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Peanut Allergy 

Awareness 

And 

Risk Reduction 

 

Information for 

Families 

General guidelines for reading food la-

bels are below.  Please remember that 

these are only guidelines.  Exception are 

always present.  Also remember that 

foods prepared with the same equipment 

or in the same facility as peanuts, peanut 

products, or other nut products are also 

to be avoided. 

Food Labeling 
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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. 

 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. 



 

Dear Patrons, 

Food allergies are becoming significant 

challenges for some of our students 

and families.  Peanut allergy is one of 

the most common food allergies and 

unfortunately, is also one of the most 

dangerous.  Peanuts tend to cause par-

ticularly severe reactions; often ana-

phylaxis, which may cause death.  

Even trace amounts of a food allergen 

can cause a reaction.  To reduce the 

risk of such an event, our district will 

implement the risk reduction strategies 

outlined in this brochure.  Thank you 

very much for your cooperation and 

assistance as we work to make our 

buildings safe for all students! 

Food Allergy 

Risk Reduction 
Strategy # 3 

Staff will assist in reducing the amount of peanuts, 

peanut products, or other nut products present at 

school.  With the exception of the district’s food ser-

vice and cafeteria facilities, the following apply. 

 No food preparation or consumption in any area 

of the building unless the instructor has permis-

sion from the building administrator.* 

 No food preparation or con-

sumption of any food contain-

ing peanuts, peanut products, 

or other nut products any 

where in the building typically 

occupied or utilized by stu-

dents. 

 Do not distribute, to any stu-

dent, any food which contains  

peanuts, peanut products, or 

other nut products. 

 Staff and students will not be allowed to bring 

any food containing peanuts, peanut products, or 

other nut products to school for any purpose 

other than consumption for lunch. 

Strategy # 6 

Foods containing peanuts, peanut products, or 

other nut products will be contained to the 

cafeteria. 

 Students will be able to bring foods contain-

ing peanuts, peanut products, or other nut 

products to school for 

lunch consumption as 

long as they are con-

tained and only opened 

and consumed in the 

cafeteria. 

 Staff will be able to bring 

foods containing peanuts, 

peanut products, or other nut products to 

school for lunch consumption as long as 

they are contained and only opened and 

consumed in the cafeteria or other areas not 

typically occupied or utilized by students. Strategy #1 

Staff will assist in providing a safe and 

healthy environment for every child in 

the school.  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 # 2 

Students and their families will be 

informed of food al-

lergy concerns and the 

need to reduce risk.  

Information will be 

provided which will 

help families avoid 

sending foods con-

taining potentially life threatening 

allergens to school.  School staff will 

assist with this process.  

Strategy #4 

With the exception of the cafeteria, staff will take 

steps to reduce the exposure any student might have 

to peanut allergens which may be present.  Staff will: 

 As soon as they become aware, immediately 

remove any food which contains peanuts, peanut 

products, or other nut products from an area 

typically occupied or utilized by students. 

Strategy # 5 

Food labeling will be monitored.  Staff will: 

 Carefully read all food labels of any food item 

distributed to students by either staff or stu-

dents. 

Why don’t we just ban peanuts, peanut prod-

ucts, and other nut products at school? 

 There is no such thing as a “peanut/nut-

free” school. 

 “Peanut/nut-free” gives everyone a feeling 

of false security, which in turn encourages 

complacency 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 com-

plete 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 
*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. 


