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Allergy Safety Policy
One Page Summary
This page gives a quick overview of the school's allergy safety policy. The full policy, including procedures, training requirements and appendices, follows from page 3.
	Policy Name
	St John Fisher School Allergy Safety Policy

	Legal Driver
	Benedict's Law (The Schools (Allergy Safety) Bill) and the DfE statutory guidance Allergy Safety in Schools, July 2026

	Effective From
	1 September 2026

	Review Cycle
	Annually, or sooner following an incident, near miss, or change in statutory guidance

	Policy Owner
	Gerry McCaughan, Senior Deputy Headteacher
(g.mccaughan@stjohnfisher.school)

	Catering Partner
	Independent Catering Management Limited

	Applies To
	All pupils, teaching and support staff, catering staff, breakfast and after-school club staff, cleaning staff, administrative staff, volunteers and visitors

	Where Published
	School website, staff intranet, and the school office


At a glance
1. Every pupil with a diagnosed allergy has an Individual Healthcare Plan (IHP), agreed with parents and shared with relevant staff.
1. All staff who may be on site with pupils complete allergy and anaphylaxis awareness training, refreshed annually.
1. The school holds spare emergency adrenaline auto-injectors (AAIs) in an accessible, clearly signed location.
1. Independent Catering operates a no nuts / no nut oil kitchen and labels all menus against the 14 legally recognised allergens.
1. Every allergic reaction and near miss is logged, reviewed by the Named Senior Leader for Allergy Safety, and used to improve practice.
1. This policy is reviewed at least annually and is available to all parents and staff on the school website.
For the emergency response procedure, turn to Section 8. For catering and allergen labelling arrangements, turn to Section 7. A companion Staff Training Guide is issued alongside this policy.
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1. Introduction and Legal Context
This policy sets out how St John Fisher School manages allergy safety for the 2026/27 academic year. It has been written to comply with Benedict's Law – the Schools (Allergy Safety) Bill – and the Department for Education's statutory guidance Allergy Safety in Schools (July 2026), which come into effect for all schools in England from 1 September 2026.
Benedict's Law is named after five-year-old Benedict Blythe, who died from anaphylaxis at school in 2021 after mistakenly being given cow's milk, to which he was known to be allergic. Following a sustained campaign by his family and by charities including the Benedict Blythe Foundation, Allergy UK and Anaphylaxis UK, the Government introduced statutory requirements for schools to have robust allergy policies, trained staff, emergency medication and clear individual healthcare planning.
This policy is a stand-alone document. In line with statutory guidance, it is not folded into the school's wider medical conditions policy, and it is reviewed at least annually or sooner if circumstances require.
[bookmark: _Toc237251107]1.1 Statutory Requirements Covered by This Policy
1. A whole-school policy setting out how the school manages allergy safety and responds to emergencies.
1. Mandatory allergy and anaphylaxis training for all staff likely to be on site with pupils, including teaching, support, catering, breakfast club, after-school club, cleaning and administrative staff.
1. Access to emergency adrenaline auto-injectors (AAIs), in addition to any AAIs prescribed to individual pupils.
1. Individual Healthcare Plans (IHPs) for every pupil with a diagnosed allergy.
1. Improved communication and record-keeping, including incident and near-miss reporting.
1. A named member of the senior leadership team responsible for oversight of allergy safety.
1. Consideration of allergy safety and inclusion during trips, clubs, mealtimes and school celebrations.
[bookmark: _Toc900001]1.2 Where This Policy Comes From
This policy is derived from three sources, combined: a statutory basis, our catering partner’s own practice, and the school’s own drafting and governance process.
1. Statutory basis: Benedict’s Law (the Schools (Allergy Safety) Bill), delivered through the Children’s Wellbeing and Schools Act 2026, and the Department for Education’s statutory guidance ‘Allergy Safety in Schools’ (published July 2026, in force from 1 September 2026). This guidance is mandatory for all maintained schools, academies and pupil referral units in England.
1. Catering partner input: developed in direct consultation with Independent Catering Management Limited, the school’s catering provider, whose own Allergy Policy (June 2026) sets out the kitchen practice, allergen labelling and allergen matrix system referenced throughout this policy.
1. School drafting and sign-off: prepared by Afra Bannerman-Fankah, School Business Manager and Named Senior Leader for Allergy Safety, with pastoral input from Sarah Kay, and reviewed by the Deputy Headteacher ahead of governor sign-off and publication.
2. Scope
This policy applies to all pupils at St John Fisher School, and to all staff, volunteers, contractors and visitors who may come into contact with pupils, including during the school day, breakfast and after-school clubs, extra-curricular activities, and off-site trips and visits.
It covers all food and drink provided or permitted on the school site, including meals prepared by our catering partner, Independent Catering, packed lunches brought from home, snacks, food used in curriculum activities (for example, food technology or science), and food brought in for celebrations, fundraising or rewards.
3. Roles and Responsibilities
Effective allergy safety depends on clear ownership. The following roles and responsibilities apply across the school and its catering partner.
	Role
	Responsibility

	Headteacher
	Overall accountability for allergy safety across the school, including appointing the Named Senior Leader for Allergy Safety and ensuring adequate resourcing, training and AAI provision.

	Named Senior Leader for Allergy Safety (Senior Deputy Headteacher, Gerry McCaughan)
	Day-to-day oversight of this policy: maintaining Individual Healthcare Plans, coordinating staff training, chairing incident reviews, liaising with parents, clinicians and the catering partner, and leading the annual policy review.

	Class Teachers / Form Tutors
	Knowing which pupils in their care have a diagnosed allergy, following the pupil's Individual Healthcare Plan, considering allergies when planning food-related activities, trips, celebrations and rewards, and reporting concerns promptly.

	SENDCo
	Ensuring allergy-related needs are reflected in SEND support plans where relevant, and that provision is coordinated with pastoral and medical planning.

	School Office / Administrative Staff
	Maintaining accurate allergy records, ensuring information is passed to supply staff, trip leaders and clubs, and supporting communication with parents.

	Independent Catering (Catering Partner)
	Providing allergen-labelled menus, maintaining a no nuts/no nut oil kitchen policy, training catering staff, cross-checking pupil allergy information at point of service, and notifying the school of any recipe or supplier changes affecting allergens.

	Breakfast Club, After-School Club and Cleaning Staff
	Completing allergy awareness training, knowing how to recognise a reaction, and following the same emergency procedure as teaching staff.

	Parents and Carers
	Informing the school of any diagnosed allergy, providing in-date medication (including spare AAIs where prescribed), completing and updating Individual Healthcare Plans, and notifying the school promptly of any change in their child's condition.

	Pupils (age-appropriate)
	Where able, understanding their own allergy, avoiding swapping or sharing food, and telling an adult if they feel unwell or believe they have eaten something unsafe.



4. Individual Healthcare and Allergy Plans
Every pupil with a diagnosed allergy will have an Individual Healthcare Plan (IHP), completed with parents/carers, and where appropriate, the pupil's GP, allergy specialist or school nursing team.
Each IHP will include:
1. The specific allergen(s) and the pupil's known symptoms and severity of reaction.
1. Emergency contact details for parents/carers and, where relevant, the pupil's GP or specialist.
1. Details of any prescribed medication, including antihistamines and adrenaline auto-injectors, with clear instructions for use.
1. Arrangements for mealtimes, snacks, trips, clubs and classroom activities involving food.
1. A recent photograph of the pupil, held securely, to support rapid identification by catering and supervisory staff.
1. The date of the plan and the date it is next due for review.
IHPs are reviewed at least annually, when a pupil moves between year groups or key stages, following any allergic reaction, or sooner if a parent notifies the school of a change in their child's condition. Copies are shared, on a need-to-know basis, with class teachers, catering staff, first aiders, and staff supervising trips or clubs attended by the pupil.
5. Staff Training
In line with Benedict's Law, all staff likely to be on site at the same time as pupils will complete allergy and anaphylaxis awareness training. This includes teaching staff, teaching assistants, catering staff, breakfast club and after-school club staff, cleaning staff, and administrative staff. Training may be delivered online or in person and is refreshed at least annually.
Training covers:
1. Recognising the signs and symptoms of an allergic reaction and anaphylaxis.
1. How and when to use an adrenaline auto-injector (AAI), including practice with trainer devices.
1. The school's emergency response procedure (Section 8) and how to raise the alarm.
1. Reading and understanding a pupil's Individual Healthcare Plan.
1. Correct storage, checking and in-date monitoring of AAIs and other emergency medication.
A smaller group of staff, including all first aiders and catering supervisors, will complete more detailed practical training and will act as designated responders in the event of a suspected anaphylactic reaction. Contractors carrying out short-term site work (for example, building or maintenance work) are not required to complete this training but will be briefed on emergency contact procedures.
[bookmark: _Toc237251112]A companion Staff Training Guide, issued alongside this policy, sets out the detailed training content, role-specific responsibilities and the sign-off record for the start of the 2026/27 academic year.
6. Emergency Adrenaline Auto-Injectors (AAIs)
In addition to any AAIs prescribed to individual pupils and kept accessible to them at all times, the school holds a supply of spare, general-use emergency AAIs for use in a suspected anaphylactic emergency, including for a pupil not previously known to have an allergy.
1. Spare AAIs are stored at room temperature, away from direct sunlight, in a clearly signed and unlocked location known to all staff, and are also available at Reception and in the school kitchen.
1. Expiry dates are checked monthly by the Named Senior Leader for Allergy Safety, or a delegated first aider, and replacements are ordered in good time.
1. Used or expired AAIs are replaced immediately and disposed of via the appropriate clinical waste route.
1. Pupil-specific AAIs travel with the pupil on trips and visits; spare AAIs are also taken on trips assessed as higher risk.

7. Catering and Mealtime Management
St John Fisher School's school meals are prepared on site by our catering partner, Independent Catering Management Limited, a family-run company that has provided fresh, freshly prepared school meals across Kent, Surrey and Sussex since 1996. The following arrangements, confirmed with Independent Catering, are incorporated into this policy.
[bookmark: _Toc237251114]7.1 Kitchen and Menu Practice
1. No nuts or nut oils are used in Independent Catering's primary or secondary school meals.
1. All meals are freshly prepared on site in the school kitchen, using seasonal and locally sourced ingredients where possible, which supports full ingredient transparency.
1. Every menu is labelled against the 14 legally recognised allergens using a standard numbered allergen key (see Section 7.2 and Appendix B), covering main courses, vegetarian and vegan options, sides and desserts.
1. Parents and pupils with allergen concerns are directed to speak to the Catering Manager, who can confirm ingredients for any dish before it is served.
1. Menus are published in advance via the school website and Independent Catering's parent information materials, and are reviewed each half-term, with allergen labelling reconfirmed whenever a recipe or supplier changes.
[bookmark: _Toc237251115]7.2 The 14 Legally Recognised Allergens
Independent Catering labels menus using the following numbered allergen key, which the school also uses in its own communications for consistency:
	No.
	Allergen
	No.
	Allergen

	1
	Cereals containing gluten
	8
	Soybeans

	2
	Crustaceans
	9
	Milk

	3
	Molluscs
	10
	Celery

	4
	Fish
	11
	Mustard

	5
	Peanuts
	12
	Lupin

	6
	Nuts
	13
	Sesame

	7
	Eggs
	14
	Sulphur Dioxide / Sulphites



[bookmark: _Toc237251116]7.3 School and Catering Partner Working Arrangements
1. The school shares updated allergy information (from IHPs) with Independent Catering's catering manager at the start of each term and immediately following any new diagnosis, with parental consent.
1. Catering staff cross-check pupil allergy information at the point of service for pupils identified as having a diagnosed allergy, using photographs and/or a discreet identification system agreed with parents (for example, a coloured lanyard or wristband for younger pupils).
1. Independent Catering notifies the school in advance of any menu, recipe or supplier change that could affect allergen content.
1. Packed lunches brought from home are the responsibility of parents/carers; however, the school may ask parents to avoid specific allergens (for example, nuts) in shared classroom spaces where a pupil has a severe, diagnosed allergy, in line with medical advice and this policy.
1. Food used for classroom celebrations, rewards, fundraising or curriculum activities (such as food technology) must be checked against affected pupils' IHPs and agreed with the class teacher and, where relevant, the Named Senior Leader for Allergy Safety in advance.
The school does not operate a blanket ban on any single allergen (for example, nuts) across the whole site, in line with national guidance, because no environment can be guaranteed completely allergen-free. Instead, the focus is on accurate labelling, staff awareness, individual planning and rapid emergency response.
8. Emergency Response Procedure
Any member of staff who suspects a pupil is having an allergic reaction should follow the steps below without delay. This procedure is displayed in the staff room, medical room, school kitchen and office, and is covered in staff training.
	Step
	Action

	1
	Stay calm. Recognise the signs of a possible allergic reaction (e.g. swelling of lips, face or throat, difficulty breathing, widespread hives, vomiting, sudden tiredness or floppiness).

	2
	Call for help immediately. Send for a first aider or a member of staff trained in the use of adrenaline auto-injectors (AAIs). Do not leave the pupil alone.

	3
	Refer to the pupil's Individual Healthcare Plan (IHP) if known, or follow whole-school emergency protocol if the pupil is not yet known to have an allergy.

	4
	If anaphylaxis is suspected, administer the pupil's own AAI or a spare emergency AAI without delay. Lay the pupil flat (or sitting if breathing is difficult) and keep them calm and still.

	5
	Call 999 immediately, stating 'anaphylaxis'. A second AAI may be given after 5 minutes if there is no improvement and further help has not arrived.

	6
	Stay with the pupil until emergency services arrive. Notify parents/carers and the Named Senior Leader for Allergy Safety as soon as possible.

	7
	Record the incident fully on the school's incident/near-miss log within 24 hours, including time of onset, symptoms, actions taken and outcome.

	8
	The Named Senior Leader for Allergy Safety reviews the incident within 5 school days, updates the pupil's IHP if required, and identifies any lessons for the whole school.



9. Trips, Clubs and Off-Site Activities
Allergy safety is considered at the planning stage of every trip, residential visit, sports fixture and extra-curricular club.
1. Risk assessments for trips and visits include a specific section on allergy management, completed with reference to affected pupils' IHPs.
1. At least one member of staff trained in the use of AAIs accompanies any trip involving a pupil with a diagnosed severe allergy, and pupil-specific and spare AAIs travel with the group.
1. Providers of external catering (for example, on residential trips) are given advance notice of pupil allergies and asked to confirm how they will manage them.
1. Breakfast club, after-school club and holiday club staff have access to the same allergy information and emergency procedures as staff during the school day.
10. Communication and Record-Keeping
1. This policy is published on the school website, staff intranet and in the school office, and is reviewed with new staff during induction.
1. Parents/carers are asked to inform the school in writing of any new or changed allergy diagnosis as soon as possible, and to update the pupil's IHP at least annually.
1. All allergic reactions, whether mild or severe, and all near misses (for example, a pupil almost being served an unsafe meal) are recorded on the school's incident log within 24 hours.
1. The Named Senior Leader for Allergy Safety reviews all incident and near-miss reports, reports a summary to the Headteacher and governing body each term, and uses findings to improve training, catering arrangements and this policy.
1. Supply staff and new starters are briefed on relevant pupils' allergy needs before taking a class or supervising a group.

11. Inclusion and Preventing Bullying
Pupils with allergies should be able to take part fully in school life, including mealtimes, celebrations, trips and clubs. Staff will make reasonable adjustments so that pupils with allergies are not excluded from activities because of their condition.
Bullying or teasing related to a pupil's allergy, including deliberately exposing a pupil to an allergen, is treated as a serious safeguarding and behaviour concern and managed in line with the school's Behaviour and Anti-Bullying Policy. Sarah Kay, Pastoral Care Leader (S.Kay@stjohnfisher.school), is the first point of contact for pastoral support for any pupil affected.
12. Monitoring, Review and Governance
This policy is monitored on an ongoing basis, not simply reviewed once a year. The Named Senior Leader for Allergy Safety reviews every incident and near-miss as it is logged, reports a summary to the Headteacher and the governing body each term, and uses these findings, together with any change in statutory guidance, to decide whether the policy needs updating sooner than its scheduled annual review.
1. This policy is reviewed at least annually by the Named Senior Leader for Allergy Safety, in consultation with Independent Catering, the school nursing team where relevant, and the governing body.
1. It will also be reviewed following any allergic reaction on site, any significant near miss, or any change to statutory guidance or the requirements of Benedict's Law.
1. The next scheduled review date is Summer Term 2027, ahead of the 2027/28 academic year.


Appendix A: Individual Healthcare Plan (IHP) – Template Outline
A full IHP template is held separately by the school office and shared with parents on request or following a new diagnosis. It captures the following information for each pupil:
1. Pupil name, date of birth, class/form and photograph.
1. Diagnosed allergen(s) and typical symptoms of a reaction, from mild to severe.
1. Prescribed medication, including AAI brand, dose and storage location.
1. Step-by-step emergency response specific to the pupil.
1. Parent/carer and emergency contact details, and GP or specialist contact details where provided.
1. Arrangements for meals, snacks, trips, clubs and classroom food activities.
1. Staff who hold a copy of the plan, and date of last review.

Appendix B: Independent Catering – Allergen Key Reference
This key mirrors the numbering used on Independent Catering's published menus, so that parents, pupils and staff can cross-reference menus, this policy and any dietary paperwork consistently.
	No.
	Allergen
	No.
	Allergen

	1
	Cereals containing gluten
	8
	Soybeans

	2
	Crustaceans
	9
	Milk

	3
	Molluscs
	10
	Celery

	4
	Fish
	11
	Mustard

	5
	Peanuts
	12
	Lupin

	6
	Nuts
	13
	Sesame

	7
	Eggs
	14
	Sulphur Dioxide / Sulphites



Appendix C: Key Contacts
1. Named Senior Leader for Allergy Safety – Gerry McCaughan, Senior Deputy Headteacher, g.mccaughan@stjohnfisher.school
1. Pastoral Care Leader – Sarah Kay. Email: S.Kay@stjohnfisher.school. First point of contact for pastoral or wellbeing support following an allergic reaction, and for pupils affected by teasing or exclusion related to an allergy.
1. School Office / Reception – for updating allergy records and IHPs.
1. Independent Catering Management Limited – 125a St Johns Hill, Sevenoaks, Kent TN13 3PE. Telephone: 01732 746123. Email: info@independentcatering.co.uk.
1. In a medical emergency, always call 999 first, then notify the school office and the pupil's parents/carers.

Appendix D: Related Policies and Guidance
1. DfE statutory guidance: Allergy Safety in Schools (July 2026).
1. St John Fisher School Medical Conditions Policy.
1. St John Fisher School Behaviour and Anti-Bullying Policy.
1. St John Fisher School Educational Visits and Trips Policy.
1. Independent Catering Family Information Pack and published termly menus.
1. St John Fisher School Allergy & Anaphylaxis Staff Training Guide (2026/27), issued alongside this policy.
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