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SCHOOL SAFETY GUIDANCE FOR ALLERGY MANAGEMENT

Education of School Staff

S
chool nurses, staff, students, parents and guardians 

need to be able to point to material and resources that 

arebasedonevidence.Allschoolstaff,particularly
those responsible for students with severe allergies, should 

receiveallergyeducationthatisevidence-based.Itshould
be emphasized that no two reactions are alike – students 

experience different reactions and even individual reactions 

willvaryfromoneepisodetothenext.

School staff should receive education on the signs and 

symptoms of an allergic reaction and be taught how to 

respondifit’sanemergency.

TheCentersforDiseaseControlandPrevention(CDC)
suggests the following (these can be applied to all types of 

allergies):

 •Howtorespondtoanallergyemergency.
 •Informationaboutfederallawsthatcouldapply,suchastheADA,Section504,andFERPA.Informationaboutany

statelaws,includingregulations,ordistrictpoliciesthatapply.
 •Howtoadministerepinephrinewithanauto-injector(forthoseformallydelegatedtodoso).
 •Howtohelpchildrentreattheirownallergyepisodes.
 •Effectsoffoodallergiesonchildren’sbehaviorandabilitytolearn.
 •Importanceofgivingemotionalsupporttochildrenwithfoodallergiesandtootherchildrenwhomightwitnessa

severefoodallergyreaction(anaphylaxis).
 •Commonriskfactors,triggers,andareasofexposuretofoodallergensinschools.
 •Specificstrategiesforfullyintegratingchildrenwithallergiesintoschoolandclassactivitieswhilereducingtherisk

of exposure to allergens in classrooms, during meals, during nonacademic outings, on field trips, during official 

activities before and after school programs, and during events sponsored by schools programs that are held outside 

ofregularhours.Thesestrategiescouldaddress(butarenotlimitedto)thefollowing:
  oSpecialseatingarrangementswhenageandcircumstanceappropriate(e.g.,duringmealtimes,birthday

parties).
  oPlansforkeepingfoodswithallergensseparatedfromfoodsprovidedtochildrenwithfoodallergies.
  o  Rules on how staff and students should wash their hands and clean surfaces to reduce the risk of exposure 

tofoodallergens.
  oTheimportanceofnotsharingfood.
  oHowtoreadfoodlabelstoidentifyfoodallergens.
  oAnyfoodintheclassroomshouldhaveingredentslistedonalabel;nohome-bakedtreats.Twenty-five

percentoffirst-timeallergicreactionsoccurintheschoolsetting.

Special Note: It is imperative that the school nurse helps staff understand the Family Education Rights and Privacy Act 

law,orFERPA.Informationcanonlybesharedonaneed-to-knowbasisandchildrenhavetherighttohavetheirhealth
informationprotected.Remindstaffthathealth-relatedconversationsshouldoccurinprivate–notinschoolhallwaysor
publicareas.
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4 Practical Points

Education of school staff can be held at a school-

wide faculty meeting to teach signs and symptoms of 

allergiesandgeneralizedallergycare.

Specific, individualized instruction should be provided 

to staff supervising a student with a known allergy 

whoisatriskforanaphylaxis.
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