

INSERT SCHOOL, TUCKSHOP OR P&C LOGO 
POLICY DOCUMENT: (insert Tuckshop / Canteen name])
	Policy Name:  
	Allergy Management Policy

	Policy Number
	(If applicable) 

	Date Published:  
	[insert date]

	Authorised by: 
	(Eg. School Business Manager or P&C President)

	Policy Purpose:  
	The purpose of this policy is to minimise the risk of allergic reactions, including anaphylaxis, within the school tuckshop environment.

Food allergies can be life-threatening. School tuckshops have a duty of care to provide a safe food service by managing food allergens, reducing cross-contamination risks, and ensuring staff and volunteers understand their responsibilities in allergy management.

This policy supports compliance with food safety legislation and aligns with school-based anaphylaxis management procedures.

	Scope: 
	This policy applies to:
· All tuckshop staff
· All volunteers
· P&C/P&F members involved in tuckshop operations
· Relief staff and student helpers
· External suppliers providing food to the tuckshop.

	Definitions: 
	Allergy: An immune system response to a food protein that the body mistakenly identifies as harmful.

Anaphylaxis: A severe, potentially life-threatening allergic reaction requiring immediate medical treatment.

Allergen: A substance capable of triggering an allergic reaction.

Cross-contamination: The transfer of allergens from one food or surface to another.

Allergy-Aware Product: A product made with consideration of allergen management practices but not guaranteed allergen-free unless specifically certified.

	Policy Actions: 
	1. Communication and Information
1. Parents/carers are responsible for informing the school of their child’s diagnosed food allergies.
2. The school will notify the tuckshop of students with severe, life-threatening allergies where relevant to tuckshop operations.
3. The tuckshop will not provide “allergen-free guarantees” unless the product is commercially manufactured and clearly labelled as such.
4. Ingredient lists for all recipes and products will be maintained and available upon request.

2. Allergen Identification and Labelling
1. All packaged foods must comply with Australian allergen labelling laws.
2. Ingredients of tuckshop-made items must be recorded and updated if recipes change.
3. Staff must check ingredient labels every time a product is delivered, as manufacturers may change formulations.
4. “May contain” statements must be taken seriously and considered when responding to allergy enquiries.

3. Food Preparation and Cross-Contamination Control
1. Hands must be washed thoroughly before food preparation and between tasks.
2. Separate utensils and equipment should be used where possible when preparing allergy-aware orders.
3. Food preparation surfaces must be cleaned and sanitised before preparing allergy-aware items.
4. Shared equipment (e.g., sandwich presses, knives, chopping boards) must be thoroughly cleaned between uses.
5. Where possible, allergy-aware meals should be prepared first.
6. Gloves are not a substitute for hand washing.

4. Ordering and Serving Procedures
1. Special allergy orders must be clearly identified (e.g., highlighted order slip).
2. One designated staff member should prepare the allergy-aware meal from start to finish where possible.
3. The meal must be clearly labelled with the student’s name and allergy details.
4. Verbal confirmation should occur at point of collection where appropriate.

5. Training and Awareness
1. All tuckshop staff and volunteers will receive basic allergy awareness training annually.
2. Staff must understand:
· Common food allergens (e.g., peanuts, tree nuts, dairy, egg, wheat, soy, sesame, seafood).
· Symptoms of mild to severe allergic reactions.
· Emergency response procedures.
3. New volunteers must be briefed on allergy management procedures prior to commencing duties.

6. Emergency Response
1. In the event of a suspected allergic reaction:
· Follow the school’s Anaphylaxis Management Plan immediately.
· Alert school administration.
· Call emergency services (000) if symptoms are severe.
2. An adrenaline auto-injector (e.g., EpiPen®) must only be administered by trained personnel in accordance with school procedures.
3. An incident report must be completed following any allergic reaction.

7. Non-Compliance
Failure to follow this policy may result in:
· Immediate re-training
· Removal from food preparation duties
· Disciplinary action in line with school or P&C/P&F procedures.

	Related Policies, resources and documents:
	(Are there associated documents that will make complying with this policy easier? For example:
· School Anaphylaxis Management Policy
· Food Safety Program 
· Food Safety Plan
· Cleaning and Sanitising Schedule 
· Hand Washing Poster

	Contact Information:
	If staff or volunteers are unsure how to follow this policy or have suggestions for improvement, they should contact:
· Tuckshop Convenor
· School Principal or Business Manager
· P&C/P&F President
· QAST

	Review Date:
	[insert date]



References and further reading:
· National Allergy Council – Best Practice Guidelines for Anaphylaxis in Schools
· Sample anaphylaxis policy for schools
· National Allergy Council – Schools Resources
· National best practice guidelines for anaphylaxis prevention and management in Australian schools

*This Policy Template was provided by the Queensland Association of School Tuckshops to support School Food Service Staff create policies that are relevant to their service. Remove the information provided in Italics in the document prior to publication. 
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