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ALLERGEN MANAGEMENT 
Special Diets 
Julie Watson our Food Development Executive 
uses a system call Saffron for the nutritional 
analysis of all of our recipes. Nourish train 
and fully brief all members of staff on the 
importance of special diets and ensure safe 
working practices are in place to prevent any 
cross contamination.

Gaining the ‘Allergy Accreditation’ award we 
were one of the first school contract caterer’s 
to be awarded this. This step by step process 
was designed to assist any type of catering and 
hospitality business in the UK and EU to comply 
with the new EU FIC 1169/2011 Law from 13th 
December 2014 and meet the needs of consumers 
with allergies. The Food Standards Agency 
welcomes initiatives like this to achieve greater 
understanding of food allergens and how to 
provide allergen information to the consumer to 
help them make safer food choices.

Allergen Accreditation achieves two key aims: 

1. To provide the consumer (or guardian of the 
consumer) the confidence that a premises is 
safe to eat & drink at, and, 

2. To  provide the catering/hospitality operator a 
ramework to develop, implement its allergen 
strategy and gain a recognised accreditation.

Allergen Labelling
To comply with the legislation for allergen labelling, 
all of our menus displayed around the school will 
show any allergies contained in each dish using our 
simple to read key code system. Throughout our 
menu design process our Development Chef and 
Nutritionalist work together to reduce the allergens 
within the dishes we use by sourcing new products 
and simplifying recipes.

All Cook Managers will have extensive training on 
allergen awareness, and they will use this to ensure 
all children are cared for in the same manner and 
provided with a well-balanced healthy meal.

Extra Special Diets 
Provision of Special Diets for Allergy and Clinical 
Conditions Nourish is happy to work in partnership 
with schools, parents and pupils to provide the 
special dietary requirements of individual pupils 
and staff. The company dietician has had many 
years experience in clinical dietetics and as such 
works closely with the catering team to provide 
special dietary guidance and support.

Catering staff are trained to cater for special diets 
and can also call on the expertise of the company 
dietician at any time.

 

1 Wheat Gluten | 2 Crustaceans | 3 Soy bean | 4 Mustard | 5 Sesame | 
6 Sulphites/Sulphur Dioxide | 7 Milk |8 Fish |9 Egg |10 Peanuts | 11 Molluscs  
| 12 Celeriac/Celery | 13 Nuts |14 Lupins | 15 Oat Gluten | 16 Barley Gluten  

ALLERGEN KEY
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Specific Special Diets 
We cater for Gluten-free, Diabetic, Milk-free, 
Lactose-free, Dairy-free and Egg-free diets. Our 
fresh, seasonal and local food ensures nutrient 
density and maximum flavour. It also permits pupils 
with the above medically prescribed diets to choose 
most if not all of their dietary needs from the main 
menu, allowing them to feel included and to have 
choice. 

Standard recipes, recipe analysis and registered 
suppliers ensure product content is known 
and central records are updated as product 
formulations change.

The menu is sensitive to the needs of growing 
pupils and supplies nutrients from varied food 
sources so milk-free will not mean calcium-free.

Knowledgeable staff will: 

1.   Use Gluten-free pasta and bread. 

2.  Refer to photos and PDP. 

3.  Know when an inappropriate choice has been 
made.

4.  Obtain a suitable alternative where product/
ingredient information cannot be obtained.

Appropriate underpinning 
knowledge is accessible to all 
staff in the catering department.

Managing Medically Prescribed Special Diets 
The following protocol highlights the procedures 
Nourish has in place for all pupils and young people 
identified with a special dietary requirement due to 
conditions such as clinical disease and allergy:

1. The school will send a Personal Dietary Plan 
(PDP) to the cook. 

2.  The PDP and a photo of the pupil will be 
positioned at the servery but out of sight of 
other pupils. 

3.  This will initiate menu adaption or liaison 
with the company dietician. 

4.  Special foods will be stored separately. 

5.  Diet cookery will take place in a separate 
area where applicable.

We also have risk assessments in place for use 
for children with severe medical requirements, 
which will be completed with the school so that 
we are all fully aware.

NB. We do not offer the dairy free cheese as this 
actually does contain gluten and we feel that 
this is an area that could result in higher risk 
elements
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High Protein/Calorie, Low 
Sodium, Low Fat Diets 
The cook will select the main menu options 
suitable for a pupil on receipt of a comprehensive 
PDP. The company dietitian will support the cook. 
The parent/carer may supply speciality products to 
supplement the menu choice.

Nut Allergy 
Nourish does not purchase nut-containing food. 
Our cooks are scrupulous in handling such diets 
and strive to minimise cross contamination by 
trace levels possibly present in a busy kitchen.

Additives 
Nourish is aware of the deleterious effect certain 
additives have on pupils and how hyperactivity 
hampers learning and disrupts behaviour. 

The main menu is predominately fresh and 
seasonal, rich in natural colour and flavour. This 
has drastically reduced the presence of additives 
in prepared meals and reduced the synergistic 
‘cocktail’ effects of multiple additives.

Non-Medical Dietary 
Requirements 

Vegetarian Diets 
The standard menu includes a vegetarian option 
and this is highlighted on the daily menu

Religious Diets
Any school population contains diverse religious 
beliefs and Nourish is happy to provide meals 
for those religions. Vegetarian meals are part of 
the standard school meal service menu and are 
highlighted; catering staff will be able to inform 
pupils which main meals contain pork, beef, 
poultry or lamb. In addition to this we are able to 
offer Halal meats where the school requires.

Halal food means food that is permitted for 
the consumption of Muslims meeting the 
requirements of Sharia law; it must also meet the 
following requirements: 

1. The food or its ingredients do not contain 
anything that is Haram, e.g. poisonous or 
hazardous to health. 

2. The food is safe and not harmful. 

3. The food is not prepared, processed or 
manufactured using equipment that is 
contaminated with any Haram or Najs 
according to the Sharia law.

4.  Through the preparation, processing, 
packaging, storage and transportation the 
food is physically separated from any other 
food that does not meet the requirements 
of Halal food under the requirements of the 
Sharia law.
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