
Natasha’s Law  
 

School Catering provider Hutchison Catering Ltd has provided the following guidance to George Stephenson High School; effective from 1st October 2021. 
 
In light of Natasha’s Law coming into force this Friday 1st October, we wanted to highlight what this change means to you as a school and how that will impact 
on the catering service.  
  
Until now, only foods that are packaged and sold offsite must have labelled ingredients. Natasha’s Law is the first new legislation around allergen management 
passed in the House of Commons since the introduction of the European Union Food Information for Consumers Regulation in 2014. Natasha’s Law follows the 
tragic death of the teenager Natasha Ednan-Laperou, who suffered a fatal anaphylaxis reaction as a result of eating a sandwich containing sesame seeds 
bought from Pret a Manger. Her parents subsequently fought for a change in the law to tighten up allergen management.  
 
With as many as 20% of the population experiencing an adverse reaction to one of the 14 allergens, the new law will require food service providers and 
catering teams to provide full ingredient labelling on foods that are prepared and packed on the same premises from which they are sold or offered. The aim is 
to protect those with food allergies and giving consumers greater confidence in the food they eat.  The 14 allergens that must be emphasised are:  
 

1. Gluten      2. Peanuts     3. Tree Nuts      4. Celery      5.   Mustard      6. Eggs      7. Milk       8. Sesame       9. Fish     

10. Crustaceans       11. Molluscs      12. Soya        13. Sulphites      14.  Lupin  

What food will be regarded as Pre-packed for Direct Sale (PPDS)? 
 

Food is considered pre-packed when it is put into packaging before being offered for sale and cannot be altered without opening or changing the 
packaging.  

Examples of PPDS would be: 

Sandwiches placed into packaging by us 

Sandwiches placed into packaging for a school trip or sport event 

Foods packaged and put out to sell in a multi deck  

      Food that would not be Pre-packed for Direct Sale: 

Open hotdog in a cardboard tray (as can be altered before serving) 
 
Sandwiches placed on wooden board for customers to help themselves 

Sandwiches made to order from a deli station 
 
Prepared sandwich or burger that is made and wrapped after taking an order 
 
Meals served individually in schools from a hot counter 
 
Cakes/cookies loose in cakes stands that would be put into bags or onto 
plates to serve 

We have invested in a new back of house labelling system that we will upload all our sandwich ingredients to, this is also linked directly to our suppliers allowing for full 
allergen disclosure. All managers/supervisors have completed training on this and are aware of the changes in Law and how it will effect their service.  
 

Parents/Carers with questions on allergens should direct these to the Catering Manager, Eileen McFadyen  
 

Email:  georgestephenson@hutchisoncatering.co.uk and/or Telephone Number: 0191 2165164. 


