
 

 

 
 

Food Allergen Policy 
 

 

MACS ensures that both clients and staff’s care needs and health and well-being are 

considered through health and safety procedures when preparing and providing snacks 

and foods. 

 

More information about food allergens and packaging can be found on Food 

Standards Agency on www.food.gov.uk  
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New guidance from EU Information for Consumer Regulations 2014 (EU FIR) 

has come into force with vast changes to information for business.  These 

European rules will be enforced in the UK by the Food Information 

Regulations 2014(FIR) and will change the way organisations provide food 

labelling information especially allergen information to our customers. 

 

As a proactive company MACS are committed to complying with all new laws 

and legislations by reducing the risk to staff, clients and visitors in the 

consumption and provision of foods ensuring we make clients aware of all 14 

allergens that may be contained within our snacks and foods. 

   

The 14 Allergens consist of the following: 

 

 
Cereals containing gluten such as wheat, rye, barley, oats, 

spelt or Khorasan 

 

Crustaceans for example prawns, crabs, lobster, crayfish 

 
Eggs 

 
Fish 

 
Peanuts 

 
Soybeans 

 
Milk (including lactose) 

 

Nuts such as almonds, hazelnuts, walnuts, cashews, pecan 

nuts, Brazil nuts, pistachio nuts, macadamia (or 

Queensland) nuts 

 

Celery (including celeriac) 

 

Mustard 

 
Sesame seeds 

 

Sulphur dioxide (used as a preservative in dried fruit, 

meat products, soft drinks and vegetables as well as in 

wine and beer). 

 

Lupin (Lupin seeds and flour, can be found in some 

breads, pastries and pastas). 

 

Molluscs for example clams, mussels, whelks, oysters, 

snails and squid 



 

 

             Food Allergen Procedures 
 

By law it is our responsibility to ensure all foods with the above 14 

allergens that come into MACS projects are recorded and publicised 

visually to every clients and visitors.  This includes each specific food 

item which we use for snacks, baking and breakfasts (i.e. bread, 

spreads, sauces etc.).   

 

We furthermore have to ensure for insurance purposes that all 

stakeholders’ health, safety and well-being is protected.  In 

adherence to allergen/medication sections within our insurance 

policy (Morton Michel Insurance) we will ensure that all procedures 

are adhered to.   
 

To ensure that the correct procedures are followed for the awareness 

of food allergens to our clients, staff and visitors we require co-

operation from, Senior Staff , Play carers and Parents/Guardians at 

all times.   

 

 

At the Project- All Senior Staff and Staff will ensure – 

 All senior staff and staff who purchase foods must complete a 

certificated Allergen training test on The Food Standards Agency 

website and keep themselves updated at all times.  

 All senior staff have a duty to ensure staff who work with food 

preparation or cooking activities on a regular basis are informed of 

allergens that may affect their client base. 

 All allergen legislation and information should be kept up to date at all 

times.  

 All allergens information should be displayed in a visual format for all 

clients and visitors within the setting and signposted appropriately for all 

to see. 

 All ranges of snacks prepared daily must be recorded with all specific 

individual allergens present within the foods/snacks and made visible to 

all. 

 If new food is being prepared clients must be informed of all specific 

allergen ingredients directly before use.  

 When staff are using food products they must keep ingredients in 

original packaging to allow staff to refer back to and read the ingredients 

carefully.  

 Allergen information should be discussed at children’s induction and 

relevant paperwork completed if children have individual allergies. 



 

 

 Senior staff along with parents will always ensure children’s allergies 

are kept up to date and staff are aware at all times (i.e. allergy overview 

etc.). 

 
 

MACS Food Buyer will ensure –  

 They have completed the online certificated Allergen training test from 

The Food Standards Agency and kept up to date with all changes and 

updates. 

 Record all individual food products being brought into projects and keep 

all foods in original packaging. 

 Update all allergen information within the projects specifying all 

individual food ingredients that has been purchased. 

 Communicate to staff regularly any changes to snack or baking products 

that have been purchased. 

 

 

Snack preparer will ensure – 

 They are aware of known Allergens through information provided on 

The Food Standards Agency site and have attended at the minimum an 

in-service training. 

 All packaging checked before daily preparation for allergen ingredients 

and recorded accordingly. 

 Ensure substitutes are made available for the children who have allergies 

and ensure this is recorded on their personal plan under medical. 

 All foods being prepared are considered individually from the packaging 

to the preparation of the snack (i.e. toast with butter and beans needs to 

consider bread, beans and spreads etc.) 

 All snack foods being prepared must be recorded and written for all 

clients and visitors to observe.  If these are new snacks not recorded 

before all allergen ingredients must be displayed for all to read. 

 Record the snack available daily on noticeboards and state allergens 

present in each dish/food product.  

 

 
 

 

 

 

 

 



 

 

Parents/Carers or Guardians will ensure - 

When attending MACS we cannot stress the importance of clear 

communication at all times with regards to your children.  This will ensure that 

all allergies of individual children are made aware to staff.   

We require Parents/Carers or Guardians to ensure at all times: 

 

 At inductions when completing all paperwork for MACS (i.e. 

registration forms etc.) parents/carers or guardians must communicate 

all allergies and medication that their children require and advise if that 

changes at any point. 

 

 In cases when a child require medication administered such as epi pens 

parents must ensure the following are provided to MACS (instruction of 

Morton Michel Insurance).  

 In cases where occasional, regular or emergency medication is 

required such as epi-pens, hypodermic injections or tube- 

administered medication 

 

 MACS must have a letter from the child’s parent/guardian 

providing specific consent for MACS to administer the 

medication. 

 

 MACS must have a letter from the child’s General Practitioner or 

consultant stating: 

 (a) what condition the drug or medicine is for with its name 

 (b) how and when the drug or medicine is to be given 

 Parents can ask senior staff for a copy page 14 of the Morton 

Michel Insurance for MACS to give to their doctor or consultant. 

 

 All changes to information must be communicate to staff immediately 

by parents/carers to allow MACS to provide the appropriate medical 

plans in place for the health and well-being of individual children.  

 

 If prescribed medication or non-prescribed medication (over the 

counter medication) is required for allergies etc. we ask that it is in the 

original container, clearly labelled with the child’s name, strength of 

medicine, correct dosage and current date or expiry date on the label.  If 

for prescribed medication such as epi pens etc. Follow instructions 

above or ask senior member of staff for page 14 Morton Michel 

insurance that MACS adhered to.   
Parents/carers must also ensure they provide us if possible with the 

information leaflet available for the medicine for us to obtain the 

Information.  Parents must allow time to inform and update these forms 

both at the beginning of the medication being required and every three 

months for repeated medication. 


