


From 13th December 2014, the 
Food Information for Consumers 
Regulation will come into force.

This requires a change in the way 
allergen information appears on 
food labels and food sold loose or 
served out of home.

You will need to be able to answer 
any consumer queries regarding 
allergens for the food you serve. 



• To provide information on any of the 14 
allergens

• Where the specific allergen information 
is not provided upfront (e.g. on menus), 
clear signposting to where this 
information could be obtained must be 
provided

• This information should be available to 
all members of staff



• Read the menu and inform a member of 
staff of any dietary requirements

• Check what allergens are in the dish; 
recipes and ingredients can change

• Take extra care at self-service areas



Food allergy occurs when the 
body’s immune system mistakenly 
attacks a food protein.

Allergic reactions to foods vary 
in severity and can be potentially 
fatal. 

Symptoms may include stomach 
upsets, rashes, eczema, itching of 
the skin or mouth, swelling of 
tissues (e.g. the lips or throat) or 
difficulty in breathing.



Food intolerance is simply the 
body’s inability to digest a 
particular food, which is why it is 
important to be aware of common 
types of food intolerance, such as 
lactose intolerance.

Symptoms may include 
abdominal cramps, bloating and 
diarrhoea.

Individuals with food allergies 
need restaurants to provide them 
with accurate information about 
ingredients so they 
can make informed decisions 
about what to order.



People with severe food allergies may 
experience anaphylaxis, a potentially 
life-threatening allergic reaction that 
may result in a drop in blood pressure, 
loss of consciousness, and even death. 

If a guest is having an allergic reaction, 
call emergency medical services and get 
medical help immediately!





For more information see ‘The Allergen 
& Diets Guide for Professional 
Catering’.
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Ingredient statement

1. List the ingredients you use in your dish in 
their raw state in the order of their quantity –
from highest quantity to the lowest.

2. Copy the ingredient list of every processed 
ingredient.

3. Write the ingredient statement for your dish 
in the order of the ingredients listed in step 1 
(highest quantity to the lowest).

Allergen statement

1. You need to include the 14 Food Allergens if 
present on the menu or elsewhere



Train staff on how to deal with allergen 
enquiries

Ensure good kitchen practices

Know the allergens in your dishes

List allergens on your menu or signpost on 
your menu where to find out about them

See the Checklist in ‘The Allergen & Diets Guide 
for Professional Catering’




