
 

 

 

 

Food Allergen Policy 
 

Bishop Challoner Catholic College is committed to reducing the risk to their staff, students and 

visitors with regards to the provision of food and the consumption of allergens 

 food that could lead to an allergic reaction. 

   

Introduction 
 This policy forms part of Bishop Challoner Catholic College Health & Safety Policy and 

Procedures. 

 Certain foods including nuts and shell fish are considered to be higher risk foods for causing  

              allergic reaction.  To address the issue, the school is adopting a positive approach to the 

             management of food policies.                                          

 

 This policy is implemented at all food outlets and events under the direct  control of 

the school kitchen. 

 

 While the school cannot operate an “allergen free” catering service it will bring to the 

attention of all users of the service any products which it is aware contains high risk 

allergens. 

 

Objectives 
 To reduce the likelihood of any member of staff, student or visitor to the School 

inadvertently consuming food allergens  which could lead to an allergic reaction. 

 To promote awareness of the nature of food allergens and bring these to the attention  

of staff, students, and visitors. 

 To increase awareness within the school in order that they may identify and manage  

the risk of food allergens safely. 

 To train staff and first aider in the signs and symptoms of an allergic reaction and the  

emergency response procedures to deal with such an event. 

 

Reducing the likelihood 
 Students, staff and visitors are strongly advised to identify themselves to the kitchen. 

 Where a new student is offered and accepts a place they are advised to if they have known 

allergies to notify the school in writing the details of the allergy. This information will be  

held  by first aid and the kitchen.  

 

 

 

 



 

 

Promote awareness  
 The policy will be held on the website and displayed in the kitchen, Sixth Form Common  

Room, Staff Room and Teaching School venue along with relevant paperwork 

breaking down and highlighting all 14 allergens present in food served . It is the 

responsibility of the person with allergens to ask and investigate the menus. 

 

 

Supplier information 
• Working closely with suppliers to enable up to date and clear labelling of all   

               products that may contain potentially harmful allergens. 

• Any new products or substitutions  are routinely checked for allergen information. 

 

 

Training Key staff 
 Food allergy training will form part of the induction training for food handlers and canteen 

staff.  This will include the causes of food allergies and up to date information 

 Symptoms of allergic reaction  will be made known to all First Aiders along with appropriate 

 

 

Good kitchen and service practises 
• All staff in the canteen and dining room are trained to recognise allergens and how to advise 

               pupils, staff and visitors. 

• Working with suppliers to ensure all current legislation is adhered. 

• Food handlers adhere to the HACCP (Hazard Analysis & Critical Control Point) best practise  

              food  handling standards. 

 

Managing cross contamination 
• Maintaining rigid food hygiene standards throughout  food handling areas 

• Where allergenic ingredients are packaged loosely/openly they are stored separately to 

              reduce the risk of cross contamination. 

• All food handlers are trained in all areas of good food hygiene. 

 

Good communication 
• Staff are trained to escalate any concerns a customer may have regarding food intolerance   

               to the catering managers. They should be positive in their response. 

• A booklet is available in the Dining room, Staff room, 6th Form Common room and Training     

               School room.  This lists all ingredients in our menus and what allergens they contain. 

 It is important that the person with any  allergens asks and uses the booklet. 
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