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Allergy Aware Scheme Educational Video — Script

Allergy UK, Allergy Aware Scheme, Educational Video

Hi, my name is Andy Benn I'm a food Development
Manager for Bidvest Foodservice. You’re watching
this video because your catering establishment is
taking part in the Allergy Aware Scheme. As part of
this scheme you’re required to watch this short
video, so thank you for your attention.

As you know, the Food Information Regulations
covering allergen information came into effect in

December 2014. From this, national charity Allergy UK

have launched the Allergy Aware Scheme. This is to
help catering outlets understand the regulations, and

put practical measures into place to ensure maximum

support is given to the allergy sufferer.

The regulations mean that you have to inform
customers if any of the top 14 food allergens are
contained in any of your dishes.

The Top 14 Allergens

These include familiar ingredients such as milk,
eggs, fish, nuts, peanuts, soya, gluten containing
grains, mustard, celery, crustaceans, sesame as well
as more unusual ones such as lupin, molluscs and
sulphites, which are commonly found in wine and
vinegar.

As a catering establishment you must be able to
inform your customers as to where they can find out
about allergen information.

You can talk this through with customers, provide
information on your menus or even have it on a
chalk board. However you must be able to provide
written information upon request to back this up.
It's a good idea to keep your allergen information
somewhere central, that’s easily accessible. If you
don’t know where your allergen information is, you
should speak to your line manager after this video.
So why are these regulations so important? Let’s see
what they mean to someone with a food allergy...

| wish more restaurant's realised that when
you’re eating out with a food allergy it actually is
scary. Things can go seriously wrong and you’re
not trying to be difficult your actually just trying
to get the information you need, you’re trying to
work with the restaurant and help the restaurant
serve you safely, and if more restaurant's
realised you’re not actually trying to be difficult
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you’re just trying to be safe, that | think that
would make it so much easier for everybody. |
don’t know anybody with a food allergy who's
demanding fifteen different dishes on the menu
and wanting to be able to eat all the dishes. We
just want to know what we can eat, and what we
can eat safely.

So how can you make sure that an allergic customer
has all of the information they need to feel
comfortable within your establishment?

At the beginning of your shift check with
management for any menu changes. (for example
new dishes, or any specific requests from customers.)

When someone with an allergy places an order, note it

down. IfFyou’re unsure, ask the chef to come and
speak to the customer.

When a customer makes a booking either by phone or

online you could ask if they have any dietary
requirements. If they do, make a note on the
reservation so that the kitchen have time to plan
ahead.

Your menu may have a coding system which indicates

the 14 allergens — make sure you understand this.

I'm now going to discuss some of the practical
measures that you need to put in place to ensure the
safety of your allergic customers.

IF you work in a kitchen, there are many areas
possible for cross-contamination of allergens. This is
where, when handling different food stuffs such as
fish for instance, you then go and touch another food
stuff transferring the allergens from the fish onto the
other food stuff.

You need to make sure that hand washing is
paramount and that you regularly clean all of your
utensils. Chopping boards, ladles, spoons, knives to
avoid any cross-contamination from one food stuff
to another. You also need to be very mindful when
placing food on the pass for service that there are no
spillages where cross-contamination could occur
from one dish onto the other.

When collecting dishes from the pass, ensure that
you’ve got the right order. Make sure you get the
right dish for the right customer. Also be careful
that there are no spillages and that you transfer an
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allergen from one plate to another.

Also be mindful of garnishes, if the customer can’t
have that certain type of garnish and you’ve place it
on the plate don’t just remove it and send the plate,
make sure that you redo the whole dish again.

The regulations apply to food and drink. If someone
orders a coffee for example, and have already
informed you that they have a milk allergy, the
customer will feel reassured that you have understood
their needs if you remember not to include milk or a
biscuit on the side. Check with your manager if you
offer a milk alternative.

Ifyou cater for events, make sure that you label
buffet foods, have a separate area to display food
containing allergens and gather dietary requirements
before the event.

IF you have a deli counter, again make sure food
containing allergens is clearly labelled. Also make
sure separate spoons are supplied to prevent cross
contamination.

Although your establishment should be allergy
aware, this needs to be taken very seriously. Failure to
comply with the regulations is not only illegal but
could result in someone becoming seriously ill, worse
cases scenario there could be afatality.

“Restaurant owner charged with manslaughter over
gross negligence”

“Restaurant owner charged with death of customer
from peanut allergy”

Anaphylaxis is the most severe form of allergic
reaction. It is a medical emergency, and requires
immediate treatment. Check with your manager what
your procedure is where someone to have
anaphylactic reaction.

Anaphylaxis Procedure
1. Stay with the person and call for help

2. Lay person flat (if breathing is difficult, allow then
to sit but do not let them stand or walk)

3. Usethe adrenaline auto-injector device, if
available

4. Callan ambulance (999) —use a mobile phone if
available and state “anaphylaxis”
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Symptoms may include swelling and a red raised itchy
rash anywhere on the body. Other symptoms may also
rapidly develop.

These can include life-threatening breathing
difficulties which can lead to collapse if not treated
immediately.

By embracing the Allergy Aware Scheme, you're
providing your allergic customers with the
reassurance that you take food allergy seriously. This
scheme shows that your outlet is operating at a gold
standard and is going that extra mile for people with
food allergies.

As part of the scheme there are several allergy
training level requirements that are your
responsibility to keep up to date. Check with you line
manager for further details.

Allergy Aware Scheme Training Requirements:
Management Staff

Level 2 in Food Safety

Level 2/3 in Food Allergy

Non-Management Staff

Level 1 in Food Allergy

As a chef | think this is a great scheme. Not only are
you catering for a very loyal customer base, but you’re
also offering all of your customers a very positive
dining experience. Thank you very much for watching
this video.

To find out more information about allergies, visit
allergyuk.org.

With thanks to the following organisation
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