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1.0 Context
1.1 Allergic reactions can be serious and, in some cases, life-threatening. Reactions may occur during meals, snacks, lessons, visits, clubs or everyday activities, so staff must know a child’s needs, reduce avoidable exposure and respond promptly in an emergency.
2.0 Policy Principles
· Take allergies seriously and manage risks proportionately.
· Support inclusion and avoid unnecessary exclusion from school or setting activities.
· Support children and young people to develop an age-appropriate understanding of their allergies, how to manage risks safely, and when to seek help.
· Promote allergy awareness across the school community so that children, young people and adults understand how to help keep individuals with allergies safe and included
· Use clear information, individual planning, training and emergency arrangements.
· Work with parents / carers, health professionals, catering providers and staff.
· Learn from incidents, near misses and changes in a child’s needs.
3.0 Purpose
3.1 This policy explains how the school manages allergy risks so children can participate safely in school activities.
3.2 The school will comply with Benedict’s Law and relevant DfE allergy safety guidance.
Where early years provision is delivered by or linked to the school, the school will apply the same allergy safety principles as good practice, alongside EYFS requirements where applicable.
4.0 Scope of Policy
4.1 This policy applies to allergy safety across all activities delivered, managed or arranged by the school, including normal sessions, wraparound care, school meals, snacks, clubs, visits, off-site activities, events and celebrations.
4.2 It applies to children, staff, volunteers, visitors, contractors and any third-party providers whose activities may affect allergy safety.
5.0 Early Years Provision
5.1 Where the school provides early years provision, this includes nursery, reception, wraparound and holiday provision for children in the early years age range.
5.2 The school will apply allergy safety arrangements to early years provision, including safe eating, supervision, communication with parents / carers, staff awareness and emergency response.
6.0 Legal and Guidance Framework
6.1 The school is responsible for implementing this policy and ensuring that allergy safety arrangements are suitable for its pupils, staff, premises, catering arrangements and activities.
6.2 The school will use relevant legislation, statutory guidance DfE Allergy Guidance in Schools and Early Years Settings and the Health and Safety Team's Allergy Safety Guidance Document for Schools and Early Years Settings to support the implementation of this policy.






7.0 Statement of Intent
7.1 The school is committed to providing a safe, inclusive and allergy-aware environment.
Allergy risks will be managed through clear leadership, information sharing, staff training, individual planning and practical controls.
7.2 The school will support children and young people to develop age-appropriate knowledge, confidence and independence in managing their allergies. This includes helping them understand their triggers, recognise symptoms, communicate concerns and follow agreed safety arrangements appropriate to their age and stage of development.
7.3 The school will promote allergy awareness and understanding amongst pupils to help create a safe, inclusive and supportive environment for those with allergies.
8.0 Responsibilities
	Role
	Responsibilities

	Governing body member
Mrs Joan Holt
	Ensure appropriate allergy safety arrangements are in place; the policy is approved, reviewed and accessible, and leaders are held to account for implementation.

	Headteacher 
Mrs S Ishaq
	Ensure this policy is implemented, staff are trained, roles are clear, and allergy safety is included in operational planning and monitoring.

	Allergy Lead
Mr W Graham
	Coordinate allergy safety arrangements, maintain oversight of IHPs, training, incident learning, communication, and annual policy review.

	SENCO 
Miss J Stoba
	Support individual planning, reasonable adjustments and effective communication with staff, parents / carers and health professionals.

	Class teachers
	Know the children in their care with allergies, follow IHPs, supervise eating and activities, support age-appropriate allergy awareness and independence, and respond promptly to concerns.

	Catering 
Mr V Nicolau
	Follow allergen controls, special diet processes, labelling, cleaning, and cross-contamination procedures.

	All staff, lunch time organisers, volunteers and agency staff

	Attend required training, follow procedures, report concerns and incidents, and summon emergency help where required.

	Parents / carers

	Provide accurate allergy and medication information, supply prescribed medication where required, update the school when circumstances change, support individual planning, and encourage their child to develop an age-appropriate understanding of their allergy, emergency arrangements and personal responsibility for keeping themselves safe.







9.0 Arrangements for Managing Allergy Safety
9.1 The arrangements below explain how the school will put this policy into practice. The school will complete each section to reflect its own activities, staffing, catering, premises, age range and individual children’s needs.

	How allergy risks are identified and reviewed: 
Allergy information is collected from parents/carers before admission, including known allergies, dietary restrictions and treatment information. Information is recorded centrally and shared on a need-to-know basis with relevant teaching, support and catering staff. Allergy information and care plans are considered during transition, and the school completes a school-wide allergy risk assessment. Individual risks are also considered when planning curriculum activities, trips, visits and events. Arrangements are reviewed annually and following an allergy incident, near miss or relevant change in a pupil’s needs.

How arrangements apply around food provision, preparation and handling: 
The school is allergy aware and seeks to minimise exposure rather than guarantee an allergen-free environment. Pupil allergy information and photographs are provided to catering staff. Food used or supplied by the school must be appropriately labelled and allergen information checked. Staff providing food must understand allergen labelling and cross-contamination controls. Pupils are taught not to share or trade food, utensils or food containers. The school is nut aware: families are asked not to send nuts or nut products in packed lunches, snacks, birthday food or other food brought into school. Food brought in for celebrations should remain in its original packaging so allergen labelling can be checked.

How arrangements apply around school visits: Allergy needs are included in visit risk assessments, including allergen exposure, emergency medication, food provision, transport and emergency arrangements. Trip leaders must check that required medication is available before departure and ensure relevant emergency supplies are carried. Where food is provided off site, the pupil’s allergy information must be communicated and appropriate food arrangements made.

How arrangements apply around clubs and events:
Allergy risks are considered for extracurricular activities, celebrations, charity events and food supplied by external providers. External food providers for clubs should have allergy-aware and food-safety-trained staff and allergen information for the food served. Staff check the dietary information of participating pupils before food is served. Parents/carers of pupils with allergies are consulted where food is brought in from outside school.

How arrangements apply around wraparound provision and early years provision where applicable:
Staff who supervise pupils at breakfast or after-school provision are included in allergy awareness and emergency-response arrangements. Before admission, information about special dietary requirements, food allergies, intolerances and relevant health needs is obtained and shared with staff involved in preparing and handling food. At meal and snack times, responsibility for checking that food meets each child’s requirements must be clear.

How the school checks arrangements are effective: 
Will Graham - the named senior lead for allergy safety – monitors implementation of the policy, allergy information, Individual Healthcare Plans, staff training, emergency medication and incident/near-miss reporting. Incidents and near misses are reviewed to identify learning and required actions. The policy is reviewed annually and earlier following a serious incident or near miss.

Additional school information: 
St Luke’s takes a whole-school allergy-awareness approach. Allergy safety includes both food and non-food allergens and aims to support pupils with allergies to participate fully and safely in school life.






10.0 Allergy Information and Records
10.1 Allergy information will be requested before admission and reviewed at least annually. Parents / carers should be asked to provide details of diagnosed allergies, suspected allergies, symptoms, medication, emergency actions, and relevant healthcare advice.
10.2 The school will maintain an allergy register or equivalent record that is accurate, accessible to staff who need it, and handled in line with data protection requirements.

	-Allergy information collected by school administrators before arrival of child at St Luke’s.

-Allergy register kept in school office, rolling program of end-of-year checks to ensure all information remains up to date. 

-Children with IHCP’s have those kept in the central register and passed on to school staff. They are reviewed by Will Graham and Joanne Cunningham and missing information is chased up.

-Allergy information passed on when children leave St Luke’s – new schools contacted in cases of pupil transfer. Will Graham leads on transferring from Year 6 to Year 7 through the 6into7 portal. 






11.0 Individual Healthcare Plans and Allergy Action Plans
11.1 Children with a significant allergy, a risk of anaphylaxis, prescribed emergency medication, or allergy-related arrangements beyond ordinary supervision should have an Individual Healthcare Plan or equivalent allergy plan.
11.2 Plans should be developed with parents / carers and, where appropriate, healthcare professionals. They should be clear, practical, and available to staff who need them.

	Who develops Individual Healthcare Plans / Allergy Action Plans: 
The Headteacher has overall responsibility for Individual Healthcare Plans (IHPs), with development delegated to the Designated Safeguarding Lead. Plans are drawn up in partnership with parents/carers and relevant healthcare professionals, with the pupil involved where appropriate. Clinical Allergy Action Plans are provided/updated by the relevant healthcare professional.

Where plans are stored and how staff access them: 
A central allergy/risk register is held in the Main Office. Relevant plans are also available to staff working directly with the pupil, including in the pupil’s classroom, and relevant allergy information is shared with the kitchen/catering team.

How plans are shared with relevant staff and providers: 
Copies of IHPs are provided to relevant class staff. Plans and allergy information are brought to the attention of supply/cover staff where necessary and relevant information is shared with catering staff and during transition to another setting.

How often plans are reviewed and updated: 
IHPs are reviewed at least annually, earlier where a pupil’s needs change, and following an allergy incident or near miss. Pupil photographs used for identification are updated annually. Clinical Allergy Action Plans are updated by the relevant healthcare professional following clinical review.

Additional school information: 
Pupils with an Allergy Action Plan and/or asthma plan, and pupils whose allergy requires active management beyond ordinary supervision, will have an IHP. An IHP may also be created while a pupil is awaiting diagnosis where active management is required.



12.0 Staff Training and Awareness
12.1 Staff must receive allergy awareness and emergency response information appropriate to their role, including how to recognise symptoms, summon help, follow plans, access medication and report incidents.
12.2 Training must be provided at induction and at least annually, including for temporary, agency, volunteer, catering, lunchtime and wraparound staff where relevant.

	Who delivers or coordinates allergy training: 
The Named Senior Lead for Allergy Safety / Allergy Lead, Mr Will Graham, coordinates allergy training and awareness arrangements. In this role he is supported by Mrs Joanne Cunningham. 

Which staff groups must complete training: 
All staff. This includes teaching and support staff and, where relevant, catering, lunchtime, breakfast/after-school, supply, cover, coaching and peripatetic staff who may supervise pupils without other school staff present.

How training attendance is recorded: 
Training is recorded through the High-Speed Training management suite. The latest round of training was completed in September 2026 and all school staff were required to complete training and hand in their certificates.

How temporary, agency, volunteer, lunchtime and wraparound staff are briefed: Allergy safety is included in induction, including for short-term staff. Relevant temporary, cover and visiting staff are informed where they will be working with a pupil with an allergy and are briefed on the pupil’s arrangements, emergency response and how to access relevant plans and medication.
Additional school information: 
Annual training covers allergy awareness, recognition of allergic reactions and anaphylaxis, emergency response, locating and administering adrenaline, use of Allergy Action Plans/IHPs, risk reduction and incident/near-miss reporting. Staff are given opportunities to practise with trainer adrenaline devices.











13.0 Emergency Medication and Adrenaline Auto-Injectors
13.1 Emergency medication, including adrenaline auto-injectors where prescribed or held as spare devices, must be stored safely but remain readily accessible and not locked away where this would delay treatment.

	Important emergency principle
If anaphylaxis is suspected, staff must act immediately, follow the child’s plan, administer adrenaline where indicated and available, and call 999. Staff should not delay emergency action while seeking further confirmation if the emergency plan indicates adrenaline is needed.

	Where emergency medication is stored: 
Spare adrenaline auto-injectors (AAIs) are kept in the Main Office in a cupboard clearly labelled ‘Anaphylaxis Kit’. There are two 0.15mg Junior EpiPens and two 0.3mg EpiPens. All staff have a photo sheet stuck up in classes showing where these are. Pupils’ prescribed emergency medication is kept readily accessible in named bags/containers in classrooms in accordance with their individual arrangements.

Who checks expiry dates and records checks: 
Mr Will Graham, Allergy Lead. Spare AAIs are checked monthly to ensure they remain in date and suitable for use, with replacement arranged before expiry.

How spare AAIs are managed where applicable: 
Spare AAIs are held in the Main Office for emergency use and are not a replacement for a pupil’s own prescribed devices. Expiry dates are recorded and checked. Used devices are disposed of safely via a sharps box or handed to paramedics; expired/degraded devices are taken to a pharmacy for disposal.

How medication is taken on visits or off-site activities: 
Prescribed medication is taken in named bags/containers. Trip leaders physically check that required medication is available before departure and carry relevant emergency supplies. The visit risk assessment considers whether school spare AAIs should also be taken, while ensuring appropriate spare provision remains available at school.

Additional school information: 
Emergency medication must remain readily accessible and must not be locked away where access would be delayed.




14.0 Safer Eating and Food Controls
14.1 Food and activity risks will be managed through accurate allergy information, agreed special diet arrangements, supervision, hygiene, cleaning, and checks before food or materials are used.

	How meals, snacks and food brought from home are managed: 
The school is nut aware. Families are asked to avoid nuts and nut products in packed lunches, snacks and food brought in for birthdays, sales or events. If a nut product is identified, it is removed politely and the parent/carer is informed. Food brought in for celebrations should be in its original packaging so allergen information can be checked; birthday cakes are sent home rather than cut and distributed in school. Parents/carers of pupils with allergies are consulted before their child is given food supplied from outside school.

How food used in activities is checked before use: 
Allergy risks are considered in curriculum risk assessments. Food used in cooking or other activities is checked for allergen information and, where necessary, adapted or replaced to remove allergens that pose a risk. Unlabelled food is avoided where allergen information cannot be verified.

Supervision arrangements during eating: 
Relevant staff and catering staff have access to pupil allergy information. Pupils with allergies are identified at the point of service using allergy information and photographs available to the kitchen. Pupils are taught not to share or trade food, utensils or food containers. Staff serving food check that the food provided is suitable for the individual pupil.

Cleaning, handwashing and cross-contamination controls: 
High hygiene standards are maintained. Staff involved in providing food receive training on preventing cross-contamination during handling, preparation and serving. Food for events is kept/plated separately and wrapped where possible to reduce cross-contamination.
Additional school information: The school seeks to minimise risk through hazard identification, information and supervision; it does not claim to provide a completely allergen-free environment.



15.0 Catering and Food Provision
15.1 The school will work with catering providers to agree special diet processes, share up-to-date allergy information, manage substitutions and review arrangements after incidents, near misses or changes in a child’s needs.

	How catering providers are informed of allergy needs: 
Pupil allergy information and photographs are provided to catering staff. Relevant information is shared promptly when a pupil joins or when needs change.

How special diets are agreed and recorded: 
Parents/carers provide allergy and dietary information. Relevant staff share this with the Catering Manager/kitchen, and the pupil’s needs are recorded in the school’s allergy/medical information systems and reflected in the pupil’s IHP where required. Parents/carers can liaise with the catering team regarding suitable provision.

How menu changes or substitutions are communicated: Any menu change or substitution must continue to meet the pupil’s allergy requirements and statutory allergen requirements. Allergen information must be checked before substituted food is provided, and relevant changes are highlighted to those serving the food and, where necessary, to parents/carers/pupils.

How catering errors or concerns are escalated: 
Catering errors, suspected allergen exposure and near misses are reported through the school’s incident/near-miss process and escalated to the Allergy Lead and relevant catering staff. Incidents are reviewed and actions identified. Where unsafe food supplied by the school as a food business is involved, the matter may be reported to the local authority environmental health team as appropriate.

Additional school information: Catering staff use authorised suppliers, maintain allergen information and food labelling, and apply controls to reduce cross-contamination. Pupils with allergies are identified at the point of service using allergy information and photographs available to the kitchen.






16.0 Curriculum Activities, Events and Celebrations
16.1 Allergy risks must be considered when planning lessons, celebrations, rewards, fundraising, cooking, baking, sensory play, messy play or events involving food, animals, plants, latex, craft materials, cosmetics, cleaning substances or other potential allergens.

	How allergy risks are checked before activities or events: 
Staff include allergy risks in activity/event risk assessments. This includes food used in cooking or other curriculum activities, food brought in by others, and relevant non-food allergens. Reasonable adaptations are made to remove or reduce known allergens where required.

Who approves use of food, animals, plants, latex or other potential allergens: 
The member of staff leading the activity is responsible for completing the relevant risk assessment and checking pupil allergy information; significant or individual allergy risks should be discussed with the Named Senior Lead for Allergy Safety / Allergy Lead (Will Graham) before the activity proceeds

How parents / carers are consulted where needed: 
Parents/carers are contacted where food from outside school may be offered to a pupil with an allergy and where individual arrangements need to be agreed. Parents/carers are also involved in IHPs and are asked to keep the school informed of changes to allergy needs or management.

Additional school information: 
Celebrations, rewards and communal events should be planned inclusively. Food brought in for birthdays/events must be appropriately packaged and labelled so allergen information can be checked; food that poses an identified risk may be sent home.



17.0 Educational Visits, Off-Site Activities and Transport
17.1 Allergy arrangements must be included in visit, off-site activity and transport planning, including access to medication, emergency plans, staff briefing, food provision and emergency communication.

	How allergy needs are included in visit planning and risk assessment: 
Allergy needs are included in the off-site visit risk assessment, covering allergen exposure, food provision, emergency medication, transport, emergency communication and proximity/access to emergency care. Control measures are identified so pupils with allergies can participate safely.

How staff are briefed before visits or transport: 
The trip leader checks relevant pupil medical/allergy information and ensures staff supervising the pupil understand the pupil’s IHP/Allergy Action Plan, triggers, emergency response and medication arrangements. At least one staff member on an off-site trip should have received the school’s medication/anaphylaxis training.

How medication, food and emergency communication are managed off site: 
Trip leaders physically check that required medication is present before departure and carry relevant emergency supplies. Prescribed medication is taken in named bags/containers. Where food is provided, allergy information is communicated in advance and allergen information is checked before food is served. The risk assessment considers whether school spare AAIs should be taken. Staff follow the pupil’s emergency plan, call 999 where anaphylaxis is suspected and contact parents/carers as soon as practicable.

Additional school information: 
Allergy arrangements apply to trips, sporting events and extracurricular activities. Host settings/providers are informed of relevant allergy needs where this is necessary to keep the pupil safe.





18.0 Incident Reporting, Investigation and Learning
18.1 Allergy incidents and near misses must be recorded, reviewed and used to improve arrangements. This includes reactions, suspected exposure, medication use, emergency service involvement, catering errors, and communication or supervision failures.

	How allergy incidents and near misses are reported: 
Staff record allergy incidents and near misses on the incident report held in the Main Office. This includes allergic reactions, accidental/suspected exposure, labelling errors and other failures that could have resulted in harm.

Who investigates and records learning: 
Mr Will Graham, Allergy Lead.

How actions are tracked and reviewed: 
Incident reports are reviewed and a debrief/lessons-learned review identifies any actions required. Parents/carers are informed and given the opportunity to discuss what happened and contribute their views. The pupil’s IHP and relevant procedures are updated where necessary, and identified actions are followed through by the responsible lead.

Additional school information: 
The school approaches incident and near-miss review in a learning-focused, no-blame manner. Where relevant, evidence such as food packaging/residue is retained. Serious incidents are escalated to appropriate external bodies where required.









19.0 Communication and Information Sharing
19.1 Allergy information will be shared with staff and relevant providers on a need-to-know basis where required to keep the child safe. Parents / carers must provide updates when the child’s needs, medication or advice changes.

	How allergy information is communicated to relevant staff and providers: 
Allergy information is collected through admission/transition processes and recorded centrally. Relevant information is shared on a need-to-know basis with teaching, support, supply/cover and catering staff. Pupil allergy information and photographs are provided to the kitchen, and relevant IHPs/Allergy Action Plans are made available to staff who need them.

How parents / carers are informed of arrangements or changes: 
Parents/carers are involved in developing IHPs, can liaise with the school/catering team about allergy arrangements, and are informed following incidents or near misses. They are asked to update the school whenever the pupil’s allergy, medication or management changes.

How pupils are informed where appropriate and age-appropriate: 
Pupils are taught about allergy awareness through assemblies, PSHE and other appropriate awareness activities. They are taught not to share or trade food, utensils or food containers and are encouraged, according to age and understanding, to contribute to their own allergy arrangements and IHP.

Additional school information: Allergy information is handled as confidential health information and is shared only where necessary to keep the individual safe.



20.0 Monitoring and Review
20.1 This policy must be reviewed at least annually and sooner following a serious incident, near miss, significant change in guidance, change in provision, or evidence that arrangements are not effective.
20.2 The Named Senior Lead should monitor training, IHPs, medication checks, incidents and completed actions, and report assurance information to senior leaders and governors / management committee.

	Who monitors allergy safety arrangements: 
Mr Will Graham, Named Senior Lead for Allergy Safety / Allergy Lead, with oversight from the Headteacher and governing body and support from Mrs Joanne Cunningham. The named governor for allergy safety is Joan Holt.

How often checks are completed: 
The policy is reviewed at least annually and sooner after a serious incident or near miss. IHPs are reviewed at least annually and when needs change or an incident/near miss occurs. Spare AAIs are checked monthly for expiry and condition. Staff allergy training is undertaken annually.

What is reported to senior leaders / governors / management committee: 
Updates include policy implementation, allergy register/IHP arrangements, staff training, emergency medication/spare AAI checks, significant incidents and near misses, lessons learned and outstanding actions. Allergy safety is monitored by the governing body.

How actions are tracked to completion: 
Actions arising from risk assessments, medication checks, incidents, near misses and policy reviews are recorded, allocated to the appropriate responsible person and reviewed by the Allergy Lead until completed.
Additional school information: The governing body monitors the policy and a named governor works with the Allergy Lead and reports to meetings.






Appendix 1 – School Allergy Safety Checklist
	Requirement
	Yes / No / N/A
	Evidence / Action Required

	Named senior lead for allergy safety appointed
	Yes – Will Graham
	Named Senior Lead identified in this policy.

	Allergy policy approved and accessible to staff and parents / carers
	Yes
	On school website and in staff shared area

	Allergy register / information system up to date
	Yes
	See school office

	Individual Healthcare Plans / allergy action plans in place where required
	Yes
	See folder

	Emergency medication storage and expiry check in place
	Yes
	Emergency medication storage and monthly spare-AAI checking arrangements specified.

	Spare AAI arrangements confirmed where applicable
	Yes
	Spare AAI arrangements confirmed; device brand/dose/quantity should be recorded operationally. Photographs of storage space in Main Office disseminated to all staff to display in their rooms

	Staff allergy awareness and emergency response training completed
	Yes
	High-Speed training course set as a task for all staff in Sept’ 26

	Induction arrangements include allergy safety
	Yes
	Allergy safety is included in induction, including short-term staff.

	Catering / food provider allergy procedures agreed
	Yes
	Catering/allergen procedures are set out in the school and kitchen policies.

	Early years safer eating arrangements in place where applicable
	Yes
	Meal/snack allergy-information and checking arrangements described for early years/wraparound where applicable.

	Educational visits and clubs include allergy controls
	Yes
	Educational visit and extracurricular allergy controls are described in the policy.

	Incident and near miss reporting process in place
	Yes
	Incident and near-miss reporting/review process is in place.

	Policy review date set and governance oversight confirmed
	Yes
	Policy review date is September 2027; governance approval/noting remains to be completed in Appendix 3.









Appendix 2 – Emergency Response Prompt
	Suspected anaphylaxis
1. Follow the child’s Individual Healthcare Plan / Allergy action plan.
2. Call 999 and state that anaphylaxis is suspected.
[bookmark: _Int_CBaBXvoH]3. Administer adrenaline immediately where indicated and available.
4. Do not leave the child alone. Send another person to collect medication / meet emergency services.
5. Inform parents / carers as soon as practicable.
6. Record the incident and review lessons learned after the emergency has been managed.


Appendix 3 – Review and Approval Record
	Stage
	Name / Role
	Date
	Comments

	Drafted by
	Will Graham / Assistant Head and Year 6 teacher
	06/10/2026	

	Reviewed against Health and Safety Team guidance
	Will Graham / Assistant Head and Year 6 teacher
	06/10/2026	

	Reviewed by relevant school lead
	Saeeda Ishaq / Head
	19/10/2026
	

	Consulted with recognised trade unions / safety representatives where applicable
	N/A
	N/A
	

	Approved by Headteacher / Head of Centre
	Saeeda Ishaq / Head
	19/10/2026	

	Approved / noted by governing body / management committee
	Governors
	19/10/2026
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