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Food allergies and intolerances are becoming increasingly common at restaurants, and from my own experience, many are unprepared or under-informed. People with food allergies or intolerances should avoid eating out due to a lack of information among restaurant employees. In food allergies, the immune system overreacts because the body misperceives the allergen as a threat (Marshall, 2001). Food intolerances occur when the digestive system reacts to a food, rather than the immune system.
A food allergy sufferer can be badly damaged by even trace amounts of an allergen; however, this is not always the case (Pratten,2003).
Many hotels and restaurants are unprepared to handle food allergies.

Sensibilities can vary; some people can ingest food that has been exposed to the allergen (the protein in food that they are allergic to), while others are extremely sensitive and must exercise extreme caution when consuming food that has even been prepared in the same facility as the allergen.

A food allergy can cause modest symptoms like hives or nausea, all the way to life-threatening ones like difficulty breathing and even death. Allergies cause one emergency room visit every three minutes. Because the severity of someone's reaction to a food allergy cannot be predicted, all food allergies should be treated equally.

More than 160 foods can cause allergic reactions, but there are 14 different food types which are identified as major allergens, and these are the ones which consumers must be made aware of if they are present in foods. The "Big Eight" allergens are milk, eggs, soy, fish, tree nuts, peanuts, crustacean shellfish and wheat. Food safety concerns over these products prompted the government to require mandatory ingredient labelling on all food packaging, even if the food had only come into touch with the substances during processing.

Restaurants, for example, must know how to deal with customers who have food allergies. In cross-contact, the proteins in one food mingle with those in another. There are two ways to do this: directly (by using the same spoon that was just used to scoop out peanut butter before) or indirectly (by using a separate spoon) (using the same oil to fry French fries that you used to fry shrimp).

 Natasha’s Law’ which comes into effect from 1st October 2021, to protect allergy sufferers and give them confidence in the food they buy. Moreover, Businesses in the UK are required by law to tell you whether they use any of the 14 allergens in the food or drink they provide. According to food safety laws, these are the allergens that are the most common and powerful. In addition to celery and gluten-containing cereals (like barley and oats), crustaceans (such as prawn and lobster), eggs and milk products (such as mussels and oysters). Always check the label or ask the staff for information on your individual food allergen if you have an allergy to ingredients that aren't included among the 14 known allergens.






Nowadays, employees of various establishments in the hospitality industry receive a lot of training, but very little of it deals with food allergies (Pratten, 2003). Since food allergies cannot be cured, the only way to prevent allergic reactions is to avoid eating foods that are dangerous, although allergens in particular foods can be difficult to identify (Pratten, 2003). Prior to preparing and serving food to guests, chefs must thoroughly read product packaging to ensure that it does not contain any allergenic ingredients (Food Allergy and Anaphylaxis Network, 2011). As the number of people affected by food allergies rises, it's more critical than ever for hospitality establishments to understand how to safely serve those guests (Abbot, 2007). Businesses must at the very least have guidelines and procedures in writing, as well as provide staff training to increase awareness of food allergies and the consequences they can have, while also assisting guests with menu selections and providing information about the establishment. Accidents can happen at any time, so businesses need to be ready for them and have emergency plans in place that detail what to do if someone has an allergic reaction (Food Allergy and Anaphylaxis Network, 2011). Prior to serving guests with food allergies or intolerances, management must ensure that all printed materials are accurate and up-to-date and that all staff have received training. Remember if you haven’t written it down, it hasn’t happened! 
Safer Food, Better Business.

Restaurant inspections are conducted primarily to ensure that local eateries are in compliance with health standards governing public health. These regulations aim to reduce the risk of foodborne illness by, among other things, establishing requirements for staff handwashing, wearing gloves while handling ready-to-eat meals, and maintaining minimum internal cooking temperatures for meats.
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