TWO-PAGE ADVERTORIAL
(Approx. 900–1,000 words)
AllerJanuary: New Year, New Start for Food Safety & Allergen Management
The start of a new year offers something the hospitality sector rarely gets space to reflect.
January is traditionally a quieter trading period, making it the ideal time for food businesses to take a fresh look at their food safety and allergen management processes, areas that can too easily be brushed aside during peak service.
AllerJanuary is a national awareness campaign started by Julian Edwards of Allergen Accreditation, encouraging food business operators to pause, review, and strengthen allergen management at a time when meaningful change is possible.
With Food Hypersensitive (FHS) customers increasing in number and awareness, businesses must move beyond basic compliance towards robust, well-embedded allergen systems that protect customers and staff alike.
Why January Matters
Allergen management failures rarely stem from lack of care; they are more often caused by:
· Procedures that look good on paper but don’t reflect reality.
· Busy services and time pressure
· Staff turnover or varying skill levels
· Equipment differences between sites
Even when working as part of a chain, every venue is different.  Layouts, equipment, staffing capability, and service flow all influence how allergen controls are applied in practice.
January is the right time to:
· Review incidents and near misses from the past year.
· Ask staff what works, and what doesn’t.
· Adapt procedures to suit your specific operation.
· Refresh training and rebuild confidence.
The AllerJanuary Resource Pack
To support this process, Food Allergy Aware has created a FREE AllerJanuary Resource Pack designed to help businesses move from reflection to action.
Key sections include:
· Allergen awareness tools explaining legal, reputational, and commercial risk.
· Education sheets covering the 14 allergens, hidden allergens, and cross-contact.
· Coffee shop guidance, including STOP • THINK best practice.
· Top 10 allergen tips for kitchen and front-of-house teams
· Free webinar links covering labelling, hospital catering, coffee shop risks, and equipment.
· Fact sheets, recipes, and supplier directories to support inclusive menu development.
From Policy to Practice
The resources also focus on real-world application, including:
· How to use allergen matrices correctly, and their limitations
· Event catering guidance where risk is heightened.
· Positive communication with FHS customers following a risk assessment.
· Why customer disclaimers are not legal and can damage trust.
· The importance of near-miss reporting.
· PPDS labelling best practice and managing ingredient changes.
These tools help businesses ensure that what is written down matches what actually happens.
Upskilling Chefs: A Critical Investment
Strong allergen management relies heavily on chef knowledge and confidence.
Food Allergy Aware’s Free From Cookery Masterclass (9–10 March 2026) is a two-day, hands-on course designed to upskill chefs in:
· Managing allergen risk during preparation
· Preventing cross-contact in shared kitchens
· Catering safely for multiple allergies
· Creating inclusive menus without compromising creativity
Upskilling chefs reduces risk, improves consistency, and helps businesses confidently serve the growing Free From market.  Book your space today to get the early Bird discounted rate Foodallergyaware.co.uk/events 
A Fresh Start for 2026
AllerJanuary is not about blame — it’s about improvement.
It’s an opportunity to review, refresh, and strengthen allergen management so safer, more inclusive dining becomes the standard, not the exception.
Download the free AllerJanuary Resource Pack and start 2026 with confidence.
https://foodallergyaware.co.uk/allerjanuary2026-your-free-allergen-management-resource-pack/
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Pull out tags. 
“January is the ideal time to pause, review, and strengthen allergen management.”
“Allergen safety isn’t just about compliance, it’s about trust, confidence, and care.”
“No two kitchens are the same. Procedures must reflect real-world practice.”
Education-Focused Pull-Out Tags
“Protecting pupils starts with clear systems and confident staff.”
“Food safety in education relies on consistency, communication, and training.”
Healthcare & Care-Focused Pull-Out Tags
“In healthcare and care settings, food safety is patient safety.”
“Strong allergen controls protect residents, patients, and staff alike.”


Please add the image below as need to shout out about the masterclass.
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LEVEL UP YOUR
MENU IN 2026

FREEFROM COOKERY MASTERCLASS FOR
CHEFS & MENU DEVELOPERS

""" Future-proof your menu and boost your profitability with a two-day, hands-on
FreeFrom masterclass led by world-class chefs Claire Clark MBE, Lee Maycock
FCGC, and John Feeney.

Learn how to create gluten-free, dairy-free and allergen inclusive dishes that
deliver on taste, consistency, and cost, and also meet the demands of the
growing Food Hypersensitive (FHS) market.

Why Attend?
Chef-to-chef practical training

FreeFrom pastry, bakery & savoury innovation
Cost-saving ingredient strategies
Recipes, samples & goody bags

Only 12 workstations (max 24 chefs)

9-10 March
Tewinbury Cookery School,
Hertfordshire, AL6 0JB

Early Bird Rate
£399 Ends 23 January

https://foodallergyaware.co.uk/events/

Alleigy Avare

FreeFrom isn’t a trend. It’s a standard.
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Knowledge builds confidence | Skills build safety
Book your space today to get the Early Bird Discount!

Free From Cookery Masterclass + 9-10 March 2026

Two-day hands-on training for allergen-safe, inclusive cuisine.




