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“What is food to one man may be fierce poison to 
others”

Lucretius (99-55 BC)



Background
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Queensland Children’s Hospital: Food Services

Of the infants/children identified with food allergy:

• High risk particularly if also respiratory distress

• Cow’s milk, nut, egg, seafood and gluten

• 65-75% have multiple food allergies 

• Carer not always with child 

• Robust processes to safe guard vulnerable population

• Continuous auditing and training

• Incident reporting and review

“Right meal, right patient, first time, every time”



How does 
Queensland 
Children’s 
Hospital 

achieve best 
practice?

Food_Allergen_Best_Practice_Guideline.pdf (nationalallergystrategy.org.au)

https://www.nationalallergystrategy.org.au/images/doc/Food_Allergen_Best_Practice_Guideline.pdf
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QCH Allergen Management GovernanceFramework
“Right meal, right patient, first time, every time”

Support

Allergen Mx BPG Solution Design Continuous Audits



QCH Modified Food Allergen Management Audit Tool



Risks identified:

1. Multiple databases where allergies are documented
2. Manual processing of allergy information onto tray slips
3. Parent/Carer Allergies

Mitigation strategies:

1. Printed tray slips, red allergy stamp, allergens highlighted
2. Help desk orders – verbal triage for allergy status
3. Allergy dashboard 

Notification: 

MEAL PROCESS

Admission

Meal ordering

Diet/Menu Office



QCH CHIRPS Food Allergy Dashboard



QCH CHIRPS Allergy Dashboard 



SOURCING

Risks identified:

1. Currency of product information
2. Set and forget approach to verification
3. No schedule for auditing PIF accuracy

Mitigation strategies:

1. Trusted suppliers – minimum criteria for allergen declaration 
2. PIF provided for all products brought on site
3. Store person audit of ingredients used on multiallergen menu
4. Continuous verification 

a. Product Accuracy Audit
b. Food item or ingredient substitution process: form

Food contracts

Product receival 

Product checking



Form Templates



Separation and storage

Risks identified:

1. Preparation of high risk allergen foods
2. Storage and identification of allergen containing fluids
3. Allergen storage 

Mitigation strategies:

1. Sandwich preparation order
2. Allergen meals prepared in isolation
3. Labelling of fluids 
4. Shelf labelling

Storage

Meal preparation



Meal service and assistance

Risks identified:

1. Validation of meal tray items against tray slip
2. Allergy meal provision for patients admitted after hours
3. Allergen information for parent accessed items on wards

Mitigation strategies:

1. Therapeutic meal check against card (2 x checks)
2. Meal accuracy audits as tray leaves kitchen
3. Two x multiallergen meals available after hours
4. Patient 3 point id checks (NAME, DOB and any FOOD ALLERGIES)
5. Ward allergen matrix

Meal Delivery

Mid meal delivery

Meal assistance



Support programs

Risks identified:

1. Food governance and reporting systems
2. Processes for communicating errors
3. Food brought in from home

Mitigation strategies:

1. Food Allergies Inpatient Management procedure
2. Safe Handling and Storage of food Brough in from Home for Inpatients Policy
3. Governance: Food Services sub committee, NSQHS Standard 5, Riskman
4. Training – All About Allergen

Incident Mx 

Recipes 

Cleaning

Training

Verification

Food from home



Quality in addition to safety
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QCH Opportunities for 
improvement

Continual auditing of existing 
processes and safety measures

Procedures for checking:
- mid meals
- foods used for therapeutic feeding

assessment trials
- Labelling of therapeutic mid meals

Integrative menu design to
improve choice

Labelling improvements to include:
- Ingredients + allergens
- indicate product placement on shelves

100% training All about allergens 
for hospital and annual refresher
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