FOOD SAFETY SOLUTIONS

Food Allergies and Intolerances —
Food Information Regulations 2014
This Folder last Updated 18" January 2019 and is an ongoing project under

constant review.

EU Legislation has listed 14 allergens that Manjaros need to provide information about regarding

allergenic ingredients used in our foods.

We will endeavour to ensure that all foods sold at Manjaros have been checked to see if any of the 14
allergens named are contained within our foods or if any of our foods “may contain”

any allergens.



An allergy can cause a reaction to a particular substance or substances which can be mild but can

also be so severe as to cause anaphylactic shock resulting in hospitalisation.

The 14 allergens covered by this legislation known to cause allergic reactions or to which consumers

have an intolerance are;

. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye, barley, oats

. Crustaceans for example prawns, crabs, lobster, crayfish

« Eggs

« Fish

« Peanuts

. Soybeans

« Milk (including lactose)

. Nuts; namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia (or
Queensland) nuts

« Celery (including celeriac)

« Mustard

« Sesame

« Sulphur dioxide/sulphites, where added and at a level above 10mg/kg or 10mg/L in the finished product. This
can be used as a preservative in dried fruit

« Lupin, which includes lupin seeds and flour and can be found in types of bread, pastries and pasta

. Molluscs like, mussels, whelks, oysters, snails and squid

We at Manjaros are committed to ensure that all our staff receive appropriate food allergen training in
order to prepare your food safely.



We will ensure that during storage and preparation of these foods, they are separated and handled in
accordance with the regulations and we will provide accurate information to our customers. Analysis
of all our menus, and in particular when menus, ingredients or suppliers are changed will be
undertaken to highlight any of the 14 allergens referred to and these will be recorded in our allergen
folder. The allergen folder will be reviewed as an ongoing project in order to maintain the information
contained, up to date.

Thorough cleaning and disinfection to all equipment and work surfaces will be carried out following
preparation of any of the 14 allergens named above. Time and separation of equipment will help
control the risk of cross-contamination.

The in-house ordering pads are linked to the kitchens menu slips. If a customer informs us that they
have any allergies, this will be highlighted in the "Allergens” drop down menu on the customer order
pad. This will then send the order through to the kitchen. The member of staff taking any orders
containing allergens will also inform Senior Front of House Management who will confirm that the
kitchen has acknowledged the allergen shown, to prevent any risk of the allergen being missed. The
Senior Management will follow the order back from the kitchen to confirm with the diner that the
highlighted allergy has been tracked through the whole process.
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Derek McGurl
MCIEH. BSc. (Hons) Environmental Health.
Food Safety Consultant



DMG

FOOD SAFETY SOLUTIONS Restaurant AIIergenS List -

s/ = This food contains this Allergen. MC = This food MAY CONTAIN this Allergen. Yellow Boxes = NO ALLERGENS



















10



Due to the nature of our processes, we cannot guarantee that products sold on our premises are free from the following ingredients and
their derivatives: eggs, peanuts, milk/lactose, nuts, soya, sesame seeds, lupin, sulphur dioxide, celery, mustard, fish, crustaceans,
molluscs, cereals containing gluten and sulphites. If the product is not listed here please ask a member of staff.
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FOOD SAFETY SOLUTIONS Desserts AIIergenS List -

~/ = This food contains this Allergen. MC = This food MAY CONTAIN this Allergen. Yellow Boxes = NO ALLERGENS
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FOOD SAFETY SOLUTIONS Ice Cream Scoop Allergens List
/ = This food contains this Allergen. MC = This food MAY CONTAIN this Allergen. Yellow Boxes = NO ALLERGENS

Our Ice Creams are made in factory containing nuts, eggs, gluten, soya and dairy products.
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Due to the nature of our processes, we cannot guarantee that products sold on our premises are free from the following ingredients and
their derivatives: eggs, peanuts, milk/lactose, nuts, soya, sesame seeds, lupin, sulphur dioxide, celery, mustard, fish, crustaceans,
molluscs, cereals containing gluten and sulphites. If the product is not listed here please ask a member of staff.
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