Risk factors: Eating out

1. The customer may not be sure that they are allergic, how bad symptoms may become or what exactly they need to avoid 

2. The customer may ask about the presence of a particular ingredient, but the staff member doesn’t a) understand, b) appreciate the implications or c) know what to do next.

3. The menu may not make allergen ingredients obvious or encourage dialogue about their presence 

4. The menu may mislead – eg indicate the presence of an allergen in some dishes but not all

5. The food served contains the allergen as an ingredient – unrecognised by the customer and / or the staff

6. The food served contains the allergen as a contaminant – either from an ingredient bought in or from cross-contamination during preparation / service

7. The food business is not managing cross-contamination – could be sharing utensils, inadequate washing up or cleaning, not covering foods, not managing spillage

8. The food business is not expecting to serve allergic people
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