
 

 

Allergen Awareness : 

Helping you Comply with the Law 
 

 

1 



Jacqui McPeake 
Founder & Owner JACS Ltd 

Highfield Trainer HABC Level 2 & 3 Allergen training 

Senior Allergen Advisor- Allergen Accreditation 

Free From Hero 2018 



 

What is the Law ? 

 As a food business, you must follow the allergen information rules set in EU 

Food Information for Consumers Regulation (EU FIC). This means that you 

must:  

 Provide allergen information to the consumer for both pre-packed and non-

prepacked food or drink 

 Handle and manage food allergens adequately 

 You also need to make sure that your staff are trained about allergens. 

 

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2011:304:0018:0063:EN:PDF
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Cross-contamination 
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Cross-contamination 

What brings food allergens 

into the kitchen (sources) 

 People-staff, visitors, maintenance  

 Deliveries 

 Food brought in by staff (lunch etc) 

 Contaminated equipment (trolleys, 

trays, knives) 

 Contaminated Cleaning 

materials/equipment 

 

What moves food allergens 

around the kitchen 

(vehicles) 

 Hands 

 Equipment 

 Surfaces 

 Cloths 

 Cleaning equipment 

 Staff uniform-chefs aprons etc 
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Did You Know ???? 
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 44% of British adults now suffer from at least 1 allergy ….and this 

number is increasing. 

 In the 20 years to 2012 there was a 615% increase in the rate of 

admission to hospitals due to anaphylaxis  

 35% of patients are hospitalised due to food borne disease compared 

with 65% patients admitted with problems with food 

allergies/intolerance 

 1 in 100 have been diagnosed Coeliac disease 

 Around 2 million people in UK have a food allergy 



  
Common concerns within schools  

 (Over ?)-Protective parents 

 

 Communication – Parent-School-Caterer. Often inconsistent- 
encourage 3 way communication. The caterer needs to be involved 

 Allergies developing/changing – how does the caterer manage? 

 

 Identification methods of children with allergies 

 Emergency procedures in the event of an anaphylactic reaction 
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Natasha’s Army 



Natasha’s Law 

 A new law will require food businesses to include full ingredient labelling 
on pre-packaged foods, announced by the Environment Secretary Michael 
Gove. 

 

 The reforms cover labelling requirements for foods that are prepared and 
packed on the same premises from which they are sold – such as a 
packaged sandwich or salad made by staff earlier in the day and placed 
on a shelf for purchase. 

 

 Currently, these foods are not required to carry labels, and if asked by a 
consumer allergen information must be given in person by the food 
business. 

 



Natasha’s Law 

 

 The new legislation, known as ‘Natasha’s Law’, will tighten the rules by 

requiring foods that are pre-packed directly for sale to carry a full list of 

ingredients – giving allergy sufferers greater trust in the food they buy. 

 

 The government will introduce legislation by the end of summer 

mandating full ingredients labelling for foods prepacked for direct sale, 

and the new laws will come into force by summer 2021 – giving businesses 

time to adapt to the change. 



 
 



 
Group exercise  

 

 In each group write a recipe that you would use for the following  

 Flapjack 

 Chocolate Brownie 

 Lemon drizzle cake 

 Write the ingredient label, highlighting the allergens 

 Compare different recipes/allergens 

 

 



 
Group exercise  

 

 Compare product data sheets –each product has a 

different recipe/ingredient list 

 What are the potential problems that will happen with 

Natasha’s law- how can these be prevented…… 

 

 



 
How to make this easier 

 

 Standardised recipes  

 Standard weekly menu cycles 

 Using an ingredient label system 

 Training 
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 How to ensure allergen awareness becomes 

part of the culture 

 Training & refresher training 

 Allergen information noticeboard 

 Include allergen checks in HACCP/FSMS paperwork 

 Communication –parents/school/caterer 

 Use of specific equipment for specific diets. Purple 
chopping boards, utensils etc 
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The Aword    

 Campaign to ensure that AAI devices are available for use 
in an emergency in colleges and Universities 

 Emma & Jacqui -Working together to raise awareness of 
allergies in Colleges & Universities  

 

 https://www.theaword.org.uk/ 

 

 

 

 

 

https://www.theaword.org.uk/
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Thank You -Any Questions??  

 JACS ltd :https://jacsallergenmanagement.com/ 

 

 Jacs@allergenaccreditation.co.uk / Jacs@allergensupport.com 

 

 Allergen Accreditation: https://www.allergenaccreditation.co.uk/benefits-of-
allergen-accreditation/ 

     J Jacqui McPeake 

 

         Jacqui McPeake 
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