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The purpose of this policy is to provide a clear and consistent framework for managing
allergies and anaphylaxis in school. It ensures that children/students with allergies can
participate safely in all educational and wider school activities.

This policy aims to:
e ensure consistent management of allergies in school
e reduce the risk of exposure to allergens wherever reasonably practical
e equip staff to recognise allergic reactions and respond promptly

¢ meet legal and statutory duties, including the Children and Families Act 2014
and DfE medical conditions guidance

Cloughwood is committed to ensuring that all children/students with allergies, including those
at risk of anaphylaxis, are kept safe, fully included, and supported across every school in the
trust. We recognise that allergies can vary in severity and procedures are essential in
preventing reactions and responding effectively when they occur.

This policy sets School’s processes for prevention, response, training, record-keeping, parental
partnership, and safe operational practice.

This policy applies to all children/students, staff, volunteers, governors, contractors, and visitors.
It also applies to all school-led activities, including after-school clubs, wrap-around care, trips,
sporting events, and residentials.

It covers a range of allergies including food allergies, hay fever, skin allergies, asthma, insect
stings and medication allergies.

The Headteacher has overall responsibility for ensuring adherence to this policy and for
maintaining high standards of health, safety, and safeguarding within their school.

The Headteacher, in conjunction with the Governing Body will:

e ensure appropriate training solutions such as online training are made
available and completed by all staff

e ensure that procedures contained within this policy are put into practice,
including systems for safe food provision, allergen management, and the
inclusion of children/students with allergies in all off-site activities.

The Headteacher will ensure the safety and inclusion of children/students with allergies by
adopting all expectations in this policy.

The Headteacher will:

e appoint an allergy lead this is Carly Clarke



e maintain accurate allergy registers and secure medical records

e ensure medication is stored safely and checked monthly

e train all staff annually in allergy and anaphylaxis management

e complete appropriate risk assessments for food-related activities and trips

All staff are responsible for ensuring the safety and inclusion of children/students with allergies
and must be able to act swiftly in an emergency.

Staff must:
e complete annual allergy and anaphylaxis training via KITT Medical
» be aware of children/students with allergies and review their action plans
e know the location of AAls and how to use them (Main Office)
e follow all individual care plans and trust procedures
e ensure pupil’s medication is taken on all trips and activities

All children/students with diagnosed allergies must have an Allergy Action Plan which is
generally provided by a health care professional. This document will be stored on Medi Tracker.

Schools must ensure that:
e action plans are easily accessible in emergencies
e copies are stored in the medical file and electronically

e they are reviewed after any allergic reaction

Cloughwood will endeavor to ensure that students with allergies, including those at risk of
anaphylaxis, are safely included in all off-site activities. This applies to day visits, sporting
fixtures, outdoor learning, residentials, alternative provision placements, and work experience.
All schools must ensure that allergy-related needs are fully considered as part of visit planning,
risk management, and safeguarding arrangements.

The Headteacher must ensure that planning for off-site activities incorporates the allergy
needs of individual children/students, aligns with statutory duties under the Children and
Families Act 2014 and the Equality Act 2010, and complies with relevant national guidance,
including the DfE’s Health and Safety on Educational Visits (2018) and applicable OEAP National
Guidance. Schools must be able to demonstrate that allergen considerations have been
appropriately assessed and that suitable control measures are in place.

Cloughwood must ensure that the medical and allergy information held for students remains
central to decision-making for all off-site learning. This includes ensuring that relevant staff are
aware of children/students’ allergies, that information is shared appropriately with activity
providers and venues, and that safe arrangements are in place throughout travel, activities



and accommodation where applicable. Students must not be disadvantaged or excluded from
visits where risks can be reasonably and safely managed.

Work experience and employer-based placements must meet the same expectations.
Cloughwood will ensure that employers are informed of relevant allergies and that placements
are only approved when the environment, planned activities and supervision arrangements
can safely accommodate the child/student’s needs.

Anaphylaxis can develop rapidly and require immediate intervention. Staff must act without
delay.

Signs of mild—moderate reaction include:
e hives orrash
e tingling or itching
¢ mild swelling of lips or face
e mild abdominal discomfort
Signs of anaphylaxis include:
e airway issues: swelling, hoarse voice, difficulty swallowing
e breathing issues: wheeze, shortness of breath
e circulation issues: dizziness, pale skin, collapse
Emergency protocol:

e administer AAl immediately

call 999 stating ‘anaphylaxis’

lay the child/student flat with legs raised

administer second AAI after 5 minutes, if symptoms persist

monitor the child/student until ambulance arrives and do not move them

Cloughwood has a KITT Medical emergency kit located in the main office for use on site. All
information relating to AAls within this kit is located on the KITT Medical platform. The academy
has four additional AAls for the use of offsite trips and activities these are clearly labelled in the
main office. Medication must never be locked away or placed somewhere inaccessible. The
spare AAls medication is recorded on Medi Tracker.



The Academy food policy and health eating strategy is coordinated by Rebecca Whyles,
Academy Business Manager.

This policy provides an environment that promotes healthy eating and provides healthy, tasty
and nutritious food and drink, enabling students to make informed choices about the food they
eat.

Cloughwood promotes allergy awareness as part of its safeguarding culture. In line with
national guidance, a blanket nut ban is not recommended. Instead, the School adopts a
proportionate, educational approach and is ‘allergy aware’.

The nutritional principles of this policy are based on the findings of the National Diet and
Nutrition Survey of 4- to 18-year-olds; the 1991 Dietary Reference Values for Food Energy and
Nutrients for the UK; and the Balance of Good Health (BOGH) (Appendix 1).

e To enable students to make healthy food choices through the provision of information
and development of appropriate skills and attitudes.

e To provide healthy food choices throughout the Academy Day.

e Toreview the formal curriculum to ensure information relating to food and nutrition in
different lesson areas is consistent and up to date.

e To ensure the provision of drinks provided by the Academy catering contractor meet the
relevant standards.

e To encourage students to eat more fresh fruit and vegetables by improving the quality
of food provision supplied to the Academy by ensuring local supplies in the community
are utilised.

e To ensure that all teachers with responsibility for the formal food curriculum have Level 3
food hygiene training.

e To ensure that all catering staff are equipped with appropriate skills and knowledge to
successfully implement the Government’s National Criteria.

e To ensure that all staff who work with food in Academy have Level 2 food hygiene
training.



Cloughwood will operate fully compliant food and allergen management systems in line with
the Food Information Regulations (2014) and Natasha's Law (PPDS, 2019). They will ensure that
all food provision including on-site catering, curriculum activities involving food, events, and
any food provided by external partners meets statutory allergen labelling requirements and

robust cross-contamination controls.

Catering teams must comply with allergen labelling laws including the Food Information
Regulations (2014) and Natasha's Law.

The School will:

¢ ensure allergen information is clearly communicated and displayed
 identify children/students with allergies within dining areas
e prevent cross-contamination in food preparation

e risk assess curriculum and event-related food activities

The School will adhere to the following Department of Health guidance recommendations:

Bottles and lunch boxes provided by parents for pupils with food allergies should
be clearly labelled with the name of the child for whom they are intended.

Pupils should be taught to also check with catering staff before selecting their
lunch choice.

Where food is provided by the school, staff are educated about how to read
labels for food allergens and instructed about measures to prevent cross
contamination during the handling, preparation and serving of food. Examples
include preparing food for children with food allergies first; careful cleaning (using
warm soapy water) of food preparation areas and utensils.

Use of food in crafts, cooking classes, science experiments and special events
(e.g. school fairs, assembilies, cultural events) needs to be considered and may
need to be restricted/risk assessed depending on the allergies of particular
children and their age


https://assets.publishing.service.gov.uk/government/uploads/system/uploads/attachment_data/file/645476/Adrenaline_auto_injectors_in_schools.pdf

Non-Food Allergens

It is recognised that students may have serious allergies to substances other than food,
including latex, adhesives, medications, insect stings, and materials used within the school
environment. The School will:

 identify any child/student with a non-food allergy on the allergy register

« ensure these allergens are controlled through risk assessment (e.g. use of
non-latex gloves, avoidance of latex balloons, alternative classroom
materials)

 ensure staff are briefed on the child/student’s individual triggers

¢ include non-food allergens in curriculum, trip, classroom and equipment risk
assessments

e ensure emergency medication for non-food allergens (e.g., AAls, inhalers,
antihistamines) is always accessible

The Academy is committed to ensuring that the provision of lunches and other food and drink
provided meets the Academy food standards (Standards for Academy food in England -

Gov.UK (www.gov.uk).

It is understood that there is no requirement that lunches must be hot meals, however hot
lunches will be provided wherever possible to ensure that all students are able, if they wish, to
eat at least one hot meal every day.

Water is available, freely accessible and free of charge always on the Academy premises.

An Academy lunch is provided for students where a meal is requested and either the student is
eligible for free Academy meails, or it would not be unreasonable for lunches to be provided.

Facilities are provided free of charge for all students to eat the food they bring to Academy and
who are not taking Academy meals. These facilities include accommodation, furniture and
supervision so that students can eat food they have brought from home in a safe and social
environment.

Food and nutrition are taught at an appropriate level throughout each key stage in Catering,
Science and PSHE. The Eatwell guide is used throughout the Academy (see appendix 1) as a
model of understanding a balanced diet.

Special dietary requirements — the Academy will endeavour wherever possible to
accommodate students’ specialist dietary requirements including allergies, intolerances,
religious or cultural practices.


http://www.gov.uk/

The Academy expects staff to contribute to and support this food policy across the Academy
Day. Staff and visitors will be expected to model good practice behaviour around food and
drink and in line with the policy, when in the company of students.

Staff are encouraged to eat an Academy lunch and sit with students in the dining hall.

Continual Professional Development (CPD) all catering staff have CPD to ensure that they
attain a recognised level 2 award in Food Safety. Please note that for some social or
fundraising activities organised by the Academy exceptions may be made to the general
guidance noted above.

The Academy food regulations do not apply to food provided:
1. at parties or celebrations to mark religious or cultural occasions
2. at fundraising events
3. asrewards for achievements, good behaviour or effort

4. on an occasional basis by parents or pupils

Food allergies involve the body’s immune system. The body reacts to certain allergens in food
by producing antibodies, which can cause immediate and severe symptoms such as swollen
lips or eyes, vomiting, skin hives, difficulty breathing and a severe fall in blood pressure: this can
lead to collapse, unconsciousness and anaphylactic shock.

Food allergies can kill.

Any food can cause an allergic reaction; however, some foods have been known to commonly
cause allergic reactions. Some of the foods that may cause severe allergic reaction, even in
tiny traces are listed below. EU Legislation requires pre-packed foods containing these
ingredients to be listed on the label and for this information to be made available to our guests

on request.

> Celery (including celeriac).

> Cereals containing Gluten (wheat, rye, barley, oats, spelt and kamut or their hybridised
strains).

> Crustaceans, such as crabs, lobsters and prawns.

> Eggs.



» Fish.

> Lupin.

> Milk.

» Molluscs.
» Mustard.

> Nuts (namely almonds, hazelnuts, walnuts, brazil nuts, cashew nuts,
pecans, pistachio nuts, macadamia nuts and Queensland nuts).

> Peanuts (also called groundnuts or monkey nuts).
> Sesame (including oils).
> Soybeans (sometimes called soya).

> Sulphur dioxide and sulphates at levels above 10 mg/kg or 10 mg/litre.

e Allergen contamination of foods.

¢ Incorrect or insufficient labelling of food products.

¢ Allergic reaction or anaphylactic shock to Student or Staff Member.
e Food intolerance to wheat, dairy products, eggs etc.

¢ Incorrect information given to the Student or Staff Member.

Care must always be taken during the preparation and cooking of our foods. We cannot
guarantee that any of our dishes are completely free from allergens, particularly for guests
who are very sensitive to peanuts and nuts if these products are used in the kitchen.

Ensure packaging is intact when delivered. If ingredients information is missing, inaccurate or
hard to read, or the packaging is torn or unsealed, do not use the product.

Ensure all staff know where this information and packaging is kept and updated. All Catering
Team must be aware of the Allergen Guide for the current menu.

To ensure that contamination between these foods is avoided, store products such as nuts,
peanuts, flour and milk separately, in closed containers ideally below other items.

Do not let nuts, fish, flour seeds and shellfish touch food that should not have those ingredients
within the dish. Don’t forget about nut and seed oils, salad dressings and seafood sauces
which may contain allergens.



Think before cooking with oils that have been used to cook other foods.

Clean your hands, work surfaces, knives and utensils thoroughly after handling these foods
using hot soapy water. Use paper towels rather than cloths as the dangerous protein can stick
to cloths.

Ensure suppliers provide accurate information on which foods could contain allergens.

Display notices advising guests that some products could contain allergens and that advice is
available (or include this advice in menus).

Ensure all staff are trained annually in allergen awareness, where to obtain allergen
information and the allergen service cycle for both kitchens at the academy. Refer to the
Allergic Reactions section.

If a student [ guest has an allergy/intolerance:
Provide them with a copy of the current allergy guide, never guess.

Only use allergy guides which have been produced by the Academy and that are the current
version, (when alterations are made this will be communicated)

Check deliveries — make sure that you receive what you have ordered, and it is the same brand
that is normally used - substituted items often have different ingredients that could cause a
problem.

If food is decanted from its original packaging, always keep a copy of the labelling information
either on file, or on a sticky label.

If a student has an allergen which is NOT on the allergen data sheets the staff member should
inform the Head of Care (Carly Clarke) and Catering Manager (Stuart White) Pupils at risk of an
allergic reaction require an individual healthcare plan to be uploaded to Medi Tracker. This will
be created by Carly Clarke the SLT designated link for Allergens.

The Catering Manager should check the ingredients in dishes and relay this information to
student / staff member so they may make an informed decision. Once this has been made the
Catering Manager should communicate this to the kitchen staff and ensure the instructions
are followed.

Where home-made cakes are donated to charity events (coffee mornings etc) display a
notice saying, ‘As these cakes have been donated for this charity event, we at Cloughwood
Academy are unable to provide allergen information for them'.

Where a visitor has specific dietary requirements, products such as gravy granules, milk etc
may be brought into the Academy for preparation if they are sealed in the manufacturers,
packaging.

> Ensure allergen information is updated.
> Display the allergen service cycle and allergen poster where the team can refer to them.
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Make regular checks and record any incidents.

Train all staff on Anaphylaxis this is an extreme and severe allergic reaction. The whole
body is affected, often within minutes of exposure to the allergen but sometimes after
hours. Common causes include foods such as peanuts, tree nuts (e.g. almonds, walnuts,
cashews, brazils), sesame, fish, shellfish, dairy products and eggs. Scrombotoxin can
also be a cause of this — see Fish (High Risk).

Possible symptoms may include:

>

>

Generalised flushing of the skin.

Nettle rash (hives) anywhere on the body.
Difficulty in swallowing or speaking.
Alterations in heart rate.

Severe asthma.

Abdominal pain, nausea and vomiting.

Sudden feeling of weakness (drop in blood pressure), collapse and unconsciousness.

If you think someone is having an allergic reaction:

Contact a First Aider — Fetch the Anaphylaxis Kit from main reception.

Call 999 and ask for an ambulance straight away. Explain the guest could have
anaphylaxis (ANNA-FILL-AXIS).

Don’t move the person because this could make their symptoms worse.
Send someone outside to wait for the ambulance.
Stay with the person until help arrives.

Ensure all Medications Trained Staff are aware of this policy by delivering Training. Keep
a record of all training.

Be aware and ensure your team are aware of any brand specific allergen Information.

11



Appendix1-Eat Well Guide

Eatwell Guide
Check the label on
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Students have the confidence, skills and understanding to make healthy food choices. Healthy
and nutritious food and drink is available across the Academy day.

A healthy Academy:

Has identified a member of the SLT to oversee all aspects of food in Academy.

e Ensures provision of training in practical food education, including diet, nutrition, food
safety and hygiene for staff.

e Has a whole Academy food policy — developed through wide consultation,
implemented, monitored and evaluated for impact.

¢ Involves students and parents in guiding food policy and practice within the Academy
and enables them to contribute to healthy eating and acts on their feedback.

¢ Has a welcoming eating environment that encourages the positive social interaction of
students.

e Ensures that students have opportunities to learn about different types of food in the
context of a balanced diet and how to plan, budget, prepare and cook meals.
Understanding the need to avoid the consumption of foods high in salt, sugar and fat
and increase the consumption of fruit and vegetables.

e Has easy access to free, clean and palatable drinking water.
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Appendix 3 - The Academy Food Standards Poster

The Academy Food Standards Poster
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