
 

 

Appendix N Food Safety - allergens precautions 

The following additional food safety precautions are observed to address the risk of an 

allergic reaction: 
 

 

 

o Allergy and children notices placed on each table asking the visitors to advise 

volunteers if they have an allergy. 

 

o No food is prepared by volunteers off-site. Food is procured locally or purchased 

through a wholesaler.  

 

o Kitchen work surfaces and tables cleaned before use. 

 

o Only individually packed biscuits and savouries used. Nuts and are not served. 

 

o Volunteers check with the visitors if they have an allergy before serving them food, 

notifying the kitchen accordingly. 

 

o Where a visitor identifies as suffering from an allergy (either on the day or recoded 

previously on their first visit on the Visitor Details form their crockery and cutlery is 

thoroughly cleaned before it is used, washing it separately and drying it using 

disposable towels. Their food is then checked to ensure it does not contain an allergen 

that will be dangerous to them. 

 

o Used packaging (showing ingredients) is kept available until the end of the session. 

 


