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Allergen management within schools can be a minefield; many working within education settings 

have not had any in-depth training on allergies, intolerances, or coeliac disease. This is further 

complicated by the complex setting found in schools. Parents can often feel the lack of knowledge 

and empathy can create a source of anxiety. We will take you, step by step, through processes to 

ensure you can plan, give your staff the tools to create activities which are inclusive for everyone, 

and enable your school to go the extra mile to ensure the safety of your children and staff. 

Who should attend? 

This course is aimed at all levels of staff within an education setting; including admin, governors and 

those involved with the creation of policies and HACCP. The course is of a Level 1 induction standard. 

It would be beneficial to have catering staff on the training; they should, however, also attend level 2 

or level 3 dependant on their role. 

Delivery 

The workshop can be delivered online and face to face (F2F*) for 60 – 80 minutes. There is a section 
at the end for Q & A.  
 
A letter of attendance (CPD) per delegate will be provided for attendees in pdf format. 
 
What we cover  

• Communication and Planning  

o Creating an inclusive environment  

o Awareness training for parents and children 

▪ Awareness and charity activity assemblies 

• Policies and procedures 

o Allergy expert – school governor responsibility 

o Treats & holidays (Easter etc) 

• Risk Management 

o School curriculum activities 

▪ Nut free policies 

▪ Cooking 

▪ School trips 

▪ Experiments, activities, and model making 

• Good Practice  

o Near miss Reporting of incidents and near misses 
Learning Outcomes  

• How to communicate with the allergy student and their carers 

• Preparation and planning are key 

• An understanding of cross contamination.  
 
(*) F2F: mileage & expenses as appropriate charged additionally. 

 
Contact us now for more information or to discuss any aspect of the course please Email 

consultancy@fatc.co.uk or call 07732 637292. 
 www.foodallergyaware.co.uk 
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