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Background 

From 13 December 2014 there are new Food Information Regulations, all food businesses (including 
childminders and nursery settings) will need to provide allergen information on the foods they sell or 
provide. Food allergens pose a significant risk to those with allergic conditions, which may even be 
life threatening. Children are particularly vulnerable because of their reduced level of control over 
the foods they eat.   The introduction of these Food Regulations has caused us to review how we 
deal with allergens at Nursery. 

How the Food Regulations affect Nursery 

As a nursery setting, it is our responsibility to ensure that we provide allergen information about the 
food we serve and that this is accurate, consistent and verifiable.  There are 14 allergens currently 
listed under food law that we must declare.  These are:  

• cereals containing gluten, eg wheat (including spelt and khorasan), rye, barley and oats and 
their hybridised strains 

• crustaceans, eg prawns, crab and lobster 
• eggs  
• fish  
• peanuts  
• soybeans  
• milk  
• nuts, eg almonds, hazelnuts, walnuts, pecan nuts, brazil nuts, pistachio, cashew, macadamia 

nuts or Queensland nuts  
• celery (including celeriac)  
• mustard  
• sesame  
• sulphur dioxide/sulphites (preservatives used in some foods and drinks such as dried fruits) 

at levels above 10mg per kg or per litre 
• lupin 
• molluscs, eg clams, mussels, whelks, oysters, snails and squid 

Further information about Food Information Regulations is available in a leaflet1 from the Food 
Standards Agency. 

Managing a child’s allergies 

Parents must inform Nursery of any known allergies when registering their child or if any subsequent 
allergies are identified notify the Nursery with full information immediately.  The Nursery will then 
carry out a Risk Assessment and agree with the parent a workable Management Plan with protocols 
(an Example Allergy Protocol document2 has been developed by Allergy UK). These individual plans 
and protocols will be reviewed each term (or more frequently as required). 

  

 
1 Allergen Information for loose foods – Food Standards Agency – June 2014 – can be seen on our website 
2 Children’s Allergy and Anaphylaxis Protocols for Schools and Child Care Organisations Factsheet version 4 – 
this example can be seen on our website 
 
 
 
 



The snacks we provide daily 

Children will be given a choice of fruit and vegetables from: 

Apple 
Banana 
Grapes 
Kiwi 
Mango 
Melon 
Orange 

Pear 
Pineapple 
Strawberries 
Tomato 
Carrots 
Cucumber 
Lettuce

 
Plus a breadstick (Tesco) suitable for vegetarians which contains: 
 
Wheat Flour 
Olive oil 
Yeast 

Barley Malt extract 
Salt 
May contain sesame seeds  

 
Plus a choice of milk or water to drink. 
 
Children with a specific dietary requirement can arrange to bring alternatives.  Children are told not 
to share snacks.  Nursery operates a ‘no food sharing’ policy - this means that all children, not just 
those with allergy issues, only eat their own food. In this way there can be no confusion or need for 
decisions to be made about whether a child with a food allergy can or cannot have some of their 
friend’s food. 
 
Lunch Club 
Children attending our Lunch Clubs bring their own packed lunches.  Parents are informed that 
lunches should not contain any nut products (including peanut butter).  Nursery operates a ‘no food 
sharing’ policy - this means that all children, not just those with allergy issues, only eat their own 
food. In this way there can be no confusion or need for decisions to be made about whether a child 
with a food allergy can or cannot have some of their friend’s food. 
 
Cooking 
When planning a cooking activity, we will: 

• check the ingredients for any allergen information 
• check the Management Plans for children with allergies 
• provide information sheets so that all parents can check for themselves 

The provision of allergen information covers any foods or ingredients bought from a shop, and non-
prepacked foods including home-cooked meals.  

This allergen information should be easily accessible and readily available to parents who leave or 
may leave children in our care.  Information sheets for each cooking project will be: 

• kept in a ring binder for staff and parents to access as required, 
• displayed at the Nursery entrance, and  
• available on the Useful Information section of our website. 

Parents will be asked to check ingredients and offer to provide alternatives suitable for their child’s 
use.   

  



Special Treat Days 
When it is a child’s birthday some parents choose to send in a birthday treat for each child at 
Nursery – we currently have a maximum of 24 children at any one session.  In order to minimise any 
possible risks, we would ask that the treat should be: 

• fruit (eg a Satsuma), or 
• a sealed individual treat size/fun size sweet that clearly lists all the ingredients 

The Management Plan for a child with allergies will address how the child can be included for Special 
Treats – for example parents of children with allergies will be asked to supply special snacks or 
"birthday treats" in a labelled tin which we can then give out if other children bring in treats for 
birthdays that are not suitable for them. 

Other activities 
We will need to remember that other activities such as playdough, art activities, nature tables and 
any exposure to animals/pets will need to be assessed. We will need to be especially aware of any 
contact allergies, such as eczema, which could be made worse by some activities.  

For any sporting activities we will make sure that staff members are aware of any children who have 
asthma or other allergies as it may be necessary to take inhalers/Epipens to the sports area. 

Events at the Jockeys’ Hostel/lounge – we will make sure that staff members are aware of any 
children who have asthma or other allergies as it may be necessary to take inhalers/Epipens off-site. 

 

 

 


