Peanut Allergies

In the School Environment

A Team Effort ...
School Responsibilities

o Be knowledgeable about
allergies and follow
federal guidelines.

e Include allergic student
in all activities.

e Establish a team and a
plan for care and
dealing with
emergencies.

e Ensure staff who have

contact with student
know about the allergy.

Did You Know ...

e Allergic reactions can appear im-
mediately after ingestion of aller-
gen, or hours later.

e Many foods that do not contain
peanuts are prepared or packaged
with peanuts. Examples include
sunflower seeds, baked goods,
and chocolate candies.

o Allergic reactions can vary from
tingling around the mouth to
death.

e Only a trace of peanuts can cause
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