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Food Allergen – College Bar and Toastie Bar Briefing Note 
 
 

Key facts and introduction 
 
1-2% of adults in the UK have a food allergy and at least 1 in 100 people in the UK 
have coeliac disease.  Between 1990 and 2007, hospital admissions due to food 
allergies increased by 500%.  In 2011-12 there were 4,500 hospitilisations and 10 
deaths due to food allergies and eating out. 
 
In an attempt to reduce these statistics in the UK and across Europe, the EU has 
introduced the Food Information for Consumers Regulation (No. 1169/2011).  
This means from 13 December 2014, all businesses which manufacture or provide 
food or drink, either pre-packed or non-pre-packed (such as food in retail cafes and 
colleges) will need to identify the 14 allergenic ingredients (mandatory allergens) 
listed below: 

 

   Cereals containing gluten 

   Crustaceans 

    Eggs 

 Fish 

   Peanuts 

  Soybeans 

 Milk 

    Nuts 

    Celery 

    Mustard 

 Sesame 

 Sulphur dioxide or                   
           sulphite’s 

    Lupin 

  Molluscs 

 
 
 
What is an allergy? 
 
A food allergy is caused when the immune system mistakenly thinks that certain 
foods are a threat to the body. 
 
Food allergic reactions range from mild to very serious.  Symptoms can affect 
different areas of the body at the same time and can include: rashes, swelling, chest 
tightness and shortness of breath.  Serious cases can lead to anaphylaxis (a life 
threatening reaction) and death. 
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What is food intolerance? 
 
Food intolerance is a non-allergic reaction to food and can be caused by difficulty in 
digesting certain ingredients such as lactose from milk.  Symptoms can be chronic 
and include: diarrhoea, bloating and stomach cramps, and usually only occur several 
hours after eating the food. 
 
What is coeliac disease? 
 
Coeliac disease is not a food allergy or intolerance; it is an auto-immune disease. In 
coeliac disease, eating gluten causes the lining of the small intestine to become 
damaged. Symptoms include: bloating, diarrhoea, tiredness, mouth ulcers, anemia 
and osteoporosis, and usually occur several hours after eating the food. 
 
Cure and treatment 
 
There is no cure for food allergies, intolerances or coeliac disease. The only way to 
prevent a reaction is to avoid the foods.  Antihistamines can be used to relieve the 
symptoms of mild and moderate reactions.  In the case of a more serious reaction 
(including anaphylaxis), adrenaline contained in an auto-injector pen (Epi-pen) can 
be used. 
 
What does this mean for us? 
 
This means we have to be able to identify the 14 allergens listed above in all of the 
food and drink we make, sell or give away.  
 
The person responsible for the college bar and toastie bar must ensure there is 
accurate allergen information for any food and drink being served.  
 
If there is allergen information missing, the food item must not be served. 
 
How will we do this? 
 
Pre-packaged products (brought-in products): 
 
All pre-packaged products served must identify allergen content on the packaging 
e.g. packaged sandwiches, confectionary, frozen pizzas, wine bottles, spirits bottles 
etc.  
 
When asked for detail of allergens, simply refer to the packaging which will provide 
all allergen detail. 
 
It is important that all pre-packed products served identify allergen information on the 
packaging, therefore do not purchase any items that do not identify allergen 
information, and do not serve individual items from a multipack stipulating ‘not for 
individual sale’ as often the inner packaging does not detail allergen information.  
 
Non pre-packaged products 
 

Non pre-packed products may include hand-crafted toasties, hot beverages, cocktails 
(including ‘gin bars’), pick and mix sweets etc.   
 
A standard recipe sheet must be created that summarises the ingredients, supplier 
and product codes. Examples for standard recipe sheets for the following menu types 
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are shown below (please note these are indicative therefore do not simply copy the 
allergen information); figure 1.1 for a ham toastie, figure 1.2 for a create your own 
toastie menu, figure 1.3 for a hot beverage menu, figure 1.4 for a cocktail.) 

 
 

 
 
Figure 1.1 Ham toastie:   
 

 
 

 
 

Figure 1.2 Create your own toastie menu:   
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Figure 1.3 Hot beverage menu:   
 
 

 
 
Figure 1.4 Mojito cocktail:   

 
 
What about draft beverages (e.g. beer and postmix cola)? 
 
Allergen information needs to be backed up in an available written form; therefore 
allergen detail for draft beverages must also be available within the yellow allergen 
folder too. This could be either a standard recipe sheet (example shown on figure 
1.5) or by using the supplier’s standard allergen table (example shown on figure 2.0.)    
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Figure 1.5 Post mix menu:   

 

 
 
Figure 2.0 Supplier allergen table:   

 
What about simple spirit and mixer drinks (e.g. vodka and cola)? 
 
For simple mixed beverages e.g. a spirit and a mixer; information may be identified 
from the pre-packaged bottle of vodka and the allergen detail for cola identified in the 
standard allergen sheet or supplier allergen information. 
 
Where will this information be held? 
 
The allergen information must be easily available in each bar / toastie bar and will be 
contained in a yellow allergen folder. 
 
When identifying detail shown in the yellow allergen folder, also draw attention to the 
statement at the bottom of the summary sheet which details: 
 
“Whilst all reasonable steps have been taken to identify the allergens listed above in 

our food; some ingredients and/or dishes are manufactured or produced in 
environments which use some or all of the allergens.” 
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What about when menus change? 
 
When you have written a new menu and have created the allergen information, 
contact your Food & Beverage Service Manager or Head Chef (or equivalent) who 
will review the standardised menu and allergen detail and confirm that the new menu 
can be operationalised. 
 
Do not serve a new menu item until you have received this confirmation. 
 
How will we get allergen information? 
 
Allergen information is detailed on all pre-packed products however continue to 
regularly check the labelling in case any allergen information has changed. 
 

 
Figure 3.0 Packaging allergen information 

 
The new regulation requires that the 14 mandatory allergens be indicated in the list of 
ingredients, with a clear reference to the name of the substance or product causing 
the allergy or intolerance. The substances or products causing allergies must be 
clearly distinguishable from the rest of the list of ingredients; for example underlined, 
italics, a different colour; or this case, bold.  
 
Support is available from your Food & Beverage Service Manager or Head Chef (or 
equivalent.) 
 
What happens if a supplier doesn’t have a product and substitutes, or doesn’t 
deliver it? 
 
The most important thing is asking the supplier if the product you are buying has a 
different allergen composition.  If the product does have a different allergen 
composition, a temporary allergen summary sheet must be completed (using figure 
1.1) and inserted into the yellow folder. 
 
Do I need to display or include any information on table menus? 
 
Yes.  Signposting must be accessible and visible therefore the poster (figure 4.0) 
must be displayed and the following wording added to all menus 
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‘If you have an allergy or intolerance,   
please speak to a catering team member’ 

 
 

 
 
Figure 4.0 Allergen poster 

 
 
How should we communicate allergen information to our teams on a daily 
basis? 
 
All team members should be briefed on this standard, the yellow folder and how to 
use it and signatures retained.  Allergens should also be discussed at every team 
briefing before service.  This brief will confirm whether or not there have been any 
changes to the allergen information for that service period.  
 
Peanuts and tree nuts  
 
Due to the likely high severity of any allergenic reaction to peanuts and tree nuts, the 
University has taken the decision not to sell, serve or use unpackaged peanuts or 
tree nuts on campus. 
 
Coconut, pine nuts and nutmeg are biologically different to tree nuts and may be 
sold, served, or used. 
 
Packaged products sold or served containing peanuts and tree nuts must detail all 
ingredients on the packaging. 
 
The University cannot categorically state that some food products are 100% free of 
peanuts and tree nuts, as many products purchased from suppliers display 
disclaimer statements including “may contain nuts” or “made in an environment that 
is not free from nuts.” 
 
Whilst strongly discouraged, where students / clients provide unpackaged food items 
containing peanuts or tree nuts, for example wedding cakes with marzipan, the 
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presence of peanuts or tree nuts must be provided and clearly displayed or 
signposted for example on written menus or menu descriptor cards. 
 
A list of ingredients must also be displayed along with a disclaimer “This cake / item 
has been provided by students / the client. Every attempt has been made to ensure a 
full list of ingredients comprising this dish is included; however we cannot guarantee 
this list to be comprehensive. Should you wish to consume you do so at your own 
risk.” 
 
 
Checklist: 
 

Have all team members been trained using this standard and training 
have cards signed to confirm they are confident in this legislative 
requirement? 

Y/N 

Is allergen information signposted using poster shown as figure 4.0 
(or equivalent) and is ‘If you have an allergy or intolerance, please 
speak to a team member’ (or equivalent) detailed on all menus? 

Y/N 

Do all pre-packaged products have allergen information? And there 
no pre-packaged items served served which are ‘not intended for 
individual sale’? 
 

Y/N 

Do all non pre-packaged products have accurate and up to date 
allergen information available, including: food items, cocktail menus, 
hot beverages, draught beverages and pick and mix sweets? 

Y/N 
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