Allergen Matrix Template – Hotel Name
This template allows hotel teams to record allergen information for all menu items in compliance with UK Food Information Regulations (FIR), covering the 14 legally recognised allergens.
Allergen Matrix Table
	Menu Item
	Celery
	Gluten
	Crustaceans
	Eggs
	Fish
	Lupin
	Milk
	Molluscs
	Mustard
	Nuts
	Peanuts
	Sesame
	Soya
	Sulphites
	Notes

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Guidance Notes for Completion
- ✓ = Allergen is present in the dish.
- X = Allergen is not present.
- Blank = Allergen status not confirmed – check recipe, packaging or supplier information before updating.
- Use the Notes column to record cross-contamination risks, optional ingredients, or preparation details.
- Always confirm ingredients for specials, seasonal menus, and supplier substitutions.
- Ensure Front of House, Kitchen, and Management teams review allergen information regularly.
- Update the matrix immediately whenever a recipe or supplier changes.
- Store completed allergen matrices where staff can easily access them during service.
