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What will be covered?

• 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.

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

http://www.foodafactoflife.org.uk/
https://www.food.gov.uk/news-alerts/news/around-6-of-the-uk-adult-population-have-a-food-allergy-new-report-from-the-food-standards-agency-finds
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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 1 in 12 (8%) young children suffer from a food 
allergy.

Allergy UK – allergy in childhood (accessed March 2025)

http://www.foodafactoflife.org.uk/
https://www.allergyuk.org/about-allergy/allergy-in-childhood/
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https://www.imperial.ac.uk/news/255793/fo
od-allergy-doubles-uk-over-last/ 

http://www.foodafactoflife.org.uk/
https://www.imperial.ac.uk/news/255793/food-allergy-doubles-uk-over-last/
https://www.imperial.ac.uk/news/255793/food-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.

http://www.foodafactoflife.org.uk/
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Food allergy or food intolerance?

Food allergy Food intolerance

A reaction from the immune system Does not involve the immune 

system

Symptoms come on rapidly after 

eating just a small amount of the 

food

Causes symptoms many hours 

after eating a reasonable amount of 

the problem food

Often triggered by specific foods 

(e.g. peanuts or shellfish)

Can be caused by many different 

foods

Can be serious and life threatening Tends to cause unpleasant 

symptoms

Source: NHS

http://www.foodafactoflife.org.uk/
https://www.nhs.uk/conditions/food-intolerance/
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Food intolerance

• A food 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).

http://www.foodafactoflife.org.uk/
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Testing for food intolerance

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

This is normally conducted through taking a food diary and trialling 
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.

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

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

Coeliac UK Factsheet 2023

http://www.foodafactoflife.org.uk/
https://www.coeliac.org.uk/document-library/6995-coeliac-disease-fact-sheet-2023/?&&type=rfst&set=true#cookie-widget
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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 
individual is sensitive (such as some peanut, milk or egg 
proteins).

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

http://www.foodafactoflife.org.uk/
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Food allergen labelling

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

• Applies for prepacked foods sold in schools.

Natasha’s Law, Gov.UK

Allergy in schools FAQ

http://www.foodafactoflife.org.uk/
https://www.gov.uk/government/news/gove-to-introduce-natashas-law
https://www.allergyschool.org.uk/what-is-allergy-school/faqs/
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Managing allergens in the classroom 

20% of severe allergic reactions to food occur while pupils are in school
Anaphylaxis UK 

http://www.foodafactoflife.org.uk/
https://www.anaphylaxis.org.uk/education/about-safer-schools-programme/
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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).

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
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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.  

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.

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

Good food hygiene and safety practices

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/good-food-hygiene-and-safety-practices/good-food-hygiene-and-safety-practices-primary/
http://dt.cleapss.org.uk/
https://www.sserc.org.uk/
https://www.foodafactoflife.org.uk/professional-development/teaching-and-learning/planning-and-teaching/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 guide 

• 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.  

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/media/1688/tasting-guide-g-311.docx
https://www.foodafactoflife.org.uk/media/3197/setting-up-a-cooking-session-g-311.docx
https://www.foodafactoflife.org.uk/media/1713/ingredient-check-letter-o-311.docx
https://www.foodafactoflife.org.uk/media/6495/risk-assessment-example.docx
https://www.foodafactoflife.org.uk/media/6496/risk-assessment-templatedoc.docx
https://youtu.be/efDw5-RzK2I
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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 guide 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

o Preparation, cooking and storage

o Food poisoning

o Food sampling and tasting

o Practical activity/recipe

o Risk assessment template, Risk assessment (recipe) template

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/media/6470/food-hygiene-and-safety-policy-and-risk-assessments-316.docx
https://www.foodafactoflife.org.uk/media/6471/good-fhs-practices-316.docx
https://www.foodafactoflife.org.uk/media/6469/food-and-nutrition-letter-316.docx
https://www.foodafactoflife.org.uk/media/6465/example-risk-assessment-food-room.docx
https://www.foodafactoflife.org.uk/media/6468/example-risk-assessment-preparation-cooking-and-storage-316.docx
https://www.foodafactoflife.org.uk/media/6485/example-risk-assessment-food-poisoning-316.docx
https://www.foodafactoflife.org.uk/media/6486/example-risk-assessment-food-tasting-316.docx
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
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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:

• daily 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.

Example food and 

nutrition letter

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/media/6469/food-and-nutrition-letter-316.docx
https://www.foodafactoflife.org.uk/media/6469/food-and-nutrition-letter-316.docx
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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?

http://www.foodafactoflife.org.uk/
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To ban or not to ban ingredients?

What is the answer?

A culture of allergy awareness and an effective whole 

school management approach to allergens – this includes 

food and nutrition lessons.

Simply banning 

ingredients is not a risk-

free solution. Allergy UK

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.

http://www.foodafactoflife.org.uk/
https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/803956/supporting-pupils-at-school-with-medical-conditions.pdf
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Allergy School – from the Natasha Allergy Research 
Foundation

The Allergy School 

http://www.foodafactoflife.org.uk/
https://www.allergyschool.org.uk/
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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 guide (secondary)Characteristics guide (primary) Characteristics guide (pupils with additional needs) 

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/secondary/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-in-secondary-schools/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-in-primary-schools/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/teaching-pupils-with-additional-needs/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-to-pupils-with-additional-needs/
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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 guide (secondary)Characteristics guide (primary) Characteristics guide (pupils with additional needs) 

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/secondary/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-in-secondary-schools/
https://www.foodafactoflife.org.uk/professional-development/ppd-toolkit/primary/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-in-primary-schools/
https://www.foodafactoflife.org.uk/pupils-with-additional-needs/teaching-pupils-with-additional-needs/characteristics-of-good-practice-in-teaching-food-and-nutrition-education-to-pupils-with-additional-needs/
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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. 

FSA allergen information for businesses

FSA Think AllergyAllergy Safe Food Lessons – Checklist for Schools - Benedict Blythe Foundation

Successful gluten free cooking in schools webinar recording and presentation

http://www.foodafactoflife.org.uk/
https://www.food.gov.uk/business-guidance/allergen-guidance-for-food-businesses
https://www.food.gov.uk/sites/default/files/media/document/thinkallergy.pdf
https://www.benedictblythe.com/allergy-safe-food-lessons-checklist-for-schools/
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
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Making staff and pupils aware of allergens

Daily/weekly allergen board based on Chef’s recipe card FSA allergen chart Allergen menu 

planner

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/media/1809/chef-s-recipe-card-ws-1114he3.docx
https://www.food.gov.uk/sites/default/files/media/document/allergen-chart.docx
https://www.foodafactoflife.org.uk/media/1815/allergen-menu-planner-ws-1114he3.docx
https://www.foodafactoflife.org.uk/media/1815/allergen-menu-planner-ws-1114he3.docx


www.foodafactoflife.org.uk

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

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, 

place on a baking tray, cover with foil and bake in the 

oven for 10-15 minutes until piping hot.

  Allergens: wheat, butter, milk, cheese

Examples of food labels 

can be found here: 

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/media/2055/example-food-labels-l-1114c4.docx
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Food – a fact of life pupil resources

http://www.foodafactoflife.org.uk/
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Primary and secondary Knowledge organisers!

Read our blog to find out more about the FFL knowledge organisers – including versions in Welsh!

http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/news/food-a-fact-of-life-knowledge-organisers/


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 - Benedict Blythe Foundation

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

• 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

• Managing 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)

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

To find out more and to book, go to 

https://www.foodafactoflife.org.uk/training/ 

FFL webinar recordings

Successful gluten free cooking in schools 

webinar recording and presentation

http://www.foodafactoflife.org.uk/
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
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Keep up to date with our free resources and training 

Education News (monthly email update)

Sign up on the homepage: www.foodafactoflife.org.uk 

PPD newsletter (find out about upcoming FFL training)

https://www.foodafactoflife.org.uk/professional-development/

Follow us on Twitter @Foodafactoflife 

https://twitter.com/foodafactoflife 

Keep in touch: 

education@nutrition.org.uk 
BNF news https://www.nutrition.org.uk 

http://www.foodafactoflife.org.uk/
http://www.foodafactoflife.org.uk/
https://www.foodafactoflife.org.uk/professional-development/
https://twitter.com/foodafactoflife
mailto:education@nutrition.org.uk
https://www.nutrition.org.uk/
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For further information, go to:

www.foodafactoflife.org.uk

Adverse reactions to food and the 
management of allergens in the classroom 

education@nutrition.org.uk 

http://www.foodafactoflife.org.uk/
mailto:education@nutrition.org.uk
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