[bookmark: Text1]We Insert Company Name Here understand the importance of identifying, managing and communicating allergen risks to our staff and customers.  Allergens are managed on site, in the following ways:
· Allergen identification;
· [bookmark: _GoBack]Allergen risk management;
· Communication with staff and customers; and 
· Training of staff.

Allergen identification
Food ingredients that must be declared as allergens in the EU include the following:
	Sample Allergen Management Plan



1. 
	Revised 2016
	



2. Cereals containing gluten;
3. Crustaceans and products thereof;
4. Eggs and products thereof;
5. Fish and products thereof;
6. Peanuts and products thereof;
7. Soybeans and products thereof;
8. Milk and products thereof;
9. Nuts;
10. Celery and products thereof;
11. Mustard and products thereof;
12. Sesame seeds and products thereof;
13. Sulphur dioxide and sulphites;
14. Lupin and products thereof;
15. Molluscs and products thereof.

The following allergens are handled, packed and stored on site:
· [bookmark: Text2]Insert List of relevant allergens here

Allergen Risk Management
Raw material intake (plants/seeds)
All deliveries of allergen containing raw materials must be checked to ensure that they match the order and that they are labelled. Never accept a delivery without checking it.
Records must be maintained of all raw materials (e.g. seeds, plants, loose produce for packing, etc) that are purchased.
Allergenic raw materials received (e.g. celery, mustard seeds, etc) must be stored in clearly identified areas, away from other raw materials to prevent cross contamination (e.g. using coloured boxes or demarcation of storage areas using painted lines on floor, etc).
All raw materials must be clearly identified and labelled to prevent inadvertent cross-contamination of produce.
Raw material storage areas must be routinely cleaned and the cleaning recorded and verified to reduce the risk of cross-contamination.
Produce Handling, Packing and Storage
[bookmark: Text3]Allergenic produce must be segregated from other produce at all stages in the process including handling, packing, storage and transport by using colour coded containers or designated zones Include as appropriate.
Packing runs must be scheduled such that products without allergenic materials are produced first (after the last full clean), where possible. 
Packing lines and equipment used for allergen containing produce must be cleaned down thoroughly before being used to pack any other produce.
[bookmark: Text4]Records of cleaning must be maintained and cleaning verified by Insert Name of Responsible Person here.
[bookmark: Text5]Staff must maintain high levels of hygiene at all stages of the production process and ensure to wash hands before and after handling allergens and use appropriate PPE where required Detail of PPE required for relevant allergens on site if required.

Communication with Customers & Staff
All produce must be correctly identified and labelled before dispatch to customers to ensure they have adequate information to take necessary precautions in relation to allergen containing produce. 
Staff must be made aware of the presence of allergens on-site and the management measures in place.

Staff Training
All staff (harvesting, handling, packing and storing produce) must be trained in allergy awareness and the importance of segregation of allergens from other produce at all times including:
· General allergen awareness including the nature and possible consequences of their unintended or undeclared presence in products and specifics from a consumer perspective;
· Awareness of allergen presence in raw materials;
· Awareness of the hazards and allergen risks identified at each stage of the process and preventive measures in place;
· Procedures for storage of raw materials and products, cleaning, re-work, waste management, etc.
· Procedures to minimise cross-contamination including hand washing, PPE, cleaning, etc.
Records of staff training must be maintained.
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