
P r e v e n t i o n  a n d  C o n t r o l 
Managing Life-Threatening Food Allergies in Child Care: 

 

Parent Responsibilities  Parent and staff responsibilities 
 Parents and their health care providers 

must work with the child care facility to 
develop a special care plan 

  Have the necessary supply of up-to-date 

allergy medications. 

 

 Written instructions regarding the food(s) 
to which the child is allergic and steps that 
need to be taken to avoid that food 

  Have proper storage of such allergy 

medications that are always accessible to 

staff. 

 

 A detailed treatment plan to be 
implemented in the event of an allergic 
reaction, including the names, doses, and 
methods of administration of any 
medications that the child should receive 
in the event of a reaction. The plan should 
include specific symptoms that would 
indicate the need to administer one or 
more medications. 

  Train staff to manage the child’s food 

allergy while the child is at child care. 

 

 

Facility’s Responsibilities: 
 Be aware of foods that may be called by a variety of names in an ingredient list. Milk products, 

for instance, may be identified as casein, caseinate, whey, and lactoglobulin. 

 Avoid meals that may be food allergy-related.  

 Food sharing between children must be prevented by careful supervision and repeated 

instruction to children about this issue. 

 Wash children’s hands and faces and all surfaces that were in contact with food in order to 

minimize accidental exposure. 

 Foods should not be used in art, craft, science  projects such as the use of peanut butter to 

make a bird feeder or wheat to make play dough. 

 Avoid other’s bringing any known allergens in class treats or special foods into the child care 

setting. 

 Post individual children’s food allergies prominently in the classroom and/or wherever food is 

served. 

 Routinely carry the written child care plan for the child with allergies on field trips or transport 

out of the child care setting. 

 Train staff in how to read product labels and recognize food allergens. 

 Train staff regarding cross-contamination of food allergens, or the cooking or serving of 

different foods with the same utensils and surfaces, as well as the clean-up of different foods with 

the same sponge, which poses a serious risk to a child with food allergies. 

 --------------------------------------------------------------------------------------------------------------------------------------------------------- 



This information is based, in part, on Caring for Our Children: National Health and Safety Performance Standards, 
Standard 4.010, National Resource Center for Health & Safety in Child Care, http://nrckids.org. 

 




