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Workplace Allergy Management Risk Assessment 
Workplaces should have an allergy policy which is monitored.  Clear communication and procedures should be regularly communicated to all staff.  Annual training is recommended.  
Training is available from: https://www.anaphylaxis.org.uk/allergywise/ 
	What are the hazards for each activity?
	What are you already doing to control the risks?
	Probability
	Impact

	Personnel:

	Is the organisation aware of which employees have allergies?
How is this information collected, stored?
What information needs to be communicated and to whom? 
	
	
	

	New staff:

	Is the allergy policy and procedures included in the induction of new staff?

	
	
	

	Visitors & occasional staff:

	Have visitor/occasional staff been made aware of the workplaces’ allergy policy?

If there is an allergy free zone that has been created due to a participant’s individual risk assessment, how has this been communicated to the visitor/occasional staff & volunteers?

Does the visitor/occasional staff or volunteer need to know about the participant’s allergy?  

	
	
	

	Training:
	
	
	

	Are staff trained in allergy management?

Ideally all staff would be trained.  If this is decided against, a rationale based on risk assessment should be produced. Consider whether there would always be a member of staff available to administer an AAI in an emergency situation.

Training should be updated annually. Does training go beyond signs and symptoms to include organisational awareness and emergency response?

	
	
	

	Food and drink:

	Food provided by the workplace:
Is there a need to remove any allergens from the food that is provided as snacks to employees?
Does all food provided by the workplace have allergen labelling?
When it applies, does all food comply with the law concerning pre-packed for direct sale/Natasha’s law?

Facilities:
Are there adequate and separate storage facilities available for employees with allergies to ensure that their food does not become contaminated by accident?
Are there adequate washing up facilities and supplies?
Are there adequate utensils, crockery, cutlery to share?  Does the employee require their own sets?
Cookers & microwaves: what are the procedure for using and cleaning these?  Does this impact on the employee with allergies?


	
	
	

	Onsite events involving food: e.g. charity bake sales

How can these be made inclusive?
What are the risks if the allergens are present during the events?  
What information has to be shared ahead of the event to remind all about the exclusion of an allergen if this has been agreed.  Allergen Matrix can be found here: https://www.fooddocs.com/food-safety-templates/food-allergen-chart 
Are allergens displayed, where appropriate to the event?
	
	
	

	Indoor activities:
	
	
	

	Office space:
Does every employee have their own desk or are they shared?  Is hot desking encouraged?  If the employee must share, what control measures need to be implemented?
Meetings:
How are meetings managed?  Do employees bring food to the meeting room?  How are they cleaned afterwards?
	
	
	

	External activities:

	Catered events: 
What is the procedure for the organiser when arranging an event offsite that involves food or drink?
Social events: is a procedure needed to ensure these are inclusive for all employees?
Offsite working: does anyone travel or work offsite.  What control measures need to be put in place to ensure that the employee remains safe whilst working offsite?
	
	
	

	Other workplace activities to consider:
	
	
	

	
	
	
	

	
	
	
	





	This must be completed for any activity that is medium with the aim of bringing the risk to LOW.

Activities that are High or Extreme must not happen unless action can be implemented to bring the risk to LOW.

	Hazard 
	What further action do you need to take to control the risks?
	Who needs to carry out the action?
	What is the action needed by?
	Completed

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	




	Consequence
	
	Minor
	Moderate
	Major
	Critical
	Catastrophic

	Likelihood 
	Rare
	Low
	Low
	Low
	Low
	Low

	
	Unlikely
	Low
	Low
	Medium
	Medium
	Medium

	
	Possible
	Low
	Medium
	Medium
	High
	High 

	
	Likely
	Medium
	Medium
	High
	High
	Extreme

	
	Certain
	Medium
	Medium
	High
	Extreme
	Extreme 



	Consequence
	Minor
	Moderate
	Major
	Critical
	Catastrophic

	This is the impact of the action being allowed to happen
	No reaction
	Non anaphylactic reaction 
	Emergency response required, ambulance and hospital
	Emergency response required, ambulance and hospital 
	Fatal, Death 


	Likelihood
	Definition 

	Rare
	May only occur in exceptional circumstances

	Unlikely
	Could occur in some circumstances, surprised if happened

	Possible
	Possible or likely to occur in most circumstances

	Likely
	Will occur in most circumstances

	certain
	It is expected to occur, inevitable
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