX -
Provisions applicable to foodstuffs.

Equipment, conveyances and/or containers used for the processing, handling,
transport or storage of one of the substances or products causing allergies or
intolerances, referred to in Annex Il to Regulation (EU) No 1169/2011, shall
not be used for the processing, handling, transport or storage of any food, not
containing that substance or product, unless the equipment, conveyances
and/or containers have been cleaned and checked at least for the absence of
any visible debris of that substance or product






OUR JOURNEY TO CHANGE

Coffe Validation through sampling and Soft launch of guidance and
I PR analysis/FSA visual resources
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Quantitative

Qualitative




ELISA LFD

8-12 grains of salt 1 grain of salt on
in a Tkg bag 10cm x10cm surface




NOT DETECTED: ko *T" & a Sireng "0 Line Allergen NOT Detected

DETECTED (Low) Weak “T" § a Strong “0° Line Allergen Detected
DETECTED (Mod/High): Visibla "0 andior "T" Ines Allergen Detecied
DETECTED (Very High): Mo “O" and/or “T" lines Allorgon Detoctod
(C)
{0}
(T)

0 O 0 0 0 0 0

NOT Detected Detected Deotected Detected Test
Detected  (Low) (Moderate  (High) (Very High) Invalic



PHASE 1 (PuAsE 2
1

2 2
.'Il.l.l
/ 5
4

I DETECTED (HIGH) W DETECTED (LOW)
I DETECTED (LOW) I NOT DETECTED
I NOT DETECTED




PHASE 1

1 1
2 r
5

B DETECTED (LOW)
B NOTDETECTED

phAsE 2

B DETECTED (LOW)
B NOT DETECTED
INVALID



1
.l

.2

3 5
B DETECTED (MODERATE) B NOT DETECTED
B NOT DETECTED NO ACCESS

NO ACCESS



PHAsE 1 PHAsE 2

1
2
3
4
4

B NOT DETECTED

W DETECTED (LOW)
I DETECTED (HIGH)

B NOT DETECTED
W DETECTED (LOW)



" DETECTED (LOW)
B DETECTED (HIGH)



OTHER AREAS SAMPLED PHASE1l | PHASE 2

FRIDGE HANDLE

HIGH-CHAIR RAIL

HIGH-CHAIR STRAP

HAND WASH BASIN

SYRUP BOTTLE HAND PUMP

TILL SCREEN

COFFEE MACHINE HANDLE FILTER




Accessibility Statement




Coffee Shop Aroma

Wake up and smell the coffee. Perk up your allergen knowledge to brew o safe and smart experlence for everyone.

Wa're serving up somathing fresh - check out the new guidanca and visual aid for tha STOP! THINK mathod below.

Play coffee shop scenario STOP! THINK guidance Cleaning Evaluation

Accessibility Statement How to play?



PRIMARY AUTHCRITY

COFFEE 5HOF PANEL GUEDANCE

Irrbroedecdng thae STOF! THIME method = 0 prectizal
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Allergen risks are increasing — the industry must evolve to meet this growing challenge.

Transparency is critical — businesses must clearly communicate what they can and cannot guarantee,
including within franchise models.

Never claim "free from" — it's not operationally realistic and creates dangerous false assurance.

Real change through partnership — our Primary Authority collaboration demonstrates how guidance
can be both practical and effective.

Standardisation is key — consistent messaging and actions support safer choices for people with
allergies.

Test, learn, adapt — validation through sampling has proven that additional steps can reduce risk to
manageable levels for most.

Collaboration drives progress — by working together, we can create meaningful change across the
coffee shop sector.

This is just the beginning — our STOP THINK guidance sets the foundation for promoting best practice
industry-wide.



| THANK YOU!




EXPERTS IN HELPING BUSINESSES STAY SAFE,
Ve .~ COMPLIANT AND CONFIDENT.

.'i Py

y
PRIMARY HEALTH & FOOD TRAINING CONSULTANCY
AUTHORITY SAFETY SAFETY & ADVICE
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Number of Allergy Alerts lssued by FSA and F55

201 022 2023
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2025-26: INCIDENT RCAs - HAZARD TYPES

Y

vk

Mild__D | peanut (19%) and
cereals (containing gluten)
(15%) remained the top RCA
allergens - corresponding
2024-25 figures were 26%,
14% and 14%.

Wheat made up 67% of the
‘Cereals (containing gluten)’
category, up from 40% the
previous year.

‘Nuts’ (undefined) rose to
71% (from 32% last year),
whilst hazelnutand almond
(both 14%) halved from 28%
each in 2024-25.

ALLERGENS TYPES ASSOCIATED WITH ALLERGEN RCAS RECEIVED
2025-H6 REPORTING YEAR

Sedame So/a Coreals

containing
gluten

Wigstard

Celery

Huts

EEE
PiL (Absent of incarrect
statemants)

Crustaceans

Sulphur dioxide/Sulphites

Pranut

Mk

CEREALYS CONTAINING GLUTEN
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Product Types associated with Allergen RCAs received
2025-26 Reporting Year

Cereals & Bakery Products
ﬂuuanudedm{Hhed

Confectionery

Meat & Meat Products (other than poultry)
Herbs & Spices

Soups | Broths / Sauces & Condiments
Prepared Dishes & Snacks

Poultry Meat & Poultry Meat Products
Nuts / Nut Products [ Seeds | Legumes
Fruits & Vegetables

Alcoholic Beverages

lces & Desserts

Fish & Fish Products

Milk Alternative

Alternative proteins

=
[
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In Northern Ireland
only:
» Nutritional standards Across England, Wales

and labelling & Northern Ireland:
» Dietary health and » Food and feed safety

surveillance and hygiene

» This includes food
hypersensitivity

In Wales and
Northern Ireland:
» Compositional

standards

and labelling*

{(*In England the FSA implements and
enforces rules for these areas, but
does not lead policy development).
ol
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Newr allergen guidance for
food businesses selling
non-prepacked food
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Tilapia, black beans, slaw,
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Baafood & Chorlzo Paslla
Satfron rice, with chicken,
AravereE, SlEvs and '.'EEE'IH‘.'IHS
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Please talk to us if you have
a food allergy, intolerance
or coeliac disease.

We want to cater safely for everyone,
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FOOD ALLERGY DIAGNOSES
MORE THAN DOUBLED

IN ENGLAND BETWEEN 2008-2018 @ ——F—

. 110% 1IN13
1

INCREASE CHILDREN

in neew food allergy & 8 5 8B @ 2 2 B 92 @
meme RRRGRRRAREGAG
2008-20M8 i J i

M dipignoses inceassd from live with a diagnosed food allergy in the UK -

76 Lis HIB0 cagers ey 100,000 pevple. that’s two children In every classroom

6 '[y OF THE ADULT POPULATION [N THE UK
0 hiavee @ clinicdly condicmed allergy

eS8 2.4 MILLION

' . PECPLE

Food allergy is a growing public health concern,
with the greatest impact on o 1434
S Tornwr UL al gl The prevswisees af weorched Dol wlsege in the L

o Eooulzten-bessd shody ugirg Eve Clincal Practcs Rescanch Daialnk ICFRDY 2302 2078,
The Lancet Pfobdc Deaiph S022
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FOOD-RELATED ANAPHYLAXIS AND
OTHER ADVERSE REACTIONS
ARE RISING SHARPLY

b focd-relates] anapbivliaxis and ather advarse reactions, the rise s even higher,
geing fromn just under 2,000 asdmissians twenty yaars ago 0o over 5000 in 2027,

= 1.971 - 5013 P4

ADMISSIONS ADMIESIGHS

E Just under ! Quer
w 2000 adrmissians el | - 5,000 admEsians

@ Mare people are experbencing severe allergie reactions to food, £ E' Q

INCREASE

-

I
placing increased pressure onindividuals, families and healthcare services. “'—_'I'F

1)

Soyrna; MR Dy ral |saplsl Lpesnce Sahebos (UGS = dfm e Sabienl s
Anspnanes gus e o’ A admenoes, sl apes, Eogling
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Chickan Bacon & Lettuce Sandwich

INGREDIENTS: Wheat Flowr [Wheat Flour,
Calcium Carbonate, ron, Niacin, Thiamin],
Chicken Breast (23%), Water, Smoked Bacon
(12%) [Pork Belly, Sugar, Salt, Stabisers
{Pentapotassium Triphosphate, Pentasodium
Triphosphate), Antioxidant (Sodium Ascorbate),
Honey, Preservative (Sodium Nitrite)], Leliuce,
Malted Wheat Flakes, Rapeseed Oil, Wheat
Bran, Cornflour, Spirlt Vinegar, Yeast, Malted
Barley Flour, Pasteurissd Egg, Emulsifigrs
{Mono- and Dighycerides of Fatty Acids, Mono-
and Deacetyl Tararic Acid Esters of Mono- and
Dughyesndes of Fatty Acids), Wheat Gluten,

Pasteunsed Egg Yolk, Malted Wheat Flour,
Concenirated Lemon Juice; Yeast Extrac,
Onion Powder, Black Pepper, Flour Treatment
Agent (Ascorbic Acid), Paim O, Brown
Mustard Seeds, Maltodestrin, Mushroom
Extract Powder, Lemaon Juics Powder.
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SUPPLIER SPECIFICATIONS
WOLUES NOT CHECKED

Businesses frust packaging
without verifying
allergen specs.

FROBLEMS ARISE WHEN:
“r

1. BUPPLIERS 0 2. INGREMEMT SHEETS | 3. IMPORTED INGREDIENTS WSE

REFORMULATE PRODUCTS ARE OUTDATED DIFFEREMT TERMINOLOGY

SHEET | | !
|HI,‘.EEI]IEHT SLPPLIER LABEL YOUR LABEL |

| | LI (OTHER COUNTRY] |

| Cantains: #: Containg: |, ~=—=
== -:_ﬁh Sutddatad o Milk Porwder Mitk
| - may i Longer (Laciuse] | {Allerzan) . o

-

rE: I | e accurate. Diffzrem 1orms,
| meres ormi . it

Coerone JRNN —Aien

Failure to verify supplier specifications can lead to mislabeling,
allergen incidents, recalls, legal action, and loss of consumer trust.
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Chicken Bacon & Lettuce Sandwich

Contains: Milk, Egg,
Wheat
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NO DOCUMENTED
LB 41 ereen process |©

Businesses often:
1. RELY ON

2. HAVE ND 3. KEEP RECIPES IN 4. LACK SIGN-OFF
"EXPERIENCED STAFF" VERSION CONTROL NOTEBOOKS OR MEMORY

PROCEDURES

|'...-. ¥ir've m.u
i alwsys cone
ordsicd] RECIPE RECIPE T

il —

.E - - ‘ ALLERGEN CHECK
e.f,l_pt i b . H'u

| REKREATA T T
- Tn rm‘lrﬂﬂ

] of | Aproaed by [l
. |

i | | Dore O
w = Aleter i

Mt & rediahile Outdated or

Ligles 3 ) 9 Hard T.:-Fl.;eriﬁr. Mo acceuntability,
oa ing information Easy to forget, 9 Ko farmal approwal.
allergen cantrol. may e used, Eazy to get wrang. High risk,

ol
Without a documented allergen process, mistakes go unnoticed
and risks go uncontrolled.
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Tuna Sweetcorn

L

4& iy LIt Tame o By Tuna iight. Sarflomer O, San o0
. _.jl'-:lr_uﬂr.'ii“'h'um, MR Sea-San), e ke, fLanst ot oLy
PR RS, k] AR wine heegm . Call e wi s Measriasiue
S w0 Wetsl Glags), Thiaiifed Wdre SAnch Pres Bange Tgg
! oIk, Vintilsesk Wranthaaw age el Bueteranbvec Boarie 200
-""":,' ponssTs Sorkibes D ubour Usitwn, Sai o Peppel | Tada, Cucinpdpes g
X Wilved Suindl Lanoes
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Chicken Bacon & Lettuce Sandwich

BEFESTENT Neam P Wi Faue Zesar Svimeas. e S Teae el Deorme Dowmai D
b R

e etk

i s “'l-"lﬂl"—ﬂ‘ L
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Bacon and Chicken on Brown

Bacon & Chickan on owr own freshly baked sliced breed.

Ingredients: Bacon rashers (208.07%) (80g). Chickan
shces [B0g), Flour, brown (3,69 whast, Distiled waier
{28.32q). Letthice {25q). Mayonnaise (20q) Rapessed O

8%, Waler, Pastewiired Egg Yolk® 5%, Spiril Vinegar,
Swgar, Starch, Salt, Mustard Seeds, Spices, Aniowidant
(Calcium Descdium EOTA), *From Free Ranga Eggs, Salt
{0.99g}, Yeast (0.95g)
Planglow Ltd £2.50 ..k

250626
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WHAT DO WE DO?

SOURGE
Supplier portal & validation checks

MANAGE
Build recipes, menus & dashbeards

COMMUNICATE
Ordering, digital/print menus, and labels

UNDERLINED BY FOOD LAW & COMPLIANGE BY DEFAULT



©~3) NUTRITICS




$ #




Griteria Gheckist

==
LE]
]

1.Mama

2.AlErden ramaticn

A.Lisk el lgpedenls

g Cuanlity of Cedain ingrediznts Decarabon 10|
b, at Wit

R e o Wnimmem o ling or 'L b’ Bl
TRl ien Decleratcn

B.5pzcial Sharage CondRlons ar Condibons of Uss
0, %amez and dddress of she Food Bisross
0L Sy ok Dvigen o Flace o Praeaiance

. inetctions for Ues
12.8lzchnl cartent

AEEEaRAEaEa

234 INGAEDIENTS:

Banaras (), Fresaly Baaennsd Qraspe Juds [0 2%), Gresk
S Vimg i (1705 (MIK), Stiasdseinian 05 P, Blishianied
(A%, Coshew Huts 2% (Tree suts), Honey {2750
BLLERGY AIDICE Vo alergene. nes ngredeenis i Bakl

!

NUTRITICS T

Nl Pet TR
-
CAFE o T
1] 1k
R 15
d who rannsma s 1k
i WisC [
'I Cebaphwr iig
d el rgqen Iy

Banana, Bermries, Cashew & it o
Yoghurt Smoothie &

5al (3]

]
Lk by, dih by 202

!Qp'a;r Cermitipms Thig = p begh pod ot Hest rass
fba ke pilvigeianad ] - £ digraai ki bodane kil

|aner opanisg. Dace opased corsuma wibin 7 diss, |

| Dz ok evcood the use by dase.

Lsnumm'.lu' Uise: Bean consamed
r:hllu'. Shake: befare ConSLITIRG

8

Paapicad by Muatimes L Sweda, Debin, el

] 250q Het Welght




Criterla Checklist

1.5ams

2 hlBroen rormaten

LIzt of Ingedwnts

L, Casanlity el Geshinin bygreslienlz Seesdamalioe (CR1D
. el Weight

fi.Gatg o Winimwm Dorssdny or'Usz by Oele
TARulrinn Decbrainn

N Spceitl Shoange Comlichins or Giewdlinee o L
B.%ams and Address of the Food Businezs

L Couniny of Drign o7 Flace of “rovenance

. insnzions fior L

12 hkcho corksal




/& #

GUSTOMARY
NAME

OB)14* $"+3/%* (<31 )= 1", () )-$ +, , -, WH)$ /$2+/ "+ = $ =1).$ 1--0 +"'0 +00 OF*4H!, )I-""* E _$" "$4$**+48>



)3 8 # /. %S $99 "
# + #$ : ;<= [))>5%)); %/
- - # 998 | # - /
$ /. %S $99 " /
- - {Emm /
COMTAIMG COMTAMS CORTHIMNS CORTHNS mﬂi"ﬁ CORTRIRE CORTARS
0 0 + #
$ )A " 55 c <= [))>:15%) ; %= B ;5*)3=/ #




©~3) NUTRITICS




# # ! . Cc " % 2
A>1 ! 5*5*1 $"% § ;C $ / B72>55=/

i

NUTRITIGS

:==2 EuroFIR

Europoan Food Information Aasource




INGREDFENT LEVEL REGIPE LEYEL

HUTRIENT AETEUTICH &
RAKE FANTARS AFF FR

IHGREDNENT 1 :
FAITRIENT HaLLES

INGREDIENT 2 i

INGREDENT 3

RECIPE

-+~ mrpk ot
fx'fuﬂm NUTRITION

DRAMAECHT: o m a® Mot

FIOIRLE FUATIEKN RETOR 'HB]pE'lll.'E:ﬂ-n TOTEL
AFFLED - * AOUIUSTHENT WEISHT
oz FITTOR AFFLED



# <D

E)* D** FG5 H)*I3* 7)** FG5*IJHK3* 7)** FGA

E)* D** FG)L #)*I3* 2)** FG5*JHK3* 7N)** [GA

E3 D** FG*A HM3 2)** FG5*J

E*X/L D** FG*)L HM*L D** FG5*3T

E)/5L 7)** FG*/7BL HM)/5L 7)** FG5*J

NL*J ?17L3

N3LJ ?17LJ







