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Non	  food	  items	  
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True	  allergy	  
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Severe	  
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Procedures	  
Educa=on	  
Training	  
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Food	  hypersensi=vity	  	  

	  Food	  allergy	  
	  
immediate	  	  	  	  	  	  	  	  	  	  	  	  delayed	  

Food	  intolerance	  

Categorising risk 
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Food	  Allergy	  
•  Can	  be	  life	  
threatening	  

Food	  
Intolerance	  
	  
•  Not	  life	  threatening	  
•  symptoms	  may	  cause	  
symptoms	  with	  
discomfort.	  

	  
	  

Categorising risk 
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Mild	  allergic	  reac=on	  	  	  	  	  	  	  Severe	  allergic	  reac=on	  

Categorising risk 
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Two very important questions 

 

What could happen? 

 

What could cause it to happen? 
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•  What	  type	  of	  food	  hypersensi=vity?	  
•  Where	  diagnosed?	  
– Medical,	  Complementary	  &	  Alterna=ve	  health,	  
Parental	  concern	  

•  What	  allergens	  are	  involved?	  Food	  or	  non	  
food.	  

•  Does	  the	  child	  have	  any	  other	  allergy:	  asthma	  
or	  eczema?	  

	  

Recognising	  risk	  
4	  ques=ons	  
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Managing Risk 

Adapt	  according	  to	  local	  policy	  and	  review	  in	  a	  defined	  =me	  	  

What	  you	  should	  capture	  on	  your	  admission	  form.	  
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Recognising	  risk	  

Lactose	  intolerance	  is	  not	  a	  food	  allergy.	  
Lactose	  intolerance	  will	  usually	  resolve	  in	  2-‐4	  
weeks.	  	  
Special	  diet/formula	  might	  be	  needed	  but	  
only	  temporarily.	  

Strawberry,	  citrus,	  tomato	  

Eczema	  
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What	  does	  the	  start	  of	  an	  allergic	  
reac=on	  look	  like?	  

Recognising	  risk	  
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What	  do	  these	  children	  have	  in	  
common?	  

Recognising	  risk	  
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Ruth	  Charles	  RD,	  MINDI	  October	  2015	  	  Safefood	  ECI	  
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How	  can	  it	  develop	  

How	  do	  you	  know	  it’s	  developing	  

Recognising	  risk	  
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How	  do	  you	  know	  it’s	  severe?	  
	   	   	   	  Airway	  
	   	   	   	  Hoarse	  Cry	  
	   	   	   	  Cough	  
	   	   	   	  Wheeze	  
	   	   	   	  Circula=on	  
	   	   	   	  BuWerflies	  
	   	   	   	  Pale	  
	   	   	   	  Dizzy	  
	   	   	   	  “Impending	  doom”	  

	  

Recognising	  risk	  
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Substances	  or	  products	  causing	  allergies	  or	  
intolerances	  

(Annex	  II	  of	  regulaCon	  (eU)	  no	  1169/2011)	  	  
	  

•  Milk	  
•  Egg	  
•  Gluten	  
•  Soy	  
•  Peanut	  
•  Lupin	  
•  Tree	  nut	  

•  Sesame	  seed	  
•  Crustaceans	  	  
•  Fish	  	  
•  Molluscs	  
•  Celery	  
•  Mustard	  
•  Sulphur	  dioxide	  

Kiwi!	  
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Prac=cal	  reality	  
•  You	  already	  have	  policies	  and	  procedures	  in	  
place	  to	  help	  minimise	  risk	  e.g.	  
•  Handwashing	  
•  Spillages	  
•  Healthy	  ea=ng	  
•  Storage	  and	  administra=on	  of	  Medicines	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  

	  
	  
	  
	  

	  

Managing risk 
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•  Food	  “Ban”	  	  
– needs	  to	  be	  policed/enforced	  
– might	  make	  for	  more	  complacency?	  
– Where	  do	  you	  draw	  the	  line-‐Nut?	  Milk?	  Wheat?	  
	  
Would	  a	  “no	  food	  sharing”	  policy	  be	  more	  prac=cal	  
(including	  an	  individual	  place	  mat,	  coloured	  plate	  
and	  spoon	  etc)?	  

Managing risk 
Prac=cal	  reality	  
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Managing	  risk	  
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Role	  of	  the	  parent:	  	  
1.  Inform	  school	  of	  diagnosis	  and	  any	  

update.	  
2.  Provide	  and	  update	  an	  allergy	  

management	  plan	  	  
3.  Provide	  and	  ensure	  in	  date	  relevant	  

medica=on.	  
4.  Instruct	  on	  the	  indica=ons	  for	  and	  

use	  of	  medica=on.	  
	  

Role	  of	  EC:	  
1.	  Manager	  is	  responsible	  for	  policy	  and	  planning	  
for	  children	  with	  allergy.	  
	  
2.	  Seek	  allergy	  training	  for	  staff.	  
	  
3.	  There	  should	  be	  a	  mechanism	  by	  which	  
temporary	  or	  new	  staff	  can	  iden=fy	  the	  allergic	  
child.	  
	  
5	  Iden=fy	  food	  and	  non	  food	  allergens	  and	  high	  risk	  
scenarios	  
	  
6.Have	  a	  child	  specific	  wriWen	  allergy	  management	  
plan.	  
	  
7.	  Ensure	  that	  emergency	  and	  relieving	  medica=on	  
is	  stored	  appropriately	  and	  always	  available.	  
	  
8.	  Ensure	  preven=on	  and	  treatment	  con=nues	  on	  
school	  trips/holidays.	  
	  
9.	  Aim	  to	  maintain	  healthy	  indoor	  and	  outdoor	  air	  
quality.	  	  
	  

Managing	  Risk	  
Developing	  a	  policy	  
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Managing Risk 

SAMPLE	  FOOD	  SENSITIVITY	  POLICY	  for	  CHILDREN	  WITH	  FOOD	  ALLERGY	  &	  INTOLERANCE	  
Statement	  of	  Intent	  
XXXX	  provides	  a	  suppor=ve	  environment	  that	  is	  inclusive	  and	  favourable	  to	  children	  who	  have	  food	  sensi=vi=es.	  
	  	  
XXXX	  are	  compliant	  with	  Food	  Informa=on	  for	  Consumers	  (FIC)	  Regula=on	  (EU)	  No	  1169/2011and	  S.I.	  No.	  489	  of	  2014)	  in	  which	  we	  control	  allergens	  
in	  the	  foods	  we	  provide.	  	  Since	  December	  13th	  2014	  we	  provide	  informa=on	  to	  parents	  on	  the	  allergen	  status	  of	  the	  main	  meal	  dishes	  we	  offer.	  	  
	  	  
Procedure	  for	  parents	  who	  will	  
On	  applica=on	  for	  admission	  inform	  staff	  of	  their	  child’s	  food	  sensi=vity	  and	  provide	  relevant	  informa=on	  in	  the	  relevant	  sec=on	  of	  the	  applica=on	  
form.	  	  	  
Be	  responsible	  at	  all	  =mes	  for	  informing	  staff	  of	  any	  change	  in	  their	  child’s	  food	  sensi=vity	  and	  health	  needs.	  
Provide	  confirma=on	  in	  wri=ng	  of	  the	  food	  sensi=vity	  by	  a	  qualified	  health	  care	  professional	  in	  order	  that	  XXXX	  can	  undertake	  a	  risk	  assessment	  
specific	  to	  the	  needs	  of	  the	  food	  sensi=ve	  child.	  
AWend	  and	  meet	  with	  staff	  to	  develop	  a	  wriWen	  management	  plan	  to	  meet	  their	  child’s	  specific	  needs.	  
Provide	  any	  medica=on	  that	  is	  indicated	  and	  be	  responsible	  for	  ensuring	  it’s	  in	  date.	  
With	  staff,	  review	  their	  child’s	  plan	  at	  least	  once	  a	  year.	  
Maintain	  open	  communica=on	  with	  staff.	  
	  	  
Procedure	  for	  staff	  who	  will	  
Maintain	  open	  communica=on	  with	  parents	  	  
Undertake	  a	  risk	  assessment	  specific	  to	  the	  needs	  of	  the	  food	  sensi=ve	  child	  in	  conjunc=on	  with	  parents.	  
Comply	  with	  legisla=ve	  requirements	  in	  declaring	  food	  allergens	  in	  the	  food	  we	  provide.	  
Store	  and	  serve	  food	  in	  compliance	  with	  exis=ng	  food	  and	  nutri=on	  policy.	  
Ensure	  that	  staff	  are	  fully	  informed	  about	  food	  sensi=vity,	  allergy	  triggers	  and	  the	  associated	  risks.	  
Minimize	  risk	  of	  exposure	  to	  food	  allergens	  by:	  
-‐reinforcing	  hand	  washing	  before	  and	  aoer	  ea=ng,	  ensure	  that	  spillages	  are	  swioly	  dealt	  with	  and	  that	  all	  surfaces	  and	  floors	  are	  checked	  and	  cleared	  
of	  food	  waste	  in	  accordance	  with	  exis=ng	  hygiene	  policy.	  
-‐reviewing	  group	  ac=vi=es,	  supplies	  and	  materials	  to	  ensure	  they	  are	  allergen	  free	  for	  example	  home	  made	  “play	  dough”,	  cooking	  and	  baking	  
ingredients,	  nature	  tables,	  bird	  feed,	  skin	  cream.	  
-‐discouraging	  all	  children	  from	  sharing	  or	  trading	  food.	  
-‐providing	  children	  with	  their	  own	  individual	  place	  mat	  for	  meal	  =mes.	  
-‐comple=ng	  a	  pre	  meal	  check	  before	  all	  ea=ng	  episodes.	  
Store	  and	  administer	  medica=on	  in	  accordance	  with	  exis=ng	  	  medica=on	  policy.	  

Adapt	  for	  your	  environment.	  	  Date	  it.	  	  Review	  it.	  
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Managing	  risk	  

Visit	  ifan.ie	  	  to	  print	  more	  
	  of	  these	  plans	  
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High	  risk	  scenarios	  
Managing	  risk	  
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Managing	  risk	  

Visit	  this	  page	  at	  ifan.ie	  to	  view	  training	  videos	  
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Allergy	  training	  resources	  
Managing	  Risk	  
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Resources	  

hWp://www.eaaci.org/images/files/Pdf_MsWord/2010/Posi=on_Papers/
the_management_of_the_allergic_child_at_school.pdf	  
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