
Activities and Food Allergies  

With the increase incidence in food allergies and anaphylaxis, in may be necessary to consider 

alternative food offerings and, when appropriate, set up allergenic safe zones at events. The 

school nurse, health clerk or school office can be contacted by the event chairman to determine 

the number of known students with allergies to foods and the food types. Food choices can then 

be tailored to assure that all students can participate fully and safely in any event.  

More than 170 foods are known to cause a reaction in some people; however, eight foods 
account for 90% of all allergic reactions to food. They are: 

• milk 
• eggs 
• peanuts 
• soy 
• wheat 
• tree nuts (e.g., almonds, walnuts, pecans) 
• fish 
• shellfish (e.g., crab, lobster, shrimp) 

 
While these eight allergens are the most common, a student may have a severe, life-threatening 
allergy to a different food, and a student may be allergic to more than one food. 
 
Unexpected food allergens can be found in non-food items such as 

• modeling clay and paper mache (may contain wheat) 
• crayons (may contain soy) 
• shaving cream (may contain milk) 
• finger paints (may contain milk or egg whites) 
• soaps (may contain wheat, dairy, soy, or nut extracts) 

 
In some instances, a child or an adult may experience a food reaction without prior warning. 
Event planners should be prepared to contact emergency responders by dialing 911.  
 
Newsletters and flyers, print and electronic are helpful in educating parents and students about  

• chronic health conditions, including food allergy and anaphylaxis 
• bullying prevention including reporting of harassment, hazing or bullying and assuring 

individuals with chronic health conditions are not socially isolated 
• education on potential allergens and signs, symptoms and potential of a life-threatening 

reaction 
• education on the differences between life-threatening food allergy and food intolerance 
• importance of following guidelines such as hand washing, food sharing, and allergenic 

safe zones 
• general emergency procedures to implement  

 
Hospitality and foods play an important role in welcoming students and families. Foods should 
be nutritious, attractive and safe for everyone to enjoy. Education and communication can help 
prevent a food allergy emergency. By taking steps to prevent food allergy emergencies, 
students and adults with food allergies live healthy and normal lives, and participate in all 
activities.  
 

For further information visit 



Centers for Disease Control – Comprehensive list of resources 

http://www.cdc.gov/healthyyouth/foodallergies/publications.htm 

U.S. Food and Drug Administration: Food Allergies, What You Need to Know  

http://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAllergens/ucm079311.htm 

U.S. Food and Nutrition Services – Food Safety 

http://www.fns.usda.gov/fns/safety/resources.htm  

The Food Allergy Book: What School Employees Need to Know 
www.fns.usda.gov/fns/safety/pdf/FoodAllergyBook.pdf  

Spanish: Alergias a los alimentos: lo que personal de la escuela 

www.fns.usda.gov/TN/Resources/nutritionandwellness/resources.pdf  

Food Allergy and Research Education: www.foodallergy.org  

National School Boards Association recommended policy: www.nsba.org/foodallergyguide  

School Nutrition Association: http://www.schoolnutrition.org/Content.aspx?id=17241  

 
American Academy of Allergy, Asthma, and Immunology 
611 East Wells Street 
Milwaukee, WI 53202 
Phone: 414-272-6071 
Patient Information and Physician Referral Line: 1-800-822-2762 
For all general questions, e-mail: info@aaaai.org 
Web: www.aaaai.org 
 
Asthma and Allergy Foundation of America 
1233 20th Street, NW Suite 402 
Washington, DC 20036 
Phone: 202-466-7643 
Web: http://www.aafa.org 
 
The Food Allergy & Anaphylaxis Network 
10400 Eaton Place, Suite 107 
Fairfax, VA 22030-2208 
Phone: 800-929-4040 
E-mail: faan@foodallergy.org 
Web: http://www.foodallergy.org/about.html 
www.nfsmi.org 
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