Guidelines for Managing Life Threatening Food Allergies
 in Schools

These guidelines were compiled from resources developed by state agencies and school agencies.  Use this list to establish school agency policies and procedures for students diagnosed with life threatening food allergies.
Communication/Networking

1. Work with administration to determine what policies and procedures are needed for students with special dietary needs including allergies.
2. Form a team (parents, principal, nurse, teachers, kitchen manager, custodian and others) to write an individual emergency action plan for food allergy management for each diagnosed student.

3. Communicate with school nurse and/or others regarding the emergency action plan.

4. Participate in allergy emergency drills.

5. Review the emergency action plan and meet with the student with life-threatening allergies (per parent/guardian permission).  Keep a photo or other information pertinent to the student on file if consent of parent is obtained.

6. Review the legal protections for a student with life-threatening allergies.

7. Meet with parent/guardian to discuss student’s allergy.
8. Make appropriate substitutions or modifications for meals served to students based on medical statement provided by physician.   Please Note:
“Generally, children with food allergies or intolerances do not have a disability as defined under either Section 504 of the Rehabilitation Act or Part B of IDEA, and the school food service may, but is not required to, make food substitutions for them. However, when in the licensed physician's assessment, food allergies may result in severe, life-threatening (anaphylactic) reactions, the child's condition would meet the definition of "disability," and the substitutions prescribed by the licensed physician must be made.”   Page 7, Accommodating Children with Special Dietary Needs in the School Nutrition Programs:  Guidance for School Food Service Staff, USDA/FNS.  Refer to this manual for further information.

9. Provide advance copies of the menus to parent/guardians when requested.

10. Obtain, read and keep copies of food labels in binder.

11. Re-check labels on purchases for potential food allergens to be sure manufacturers have not changed ingredients or processes.

12. Train food service staff and substitutes how to read product labels and recognize potential food allergens.

13. Review the emergency action plan and photo of the student with life-threatening allergies (per parent/guardian permission) with food service staff who preparing or serving line and/or at the computer station.
14. Maintain contact information for manufacturer’s of food products including consumer hotlines.
15. Work with school personnel to designate an allergy free table and develop policies about trading of food and bullying.

16. Develop food handling practices to avoid cross contamination with potential food allergens.

17. Develop and follow cleaning and sanitation protocol to prevent cross-contamination.

18.  Purchase and use latex-free gloves.
Food Handling and Cleaning 
1. Schedule food production so that menu items or foods containing allergens are prepared first.
2. Train all food service personnel about cross contamination as part of the regularly scheduled food safety in-services. 
3. When preparing and serving food, make sure food preparation and serving utensils are not exposed to allergens and then used for another food item that is suppose to be allergen free. 
4. Clean and then sanitize food production surface before, during and after food preparation to prevent cross contamination.  Examples of cross contamination include: 
a. Lifting peanut butter cookies from baking sheet with a spatula and then using the same spatula to lift sugar cookies. 
b. Using a knife to make peanut butter sandwiches, wiping the knife and then using that same knife to spread mustard on a peanut allergic child’s cheese sandwich.
5. Clean by washing food contact surfaces with a detergent solution.  Detergent solution must be used because it deactivates the protein that causes the allergy.  Sanitizing alone is not effective. 
6. Use a color-coded cutting board system to minimize risk of cross contamination when preparing foods for children with food allergies.
7. Thoroughly clean and then sanitize food contact surfaces of equipment and utensils such as slicer blades and can openers, if it has been used for items that contain allergens. 
8. Wash and then sanitize trays or baking sheets after each use.  Oils containing allergens can seep through paper pan liners and contaminate the next food item place on the sheet or tray. 

In the Cafeteria 
1. Designate an allergy-free table that is free of dangerous allergens.
2. Put a notice on the table to ensure it is kept allergen- free at all times.
3. Train cafeteria monitors to take note of situations surrounding a child with allergies and intervene quickly to help prevent trading of food or bullying. 
4. Educate students on proper handwashing.  Provide opportunities to wash hands before and after eating so that no traces of allergens will be left on their hands. 
5. Provide training so staff recognize and respond to a severe allergic reaction or anaphylaxis.
6. Take complaints seriously from any student with a life-threatening allergy by immediately contacting the designated person.
7. Wash table surfaces and seating areas with soap and water.  
8. Use separate cleaning supplies and wiping cloths/sponges for the allergy free tables or use disposable wipes and dedicated cleaning solution to prevent cross-contamination.
9. Implement rules for no trading or sharing of food, food utensils, or food containers. 
10. Keep computer keyboards and key pads clean from food residue.
Food for Field Trips
1. Clearly specify any special meals needed before the field trip. 
2. Avoid meals that may be food allergy related. 
3. Package meals appropriately to avoid cross-contamination. 
4. Provide students with two hand wipes with each meal (one for cleaning hands before and one for after meal clean up).

	Resources:
	


	Arizona Resource Guide for Supporting Children With Life-Threatening Food Allergies by the Arizona Department of Health Services
 

Guidelines for Managing Life Threatening Food Allergies in Connecticut Schools by the Connecticut State Department of Education. 
 
Guidelines for Managing Life Threatening Food Allergies in Tennessee Schools by the Tennessee Department of Education. Scroll down to page 29 of this large document for the food allergy section.
 

Managing Life Threatening Food Allergies in Elementary School Children by Ann Arbor Public Schools, Ann Arbor, Michigan.
 
Managing Life Threatening Food Allergies in Schools by the Massachusetts Department of Education


Items listed above are posted at: http://www.foodallergysupportmn.org/Schools/tabid/74/Default.aspx
The Allergy and Anaphylaxis Network (FAAN) – Check the FAN website for current research, informational fact sheets, support groups, and information about food products.  www.foodallergy.org   Phone:  800/929-4040.
Accommodating Children with Special Dietary Needs in School Nutrition Programs, USDA, 1995, Revised Fall 2001(yellow cover). Refer to this guidance manual for information pertaining to USDA regulations.  This resource is posted at: http://www.fns.usda.gov/cnd/guidance/
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