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Unders’canding your ]egal responsibilitics is the foundation of allergen saFctﬁ. UK
a”ergen regulations, incluc{ing the Food ]mcormation Kegulations (F]K) and Natasha’s

|_aw, continue to evolve — and customers expect higher standards every year.

Ovcrvicw

Legal compliancc sl’lapcs cvcrgthing from recipc structure to front-of-house
communication. Staging ahead of regu]ation protects your customers and reduces risk

across 3OUF venue.

“95% of U/( food businesses report ba ving a//clganabc//thg Procca’urcs in
F/acc. 7

_ Key Insights

o (JK diners increasfnglg expect claritg — 70% say theg feel anxious orciering food if a”ergcn info isnt .

obvious.

- _— Natasha’s Law transformed cxPcctations: more than half of a”ergy~axc1cectcd customers choose venues

based on transParcncg alone.

o (lear processes protect both customers and your business, reducing lcgal, financial, and rePutatfona|

risks.
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A menu audit is more than ]istiﬂg a”ergens — it’s a strategic and ongoing

system. Everg dish, recipcj ingredicnt, and suPPlier ci—lange needs to be
checked and recorded.

Overview

[Hidden a”ergens remain one of the bigges’c risks in UK hospitalitg,
often caused bg mislabelled suPP]ier Products or overlooked reciPe

changes.

“Between 2016-2021, 58% of all UK food recalls were caused

133 aucrgcn issues.”

ch Insights

o [lidden aHergens are resPonsiHc for the majoritg of recall incidents,

#
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costing businesses thousands in loss and reputation.
g P

o With g]oba] supplg chains, mislabelled ingredients are a top food-

saFetg concern.

o chu]ar audits build consistency, trust, and reduce last-minute menu

Cl’langes.




®

MenulLab

EEEEEEEEEEEEE
ssssss

- TRAINYOUR TEAM

Your team is the frontline of a”ergen saFc’cg. (ustomers relg on
con{:ident, consistent information — and staff training is the

strongest Predictor of saFetg outcomes.

Ovcrvicw

Menus dor’t serve Peoplc — staff do. Wl’léﬂ team members know
what tl—xeg’re ta”o'ng about, customers feel safer and incidents

reduce clramatica”g.

“68% of hospita]itg workers report t[ﬁcg need more a"crgcn
training.”
ch lnsights
o Staff confidence clirectly affects customer confidence.

o Training reduces mistakes bg up to 70% during busy service

Pcriocls, when communication often breaks down.

e | cams with clear a”ergcn umdcrstanding are twice as likelg to

deliver accurate, consistent guidance
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A we“—dcsigned menu supports both customer experiencc and
staff communication. Foor design leads to comcusion, guesswork,

and avoidable mistakes.

Overview

C]aritg reduces risk. A clean, structured menu !'xclps customers
navigate oPtions and gives staff a reliable tool during busg

service.

“Onlg 62% of UK venues Providc both written and verbal

aucrgcn information.”

Kcy lnsig"uts

° Messy lagouts overwhelm customers — C]earmcormats reduce

a“crgen questions bg up to 40%.

o Goocl menu clcsign guicles the eye toward safe options and

a”cr‘gen information.

o (Consistent iconographg prevents misunderstandings between

stag and guests.
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ENGAGE CUSTOMERS
- - .

(_ommunication is the final defence in a“ergcn saFctg.
When customers feel comfortable asking c]uestions,

the risk of incidents drops dramaticaﬂg.

Overview

A”ergcn confidence starts with conversation.
Engagement helps ensure no assumPtions are made —

and assumptions are the #1 cause of a”ergen mistakes.

“1-in-3 diners with allcrgics rcPort rccciving incorrect

aucrgcn information.?

Kcy Insights

® [-in-3 a”ergy sufferers avoid venues that seem

unPreParccl or uninterested in a”ergens.

° Open, Frienc“y dialoguc reassures guests and

encourages repeat visits.

o Asking clarhcging questions prevents substitution

mistakes and miscommunication.
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A“crgcn Sa{:ctg Master Checklist

Menul ab A”ergen Saxcetg Master (hecklist

USC this checklist to ensure your venue remains comPliant, saFe, and customer-

FOCUSCCI

| Y% .

KNOW YOUR OBLIGATIONS & AUDIT YOURMENU
E_vcrg recipc checked forall 14 a”ergens

Clcar written a”ergen processes in Place

UP~to~clate knowlec{ge of Natasha’s | aw lngreclient lists uPc{atecl regularly
el e ol e 14 major allergens Supplier allergen documents stored and reviewed
53stems for uPéating a”ergen information ]"Iigl-hrisk dishes higlﬂliglﬂted 3
[_egal signage and customer messaging reviewed (Cross-contamination risks documented bt
"

2 -
© TRAINYOUR TEAM . DESIGNSMARTLY .

Annual a”ergen training comple’cec! (onsistent a”ergen icons used tl’vroughout
[ront-of-house staff confident explaining a”ergens Clear, uncluttered iayout
K itchen team follow strict preparation mulles A”ergen statements visible and easy to understand
Training materials accessible to all staff Menu UPdafCC<J when recipes chaﬂge
Dual verbal + written communication Procedures in Place Accessible design Forvisua”g imPairecJ customers n

a

ENGAGE CUSTOMERS
Staff Proactive]g ask about a”ergies

Customcrs encouragcd to disclose a”crgens
A” a”ergg discussions documented where necessary
Clear communication on substitutions

Culture of sa{:etg and openness Promotec{
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