
Food Business Name:  
Location:  
 

 
ALLERGEN AUDIT  

Yes/No/Not 
Applicable  
 

Comments/corrective action/details 

Deliveries  
Are deliveries are only received from 
approved suppliers? 
 

  

Are checks made to ensure deliveries 
meet the same specification as those 
ordered, and rejected if not? 
 

  

Are checks made to see if the supplier 
has given information about any 
changes in the ingredients of the foods 
delivered? 
 

  

Are there any labels or stickers, for 
example special offers obscuring the 
statutory ingredients information, and 
rejected if not? 
 

  

Are deliveries checked to ensure 
packaging is intact and contamination 
has not occurred, and rejected if not? 
 

  

Is food separated during transport to 
avoid cross contamination? 

  

Storage  
Is allergen labelling information kept 
with each product? 
 

  

Is food wrapped or covered to prevent 
cross-contamination with other foods 
when in storage? 
 

  

If foods in storage are decanted into 
smaller containers, are they in clean, 
closed and lidded containers? 
 

  

Have copies of the ingredient 
information from pack labels been 
retained and/or the food in decanted 
containers labelled with the allergens 
they contain? 

  

Preparation 

Are kitchen staff using and following 
standard recipes? 
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Location:  
 

Are kitchen staff checking the 
ingredient labelling information before 
they prepare the food? 
 

  

Are kitchen staff following cross 
contamination controls when preparing 
a special an allergen free meal? 
 

  

Are kitchen staff washing their hands 
before preparing food for customers 
with allergies? 
 

  

Are  Pre Packed for Direct Sale food 
items properly labelled [name, 
ingredients list and allergens 
emphasized]? 

  

Cooking 

Are bottles or containers with oil 
labelled with the allergens they contain 
e.g. peanut, soya oil? 
 

  

Is the frier used for non-
allergenic/allergenic products clearly 
labelled? 
 

  

Are clean spoons and utensils being 
used when preparing food? 
 

  

Are probes being cleaned thoroughly 
before checking temperatures of food 
to prevent cross contamination? 

  

Service 
Are kitchen staff adding extra garnishes 
on food ready to be served? 
 

  

If applicable, is buffet food being served 
on separate serving dishes or platters to 
prevent cross contamination? 
 

  

If applicable, is buffet food labelled with 
the allergens it contains? 
 

  

Is food on cold/hot display labelled with 
the allergens they contain? 
 

  

Is food on cold/hot display separated to 
avoid cross contamination of allergens? 
 

  

Are separate utensils used for service? 
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Additional allergen controls 

Is there a staff meeting prior to service 
where ingredients/menu changes/daily 
specials are discussed? 
 

  

Is the allergen information accurate and 
up to date and available on a matrix 
[check 3 menu items against matrix] 
 

  

Is there an up-to-date allergen 
information file available in the kitchen 
and FOH? 
 

  

Is accurate and up to date allergen 
information for daily specials 
documented on the allergen matrix? 
 

  

Have ‘May Contain’ allergens been 
documented on the allergen matrices? 
 

  

Have ALL staff  completed allergen 
awareness training? [check staff files] 
 

  

Are staff aware of what to do if a 
customer has symptoms of anaphylaxis 
or an allergic reaction? [ask question] 
 

  

Is there signage available to signpost 
customers to allergen information? 
[separate sign/on menu or board etc] 
 

  

Are allergen cross contamination 
controls written down in the food 
safety management system? [Check] 
 

  

Are allergens documented when a 
customer with an makes an order of 
food/drinks? E.g. on the order ticket, till 
system etc.  
 

  

Are ALL customers routinely asked if 
they have any allergies or intolerances? 
 

  

Is there an allergen 
ambassador/supervisor on shift? 
 

  

Are allergen incidences/near misses 
documented, and action taken? [see 
corrective action in FSMS] 
 

  



Food Business Name:  
Location:  
 

Additional Control: 
 

  

Additional Control:  
 

  

 

Name :  

Position:   

Date and time:  


