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1. INTRODUCTION AND AIMS 

This policy has been developed in accordance with the Early Years Foundation Stage (EYFS) 
requirements, the statutory guidance introduced under Benedict’s Law (2026), and relevant health 
and safety legislation. It recognises that eHective allergy management is essential to safeguarding 
children’s health, wellbeing, and access to learning. 

Our Aims 

Our primary aim is to ensure that all children with allergies are kept safe, fully included, and 
supported to participate confidently in every aspect of school life. We are committed to: 

• Preventing exposure to known allergens 

• Responding swiftly and eHectively to allergic reactions 

• Ensuring all staH are trained, confident, and competent in allergy management 

• Working collaboratively with parents, carers, healthcare professionals, and caterers 

• Maintaining robust systems that protect children in our care at all times 

We recognise that Early Years children are particularly vulnerable because they may be unable to 
communicate symptoms or manage risks independently. Our procedures therefore prioritise 
vigilance, supervision, and consistency. 

2. PRE-ADMISSION REQUIREMENTS 

2.1 Essential Information Required 

Before a child joins the school, we gather comprehensive information about: 

• Diagnosed allergies (food, environmental, medication, insect stings) 

• Symptoms and typical reaction patterns 

• Emergency medication prescribed 

• Known triggers and avoidance strategies 

• Any previous anaphylactic episodes 

• Dietary requirements linked to allergies or intolerances 

Parents must provide medical documentation, including any specialist reports, to ensure we have an 
accurate understanding of the child’s needs. 

2.2 Allergy Action Plans (AAPs) 

For every child with a diagnosed allergy, we require a Benedict’s Law-compliant Allergy Action Plan, 
signed by a healthcare professional. These plans include: 

• Child’s photograph 

• Allergen(s) 

• Symptoms of mild, moderate, and severe reactions 

• Step-by-step emergency procedures 

• Medication instructions 



• When to administer adrenaline 

• When to call 999 

AAPs must be in place before the child starts and are reviewed: 

• Annually 

• After any allergic reaction 

• When medical advice changes 

Copies are displayed discreetly in relevant areas and accessible to all staH. 

3. STAFF TRAINING AND COMPETENCY 

3.1 Mandatory Training 

In compliance with Benedict’s Law, all staH receive annual allergy training, including: 

• EYFS practitioners, including bank staH 

• Teaching assistants 

• OHice staH 

• Class teachers 

Training covers: 

• Recognising allergic reactions 

• Administering adrenaline auto-injectors (AAIs) 

• Emergency procedures 

• Cross-contamination prevention 

• Safe supervision of children with allergies 

Training is logged and monitored, with refresher sessions provided when needed. 

3.2 Competency Assurance 

StaH must demonstrate confidence in: 

• Locating emergency medication 

• Administering AAIs correctly 

• Following the child’s AAP 

• Calling emergency services 

Competency checks are completed annually as part of compliance monitoring activities. 

4. SPARE ADRENALINE AUTO-INJECTORS (AAIs) 

In line with Benedict’s Law, the school holds spare AAIs for emergency use. 

4.1 Storage and Accessibility 

Spare AAIs are: 



• Stored in a clearly marked, unlocked but supervised box in the oHice 

• This location is accessible within one minute of each Nursery and Pre-prep classroom 

• Children’s AAPs are also visible here 

• Checked daily for presence and termly for expiry dates by the health and wellbeing centre 

4.2 Responsibilities 

A named member of staH, Julia McClean-Smith, is responsible for: 

• Monitoring expiry dates 

• Replacing used or expired AAIs 

• Ensuring all staH know where AAIs are stored 

5. ALLERGEN MANAGEMENT AND PREVENTION 

5.1 Food Handling and Cross-Contamination 

We maintain strict procedures to prevent exposure to allergens: 

• Clear labelling of all foods 

• Physical separation of allergenic ingredients 

• Dedicated preparation areas  

• Thorough cleaning of surfaces and equipment 

• StaH vigilance during food-based activities 

These procedures apply to: 

• Mealtimes 

• Snacks 

• Cooking activities 

• Sensory play 

• Celebrations 

• Food brought from home 

5.2 EYFS-Specific Controls 

Because younger children may share food or explore with their hands, we ensure: 

• Continuous visual supervision 

• StaH seated facing children 

• Age-appropriate seating arrangements 

• Prevention of food sharing 

• Immediate cleaning of spills and surfaces 

6. EMERGENCY RESPONSE PROCEDURES 



6.1 Recognising Symptoms 

StaH are trained to recognise: 

• Mild symptoms (itching, hives, swelling) 

• Moderate symptoms (vomiting, coughing, wheezing) 

• Severe symptoms (breathing diHiculty, collapse) 

6.2 Emergency Steps 

In the event of a severe reaction: 

1. Administer the AAI immediately 

2. Call 999 and state “anaphylaxis” 

3. Lay the child flat (unless breathing is diHicult) 

4. Administer a second AAI after 5 minutes if symptoms persist 

5. Contact parents after emergency services have been called 

6. Accompany the child to hospital if required 

Emergency procedures are displayed in key areas. 

7. RECORDING, REVIEW, AND GOVERNANCE 

7.1 Incident Recording 

All allergic reactions are documented, including: 

• Food or trigger involved 

• Symptoms observed 

• Actions taken 

• Medication administered 

• Outcome 

7.2 Post-Incident Review 

Following any reaction: 

• A review meeting is held with staH and parents 

• The child’s AAP is updated 

• StaH receive feedback or retraining if needed 

• Lessons learned are recorded 

• Governors are informed of significant incidents 

8. CATERING AND FOOD SERVICE COMPLIANCE 

We work closely with our school catering staH to ensure: 

• Allergen-safe food preparation 



• Accurate menu labelling 

• StaH training in allergy management 

• Safe provision of medical diets 

• Clear communication between kitchen and EYFS staH 

Our school catering complies with the allergy procedures documented and Benedict’s Law. 

9. COMMUNICATION WITH PARENTS 

We maintain open, ongoing communication with parents regarding: 

• Allergy management 

• Menu information 

• Any incidents or concerns 

• Updates to medical advice 

Parents are encouraged to share changes promptly. 

10. MONITORING AND EVALUATION 

10.1 Regular Review 

This policy is reviewed annually or sooner if: 

• Legislation changes 

• Best practice evolves 

• A significant incident occurs 

10.2 Sta] Development 

Ongoing training ensures staH remain confident and up-to-date with: 

• Allergy management 

• Emergency response 

• Safe food handling 

We are committed to continuous improvement in safeguarding children with allergies. 

 


