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National Guidance for 
Managing Allergens in Schools

CONCEPT Good, safe practice should be an industry 
standard

AIM To generate a nationally-agreed guidance 
document for the management of allergens in 
education catering

To support caterers in education to cater with confidence and serve children safely



The Guidance
1. Understanding the legal requirements

2. Roles and responsibilities of key stakeholders & 

communication best practice

3. Allergen Management

UPDATES: 

 Now with copyright

 Will go live on LACA website Mid-August 

and be in public domain
7 Pages 
3 Sections



Feedback so far…

“It’s great to see 
how well this has

progressed”

“We think it is 

comprehensive policy.”

“The document looks 
great and I think it will 
greatly benefit 
everyone.”

“The draft document 

looks excellent”

“It is really good to see the progress 

that has been made in bringing 
together all of the information from 
the groups into one working 

document” 

“I thought it was really positive”

“thorough and an easy

working document.”

“This looks amazing”

“I think it is looking like a 

document that will benefit 

all parties concerned.”



Risk Analysis Process 
1. School Support & Engagement
2. Kitchen Capabilities
3. The Allergy

UPDATES: 

 Survey underway

 Now with copyright

 Access online, controlled by LACA 
member login
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Road-testing the Risk Analysis

94% applied it to Primary 

settings (6% Nursery)

94% agreed it would 

support in communicating 
the risks to parents & 
schools

75% agreed or strongly 

agreed with the risk outcome

50% Contract Caterer

40% Local Authority

10% In house caterer

15% High Risk

66% Medium Risk

17% Low Risk

Of those who disagreed, there is an even split 
between those who thought the outcome should 
have been higher and those who thought lower



Road-testing the Risk Analysis

Usability

“Quick and easy to use”

“It is useful, but suggest some more in-depth questions to ensure the 
detail is covered”

“We still can use some common sense”

“Given us a good opportunity to review our processes” 

Reviewing Risk

“It will definitely support us in 
assessing whether it’s safe to cater (for 

a pupil)”

“It looks holistically at all risk factors”

“Its definitely been an eye opener for 
me”

“(the process would…) clearly identify 
measures which could be taken to 

reduce the risk to an acceptable level”

Communication with schools & parents

“Gives us clear backing for not accepting requests that are not 
accompanied by medical evidence”

“It could also be used to promote change required within schools to 
lower risk”

“The process would open up a framework for discussion and negotiation 
with the school and parent”



ALLERGEN GUIDANCE:
IMPACT

Ensure children 
with medical diets 
can enjoy eating 
SAFELY at school

Consistent support 
for Schools, 

Caterers & Parents 

Incorporate into 
caterer policies 
nationwide


