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ALLERGY & INTOLERANCE POLICY 

We are aware that some children may have allergies and food intolerances within the setting, these allergies and intolerances may cause a reaction. We adhere to this policy to ensure that staff are fully aware of their role within allergies and intolerances and know how to support a child who may be having an allergic reaction. 


Child Induction
During a child’s initial settling in session allergies and intolerances will be thoroughly discussed, from this the child will be added to the Allergy Risk Register, clear signage will be devised to display around the setting, stating the allergy, our Allergy Risk Assessment will be revisited to make sure it is coherent to the allergy/intolerance and all staff will be made aware of the allergy/intolerance. 


Staff Induction
All staff need to be made aware of each child’s allergies and intolerances. During a new staff’s induction all allergies & intolerances will be discussed, and the new staff member will be told and shown how to recognise allergies & intolerances within the setting; using Health Care Plans (HCP), this policy, signage and the allergy risk register. They will also be told what to do in an emergency.  

Our Daily Procedure
It is everyone’s responsibility to ensure that the correct food is given to the correct child and that the children with these allergies and intolerances are not exposed to foods that they shouldn’t be. If there is any uncertainty the most senior member of staff on site should be consulted before food is given to any child with an allergy. 

The aim of the daily procedure is to:
1. Identify the children with allergies
2. Identify the food that these children can/cannot have
3. Ensure a named person is responsible for ensuring the children don’t come into contact with known allergens. 

This will be achieved by:
· Discussions during settling in sessions, recording of information; parents/carers are told that they must inform us of any changes within the child’s allergy/intolerance.
· Children will be identified at the beginning of the day/session during opening checks. Their individual allergen photos can be used on planning boards to show they we have a child on site with an allergy/intolerance. Some children’s Allergy photos will be red some will be orange this highlights the severity of the individual information but does not mean one is necessarily more important than the other,  
· As part of opening checks children for the day will be added to the allergy boards within the kitchens for all staff to see. 
· Children with allergies are monitored by staff to ensure that there is no exchange of food between the children. 
· Food is plated up using RED Bowls, plates and cups for any child with a food allergy or intolerance. 
· All ingredient lists on food labels must be checked before consumption for allergens 
· The allergen book for Cupcakes can be used to highlight allergens in a specific meal if needed. 
· Any food brought from home that is to be shared with the group e.g. birthday cake needs to be accompanied by a full ingredients list; it is best practice where possible to bring a ‘shop brought’ cake. 
· When handling food; gloves and utensils must be used to stop the spread of contamination. If staff do not need to touch the food, then they won’t; and children are discouraged from touching food unnecessarily. 
· Colour coded equipment and utensils will be used when needed. 
· Having separate preparation areas for prepping meals when allergies/ intolerances are present. 
· Have separate cupboards for ‘free from foods’ to avoid cross contamination. 
· Hand washing is essential when supporting allergies and intolerances. 
· Children with allergies who have medication in case of emergency will have an individual HCP, this will detail when and how to administer medication, what to do in an emergency and when we should be worried. 
· All allergies and intolerances upon the Allergy Risk Assessment will be reviewed monthly. 

What if a child has an allergic reaction/Anaphylactic shock
· Staff must remain calm at all times; children and staff that witness an allergic reaction may well by affected by it and may need lots of reassurance and support after. 
· A First Aid trained staff member of management will administer the appropriate treatment as per the HCP/Allergy Risk Register. 
· If this treatment requires specialist treatment e.g. an EpiPen, then at least two/three members of staff will receive specific training to be able to administer the treatment. 
· Parents/carers must be contacted as soon as possible to inform them of what’s going on. 
· If the allergic reaction is severe a member of staff will phone for an ambulance immediately.  

Food Play 
When planning an activity that uses food/different drinks a Food Activity Risk Assessment form will need to be completed by the staff member hoping to implement prior to the activity being implemented. This will need to be signed off by the Manager who will give consent for the activity to take place; consent will be given providing the activity will not affect any children with allergies/intolerances. If any risk is present the activity will not be allowed to go ahead.

As a general rule, KLT’s does not offer unsupervised play with food e.g. messy play, cooking, homemade playdough. All food activities must be full supervised. 








