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BACKGROUND: (What does the Coroner say?) 

During the investigation the hospital conceded significant systemic failures in the food handling practices/policies at the time, specifically that:

1. There was a lack of written policy regarding food handling pertinent to patients with allergies on the paediatric ward.

2. Any policy that was in place was ad hoc in that it relied (at least in part) on a Patient Services Assistant (PSA) orally communicating with a nurse as to 

what food a patient could be given.

3. Any policy in place did not ensure that a nurse checked the food prepared for an allergic patient prior to it being given to a patient.

4. Insofar as the policy required the name and food allergies of the patient to be documented on the kitchen whiteboard, this did not occur.

5. The above led to an inadequate food handling policy which was a systemic failure (rather than a failure of any individual).

6. The inadequate food handling policy allowed for potential error to be introduced in the process of preparing and providing the patient with his 

breakfast.
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BACKGROUND: (What did the coroner recommend?)

• Recommendation - Produce an allergen matrix for the weekly menu cycle that clearly indicates whether each menu 
item contains any of the eight main food allergens.

• Recommendation - Produce written documentation of the meal serving procedure in the ward pantry, for full ward 
diet, allergy patients and other special diet codes, ideally as a flow chart.

• Recommendation - Any patient with a food allergy be managed by the menu monitor(cook) and entered (by nursing) 
into the menu management system (diet list) so all food items can be checked and tracked. All three meals should be 
produced in the main kitchen, checked by the supervisor and then delivered on a red identifying tray directly to the 
patient rather then served from the ward pantry. Extra vigilance was recommended for patients with unstable asthma 
as this may contribute to a heightened risk of anaphylaxis.

• Recommendation - Food presented to a patient requiring a special or allergen-free diet should be checked and signed 
off by the PSA and then co-signed by the nurse before being given to the patient.
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BACKGROUND: (What does the legislation say?) 

• FSANZ (Food Standards Code) Chapter 3:

− (3.2.1 – a food business must have a food safety program if serving food to vulnerable populations 

− (3.3.1 hospitals, aged care facilities) and must systematically examine all ….food handling operations in order to 
identify the potential hazards, must comply with the food safety program and must ensure the FSP is audited by a 
food safety auditor at the frequency recommended for the food business.)

• FSANZ (Food Standards Code) Chapter 1 – Food Allergen Labelling:

− Mandatory declaration of certain substances (allergens)  in food  (1) The presence in a food of any of the 
substances listed in the Table…., must be declared ……when present as – (a) an ingredient; (b) an ingredient of a 
compound ingredient; (c) a food additive or component of a food additive; (d) a processing aid or component of a 
processing aid. (2)  The presence of the substances listed in the Table ….must be (a) declared on the label on a 
package of the food; (b) where the food is not required to bear a label…..– (i) declared on or in connection with the 
display of the food; or (ii) declared to the purchaser (consumer) upon request; or (c) displayed on or in connection 
with food dispensed from a vending machine.
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BACKGROUND:

What was happening in Qld Health facilities ?

• Review Food Allergen Management 

o 50 % - no allergen management process

o 40% - no menu assessment for food allergens

oMost rural / remote 
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Food Allergen Management in Foodservice 

“Best Practise Guideline”
• Published:

− National Allergy Strategy webpage

o https://www.nationalallergystrategy.org.au
/resources/hospital-food-service

− Endorsed:

oAustralian Commission of Safety and 

Quality in Health Care

− Distributed:

oBy commission to every hospital in 

Australia  
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TRIAL SITES:

Trial implementation at a Hospital & Health Service

− HHS chosen due to close proximity (less travel required)
− 4 rural sites & 1 large acute tertiary referral hospital 

− All rural sites supply provision of Meals on Wheels & are Cook-Fresh facilities 

o Developed an audit tool of allergen management

o Completed audits of all sites using tool

o Identified gaps in allergen management

o Identified resources needed to assist sites fill gaps

o Assisting sites use the tools
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DEVELOPMENT OF AUDIT TOOL:
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DEVELOPMENT OF AUDIT TOOL:
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DEVELOPMENT OF AUDIT TOOL:
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RESULTS FROM THE AUDIT
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RESULTS FROM THE AUDIT
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RESULTS FROM THE AUDIT
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IDENTIFIED GAPS IN ALLERGEN MANAGEMENT
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Contract Management

(products that contain Allergens)
Storage issues due to space 

restrictions 

Staff skills & knowledge

Appropriate meal identification and 

labelling Documentation & traceability

Preparation Areas

(lack of PPE, designated colour 

coordinated equipment) 
Menu & Standard recipe assessment



IDENTIFIED RESOURCES needed to fill gaps 
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IDENTIFIED RESOURCES needed to fill gaps 
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IDENTIFIED RESOURCES needed to fill gaps 

− Coeliac Society DTS Food Laboratories

Allergen Bureau 
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ASSISTING SITES USE THE TOOLS

1. Assistance

2. Understanding

3. Guidance

4. Continual support 

5. Importance of ROBUST “allergen management processes” and do 

they have enough EVIDENCE to stand in front of a COURT or the 

CORRONER to explain their actions !! 
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PROGRESS TO DATE:

−Resources developed:

oSimple allergen matrix for all RAW 

Ingredients, developed from the PIF V5

Or ePIF (V6)

oSITES will create allergen matrix for 

fresh cook foods

o Internal audit tool: combines 

Food Safety& Food Allergen checking 

(based on the BPG)

oStaff training video 
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PROGRESS TO DATE:

Staff training video 
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PROGRESS TO DATE / STILL TO DO:

Assist sites to complete allergen matrices

 Develop accredited training with TAFE – for supervisors & cooks

 Develop checklist of processes for allergen management for kitchen 

 Develop food allergy awareness poster for all staff (clinical & food 

service)

Put it all together into an 

IMPLEMENTATION GUIDE! 
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PROGRESS TO DATE:
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ALLERGEN MANAGEMENT IS A MATTER OF 

LIFE AND DEATH ! 
• Are your allergen management processes adequate to ensure a patient doesn’t receive a food 

they are allergic to?

• Do your clinical staff routinely ask about food allergens + document on the menu management 

system/diet list + call the kitchen?

• Are you staff trained in safe food handling for allergen compliance?

• Are all your recipes assessed for food allergens (allergen matrix) and checked regularly to 

ensure they are up to date?

• Do you have documented processes in the kitchen for preparation, plating, storage and serving 

of main meals & mid-meals for patients with food allergies?

• Do you have a 3 identifiers check to ensure the correct meal goes to the correct patient?
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IMPLEMENTATION
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QUESTIONS
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