
Allergen Protocols
Risk Management, Compliance and Best Practice

Best practice Allergen Protocols 
consist of far more than warnings of 
the presence of allergens on menus 
Charles Russell Speechlys is one of the leading legal advisers 
to the Food & Beverage sector. Our work in the sector includes 
allergen protocol reviews and crisis management. 

We are already advising a number of F&B clients on the impact 
of prospective changes to allergen laws and on their allergen 
protocols. With our experience of handling matters where incidents 
have occurred and where systems in place have been tested,  
we are uniquely able to review current allergen protocols and  
to make recommendations to mitigate risk against potential 
exposure and failings.  

We would be happy to have an initial free of charge discussion 
regarding your current allergen protocols.

The market is highly competitive. As the saying goes, a reputation 
is hard won but easily lost. The risks to F&B businesses from 
allergen failings are not only in reputation but also in the potential 
for civil and  also criminal liability.

Best Practice
The number of people eating out continues to grow year on year, 
and the means by which consumers can get access to the range 
of choice available to them has exploded with technological 
innovations; online ordering and third party delivery options 
amongst them. Alongside that, the number of allergen sufferers 
is increasing and particularly so in the young, where there is a 
perception that some sufferers may not wish to disclose that 
they have an allergy.  

Many F&B businesses have responded to the rise of allergen 
issues by reviewing allergen notifications on menus. The risk in 
respect of allergens is not solved only by labelling or by ensuring 
that the presence of allergens in dishes is highlighted on menus.  

Such steps are only a part of a ‘best practice’ 
allergens protocol.  Exposure and risk to consumers 
and in turn F&B businesses arises from a number of 
additional factors, including but not limited to:

The prominence, 
clarity and accuracy 

of the allergen 
information and 
notifications on 

websites and 
menus

The customer 
ordering and delivery 

process (the 
communication risks),

the procedures 
operated by F&B 

businesses and their 
training of staff

Kitchen protocols, 
audits and 

addressing the 
risk of cross 

contamination

Record keeping 
protocols

Incident response 
procedures

Issues in the 
supply chain: knowledge 

of products going into 
kitchens and in the 

context of ‘in-house’ 
or third party food 
delivery services

As the saying 
goes, a reputation 
is hard won but 
easily lost.
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