

[image: image1.png]reen-prs 364
broun-pms 464
pess - 40% ps 364
- 60% 361





Allergy and Food Sensitivity Guidelines

GrowingGreat takes all food allergies, sensitivities and dietary preferences (such as kosher or vegetarian) very seriously.  Some food allergies, such as a peanut allergy, can be fatal.  
Review the following policy to stay in compliance with all requirements.

Before the start of the first classroom nutrition lesson, docents must contact teachers and parents of any student with special food requirements to fully understand the allergy issues.  If possible, please encourage them to assist in the classroom with you if any concerns need to be addressed.  Share the lesson calendar with food samples with parents so that they are aware of any issues.
Allergy Procedure:

1. Meet with teacher to discuss any allergy concerns with students  
a. Teachers will have complete records of any student allergies
b. Obtain parent names and email addresses/phone numbers to contact parents
2. Call parents of children with any special food requirements prior to EACH lesson
a. Review food sample being served

b. Read ingredient lists of food sample
c. Read ingredient list of replacement food (or review plan to omit, where applicable)

d. Keep a written record of your conversation (date, names, food resolution)
3. Classroom assistants

a. Must read Allergy Guidelines document

b. Review food ingredients, allergy foods and substitutions for each lesson
4. Docent substitutes (in case of absence)
a. Substitute docents must review allergy policies and recognize children w/ allergies

5. Prepare ALL food on campus


a. This is a district requirement and must be strictly followed.  Do not prepare any foods at your home or off of the school campus.
b. This policy reduces the chances of accidental cross contaminations- i.e. peanut/tree nut residue that may not intentionally or knowingly contaminate
6. Prepare replacement food first

a. Serve child with special food requirements before any other student 
b. Do not let this food come in contact with standard food sample

Some Examples of Common Food Allergies/Sensitivities (these are just a few!)
· Dairy:   Casein or lactose, found in dairy products made from animals (cow, goat, etc.)
· Gluten Intolerance:  Gluten is contained in most grains such as wheat, oats, spelt, etc.
· Peanuts and Tree Nuts:  WILL NEVER BE USED IN A LESSON  (If a product package says “processed in a facility that uses nuts” an allergy substitution is usually offered)
Some Examples of Dietary Preferences

· Vegetarian – Eats no animal meats such as fish, beef, poultry, pork

· Vegan – Eats no animal meats AND no products made from animals  (i.e. honey, dairy)
· Kosher – Conforms to religious dietary laws
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