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Food Allergy 101



Setting the Stage

•How many people have food allergies?
•What are the most common food allergies?
•Can allergies be outgrown?
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What is the Big 9?

The Big 9 is a list of the 9 most common allergens that affect people.
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Truth or Myth

Title Box



Casual Contact

Students that touch a table with a food allergen will cause 
a food allergy response.
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Food Allergy Management



What is a Food Allergy Management Plan?

• Training
• Communication
• Preparation
• Point of Service (POS)
• Service 
• Preference vs. 

Accommodation
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Needs Goals

Opportunity Support



Training

• Staff Training
• Civil Rights 
• Reading a Nutrition Facts Panel
• Substitutions
• Cross Contact
• Standard Operating Procedure
• Epi Pen Administration
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Communication

• Who is at the table?
• Who isn’t at the table?
• How does the Local Wellness Committee fit?
• How do nurses fit in the picture?
• How to send out resources?
• How to reach families?
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Preparation

● Delivery Process
● Storing Foods
● Working in the Kitchen
● Labeling Allergen 

Friendly Items
● Menus



POS

• How is information added in POS?
• Can cashiers easily understand the terms listed?
• Do cashiers know the proper substitutions?
• Does your team in each school have a good idea of 

student allergies?
• What is the relationship with the nursing staff?
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Service
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Preference vs. Accommodation

• How do you communicate this message?
• Can you provide preference options?
• Does OVS equal accommodation?
• Is juice an accommodation?
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Truth or Myth

Title Box



Cleaning Surfaces

You can’t easily clean surfaces to reduce a food allergy 
response.
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DINWIDDIE COUNTY 
PUBLIC SCHOOLS

SCHOOL NUTRITION DEPARTMENT

MARION H. ELDER, DIRECTOR

JEFF WALTERS, CHIEF OPERATIONS OFFICER

KARI WESTON, SUPERINTENDENT



DCPS DEMOGRAPHICS

• Enrollment – 4204

• Division wide CEP

• 7 Schools

• 43 Employees

• Head Start

• Encompass

• RISE



FOOD ALLERGIES

• Understanding Food Allergies in Schools

• Difference between food allergy vs. intolerance vs. 

sensitivity

• Most common allergens in DCPS STUDENTS (Top 5)

Top 5 DCPS Food Allergies

• Peanut

• Seafood

• Eggs

• Wheat

• Strawberries



ALLERGEN-SAFE MEAL PLANNING

• Identifying allergens in standardized recipes

• Reading and interpreting food labels effectively

• Managing ingredient substitutions safely

• Preventing hidden allergens in processed foods

• Working with vendors to ensure accurate allergen 

documentation



PREVENTING CROSS-CONTACT IN SCHOOL 
KITCHENS

• Difference between cross-contact and cross-contamination

• Proper cleaning and sanitizing procedures

• Safe food preparation workflows

• Color-coded equipment and designated prep areas

• Managing shared serving lines



COMMUNICATION & COLLABORATION

• Partnering with school nurses and administrators

• Working with parents/guardians

• Understanding and implementing 504 plans

• Training frontline cafeteria staff

• Communicating allergen information to students in 

age-appropriate ways

“Student Services and School Nutrition collaborate to help ensure that students who have 

food allergies are safe and considered when meals are prepared and also when they are 

the class environment.”- Mr. Robbie Garnes, Director of Student Services



CREATING AN INCLUSIVE CAFETERIA 
ENVIRONMENT

• Reducing stigma for students with allergies

• Allergy-aware seating vs. inclusion practices

• Teaching peers about food allergy safety



STAFF TRAINING & PROFESSIONAL 
DEVELOPMENT

• Frequency and format of allergy training

• Scenario-based drills

• Building staff confidence in handling allergic reactions

• Evaluating training effectiveness



Food Allergy Management Plan 
in Prince William County Schools

Callie Nickles, MPH, RDN

Administrative Coordinator for Nutrition



Schools: 97 schools

Enrollment: 89,000 students

FRP: 54%

CEP Schools: 69 schools (7 HS, 12 MS, 50 ES/K8/K12) 

Lunch ADP: 60,000

Breakfast ADP: 26,000

Staff Size: approx. 800

Division Profile: Prince William County Schools



The PWCS Food and Nutrition Department…

supports the health, wellness, and academic performance of 
every student in PWCS by serving inclusive, nutritious, high-

quality meals and providing nutrition education in a 
welcoming and safe environment.



Common Allergens on Our Menus

1. Eggs

2. Fish (HS only) – Blue Catfish Tacos

3. Milk

4. Peanuts (MS/HS only) – PB&J Uncrustable Sandwich

5. Sesame

6. Soy

7. Wheat

Currently, all menus are free from tree nuts and shellfish.

All elementary menus are free from peanuts, tree nuts, and shellfish.



Staff Training on Allergy Management

• New Employee Training
✓ Food safety practices

✓ Sanitation practices

• Back-to-School Meetings
✓ Common student allergies

✓ Cross-contact vs. cross-contamination

• ServSafe Certification Required for:
✓ Manager

✓ Assistant Manager

✓ Team Lead



Resources

• Back of House Technology
1. Item/Recipe Allergen Management

2. Customer Allergy Management



Resources

• Back of House Technology

• Front of House Technology

POS warning message for 
students with allergies



Resources

• Back of House Technology

• Front of House Technology

• Online Menus + Mobile Menu App



Online Menus + Mobile Menu App



Resources

• Back of House Technology

• Front of House Technology

• Online Menus + Mobile Menu App

• Staff + Collaboration
✓ Registered Dietitians (3) in the Food & Nutrition Department

✓ Collaboration with School Nurses

✓ Collaboration with Student’s Healthcare Team

✓ Distributors/Vendors



Resources that didn’t work…



Dietary Accommodations Process

1. Direct the student/family to the Nutrition Team

2. Request medical statement from healthcare provider
✓ Resource: Dietary Modification Medical Statement Form

3. Collaborate with manager, family, and healthcare team 
to create a modified menu

Other resource: Alternate Milk Request Form



Dietary Modification Medical Statement



Callie Nickles, MPH, RDN
Administrative Coordinator for Nutrition

nicklemm@pwcs.edu 

Thank You!

mailto:nicklemm@pwcs.edu


Truth or Myth
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Food Bans

Eliminating a food allergen from the school manages all 
food allergies.
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Resources

• Local Wellness Policy Resources
• Food Allergy Research
• Be Fearless when Serving Peanuts
• National Peanut Board: Allergies at School
• FARE Report
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https://www.oregon.gov/ode/students-and-family/childnutrition/SNP/Pages/OregonSchoolWellness.aspx
https://www.oregon.gov/ode/students-and-family/childnutrition/SNP/Pages/OregonSchoolWellness.aspx
https://nationalpeanutboard.org/peanut-allergy/allergies-at-school/
https://nationalpeanutboard.org/peanut-allergy/allergies-at-school/
https://nationalpeanutboard.org/news/how-to-be-fearless-about-food-allergies-in-schools/
https://nationalpeanutboard.org/news/how-to-be-fearless-about-food-allergies-in-schools/
https://nationalpeanutboard.org/peanut-allergy/allergies-at-school/
https://nationalpeanutboard.org/peanut-allergy/allergies-at-school/
https://www.foodallergy.org/resources/food-allergy-management-schools-fams-expert-recommendations-k-12
https://www.foodallergy.org/resources/food-allergy-management-schools-fams-expert-recommendations-k-12


Grab the Toolkit
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Questions?
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Color Information
Use the colors that are set up in the template color palette:

Shades of colors – by transparency setting: These are colors are reserved for hyperlinks 
and clicked on hyperlinks :

100%

25%

50%

75%

To add on colors, you 
can use the color picker:



Elements Information
Can be added to any slide if needed

Spatula

Tray Metal Gray Box



Fonts
To ensure that the fonts in the presentation are going to display correctly the typeface Aptos was chosen.

Aptos Display (Headings) – bold – 35 point

midnight navy or peanut colored

Headline

Aptos Display (Headings) – bold – 24 point

midnight navy or peanut colored

Subheader

Aptos  (body) – regular – 24 point oe 20 point

midnight navy or peanut colored
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