Food service workers are key
players in keeping students with
life threatening food allergies
safe in school. Preventing
exposure to allergens starts in
the kitchen.

The 2009 FDA Food Code added “Food Allergy
Awareness” as part of required food safety
training. Food Allergy Awareness information
was added to the Food Safety Basics class as of
Fall 2010!

Read food labels. Develop a
system of reading labels for
every item served to a student
with food allergies and maintain
contact information for
manufacturers.

Foods that Commonly Contain the “Big Eight” Allergens
1. Peanuts
peanuts, peanut oil, ground nuts, mixed nuts, nut pieces,
peanut butter, chocolate candies, candy bars, ice cream

Know what foods to avoid
and how to substitute. Have
a list of all food ingredients to
avoid and a list of appropriate
substitutions for each student
with food allergies. If you have
any questions regarding
whether a certain food is safe,
ask your supervisor.
(Supervisors should contact
their area KSDE consultant or
the Topeka KSDE office at
-

3. Milk
butter, buttermilk, cheese, cream, whipped cream, cottage
cheese, custard, ice cream, sherbet, nougat (found in many
candy bars), pudding, sour cream, yogurt, ingredients
containing casein, lactose, or whey on food labels

Designate an allergy-safe
zone in the kitchen.
Designate one area in the
kitchen where allergy-safe
meals can be made, and
ensure that it is kept free of
ingredients that students with
life threatening food allergies
should avoid.
Follow safe food-handling
practices. Cross
contamination of a food allergen
poses a serious risk to a
student with life threatening
food allergies. Wash all
utensils, bowls, pots, and pans
thoroughly with warm, soapy
water and sanitize.
Additionally, clean food
preparation areas by washing,
rinsing and sanitizing to remove
allergens.

2. Tree nuts
almonds, brazil nuts, cashews, chestnuts, hickory nuts,
macadamia nuts, almond paste or extract, nougat, nut
butters, pecans, pesto, pine nuts, pistachios, walnuts, other
nut extracts

4. Egg
egg, egg substitute, macaroni, mayonnaise, meringue
5. Soy
tofu, miso, soy sauce, tamari sauce
6. Wheat
bran, bread crumbs, crackers, flour (including whole wheat,
enriched, all-purpose, cake and graham), gluten, granola or
granola bars, macaroni, spaghetti and other pastas, soy
sauce, starch, modified food starch, hydroluzed vegetable
protein
7. Fish
bass, cod, flounder, anchovies, tuna
8. Shellfish
clams, crab, crawfish, lobster, mollusks, mussels, oysters,
scallops, snails, shrimp, seafood, flavorings

If a food product contains
one of the 8 common
allergens or an ingredient
derived from one of these
foods, FDA laws requires that
the product be labeled clearly
with this information.
Ingredient is a broadly
defined term that includes
flavorings, colorings and
incidental additives.

