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	The concept of food allergy is mainly described as an adverse well-being effect which is arising from the responses of specific immune system which can occur reproducibly from the exposure to a provided food. In this, dining outside of the home can be challenging for an individual with the food allergies who must rely on the restaurant staff to properly prepare the allergen free meals. In this, the food allergies are generally the enhancing public well-being as well as a food safety concern mainly affecting an estimation of 10 million public across the United Kingdom and are 14 different food types which are identified as major allergens. A food allergic reaction can occur when the immune system of a person can overreact to the proteins in the food.
Food business operators in the retail and catering sector are required to provide allergen information and follow labelling rules as set out in food law (European Parliament and of the Council, 2011).
This means that food business operators must: 
· Provide allergen information to the consumer for both prepacked and non-prepacked food and drink
handled and manage food allergens effectively in food preparation.
· Food businesses must make sure that staff receive training on allergens. 

 Recently the only method to prevent an allergic reaction of food is to restrict the avoidance of the allergens. In this, my personal reflection on the topic is that the allergies can be effectively prevented among the restaurants is understanding the managers, the food workers as well as the server food allergy understanding, and care practice as well. The customer needs to be aware regarding the allergens before ordering ,so they can include details in the menu /labels by highlighting them. The allergies of the food are generally the common and it is necessary for the restaurants as well as the other food services enterprises to be effectively aware of the essentiality of the intolerance and allergens as well as its linked issues. In addition to this, symptoms of the allergies can vary from mild, like hives or nausea, to severe like the breathing issues and in some cases even death also. In this, there is no proper cure for the allergies of the food, the only possible effective way is to efficiently avoid food allergens (Food Allergy Knowledge and Attitudes of Restaurant Managers and Staff, 2017). 
From 1st of October 2021 has been introduced in the UK ‘’ Natasha’s Law’’ .This law will protect millions of people who are suffering from Allergy and give them confidence in the food they buy.
[bookmark: __RefHeading___Toc76982323]In restaurants, when making food for a other people with a food allergy, be aware of the ingredients which can include the offending allergy, reading the labels if a person is not sure, be sure to use the sanitized products and equipment, the plate when preparing the food as well as take the food out of the plate which is visibly determined and can take it directly to the people with some of the allergies. In addition to this, being allergic to any significant food is generally a well-being conditions, so the people having allergies of food generally requires to be more careful in choosing the food for the consumption. As the only pathway to prevent the food allergy’s reaction is generally to avoid the allergens, the food industry can play an essential role in protecting of the well-being of consumers. In order to deal with the allergies and intolerance, the staff workers as well as the managers must ensure to use a separate products and equipment as well as the areas to prepare and cook the meal for the customers with having food allergies, when feasible. In this, most of the restaurants do not prepare the allergen free food on the separate surfaces and equipment’s (Food Allergies: Why it’s important for restaurants to pay attention, 2016).
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