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Adverse reactions to food and the

management of allergens in the
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What will be covered? TSR

» Adverse reactions to food including allergies, intolerances and autoimmune disease
and the impact of these on health.

« The most common food allergens and most common food intolerances.

» Cutting out specific food and food groups and the impact on the diet.
 Allergen labelling.

« Food hygiene and safety policies and risk assessments in school (allergens).

« Reducing the risk of harm from allergens when storing, preparing, cooking and tasting
food in school.

« Links to Food — a fact of life.

« Suggestions for further reading and sources of information.
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How many people have food allergies and intolerances?

The PAFA project found that more than 30% of adults reported some types of adverse
reactions when eating food - meaning they had an illness or trouble when eating a
particular food.

When this was investigated further through a clinical assessment, it was found that around
6% of the UK adult population are estimated to have a clinically confirmed food allergy.
This equates to around 2.4 million adults in the UK.

- foods such as peanuts and tree nuts like hazelnuts, walnuts and almonds, are most likely to cause an allergic
reaction

- many individuals also had allergies to fresh fruits such as apple, peach and kiwi fruit. These were associated
with allergies to birch pollen, also known as pollen-food allergy syndrome or oral allergy syndrome

 allergies to foods like milk, fish, shrimp and mussels were uncommon

« childhood food allergies persist into early adulthood, and then further increase with around half of food
allergies developing in later adulthood

Patterns and Prevalence of Adult Food Allergy (PAFA) report (2024)
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How many people have food allergies and intolerances?

In the UK, 40% of children have been diagnosed with
an allergy. The four most common allergies in children
are food allergy, eczema, asthma, and hay fever.

Almost 1in 12 (8%) young children suffer from a food
allergy.

Allergy UK — allergy in childhood (accessed March 2025)
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but many still without treatment

by Ryan O'Hare
28 August 2024

In a new analysis, researchers from Imperial College London estimate

& that the number of people living with food allergies in England has
increased significantly between 2008 and 2018. The analysis found that
up to 4% of preschool-aged children have a food allergy, while rates in

] 8 adults were around 1%. These rates are likely representative of the UK.

% The analysis, published in the journal L‘ancet Public Health, also found
| that many people with a previous severe reaction from a food allergy
(anaphylaxis) were not prescribed adrenaline autoinjector “pens” which
can be lifesaving.

The number of people with food allergy in the UK has
more than doubled since 2008, with the largest increase A
seen in young children. > % W N ‘

https://www.imperial.ac.uk/news/255793/fo
od-allergy-doubles-uk-over-last/
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What is meant by food allergy and intolerance?

Food intolerance

A food intolerance is difficulty digesting certain foods \\
and having an unpleasant physical reaction to them.

Food allergy

An allergic reaction to a food is an inappropriate
reaction by the body's immune system to the ingestion
of a food.

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Food allergy or food intolerance?

Symptoms come on rapidly after
eating just a small amount of the
food

Often triggered by specific foods
(e.g. peanuts or shellfish)

Can be serious and life threatening

Source: NHS

Food allergy Food intolerance

A reaction from the immune system Does not involve the immune

system

Causes symptoms many hours
after eating a reasonable amount of
the problem food 4

5
0

Can be caused by many different
foods

Tends to cause unpleasant
symptoms

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Food intolerance

- Afood intolerance is difficulty digesting certain foods
and having an unpleasant physical reaction to them.

« Symptoms include bloating and stomach pain.

« Food intolerance does not include food poisoning
from bacteria and viruses, moulds, chemicals, toxins
and irritants in food, nor does it include food
aversion (dislike and subsequent avoidance of
various food).
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Testing for food intolerance

Food intolerance is usually tested through monitoring your
symptoms and the food you eat.

e
~
~
This is normally conducted through taking a food diary and trialling M
an elimination diet. This should be done under supervision of a
medical professional.

An elimination diet includes: /\ /

- cutting out the suspected food for 2 to 6 weeks and see if your
symptoms improve;

« reintroduce the food to see if symptoms return.

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Lactose intolerance (example)

- One type of food intolerance is caused by the lack of an
enzyme that is needed to digest a component of food.

- The most common example of this is lactose intolerance
where sufferers have low levels of the enzyme lactase
needed to digest lactose, the sugar found in milk.

- Lactase breaks down the lactose so that it can be
absorbed. If lactase levels are low, undigested lactose
passes into the large intestine where it causes pain and
diarrhoea.

.k
FOOD

‘0 faci‘.ovf life

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025



http://www.foodafactoflife.org.uk/

Coeliac disease

« Coeliac disease is an autoimmune reaction to gluten,
where the body’s immune system turns against itself.

« Coeliac disease affects at least 1 in 100 people in the
UK. However only 36% of people who have the
condition have been clinically diagnosed.

- People with coeliac disease must avoid foods that
contain gluten throughout their life.
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Coeliac UK Factsheet 2023
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Food allergy

 An allergic reaction to a food can be described as an
Inappropriate reaction by the body's immune system to the
Ingestion of a food that in the majority of individuals
causes no adverse effects.

- Allergic reactions to food vary in severity and can be
potentially fatal.

« In food allergy the immune system does not recognise as
safe a protein component of the food to which the
iIndividual is sensitive (such as some peanut, milk or egg
proteins).
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Anaphylaxis

- A severe allergic reaction can sometimes lead to anaphylaxis.

- When someone has an anaphylactic reaction, they may have
serious symptoms in different parts of the body at the same
time. These symptoms can develop within minutes.

« Although it is rare, some of the foods known to cause
anaphylaxis in the UK include peanuts, tree nuts, cows’ milk,
eggs, fish, shellfish and soy.
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Food allergen labelling

GLUTEN LUPIN CELERY  CRUSTACEANS MILK

SULPHURDIOXIDE ~ SESAME MOLLUSCS MUSTARD

TREE NUTS EGG FISH SOYBEANS PEANUTS

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Allergen labelling law

- The government introduced legislation mandating full
Ingredient labelling for food prepared for direct sale in
2021.

- The Law is known as Natasha’s Law, after Natasha
Ednan-Laperouse who died after suffering an allergic
reaction to a baguette.

« The legislation requires foods that are prepared for direct
sale to carry a full list of ingredients.

Natasha’s Law, Gov.UK

Allergy in schools FAQ

« Applies for prepacked foods sold in schools.

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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20% of severe allergic reactions to food occur while pupils are in school

Anaphylaxis UK
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Why are good food hygiene and safety practices in
school important?

To prevent adverse reactions to food (food poisoning and allergic/intolerant reactions) —
pupils, parents and staff.

Teacher’s own indemnity.

As part of ‘due diligence’.

Greater emphasis on healthy eating and practical cookery in the curriculum.

To ensure that pupils are safe in school (Ofsted ), feel safe and secure (Estyn), and that
school facilities are safe and secure for all (Education Scotland How good is our
school?). In Northern Ireland effective practice in health wellbeing and keeping safe is

demonstrated when the provision reflects the importance afforded to keeping safe and
healthy lifestyles and the priority given to the wellbeing of all. (etini).

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025



http://www.foodafactoflife.org.uk/
https://www.gov.uk/government/publications/school-inspection-handbook-eif/school-inspection-handbook-for-september-2023
https://estyn.gov.wales/app/uploads/2024/08/What-We-Inspect-2024-Maintained-Schools-and-PRUs.pdf
https://education.gov.scot/media/v5sh3dqt/frwk2_hgios4.pdf
https://education.gov.scot/media/v5sh3dqt/frwk2_hgios4.pdf
chrome-extension://efaidnbmnnnibpcajpcglclefindmkaj/https:/www.etini.gov.uk/sites/etini.gov.uk/files/publications/empowering-improvement-new-framework-for-inspection_2.pdf

Food safety policies and risk assessments —
why are these necessary?

Whilst carrying out a risk assessment for food activities is not a
requirement in all countries of the UK, it is strongly advised.

Risk assessments help to minimise the risks in practical work and can
focus attention on what the hazards might be and how they can be
prevented or reduced.

In addition, poor hygiene and safety (including poor allergen
management) would be considered/noticed in an education inspection
and drawn to the school’s attention. Food safety policies and risk
assessments would help to ensure effective procedures are in place.

Risk assessments could be for recipes, lessons and equipment.
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As well as ensuring
pupil safety in the
classroom, the role of a
teacher working with
food also includes the
safe storage and
handling of all
ingredients including
those that pupils bring
with them from home.

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Generic risk assessments

These are usually available through Local Authorities, but
it is essential that schools adapt these to their own
setting and account for any specific hazards.

Example risk assessments for food work in schools along
with other support for good food hygiene and safety
practices is available on www.foodafactoflife.org.uk

In England, Wales and Northern Ireland, generic risk
assessments are also available from CLEAPSS .
In Scotland, they are available from SSERC.
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Good food hygiene and safety practices
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Food — a fact of life risk assessments

Guidance and resources to support the implementation and management of good food
hygiene and safety practices in the primary classroom.

« Tasting quide

Setting up a cooking session

Ingredient check letter

Practical activity/recipe risk assessment
Risk assessment template

If you work in a primary setting, there is a recording of a webinar with Maria from
CLEAPSS that you might find useful.

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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https://www.foodafactoflife.org.uk/media/6495/risk-assessment-example.docx
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Food — a fact of life risk assessments

Guidance and resources to support the implementation and management of good food
hygiene and safety practices in the secondary classroom.

« A quide to food hygiene and safety policies and risk assessments
- Good food hygiene and safety practices — a short guide
« Example food and nutrition letter

« Example risk assessments:
o Organising and managing a safe food room
Preparation, cooking and storage
Food poisoning
Food sampling and tasting
Practical activity/recipe
Risk assessment template, Risk assessment (recipe) template

O O O O O
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https://www.foodafactoflife.org.uk/media/6492/example-risk-assessment-recipe316.docx
https://www.foodafactoflife.org.uk/media/6494/risk-assessment-template-316.docx
https://www.foodafactoflife.org.uk/media/6493/risk-assessment-recipe-template-316.docx

Record keeping

Record keeping — part of due diligence

It is important to keep a food hygiene and safety file in the
practical classroom with the following up-to-date documents:

- dalily fridge/freezer temperature record sheets;
* risk assessments;

- cleaning schedules;

« COSHH record sheets (where appropriate);

« a list of pupil’s special dietary requirements, especially
allergies;

- food hygiene and safety training certificates;

 departmental food policies/letters to parents, e.g. provision

of ingredients/storage of ingredients/food at school.
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Food and nutrition letter (example)

quququququququ

Farentiasrer nzme [FRINTED)

Farentiazrer signatars:

Example food and

nutrition letter
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Record keeping — allergies and intolerances

Pupil information

- Gathered by administration staff and added to pupil records/SIMS.

- Gathered by departmental staff via a letter/ingredient check slip;
o recorded on seating plan;

o recorded on exercise books/booklets.

- Updated at the beginning of each academic year or change of
rotation.

What does the school/you need to know?
* Is it an allergy or intolerance?
« If an allergy, is it air-borne, contact or ingested?

« What if any, immediate action is needed if there is an adverse
reaction/emergency?
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Food and nutrition letter (example)

FOOD TEAGHER

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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To ban or not to ban ingredients?

DFE guidance states that allergy is classed as a medical condition
and schools have a duty to support pupils at their school with
medical diets and should make reasonable adjustments so children
can participate fully and safely — and remove barriers to
participating in school life.

What is the answer?

A culture of allergy awareness and an effective whole
school management approach to allergens — this includes
food and nutrition lessons.
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Simply banning
ingredients is not a risk-
free solution. Allergy UK

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Allergy School — from the Natasha Allergy Research

Foundation

e Empower

Greater understanding will
allow schools, teachers and

pupils to feel more confi
around food allergies.

dent l

@ Include

All children should feel safe
at school and be able to

participate fully. '

@ Protect

More awareness will help to
keep children with food

allergies safe. l

The Allergy School

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Characteristics of good practice in teaching food and nutrition

education in secondary schools

Section C Good food hygiene and safety practices

Staff and learners take measures to prevent cross-contamination of
allergens and the risk of allergic reaction.

« Establish procedures to ensure that learner and staff food allergies
and intolerances are known, recorded and reviewed regularly.

« Store food containing allergenic ingredients separately.

- Make sure equipment is used, cleaned and stored separately to
prevent cross-contamination of allergens.

« Make sure that staff and learners are aware of the main 14 allergenic
Ingredients in recipes, food for tasting and investigations.

Characteristics quide (primary) Characteristics quide (secondary) Characteristics guide (pupils with additional needs)

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Characteristics of good practice in teaching food and nutrition

education in secondary schools

Section C Good food hygiene and safety practices
Staff and learners follow safe and hygienic procedures for tasting and
testing.

- Ensure that staff and learners are aware of allergenic ingredients in
food provided for tasting activities or investigations (as identified on the
ingredient check letter completed by parents/carers).

- Establish clear guidelines for hygiene standards when sampling food
and drink, e.g. no ‘double dipping’ or licking fingers.

Characteristics of good
practice in teaching food
and nutrition education
in secondary schools

Characteristics quide (primary) Characteristics quide (secondary) Characteristics guide (pupils with additional needs)

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Cross contamination — allergenic ingredients

« Allergenic ingredients can cause severe adverse reactions
to those people who are sensitive to the ingredients.

« Allergic reactions can be caused by cross contamination of
ingredients or food that contains an allergen.

- Food can be contaminated due to poor cleaning of utensils
or cross-contact during preparation.

- Separate utensils, and areas, should be used when
preparing and cooking foods containing allergens.

« All food should be clearly labelled with allergen information.

Allergy Safe Food Lessons — Checklist for Schools - Benedict Blythe Foundation

Successful gluten free cooking in schools webinar recording and presentation
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\
Which
ingredients
can cause
a problem?

QD

Cereals Peanuts
containing gluten

&% = @€

Nuts Milk Soya

E = &

Mustard Lupin Eggs

’f*"

Fish Crustaceans Molluscs

e ¥ &

Sesame seeds Celery Sulphur dlomde

FSA Think Allergy

FSA allergen information for businesses

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Making staff and pupils aware of allergens

-1~
" S
¢ A =Y [ —— .
_’; - et ‘ Chef’s recipe card
- - | Restaurants & uired by law to inform custo n writin, rbally, of
Allergen menu planner e ey L e s o oy . A S o e e
ingradiants used = they can sdvise Chefs imes producs
N . . a recipe card like the one below so there is a clear record of ingredients used.
— 1. Tick the allergens present in each dish made at school.
= 2. State the name of the cereal(s) containing gluten™* AND/OR the name of the Make your own Chefs recipe card:
1. Add an image. phaotograph or sketch to illustrate the 14 allergens that must be
Market Bosworth School  DISHES AND THEIR ALLERGEN CONTENT " it g s leriy e v
M Olﬂ!lrdlllu Loicestorshine Acadanmy E’ ] 2. Choose 8 recipe you have made &t school and tick the allergan(s) present.
2 = & E © § - T Recipe name:
Mise S 2 g2 | 2 & = a =
| uw‘iﬂ Qadfﬁ‘.iwtéi@-i : B HERERERERE
- L‘ i T"'rb.-..m | V _w — Cersals
. | v oy (155 [ o sz [Jra [
M 0 u-h B o s ‘
tw v o
G = W | Jo | | i | ‘ dl-".
W ! ; o | L[| i [T ottuses | wrussars [ s [l
T = + 4 7’ ‘ G'”‘ TICK THE
I v ALLERGENS
d
AN TR g
| 1 |
) oy e % = - S <l P -
| 00'.“. State the name of the ceresl(s) contsining gluten® ANDVOR the name of the nut(s)*
Extension
Produce an ingredients list for the dish. Allergens must be identified in the list and gag,
bebighiahtad. written in bold or underlined. Remember that, on & food labsl,
ingradients are listed in descending order.
\_“““—- . QE:. © Food — a fact of life 2019 )
. ‘. 5 ——— 0 Food - gl alAe 2019 wwiw foadatactofile arg uk

Daily/weekly allergen board based on FSA allergen chart Allergen menu Chef's recipe card
Ian n er www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Labels for finished dishes

Pre-print name labels for dishes made- this helps
manage the food stored in your fridges but also gives
pupils and parents important storage, cooking and
allergen information.

The information on the label could include:
- Name, date and class/year group
- Cooking and storage instructions
« Allergens

Name: Date: Form:

Quick Pizza: Store in a refrigerator and consume within
48 hours. To cook, oven bake (200° C, gas mark 6) for
20-25 minutes until the base is cooked. To reheat, Examples of food labels
place on a baking tray, cover with foil and bake in the can be found here:
oven for 10-15 minutes until piping hot.
Allergens: wheat, butter, milk, cheese

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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Food — a fact of life pupil resources

WPk
L |
Food labelling supplementary sheet = o

Use this supplementary sheet to help you complete the food labeling worksheet.
Infarmation highlighted in red is legally required.

| Hame of product |

Pictura of uct
Dsacription of produeect prod

Hat weight
The net waight ar rumber af servings must be
included. @ means estmated or average.

Ingradisnts

Itis & legal requirement to inchade an ingrediens fst

an packaged or preprepared fosds. The Storage instructions must be included. Remember
must apgear in ing ceder and thart kgl sk foods must be stared below 5°C.
mlh the alhrg:nsldenllﬁ:d in beid, highlighted, Shelf ia

uneleslined or in italics. Use by’ dates refate o the safety of the food and
bt befone’ dates relats to guality. Eating facds
after thair use by date coukd lead b food
poisoning.
C

storage Instructions

H,

approp {

(I
Manufscturer's name and sddress
Manufaciurers must include their name and
cantact details b ensune raceahility.

Back of pack nuiriional Information
Manifaciurers can choose how 1o prasent the
information an the back of the pack.

Manufacturers might aka indude other information
thant weoulkd be useful to the consumer ar
supanmarkat. This might inchkdea:

Price

Customer guaraniee

Sarving suggestion

Bar coda

Origin {if this would atherwis: be miskeading)

Front of pack nutritienal information

In Decembar 2014 the wary nutriticn infarmation is presened on the frentof food packaging charged.
Reference Irtake (RI) replaced Guideline Daily Simaunts (GOAL the nulritents must b prasented in the same
arder and enengy &= calories and kilsjoules is ra lenger colour coded, The Govenment bas aka changed the
eritieria for raffic light cokaurs.

Reference |rtakes are guidelngs for the MAXIMum amawnt of caleries, fat, saturated Fal, sugans and sall we

should hiave in 4 day (based an a healthy acull female).

@ Faod - gl bl 2019

www foadatactofibe. arg.uk

8. True or false? it is comman for children to grow out of food allergies arly in
childhood.

True

False

10. Which of these best deseribes coslisc disease?
an autoimmune disease causing a resction to gluten
&n autoimmune disease causing a resction to wheat
sllergy to gluten
sllergy to wheat

11. Roughly how many people are sffecied by Coeliac disease in the UK?
1in 10

1in 100

1in 500

1in 1000

12. True or false? Rice and potastoes contain gluten.
True
False

13. Which of these causes lactose intolerance?

An allergy fo lactose

An allergy fo dairy

A lack of the enzyme |lactase which bresks down lactase
An sutoimmune dizease which reacts to lactoze

14.In the UK, Ireland and northern Europe, what percentage of people are affected by
lactose intolerance?

18. True or false? People with lactose intolerance can often tolerate some dainy
products.

True

False

& Food - & fact of e 2019 wiwiw foadakactofile arg uk
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Mustard

Nuts**
Peanuts
Sesame
seeds
oya
Sulphur
dioxide

www foodafactoflife.org.uk

Ffacioﬂife_org.uk © Food — a fact of life 2019
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Primary and secondary Knowledge organisers!

[Food labelling
+ Food Isbels provide information, which helps pecple to know when to st food, and how to store i safely.
#  Nutrition and allergy information on food labels help to make informed food and drink choices.

" D be.rapsiderpd.

knioes, aosasion and cost ne=d o be capséisgd,when planning to caok

Consumer information

o, what, when and where

Who,
The fime of day, location and wha is =afing can

Food labelling Allergen labelling Nutrition information Informition can help consumers b i ial i
Informtion on the labels of pre-packed food || Thers are 14 ingredients (allergens) that are the main resson for adverse Mutiion infermation can help maks informed heee, ncluding Rk foed choioe: of which have special jobs.
and drink products can be legally required or || reactions to food. They must be Iabelled on pre-packaged food and menus sothat | | consumers make healthier choices. . ing and marketing, ating slone. with family or friends; -
just for consumer can make safe choicas. EBack-of-pack nurition i L oo . media: « calebration: Key words food we eat is.| | There are many There are |ats.of
I 2d infarmation: al ed. - ord - -
e o From sumimer 2021 new egsiaton il ghten he ries requiing ood hat = =gl e Allergen: An ingredient that may cause an * oniine blopsfiorums « dayoitheweek, Advertising: Aduertising iz 3 form h the UK. different types of different pieces of
provenancs; prepared for direct sale, 2.0, in a coffes shop, to camy a full kst of ingredients. ad.,e,se reaction to food . pankagm nutrtion and hesith + location, £.. at home, sehodl or work, ata of communication for marketing food. equipment used in
« date mark mmum k-of-pack Iabe!lmg 1= lepally required restaurant, on the go: and used to encourage, persuade, [ cooking and some
«list of ingredients {including additves The 14 allergens are: - alm can Nelp consumers make hesithier - pmmofpm-.hase informatian: « meal or snack. o manipulats an audienca to F king
and allergens}; T iy s o o Tl s ] choices. +  product placement; + oeRegan.and time of day. continue or take some new i equipment has a
+  name and address of the manufacturar, wheat Baiey el rve ~ - Front-af-pack labelling: I voluntary but +  [Rgipeideas acbion. F iali
packer or seller, f ya * e ST must provide certain information and can Parsonal preferences _ Allergens: Substances that can . & X # special job.
= name of food or : i ] : 33: g use red, amber and green colour coding, A A number of factors can influence personal mrﬂgﬁﬁ;x’?ﬂr‘:hﬂd f.]
+ nabition inf : Taarcts prre— s ‘Mokeacs hich Saturit [ i Use-by-date: Relates to the safsty of the provenance pueleremes. inchuding: : 2 3
«  ctorags and preparation instructions: 3;? i - o food. Food must be eaten by this date. Food provenancs is about where colour, size and shapeurmhe,, and beliefs about what is moraly right Equipment | Name
+ weight or valume. o ; e Fee g aly Best-before-date: Relztes to the quality of food is grown, caught urlealed cutlery used; andwmong. ‘
Protmn sag us the food. Food may still be eatan bayand and how it s DpducRi, F + poriion size. Food certification and ' ‘ ’ .
Cansumer infarmation B e - o ] this date. certiication and azsurance + Serving style: assurance schemes: Defined - Chopping
« frone-of-pack nutrion label: ) - schemes guarantes defined + t3stp, arama, texture, appearance, shape standards foﬂﬂd safety, quality or are available _— board
. prica: g standards of food safety or animal and salour of food. ! animal nt shops,
+ zenving = welfare. There ar= many in the UK, Food provenancs: Whers food is
Front-of-pack labelling Tneludng: g, caught or reared, and haw can be grown ||| gl 3
Dot marea el e Tngredients ront of pack nutrition information is - Social and economic considerations - Fork
“Use by dates raiate to the safety of the It is 2 legal requirement ta include an ingrediants list on packaped or pre-prepared volurtary I3 food business chosses to The oost of foad, maney available and ool Martelmn Promatng and selling
X ! provide this, only the following aspects will influ=nce people's food choicas- products or senicss, including
food and" best before’ dates relste to foods. The ingredients must appear in descening order and wiith the allergens o
i information may be provided: TRACEABLE, SAFE = oostof food; market research and advertising.
quality. Esfing foods after thir 'use by’ date || dsntfied in bold, highlight=d. underlined or in itsics " energy only, - ] ket research an " )
«could lead to food poisoning. . * greater awailability, eligion: a particular system MEEEI.II'ITQ
»  energy slong with fat, saturates, FARMED WITH CARE | [+ income; faith and worship. - w @ L2 .
USEEBY: BEST BEFORE: i — sugar and salt e «  Iabour ssving =quipment; Sea_so:\al!m‘;fFood grown ata jug
ractor = lack of cooking skill: particular time of year.
S J— Peas, Comfiour, wlleatﬂwr Cream (min o Excract, Concentrated Reed, amber and green colours, if used, mmwﬂ « long hours ook Seasonality: The times of year
Tormato Paste Barkc, Sugar. Celery Seed. Sunfiower Oil. Heeb and Spice show 3t 3 glance whether a food is high, (% of m scurs Aefersece tska ) . ks rangs of comveniance foods. when a gian type food is at fts afl. »
KEEP STOREINA meciam ol for . seluals, sgals oty s 5y s ‘ peak, aither in erms of harvest or Misng
or =3l 2 Col ing m its flavour. is i
REFRIGERATED | | COOL DRY to compare fwo products. Marine ‘Allergy and intolerance It is important to be e | bowd
Stewardship 3 able to use a range of
Courel Peaple who are alergic, or intolerant, to these Fasaarch one considesion dients need simple equipment.
Baby leaf salad = shoukd taks care to avoid eating e et o ook Mibsing
Kzep refrigerated. Once opened Task Health and wellbeing ther. The 14 allergens are- en planning k. red before
consurne et 24 hours and by Fraducs a food labal for & dish you have made. Ensure that the label includes the People may choose heir food Prepare a PP presentaton o =poan
information requirsd by Law that refates to food hygiens and safety, i.e. a dat= mark, N " share = next lesson. ﬂm-
the 'use by’ date shown. information requi ; Based on their own or thei family's Celery(and oelerisg Milk
Ingrethent Lt with Sllrgens HErihed] and Siorge ietusbans o Fo flebicuie i
+ ape and gender gluen Mustard
- allergy and intolerance: Crustaoeans Nuts To find out mare, go ig, ;E?:h!hle
* body image; Peanuts hitps:/bitty/3ANUMEF
L[« health status: Fisn Sesame it different
+  mental heatth: Lupin Soybesns
*  physizalactivity. Sulphur dioxide

2 Food - gdaciablie 2020 whewi foneatactofile.crg ik www foocaksciie. arg Lk

[plinas for procy cers and ysars of sch ool 8y £3 00N @S OUTES 3b OUE food.

Read our blog to find out more about the FFL knowledge organisers — including versions in Welsh!
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Allergy Checklist for Schools

The Food Teachers Centre have worked with the
Benedict Blythe Foundation to develop a
checklist for schools.

Headteachers and school governors have a legal

duty to make accommodation for students with

medical conditions including allergies. There is a

responsibility to both keep a child with allergies

safe, but also to allow them equitable access to
the school curriculum.

Allergy Safe Food Lessons - Checklist for Schools

Headteachers and school governors have a legal di
with medical conditions including allergies. Thers is
allergiss safe, but alsa to allow them equitable

Y make accommeodation for students
a responsibi to both keep a child with
855 to the school curriculum.

5-8% of children in the UK have a food allergy, that's 1 to 2 in svery class of 30. Tsaching f
and nutrition to student: th allergies is a great responsibility. They face the challenge of
planning ingredients. ots, ntamination and must hava the
support to do so safely. Increasingly non-speciali ust into teaching

faod and find themsah & for writing r isising with fami
and managing multip preparing for

S are

No room for error - understanding food allergy

Allergic reactions ars causad by ths immune system respanding to a food it mistakenly sees
as harmful and they can be life-threatening. Sometimes, sven a trace amount of their allergen
will make someone very unwell. People with food allergies must completsly avoid eating. and
n some cases teuching, the food to which they are allergic. Therefore, education settings
must havea rigorous procedurss in place to reduce risk for students with allergias during food
essons. Thase procaduras should cover the safe storage, preparation, and cooking of food
ncluding aveiding cross-contamination and the safe consumption of food.

The importance of foed lesson in schools
Cooking and nutrition ars compulsory in state-maintained schools for students in Kay 3
-3 and are taught as part of the Design and Technology curriculum. There are GCSE exam
courses in cocking and food related areas, for example Food Preparation and Nutrition,
Hospitality and Catering. While understanding foed and nutrition is important for all young
pesple, students with foo: s hava a great deal to gain from undarstanding ingradients,
food labslling and cooking ch. to support them as thay grow older. F
and activities invoiving food should be planned and risk-assassed with students v
in mind. Th v
training and support to ensurs all students can access food lessons safely.

age

esson!
th allergies

How our checklist can support your school

The <l verlzat outline

ack good pr: ould be implemented by senior lsaders
wherg ng teaches food and/or nutrition. You can u t to identify how
many of the measures you already have in place, and wh

creats safety for allergy suffersrs in the d
your teachers and school staff who deliver this crucial part of the curriculum

y The Al

by y Team on beh
undation alongs

9y
0od Teacher Cent

of Bensdict Biythe
h Input from

Allergy Safe Food Lessons — Checklist for Schools - Benedict Blythe Foundation

Checklist for allergy safety in school food lessons

The schoel endeay ke part in food activities

urs te make it possible for svery child with allergiss to

and leascns, unlas is impes

ls to do =0 safily or parsnte and clinicians ad

againet it

STAFF TRAINING AND SCHOOL POLICY
|:| Training iz in place for all ctaff taaching food lessens with students that cov
and hygiens, allergy awarenes: and risk reduction, reading and understanding food labsls, and

guidancs te avoid cross contamination. See Food Tsaching guidance
nz, including
ctor pen (AA]

|:| Up to date and renswable first aid training is providsd to anyene lsading food le:
how to recognise and treat allergic reactions and how to use an adrenaline autol
if you suspect anaphylaxis

|:| Thars iz 2 schoal Aller

allergy managsment,
& rols in food teaching

and Anaphylasis policy which sats out clsar roles and responsibilitiss for

raining and risk reduction, and this has been communicated te anyone with

LESSON PLANNING AND RISK ASSESSMENTS
Food teaching staff are provided
requirsment
are availzble

ith up-to-dats information abeu
= and madical conditions including copies of Individual Healthears Plans (IHPs

dents distary

Food teaching staff are provided with LT support o chase up parents wha are not ferthceming
with medical information relating te allergies

£ designated second staff membsr or schoel nurse is ident

food teachers with |

tified to suppert sclo or inexperienced
G risk assessme

n planning and

Communication is initiated with parents, carers of students with allergies about suitability of

proposed dishes and how to mitigate risk of & pupil's allergens ars being used in class
Food teaching staff are given sdditicnal tims te develop safe menus and sourcs ingredients from
trusted sources, including input from catering teams where appropriate.

Budgst is mads availabls for subsidising allergan-fres altsm o safe ingred

canbe

supglied (eg dairy free spread for students with milk allsrgy). In seme instances where a pugil is
highly sen is may mean providing this altemnative for all students as well s desp-cleansd
equipment.

Allergy awarene
learning opportunity.

brought into the class, for example baking with g substitute as @

O OoOoOooo o


https://www.benedictblythe.com/allergy-safe-food-lessons-checklist-for-schools/
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Other sources of information and support fo foctgrlite

Allergy UK
Anaphylaxis Campaign

British Nutrition Foundation — food
labelling

CLEAPSS

DfE Supporting pupils at school with
medical conditions

Food Standards Agency — allergens

Food Standards Agency — free allergy
training

Food Standards Scotland

Food Standards Scotland education
resources for S1-S3 — Allergen Action!

Food teaching in schools: A framework
of knowledge and skills

Health and Safety Executive —
classroom checklist

Health and Safety Executive Scotland

Manaqing safety in schools and
colleges - ROSPA

NHS — allergies
SSERC
CLEAPSS

Food teaching in primary and
secondary schools: A framework of
knowledge and skills (BNF/DfE/PHE)

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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https://www.allergyuk.org/
https://www.anaphylaxis.org.uk/
https://www.nutrition.org.uk/creating-a-healthy-diet/food-labelling/
http://www.cleapss.org.u/
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/803956/supporting-pupils-at-school-with-medical-conditions.pdf
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/803956/supporting-pupils-at-school-with-medical-conditions.pdf
https://www.food.gov.uk/topic/allergens
https://www.food.gov.uk/business-guidance/allergy-training-for-food-businesses
https://www.foodstandards.gov.scot/consumers/food-safety/food-allergies/allergens
https://www.foodstandards.gov.scot/education-resources/allergen-action
https://www.foodstandards.gov.scot/education-resources/allergen-action
http://www.foodafactoflife.org.uk/
http://www.foodafactoflife.org.uk/
http://www.hse.gov.uk/risk/classroom-checklist.htm
http://www.hse.gov.uk/risk/classroom-checklist.htm
http://www.hse.gov.uk/scotland
https://www.rospa.com/rospaweb/docs/advice-services/school-college-safety/managing-safety-schools-colleges.pdf
https://www.rospa.com/rospaweb/docs/advice-services/school-college-safety/managing-safety-schools-colleges.pdf
https://www.nhs.uk/conditions/allergies/
https://www.sserc.org.uk/
https://dt.cleapss.org.uk/
https://www.gov.uk/government/publications/food-teaching-in-primary-schools-knowledge-and-skills-framework
https://www.gov.uk/government/publications/food-teaching-in-secondary-schools-knowledge-and-skills-framework
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More training...

FREE online modular courses:

« Functional properties of food

« Sensory science

- Food spoilage, hygiene and safety

- Characteristics of teaching food and nutrition education-
primary, secondary and pupils with additional needs FFL webinar recordings

Successful gluten free cooking in schools
webinar recording and presentation

To find out more and to book, go to
https://www.foodafactoflife.org.uk/training/

www.foodafactoflife.org.uk ~ © Food — a fact of life 2025
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https://www.foodafactoflife.org.uk/training/
https://www.youtube.com/@food-afactoflife6236/videos
https://youtu.be/ITvXv3gD-l8
https://britishnutritionfounda.sharepoint.com/Shared%20Documents/Shared/EDUCATION%20FILES/AHDB%20Education/Training/Webinars/Webinars%20April%2024%20-%20March%2025/Adverse%20reactions/Adverse%20reactions%20to%20food.pptx

Keep up to date with our free resources and training

Education News (monthly email update) T —
Sign up on the homepage: www.foodafactoflife.org.uk

PPD newsletter (find out about upcoming FFL training)
https://www.foodafactoflife.orqg.uk/professional-development/

Follow us on Twitter @Foodafactoflife
https://twitter.com/foodafactoflife
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Keep in touch: I
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“ Food - a fact of lifa
S lavele

education@nutrition.org.uk

BNF news https://www.nutrition.org.uk
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Adverse reactions to food and the \' *

-
management of allergens in the classroom ‘Ffoe.'?

For further information, go to:
www.foodafactoflife.org.uk

education@nutrition.orqg.uk
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