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1. Policy Statement
Blackpool Skills Academy is committed to providing a safe, inclusive and supportive environment for all pupils, staff and visitors, including those with allergies or allergic conditions.
The Academy recognises that allergies can range from mild sensitivities to life-threatening anaphylaxis and is committed to taking all reasonably practicable steps to reduce the risk of allergic reactions whilst enabling pupils to participate fully in Academy life.
Effective allergy management relies upon partnership working between the Academy, pupils, parents and carers, healthcare professionals and external agencies. Through careful planning, clear communication, staff training and robust emergency procedures, the Academy seeks to minimise risk whilst maintaining an inclusive educational environment.
This policy applies to all Academy activities, including classrooms, vocational learning environments, food preparation areas, educational visits and enrichment activities.
2. Purpose
The purpose of this policy is to:
· safeguard pupils with allergies
· promote awareness of allergic conditions
· minimise the risk of allergic reactions
· establish effective allergy management procedures
· support pupils with Individual Healthcare Plans (IHPs)
· ensure staff understand their responsibilities
· promote safe food preparation and handling
· support safe participation in practical learning and educational visits
· establish effective emergency procedures
· comply with relevant legislation and statutory guidance.
3. Legislative and Regulatory Framework
This policy has been developed with reference to:
· Health and Safety at Work etc. Act 1974
· Equality Act 2010
· Children and Families Act 2014
· Supporting Pupils at School with Medical Conditions (Department for Education)
· Food Information Regulations 2014 (Natasha's Law)
· Food Safety Act 1990
· Food Hygiene (England) Regulations 2013
· Keeping Children Safe in Education
· Independent School Standards Regulations.
This policy should be read alongside the Academy's:
· First Aid and Medication Policy
· Supporting Pupils with Medical Conditions Policy
· Food Safety Policy
· Hygiene and Infection Prevention and Control Policy
· Health, Safety and Welfare Policy
· Educational Visits and Off-Site Activities Policy
· SEND Policy
· Disability Equality and Accessibility Policy.
4. Scope
This policy applies to all known or suspected allergies that may affect pupils, staff or visitors whilst attending the Academy or participating in Academy activities.
This includes allergies relating to:
· food
· medication
· insect stings
· latex
· dust
· pollen
· mould
· cleaning chemicals
· construction materials
· hair and beauty products
· cosmetics
· fragrances
· other environmental allergens.
The Academy recognises that allergic conditions vary considerably between individuals and therefore adopts a personalised approach based upon individual medical advice and risk assessment.
5. Identification and Recording
The Academy encourages parents and carers to inform staff of any known or suspected allergies before a pupil joins the Academy or immediately following diagnosis.
Information may be obtained through:
· admission documentation
· Individual Healthcare Plans (IHPs)
· Education, Health and Care Plans (EHCPs)
· medical evidence
· discussions with parents or carers
· healthcare professionals
· ongoing reviews.
Relevant information will be recorded securely and shared only with staff who have a legitimate need to know in order to safeguard the pupil.
Records will be reviewed regularly and updated whenever circumstances change.
6. Individual Healthcare Plans (IHPs)
Where appropriate, pupils with significant allergies will have an Individual Healthcare Plan.
Healthcare Plans may include:
· details of the allergy
· known triggers
· signs and symptoms
· emergency medication
· emergency procedures
· reasonable adjustments
· dietary requirements
· educational visit arrangements
· emergency contact information
· responsibilities of staff.
Healthcare Plans will be developed collaboratively with parents, carers and healthcare professionals and reviewed regularly to ensure they remain accurate and effective.
7. Prevention and Risk Reduction
Blackpool Skills Academy will take all reasonably practicable steps to minimise the risk of exposure to known allergens whilst maintaining an inclusive learning environment.
Preventative measures may include:
· identifying known allergens before activities take place
· appropriate risk assessments
· clear communication between staff
· safe storage of food and materials
· careful supervision during food preparation
· effective cleaning procedures
· prevention of cross-contamination
· appropriate signage where necessary
· reasonable adjustments for individual pupils.
The Academy recognises that it is not always possible to eliminate allergens entirely. The emphasis is therefore placed upon effective risk management, staff awareness and prompt emergency response.
8. Food Allergies and Catering
Blackpool Skills Academy is committed to maintaining high standards of food safety and allergen management within Catering and Hospitality learning environments and food service areas.
The Academy will:
· maintain accurate allergen information for food provided by the Academy
· comply with Food Information Regulations (Natasha's Law) where applicable
· minimise the risk of cross-contamination
· use separate utensils and preparation areas where appropriate
· ensure food preparation areas remain clean and hygienic
· encourage pupils to discuss dietary requirements before consuming food prepared within the Academy.
Pupils will be encouraged not to share food or drinks with others.
Parents and carers are encouraged to notify the Academy immediately of any changes to dietary or allergy information.
9. Vocational Learning Environments
The Academy recognises that vocational learning may expose pupils to allergens beyond those associated with food.
Construction
Risk assessments will consider exposure to:
· wood dust
· cement
· plaster
· adhesives
· paints
· preservatives
· cleaning materials
· personal protective equipment.
Appropriate control measures, including ventilation, hygiene arrangements and suitable PPE, will be implemented.
Hair and Beauty
Practical activities may involve exposure to:
· hair colouring products
· peroxide
· bleaching agents
· waxes
· nail products
· acetone
· fragrances
· latex
· cosmetics
· cleaning chemicals.
Products will be used in accordance with manufacturers' instructions and COSHH assessments.
Where necessary, patch testing, appropriate PPE and alternative products will be considered to reduce the risk of allergic reactions.
Educational Visits
Where educational visits involve food preparation, employer visits or practical activities, allergy information and Individual Healthcare Plans (IHPs) will be reviewed as part of the Educational Visit Risk Assessment.
Appropriate emergency medication and procedures will accompany pupils where required.
10. Emergency Response
All staff should be aware that allergic reactions can develop rapidly and may become life-threatening.
Where a pupil is suspected of experiencing a severe allergic reaction or anaphylaxis, staff will:
· remain calm and reassure the pupil
· summon a qualified First Aider immediately
· assist the pupil in accessing their emergency medication where appropriate
· administer emergency medication only where staff have volunteered, received appropriate training and written authorisation is in place
· call 999 without delay where anaphylaxis is suspected
· contact parents or carers as soon as practicable
· continue to monitor the pupil until emergency services arrive.
Every suspected anaphylactic reaction will be treated as a medical emergency.
Following any serious allergic reaction, the Academy will review the circumstances of the incident, update risk assessments where necessary and review the pupil's Individual Healthcare Plan in partnership with parents, carers and healthcare professionals.
11. Roles and Responsibilities
Proprietor and Governors
The Proprietor and Governors are responsible for:
· ensuring suitable allergy management arrangements are maintained
· monitoring compliance with relevant legislation
· providing appropriate strategic oversight
· ensuring sufficient resources are available to support pupils with allergies.
Headteacher
The Headteacher will:
· ensure this policy is implemented effectively
· promote a culture of allergy awareness
· ensure Individual Healthcare Plans (IHPs) are supported appropriately
· ensure staff receive appropriate training
· oversee serious allergy-related incidents
· ensure appropriate communication with parents, carers and external agencies.
Health and Safety Lead
The Health and Safety Lead will:
· monitor allergy management arrangements
· review allergy risk assessments
· support staff in implementing safe working practices
· investigate allergy-related incidents
· coordinate reviews following significant allergic reactions
· monitor compliance with this policy.
Catering Staff
Staff involved in food preparation will:
· maintain accurate allergen information
· minimise cross-contamination
· follow food hygiene procedures
· comply with Food Information Regulations
· maintain high standards of kitchen hygiene
· report concerns immediately.
Teaching and Support Staff
All staff will:
· be familiar with pupils' Individual Healthcare Plans where relevant
· promote safe practices during classroom and practical activities
· supervise pupils appropriately
· report concerns promptly
· follow emergency procedures where required
· participate in allergy awareness training.
Parents and Carers
Parents and carers are expected to:
· notify the Academy of any diagnosed allergies
· provide accurate and up-to-date medical information
· supply emergency medication where required
· ensure medication remains in date
· participate in reviews of Individual Healthcare Plans
· inform the Academy promptly of any changes to medical advice.
Pupils
Pupils are encouraged to:
· understand their own allergies where appropriate
· avoid known allergens
· follow staff instructions
· report symptoms immediately
· avoid sharing food or medication
· carry emergency medication where agreed within their Individual Healthcare Plan.
12. Training and Awareness
Blackpool Skills Academy is committed to ensuring that staff have the knowledge and confidence to support pupils with allergies safely.
Training may include:
· recognising allergic reactions
· recognising anaphylaxis
· emergency response procedures
· use of adrenaline auto-injectors where appropriate
· food allergen awareness
· prevention of cross-contamination
· COSHH awareness
· vocational allergy risks
· Individual Healthcare Plans
· first aid.
Pupils will also be supported to develop an understanding of allergies through Personal Development, everyday Academy routines and age-appropriate health education.
13. Monitoring and Quality Assurance
The Academy will monitor allergy management arrangements through its annual Quality Assurance Cycle.
Monitoring activities include:
· Individual Healthcare Plan reviews
· allergy register reviews
· catering inspections
· kitchen hygiene inspections
· construction workshop inspections
· hair and beauty practical area inspections
· accident and incident reviews
· first aid records
· staff training records
· health and safety audits
· educational visit evaluations
· stakeholder feedback.
Monitoring information will be used to:
· improve allergy management
· strengthen risk assessments
· review staff training
· identify emerging risks
· improve communication with families
· support continual improvement
· contribute to the Self Assessment Report (SAR)
· inform the School Improvement Plan.
14. Related Policies
This policy should be read alongside:
· First Aid and Medication Policy
· Supporting Pupils with Medical Conditions Policy
· Food Safety Policy
· Hygiene and Infection Prevention and Control Policy
· Health, Safety and Welfare Policy
· Educational Visits and Off-Site Activities Policy
· Risk Assessment Policy
· SEND Policy
· Disability Equality and Accessibility Policy
· Safeguarding and Child Protection Policy.
15. Review
This policy will be reviewed annually by the Headteacher and Proprietor, or sooner where changes to legislation, Department for Education guidance, Food Standards Agency requirements or Academy practice make this necessary.
The effectiveness of this policy will be evaluated through:
· allergy incident analysis
· Individual Healthcare Plan reviews
· health and safety monitoring
· quality assurance activities
· catering audits
· stakeholder feedback
· the Academy's Self Assessment Report (SAR)
· the School Improvement Plan.
Blackpool Skills Academy is committed to providing a safe, inclusive and supportive environment for pupils with allergies. Through effective communication, careful planning, staff training and robust emergency procedures, the Academy aims to minimise risks, promote independence and ensure that every pupil can participate confidently and safely in all aspects of Academy life.
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