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FOOD SAFETY AND HACCP TRAINING – 2600 

 

Employee will be able to effectively utilize all food safety program guidelines and health 
department regulations to ensure optimal food safety.  
2620 – Practice general food safety procedures.  
2630 – Practice Federal, State, and local food safety regulations and guidance.  
2640 – Promote a culture of food safety behaviors in the school community. 

 

 
 
 
 

 
Manager’s Corner: Recognizing and Reacting to an Allergic Reaction is designed for 
directors/managers to use in training their staff.  Each lesson is roughly 15 minutes.  
This resource is series one of a continuous set of training resources designed to give 
directors/managers an easy-to-use lesson plan for training staff in various topics.  
Manager’s Corner: Recognizing and Reacting to an Allergic Reaction provides a 
method for using and training with many of the Institute of Child Nutrition’s resources.  
Every lesson plan contains the following:  

 learning objective, 

 statement explaining the importance of the topic, 

 list of materials,  

 instructions on how to present the information,  

 questions to ask staff, and  

 additional resources to strengthen or refresh the knowledge of the 
director/manager.   

 
 
 
 
 
 
 
 
 
 
 

Introduction 

Professional Standards 
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Objective:  Recognize the symptoms of an allergic reaction, and describe the steps that 
should be taken in response to an allergic reaction as detailed in the school nutrition 
program’s food allergy management plan. 
 
Why it is important: School nutrition employees should be able to identify the 
symptoms of an allergic reaction.  This includes both physical symptoms as well as 
what a child describes they are feeling.  School nutrition employees should be prepared 
to react to an allergic reaction emergency.  
 
Materials: 

 Overview of Food Allergies Fact Sheet: www.theicn.org/foodsafety  

 Food Allergy Symptoms Fact Sheet 

 Food Allergy and Anaphylaxis Emergency Care Plan handout 

 School’s food allergy management plan 
 

Instructions:  
Review the Food Allergy Symptoms Fact Sheet and explain the symptoms of an allergic 
reaction and how a child might describe it. 
 
Review and explain the school’s food allergy management policy on what to do during 
an allergic reaction.  Ensure the staff are able call 911 if needed.  Use the Food Allergy 
and Anaphylaxis Emergency Care Plan handout to help explain symptoms. 
 
Ask provided questions and answer all staff questions when done. 
 
Questions for the staff:  

 How are food allergies diagnosed? 
o By a State licensed healthcare professional 

 What are symptoms of an allergic reaction? 
o See Food Allergy Symptoms Fact Sheet 

 What is anaphylaxis reaction? 
o A serious food allergic reaction that is rapid in onset and can cause 

death. 

 How are food allergies treated? 
o Whatever the State licensed healthcare professional prescribes 
o Antihistamine  
o Epinephrine 
o Inhaler 

 Who can administer epinephrine? 
o Personnel trained in administering epinephrine, for example a school 

nurse 
 

Recognizing and Reacting to an Allergic Reaction 
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 Where is epinephrine stored in our schools? 
o Refer to school’s food allergy management plan. 

 When to call 911? 
o A serious food allergic reaction is an EMERGENCY.  Call 911. Do not 

hesitate when anaphylaxis is suspected.  Notify the emergency 
medical service that anaphylaxis is suspected, so they will bring 
epinephrine.   

 What role would you play while encountering an allergic reaction? 
o Refer to school’s food allergy management plan.  

 What role would your co-workers play in the situation? 
o Refer to school’s food allergy management plan. 

 

 
 
Additional Resources: 

 Managing Food Allergies: School Nutrition Directors Fact Sheet: 
www.theicn.org/foodsafety 

 Managing Food Allergies School Nutrition Staff Fact Sheet: 
www.theicn.org/foodsafety 

 Centers for Disease Control and Prevention, Voluntary Guidelines for Managing 
Food Allergies In Schools and Early Care and Education Programs: 
https://www.cdc.gov/healthyschools/foodallergies/ 
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Food Allergy Symptoms Fact Sheet 
 
Symptoms of a Food Allergic Reaction 
One or more symptoms can occur and can be MILD to SEVERE.  According to Food 
Allergy Research and Education (FARE), symptoms may include: 

 Hives (reddish, swollen, itchy areas on the skin) 

 Eczema (a persistent dry, itchy rash) 

 Itchy, red rash 

 Repetitive coughing 

 Hoarse voice 

 Nausea & vomiting 

 Diarrhea 

 Abdominal cramping 

 Swelling 

 Stomach pain 

 Nasal congestion or a runny nose 

 Sneezing 

 Slight, dry cough 

 Odd taste in mouth 

 Trouble swallowing 

 Shortness of breath 

 Turning blue  

 Drop in blood pressure (feeling faint, confused, weak, passing out) 

 Loss of consciousness 

 Chest pain 

 A weak or “thready” pulse 

 Sense of “impending doom”  
 
What is anaphylaxis? 
A serious food allergic reaction that is rapid in onset and can cause death. 
 
How might a child describe an allergic reaction? 

 This food is too spicy. 

 My tongue is hot (or burning). 

 It feels like something is poking my tongue. 

 My tongue (or mouth) is tingling. 

 My tongue (or mouth) itches. 

 My mouth feels funny. 

 There is a frog in my throat. 

 There’s something stuck in my throat. 

 My lips feel tight. 

 My throat feels thick. 

 It feels like there is a bump on the back of my tongue. 
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How are food allergies diagnosed? 
A State licensed healthcare professional can diagnose food allergies by using a variety 
of tests. 
 
What are the treatment methods? 

 Reactions should be treated according to the student’s Food Allergy Action 
Plan/Emergency Care Plan.  

 Epinephrine  

 Antihistamine, if ordered by healthcare provider 

 Inhaler (bronchodilator), if ordered by healthcare provider 
 
How to avoid an allergic reaction? 
Total avoidance of allergen food protein 
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