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Acknowledgement of country

In the spirit of reconciliation, the
National Allergy Strategy
acknowledges the Traditional
Custodians of country throughout
Australia and their connections to

land, sea and community. We pay
our respect to their Elders past and
present and extend that respect to
all Aboriginal and Torres Strait
Islander peoples today.
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The National Allergy Council is a partnership implementing
the National Allergy Strategy

—

WORLD ALLERG
ORGANIZATIONY

JOURNAL We|

com
Y Open Accoss (o ( “ergy s? ck Kottey.
= 5 Y NN . =
PN walA e y ;-';\am L Vale, g _brateg fOr A evel
A“ » MUK, ohy r;;,:c:.a',-‘w,a Sald, pyane. Ustra/,'a
oo ABSTRACr Pl Smith, gs s

Allergy & Anaphylads
Australia



What is the National Allergy Strategy?

* An overarching framework for a national
response to the rise in allergic diseases,
including long term as well as short to medium
term objectives

e Consumer focused

* Resources are developed in consultation with
key stakeholders
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Overview

e Good food service has a
big impact

* Online courses

* Course content

* Participation stats

e Supporting resources
* Resources for EHOs




The impact of good food service — the Allergy 250K experience




@ Camp logistics — Sunshine Coast camp

Most peer mentors travelled
with us from interstate

We had 27 campers aged from
10-27 years of age and 12
staff/volunteers

e 19teensaged 10-16vy.0.

* & peer mentors
 Shorter camp for 11-16 y.o.
 Adventure activities

* Education activities

4,0 different food allergies were
managed + other special
dietaries

campers to check 13 meal times were catered for
No allergic reactions

WE LEARNED A LOT!

 Photos of labels on iPad so campers
could read food labels

 Copies of recipes available for
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Camp versus
Fun day

The 250K fun day/camp helped me to 2021 2020
feel very confident.... fun day camp
When attending a camp — such as school, 43% 65%
sports etc

When choosing foods being prepared by 50% 80%
someone other than my parents

Telling other people my age about my 50% 80%
allergy

To be to be more responsible for managing 50% 80%
my allergy, rather than leaving this all to my

parents

In managing my anxiety about my food 43% 75%
allergy
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Our tools

C.hmpcr 2 | ampers ok Cowsz milk Soy Egg ‘Wheat O":Q’ Fizh Shellfich, Peanut Treenutz [ Sezame Lupin Fruit Yegstable Dtber Oidier Food intelerances Other dictary needz Cazhew | Pistachio | Hazelnut | Almond Walnut | Pecannut | Brazilnut | Pine nut Macadam her | Othertrce
firzt name name grainz molluscs z seeds foods anut treenut nutlz
X X X X Bailsy: - - X - X - Cormn -
rye, Maize
barley, rye,
x - x x sorghum, - - - x - - Kiwifruit honey -
millet
X - X X Quinoa X X X X X - Kiwi Fruit - - Coconut X X - - - - - - - -
X X X X X - X X - - - - - - pincapple X X - - X X - - - -
X - X X - - - - - - Kiwi fruit - - - - - - - - - - - - -
X - X X X X - X - X :
X = N X - X = X S - -
X X - X Gluten - - - - - - - - - - - - - - - - - - - -
A 3 A E3 = R = A = R =
- - - X e - - - - - - -
- - = X Gluten free - - - - - - -
X - X - - - X X - - -
X - X - X - - - X - Kiwi fruit - - - - - - - - - - - - -
X - X - - - - - - - - - - - Only drinks Yitazoy soy milky reqular - - - - - - - - - -
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SATURDAY 11" March National Allergy Council 250K Camp

Food Milkk | Soy | Egg | Wheat Other Tree PAL OTHER NOTES AND COMMENTS
Grains Nuts
Breakfast. (7 am) (peer mentors and staff). CAMPERS ARRIVE AT 8 AM
Hot choices Bacon KR Castiemaine Middle Bacon Rindless rashers [Pore, water, salt, emulsifiers 451,
450, 452), Sugar, antioxidant (216}, sodium nitrite {250), smoked. Glutan free.
Tomatoes
Mushrooms
Bread Wheat based, soy containing, X % %X Barley, rye, 3 x toasters 1) Wheat free 2) Sesame frae 3) Wheat / Corn free (NAS to supply two
non-seeded bread: Homestyle triticale, dedicated zllergen fres toasters)
bake bread. oats
Notz: NO PAL for sesame / Ordinary Bread: Homeastyle bake bread: Unbleached wholemeal wheat flour, watsr,
poppyseed bakers yeast, vinegar, iodizad salt, whaat gluten, canola oil, vegetable emulsifiers
(421, 471, 472=) Soy flour, vitamins [thiamine, folic acid)
Gluten Free Pracinct Buckwhesat Buckwheat NAS to supply [for wheat + soy + corn + egg free) (dedicated toaster for this)
& Chiz loaf Tzpiocs, Filtered water, buckwheat flour (11.2%), potato starch, tapioca starch, brown rice
rice, chia flour, chia flour, vegetable oil (olive oil], organic psyllium husk, dried yeast, iodised
sea sait, sugar, vinegar.
Well and Good sliced white loaf Corn, Bakedinan NAS to supply {for whest + soy + egg free) |dedicatad toaster for this)
tapioca, environment -
potato, whers nuts
xanthzn may be Well and good sliced white loaf Ingredients: corn starch, modified starches [gmg
Eum, present. free corn & tapioca), filtered water, potato starch, vegstable oil [canoiz, palm),
buckwheat brown sugar, fresh yeast, organic pgylliyson husk, methyl cellulose, glucong defta
lactone, icdised sea s3lt, sodium bicarbonate, vinegar, xanthan gum, mono di
glycerides, invert sugar, flaxs=ed flour, buckwheaat flour, organic spirulina. Allergen
Statement: Contains yeast. 8zkad in an environment where nuts may be prasent.
Woolworths Gluten Frae loaf % % WW GF Bread: Water, tapioca starch, rice flour, soy flour, cznolz, egg white y=ast,
salt iodised salt (dedicatad toaster for this).
R ———
Homemade brezad Zavier Culley |dedicatad toaster for this) —;
Spreads Nuttelex margarine, GF Check if caterers can provide portion packs of guttelex . GF vegemite and jam
vegsmite, jam
Cereal Westbix % Campsite to supply new unopened packets (All cereal need to be served in portion
packs or direct from the box (reduce chance of cross contamination)
Gluten Free Weetpbix sorghum Campsite to supply
Kgllogzs Gluten Free Corn Flakes Corn Milk, nuts Campsite to supply in portion packs
Kgllogzs Gluten Free Special K Rice Tree nuts NAS to supply
Milk / Milk Cow's Milk - Full cream milk and | x
Substitutes 2 % fat milk
S3nisarym So Geod Long Life X Vita Soy Sgy, milky forNumm
Regular Soy Mitk
Vita soy rice milk %
Tea / Coffee
Moming Tea

Chocolate brownie cake

NAS to supply — send recipe. —Campsite could make — to be determinad
NOTE: NUSNES- No dates: Well and Good vanilla cup cakes




- Feedback .
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All about Allergens courses
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All about Allergens courses (x 10!)

https://foodallergytraining.org.au/

All about Allergens — original Next Step for Cooks and Chefs —
course general food service
& . .
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All about Allergens courses

Residential care

& . .
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All about Allergens for Hospitals

Kitchen managers and Kitchen staff Ward managers and nurses Ward support staff
supervisors

3 . .
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4-5 units in each course - Tailored to the setting

* Unit 1: Food allergy overview / for setting

* Unit 2: Communicating with customers and staff

* Unit 3: Menus and food labels

* Unit 4: Practical management of food allergens

* Unit 5: Right meal to the right person (hospitals/residential)

* Unit 6: Managing food allergies in your organization (additional for residential care)

Each unit takes about 10-15 minutes to do.

Progress is saved along the way, so you can stop and come back to it at any time.
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Completing the courses

e Units are done in order
* Short quiz at the end of each unit - pass = 75%
* Final Assessment - pass = 90%

* Quiz and Final Assessment attempts are unlimited

* Evaluation completed before a certificate is issued
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Participation
statistics




Participation - All courses (July 2017 — May 2023)

Successful completions

Completions

Enrolments

0 20000 40000 60000 80000 100000 120000 140000
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Participation by course (July 2017 — May 2023)
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Course Completion Rates

Res care

Schools

Child care

All Hospitals

Kitchen Manager

Kitchen Staff
Ward...

Ward Staff

Camps

Cooks & Chefs

AAA

All courses

0.0% 10.0% 20.0% 30.0% 40.0% 50.0% 60.0% 70.0% 80.0% 90.0% 100.0%

B Successful completions  ® All Completions

national aller council »
asScCla =Y m=  Allergy&Anaphylaxis

&.A Australia




Participation by Location
All About Allergens (general course)
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Device used to do the course

Smart phone

iPad or Tablet

Laptop computer @

Desktop computer

0% 10% 20% 30% 40% 50% 60%
¢ , .
t 1 all |
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How easy was it to understand the course?

| found it hard to understand
Not so easy
Somewhat easy

Very easy

Extremely easy

0% 5% 10% 15% 20% 25% 30% 35% 40% 45%
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How well did the course meet your needs?

Not at all well |

Not so well |

Somewhat well || NG
verywe!l
extremely well |

0% 5% 10% 15% 20% 25% 30% 35% 40% 45% 50%
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Future evaluation and re

e Course format

* Question styles

* Content

e Length of course

* Barriers to completion

*CALD
—Focus groups
—-Interviews

Does the training = change in practice?



All about Allergens resource hub

(implementation tools)



www.foodallergytraining.org.au/resources

All about A!:g:rgcfﬂﬁ ) Sea 0 o @

Home General food service Hospitals Camps Schoolsand CEC Menu matrix Recipetemplate Ingredient substitution Food standards Courses Videos

All about Allergens
Resource Hub
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All about Allergens booklet

All about
Allergens.

Managing food allergies
Infead sarvice

Download here:
& All about Allergens

A free booklet has been designed
to support the All about Allergens
online training.

Food Allergy Aware
Checklist

Food allergy aware checkllst

Download here:
Food Allergy Aware Checklist

A free checklist to help make sure
your business is food allergy
aware.

All about Allergens
Bookmark

food allergies
iz everyone's
responsibiity.

Order free:

Bookmarks

Inform your staff about All about

Allergens online training.

tralasian society of clin
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Food allergen ingredient
substitution tool

This tool provides a list of
alternative ingredients that can
be substituted for allergen
containing ingredients.

Download here:

& Food allergen ingredient
substitution tool

See more

Food allergen menu matrix
template

== el i

——— S - -

Afood allergen menu matrixis a
table outlining the common food
allergen ingredients in all your
menu items.

Download here:

&) Food allergen menu matrix
template

&) Food allergen menu matrix
[sample)

See more

Standardised recipe
template

Standardised recipes are recipes
that everyone follows exactly, no
matter who is cooking.

Download here:
&) Standardised recipe template
&) Standardised recipe (samplg)

&) Standardised bulk recipe
template

B Standardised bulk recipe
(sample)

See more

@
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Food allergy policy template Food allergy and food
intolerance management
audit tool

[
B e bt 2 g 9 e e e e e

Download here: Download here:

%] Food allergy policy template #] Food allergy and food
intolerance management audit
tool

& . .
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Food allergen menu matrix

A food allergen menu matrix is a table outlining
the common food allergen ingredients in all your

menu items. How to Complete
afood allergen
Download here: menu matrix

&) Food allergen menu matrix template

ALLT S

e =N i | ArARE
B8] Food allergen menu matrix (sample)

Food allergen menu matrix

& . .
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Standardised recipe template >

Family recipes

Standardised recipe template

Standardised recipes are recipes that everyone follows exactly, no
matter who is cooking.

No changes. No additions. No ingredient substitutions.

Rl Mmes o
it e

o, Gt o

e

-~ L]

Download here: | ] |

Vi, s Cawnain Topune
Semen

%] Standardised recipe template

L R T I T N R P A
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8 Standardised recipe (sample) e e e
%] Standardised bulk recipe template | e

C-—m:é"b‘;”g':—G
&) Standardised bulk recipe (sample) .:.. :..
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Ingredient substitution tool

This tool providers a list of alternative ingredients that can be
substituted for allergen containing ingredients.

Download here:

&1 NAS FA Ingredient substitution tool generic

B8] NAS FA Ingredient substitution tool generic
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Food allergy videos

Which foods cause allergic reactions

Which foods cause
allergic reactions?

How to complete a food allergen menu matrix

How to complete
afood allergen
menu matrix

Foodalle

rgen meny mat!

LDNCE IR - iy

Using a Chef Card Managing food allergies with buffet style service Food allergen management when storing foods

Managing food Food allergen
allergies with buffet management when
style service storing foods

Communicating
food allergies
using a chef card

OE %Y Y@ b 9 @ b

How to complete a standardised recipe Food allergen management in the kitchen Managing cross contamination of food allergens

Managing cross
contamination of
food allergens

How to complete
astandardised
recipe

Food allergen
management in the
kitchen

OE gl OE %3

Using tea towels Wearing gloves

Wearing
gloves

Using
tea towels

<




New animations!

What are Precautionary Choosing products with

Allergen Labe"ing (PAL) Precautionary Allergen Labelling
statements? (PAL) statements

_— AN
EFEIEN
‘PUNEN

www.foodallergytraining.org.au/resources
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www.foodallergyaware.org.au
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Managing food allergies'. f
It's everyone’s responsibility
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All about Allergens ey
authorised officer resoug:e hub L Searcn

Home Food legislation Roles and responsibilities Food allergen management Risk management strategies Resources

Resources for
Authorised Officers

For authorised officers to improve food
allergy management in food services and
food manufacturing.

national ‘i R
allergy ’%"%'_b%
council

ENVIRONMENTAL
HEALTH AUSTRALIA




Order free bookmarks to give to food
service establishments

Free posters also available
Ordered through A&AA shop (free postage)

https://allergyfacts.org.au/shop/nasr

Managing
food allergies
is everyone’s

responsibility.

All about Allergens online mhiq
DrOv -

All about Allergens
Resource hub

The Al abont g* S Resource
SODOnS Y-.u.d‘. Nnesses andihose
WOrngl J SerViCe, with the 100 ks they

need o oot Dest Dractoe procedures for

Tanagng bod g‘ s WO rkDiace
The hub provides sample
policies, checkists, -
sudit tools and menu W
plamingtoolsincluding ﬁ\jg

templates that can = I‘?“J'
beadapted. 2 -

fo odallergytrain ing org.au frosou roes



Making it All about Allergens...

* National requirement for FSS

* Current accredited food safety courses have limited food allergen
management training
* All about Allergens online training is:
—Free of charge
—Nationally standardised
—Current best-practice

* Food allergen management training should be undertaken by FSS... let’s
make it All about Allergens

national allergy council ya
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Further information

Sandra Vale

National Allergy Council CEO
sandra@nationalallergy.org.au
ingrid@nationalallergy.org.au

www.nationalallergystrategy.org.au

www.foodallergytraining.org.au

australasian society of clinical immunology and allergy

national allergy council
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