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Allergen matrix
Free allergen matrix template in PDF and Excel. One row per dish, the 14 EU/UK recognised allergens as columns, built to be re-checked every time a recipe or supplier changes.

VENUE /  SITE MENU REVIEWED ON REVIEWED BY

Dish Gluten Crustaceans Egg Fish Peanuts Soya Milk Nuts Celery Mustard Sesame Sulphites Lupin Molluscs

Mark each cell against the dish's actual recipe, not against a similar dish — use a short code (e.g. C = contains, T = may contain traces) and print the key you use at the top of the sheet.

Re-check the whole matrix whenever a recipe, supplier or ingredient changes, not just on a fixed schedule.

This is a reference for staff, not a legal determination. Check your own jurisdiction's allergen labelling rules, and always flag a serious allergy to the kitchen directly.

Free to print, copy and use in your venue. No attribution required. Rotahr · rota, HACCP, stock and payroll in one app · rotahr.com


