Anaphyla)&s Canada

Helping people live with deadly allergies

CALL FOR NOMINATIONS!

Have you implemented Allergy Management Programs?
Tell us about your initiatives!
Become a “Partner in Anaphvlaxis Safety”!

2006 “Partners in Anaphylaxis Safety” Awards

Anaphylaxis Canada is now accepting nominations for its annual awards for “Partners in Anaphylaxis
Safety.” The awards recognize companies and individuals that have demonstrated significant
leadership and noteworthy achievement in the areas of Quality Assurance Awareness, Training and
Communication or Anaphylaxis Research.

AWARD CATEGORIES:

A Foodservice Restaurants A Food Manufacturing

A Individual Achievement

AWARD CRITERIA:
“Partners in Anaphylaxis Safety” should be working towards the following initiatives:
¢ Implementing:
- policies governing the management of allergens
- a policy with respect to proper ingredient labeling
¢ Establishing:
- contacts to respond appropriately to consumer, regulatory and professional inquiries
- an ingredient reference for all menu items
- an allergy management plan
- an audit process
¢ Identifying:
- risks within processes, raw materials and products
¢ Contributing:
- in a positive way to the cause of Anaphylaxis safety

All nominations will be examined by a select group of representatives from industry, government, medical and non-
profit associations. The selection committee may require further details of the candidate’s achievements and reserve
the right to conduct an interview with the candidate or company representative. The recipients will receive
commemorative plaques to serve as acknowledgement of their efforts at the annual Anaphylaxis Canada
fundraising dinner to be held at the Metropolitan Hotel, 108 Chestnut Street, Toronto, ON on Saturday, March 5,
2005.

Please fill out the nomination form on the back of this page (use additional paper if necessary). Mail it to “Partners
in Anaphylaxis Safety” Awards, Anaphylaxis Canada, 416 Moore Ave. Suite 306, M4G 1C9 or fax to 416 785-0458.

If you have questions please call Maureen Lilly, Partners Award Committee Chair, at 1-905-336-8821.
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“PARTNERS IN ANAPHYLAXIS SAFETY”
NOMINATION FORM

Awards Category (See front page):

Company:

Candidate’s Name:

Address:

City: Province: Postal Code:

Submitted by:

Company:

Title:

Tel: Fax:

E-mail:

Summary of Initiatives in 2005:

Some questions to think about if you have a nomination:

¢ Have you implemented an allergy management program?

Have you initiated a task force within your operation to identify risks within your process, products and or operations?
Do you have policies and procedures in place to respond to regulatory, professional and consumer inquiries regarding
allergy management practices and/or the potential allergen components of your products?

What type of communication processes have you established?

Have you dedicated equipment to the processing of allergens?

What is your labeling policy?

Explain your supplier selection and development process.
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Questions? Call: Maureen Lilly, Partners Award Committee Chair 1 (905) 336-8821
ENTRIES MUST BE SUBMITTED BY January 10, 2006




	2006 “Partners in Anaphylaxis Safety” Awards
	▲  Foodservice Restaurants        ▲  Food Manufacturing
	▲  Individual Achievement

	“PARTNERS IN ANAPHYLAXIS SAFETY”

