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Food Allergies Policy 
 

 
Adverse Reactions to Food 
 
There are many different ways that the body can react adversely to foodstuffs. Some are predictable 
and will occur in everyone to a lesser or greater extent, e.g. the effects of foodstuffs containing 
caffeine or alcohol, or the results of eating food contaminated with micro-organisms which causes 
food poisoning. Others are more unpredictable because they only occur in certain individuals, and 
different amounts of the substances have different effects. 
 
Food Intolerance or Allergic reaction occurs when there is a genuine and repeatable reaction to 
a particular food. 
 
An intolerance is an adverse reaction to food that affects digestion. Not usually involving an immune 
response, except coeliac disease.  Symptoms may be like some of those caused by allergens but 
not anaphylaxis.  Examples include, the absence of a specific enzyme needed to digest food, irritable 
bowel syndrome and a sensitivity to food additives. 
 
An allergic reaction occurs when the immune system reacts adversely to a food or substance that is 
harmless to most people.  Changes are induced in the body following contact with the allergen to 
which the body has been previously sensitised. 
 
All staff responsible for providing food to staff, students and visitors, particularly catering 
staff, need to be aware of these conditions and follow agreed procedures to ensure that 
everyone can eat the food served or given to them without the risk of potentially serious 
effects.  
 

Food Allergies  
 
Food allergies are becoming more common and are capable of causing serious and even fatal 
reactions in sensitive individuals. Allergic reactions can occur within minutes of the suspect food 
being consumed, come into contact or inhaled; other symptoms can come on after a delay of a few 
hours. 
 
A serious reaction to food allergens is anaphylactic shock - it can cause severe and life-threatening 
reactions which without rapid treatment (an injection of adrenaline, normally administered by an 
'EpiPen'), can result in death.  
 
Just a handful of foods and their derivatives are to blame for 90% of allergic reactions in the 
U.K.  There are 14 major allergens which need to be mentioned (either on a label or through provided 
information such as menus) when they are used as ingredients in food: 
 

1. Peanuts 
2. Tree nuts such as walnuts, almonds, Brazil nuts and hazelnuts. 
3. Milk and milk products 
4. Eggs 
5. Fish  
6. Crustaceans  
7. Cereals containing gluten 
8. Soya  
9. Celery 
10. Lupin 
11. Sesame Seeds 
12. Sulphur Dioxide (Sulphites) 
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13. Molluscs 
14. Mustard 

 
Reactions can be triggered by very small amounts of the allergen, sometimes less than 1 milligram. 
It is therefore important to avoid, where possible, the use of allergenic foods that are more likely to 
have life-threatening consequences, and those that affect a higher proportion of people with 
allergies.   
 
Where it is not possible to avoid the use of an allergen, it is particularly important that steps are taken 
to prevent non-allergenic food being contaminated during storage, preparation or service. 
 
The following 14 allergens and their derivatives can trigger an allergic reaction. They must, by 
law, be listed on food labels  
 

1. Celery 
Allergic reactions to celery and celeriac are uncommon in the UK, but are common in mainland 
Europe, and travellers from these countries are more likely to be affected. 
 
This category includes celery stalks, leaves, seeds and the root called celeriac. You can find celery 
in celery salt, salads, some meat products, soup and stock cubes. 
 

2. Cereals containing Gluten 
Wheat (such as spelt and Khorasan wheat/flour), rye, barley and oats is often found in foods 
containing flour, such as some types of baking powder, batter, breadcrumbs, bread, cakes, 
couscous, meat products, pasta, pastry, sauces, and fried foods which are dusted with flour. 
 

3. Crustaceans  
Crab, lobster, prawns and scampi are crustaceans. Shrimp paste, often used in Thai and southeast 
Asian curries or salads in an ingredient to look out for. 
 

4. Eggs 
Eggs from all birds need to be avoided, including egg powder, dried egg, pasteurised egg 
 

Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces 
and pastries or foods brushed or glazed with egg. 
 

5. Fish 
Fish (all species), fish extracts, some fish sauces, fish oils, fish paste, pizzas, relishes, salad 
dressings, stock cubes and Worcestershire sauce. 
 

6. Lupin 
Lupin is a flower, but it is also found in flour. Lupin flour and seeds can be sued in some types of 
bread, pastries and even in pasta. 
 

7. Milk 
Cow’s milk allergy is the most common food allergy in young children, although most grow out of it 
by the age of about 3. People allergic to cow’s milk are also likely to be allergic to the milk of other 
animals such as sheep, goats and buffalo. 
 

Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can also be found 
in foods brushed or glazed with milk, and in powdered soups and sauces. 
 

Check the labels for these milk derivatives: 
 

• Casein, caseinates, hydrolysed casein, sodium caseinate 

• Whey, hydrolysed whey, whey powder, whey syrup sweetener, lactose 

• Milk solids  

• Butter, butter oil, buttermilk, ghee 

• Cheese, cream, curd 

• Yoghurt, fromage frais  

• Lactic acid (E270), lactoglobulin, lactose 
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8. Molluscs 

These include mussels, land snails, squid and whelks, but can also be commonly found in oyster 
sauce or as an ingredient in fish stews. 
 

9. Mustard 
Allergic reactions to mustard are uncommon in the UK, but are common in France, and travellers 
from this country are more likely to be affected. 
 
Liquid mustard, mustard paste, mustard powder, mustard seeds and mustard leaves fall into this 
category. This ingredient can also be found in breads, curries, marinades, meat products, salad 
dressings, sauces and soups. 
 

10. Nuts    
Not to be mistaken with peanuts (which are a legume and grow underground), this ingredient refers 
to nuts which grow on trees, like cashew nuts, almonds, brazil nuts, hazelnuts (also known as cob 
nut or filberts), macadamia nuts, pecan nuts, pistachio nuts, queens land nuts, and walnuts. 
 
You can find nuts in bread, biscuits, crackers, desserts, nut powders (often used in Asian curries), 
stir fried dishes, ice cream, marzipan (almond paste), nut oils and sauces.  

NB Coconut allergy is rare in the UK, but it can cause reactions (including anaphylaxis) in people 
who are sensitive.  A small number of people who are allergic to nuts also react to coconut. Some 
people who are allergic to latex may react to coconut too. 

11. Peanuts   
Peanuts are actually legumes, and grow underground, which is why it’s sometimes called a ground 
nut. They are also known as Monkey nuts or Earth nuts. Approximately 25% of people with peanut 
allergy also react to tree nuts. 
 
Peanuts are the most likely foods to cause severe anaphylactic reactions and are the most common 
cause of fatal food allergy. 
 
Peanuts are often used as an ingredient in biscuits, cakes, curries, desserts, sauces (such as satay 
sauce), as well as in ground nut oil and peanut flour. 
 
Heat treatment, especially roasting, increases the allergic effect of peanuts. 
 

12. Sesame Seeds  
Sesame seeds, Sesame oil, Sesame seed paste, Tahini, Houmous, Halva, Furikake and Gomashio 
(oriental seasonings). 
 
Sesame seeds are often found in bread, on burger buns, breadsticks, houmous, sesame oil and 
tahini. They are sometimes toasted and used as garnishes in vegetables and salads. Sesame oil is 
often added to oriental dishes.   
 

13. Soya Beans 
Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or tofu. 
Soya is a staple ingredient in oriental food. It can also be found in desserts, ice cream, meat products, 
sauces and vegetarian products. 
 

14. Sulphur Dioxide also known as Sulphites 
This is an ingredient often used in dried fruit such as raisins, dried apricots and prunes. You might 
also find it in meat products such as sausages and burgers, soft drinks, fruit juices, vegetables as 
well as wine and beer. If you have asthma, you have a higher risk of developing a reaction to sulphur 
dioxide. 
 
Derivatives include E 220 Sulphur dioxide, E 221 Sodium sulphite, E 222 Sodium hydrogen sulphite, 
E 223 Sodium metabisulphite, E 224 Potassium metabisulphite, E 226 Calcium sulphite E 227 
Calcium hydrogen sulphite, E 228 Potassium hydrogen sulphite 
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Food Intolerance - Coeliac Disease 
 
Coeliac Disease is the development of a permanent intolerance to gluten, the proteins found in 
wheat, and similar proteins found in rye, barley and oats. The gluten damages the lining of the 
intestine which greatly reduces the ability of the gut to absorb adequate nutrients from food.  
 
A gluten free diet always excludes wheat, rye and barley and oats. Oats can be contaminated by the 
milling process or in the field and are therefore best avoided. 
The diet must be followed strictly for life. 
 
Coeliac symptoms can manifest themselves at any age; it is no longer regarded as a childhood 
disease. There has been a rapid growth in the incidence of the disease in the U.K. 1 in 1000 of the 
U.K. population is diagnosed but it is estimated that this is the tip of the iceberg and that the true 
prevalence of the disease is likely to be as high as 1 in 200. 
 
Preparation of a Gluten Free Diet 

• Special care must be taken to ensure that all ingredients used in the diet are gluten free - check 
labels carefully for the cereals and any derivatives such as wheat starch, if in doubt don’t use. 

• Care must be taken during preparation and weighing to ensure that the gluten free ingredients 
do not get contaminated with other ingredients containing gluten. 

• All food and ingredients should be labelled to avoid confusion in the catering department. 

• Care should be taken with the cleaning of equipment and the use of toasters to avoid 
contamination from crumbs of normal bread 

• If conditions and staffing make the provision of safe gluten free food difficult then consideration 
should be given to purchasing ready-made gluten free meals from a reliable supplier. 

 
For up-to-date information about Coeliac Disease and gluten free products such as bread, cakes, 
biscuits and pasta contact Coeliac UK  www.coeliac.org.uk 
 
 

Ways of Preventing Allergen Consumption  
 
The following practices will reduce the risk of sensitive people consuming allergenic foods, either 
directly, or as a result of cross contamination: 
 
 

Whole School 
 

• All staff must be aware of which students suffer from food allergies. The Academy will identify 
and highlight to staff all students with such allergies. Appropriate systems will be put in place 
to identify students with allergies and google documents containing the relevant information 
will be shared with all staff. Catering staff will also have a hard copy of this information in the 
catering kitchen for catering staff to refer to, if required. 
 

• The Academy till system is linked to SIMS, so any known allergies are displayed on the till 
screen at the point of sale. 

 

• All staff should be aware of the signs of an allergic reaction and know the immediate action 
that must be taken. 

 

• The Belvedere Academy and the GDST Food Allergy Policy prohibits snacks, cakes and 
confectionary being brought into school that contain common allergens such as nuts, e.g. as 
snacks or in student’s packed lunches. Students and their parents will be made aware of this, 
and frequently reminded of the importance in adhering to the policy for the safety of all staff 
and students in the Academy. 

 

• The Belvedere Academy has a policy not to use common allergens such as nuts as 
ingredients in foods made and served by the school.  

 

http://www.coeliac.org.uk/
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• The Belvedere Academy has a policy not to sell confectionary and other items containing 
common allergens such as nuts. Staff agreeing to, or supervising, student bake sales must 
make sure that all allergen advice is displayed clearly and that none of the items contain nuts.   

 

• The Belvedere Academy has a policy of not using sweets as rewards, especially variety 
packs of sweets in tins and boxes that might contain nuts.  
 

• Occasionally, when celebrating occasions such as birthdays, students bring a celebration 
cake into school to share with friends. Such celebration cakes must not contain nuts and 
students may not be able to consume the cake on the academy site if it does contain nuts. 

 
In the Kitchen / Food Technology Department: 

 
NB The following requirements apply equally to in-house and contract caterers. Any catering 
consultants must make sure that their policies, procedures and practices are at least equal to the 
following:  
 

• All staff, including temporary staff, involved in handling ingredients, preparing and serving 
food, and cleaning utensils, equipment and surfaces, must be trained so that they are aware 
of the very serious risks associated with food allergies, and the actions that must be taken to 
prevent allergen cross contamination. This training should be recorded.   
 

• Read the ingredients list. Most manufactured food must, by law list any ingredients that are 
allergens or their derivatives, regardless of how small an amount is included. Food labels 
may also list allergens that might inadvertently be included in the product, e.g. ''may contain 
nuts and seeds'' because it is used in other foods produced in the same factory, or on the 
same production line. 

 

• Wash your hands regularly and thoroughly, particularly after handling food containing known 
allergens. 

 

• Store food containing allergens in dedicated and easily identifiable containers, e.g. colour 
coded. (NB When decanting foods ensure the following information is retained - name of the 
product, list of ingredients and allergens, 'use by' date) 

 

• Be careful when weighing ingredients especially wheat flour which can linger in the 
atmosphere. 

 

• Use dedicated equipment and utensils for preparing food containing allergens, e.g. sieves, 
whisks, knives, boards, measuring jugs, weighing pans, oven trays, grill racks, serving dishes 
and spoons. If this is not possible ensure they are thoroughly washed after contact with the 
allergen 
 

• Where possible prepare foods containing allergens in separate areas, or after foods not 
containing allergens.  

 

• Change the oil after frying foods containing allergens as they may leave traces in the oil, 
which can then be transferred to other foods. 

 

• Never change recipes, e.g. by adding nuts or sesame seeds to dishes such as stuffing, 
meringue, vegetables and composite salads without informing the Catering Manager, chefs 
and food service assistants. 

 

• The Catering Manager will ensure that all food service staff are briefed each day to ensure 
that everyone knows which dishes contain food allergens, and which allergens they are.  

 

In the Dining Room: 
 
The Academy will use dedicated equipment and utensils for serving food containing allergens. 
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The Academy will display a clear allergen sign on the dining room servery detailing the allergens 
contained in each dish/dessert on offer and the Catering Manager will ensure that all food service 
staff are briefed each day to ensure that everyone knows which dishes contain food allergens, and 
which allergens they are. 

 

Enquiries and Ill-Effects 
 
Catering staff must receive training on food allergies so that they understand the significance of staff 
and pupil’s questions regarding food ingredients.   
 
Enquiries about ingredients must be taken seriously and procedures must be established that can 
be followed if staff or students have a food allergy. If a member of the catering staff is uncertain 
whether or not a food item contains a specified food allergen, the question must be referred to the 
Head Chef/Catering Manager so that the ‘customer’ can be sure that the food they are eating is safe 
for them. 
 
If anyone experiences any ill effects after eating food prepared or served in the school, the incident 
should be reported immediately to the Catering Manager so that relevant enquiries can be made, 
and action taken as necessary. 
 

Further Information and Guidance 
 
Further information is available on H&S pages on the GDST Hub and online training modules are 
available for training staff.  
 
The following websites also contain lots if very useful information:   
 
http://allergytraining.food.gov.uk/ 
 
http://www.food.gov.uk/policy-advice/allergyintol/ 
 
http://www.nhs.uk/conditions/food-allergy/Pages/Intro1.aspx 
 
https://www.food.gov.uk/document/14-allergens 
 
 
Treatment  
 
Emergency Services (999) should be called immediately if a severe allergic reaction does occur. 
 
The following link contains a short video for staff training which shows how to use an EpiPen if a 
severe allergic reaction has occurred.  
 

https://www.epipen.co.uk/en-gb/patients/your-epipen/how-to-use-your-epipen 
 
 
 
 
 

Policy Last Revised: June 2026 
 
Reviewed by: Catering Manager, Food Technology Teacher, Student Service Office 
Manager, Red Box Catering Consultants, GDST H&S Advisor, SLT. 
 

Date of next review: June 2029 

http://allergytraining.food.gov.uk/
http://www.food.gov.uk/policy-advice/allergyintol/
http://www.nhs.uk/conditions/food-allergy/Pages/Intro1.aspx
https://www.epipen.co.uk/en-gb/patients/your-epipen/how-to-use-your-epipen

