
Ruth	  Charles,	  	  
Registered	  Die11an:	  Paediatrics	  

	  Early	  Childhood	  Undergraduate	  Lecture	  



Learning Outcome 
 
 
Knowledge of best practice for managing food allergy in the 
early childcare setting 
 

 
 

•  Food Allergy and food intolerance 

•  Policy and procedures 

•  Emergency plans 

•  Medication 



Scenarios 
 
 
•  Parents sending in Nutella when you have a nut ban in place 

•  Poppy seeds from another child’s roll on the table where 

another child has seed allergy 

•  Mild reaction or severe reaction-how do I tell? 

•  Adrenaline pen 

•  Parties, trips and special occasions 

•  Sharing food 
	  



The allergic child in early childcare 
 
 
 

Child	  

Parent	  

EC	  
Manager	  

EC	  staff	  

Catering	  



Risk 

 
Recognising Categorising Managing 

Food	  allergens	  
Non	  food	  items	  
Food	  Allergy	  
Food	  Intolerance	  

Parental	  preference	  
True	  allergy	  
Mild	  
Moderate	  
Severe	  

Policies	  
Procedures	  
Educa1on	  
Training	  



Categorising risk 
 
 

Perceived	  food	  allergy	  
True	  allergy	  
Food	  intolerance	  

•  What could happen? 

•  What could cause it to happen? 
	  



Food	  hypersensi1vity	  	  

	  Food	  allergy	  
	  
immediate	  	  	  	  	  	  	  	  	  	  	  	  delayed	  

Food	  intolerance	  

Categorising risk 



Food	  Allergy	  
•  Can	  be	  life	  
threatening	  

Food	  
Intolerance	  
	  
•  Not	  life	  threatening	  
•  symptoms	  may	  cause	  
discomfort	  

	  
	  

Categorising risk 



 Immediate food allergy 

symptoms within minutes to 2 
hours of eating 

(IgE mediated) 

Delayed food allergy  

symptoms from 2-72 hours 
after eating 

 (Non-IgE mediated) 

Food intolerance 

Symptoms 2-72 hours after 
eating 

Risk of severe 
allergic 
reaction 
aanaphylaxis 

✔   
 

! ! 

Airway nasal itching    
sneezing 
runny nose (rhinorrhea) 
congestion (with or without 
discharge) 
cough  
hoarseness  
chest tightness        
wheezing 
shortness of breath 

! ! 

Cardiovascular feeling faint/collapse   
sudden pallor 
rapid weak pulse 
clammy skin     
syncope 

! ! 

Skin Itch (pruritus)       
Redness (erythema) 
Sudden hives (acute 
urticarial- localised or 
generalized) 
Sudden swelling (acute 
angioedema) most 
commonly in the lips and 
face, and around the eyes 

Itch (pruritus) 
Redness (erythema) 
Eczema: moderate to 
severe. 

!  

Gut Swelling (angioedema) of 
the lips, tongue and mouth 
Itchy mouth (oral pruritus) 
nausea/colicky abdominal 
pain 
vomiting 
diarrhoea 

gastro-oesophageal 
reflux 
loose or infrequent 
stools 
blood and/or mucus in 
the stools 
abdominal pain   colic 
food refusal  
constipation      
perianal redness 
pallor and tiredness 
faltering growth plus 
symptoms above (with 
or without significant 
eczema) 
Coeliac disease 

loose or infrequent 
stools 
abdominal pain 
constipation       
perianal redness 
 

 

!

Categorising risk 



 

Mild	  allergic	  reac1on	  	  	  	  	  	  	  Severe	  allergic	  reac1on	  

Categorising risk 



•  What	  type	  of	  food	  hypersensi1vity?	  
•  Where	  diagnosed?	  
– Medical,	  Complementary	  &	  Alterna1ve	  health,	  
Parental	  concern	  

•  What	  allergens	  are	  involved?	  	  
•  Does	  the	  child	  have	  any	  other	  allergy:	  asthma	  
or	  eczema?	  

	  

Recognising	  risk	  
4	  ques1ons	  
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Recognising	  risk	  

The	  main	  offenders	  



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	  

Wheat	  &	  gluten	  
•  Allergy	  is	  rare	  
•  ?Coeliac?	  	  



What	  does	  the	  start	  of	  an	  allergic	  
reac1on	  look	  like?	  

Recognising	  risk	  



How	  can	  it	  develop	  

How	  do	  you	  know	  it’s	  developing	  

Recognising	  risk	  



How	  do	  you	  know	  it’s	  severe	  
Airway	  
Hoarse	  Cry	  
Cough	  
Wheeze	  
Circula1on	  
BuVerflies	  
Pale	  
Dizzy	  
Impending	  doom	  
	  

Recognising	  risk	  



Managing	  Risk	  

•  Admission	  
•  Policy	  and	  procedures	  for	  FA	  &	  review	  
1meline	  

•  Child	  specific	  care	  plan	  
•  Open	  communica1on	  
•  Catering,	  food	  sources,	  cross	  contamina1on	  
•  High	  risk	  situa1ons	  
•  Emergencies	  



Managing	  Risk	  

On	  admission-‐parent	  should	  inform	  EC	  of	  diagnosis	  	  

Adapt	  according	  to	  local	  policy	  and	  review	  in	  a	  defined	  1me	  	  



Sample	  food	  allergy	  policy	  

Managing	  Risk	  

Statement	  of	  Intent	  
	  
Procedure	  for	  parents	  who	  will…..	  
	  
Procedure	  for	  EC	  management	  and	  staff	  who	  will	  
	  



Role	  of	  the	  parent:	  	  
1.	  Inform	  school	  of	  diagnosis	  and	  any	  
update.	  
2.Provide	  an	  allergy	  management	  plan	  
3.	  Ensure	  in	  date	  relevant	  medica1on	  is	  
provided	  to	  the	  school.	  
	  
	  

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	  iden1fy	  the	  allergic	  
child.	  
	  
5	  Iden1fy	  food	  and	  non	  food	  allergens	  and	  high	  risk	  
scenarios	  
	  
6.Have	  a	  child	  specific	  wriVen	  allergy	  management	  
plan.	  
	  
7.	  Ensure	  that	  emergency	  and	  relieving	  medica1on	  
is	  stored	  appropriately	  and	  always	  available.	  
	  
8.	  Ensure	  preven1on	  and	  treatment	  con1nues	  on	  
school	  trips/holidays.	  
	  
9.	  Aim	  to	  maintain	  healthy	  indoor	  and	  outdoor	  air	  
quality.	  	  
	  

Managing	  Risk	  

Open	  Communica1ons	  



Allergy	  training	  resources	  

Parent	  
	  	  

Managing	  Risk	  
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Managing	  risk	  

Babies	  and	  Pre	  schoolers	   School	  age	  and	  over	  



Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



Prac1cal	  reality	  
•  What	  CAN	  the	  child	  have	  
•  You	  have	  policies	  and	  procedure	  in	  place	  already	  to	  
help	  minimise	  risk	  
–  	  Hand	  washing	  before	  and	  aeer	  ea1ng	  
–  	  Spillages	  
–  Food	  storage	  

•  Ban	  vs	  No	  food	  sharing	  
•  Nature	  tables,	  play	  dough	  
•  Cooking	  and	  baking	  
•  Special	  (food)	  occasions	  
•  Non	  food	  risks	  

Managing	  risk	  



Providing,	  storing,	  serving	  food	  
•  Law	  

–  “XXXX	  are	  compliant	  with	  Food	  Informa1on	  for	  Consumers	  (FIC)	  Regula1on	  (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	  informa1on	  to	  parents	  on	  the	  allergen	  status	  of	  the	  
main	  meal	  dishes	  we	  offer”.	  	  

•  Policies	  and	  procedures	  
–  On	  receipt	  of	  food	  fr0m	  home	  for	  children	  under	  12	  months,	  staff	  will	  …	  
–  Staff	  are	  trained	  in	  nutri1on	  and	  basic	  food	  handling	  …	  
–  Hygiene,	  spillages	  

•  Ingredients	  (Suppliers)	  
•  Consider	  

–  Place	  mat	  
–  Coloured	  utensils	  
–  Pre	  meal	  checklist	  

•  Supervision	  

Managing	  risk	  



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	  



From	  December	  13th	  2014,	  the	  requirement	  
to	  declare	  food	  allergens	  on	  prepacked	  food	  
is	  extended	  by	  EU	  law	  to	  include	  non-‐
prepacked	  food.	  



High	  risk	  scenarios	  
•  “Special	  occasions	  such	  as	  birthdays	  and	  fes1vals	  are	  

marked;	  we	  know	  they	  are	  very	  important.	  	  Parents	  
are	  very	  welcome	  to	  aVend.	  	  Our	  focus	  is	  on	  the	  
significance	  of	  the	  celebra1on	  for	  the	  child	  and	  
making	  them	  feel	  extra	  special	  through	  songs,	  fun	  and	  
games	  as	  relevant.	  	  If	  you	  would	  like	  to	  have	  some	  
photographs	  of	  your	  child’s	  special	  day	  feel	  free	  to	  
send	  in	  a	  camera	  and	  we	  will	  capture	  the	  fun	  for	  you.	  
Please	  let	  us	  know	  one	  week	  in	  advance	  so	  that	  we	  
can	  make	  arrangements”	  

•  “If	  food	  is	  part	  of	  a	  celebra1on	  we	  recommend	  you	  
provide	  a	  block	  of	  plain	  icecream.	  As	  there	  could	  
poten1ally	  be	  several	  par1es	  a	  week	  	  goody	  bags,	  
sweets,	  crisps	  are	  not	  required.	  	  	  Whole	  nuts	  and	  
popcorn	  are	  not	  allowed	  on	  site	  to	  minimize	  the	  risk	  
of	  food	  related	  choking”.	  	  	  

Managing	  risk	  



??Food	  bans??	  
Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



Managing	  risk	  



So	  what..if	  in	  doubt	  just	  avoid	  



Put	  yourself	  in	  these	  shoes..	  



What	  about…..	  



Every	  label,	  every	  Cme	  
Medicine	  
Hand	  cream	  
	  
	  
	  

Cosme1cs	  
Shampoo	  
Toothpaste	  
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•  Highest	  impact	  in	  items	  rela1ng	  to	  social	  restric3ons…food	  
allergic	  pa1ents	  have	  a	  worse	  quality	  of	  life	  than	  pa1ents	  
with	  Insulin	  dependant	  diabetes.	  	  



Poor	  
quality	  of	  

life	  

Increased	  
Stress	  

Impact	  
on	  

Allergy	  



Scenarios revisited 
 
 
•  Parents sending in Nutella when you have a nut ban in place 

•  Poppy seeds from another child’s roll on the table where another 

child has seed allergy 

•  Mild reaction or severe reaction-how do I tell? 

•  Adrenaline pen 

•  Parties, trips and special occasions 

•  Sharing food 



Resources	  

hVp://www.eaaci.org/images/files/Pdf_MsWord/2010/Posi1on_Papers/
the_management_of_the_allergic_child_at_school.pdf	  


