FOOD ALLERGY CARE PLAN /SECTION 504 PLAN

	NAME:


	GRADE/TEACHER:

	DOCTOR/HCP:


	HOSPITAL PREFERENCE:


PLEASE REVIEW EMERGENCY CARE PLAN FIRST!
MEDICAL CONDITION: Severe Allergy to 

Severe Food Allergies- Food allergies are a group of disorders distinguished by the way the body’s immune system responds to specific food proteins.  In a true food allergy, the immune system will develop an allergic antibody called Immunoglobulin E (IgE), sensitive to a specific food protein.  This reaction can result in a potentially life-threatening condition (anaphylaxis).  Currently, there is no cure for food allergies.  The only way to prevent life-threatening food allergies from occurring is strict avoidance of the identified food allergen.  

MEDICATIONS:

ACCOMODATIONS:

Classroom / Specialists:

· Parents will determine what foods are safe for their child.  School staff members will NOT interpret food labels.

· Parents should send extra “safe” snacks for unexpected classroom celebrations.

· Provide a “safe” area for the student in the classroom during parties and special food events.

· Use a separate rag or disposable wipe on any allergen safe table.

· Consider using non-food rewards and treats.

· Avoid cross contamination by enforcing hand washing with soap and water – hand sanitizer is not effective.

· Avoid, when possible, using foods for activities, such as arts/crafts, projects, science, and counting.  Allow parents to substitute safe alternatives when appropriate.  Check for district provided alternatives for curriculum-based projects such as FOSS/science kits.

· Place the student’s Emergency Care Plan and Food Allergy Care Plan in the substitute folder.

· Junior high or high school students will be making their own decisions.

Field Trips/School Sponsored Activities:

· Ensure the student specific emergency care plans (ECP), medication orders and emergency medications are taken on field trip.  School staff who supervise students with life-threatening allergies during the field trip and back to school must carry the student’s medications and ECP and be trained by the school nurse or health care provider in student specific ECP procedure.

· Locations with “hands on experiences” could have non-obvious allergens and can be dangerous.  Check with parents if a particular “hands on experience” is safe.

· Coordinate with parent and Child Nutrition staff to ensure any district provided lunch is safe and appropriately labeled.

· Make plans for students to wash their hands before and after eating.

· Attempt to have a designated allergy-safe area during meals.

Cafeteria / Lunch room:

· Child nutrition staff should use techniques to prevent cross contamination of allergic and non-allergic foods.

· Use a separate rag or disposable wipe on any allergen safe table or area.

· Thoroughly clean all tables, chairs, and floors after each meal with cleaning products that meet allergen removal standards, if applicable.

· Designate an allergy safe table / seating area for the student.

· DO NOT interpret food labels or advise children on allergen content.

Other:

· Maintain communication between parents and school and maintain communication between school staff members who interact with students. 

· Students with food allergies should not accept shared food from other students unless parent approves that the food is safe.

· Students should not eat on the bus unless specified in a health care plan.

	Parent/Guardian:
	Emergency Numbers:



	Nurse:
	Date:



	Parent:
	Date:




Attachment: Section 504 Notice of Parent/Guardian and Student Rights
