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Introduction

St Andrew’s School is committed to safeguarding all students, staff, and visitors with food allergies,
intolerances, and coeliac disease.

This policy establishes a whole-school approach to allergen management, ensuring that risks are minimised
through effective procedures in:

e Food provision and catering

e Classroom and school activities

e Educational visits and trips

e Communication and emergency response

The school recognises that it cannot guarantee an allergen-free environment, but will take all reasonable steps
to reduce risk and respond effectively to allergic reactions.

Legal Framework
This policy complies with:
e Food Information Regulations 2014 (14 allergens)
e Natasha’s Law (PPDS food labelling)
e Health & Safety at Work Act
e Equality Act 2010

e Benedict’s Law (expected 2026 standards for schools)

Objectives
This policy aims to:
e Protect individuals with food allergies from harm
e Ensure accurate allergen information is always available
e Provide a safe and informed school environment
e Ensure all staff are trained and competent
e Enable a rapid and effective emergency response
Scope
This is a whole-school policy, applying to:
e Catering and food service areas
e (Classrooms and teaching spaces
e School trips and off-site activities

e Events, clubs, and extended school provision
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Responsibilities

Senior Leadership Team (SLT)

e Ensure full implementation of this policy
e Appoint an Allergy Lead
e Ensure policy is reviewed annually and published

e Ensure emergency procedures and medication are in place
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e Review incidents after they occur to identify improvements and introduce measures to prevent them

happening again.

Allergy Lead (Christina Green)

e Maintain a central allergy register
e Ensure communication between parents, staff, and catering
e OQversee individual healthcare plans (IHCPs)

e Reportincidents to the SLT

Catering Manager

e Maintain allergen matrices and ingredient records
e Ensure compliance with Natasha’s Law (PPDS labelling)
e Train catering staff

e Liaise with suppliers and verify allergen data

All Staff
e Complete annual allergy awareness training
e Know how to recognise and respond to an allergic reaction

e Be aware of students with allergies in their care

Parents/Carers

e Inform school of allergies and provide medical evidence
e Supply in-date medication where required

e Update the school of any changes

Students

e Avoid sharing food
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e Be aware of their own allergies

6. Individual Healthcare Plans

All students with diagnosed allergies must have an Individual Healthcare Plan

Plans must include:

e Allergens and symptoms

e Emergency procedure

e Medication details

Plans are:

e Shared with relevant staff (teaching, catering, first aiders)

e Reviewed annually or upon change

e Taken on all trips

7. Allergen Information and Labelling

14 Allergens

The school complies with legal requirements to declare all 14 regulated allergens.

Non-Prepacked Food

Allergen information is available via:

e Allergen boards (updated daily)

e Allergen folders behind counters

e Trained staff at point of service

Prepacked for Direct Sale (PPDS) — Natasha’s Law

All PPDS items must be fully labelled with:

e Food name

e Complete ingredient list

e Allergens clearly emphasised

Precautionary Allergen Labelling

e  “May contain (MC)” is clearly defined on allergen matrices

e Used only when cross-contamination risk cannot be eliminated

8. Food Preparation and Cross Contamination Controls

Controls include:

e Dedicated utensils for allergen-free preparation

e Strict handwashing between tasks
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o No removal of allergens from prepared dishes
e Standard recipes must be followed
e Allergen ingredients stored securely and separately

e Frying oil controlled (e.g. gluten-free only where applicable)

Communication Systems

The school maintains:

o A central allergy register
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e (Clear communication flow: Parent = School Office > Allergy Lead - Catering Department and Data

Manager = information available on Bromcom and MCAS
e Regular updates shared with staff
e All allergy information must be accurate and current
Training Requirements
All staff:
e Annual allergy awareness training
e Recognition of symptoms (including anaphylaxis)
e Emergency response procedures
Catering staff:
e Formal allergen training (minimum Level 2)
e At least one Level 3 trained supervisor

e Induction training on day 1

Emergency Response

Signs of Anaphylaxis

e Difficulty breathing

e Swelling of lips/throat
e Wheezing or collapse

e Severe rash or vomiting

Immediate Action

e Administer adrenaline (AAl) immediately
e (Call 999 — state “ANAPHYLAXIS” clearly

e Stay with the individual
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e Send someone to meet emergency services

Adrenaline Auto-Injectors (AAls)

e The school maintains spare AAls on site
e Stored in accessible, clearly marked locations
e Checked regularly for expiry

e Trained staff authorised to administer

Educational Visits and Activities

Risk assessments must include allergy considerations
Staff must carry:

e |HCPs

e Emergency medication

Food providers must supply allergen information

Incident Reporting and Monitoring

All incidents and near misses must:
e Be formally recorded
e Include:
o What happened
o Root cause
o Actions taken
e Be reviewed by SLT termly

e Inform improvements and retraining

Policy Review and Publication

e Reviewed annually or following incidents

e Published on the school website

Declaration

All relevant staff must:
e Read and understand this policy
e Completed required training

e Agreed to follow procedures
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