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Dear Volunteers 
 
RE: FOOD STANDARDS AND THE CHARITABLE SUPPLY OF FOOD 
 
As food costs continue to rise the current cost of living crisis is causing consumers to look 
for alternative food supplies. Volunteers and charitable organisations are increasingly 
looking for ways to provide essential food supplies to those who are most vulnerable.  
 
In response to this we would like to offer the following guidance to help you ensure that 
the food you supply is safe to eat and meets the necessary legal requirements.  
 
As a starting point you would need to decide whether your activity requires registration as 
a food business. Although a ‘Food Business’ includes any undertaking whether public or 
private or not for profit there needs to be some regularity in the provision of food for food 
registration requirements to apply. So, in a nutshell if it’s a one off in the case of an 
emergency or a single charitable event rather than something that happens say at least 
on a monthly basis then the general provisions of food business registration won’t apply. 
The occasional small-scale supply to the community for charitable purposes does not 
require Food Hygiene Registration but regular food banks or charity kitchens would need 
to be registered. You can register as a Food Business online here. 
 
Further guidance on the provision of food at community or charity events can be found on 
the FSA website:  
 
Providing food at community and charity events | Food Standards Agency  
 
There is a specific guidance document to help determine whether your activity would 
require registration: 
 
Community and charity food provision - guidance on the application of food hygiene law 
 

 

mailto:tradingstandards@devon.gov.uk
https://www.gov.uk/food-business-registration
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.food.gov.uk%2Fsafety-hygiene%2Fproviding-food-at-community-and-charity-events%23registration&data=04%7C01%7Cjulie.richardson%40devon.gov.uk%7Cc9b73630894e458ccd3308d9e18ac9f0%7C8da13783cb68443fbb4b997f77fd5bfb%7C0%7C0%7C637788809539590714%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=7FpXo5ri%2BtjCMjK0yEn5qdZ7FrLZ9mc38VSbh0j9Qzo%3D&reserved=0
https://eur02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.food.gov.uk%2Fsites%2Fdefault%2Ffiles%2Fmedia%2Fdocument%2Fhall-provision.pdf&data=04%7C01%7Cjulie.richardson%40devon.gov.uk%7Cc9b73630894e458ccd3308d9e18ac9f0%7C8da13783cb68443fbb4b997f77fd5bfb%7C0%7C0%7C637788809539590714%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000&sdata=OCIBviYVzDc3qMjL77ZFQawnos7dF7yqdj8za3jQwgY%3D&reserved=0


 

 

The Control of Food Allergens 
 
Some consumers may have allergies or intolerances to certain ingredients and it is 
important that they know what is in the food you are supplying so they can make informed 
choices about the food they eat. If your activity requires Registration as a Food Business 
then by law you are required to provide consumers with information regarding the 
presence of allergens in the food you supply. The way you provide the food will effect 
how you can provide this information: 
 

• Prepacked food - In broad terms if you supply food that is prepacked you should 
check that allergens are highlighted in bold in the list of ingredients. Best practice 
would be to leave the food in its original packaging.  

• Prepacked for Direct Sale (PPDS) – Natasha’s Law applies to food which is packaged 
in advance for consumers on the premises where it is supplied to consumers. This can 
include mobile or temporary outlets. In this case you must provide a full list of 
ingredients with allergens highlighted in bold. Further advice can be found here. 

• Loose food - If you need to remove prepacked food from its original packaging or food 
items are not already individually wrapped and you intend to supply the food loose 
without sealed packaging then you must ensure allergen information is made available 
to consumers either orally or in writing at the point of supply. The best way to achieve 
this is by providing copies of the original label or keeping a file of the original labels as 
a reference point and ensure this is available for use at the point of supply. If you 
intend to supply the information orally you should ensure you display a notice at the 
collection point advising consumers to ask for allergen information. A copy of this 
notice can be found here. 

 
Free online allergy training for any staff or volunteers handling food is available on the 
Food Standards Agency website. Keep a record of all training and ensure any casual or 
part time staff are suitably trained.  
 
The overriding responsibility for anyone supplying food is that it must be safe to eat and 
best practice is to provide allergen information where requested. There is comprehensive 
guidance on the control of Allergens in food on our website here. 
 
Food Standards is all about making sure the food you supply is safe to eat and is what 
you say it is. Please visit our website for free online advice on a range of relevant Food 
Standards topics. In particular you should consider the following in relation to the 
charitable or voluntary supply of food: 
 

• General Food Labelling – how you package and supply the food will determine what 
information needs to be on the label 

• Durability indications – in times of need its even more important to avoid food waste 
and this document will help you decide when you can and can’t use food that is 
beyond its printed shelf life 

• Imported Foods – what you need to know about foreign labelled food and how you 
can use it safely 

• Food Contact Materials – making sure the packaging materials are safe for food use 
 

 
 

https://www.food.gov.uk/business-guidance/introduction-to-allergen-labelling-changes-ppds
https://www.food.gov.uk/sites/default/files/media/document/Allergen%20and%20Intolerance%20sign%20%28Colour%29.pdf
https://allergytraining.food.gov.uk/
https://www.devonsomersettradingstandards.gov.uk/business/food-law-guidance/allergens-in-food/
https://www.devonsomersettradingstandards.gov.uk/business/business-advice-guides/
https://www.gov.uk/food-labelling-and-packaging
https://www.food.gov.uk/safety-hygiene/best-before-and-use-by-dates
https://www.businesscompanion.info/en/quick-guides/food-and-drink/food-labelled-in-a-foreign-language
https://www.businesscompanion.info/en/quick-guides/food-and-drink/food-contact-materials


 

 

 
 
 
The Heart of the South West Trading Standards Service is offering free tailored business 
advice in support of those looking to provide charitable or voluntary food supply to those 
in need during these difficult times. You can register online today to take advantage of 
this offer.  You will also find details on our website of other services on offer which you 
may find useful. 
 
Yours faithfully 
 
 
The Team at Heart of the South West Trading Standards 
A Service commissioned by Devon, Somerset, Plymouth and Torbay Councils 
 
 
 

https://www.devonsomersettradingstandards.gov.uk/business/register-for-business-advice/

