Allergen Reporting & Labelling
Update

A guide to help you understand the implications of the new Compass allergen
reporting and food labelling processes.
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1. Food Labelling

Food Information (Amendment) Regulations 2019

New regulations will come into force on the 1st October
2021 requiring allergen and ingredient labelling of certain in
unit made, pre-packaged food. This is commonly known as
‘Natasha’s Law’ following the tragic death of a Pret-a-
Manger customer in 2016, and is aimed at ensuring
customers have full allergen and ingredient information on
the label of certain food products in order to make an
informed purchasing choice

What is Pre-Packaged The current definition of Pre-Packaged for Direct

Food For Direct Sale Sale (PPDS) includes in unit made food which is
(PPDS) ? placed into packaging, sealed and sold to the
customer from a ‘grab & go’ style retail offer.

The following 3 conditions need to apply:

1. In Unit Made
- The food is made & sold in the same site

2. Pre-Packaged
The food is presented to the customer in sealed
packaging preventing further alteration

3. Direct Sale
The food is presented and sold to the customer
pre-packaged whereby the customer decision
to buy the food is based upon the food label

Compass have now enabled all PPDS Source recipes to print

a new food label highlighting known allergen ingredients What are Compass
doing with food

labelling?

and ‘may contain’ precautionary allergens.
By early 2021 this will also include all ingredient information
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How do we print the
new food label?

Menu Planning

* Units select PPDS
Source recipes for any
in unit made retail
product

» Add to your in-unit
menu plan

Initially both the old food label and the new food label will
be live on the system

Please use up your old stock of round Planglow food labels
first before moving to the new food label

Order the new food label from Planglow — Product Code:
NTROO2 — 6 stickers per A4 sheet @ £60.10 for 500 sheets

Please follow the process below:
1. Watch the Source system demo.

https://www.compassconnect.com/communities/service/html/communityview?communityUuid=e324e79e-1fc2-
46al-9e12-bbb736e60320#fullpageWidgetld=W4ce6f90e0fbl_441f 88b7_fc963c49d3d6&file=ada30772-31fe-
44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088

2. Go to the units Source menu plan, check there is a menu plan
in place. Collect a recipe PLU for later use.

3. Go to The Source Print tab, select recipes to print onto new
allergen stickers.

4. Apply stickers to pots / boxes as required.

In Unit

Production

* Make product exactly * Apply label to each
to Source recipe product

* Go to the Source * Place round part on
menu printing tab front / top of product

» Select new sticker and + fold tail down /
print on Planglow A4 round back of product
template via office * Display in retail ‘grab &
printer go’ format

\ J/ \ J/

2. Allergen Reports

within your restaurant

May Contain allergen information for our customers =

From April any menu plans built using Source based recipes
will automatically produce a customer allergen report in
this new format which can be displayed via a printed report
or in a digital format via an allergen tablet device placed

Source based menu plans will now be changing to show a AUERGEN CARD
simpler version as well as displaying both Does Contain and ' AR BRI

=TT = = = =

liili]

Lgle] | ]| ]

HSE.Allergens.16.03.20

FS/G/011/01



https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0
https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0
https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0
https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0
https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0
https://nam03.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.compassconnect.com%2Fcommunities%2Fservice%2Fhtml%2Fcommunityview%3FcommunityUuid%3De324e79e-1fc2-46a1-9e12-bbb736e60320%23fullpageWidgetId%3DW4ce6f90e0fb1_441f_88b7_fc963c49d3d6%26file%3Dada30772-31fe-44bf-b8b4-dd7e4f072ad6!e35f42a6-b1b7-42ad-9fe6-ad2f896ee088&data=02%7C01%7CChristopher.Moore%40compass-group.co.uk%7Ce35e8685d2974779038008d7cb954ded%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C637201714427128278&sdata=SL8RKK3Y7kbHTzNeKPAihodMFs3E%2BfFKUP2wZ%2BZ8M8w%3D&reserved=0

What do the new The new allergen reports are designed to be simpler
and easier to read and understand, highlighting both
Does Contain and May Contain allergen information
against the 14 recognised allergen ingredients

reports say?

Does Contain = known ingredient specifically added to
the recipe

May Contain = Where a manufacturer of a known
ingredient used within the recipe believes there to be
a significant risk of allergen cross contamination during
the production or supply of that ingredient.

Please display the poster below within your restaurant
(available via the HSE Website of order via Linney
MyStore) to help customers to read and understand
the information provided
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Further information regarding . = orase Where can | get
allergens can be found in Allergens more information?

Good Hygiene Practice Guide
No13: Allergens which is
within your Compass Food
Safety Management System.

Guide No 13

' | Good Hygiene Practice

Alternatively, please visit the
HSE Website or your sector
HSE Manager for more
information
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