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Scope 
 

This policy applies to all Denstone College and The Prep at Denstone pupils (including EYFS) 

and staff.  

This policy applies at all times when the pupil is in or under the care of the College, that is:  

• In or at School  

• On School-organised trips  

• At a School sporting event.  

 

1 Introduction 

 

An allergy is a reaction by the body’s immune system to substances that are usually harmless. 

The reaction can cause minor symptoms such as itching, sneezing or rashes but sometimes 

causes a much more severe reaction called anaphylaxis.  

 

A food intolerance is when you have difficulty digesting certain foods or ingredients in food. It 

is different to an allergy and is not usually serious, but eating the food you're intolerant to can 

make you feel unwell. 

 

Denstone College recognises its responsibility for the safeguarding of its pupils and the 

continuous need for awareness of the risk to pupils and staff who may suffer from food 

allergies or intolerances. 

 

2. Purpose 

 

The purpose of the policy is to:  

• Protect members of the Denstone community from potentially harmful food allergens.  

• Prevent harm by seeking to develop procedures and practices in this area and to 

implement these effectively.  

• Raise awareness of food allergies throughout the Denstone community. 

• Reassure and train staff by providing guidelines when working with pupils with 

allergies. 

 

3. Aim  

 

• Identify the potential threats and the mitigating actions.  

• Take all reasonable actions to prevent the presence of certain foodstuffs containing 

allergens (specifically peanuts, nuts & sesame) in the College.  

• Provide training for staff and pupils, to increase awareness and reduce the risk of all 

allergic and anaphylactic reactions. 

• Have a nominated nurse as allergy and anaphylaxis lead - Gill Lear. (Megan Barr as 

of Sept. 2025) 
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• Ensure the College adheres to the relevant food law and regulations when catering for 

pupils and staff both on site and when on school / residential trips and sports matches.  

• Actively promote and safeguard the welfare of all pupils.  

• Provide a culture of safety, equality, inclusion and protection.  

 

The management of an individual pupil’s condition is outlined separately in the affected pupil’s 

individual health care plan and Allergy Action Plan. This is stored in Documents in the pupils’ 

health record on iSAMS. A copy is also available to access on DC teaching Teams. (Appendix 

1) 

 

4. Regulatory Framework  

 

This policy has been prepared to meet the College's responsibilities under:  

• Education (Independent School Standards) Regulations 2014  

• Statutory framework for the Early Years Foundation Stage (DfE, September 2021)  

• Education and Skills Act 2008  

• Human Medicines Regulations 2012  

• Data Protection Act 2018 and UK General Data Protection Regulation (UK GDPR)  

 

This policy has regard to the following guidance and advice:  

• Guidance on the use of adrenaline auto-injectors in schools (Department of Health, 

September 2017) (AAI Guidance)  

• Supporting pupils with medical conditions at school (DfE, September 2014)  

• First Aid in schools, early years and further education (DfE, February 2022)  

• Model policy for allergy management at school (British Society for Allergy and Clinical 

Immunology (BSACI)) 

• Medical conditions at school (Health Conditions in Schools Alliance)  

 

5. Food Allergens  

 

Denstone College recognises that there are members of the school community who suffer 

from food allergies including, but not exclusively, the 14 named allergens and they also vary 

in terms of their severity and complexity.  

 

The website of the Food Standards Agency defines the 14 named allergens as: the 14 

allergens that are required to be declared as allergens by food law, namely: celery, cereals 

containing gluten (such as wheat, barley and oats), crustaceans (such as prawns, crabs and 

lobsters), eggs, fish, lupin, milk, molluscs (such as mussels and oysters), mustard, peanuts, 

sesame, soybeans, sulphur dioxide and sulphites (if the sulphur dioxide and sulphites are at 

a concentration of more than ten parts per million) and tree nuts (such as almonds, hazelnuts, 

walnuts, brazil nuts, cashews, pecans, pistachios and macadamia nuts). This also applies to 
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additives, processing aids and any other substances which are present in the final product. 

Appendix 4 – Allergen Identification table 

 

Nuts (including peanuts) as well as products containing nuts or sesame are not knowingly 

permitted onto the College site. However, it should be noted that the College cannot guarantee 

that the site remains nut free, particularly given the “may contain traces” and “produced in a 

factory that handles nuts” labelling on much of the packaging for those food items purchased 

for on-site consumption.  

 

6. Common Triggers  

 

Common triggers for allergic reactions include:  

• The 14 known food allergens  

• Insect stings  

• Latex  

• Drugs  

• Exercise induced anaphylaxis  

 

On rare occasions there may be no obvious trigger.  

 

7. Signs and Symptoms of Anaphylaxis 

 

Allergy UK states that the symptoms of anaphylaxis include one or more of the below:  

 

Airway  

• Swollen tongue, difficulty swallowing/speaking, throat tightness, change in voice 

(hoarse or croaky sounds)  

Breathing  

• Difficult or noisy breathing, chest tightness, persistent cough, wheeze (whistling noise 

due to a narrowed airway).  

Consciousness  

• Feeling dizzy or faint, collapsing; babies and young children may suddenly become 

floppy and pale; loss of consciousness (unresponsive)  

 

See Appendix 2, 3 & 6 for details of action to take if any one or more of these signs are 

present.  

 

8. Roles and Responsibilities  

 

The Health and Wellbeing Centre have formal oversight of the management of pupils with 

allergies and in the management of pupils who suffer anaphylaxis, working with relevant 

colleagues as required.  

This includes:  
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• A nominated nurse as allergy and anaphylaxis lead – Gill Lear (Megan Barr as of Sept 

2025 

• Ensuring all staff are trained and are able to access all relevant information and support 

material required to assist pupils with allergies or who are suffering or have suffered 

anaphylaxis  

• Ensuring that sufficient numbers of trained staff are available to support pupils' medical 

needs at all times whilst they are under the care of the School, including making 

contingency plans for staff absence and emergency situations  

• Ensuring that information regarding an individual pupil's allergies is shared with 

appropriate staff (including supply teachers where appropriate), pupils and third parties 

in line with the NMC confidentiality guidelines. 

• Ensuring that risk assessments for classroom activities / science experiments take in 

to account the additional risks posed to individual pupils as a result of their medical 

conditions. 

• The overall development, monitoring and annual update of pupils' individual health 

care plans and Allergy Action Plan. 

  

Staff responsibilities  
 

• The Designated Allergy Lead for Denstone College will be the Site Services Manager 
Catering/Domestic who can be contacted via catering@denstonecollege.net 

• All staff regardless of role/responsibility will complete the Educare/Every 
‘Understanding Anaphylaxis’ training annually.  

• All food handlers must also attend the following courses:  
Food Hygiene Certificate Level 2 Food Safety 
Food Hygiene Certificate Level 3 Food Safety 
Food Hygiene and Safety (Educare) 
A recognised training course on Food Allergy Awareness  

• Teachers and other staff in charge of pupils are expected to use their best endeavours 

at all times, particularly in emergencies, to secure the welfare of the pupils at the 

College.  

• Staff should be aware of the pupils in their care who have known allergies as an allergic 

reaction could occur at any time and not just at mealtimes. Any food related-activities 

must be supervised with due caution.  

• Staff supervising younger pupils, (Prep) who are not yet able to carry their own 

prescribed Adrenaline Auto Injectors (AAIs), will take responsibility for storing the 

pupil’s Prescribed AAIs in an identified central location in Prep reception. 

• The Health and Wellbeing Centre will ensure that the College’s Conditions List is up-

to-date with information on pupil allergies.  

• The Health and Wellbeing Centre will ensure that the College maintains a supply of in-

date spare Adrenaline Auto-Injectors (School's Spare AAIs).  

• Catering staff ensure that food is prepared in accordance with the relevant food 

standards and legislation.  

mailto:catering@denstonecollege.net
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• All staff must report any allergy -related incident or near miss on the school’s reporting 

system (Every). 

 

 

 

Parent responsibilities  

• On entry to the College, parents are required to complete a medical form and will be 

asked to provide details of any allergies and an individual health care plan will be 

completed.  

• Parents of children with allergies must supply the school with a copy of their child’s 

Allergy Action Plan, completed with the assistance of a GP/Allergy Specialist (the 

School recommends using the BSACI Allergy Action Plan). 

• Parents are responsible for ensuring any medication for the pupil is supplied to the 

College, in date and replaced as necessary. (see medication management policy for 

more details) 

• Parents are requested to keep the College up-to-date with any changes in allergy 

management. The Individual health care plan should also be updated and shared, 

accordingly.  

 

Pupil responsibilities  

• Pupils are encouraged to have good awareness of allergy symptoms and how to 

support their peers. This would include good hygiene, hand washing and not swapping 

or sharing food. 

• Pupils at risk are encouraged to have good awareness of their symptoms to let an adult 

know as soon as they suspect they are having an allergic reaction.  

• Pupils of sufficient age and maturity who are trained and confident to administer their 

own Prescribed AAIs will be encouraged to take responsibility for carrying 2 prescribed 

AAIs on their person at all times. This includes transport to and from school, sports 

fixtures and any trips/residentials away from school.  

 

Boarding Responsibilities 

• Boarding Houses discourage the presence of nuts within houses. 

• Boarders are regularly reminded that they must not bring such items into the boarding 

house or school, and any such items found are confiscated by boarding staff. 

• Boarding houses with pupils at risk of allergy/anaphylaxis store AAI’s as appropriate 

within the boarding house. 

• Matrons and Heads of boarding are expected to attend annual anaphylaxis training. 

 

9. Allergy Awareness  

 

We aim to create a whole-school awareness of allergies. All staff, including catering staff, are 

trained on what allergies are, the importance of knowing and how to avoid the pupils’ allergens, 
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signs and symptoms and how to deal with allergies and anaphylaxis. Policies and procedures 

are in place to minimise risk. In order to increase awareness of allergies and anaphylaxis, 

pupils in the Prep and College will receive Wellbeing sessions on allergy awareness. The 

administering of Prescribed AAIs is covered as part of the Wellbeing programme.  

 

10. Specific Actions by College Staff  

 

Staff have a responsibility to safeguard and support pupils with allergies and promote a culture 

of inclusion and unity. 

 

When parents accept an offer of a place for their child, at the start of the academic year, the 

Health and Wellbeing Centre will write to all parents to request they complete an Individual 

health care plan – (Appendix 1). All children with food allergies should also have an Allergy 

Action Plan (Appendix 3) created with the help of the child’s GP/allergy specialist. The parents 

must share the Allergy Action Plan / Individual health care plan with the School prior to or at 

the beginning of the academic year (if this is available).  

 

In addition to this, the Health and Wellbeing Centre will write to all parents at the start of each 

academic year to request that the parents review and update any existing Allergy Action Plans 

/ Health care plans or complete a new one (if the child has subsequently developed an allergy).  

The Health and Wellbeing Centre will record food allergen information and the Individual 

health care plan (if available), together with any other medical information about the pupil, on 

to iSAMS. This information will be circulated to relevant individuals such as the catering team, 

pastoral and teaching staff, and staff taking pupils on educational trips and visits as well as 

other pupils (where it is appropriate to do so).  

The College will consider individual requests for dietary requirements in relation to pupils with 

medically evidenced food allergies and intolerances, as well as those who follow a particular 

diet for cultural or religious reasons.  

 

Catering & The Café 

The School catering and Cafe team will adhere to food allergen laws and regulations in 
catering for pupils, staff and visitors on site. Allergen check sheets are completed by the 
catering department and displayed in and outside the dining hall, which clearly state 
ingredients used and where products with “may contain” labelling were used.  

 

The Assistant Catering Manager, or in their absence the Chef Supervisors/Chefs, are 
responsible for ensuring that any food provided for pupils, staff or visitors with a food allergy 
is appropriate for their needs.  

 

The Assistant Catering Manager/Chef Supervisors will ensure that the kitchen has stock or 
can access the necessary stock ingredients to offer suitable alternatives for people with 
allergies, intolerances and coeliac disease. This includes wheat/gluten free bread and pasta, 
and alternatives to cow’s milk and butter/margarine spreads (e.g. milk free spread). Soya milk 
is available on request.  
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The Assistant Catering Manager/Chef Supervisors will ensure that allergen information is 
provided on all food/listed in the list of ‘Common Food Allergens’ listed above. This information 
will be supplied in Allergy Check Sheets (Appendix 5) that can be easily seen by pupils, 
staff and visitors.  
 
All food pre-packed such as Wraps and Sandwiches, Pasties and Cakes must be labelled with 
a full ingredients list highlighting all, if any allergens that the food item contains by law, as 
stated in Natasha’s Law October 2021. 
 

The Café Supervisor or Café Assistant, is responsible for ensuring that food containing 
allergens are clearly labelled and recorded. 
 
The Café Supervisor will ensure that the Café has stock or can access the necessary stock 
ingredients to offer suitable alternatives for people with allergies, intolerances and coeliac 
disease. This includes wheat/gluten free options, and alternatives to cow’s milk for example; 
soya, lactose free and oat milk alternatives. 
 
The Café Supervisor will ensure that allergen information is provided on all food listed in the 
list of ‘Common Food Allergens’. This information will be supplied in Allergy Check Sheets, 
which are kept on file in the kitchen.  This also applies to food pre-packed such a chocolate, 
sweets and crisps. For further details regarding allergy management in the Café please 
contact our Café Supervisor jlawton@denstonecollege.net to view our Café Allergen Policy. 
 
All dishes produced in house are from a standard recipe card and will be from standard 
ingredients from ‘approved’ suppliers. Any ingredient changes/supplier changes affecting 
standard ingredients will be detailed in the recipe card. 
 
Where allergenic ingredients are packaged openly/loosely, they are stored separately to 
reduce the risk of contamination; if there is a spillage and a risk is present then all food 
products must be discarded. 
 
Equipment/utensils used in the preparation of food for people with a food allergy are cleaned 
according to standard procedures (see Hazard Analysis Critical Control Point (HACCP) 
manual) which under normal circumstances should be sufficient.  
 
A specific area of the kitchen will be sought for the preparation of any food for someone with 
a food allergy. The area will be sanitised before it is used to prepare food. Separate identifiable 
chopping boards (purple) are used.  
 
When cooking food for people with a food allergy or intolerance the Chef will wash their hands 
before and in-between preparation tasks.  
 
All food produced for people with a food allergy or intolerance will be placed away from other 
food and covered in cling film. It will then be clearly marked with the person’s name or allergy.  
 
Where dishes contain common allergens, they are clearly labelled in the allergen check sheet 
on the Allergen Noticeboard on the Main Stairs leading into the Dining Hall. 
 

mailto:jlawton@denstonecollege.net
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All meals for pupils, staff and visitors with allergies or intolerances will be served by the Chefs 
from the kitchen, if the main food offering on the hot servery is appropriate for the pupil, staff 
or visitor they may be served at the hot servery. Any concern should be immediately discussed 
with appropriate kitchen staff.  
 
Normal food handling procedures should apply (e.g. washing hands, wearing disposable 
gloves and aprons).  
 
Staff are aware to keep serving utensils separate to avoid cross contamination.  
 
All tables are cleaned with an appropriate solution (hot soapy water).  
 
The College can provide meals which do not include nominated allergens for certain pupils; 

however, it cannot guarantee that dishes do not contain traces of allergens and there is a risk 

of cross contamination on display counters, particularly self-service areas such as salad bars.  

 

While the College does not knowingly use nuts in any of the food we prepare and serve, it is 

unable to guarantee that dishes/products served are free from all allergens including, from 

nuts, nut derivatives due to the use of precautionary allergy statements such as ‘may contain’ 

which are used by our suppliers.  

 

Staff embarking on food projects or using food as part of their educational provision, such as 

in cookery or science lessons, cakes brought into College for sales or tutor time have a 

responsibility for checking the food allergy status for all the pupils in their class either via the 

Health and Wellbeing Centre or on DC Teaching Teams. If a pupil has a known allergy to an 

ingredient being used, staff will liaise with the Health and Wellbeing Centre to put steps in 

place to protect the pupil (including but not limited to the preparation of an individual risk 

assessment).  

 

11. Potential Threats and Actions  

 

The College has identified the following (non-exhaustive) potential threats to pupils with 

allergies and who are at risk of anaphylaxis together with relevant mitigating action taken by 

the College:  

 

Potential Threat 

 Any food on the College premises provided by the College (i.e in the Cafe, breakfast, lunch, 

supper or co-curricular activities)  

Mitigating Actions 

The College will follow Food Hygiene and Health and Safety Laws and Regulations, which 

include adherence to Natasha’s Law.  

 

The menu is available to view in advance, in the College and Prep newsletter on a Friday. 

Allergen information sheets are displayed in the servery during the service of all meals.  
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Catering staff are aware of pupils with known allergies, where they have been disclosed to the 

College. A laminated copy of the conditions list and photographs of each pupil is provided and 

pupils will present themselves to catering staff so that catering staff can identify them and 

serve them accordingly. The conditions list is updated termly and available as a file on DC 

Teaching Teams. 

 

Pre-packaged food from external providers that is served on site is subject to Natasha’s Law 

and allergens are clearly displayed. Where this is not the case the School’s Catering Team 

follows Food Hygiene and Health and Safety Laws and Regulations and adheres to Natasha’s 

Law where this applies.  

 

Potential Threat 

Lists of ingredients not explicitly naming the allergen (e.g., casein and whey as milk derivative,  

arachis oil as another name for peanut oil…) 

Mitigating actions 

Allergen information must be displayed for all 14 named allergens for all food prepared on site 

and any packaged food served on site also contains this allergy information. The Allergen 

information sheet should also denote where products with “may contain” labelling were used.  

 

The College has a full risk assessment for the management of allergies available. This is 

accessible via Carol Price.  

 

12. Adrenaline Auto-Injectors (AAI)  

 

In the College, pupils at risk of anaphylaxis should carry two prescribed AAIs on their person 

at all times. If a pupil’s Individual health care plan states that antihistamine and an inhaler are 

required, the pupil should also carry these about their person.  

 

In the Prep School, older pupils may, following consultation with parents and a medical 

professional, carry their 2 prescribed AAIs. For younger Prep pupils, subsequent to 

consultations with the parent, two AAIs will be stored in an easily accessible place known to 

the child and the teacher, in the child’s main classroom. A spare AAI (of both doses) will be 

held in the main Reception in the medication cabinet. The AAIs will be given to the supervising 

teacher for any lessons / activities / trips that take place outside of the main classroom. As per 

the BSACI guidelines it will be recommended to parents they carry two additional AAIs when 

travelling to and from school.  

 

Delays in administering AAIs (whether prescribed or the College's spare) have been 

associated with fatal outcomes. AAIs MUST be administered without delay to pupils if there 

are ANY signs of anaphylaxis present for whom both medical authorisation and consent for 

the use of Prescribed or the School's AAIs have been provided.  
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College staff must always call 999 and request an ambulance if an AAI is used and keep a 

detailed record including the time, presenting symptoms and how much medication was given. 

Relevant parents or guardians should be informed as soon as practicable.  

 

The Health and Wellbeing Centre are responsible for ensuring that the AAI Guidance is 

properly implemented and followed. The College's Spare AAIs are to be stored (Appendix 7), 

cared for and disposed of in accordance with Part 3 of the AAI Guidance and the other 

requirements of this policy apply to the College's Spare AAIs, including but not limited to 

appropriate training, use and record keeping.  

 

The Health and Wellbeing Centre will have overall responsibility for restocking all Spare AAIs 

(which may be bought without prescription). Spare AAIs will be located in the Health & 

Wellbeing Centre, Dining Hall Kitchen, Café, Addies, North House boarding, South House 

boarding, Hartley House, Moss Moor and Prep school Reception.  

The Health and Wellbeing Centre will check the stock on a monthly basis to ensure that the 

College's Spare AAIs are present and in date and that replacement College Spare AAIs are 

obtained in good time. The guidance recommends that at least two named persons are 

responsible for checking the stock.  

 

The College's Spare AAIs should be used to  

• treat pupils who have been prescribed adrenaline pens but whose own devices are not 

available. For example, they are broken, out of date, can’t be accessed or have 

misfired. 

• If a pupil is known to be at risk of anaphylaxis but has not been prescribed their own 

adrenaline pen. In this instance medical authorisation and parental consent must have 

been obtained. 

• If you do not have medical and parental authorisation to use spare pens call 999 and 

inform the call handler you suspect anaphylaxis and explain that spare adrenaline pens 

are available. They can authorise use. 

• In exceptional circumstance, where someone experiences anaphylaxis unexpectedly, 

the spare adrenaline pens can be given to anyone for the purpose of saving their life.  

 

 

The Health and Wellbeing Centre will maintain an up-to-date list of pupils at risk of 

allergy/anaphylaxis, this includes pupils who have Prescribed AAIs and those who have been 

provided with an Individual health care plan confirming this. This is available in the Health and 

Wellbeing Centre and is available on DC teaching Teams. A list is also held at the Lodge. 

The list will be updated termly to consider pupils' changing needs.  

Parents are to notify the College as soon as practicable that a particular pupil is at risk of 

anaphylaxis and in that case provide their consent to use their Prescribed AAIs or the College's 

Spare AAIs (as applicable). Consents will be reviewed annually. 
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Where a request is made for the Catering staff to provide a packed lunch, the member of staff 

requesting the packed lunches should provide the Catering staff with allergy information for 

any children due to receive a packed lunch. The member of staff may include the Health and 

Wellbeing Centre in this process if it is appropriate to do so. The catering staff will endeavour 

to provide an allergen-free meal, labelled with the child’s name.  

 

If elements of packed meals are provided by external companies, they will comply with 

Natasha’s Law and allergens are stated in the product ingredient declaration by the 

manufacturer.  

 

13. Off-Site Activities  

 

Staff organising the activity / trip / visit have access to the conditions list which will include 

pupils who have allergies. This must be checked prior to the activity / trip / visit.  

Where the activity / trip / visit includes eating at a restaurant the restaurant will be made aware 

ahead of the visit of any allergies.  

 

Older pupils who have been prescribed AAI’s must carry their two Prescribed AAIs (plus 

inhaler/antihistamine, where appropriate) with them, on their person at all times. For Prep 

pupils, the class teacher will give the Prescribed AAIs (plus inhaler/antihistamine, where 

relevant) to the member of staff supervising the activity/trip/visit.  

 

14. Inclusion and Safeguarding  

 

The College is committed to ensuring that all children with medical conditions, including 

allergies, in terms of both physical and mental health, are properly supported in College so 

that they can play a full and active role in school life, remain healthy and achieve their 

academic potential.  
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15. Useful Links  

 

www.allergyuk.org  

 

https://www.bsaci.org 

 

www.anaphylaxis.org.uk 

 

AllergyWise training for schools  

https://www.anaphylaxis.org.uk/information-training/allergywise-training/for-schools/ 

 

AllergyWise training for School Nurses (Anaphylaxis Campaign)  

http://www.anaphylaxis.org.uk/information-resources/allergywise-training/for-

healthcareprofessionals/  

 

Reading a food label 

https://theallergyteam.com/how-to-read-food-labels/ 

 

Cake Sales 

https://theallergyteam.com/how-does-natashas-law-affect-school-cake-sales/ 

 

A reminder of how to treat allergic reactions, including videos on how to use AAIs 

https://theallergyteam.com/treating-an-allergic-reaction/ 

 

 

 

  

http://www.allergyuk.org/
https://www.bsaci.org/
http://www.anaphylaxis.org.uk/
https://www.anaphylaxis.org.uk/information-training/allergywise-training/for-schools/
http://www.anaphylaxis.org.uk/information-resources/allergywise-training/for-healthcareprofessionals/
http://www.anaphylaxis.org.uk/information-resources/allergywise-training/for-healthcareprofessionals/
https://theallergyteam.com/how-to-read-food-labels/
https://theallergyteam.com/how-does-natashas-law-affect-school-cake-sales/
https://theallergyteam.com/treating-an-allergic-reaction/
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Appendix 4 

Allergen Identification Table  

The examples given are not exhaustive. 
Cereals containing gluten e.g. Wheat, Rye, 
Barley, Oats, Spelt and Kamut  

Bread, wheat flour, biscuits, crackers, pasta, 
breakfast cereals (including items like 
breadcrumbs and batter), cakes, pastry, 
semolina, soya sauce  
It is also found in many processed foods such as 
soups, gravies, sauces, sausages, haggis, fish 
cakes and all processed foods must be checked 
to ensure they are gluten free.  

Celery and Celeriac e.g. Stalks, Seeds and 
Leaves  

Salads, soups and celery salt, stock cubes, stew 
pack, some meat products  

Eggs. e.g. Hens, Duck, Turkey Quail, 
Goose, Gull and Guinea Fowl  

Cakes, sauces, pasta, mayonnaise, glazed 
produces, some meat products (e.g. meatloaf, 
used as a binder), quiche, mousse, foods brushed 
with egg, Quorn  

Fish, Crustaceans and Molluscs e.g. all Fish, 
Prawns, Lobster, Crab, Clams, Oysters, 
Mussels and Langoustine  

Soy and Worcestershire sauce. Thai fish sauce, 
relish, some salad dressing, fish extracts, oils and 
paste  

Milk. e.g. Cows, Sheep and Goat  Milk powder, yoghurt, butter, margarine, cheese, 
cream, ghee, milk glazed products, ice cream, 
custard and other milk puddings  
Milk power and milk products are used in many 
manufactured products.  
Some processed meats, chocolate, some canned 
fish, Quorn.  

Mustard  Mustard paste, seeds, leaves, flour, salad 
dressings, marinades, soups, sauces (e.g. 
cheese sauce), curries, some meat products, 
occasionally cheese scones.  

Peanuts  Arachis or groundnut oil, peanut flour, satay 
sauce, refined peanut oil.  
Cakes, biscuits, ice cream desserts, breakfast 
cereal, salad dressing, confectionary and 
vegetarian products.  

Other nuts e.g. Walnuts, Cashew, Pecan, 
Brazil, Pistachio, Macadamia, Queensland, 
Almonds, Hazelnut, Pine Nut, Chestnut  

Cakes, biscuits, sauces, desserts, bread, 
crackers, ice cream desserts, praline (hazelnut), 
some choc spreads, nut butters, essences and 
oils, marzipan and frangipane (almond), pesto, 
nut salad dressings, breakfasts, confectionary, 
vegetarian products.  

Sesame seeds  Oil or paste, tahini, houmous, furikake, gomashio, 
bread  

Soya e.g. Flour, Tofu, Bean Curd, Textured 
Soya  

Tofu, textured vegetable protein, soy sauce, soy  

Sulphites and Sulphur Dioxide Vinegars, Dried fruits, Wine, Beers Salad 
dressing 

Lupin  Tofu, Vegan Sausage, Middle eastern foods 
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Appendix 5 (Allergy Check Sheet) 
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EMERGENCY RESPONSE FOR ANAPHYLAXIS 
 

Person presents having an 

allergic reaction 

Are symptoms mild?  

Itchy eyes, tingling 

mouth, hives, skin rash? 

Can they talk normally? 

 

Displaying any of these symptoms? 

 Airway – Persistent cough. Hoarse voice. 

Difficulty swallowing. Swollen 

tongue. 

 Breathing – Difficult or noisy. Wheeze. Cough. 

 Consciousness – Dizzy. Pale or floppy. Sudden   

collapse.  Unconscious. 

NO 

Contact H&W (term-time) or duty first aider  

(non-term time) immediately. 

Give antihistamine tablet asap. (If vomits, 

can repeat dose) 

Stay with person and monitor symptoms 

YES 

Do symptoms 

ease/are no 

worse after a 

few minutes? 

Ok to carry on with 

normal routine. 

Inform parents if 

they are a pupil. 

them 

Encourage to lie flat with legs raised. (If 

breathing is difficult allow them to sit up). 

Stay with them and call for help immediately  

Dial 999 for ambulance – state ANAPHYLAXIS 

Contact H&W (term-time) or Duty First Aider 

(Non-term time) 

Locate Epipen – on person, (SCR or boarding 

house if a pupil)  

Spare pens are located in: 

H&W reception – (enter with a Master key if 

out of hours) 

Dining Hall Kitchen 

School Café – (Term time only) 

GIVE ADRENALINE (EPIPEN) INTO THIGH 

WITHOUT DELAY, EVEN IF IN DOUBT. 

Double check the ambulance has been called. 

Locate 2nd Epipen on person or SCR or 

boarding house if a pupil.  

If no change in symptoms after 5 mins 

administer 2nd Epipen in opposite leg 

Stay with person until ambulance arrives. 

DO NOT STAND THEM UP. 

Commence CPR if no signs of life. 

Contact parent/emergency contact. 

 

YES 

YES 

Continue to monitor until 

symptoms ease and/or 

until help or parents arrive. 

NO 

NO 

EMERGENCY RESPONSE FOR ANAPHYLAXIS – (ANA-FIL-AXIS) 

Appendix 6 
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Appendix 7 – Location of spare AAI’s 

H&W 02/26    

Addies 07/26   

Cafe 04/26   

Kitchen 08/26   

Moss Moor 11/25   

Hartley House 01/26 (0.15mg Jr)  

11/25 (0.3mg) 

  

North House 11/25   

South House 04/26           

Prep 01/26 (0.15Jr)  

02/26 (0.3mg) 

  

 

 


