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Students 

 
 
Food Allergy Management Program 
 
Allergies can affect almost any part of the body and cause various symptoms. 
Anaphylaxis involves the most dangerous symptoms, including but not limited to: 
breathing difficulties, a drop in blood pressure, or shock, which are potentially fatal. 
Common signs and symptoms of allergic/anaphylactic reactions may include: hives, 
wheezing, itching (of any part of the body), throat tightness or closing, runny nose, 
swelling (of any body parts), vomiting, red/watery eyes, diarrhea, difficulty swallowing, 
stomach cramps, difficulty breathing, change of voice/hoarseness, sense of doom, and 
coughing.  
 
Identification 

• A written Health Care Plan or Section 504 Plan will be developed for food-
allergic students.  

• The Plan will describe the allergy in detail, including adverse reactions (if 
known). The Plan will, at a minimum, contain a section regarding prevention of 
allergen exposure, a section regarding response to allergen exposure, a section 
detailing training (if any) that school personnel will receive, and a section 
describing when and how parents/guardians will be notified of an allergen 
exposure.  

• The Plan will be shared with all of the student’s teachers, school nurse/health 
aide, cafeteria personnel, bus driver, and other personnel working with the 
student, as deemed appropriate by the building principal.  

• The Plan will be reviewed by the school nurse/health aide, the student’s 
parents/guardians and other appropriate school personnel at least annually. 

• Parents/guardians are encouraged to share with school personnel information 
from their child’s physician or other health care provider.  

 
Prevention 

• Protecting a student from exposure to offending allergens is the most important 
way to prevent anaphylaxis. Schools can be high-risk settings because of the 
number of students served and the risk of cross-contamination on tables, desks 
and other surfaces, and exposures to allergic foods because of food sharing, 
hidden ingredients, craft, art and science projects, bus transportation, fundraisers, 
bake sales, parties and holiday celebrations, field trips, and substitute teaching 
staff being unaware of the food-allergic student. 

• Additional information regarding prevention can be found in the publication 
“Guidelines for Managing Life-Threatening Food Allergies in Schools” published 
jointly by the Illinois State Board of Education and the Illinois Department of 
Public Health. These Guidelines recommend “best practices” for individuals 
specifically addressing prevention of allergen exposure within the school setting. 
The eight categories of individuals are: 
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• Nurse/Designated School Personnel (DSP) 
• Parent 
• Teacher 
• Administration 
• Food Service 
• Custodians 
• Outside Classroom Activities 
• Transportation 

 
Response 
In the event of allergen exposure, the response will be dictated by each student’s 
individual Health Care Plan/Section 504 Plan.  
 
Training 

• At least every two years, an in-service training program for school personnel who 
work with students must be conducted by persons with expertise in anaphylactic 
reactions and  management.  

• This training should include: 
• How to recognize symptoms of an allergic reaction. 
• Review of high-risk areas. 
• Steps to take to prevent exposure to allergens. 
• How to respond to an emergency. 
• How to administer an epinephrine auto-injector. 
• How to respond to a student with a known allergy as well as a student 
with a previously unknown allergy. 

 
Procedures 
Separate procedures will not be adopted implementing this Policy. Instead, the 
“Guidelines for Managing Life-Threatening Food Allergies in Schools” published jointly 
by the Illinois State Board of Education and the Illinois Department of Public Health will 
govern.  
 
 
LEGAL REF:   105 ILCS 5/2-3.148 Food Allergy Guidelines 

105 ILCS 5/10-22.39 In-Service Training Programs 
“Guidelines for Managing Life-Threatening Food Allergies in 
Schools” published jointly by the Illinois State Board of Education 
and the Illinois Department of Public Health 

 
 
Adopted: December 8, 2010 


