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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.



The National Allergy Council is a partnership implementing 
the National Allergy Strategy



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

• Consumer focused

• Resources are developed in consultation with 
key stakeholders



Overview

•Good food service has a 
big impact

•Online courses

•Course content 

•Participation stats

•Supporting resources

•Resources for EHOs 



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



Camp logistics – Sunshine Coast camp

• 19 teens aged 10-16 y.0. 

• 8 peer mentors

• Shorter camp for 11-16 y.o.

• Adventure activities

• Education activities

• Photos of labels on iPad so campers 
could read food labels

• Copies of recipes available for 
campers to check

• Most peer mentors travelled 
with us from interstate

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

• 40 different food allergies were 
managed + other special 
dietaries

• 13 meal times were catered for
• No allergic reactions
• WE LEARNED A LOT!



Camp versus 
Fun day

The 250K fun day/camp helped me to 

feel very confident….

2021 

fun day

2020 

camp

When attending a camp – such as school, 

sports etc

43% 65%

When choosing foods being prepared by 

someone other than my parents

50% 80%

Telling other people my age about my 

allergy

50% 80%

To be to be more responsible for managing 

my allergy, rather than leaving this all to my 

parents

50% 80%

In managing my anxiety about my food 

allergy

43% 75%



Our tools





Feedback

He said he felt like a 
normal kid for the 
first time ever

The food was great and I 
was allowed to have it!

He actually said the next day 'I really 
don't care that I have allergies now' 
because he doesn't feel like he is 
missing anything after going to camp

I could eat the food there like 
everyone else and not feel left 
out



All about Allergens courses



Shared responsibility



All about Allergens courses  (x 10!) 

All about Allergens – original 
course

Next Step for Cooks and Chefs –
general food service

https://foodallergytraining.org.au/



All about Allergens courses

Schools CEC Camps Residential care



All about Allergens for Hospitals

Kitchen managers and 
supervisors

Kitchen staff Ward managers and nurses Ward support staff



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 

• 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
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Device used to do the course 

0% 10% 20% 30% 40% 50% 60%

Desktop computer

Laptop computer

iPad or Tablet

Smart phone general

hospital



How easy was it to understand the course? 

0% 5% 10% 15% 20% 25% 30% 35% 40% 45%

Extremely easy

Very easy

Somewhat easy

Not so easy

I found it hard to understand



How well did the course meet your needs? 

0% 5% 10% 15% 20% 25% 30% 35% 40% 45% 50%

Extremely well

Very well

Somewhat well

Not so well

Not at all well



Future evaluation and review 

•Course format 

•Question styles

•Content  

• 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

















New animations!

www.foodallergytraining.org.au/resources



www.foodallergyaware.org.au





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



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



People

• NAC Staff – Ingrid Roche, 
Heather Roberts, Jillian Head

• Project co-leads – Sally 
Voukelatos, Vicki McWilliam

• NAC food service project 
working group 

• Stakeholders

Thank you!
Funding

• Australian Government 
Department of Health



Further information

Sandra Vale 

National Allergy Council CEO

sandra@nationalallergy.org.au

ingrid@nationalallergy.org.au

www.nationalallergystrategy.org.au 

www.foodallergytraining.org.au


	Slide 1: Making it All about Allergens
	Slide 2: 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 Elder
	Slide 3: The National Allergy Council is a partnership implementing the National Allergy Strategy
	Slide 4
	Slide 5: Overview
	Slide 6
	Slide 7: Camp logistics – Sunshine Coast camp
	Slide 8
	Slide 9: Our tools
	Slide 10
	Slide 11: Feedback
	Slide 12: All about Allergens courses
	Slide 13
	Slide 14: All about Allergens courses  (x 10!) 
	Slide 15: All about Allergens courses
	Slide 16: All about Allergens for Hospitals
	Slide 17: 4-5 units in each course - Tailored to the setting  
	Slide 18: Completing the courses 
	Slide 19: Participation statistics
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24: Device used to do the course 
	Slide 25: How easy was it to understand the course? 
	Slide 26: How well did the course meet your needs? 
	Slide 27: Future evaluation and review 
	Slide 28: All about Allergens resource hub (implementation tools) 
	Slide 29: www.foodallergytraining.org.au/resources
	Slide 30
	Slide 31
	Slide 32
	Slide 33
	Slide 34
	Slide 35
	Slide 36
	Slide 37: New animations!
	Slide 38: www.foodallergyaware.org.au
	Slide 39
	Slide 40: 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 
	Slide 41: Making it All about Allergens…
	Slide 42
	Slide 43

