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Allergy Awareness 

And 

Risk Reduction 

 

Information for 

Staff and Families 

Always read packaging labels and ask 
questions about ingredients.  Never as-
sume a product is safe as manufacturers 
change ingredients from time to time. 
Pay attention to “may contain” warnings 
on food labels as the item may be pre-
pared on the same equipment or in the 
same facility as the identified allergen.  
If in doubt, call the manufacturer. 

Food Labeling & 

General Guidelines 

REPUBLIC R- I I I  SCHOO L DISTRI CT  

Responsible Allergy Awareness 

  

REPUBLIC R-III SCHOOL DISTRICT 

Allergies can be life-threatening. 

Please manage products containing identi-

fied allergens responsibly and help keep 

our students safe. 

 

Common Warning Signs - Anaphylactic Reaction 
 

 Complaint of a tingling, itchiness, or metallic taste 
in the mouth. 

 Hives. 

 Difficulty breathing. 

 Swelling and/or itching of the mouth and throat 
area. 

 Diarrhea. 

 Vomiting. 

 Cramps and stomach pain. 

 Paleness. 

 Loss of consciousness. 

Response to an Anaphylactic Reaction 
 

 Stay with the student if at all possible. 

 Immediately notify, or direct another person to 
notify, the school nurse. 

 Administer epinephrine (student’s or stock) 

 If the nurse in not immediately available, contact 
911. 

 Contact the parent or guardian. 

 Provide the nurse, first responder, or other health 
care professionals with information about the 
student’s allergy, reaction, and any actions al-
ready taken. 

According to the Food Allergen La-
beling and Consumer Protection Act 
(FALCPA), the eight most common 
allergens must be labeled on pack-
aged foods sold in the U. S.. 
Milk 
Egg 
Peanut 
Tree Nut 
Wheat 
Soy 
Shellfish 
Fish 
 
Another common allergen is latex.  
Items containing natural made rubber 
can emit a powder containing latex, 
causing a reaction by inhalation.  Prop-
er cleaning to decontaminate the items 
is required  for use in a risk reduction 
zone. 



 

Dear Patrons and Staff, 

The possibility of severe allergic reac-

tions to some foods, products contain-

ing latex, or other products containing 

allergens is a well documented and 

proven medical fact. Peanuts tend to 

cause particularly severe reactions; 

often anaphylaxis, which may cause 

death.  Even trace amounts of a food 

allergen can cause a reaction.  To re-

duce the risk of such an event, our 

district will implement the risk reduc-

tion strategies outlined in this bro-

chure.  Thank you very much for your 

cooperation and assistance as we work 

to make our buildings safe for all stu-

dents! 

Allergy Risk Reduction 
Strategy # 4 

Students and their families will be 
informed of allergy concerns and the 
need to reduce risk.  Information will 
be provided which will help families 
avoid sending products containing 
potentially life threatening allergies 
to school.  School staff will assist 
with this process. 
 

Strategy # 7 
Labeling will be monitored.  Staff will: 

 Carefully read all labels of any product or 
food item distributed to students by either 
staff or students within the risk reduction 
area. 

 
Strategy #8 

Foods containing identified allergens will be 
contained to the cafeteria. 

 Students will be able to bring foods contain-
ing identified allergens to school for lunch 
consumption as long as they are contained, 
and only opened and consumed in the cafe-
teria or other areas outside of the risk reduc-
tion area. 

 Staff will be able to bring foods containing 
identified allergens to school for lunch con-
sumption as long as they are contained and 
only opened and consumed in the cafeteria 
or other areas outside of the risk reduction 
area. 

Strategy #1 
A Risk Reduction Area will be identi-
fied for a student with an identified 
allergy. 

 Will be determined on an individ-
ual basis for every student. 

 May be as small as the individual 
student or one classroom. 

 May be as large as an entire build-
ing. 

 May extend to field trips, etc. 

Strategy # 2 
Staff will assist in providing a safe and 
healthy environment for every child.  
Staff will: 

 Encourage students to wash hands 
after eating any food product. 

 Encourage students to refrain 
from sharing food. 

 Encourage students to refrain 
from sharing food utensils. 

 
Strategy #3 

If food allergens are identified, 
“Allergy Aware” tables will be created 
in a building’s cafeteria. 

Strategy #5 
Staff will assist in reducing the amount of identified 
allergens present at school.  With the exception of 
the district’s food service, nursing staff and cafeteria 
facilities, the following apply. 

 No food preparation, food distribution, or food 
consumption will take place in the identified risk 
reduction area un-
less the instructor 
has permission 
from the building 
administrator.* 

 Staff and students 
will not be allowed 
to bring any food or 
product containing 
an identified aller-
gen into the risk 
reduction area for any purpose other than con-
sumption for lunch. 

Strategy # 6 
With the exception of the cafeteria, staff will take 
steps to reduce the exposure of any student to an 
identified allergen which may be present.  Staff will: 

 As soon as they become aware, immediately 
remove any product or food which contains an 
identified allergen from the risk reduction area. 

Why don’t we just ban products containing 
known allergens at school? 

 There is no such thing as an “allergen free” 
school or area. 

 For example, “Peanut/nut-free” gives every-
one a feeling of false security, 
which in turn encourages com-
placency in the school about 
dealing with life-threatening 
allergies. 

 When a complete ban goes into 
place, often the energy and 
effort moves from educating and raising 
awareness to enforcing a complete ban. 

 A continuing awareness program brings 
more protection than a complete ban. 

 Students must gradually learn to “own” 
their allergy and take responsibility for the 
precautions of safely handling their own 
allergy.  

*Courses that include food preparation or consumption as a regu-
lar part of the curriculum (i.e., FACS) are exempt from this strate-
gy, but instructors in these courses have an increased responsibil-
ity to monitor adherence to allergy prevention procedures. 


