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STUDENT WELLNESS 
 
 
I.  Management of Food Allergies 

 
General Guidelines 
The following procedures provide school staff and parents guidance for providing 
reasonable and appropriate care for students with life-threatening food allergies who 
attend and eat meals/snacks at Pine-Richland School District.  Accommodations will be 
made during normal school hours.  Administrators and staff are required to consult with 
Nursing Services before proceeding with a school plan.  Nursing Services will contact 
the Food Service General Manager as needed. 
 
A food allergy is defined as a reaction of the body’s immune system to a certain 
component, usually a protein, in a food or ingredient.  The foreign particle triggers the 
body to produce immunoglobulin E (IgE) which then triggers other cells to release 
substances that cause inflammation.  A food allergy is not an intolerance or sensitivity, 
as these do not trigger an IgE immune response.  Reactions can differ in severity and 
the most severe anaphylactic reactions can be life-threatening.  A licensed physician, 
certified registered nurse practitioner, physician assistant or dentist must determine and 
provide documentation of a student’s life-threatening food allergy.  The documentation 
should include: 
 

✓ The Child’s Disability 
✓  An Explanation of why the disability restricts the child’s diet 
✓ The major life activity affected by the disability 
✓ The food or foods to be omitted from the child’s diet 
✓ The food or choice of foods that must be substituted 

 
The following procedures are outlined by the “Pennsylvania Guidelines for Management 
of Food Allergies in Schools”. 
 
Nursing Services Responsibility 

● Medication Permission Form for Epi Pen, Benadryl, and/or other medication and 
Annually review student Health Records and request from parent/guardian a 
Self-Management Checklist (elementary level) be completed. 

● Provide Food Service General Manager with a list of all food allergies annually, 
prior to the start of school, for the Point of Sale system entry and any updates on 
student allergy changes that occur throughout the year. 
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● Assist in facilitating communication between teachers, Food Service Department, 
staff members, and family concerning changes or updates to student’s condition 
or treatment plan. 

● Elementary School nurse will provide notification of the student allergy to the 
classroom teacher, cafeteria monitors, special area teachers, and anyone else 
with a need to know.  Allergen-free zone signs for cafeteria tables and classroom 
doors for those students with severe life-threatening food allergies will be 
provided as deemed necessary. 

● Will also provide signs and symptoms of anaphylaxis to all staff with a need to 
know.  This is done via Pine-Richland School District’s Health Room Review, 
opening building in-services, and available on the Intranet. 

● Send copies of signed Diet Prescription to the Food Service General Manager 
when received. 

● Educate families on their responsibilities: 
o Inform school of student’s life-threatening food allergy and complete 

necessary medical forms annually.   
o Provide physician documentation of student’s allergy and treatment for 

reactions.  Update school of any changes to student’s condition or 
treatment for reactions. 

o Remind parent/guardian that they need to share information with the Bus 
Company and extracurricular activities and or sports teams. 

o  Annually, at the beginning of each school year, have a licensed physician, 
certified registered nurse practitioner, physician assistant or dentist 
complete and sign the “Student’s with Special Dietary needs Form” (Milk 
Alternative), if applicable.  These forms can be accessed from the 
Pine-Richland School District website. 

● Educate Students on their responsibilities: 
o Take as much responsibility as possible for avoiding potential allergens by 

not trading or sharing foods and washing hands before and after eating. 
o Learn to recognize symptoms of allergic reactions and inform an adult if 

an exposure to an allergen or reaction occurs.  If age appropriate, learn to 
self-administer treatment. 

  
Food Service Department Responsibility  

● Understand and implement the law protecting students with food allergies as they 
relate to food service 

● Provide yearly allergy training to all Food Service staff (August) and additional 
training as needed. 

● Provide yearly training on How to Prevent Cross-Contamination in the food 
service department (August) and additional training as needed. 

●  Add and keep up to date allergy alerts and picture of student in Point of Sale 
System 

● Maintain documentation of all food labels and allergy statements. 
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● Food Service Staff should be aware if a food substitution is made by distributors 
to notify the Food Service General Manager to assess product for allergens. 

● Ensure all Food Service staff are aware of any plan of care and related 
procedures for students with food allergy. 

● Make reasonable meal accommodations after receiving appropriate 
documentation from Nursing Department. 
 

Allergy Emergency 
The School District will do everything to prevent an allergy emergency; however, a plan 
is in place if an allergy emergency occurs.  The emergency plan should include: 
 

●  Building level planning 

●  Communication- A communication device, such as intercoms, walkie-talkies, or 
cell phones, should be available at all times in case of an emergency.  Staff 
should be able to communicate easily and quickly with the school nurse, school 
authorities, emergency responders and parents. 

● Training 

● Emergency Response Procedures- Epinephrine is kept in the Health Office at 
each school and is not locked to allow accessibility. If a child is suspected to be 
experiencing an allergic reaction, they are not to be left alone or sent by 
themselves to the nurse’s office under any conditions. 

● Documentation 
○ Time and location of the incident 
○ Food allergen that triggered the reaction (if known) 
○ If epinephrine was used and the time it was used 
○ Notification of parents and EMS 
○ Staff members who responded to the emergency 

  
Symptoms or Allergic Reactions 

● Mucous Membrane Symptoms:  
o red watery eyes or  
o swollen lips, tongue or eyes 

● Skin Symptoms:  
o itchiness 
o flushing 
o rash or hives 

● Gastrointestinal Symptoms:  
o nausea 
o pain, cramping 
o vomiting 
o diarrhea 
o acid reflux 
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● Upper Respiratory Symptoms:  
o nasal congestion 
o sneezing 
o hoarse voice 
o trouble swallowing 
o dry staccato cough 
o or numbness around mouth 

● Lower Respiratory Symptoms:  
o deep cough 
o wheezing 
o shortness of breath or difficulty breathing 
o chest tightness 

● Cardiovascular Symptoms:  
o pale or blue skin color 
o weak pulse 
o dizziness or fainting 
o confusion or shock 
o hypotension (decrease in blood pressure) 
o loss of consciousness 

● Mental or Emotional Symptoms:  
o sense of “impending doom” 
o irritability 
o change in alertness 
o mood change 
o confusion 

 
II.   Smart Snacks in Schools 
USDA has established practical, science-based nutritional standards for snack foods 
and beverages sold to children during the school day.  The standards allow schools to 
offer healthier snack foods to children.  
 
Which food and beverages sold at school need to meet the Smart Snack Standards? 
 

● Any food or beverage sold to students at schools during the school day,* other 
than those foods provided as part of the school meal program. 

● Examples include a la carte items sold in the cafeteria, and food sold in school 
stores, snack bars and vending machines. 

● Food and beverages sold during fundraisers, unless these items are not intended 
for consumption at school or are otherwise exempt by the state. 
 

*school day is defined as the midnight before to 30 minutes after the end of the school 
day 
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The Smart Snack Standards: 
Any food sold in schools must: 

●  Be a grain product that contains 50 percent or more whole grains by weight 
(have a whole grain as first ingredient); or 

● Has as the first ingredient a fruit, a vegetable, a dairy product, or a protein food; 
or 

● Be a combination food that contains at least ¼ cup of fruit and/or vegetable; and 
● The food must meet the nutritional standards for calories, sodium, sugar and fats: 

 
NUTRIENT SNACK ENTRÉE 

Calorie 200 calories or less 350 calories or less 

Sodium 200 mg or less 480 mg or less 

Total Fat 35% of calories or less 35% of calories or less 

Saturated 
Fat 

Less than 10% of 
calories 

Less than 10% of 
calories 

Trans Fat 0 grams 0 grams 

Sugar 35% of weight or less 35% of weight or less 

 
Please reference A Guide to Smart Snacks in Schools by USDA for additional guidance 
of exempt food items to the above list. 
 
The Smart Beverage Standards 
All schools may sell: 

● Plain water (with or without carbonation) 
● Unflavored low fat milk 
● Unflavored or flavored fat free milk and milk alternatives permitted by NSLP/SBP 
● 100% fruit or vegetable juice and 
● 100% fruit or vegetable juice diluted with water (with or without carbonation), and 

no added sweeteners. 
 

Elementary schools may sell up to 8 ounce portions, while middle school and high 
school may sell up to 12 ounce portions of milk and juice.  There is no portion size limit 
for plain water. 
 
Beyond this, the standards allow additional “no calorie” and “lower calorie” beverage 
options for high school students: 

● No more than 20-ounce portions of 
o Calorie-free, flavored water (with or without carbonation); and 
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o Other flavored and/or carbonated beverages that are labeled to contain <5 
calories per 8 fluid ounces or <  10 calories per 20 fluid ounces. 

● No more than 12-ounce portions of 
o Beverages with < 40 calories per 8 fluid ounces, or < 60 calories per 12 

fluid ounces. 
 

Other Requirements 
● Fundraisers 

o The sale of food items that meet nutrition requirements at fundraisers are 
not limited in any way under the standards 

o  The standards do not apply during non-school hours, on weekends and at 
off-campus fundraising events. 

o The standards provide a special exemption for infrequent fundraisers that 
do not meet the nutrition standards.  State agencies determine the 
frequency with which fundraising activities take place that allow the sale of 
food and beverage items that do not meet the nutritional standards. 

● Accompaniments 
o  Accompaniments such as cream cheese, salad dressing and butter must 

be included in the nutrient profile as part of the food item sold. 
o This helps control the amount of calories, fat, sugar, and sodium added to 

foods by accompaniments, which can be significant. 
  
References: 

● Pennsylvania Guidelines for Management of Food Allergies in Schools, 2011; 
http://www.health.pa.gov/My%20Health/School%20Health/Pages/Quick%20Links/Chronic%20Dis
ease/Life-Threatening-Allergies.aspx#.Wa6MNsiGPIU 
 

● Center for Disease Control and Prevention. Voluntary Guidelines for Managing Food 
Allergies in Schools and Early Care and Education Programs, 2013, 
https://www.cdc.gov/healthyschools/foodallergies/pdf/13_243135_A_Food_Allergy_Web
_508.pdf  

 
● Safe at School and Ready to Learn: A Comprehensive Policy Guide for Protecting 

Students with Life-Threatening Food Allergies, NSBA, 2nd Ed. 2012. 
https://cdn-files.nsba.org/s3fs-public/reports/Safe-at-School-and-Ready-to-Learn.pdf?CO
h1FORdHmb4gcA_4KszRU4F0syFuVut  
 

● The School Food Allergy Program, The Food Allergy & Anaphylaxis Network, 1995. 
www.foodallergy.org 
 

● Help make the healthy choice the easy choice for kids at school, A Guide To Smart 
Snacks in School, 2016; 
https://www.fns.usda.gov/sites/default/files/tn/USDASmartSnacks.pdf 
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Documentation of Allergic Reaction Incident 
 

Name of Student:  

Time of Incident:  

Location of Incident:  

Time Epinephrine 
was Used (if 
applicable): 

 

Time of Notification 
of Parent: 

 

Time of Notification 
of EMS: 

 

Staff Members 
Involved in Incident: 

 

Additional Notes:  
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