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Top London restaurant goes gluten and dairy
free... and no one notice:

Could you tell the difference?
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25% increase in 1+ year

Amazing Silver Wedding Anniversary
We booked for anight here on the first day they reopened to celebrate our anniversary. Everyone at the 10% Y on Y increase
hotel were so friendly and great, we ct anything. They upgraded us to the magnificent Dor
1. The lounge is b with delicious cocktals,
xing ond clong vith everything else, perfect. Dinner Customer loyalty
ctis nice to go somewnere and wor
d dairy free, but stl the highest quality. Thank you to
ial.

Recommendation

Tripadvisor

he executive chef at one of London's top restaurants has

revealed how he made his 2 la carte lunch and dinner menus
@FoodAllergyAware2021 Eood

‘gluten and dairy free months ago — and nobody has noticed.

moments with their daughter

Natasha Fdnan-Laperouse, 15, died after suffering an allergic
reactiontoa




How did change happen?

A consultation took place in 2019 on labelling of foods which are
‘prepacked for direct sale food’ (PPDS)

m Law from 1 October 2021

] M rood_ Food
— [ n Standards
Deparment M Rgncaros Seohc i

urs Affis

R England, Wales & Scotland

Consultation on amending allergen
information provisions contained within
domestic food information legislation for food
prepacked for direct sale

January 2019 THE
Natasha's Law enacted in parliament
requiring full labelling of pre-packed
food

o5 September 20
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Current allergen labelling — PPDS

Examples
FOOD ALLERGY
NOTICE — — \ ‘
- FOOD ALLERGIES
IF YOU HAVE A and
FOOD ALLERGY OR NTO!I EBANCES 3
A SPECIAL DIETARY INTOLERANCES Tuna Meyo & Cusuntatn
REQUIREMENT PLEASE Yoy i
INFORM A MEMBER Please speak o our staff about the ingredients. et mnmyv%“;“m,,.w
OF THE HOSPITALITY Iyl e g v e oo
TEAM Thank you W
THANK YOU £.49 o
Yo Ratriger®® ‘
See the FSA’s Food Allergen Labelling & Information: Technical Guidance for more information

Changes from 1 October 2021 R
Food Alert OFoodAllergyAware2021 o
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The 14 Specified Allergens

< 14 allergens specified in EU FIC regulations which have to be indicated
in both prepared and pre-packaged foods

v Cereals v'Soy and
containing Soybeans
Gluten v Milk
v Crustaceans 1 ~ -
v Molluscs v'Celery m s
v Eggs v'Mustard
v Fish v'Sesame
v Peanuts v Lupin

v'Nuts (Tree)

v'Sulphur Dioxide

True allergens are protein based and cannot
be destroyed by cooking, washing or sanitizers

Y4
w %‘2\

Food
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a f
Environmental Health

at is pre-packed for direct sale [PPDS]

Food that is packed before being offered for sale by the
same food business to the final consumer:

on the same premises; or
on the same site*; or

on other premises if the food is offered for sale from a
moveable and/or temporary premises (such as marquees,
market stalls, mobile sales vehicles) if the food is offered for
sale by the same food business who packed it

Food
Standards
Agency

it does not include food packed at a consumer’s request, food
not in packaging or food in packaging that can be altered
without opening or changing the packaging

*in this instance ‘site’ refers to a building complex such as a shopping centre or airport terminal in which the same food business
operates from more than one unit within the building complex.
See the FSA's for more information

Food

9/10/2021
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at is pre-packed for direct sale [PPDS]

Foods Considered PPDS

Food which is fully or partly enclosed by packing

When the contents cannot be altered without opening or changing the packaging

Food is a single item consisting of food and its packaging that is ready for final sale

y Food
q Standards
Agency

Food Alert Groodalergyaware2021 Food
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Example — cheese & pickle sandwich i

c stit
Environmental Health

CHEESE AND PICKLE SANDWICH
Name of the food i e e

INGREDIENTS: Malted bread (fortfied
‘wheat flour (wheat four, calcium

- . carbonate, ron, iacn, thiamin), water,
*  Must be descriptive and inform the customer of the true nature of the food e wioss ke et famdat
proton, yeast, maltod barley flou, salt,
* Customary names which are commonly understood can be used, such as e:w‘:f;': ﬁ::;ﬂn‘:’;‘:ﬂ;fm'g;:z
‘BLT sandwich’ ‘acid esters of mono- and diglycerides of
fatty acids),spit vinegar, malfed wheat
*+ Where names are prescribed in law they must be used. This mainly applies N
to food containing certain seafood, fish and meat ingredients. palm of, wheat strch). mature Cheddar

cheese (milk), picklo (carrots, sugar,
vede, onion, barley mait vinegar, water,
spiitvinegar, apple pulp, dates, sal,
modified maize starch, rce flour, colour
(sulphite ammonia caramel), onion
owder, concenrated lemon juice, spi
Spice and herb extracts), butter (milk).

Food Alert FoodAlergyAwarez021 Food
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Example — cheese & pickle sandwich

Ingredients

CHEESE AND PICKLE SANDWICH

The list of ingredients shall be headed by a suitable heading which consists of or

. sineredients’ Mature Cheddar cheess, pickie and
includes the word ‘ingredients Bber s sleea o B
+ ltshallinclude all the ingredients of the food, in descending order of weight, as INGREDIENTS: Malte bead (fortfed

‘wheat flour (wheat four, calcium
t ron, niacin, thiamin), water,

recorded at the time of their use in the manufacture of the food e
mated wheat fakes, wheat bran, wheat

« Ifthe product contains any of the 14 allergens they must be clearly highlighted on protoin, yeast, mated barley flou, sa,
tod i Emisiters (mono- and digycerides of
the listed ingredients. fatty acids, mono- and di
acid estes of mono-and dighcerides of
« Theycan be in bold type, CAPITAL letters, contrasting colours or underlined. faty acids), spit vinegar, malied wheat
Alternative allergen statements, such as ‘Contains: wheat, egg and milk' are not N e
permitted. paim oi, wheat starch), mature Cheddar
Chosse (milk) icke (carots, sugar

(sulphite ammonia caramel), onion
powder, concentrated lemon juice, spices,
spice and herb extracts), butier (milk).

Food Alert Fr—— Fosd
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Labelling Chertered nstate

ronmental Health

How labels are presented

Food
W
The information must appear on the package or on a label attached to the package ‘J\ IM gtandards
{ gency

Must be easily visible and clearly legible

On the outside of the product and not obscured in any way

Must not be difficult to read due to poor lettering or colour contrast

The ingredient list has to be a minimum font size where x-height is 1.2mm or more. If products have a packaging
surface less than 80 cm2, in which case the x-height can be reduced to 0.9mm

Labels can be handwritten as long as they meet the requirements of being easily visible and clearly legible

Food Alert ©FoodAllersyAwarez021 Food
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Labelling e s

1
ronmental Health

Printed Labels

There are multiple options for a business to consider when deciding how to label PPDS products.
- Software solutions or labelling programmes with printers could be used as well as pre-printed packaging

+  Businesses may want to proactively plan for any incidents such as malfunctions, taking account of their
particular business model. For example, they may wish to consider having some pre-printed labels to use in

these circumstances that accurately describe the allergens and ingredients.
Food
{ Standards
Ag

ency

Food Alert FoodAlergyAwarez021 Food
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How do you know your food is PPDS?

& ‘wass DecisionTree
customer in packaging*? tood S

Allergen and

Yes
3.1sit packaged at the same gt
o
place™itis sold?

Food
i Standards
Agency
Ifsllthree answers are “Yes’,
food il require PPDS labeling.
The FSA have an

cod Alert

[EE
w

ingredients food
2.Isit packaged before the o Mesmed
customer selects ororders it? =

©FaodAllergyAware2021

ontheir website help you to
identify the type of food your business provides and the allergen labeling requirements.

9/10/2021

Food

Definitions

Prepacked for direct
Eepacketiiond sale (PPDS) food

Non-prepacked food

\i»f-"h

N~

Food packed by one business and
supplied to another business or
packed by the same business at

different site:

Food which is packaged at the same
place itis offered or sold to consumers.
and is in this packaging before it is
ordered or selected

Any food that is not in packaging or
is packaged after being ordered by
the consumer.

Food Alert

©FaodAllergyAware2021 good
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PPDS options

From 1 October

Pre- 1 October

‘ Labelled
Food Alert

15

o -

Non-prepacked
food
Standard

Plated

©FoodAlergyAware2021 good
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In f

Envirenmental Heal

Examples of PPDS foods Food thatis NOT PPDS

Sandwiches packaged by the food business and sold or

offered from the same premises. Food not in packaging (loose).

Pre packed food (packaged at a different premises).

Fast food which is wrapped or packaged before a customer
selects or orders it.

Food packaged at the customer's request.

Bakery products which are packaged before a customer
selects them.

Distance sales (e.g. foods ordered online).

Supermarket products which are produced and packaged in
store, such as pizzas, rotisserie chicken, pre-weighed and
packed cheese and meats and baked products .

Unsealed or sealed ?

©FaodAllergyAware2021 Foad

Food Alert
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Small pots Gt

Containers or pots less than 10 cm2 - the ingredients list can be omitted

Presences of #14 allergens can be highlighted by a ‘Contains

statement’.... Name of the product /substance

* Minimum font size rules also apply

+ Full Ingredient information available by other means, online
specification folder

Colosiay all 2000
Y made e

a
o, g;g: sk pepper, 5

R
~... §ez &

w7

Where an ingredient list is supplied on the product/ substance the addition of
‘Contains Statement’ is not permissible on PPDS labelling

Food Alert
18

Food
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Spot the erro

Eood Alart ©FoodAllergyAware2021 Foad

Distance selling

The new labelling requirements DO NOT apply to PPDS food sold by means of distance
selling, such as food that is purchased through telephone/internet.

Businesses selling PPDS food this way will need to ensure that mandatory allergen
information is available to the consumer before they purchase the product and also at
the time of delivery.

Food Alert Groodalergyaware2021 Food
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Foods packed by a food business to be sold
in its retail units located within the same
building complex as the premises where the
food was packed such as a train station,
hospital, university or holiday park.

Sandwiches placed into
packaging by the food
business and sold from
the same premises.

Foods packaged and
then taken by the same
operator to their market
stall to sell.

A café giving away packaged samples A butcher who makes burgers or
of a new range of s:akes they have made sausages which are prepacked to
on the same premises. be sold on the same premises.

Ecod Ao

21




Welcome to the Food Standards Agency's
Food labelling
e-learning course

Food allergen This e-leaming course has been developed by the Food Standards
labelling and ency Department or Environmen, Food & Rural Afairs

information (Deira) an the Depariment of Healh Wil provide you wih
» general understanding of urten! food fabeling legisation
e Moduies can be completed in any order.

Welcome to the Food Standards Agency's
food allergy online training

https://allergytrainin

See the FSA’s Food Allergen Labelling & Information: Technical

Guidance for more information

Links Accessible via
https://foodallergyaware.co.uk/resources/food-standard-

agency/ Stop2 Regsier and complte the ess

Food Alert S I

9/10/2021
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moments with their daughter

Natasha Fdnan-Laperouse, 15, died after suffering an allergic
reaction toab:

ngﬁ'%ian \

TEyAware20

Emerging Allergen Control Issues - Near Miss Reporting

Food

Food Alert roodalergyawarez021
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Should an App be created to facilitate the capture of information from customers
who wish to report allergen issues at a venue?

Yes the information should be captured centrally (UK)

Yes -the information should be captured locally to help EHO/EHP /TS to manage
local issues

No- it should not exist as it could be misused

No - It would involve to much admin and make workload unmanageable

Eood Alart ©FoodAllergyAware2021 Pacel
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Airline Vs Hospitality

Top London restaurant goes gluten and dairy
free...and no one notices

Food Alert Groodalergyaware2021 Food
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Near miss reporting

A near miss is an undesired event that, under slightly different circumstances, could have
resulted in harm to people or damage to property, materials or the environment.

Good health and safety management requires monitoring of your health and safety
performance. Reporting of near misses can reduce accidents and improve safety.

Research has shown that for every 90 near misses an accident will occur. The ultimate goal of
near miss reporting is to address the incident, and take action to prevent reoccurrence and
remove the potential of an accident.

What Hospitality can learn from ACE

Food Alert Groodalergyaware2021 Food
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Potential issues — milk

® Daiy-free

Gluten-free

315T0EC 2020

—_— i74

Faa:
©FoodallergyAware2YOUGOV.CO. UK ood
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HACCP - Hazard Analysis and Critical C

HAZARD

RISK
The likelihood that something will cause harm

CONTROL MEASURES

it to a safe or acceptable level

Food Alert

Anything with the potential to cause harm e.g., cross contamination

Actions or activities required to prevent or eliminate a food safety hazard or reduce

©Foodaller good
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Root cause analysis

‘ STEP 2

Root Cause

STEP 5

Food Alert

STEP 3

How can we prevent from happening again ‘ STEP 4

STEP 1

©FoodAllergyAware2021 good
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10



Investigating the near miss

9/10/2021

Include all personnel directly linked to

department where the incident took place

Open communication channels
Knowledge of the bigger picture

Don’t make it personal - look at the process

Look at underlying causes - e.g. staff
shortages

Objective & independent

Making changes - prevention

Review the process
Communicate with the team managing the process
Organisation

Management support to enable change to happen
Communicating flow with all levels up and down the organisation
Business pressures to prevent change

£'s

Time
Equipment
Staffing

Food Alert FoodAllergyAwarez021
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Documented evidence

All areas considered
Appropriate

why the change?

why the process or methods have been chosen
Looks at the business compliance

Actions to prevent repeat issues

Reference training needs

Documentation will add value to the process
Help with future planning or further investigation

Due diligence defence
Food Alert FcotllergyAware2021

jronmental Health
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https://rcatraining.food.gov.uk/#home
An introduction to

Root Cause Analysis

Welcome to this online learning experience! FREE - ONLINE

Eood Alart ©FoodAllergyAware2021 Pacel

9/10/2021

=S nvestigating accidents and incidents
Aworkbook oremployers, unlons, salety
epresaniatives and saey provssionss

Mention it to the venue? ut—

Will they listen
Will they take action and make changes

Will they think you are not experienced

More often than not they will probably ignore you
Why should they make a change
Resent the interference https://www.hse.gov.uk/pubns/books/hsg245.htm

Food

Food Alert FoodAllergyAwarez021
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Would you welcome an accredited scheme where verified trainers / consultants can
register and can show a card which verifies their knowledge?

Would you welcome a reporting scheme / central data base / App where you can
register the issue for the LA to manage as appropriate.

Would you be prepared to do this voluntarily? Not as a sales pitch!

Food

Food Alert Groodalergyaware2021
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Would you welcome an accredited scheme where as a verified trainer / consultant
you register and can show a card which verifies your knowledge when out and about?

Yes I would be keen to get involved - voluntary to just report

Yes I would be keen to get involved - be paid to follow up

No I would not feel comfortable reporting in social setting

Eood Alart ©FoodAllergyAware2021

#NearMissReporting Campaign 4Q21

We are looking for supporters of our
#NearMissReporting Campaign
After the roll out of Natasha’s Law in 4Q21

Chartered Institute of & 5
Environmental Health 3%
Highfield ) = e

Kitchen
Conversation
h

wit
Lsa & Sterling

Eerve
egal ]

‘ ll W caterCloud

Food Alert Groodalergyaware2021
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Bitesize training Bitesize training:

7 September 19 September
10 October 19 October

9 November

Food Alert
39
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