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AI-generated content may be incorrect.]SPECIAL DIET FOOD ALLERGY AND INTOLERANCE POLICY
The Easy Lunch company has a strict Special Diet Procedure to ensure we cater for all children safely.
All allergen information for the 14 listed EU allergens (see listed below) can be found on our website under the Special Diets tab.
We ask all parents of children with allergies or intolerances to please contact Emma (emma@theeasylunchcompany.co.uk  01403 741177) to discuss your specific requirement.  
No special meals will be provided until the Special Diet Procedure is complete.  It is your responsibility as parent or carer to tell us of any foods your child cannot eat, you will need to complete a form (this can be downloaded from our website), and it must be accompanied by a doctor’s/nutritionist’s letter/evidence. Once the paperwork is returned to us you will be given a start date of when a special meal will be provided.
Please ensure you add any allergens to your child’s SchoolGrid account, where necessary and as discussed, we will provide your account with a special menu.
Nuts
We operate a nut free site.
We do not intentionally use any products which contain nuts or nut derivatives in our food. Our best endeavours are made to keep up to date with new products and changes in existing products to ensure that to the best of our knowledge we adhere to this.  Although we do not knowingly use nuts in our kitchen, our suppliers may have nuts within their premises therefore we cannot guarantee any food supplied is nut free. 
14 Allergens
Food businesses need to tell customers if any food they provide contain any of the listed allergens as an ingredient.
Consumers may be allergic or have intolerance to other ingredients, but only the 14 allergens are required to be declared as allergens by food law.
The 14 allergens are: celery, cereals containing gluten (such as wheat, rye, barley, and oats), crustaceans (such as prawns, crabs and lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, sesame, soybeans, sulphur dioxide and sulphites (if the sulphur dioxide and sulphites are at a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts).
This also applies to additives, processing aids and any other substances which are present in the final product.
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