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Welcome
Australia has one of the highest allergy rates in the world. For every 100 customers in your business 2 of them 
may have an allergy. Anaphylaxis, the most severe life threatening form of allergic reaction, leads to the death 
of between 10 and 20 Australians each year. Food allergy is a SERIOUS issue but with an allergy management 
plan in your business the risks can be minimised. We have focused our latest issue on allergies to help you with 
becoming more allergy aware in your business.

A hard lesson learnt
The City of Subiaco recently investigated a complaint where 
a 24 year old woman had suffered an allergic reaction from 
eating food containing nuts, at a local restaurant. At the 
end of their investigation the City took legal action against 
the business, under Section 16 (2) of the Food Act 2008, 
which was convicted and fined $40,000 plus costs. 
This was the first prosecution of this nature in WA and 
known to be the third in Australia.

A complaint was received early February 2015 regarding a 24 year 
old woman who had suffered an anaphylactic reaction as a result 
of consuming food at a local restaurant. After advising staff of 
her nut allergy she was told that the food she ordered was nut 
free. While dining at the restaurant symptoms developed and got 
worse, resulting in her being admitted and treated in hospital.

City Environmental Health Officers visited the premises to discuss 
the situation with the shift manager who was working on the day 
of the incident. A timeline was established and complaint details 
were compared. The visit confirmed the restaurant was told of the 
customer’s nut allergy and the customer was told the food she 
ordered was nut free. At the time, the food business 
did not have an anaphylaxis action plan or any 
procedure to help staff respond to customer 
allergies. A recipe for one of the meals was 
available for viewing and actually contained 
nuts and furthermore was garnished with 
dukkha, which contained nuts.

Any recipe changes were not communicated between the back and 
front of house staff and customer menus did not provide information 
to customers of which items may include common allergens. 

The customer was then visited to confirm what food was consumed 
over the past day, what exactly was communicated to staff, symptoms 
she experienced and for proof of the allergy from her doctor.

Officers visited the restaurant for a second time to speak with the 
sous chef who allegedly made the meal containing nuts, and who 
was present on the day of the incident. This discussion confirmed 
that staff were informed of the customer’s allergy and furthermore 
that staff did not have sufficient allergy awareness training. 

There was clear evidence that the food 
purchased and consumed contained nuts 
and the business demonstrated a lack of 
food allergy awareness. The City believed 
this incident was serious enough to 
warrant legal action.
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A word from your EHO
For many years it has been ‘fashionable’ to say “I can’t have that 
because I am allergic to it”. I suspect this has been used a lot when 
people don’t like a food product or feel that they are intolerant to a 
food, not allergic. There is a difference. Living with a life threatening 
food allergy, I could only imagine, would not be much fun. Caring for a 
child with life threatening food allergies would be worrying, to say the 
least. Responding to a customer’s food allergy request should not be 
taken lightly.

Food is an essential part of everyday life. Eating out is an enjoyable 
activity that most of us take for granted. Imagine having to be critical 
of everything you or your children eat and having to ask a long list of 
questions every time you go out. Being Allergy Aware is essential when 
running a food business to minimise the risk not only to your business 
but to your customers.

I promise you, your customers will be thankful for it.

The most common food allergens in Australia are:

What is?Cost to business
Undeclared allergens are the second 
most common reason for food recalls in Australia with 
192 recalls between 1 January 2006 and 31 December 
2015, and an average of 19 recalls per year in this 
category. During the last 10 years, undeclared dairy 
(milk) has been the most common allergen related recall, 
accounting for 30% of all allergen related recalls. Peanut 
is the second most common type of allergen-related 
recalls, accounting for 18% in this category. 

This poses a risk to the community and a large cost 
to business having to remove stock from shelves.

Allergen a substance that produces an immune 
response i.e. an allergic reaction.

Anaphylaxis is a potentially life threatening severe 
allergic reaction. It is a ‘whole body’ immune response 
to an allergen and if left untreated can be fatal.

Intolerance is a non-life threatening negative reaction 
to food. It is not due to an immune response like 
anaphylaxis. People with an intolerance experience 
symptoms such as bloating, cramping, headaches, 
and eczema.

Labelling requirements
Section 1.2.3 of the Food Standards Code 
(the Code) states that if any of the above 
ingredients are contained in food they 
must be declared i.e. listing them in the 
ingredients list.

Section 1.2.1 of the Code details the requirements for 
food that is packaged and unpackaged. Food labels, with 
allergen information, are generally required for foods that 
are packaged. Foods that are not packaged, the allergen 
information must be displayed with the food or be provided 
to the customer upon request.

?

EggsPeanuts Tree nuts Milk Shellfish SoyGluten Fish Sesame



Tools to reduce the risk of allergic reactions in 
your food business

Being aware and prepared to respond to allergy requests will be very helpful in busy periods and will 
reduce the risk of mistakes being made.
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Always take requests and questions from customers seriously and 
remember the four R’s:

Review Refer Remember Respond

the food allergy 
concerns in detail 

with the customer;

the food allergy 
concerns to the chef, 
manager or person 

in charge;

to check the preparation 
procedure for potential 
cross-contamination, as 
well as ingredient labels 

and allergen matrix;

back to the 
customer and 
inform them 

of your findings 

CROSS-CONTAMINATION
Educating food handlers about cross contamination has always been about separating raw and cooked 
foods. But the same principles of cross contamination apply to the handling of allergens in your kitchen. 

  Separating foods during preparation and storage
  Washing hands between handling different foods

Remember that for some people just a trace amount of the offending food can cause a life threatening 
allergic reaction. Food prepared for a customer with allergies should be prepared fresh. Never, just 
remove the offending allergen from a prepared dish.

Communication – new chef, 
new staff, everyone needs to 
know your procedure on food 
allergens. Changes need to be 
considered, documented and 
communicated.

Staff training (see back 
page of newsletter for 
more information)

Complete an Allergen 
Matrix and develop 
a recipe folder with 
ingredient lists and 
labels.

Add a note on your 
menu ‘Please alert our 
staff to any food allergies 
prior to ordering’

Think about providing 
an allergen free dish

?

  Cleaning equipment between different foods
  Labelling of all food in storage.
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This document can 
be made available in 
alternative formats on 
request.

City of Swan  
2 Midland Square 
Midland  
PO Box 196 Midland 
WA 6936 
t (08) 9267 9267
f (08) 9267 9444 

To send any comments 
or feedback regarding 
the newsletter please 
email:  
swan@swan.wa.gov.au

This newsletter is 
printed on recycled 
paper.
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Allergen Matrix
Enclosed with your copy of Feedback is a new resource 
developed by the City of Swan to help you with managing 
allergies in your food business. This document is also 
available on the City’s website and has the ability for you 
to download the document and enter all your information 
electronically. For more information on developing an 
allergen matrix for your business see the link to 
the City’s food business page below.

Training/Staff awareness
Food Safety and Hygiene – it is a requirement of the food standards Code that 
your staff have skills and knowledge in food safety. This includes awareness of 
allergies and how to manage them.

Allergy awareness training – purchase Allergy and Anaphylaxis Australia’s Food 
Service Kit available at www.allergyfacts.org.au 

First aid training – there are a number of training providers for first aid. First aid 
training of a few key staff makes good occupation health and safety sense. Make 
sure you choose one that will include the topics relevant to your food business, 
like food allergies.
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Allergen Matrix NOTE: Please state the name of the cereal(s) containing gluten in that column AND/OR the name of the nut(s) in that column

Eggs

Review date

www.swan.wa.gov.au

Reviewed by

DISHES Peanuts Tree nuts Milk Shellfish FishGluten Soy Sesame

Chocolate Mousse

Beef Noodle Stir-fry

TRACES TRACES * *
* * *

FOR MORE INFORMATION
City of Swan Health Services  9267 9153 
www.swan.wa.gov.au 

Home / Services & Support / Public health / 
Food Safety / Information for food businesses

Allergy and Anaphylaxis Australia 
www.allergyfacts.org.au

NSW Food Authority document 
– Be Prepared Be Allergy Aware 
www.allergyfacts.org.au/images/pdf/be%20
prepared.pdf

Food Standards Code 
– Food Labelling 
www.foodstandards.gov.au

IN CASE OF AN EMERGENCY 
If a customer has a severe allergic reaction, 
call 000 and notify your manager

Allergy awareness is good for business
People with allergies are encouraged to call ahead to a restaurant to discuss their particular 
issues and whether you will be able to manage these. This will give you the ‘heads up’ you 
need to prepare for the arrival of your customer. They will also be asking a lot of questions 
so be patient and understanding. If you handle their concerns with respect you may find 
they will be one of your most loyal customers. 

Your customers are your best form of advertising.


