
 

IT’S ALL ABOUT 

THE KIDS 

FOOD ALLERGY TIPS FOR 

SCHOOL PTO’S AND PARENT 

VOLUNTEERS 

 

Today, one in 13 children has food allergies, roughly 1-2 in every 

classroom, and nearly 40% of these children have experienced a 

severe or life-threatening (anaphylactic) reaction.  Many of these 

reactions have occurred at schools.  PTO’s and other parent 

volunteers are a vital part of the school community.  You can be a 

powerful voice for your children and other children, advocating for 

their health, safety, education and overall well-being. 

Did you know? 

Food allergies may constitute a disability under the law. Children 

with food allergies are entitled to an equal opportunity to 

participate in all school programs and events. It’s all about 

inclusion! 

The CDC has published Voluntary Guidelines for Managing Food 

Allergies at https://www.cdc.gov/healthyschools/foodallergies/ . 

The recommendations on the next page are a few examples of 

practices to help ensure students with food allergies are safely 

included. 

 

 

A food allergy is 

an adverse 

immune system 

reaction to a food. 

 

 

Food allergy 

symptoms may 

include:  

Swollen lips, tongue, 

or eyes  

Itchy rash or hives   

Nausea or vomiting  

Difficulty breathing  

Hoarse voice or 

difficulty swallowing    

Dizziness or Fainting           

 

If you see any of 

these symptoms, 

tell a school staff 

member 

IMMEDIATELTY 

Know where there is access 

to an Epipen 

 

https://www.cdc.gov/healthyschools/foodallergies/


 

IT’S ALL ABOUT 

PLANNING 

1.  Go beyond the cupcake!   
Avoid offering any food when possible. 
 

2.  If not possible to eliminate all food, choose 
activities and foods that allow all students to 
safely participate. 
 

3.  Use commercially wrapped and labeled foods.   
This allows parents to read nutrition labels on the product or 
online.  Fresh fruits and vegetables are acceptable, wash carefully. 
 

4.  Do not serve food to any student without 
parent knowledge and pre-approval.  For family 
functions planned after school hours, parents are responsible for 
their child and their child’s food choices.   
 

5.  If food is served, try to keep it isolated to one 
area and encourage hand-washing afterward 
with soap and water or baby wipes.  Hand sanitizer is 
not sufficient. 
 

6.  Be aware that some non-food items, such as 

craft supplies, may contain allergens. 

Make sure food 

allergy 

information is 

available during 

PTO or other 

parent sponsored 

events. 

──── 

Involve teachers 

and parents of 

students with 

food allergies in 

planning events. 

──── 

Send out food 

notices to parents 

at least 3 days 

prior to an event.  

List all foods that 

will be offered at 

the event.  Do not 

provide any foods 

that are not 

included in the 

notice. 

INFORMATION FROM CDC & 

FARE (FOOD ALLERGY 

RESEARCH & EDUCATION) 

 


