Exhibitor Checklist serving / selling / sampling food. 
Allergy FreeFrom Show 2024
Stand No

Note: there will be two auditors onsite to carry out food hygiene and allergy audits from Friday – Sunday.  In addition, there may be officers from the Local Authority  (EHO & Trading Standards) onsite at any time during our tenancy, carrying out inspections. They have the authority to close stands, or to ask you to cease sampling, if they are not satisfied that standards are being met.
	REF
	Organisation
	Main contact
	Mobile Number
	Email 

	
	
	
	
	

	The following checklist will ensure you have all the documentation and equipment required as per the manual and section 6.1 & 6.5. The onsite auditor may ask for evidence of the areas listed below.  If will offer clarity on your low, medium or high-risk operation, and highlights responsibilities whilst exhibiting at the event.  If you complete the form prior to the event, it will save time and ensure you have the relevant documents available. As the organization representative please initial in the ORG section.  
	Checked
Initial

	6.5
	Documents to be available to view
	Org
	Audit

	
	Risk Assessments / HACCP – as appropriate to what you offer see Manual
	
	

	
	Food Hygiene certificates – staff preparing/serving 
	
	

	
	PPE – gloves (Not Latex)
	
	

	
	Allergy Charts / Matrix
	
	

	
	Signage: Back of stand serving areas
	
	

	This checklist will enable 

	Man
6.1
	(a) Preparing / chilled & cooking food
	(b) Preparing ambient foods 
	(c) Sampling
	(d) Pre-Packed / PPDS
	(e) Allergens Highlight / circle

	
	YES / NO
	YES / NO
	YES / NO
	YES / NO
	YES /  NO

	6.1
	Gluten Cereals: Wheat /Rye/Barley /Oats 
Crustaceans
Eggs
Fish
Sesame seeds 
	Soybeans
Milk (including lactose)
Celery
Mustard
Molluscs 
Lupin
	Sulphur dioxide and sulphites 
Peanuts – following protocol process in place 
Nuts: Specify: almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia 

	FOOD SAFETY-  This section relates to High /Medium /Low Risk – preparing and cooking foods, chilled foods
Please complete if you have stated Yes to (a) – (b) 


	www.food.gov.uk/business-industry/caterers/food-hygiene
	suitable food preparation area / hand wash area
	
	

	
	provision for food storage (chilled /hot) as appropriate and Delivery (chill)
	
	

	
	providing hand washing facilities
	
	

	
	providing refrigeration facilities / sneeze guards
	
	

	
	calibrated probes /wipes – date:
	
	

	
	First aid kit 
	
	


	6.5
	Sampling (c)

	


	Signage on stand
	
	

	
	Positioning product & labelled
	
	

	
	Dippers/ biscuits – checked for allergens
	
	

	
	Allergens highlighted
	
	

	
	Conversation - signage
	
	

	6.1
	Prepacked /PPDS (d)

	
	Labelling on packaging / Allergens highlighted
	
	

	
	Allergen
	
	

	6.1 
	Allergen Management (e) FIR Compliance 
	
	

	
	Signage & documented process
	
	

	
	Training /protocols - No chat, no sample or sale’ policy
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