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• In the UK it is estimated that 1-2% of adults and 5-8% of 

children have a food allergy. This equates to around 2 million 

people. 

• People with allergies can have a reaction called anaphylaxis 

which can be fatal.

• An allergic reaction can be can be produced by a tiny amount 

of a food ingredient that a person is sensitive to. 

• Around 10 people die in the UK from allergic reactions to food 

every year. [BCC has had 6 serious but non-fatal reports in 

the last 18 months]

• It is therefore very important that food businesses provide 

clear and accurate information about allergenic ingredients in 

their food.
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In May 2016, Paul Wilson, 38, who had a nut allergy, died after 

consuming a curry containing peanut. He had explained to staff that his 

meal must be nut free. The restaurant owner had swapped almond 

powder for cheaper ground nut mix containing peanuts. 

In June 2017, Chole Gilbert, 15 who had a sever dairy allergy died after 

unwittingly consuming a kebab containing yogurt.

In January 2017, Megan Lee, 15, who had a severe nut allergy died after 

eating a meal from an Indian restaurant that contained nuts. 

Recent Cases
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Megan’s Story

Lancashire Council has investigated the matters that lead up 

to Megan Lee’s death.  

The video at https://youtu.be/hL-beO7Wg0E really puts into 

context the impact of non-compliance with allergen controls

https://youtu.be/hL-beO7Wg0E
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Sampling Results
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What can we do?

The overriding purpose of food hygiene inspections found in EC 852 / 2004 is;

“The principal objective … is to ensure a high level of consumer protection with regard to food 

safety” 

Food Law Code of Practice (2017) 5.2.1.2 Food hygiene interventions 

“Food hygiene interventions are part of the system for ensuring that food meets the 

requirements of food hygiene law, including microbiological quality; absence of pathogenic 

micro-organisms; and safety for consumption.”
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Food Information Regulations 2014 

Since December 2014 all food businesses have been required to provide 
information about the allergenic ingredients used in food sold or provided by 
them. There are 14 major allergens which need to be declared:

Cereals containing gluten Molluscs

Crustaceans Celery

Eggs Mustard

Fish Sesame

Peanuts Sulphur Dioxide (  >10mg/kg of  product)

Soyabeans Lupin

Milk Nuts (almonds, hazelnuts, walnuts, pecans, 

brazil, pistachio, cashew, macadamia)
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Food Inspections

Areas to consider when carrying out a food hygiene 

inspection:

• Management 

• Training

• Storage 

• Preparation

• Equipment 

• Cleaning
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Immediate stop document
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• Reasons to be added on 

the back, e.g.  Lack of 

allergen related staff 

training staff training,  

inadequate storage of 

allergens etc. 
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Sign to display 
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Examples of Non-compliance

•



Regulatory Services

Any questions?


