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Allergens Q

Good Hygiene Practice Guide No: 13

Responsibilities

It is essential that everyone in the catering unit understands their role and responsibilities regarding the
provision of accurate allergen information to the customer.

Good knowledge, understanding and processes throughout the food chain are important to allow the customer
to trust that any food they have requested is safe to eat.

e Audit to ensure the allergen procedures are in place and being adhered to
as part of their operational visits.
e Ensure the allergen risk assessment has been completed.

Operations Manager /
Operations Director

e Procure food from the Compass approved vendor list.

e Ensure that all compass colleagues and agency staff are suitably trained in
allergen awareness.

e Complete the allergen risk assessment annually and review it following a
significant incident (for example a substantiated or a near miss allergy
incident) or any significant change in operations (such as a new food offer).

o Make sure all Compass colleagues and agency staff understand the
Compass procedures for managing allergens.

e Ensure accurate allergen information is provided to the front of house
service team.

o Make sure the allergen report is accurate to the day’s menu and available
in a customer facing location.

Unit Manager / Head Chef

o Where relevant, follow the Source recipe or provided specifications
implicitly to ensure that the dish is aligned to the provided allergen
information.

o Where a bespoke recipe is used an “emergency” recipe should be created
on the Source. If the Source is not available, produce a manual allergen

Chef / Catering Assistant report for each menu item.

o Where reasonably possible avoid possible allergen cross-contact in
storage areas and in the kitchen during food preparation.

Take specific precautions if making a known allergen free meal.
Accurately brief and inform the front of house service team regarding the
ingredients and allergens used in the menu.

e Complete the Compass Allergen Awareness e-learning training provided.
e Always refer to the allergen reports when asked by a customer about the
specific contents of a dish / menu item.

. e Never advise the customer on their choice but allow them to make an
Front of House Service informed decision.

Team e Never guess the answer to a specific allergen question.
e Always seek the advice of the Head Chef / Unit Manager if in doubt.
e Be open and approachable to encourage customers to ask about
allergens.
e Ask customers about allergies in hospitality settings.
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