
HOW TO
CATER FOR
DIETARY
NEEDS

YOUR FREE GUIDE

TOP 10 TIPS

 

 

Train yourself and your staff about allergies
and dietary needs
Keep up to date with food legislation
requirements
Know your suppliers and ingredients
Have robust documentation: recipes,
ingredients and allergens
Listen to your customers
Be flexible - can you change a dish or offer
an alternative if a customer can’t eat or
doesn’t want something?
Does you menu have something for
everyone?
Where possible avoid or minimise top
allergens
Be open, transparent and honest - know
what’s in your food 
 Have measures in place to control cross
contamination
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OVERVIEW
 

 

 

Did you know that 98% of consumers

with dietary needs want to see allergen

information on menus? 

 

54% of consumers feel most caterers

lack knowledge of food allergies and

intolerances, and only 43% would trust

caterers to prepare an allergen-free

meal. Furthermore, 50%* of fast food

outlets couldn't state which foods

contain allergens and 80%* had no

records of allergens in food whatsoever.

 

Food allergies have risen dramatically

into the limelight in recent years, with

cases such as Pret a Manger highlighting

the need for robust information and

recent changes in food labelling

legislation, meaning public awareness of

food allergies has never been greater. 

 

Furthermore, caterers now have to

contend with a wide range of dietary

needs and preferences such as religious

and cultural diets, intolerances, vegan

and vegetarian. 

Caterers are under immense pressure to

provide clear, accurate information and

menu choices for individuals with dietary

needs. 

This free guide aims to help.

 

 

 

 
 
 
 
 
*RSPH Allergy Information and Fast Food Takeaways 2015

"Why has the
world not
caught up

with allergies
yet?"
Consumer

WHY BOTHER?

 

 

It may sound like a lot of effort, however, with
a little planning and consideration of your
customers' needs, you can actually increase
your appeal to a wider customer base, attract
different customer segments and, in doing so,
gain a competitive advantage over your rivals. 
Imagine, if you offer vegan, gluten free and
dairy free options, but the next place does not,
where do you think customers with these
dietary needs will go to eat?   
 
Furthermore, the more you can demonstrate
you care about dietary needs, the wider your
reach will be - not only will customers be
impressed but they will rave about you online
and recommend you on social media! Win win!



HOSPITALITY

BUSINESSES
You MUST provide allergen information

in writing. This could be either:-

 

Full allergen information on a menu,

chalkboard or in an information pack

A written notice placed in a clearly

visible position explaining how your

customers can obtain this information

- for example by speaking to a

member of your staff

 

You download an allergen matrix from

the FSA:

 

https://www.food.gov.uk/sites/default/

files/media/document/allergen-

chart.doc.

 

When allergen information is provided as

part of a conversation with a customer,

this needs to be backed up by the

written information. This is to ensure it is

accurate and consistent.

MANUFACTURING

BUSINESSES

From October 2021, you MUST

provide the following information on

Pre-packed Foods for Direct Sale:-

 

Name of food

FULL ingredients list

Allergenic ingredients highlighted

in bold

 

This includes for example, meat pies

made on site and sandwiches made

and sold from the premises in which

they are made. It is expected that

the customer is able to speak with

the person who made or packed the

product to ask about ingredients.

TOP 14

ALLERGENS

celery
cereals containing gluten – including
wheat (such as spelt and Khorasan), rye,
barley and oats
crustaceans – such as prawns, crabs
and lobsters
eggs
fish
lupin
milk
molluscs – such as mussels and oysters
mustard
tree nuts – including almonds,
hazelnuts, walnuts, brazil nuts, cashews,
pecans, pistachios and macadamia nuts
peanuts
sesame seeds
soybeans
sulphur dioxide and sulphites (if they are
at a concentration of more than ten parts
per million)

The following list is the main 14 allergens as
defined under EUFIC legislation. However, it is not
an exhaustive list - anyone can be allergic to any
ingredient.

https://www.food.gov.uk/sites/default/files/media/document/allergen-chart.doc


OUR VISION

We are looking to develop an
innovative solution that will help
caterers to plan recipes and menus
for people with dietary needs and
comply with legislation.
 
Some of our ideas include:
 

A secure, web-based platform
where you can create, save and
manage your recipes
Share your recipes and allow
other team members to view and
edit
Weight conversions, portion
calculator 
Flag allergens within the recipe
Highlight food safety hazards and
control measures
Create web and print menus from
your recipes with customisable
designs
Create interactive, web based
menus for your customers to
browse and filter out what they
can eat

 

TEST USER GROUP  - HELP US TO HELP YOU
We are looking to set up a caterer test user
group - and would like to invite you to take
part!
 
What's Involved?
 
We'd like to get your feedback on our ideas -
this may involve occasionally:
- completing questionnaires 
- phone/Skype conversations
- emails
- testing early prototypes
 
We appreciate you're busy - so we'll try and
keep all interactions quick and painless!

What's in it for you?
 
1. Firstly you'll be helping us to help
you, by figuring out which solutions will
be useful
2. Next you get to be part of something
exciting, developed around your
feedback
3. Finally, we'll give you 6 months
FREE access to any solution you help
us develop!

cateringwebplatform@gmail.com
We will only contact you if you have said we can, and only for
the purposes of market research (following up on survey
responses/clarifying answers/asking further questions).
You can opt in or out any anytime.


