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A NUTRITIONAL STANDARDS AND FOOD POLICY FOR COTTENHAM PRIMARY SCHOOL

INTRODUCTION

At CPS we are committed to giving our pupils consistent messages about all aspects of health, including food
and healthy eating patterns.

AIMS

We aim to:

e ensure that food and drink provided by the school is healthy and responds to statutory guidance in
relation to nutrition.

e meet the stipulated requirements for School Food Regulations 2014.

e be allergy aware and make the ingredients within dishes known to pupils and parents.

e ensure that we are giving consistent guidelines about food and health to pupils, by providing our
pupils with the information they need to make healthy choices, encouraging the whole school
community to improve eating habits, knowledge and skills in healthy eating, and making pupils aware
of the consequences of food choices made now and later in life.

e increase the take up of hot school meals and free school meals.

e provide clarity about school policy on food brought into school, e.g. packed lunches.

FOOD EDUCATION

Within the school curriculum, there are a number of opportunities for pupils to develop knowledge and
understanding of health, including healthy eating patterns as well as practical skills that they need to
understand where food comes from, shopping, preparing and cooking food. We follow Cambridgeshire County
Council’s PSHE scheme for linking curriculum learning with healthy lifestyles, for example, through: Food
Technology in all year groups; Science and PSHE units including Health and Hygiene in Year 1/2; the Human
Body, Cells and Health in Year 3 and Healthy Lifestyles in Year 5/6, and through the Physical Education
curriculum.

FAMILY DINING

It is our aspiration to make dining a pleasurable, community experience for all children in our school. Children
eat in mixed year group sittings with all children taking responsibility for helping serve the food and clearing
away after it has been consumed. All children remain seated for the entirety of their sitting and are
encouraged to engage in conversation with other members of the school community.

NUTRITION IN SCHOOL

DRINKS

Children should bring in a bottle of drinking water every day, and children may drink water at any time, except
during assembly. The children are actively encouraged to take their water bottles into the lunch hall (although
water is also available in the Hall for those who forget or do not have a water bottle in school) and freely
available throughout the school day at water fountains. We do not allow any fizzy drinks, energy drinks, or
glass bottles in school. As detailed below in the section ‘packed lunches’, pupils should not bring into school
any other drinks with a high sugar content. For further information on appropriate drinks, please refer to
https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/lower-sugar-drinks-for-kids-stop-tooth-

decay



https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/lower-sugar-drinks-for-kids-stop-tooth-decay
https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/lower-sugar-drinks-for-kids-stop-tooth-decay

All children are offered milk daily, in line with the government’s School Food Plan. This is provided through
Cool Milk and is free of charge for all under 5s and those children receiving Pupil Premium Funding whose
parents have given consent.

SNACKS

Children in EYFS and KS1 are provided daily with a fresh fruit or vegetable snack which they can take from their
classroom at breaktimes. KS2 children are encouraged to bring in a small, healthy snack (no nuts). The NHS
Change 4 Life website offers a variety of other suggestions, such as a piece of fruit, plain rice cakes or
homemade plain popcorn https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/100-calorie-
snacks. Crisps, chocolate bars, entire packets of biscuits, and packets of sweets are not considered to be
appropriate snacks.

BIRTHDAYS

We recognise the importance of celebration on birthdays and understand that parents often like to send in a
treat to share with classmates. We would like to encourage parents to consider alternative treats to sugary
items. If you would like to bring food to share, however, please give the item(s) to the teacher, in order that
we can ensure due attention is paid to any allergies, food intolerances and dietary restrictions of other pupils.

HOT LUNCHES

All our school meals are freshly prepared and cooked in our on-site kitchen by our contracted caterer,
Lunchtime Co. Lunch includes a daily choice of fresh fruit and vegetables. The menu is set by Lunchtime Co.,
who plan and organise menus which are nutritionally balanced, and which cater for a variety of dietary
requirements. They have ensured their food is compliant with the requirements of the School Food
Regulations 2014 which came into force on 1st January 2015
http://www.legislation.gov.uk/uksi/2014/1603/pdfs/uksi 20141603 en.pdf.

A formal food and hygiene inspection is carried out once a year (currently we hold the maximum five stars). In
addition, our caterers carry out internal inspections twice yearly.

PACKED LUNCHES

Food-based standards will also apply to all packed lunches provided by the school caterer.

Children may choose to bring a packed lunch from home. These packed lunches should be healthy in content,
e.g. a wholemeal sandwich, fruit, sticks of raw vegetables. Packed lunches should not regularly include too
many high-fat foods, such as pastries, chocolate, biscuits, and crisps. Again, pupils should not have drinks
containing high levels of sugar. Water, or a small amount of milk or fresh juice (no more than 150ml according
to daily nutritional guidelines) are acceptable drinks. Again, the NHS Change 4 Life website has some lunchbox
suggestions Lunchbox ideas and recipes — Healthier Families - NHS. The school reserves the right to contact
parents if we have concerns about the contents of their children’s lunch boxes.

PARTNERSHIP WITH PARENTS AND CARERS

The partnership of home and school is critical in shaping how young people behave, including where health is
concerned. Parents are updated on healthy lifestyles work during school through newsletters and bulletins.
Our school caterers, Lunchtime Co., occasionally offer food samples for parents to try, for example during
information evenings for parents/carers of new EYFS pupils, parent consultation evenings, and other school
events throughout the year.


https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/100-calorie-snacks
https://www.nhs.uk/change4life/food-facts/healthier-snacks-for-kids/100-calorie-snacks
http://www.legislation.gov.uk/uksi/2014/1603/pdfs/uksi_20141603_en.pdf
https://www.nhs.uk/healthier-families/recipes/healthier-lunchboxes/

PUPIL VOICE

We are committed to gathering and responding to pupil views on school lunches and aspects of the school
food policy via the School Council. E.g. School Council members were integral to the selection process for our
current caterers and regularly have input to the new menus.

ALLERGIES

The school works alongside Lunchtime Co. to provide meals for children with food allergies. Please see
appendix 1 and 2. A lanyard and wristband system is used to identify children with allergies on entrance to the
dining hall.

USEFUL LINKS

http://www.nhs.uk/Change4Life/Pages/healthy-lunchbox-picnic.aspx

http://www.nhs.uk/Change4Life/Pages/healthy-snacks.aspx

http://www.legislation.gov.uk/uksi/2014/1603/pdfs/uksi 20141603 en.pdf

This policy for School Foods has been drawn up by the Standards Sub-Committee and will be shared with
Lunchtime and members of staff for ongoing validation and feedback. The policy will be reviewed biennially to
take account of new developments.

July 2025
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Appendix 1

Food allergies and dietary needs in school.

Protocol for keeping children safe.

Responsibilities

Parents —it is a parent’s responsibility to let school know about a child’s allergies/dietary
needs. This may be on the original admission form or as the allergy or dietary requirement
arises. It should be recorded on Bromcom and can be reported to the school using
MyChildAtSchool (MCAS). It is a parent’s responsibility to provide alternative snacks if they
want their child to take part in sharing treats in class (eg on birthdays). They could provide a
few treats in a labelled tin to be kept in school.

Staff — it is a class teacher’s responsibility to find out which children in their new class have
food or other allergies. Staff should consult the allergy and dietary requirements schedule
supplied to each class at the beginning of each academic year and then updated should any
changes occur. Staff can also refer to Bromcom, the previous class teacher and ask parents
at initial consultations. Staff should let parents know about their practise regarding birthday
treats and suggest they provide a tin with special treats for their own child if they have
allergies/dietary needs.

Children — very young children rely on adults to keep them safe. As they get older they can
take increasing responsibility for managing risk themselves. There is no set age when a child
can/should do this.

Some simple steps to reduce risk of allergen exposure at school include:

e Take care with the choice of class snacks/treats and always check ingredients

¢ Do not let a child with asthma, eczema or house dust mite allergy sit on dusty
carpets

e Do not allow a child with hayfever to sit near an open window in the summer

e Minimise exposure to heat sources for children with eczema

e Prevent exposure to allergens when using art and craft products. (This includes
glues, paints, and old food cartons that may include food allergens.)

o Take care when creating nature tables, feeding the birds, setting up role play areas
with animal foods or touching visiting pets

Through early PSHE work, ensure children in your class know about the importance of not
sharing foods and not bringing any nuts to school. Let them know that it is important to tell
someone if they feel any symptoms are starting or have eaten something by mistake.

All staff are responsible for the safety of children in their care and mustn’t give out food of
any kind without checking ingredients from a reliable source.

The school kitchen staff have their own measures for health and safety.




APPENDIX 2 — Allergen Management Policy

LUNCHTIME CY

Allergen Management Policy
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Lunchiime Company is committed fo reducing the risk of the consumption of allergens in food
which could lead fo students, staff or visitors suffeing an allergic reaction.

PURPOSE

+ The purpose of this policy is to set out clear guidance regarding food allergens by which
all parties involved in the provision of food must adhere to.

« This wil in tum create confidence of Clients and Parenis/Caregiver regarding our
management of the rsk of the consumption of food allergens.

OBJECTIVES

+ Provide clear guidance o all catering staff on their responsibilities for the provision of food
to the school.

+ Ensure approprate and vp to date informafion and svpport is available for staff.

¢+ Ensure that appropriate educationfraining is available and implemented for any catering
staff involved in providing food to customers with food allergies.

+ Promote awareness of the nature of food allergens and bring these to the attention of all
CONSUMErs.
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LUNCHTIME CO

ALLERGY POLICY STATEMENT

Lunchiime Company recognise that the successful implemeniation of the policy and the
rmanagement of allergens, requires commitment and suppor from all our employees.

To achieve this, Lunchtime Company will:

Only purchase foods from approved suppliers.

Work closely with approved suppliers o maintain and keep up to date the cenirally
managed recipe database ensuring accurate and clear information on all products is
held.

Distribute the required information o each site and ensure key feam members understand
its purpose and how to access and update it.

support teachers and pupils with known allergies.

Display signs encouraging conversations about allergens and dietary requirements.
Ensure foods on offer are safe fo consume for all students, particulary those with known
allergens.

COperate nut free sites.

Ensure all feam members have been trained, are confident in their roles and responsibilities
as well as know who to contact where there are any uncertainties.

Through good hand and personal hygiene, and food safety pracfices, conircl the risk of
allergenic cross contamination in ocur kifchens.

Audit sites to ensure all policies and required pracfices are working effectively and review
if and when required.

APPLUCABLE LEGISLATION

From 13 December 2014, legislafion [the EU Food Information for Consumers Regulation
114%,2011) requires food businesses to provide food allergy inforrmafion on unpackaged
food that is sold. The legislafion only covers information about major allergens intenficnally
used as ingredients. They do not cover allergens present following accidental contact.
There are changes fo existing legislation on labeling allergenic ingredients in pre-packed
for direct sale foods: [Matasha's Law, 2021).

RESPOMSIBILITIES

Managing Director

Has ulfimate responsibility for the implementation, control, monitoring, and review of the
policy.

Responsible for demonstrating Lunchiime Companies commitment fo allergen control at
a main board level.

Responsible for communicating and facilitating comphance with legal requirements
arising from all relevant legislafion.

Ensure that all staff are suitably instructed, informed, and trained in their roles.

Will make available suitable and sufficient resources fo ensure that the policy can be
implemenied and ocperated within the business.

Upon receipt of any nofification from a “"Eegulatory Body™ the Managing Director will
review and determinefaction preventaiive measuras.

On receipt of initial communicafions and subsequent receipt of written communication
from a "Regulafory Body”, the Managing Director will respond promptly on behalf of the
company.
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LUNCHTIME CO

Operations Director

Has ulfimate responsibility in their regions for the implementafion, contrel, monitoring, and
review of the policy.

Responsible for demonstrating Lunchiime Companies commitment o allergen control
across their region.

Ensure that all staff are suitably instructed, informed, and frained in their roles within their
region.

Request and all suitable and sufficient resources o ensure that the policy can be
implemeniaed and cperated within their region.

Accountable for all areas, including allergens in their region

Effective communication with Operafions Managers, Business Support Managers and
Group Managers in their region in regard o allergens.

Have responsibiity for ensuring fhat the OCperations Managers/Business Iupport
Managers/Group Managers are fulfiling their obligafions as detailed below. This will
include moniforing and reviewing kitchen audits, external audits and any regulatory
inspections.

Operations Manager / Business Support Manager / Grouvp Manager

Effective communication and consultafion with relevant manogers and  sifte
management.

Ensure all site teams are fully frained commentative fo their dufies.

Ensure all sites are fully compliant with Allergens and fraining procedures.

Ensure sites have implemeniaed the Allergy Policy.

Te ensurs due diigence papermwork is in place.

Support with the escalation of any issues that the staff have including the allergen
information provided by the school.

To escalate Allergen Jafety issues to the Managing Director when reguired.

Responsible for communicating the company Allergy Policy fo all staff.

Carry out kitchen audits and vndertake or arange for corective actions o be completed.
Ensure all carrective actions are signed off following a site audit.

Chef Manager/Assistant Chef/Relief Chef

The Chef Manager, or in their absence the Assistant Chef, i responsible for ensuring that
any food provided for customers with a food allergy is appropriate for their needs.

Ensure that the kitchen can offer suitable aliematives for customers with allergies,
intoclerances, and Coeliac Disease. This may be through a pre ordering system or chosen
at the counter as if is site dependent.

Ensure that allergen information & provided on all food contagining the 14 legally
declarable allergens. This information must be declared on the Allergen Matrix.

Ensure that all allergy incidents and near misses are reported immediately to their Line
Manager and recorded.

Toe reguest written confimation from the scheol of the allergies and intolerances of the
pupils that are being catered for. If there are any concems about the information
provided, this must be raised immediately fo their Line Manager.

Ensure that feam members are frained on and uwse the school's chosen method for
identifying pupils with dietary requirements.

General Assistants/Casual Staff/Serving $taff including those at receiving kitchens:

Responsible for carmying out their food handling dufies and allergen controls with due
regard to the training that they have received.
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LUNCHTIME CO

Ensure they are frained on and use the school's chosen method for idendifying pupils with
allergies and intolerances.

Understand the importance of giving correct information to pupils and staff. They must
never guess and refer all questions fo the Chef Manager or Assistant Chef.

Team memicers must not bring in any food products from home that contain free nuts or
peanuts. Remembber the rules also apply to giffs, birthdays, Chrastrmas or appreciaficn
chocolates are typical examples - Quality Street & Ferrero Rocher contain nuts!

Stakeholder responsibilities

Farents / Guardians

Provide an up-to-date photo of each child fo the school along with their allergens and full
name. These will be displayed in the kitchen so the catering team can cross check all
pupils.

Complete the Medical Diet Request Form and return to the school.

Where a bespoke menv has not been created, for each menu cycle change, the
Parents/Guardians (or the school) with the child must select one dish per day off the
current menu that they would like to have for lunch [one main course and one dessert).
Lurnchitime Company will then adjust recipes accordingly.

School

All staff must be made aware of studenis with known food allergies.

All staff must be confident in emergency procedures.

All completed Medical Diet Request forms must be passed to Lunchiime Company at
each menu cycle change.

Provide up-to-dafe photos of each child to the Catering Team along with each Childs
dllergens and full name.

Agree and practice a method of highlighting students with dietary requirements/allergies.
These may range from the use of purple wrst bands or prinfed idenfification cards fo
indicate dietary needs. These methods must be pre agreed by parents, the school and
Lurnchitime Company.

Where Lunchtime Company provide a bespoke medical diet menu for a child, the school
must share this o the Parents/Guardians and communicate any issues or concerns fo
Lurnchitime Company.

If Lunchtime Company are not providing a bespoke medical diet menu, the school must
inform Lunchiime Company of the child’'s menu choices.

If information or documentation is missing for a child with a known allergy, the school will
ligize with the Parent/Guardian to obtain this imformaficn in a timely manner.

WHQ IS AT RISK?

Anvbody can develop a feod dllergen or infolerance at any fime in their life
irespective of whether they have consumed the food previously. A person with an
dllergy is at risk even if they consume a small amount of the food allergen.

WHAT IS A FOOD ALLERGY?

Food allergies involve the body's immune system. The body reacts fo ceriain allergens in
food by producing anfibodies, which can cause immediate and sometimes severs
symptoms such as: itching or strange metallic tfaste in the mouth; swelling of the throat
and fongue; dificulty in swallowing or speaking: abdominal cramps, nausea and
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LUNCHTIME CO

vomiting; skin hives [nettle rash) anywhere on the body. and in most exireme cases
difficuliies in breathing and a severe fall in blood pressure [anaphylactic shock). In
exireme cases this can prove fatal.

« Anaphylaxs i the most severe form of allergic reaction and is potentially life threatening.

« Coeliac Disease i an autcimmune condifion where the immune system attacks its own
healthy issue when gluten has been consumed. This damages the small intestine by
inhikiting nutrient absorpfion. Symptoms range from tiredness, diarhosa, abdominal pain,
and bloating.

WHAT IS A FOOD INTOLERAMCE?

+ This does not involve the immune system in the same way and is not usually as severe as a
food alergy. 3ymptoms usually take longer and may include headaches, fatigue and
digestive problems.

+ Food infolerance is harder fo diagnose than a food allergy. The person with a known
dllergen frigger may know what food ingredient will provoke a reaction. However, they
may well have eaten this food or a specific dish previously and had no adverse reaction.

WHAT ALLERGENS MUST BE DECLARED?

Allergen

Found in

Celery

Salads, soups and stock

Cereals containing gluten

Wheat, rye, barey, oats, spelt, kamut or
their hybridised strains

Crustaceans Prawns, lobster, and scampi

Fgags Cakes, posta, and mayonnaise

Fish Solod  dressings, soy  products, and
Worcestershire sauce

Lupin Bread products and those glozed with milk

Milk (including lactoss)

Cream, cheese, and milk powder

Maolluscs

Mussels, squid, and oyster sauce

Mustard Solad dressings, soups, and meat products
Feanuts Pesto, cakes & desseris

Sesame Hurmmus, bread, and tahini

Soybeans Soya protein, desserts, and vegetanan

products

Svlphur dioxide and sulphites
[concentrations of more
than 10 ma/fkg or 10 ma/litre
expressed as 502)

Meat products, juices, and dred fruits

Tree nuts

Almonds, hazelnuts, walnuts, Brazil nots,
cashews, pecan nuts, pistochio nots,
macadamia nuts and Gueensland nuts

People may report allergies to other foods not on the above list. Most common in the UK are
kiwi, peas, other legumes [beans efc), other seeds and other fruits and vegetfables. In some
cases, peocple only need to avoid these when raw and can have them cooked.
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LUNCHTIME CO

ALLERGEN MANAGEMENT
Suppliers

All dishes produced in-house are from standard ingredients from ‘approved’ suppliers.
Where contingency purchases are made, fhese wil only be from reputable local
supermarkets and suppliers such as Bookers, Makro, Tesco, Sainsbury’s, Momisons, Waitrose,
Marks & Spencer or Asda and must be in ine with the Transporation standard operating
practice in the Food Safety Management System.

suppliers must provide information albout allergens in pre-packed foods. These are
managed and vpdated using the online centralsed recipe/ingredient database with
cockbooks shared to each site.

Delivery

Each ingredient must be checked to ensure what was ordered has been received.
Subsfitutions must be reported to the Chef Manager to check that ingredients do not
contain unexpeciad allergens.

Any ingredient changes/supplier changes affecting standard ingredients are detfailed on
the Allergen Matrix.

Ingredient storage

Te reduce the risk of cross confamination in storage, allergen containing ingredients must
be easily identifiable, stored separately on lower shelving in a dedicated area, and where
items are loose, open or in a raw state be stored in dedicated labelled lidded containers
[applies to dry store, fridge and or freezer).

Any container used fo store a key allergen must not be used to store any other foodstuffs
or be fopped vp/frefiled unless they have been thoroughly cleaned and disinfected.
Each dish will be recorded on a record sheet with the allergens idenfified in each dish.

Product labelling

Criginal product ingredient information must be retained with all foodstuffs.

Where iterns are decanfed. a completed company specified date/fallergen label must be
applied to each product and or food container. This will be used to identify the item, key
allergens and or ‘may contains’ in the food; details from this will be fransferred to the
Allergen Matnx if food in the container is vsed in a menu item.

Where an item may contain a key allergen, "‘M° must be written on the back of the label
next to the relevant key allergen.

Labels must be completed by the team member preparing the ingredient or dish. This
promotes cwnership and accountability within the team.

The Chef Manager will check that all dishes are labelled with allergen information. Where
dishes without labels are found, the dish will be immediately discarded; alternatively, it will
be labelled as 'not suitable for those suffering from an allergy’. as we cannot guaraniee
that the food s free from a specific allergenic ingredient.

Cleaning

Only approved chemicals are to be vsed in Lunchiime Company sites with manufacturers
instructions for use, dilvtion and contact fime followed.

Team memiers must wash their hands following the hand hygiene standard operating
procedure using an anfibacteral soap that complies with BS EN 1489 before prepanng
food.
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LUNCHTIME CO

surfaces must be clean and sanifised before any food preparafion takes place using the
two-stage cleaning process.

The disinfectants/sanitisers used must conform to BS EN 1274:200% or BS EN 134972007 for
disinfection.

Dishwashers should operate between 55°C-45°C for the main wash and between 82°C-
88°C for the rinse stage. Only clean equipment and or utensils are fo be used. Labels must
be removed from containers prior fo entering the dishwasher or they will stick to the
container which may lead to confusion when preparing a new ingredient/dish.

Sterilising sinks shouwld be at a femperature of 85°C and be cleaned using the two-stage
cleaning process.

Single use paper towels should be used to clean up after any allergen spillage or where
dllergens have been prepared.

Chef Managers must camry out regular checks, cbhserve and guestion feam members fo
ensure personal hygiene standards set out in the Food Safety Management Systemn are
maintained and deliver retraining where appropriate.

Personal Hygiene

When cooking focd for customers with a food allergy or an infolerance the team member
preparing it, must wash hands before and in-between task preparation and use disposable
gloves. Considerafions must be held as to removing exisfting apron and applying a
disposable apron a while preparing an allergy free meal.

Preparation

Specific areas of the kitchen are dedicated for the preparation of food for those with food
allergies. These areas are sanitised before use. Where limited by spoce and the same area
is used, nofices must be displayed stating the two-stage cleaning method and pre paration
fimes. Where set preparation fimes cannot be adhered fo, consideration must be faken,
and entire menu opfions should either be prepared before or after a specific dish.

All food produced for customers with food allergy or intolerance are placed away from
other food, covered and labelled with the customer's name.

Retain information

Up-ic-date ingredient information for any ready-rmode foods wsed is kept on the
recipefingredient database. There will always be a Chef Manager or Assistant Chef on
shift who will have access and obtain allergen information for all ingredients and recipes.
Al allergen information is transfemed o the Allergen Matrix, 1o be completed by Chef
Manager or Assistant Chef in the documentation dairy. Each dish will be recorded with
the allergens identified from the allergen label.

Crdering

Upon complefion and refurn of the Medical Diet Reguest/Food Allergy Request Form,
Lurchiime Company offers two methods of orderng: pre ordering and choosing at the
counter.

Lunchiime Company may creaite a menw for specifiic customers based on their medical
diets forrm. Once recipes have been created, the final menu and supporting recipes will
be shared with the school.

Alternafively, Parents/Guardians or the School select one dish per day [main and dessert)
from the cumrent menu which Lunchtime Company will adjust to ensure stated allergens
are removed. Where a dish cannot be adjusted, the school wil be informed, and a
switable altemative provided.
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LUNCHTIME CO

= Customers must order their agreed dishes each day. Choices are shared with the kitchen
by the school

» To ensure fraceability, each dish prepared for a customer with dietary reguirements will be
logged and signed off on the Daily Medical Diet Form in the Documentation Diary.
Docurmentafion must be retained.

Events/Hospitality
» Food provided will be accompanied with the Allergen Mairix which will declare the 14
allergens.

Transportation
» Food intended for cusiomers who have a food allergy must be labelled and kept separate
from other foods. With relevant due diligence documentation completed.

Service

» Prior to service, the Chef Marnager will brief the feam on any foods containing allergens as
well as if any pre-ordered allergen meals have been provided.

» Food served from the counter or on Deli Bars will be labelled using tent cards with allergens
listed on the Allergen Matrix.

Shanng information with a customer

= Lunchiime Company recognises that not only is there a legal requirement to share allergen
information with a customer, but also the key role it holds in reducing the sk of an allergy
reaction, as well as ensuring customers feel confident and safe when ordering their meal.

Motices
» Mofices requesfing that custormners must speak to a member of staff pror o ordering their
food must be displayed at points of sale in the dining area.

Allergen Matrix

» For each service, allergen information is fransferred from back of house labels onto the
Allergen Mairix. It must be reviewed and signed off by the Chef Manager or Assistant Chef
once a final check has been camed ouf to ensure all available foods are declared and
allergens have been accurately declared.

+» The Allergen Matrix is retained behind the counter o ensure customers speak fo the team
prior to orderng.

= Dwuring a conversation with a customer, the Chef Manager or Assistant Chef will explain
the informmation listed on the Allergen Matric but ensure the customer makes their own
informed choice on whether certain mealk are appropriate for them.

Bought in pre-packaged food
» Foods that are bought in and sold pre-packaoged must have been supplied with allergen
information on the product packaging.

Food prepared and sold packaged (PPDS)

» Matasha's Law is the lkegal reguirement for full ingredient labeling to be included on pre-
packed products available for direct sale. Where pre-packaged products are made on
site, put info packaging which either fully or partially enclose the food and are then scld
to the final consumer are defined as PFDS.
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LUNCHTIME CO

« Label Logic is vsed fo ensure all PPDS labeling requirements are upheld.

Menu

& A menu must be displayed in a prominent posifion within the dining area.

& For each menw cycle change, the school must send copies of the menus to the
ParentsfGuardians or Caregivers of those customers who have completed the Medical
Diet Request/Food Allergy Requeast Form.

TRAINING

« Lunchiime Company will ensure all staff receive informal and formal fraining. delivered
either online and or in person.

« To comply with Regulafion EC 8522004 all fraining provided will be in line with team
members’ roles and responsibilifies.

+ |nduction and Level 1 fraining and onling Allergen fraining must be completed prior fo a
team member starting work, Level 2 courses must be completed within 3 months and feam
members will be provided refresher courses every 3 years. Level 3 courses must be
completed by senior tfeam members within & months of stading employment.

« Where agency staff are employed on a temporary basis, it would be expected that staff
have been formally frained and signed off by the Agency, with documentation being
provided for verificafion.

« Sfaff are trained to escalate any concerns a student, staff or visitor may have regarding a
food allergy or intolerance to a line manager if they are unsure.

« Training records are held on site and duplicate copies are maintained in HE soffiware
solufion.

Training course | Operations Chef Manager/ Zeneral Casual
Directors/ Assistant Chef Assistants/ Staff
Operations Serving Staff
Manager/
Business Support
Manager/
Group Manager
Induction X X X ¥
Allergy Training X X X X
Level 1 X «
Level 2 X
Level 3 X
Refresher X X X «
Df::cumen’ruﬁon X X X ¥
Diary
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EMERGEMCY PROCEDURES

e The Chef Manager must ensure all team members understand what to do in an
emergency, and who to contact in an emergency.

+ [f you think the person is having an allergic reaction Inform a school Manager 1o be able
to coordinafte the amival of emergency services. If they cannot be confacted
immediately, call ?9%.

« Explain that the injured pary could have anaphylaxis, (pronounced AMMA-FILL-AXIS).
FEemember that the injured person won't necessarly expernence all the sympioms
menficned in training.

= Do not move a person with a suspecied allergy reaction.

Ask them [or friends and family} if they have adrenalin on them [they may have an

EpiPen®), this could save their life.

+ Do not administer any medical treatment unless fully frained.

« Stay with them uniil help arrives.

+ |nform the schools Operaficns Manager and Cperafions Director

« Follow up and when appropriate complete a Cemplaint Form - Food Poisoning
Allegation/Allergic Reaction.

REASONABLE LIMITS

+ Packed lunches may be brought info the school and contain allergens which have not
been declared.

+ While operating as a nut free site, we are unable to guarantes that dishes/products served
are totaly free from nuts) nut denvatives, due io the use of precaufionary allergy
statements such as ‘'may confain’ which are used by our suppliers.

Signed:

"rru.{c-n I
Mame: Joel Thomson
Pasition: Managing Director
Dafe: September 2024
REVIEW

The Allergen Policy will be annually reviewed by the Managing Director 1o ensure it remains
suitable and rermains vp 1o date with all legal requirements and amendmenits.
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