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The Cornwall Independent School 
FOOD PREPARATION AND FOOD POLICY 

 
Nutrition, Food Safety and Allergy Safety Policy for the EYFS Reception Class, and Key Stages 1 to 4. Incorporating 

the Allergy Safety in Schools statutory guidance (“Benedict’s Law”, DfE, July 2026), the School Food Standards, the 

EYFS Statutory Framework and EYFS Nutrition Guidance, and current Ofsted and ISI inspection expectations 

 

This document which applies to the whole school, including the Early Years Foundation Stage (EYFS), is available on request, 

from the School Office, and can be made available in large print or other accessible format if required, from the School Office. 

 

We have a whole school approach to safeguarding, which is the golden thread that runs throughout every aspect of the school. 

All our school policies support our approach to safeguarding (child protection). Our fundamental priority is our children and 

their wellbeing; this is first and foremost. 

 

Scope: This policy is a live document that is sensitive to our working practices and is subject to change according to the needs 

of The Cornwall Independent School (TCIS). All who work, volunteer or supply services to our school have an equal responsibility 

to understand and implement this policy and its procedures both within and outside of normal school hours, including activities 

away from school. All employees and volunteers are required to state that they have read, understood and will abide by this 

policy and its procedural documents and confirm this by signing the Policies Register. 

 

Legal Status: Complies with The Education (Independent School Standards) (England) Regulations currently in force and other 

statutory and best practice documentation cited in this document. 

  

Monitoring, Review and Adaptation: The text of this policy is necessary and proportionate to meet the needs of The Cornwall 

Independent School, supporting those who work with our pupils, making clearer the responsibilities of school staff, volunteers, 

proprietor and the Governance Advisory Board. These arrangements are subject to continuous monitoring, refinement, and 

audit by the Headteacher. The Governance Advisory Board is committed to regularly reviewing and updating our policies to 

ensure they remain relevant and effective in supporting our school's mission and values, inclusive of its implementation and 

the efficiency with which the related duties have been implemented. This review will be formally documented in writing. Any 

deficiencies or weaknesses recognised in arrangements or procedures will be remedied immediately and without delay. All 

staff will be informed of the updated/reviewed arrangements, and it will be made available to them in writing or electronically. 

 

The Policy Owner is Miss Jayne Chapman supported by the Education and Compliance Officer. 

 

This is a statutory and best practice policy 

 

Reviewed:      September 2026            

Next Review:        September 2027 (However any serious incident or near miss; new statutory guidance, legislation, 

inspection framework; change of caterer triggers an earlier review, or sooner, to reflect any material or best practice 

requirements)    

              

 

     
   Miss Louise Adams        

      Headteacher       
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1.  Introduction and Policy Statement: This policy sets out how The Cornwall Independent School prepares, provides and 

manages food and drink for children and young people across the EYFS Reception Class, and Key Stages 1 to 4, and how the 

school identifies, minimises and manages the risks associated with food allergy, asthma and other allergic conditions. 

 

The policy has two integrated purposes: 

• to ensure that all food and drink provided is safe, hygienically prepared, nutritious and compliant with the nutritional 

standards appropriate to each age phase; and 

• to ensure that children, young people, staff and visitors with allergy are identified, protected and included, in line with 

the Allergy Safety in Schools statutory guidance which took effect on 1 September 2026 and which implements what is 

widely known as “Benedict’s Law”, named in memory of Benedict Blythe, a five-year-old who died from anaphylaxis at 

school in 2021. 

 

This policy applies to all food and drink provided on the premises, including morning and afternoon snacks, school lunches, 

after-school provision, food used in the curriculum (including food technology, science, cooking and craft), food provided at 

events, celebrations and fetes, and food consumed on educational visits and trips. 

 

The Cornwall Independent School treats allergy safety as a whole-school safeguarding priority not solely a catering or first-aid 

matter and is committed to ensuring that every child, regardless of dietary need, medical condition or allergy, is able to 

participate fully and safely in the life of the school. 

 

2.   Scope and Application 

2.1 Age phases covered 

Phase Age range Primary statutory basis for food/nutrition 

EYFS Reception Class The academic year in which the child turns 5, 

up to 31 August following their 5th birthday 

EYFS Statutory Framework; EYFS Nutrition 

Guidance 

Key Stage 1 Years 1–2, ages 5–7 School Food Standards 

Key Stage 2 Years 3–6, ages 7–11 School Food Standards 

Key Stage 3 Years 7–9, ages 11–14 School Food Standards 

Key Stage 4 Years 10–11, ages 14–16 School Food Standards 

 

Note: A child remains within the EYFS statutory framework up to the 31 August following their fifth birthday. For nutrition and 

safer-eating purposes this policy treats the whole of the EYFS Reception year as part of the EYFS phase (Section 5). For allergy-

safety purposes (Section 7), Reception pupils are included within the whole-school population alongside Key Stages 1 to 4, 

consistent with the statutory guidance. 
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3. Legal and Regulatory Framework: This policy has been prepared with regard to the following legislation and statutory and 

non-statutory guidance, current as at September 2026. The school will monitor for updates particularly the Government’s 

planned Regulations extending further Benedict’s Law duties (including a statutory duty to stock spare adrenaline devices, 

provide training and publish policies) and the planned extension of equivalent allergy safety requirements into the 

Independent School Standards. 

 

Legislation / guidance What it requires Applicability 

Children and Families Act 

2014, s.100 (as amended by 

s.34, Children’s Wellbeing and 

Schools Act 2026) 

Duty to make arrangements to support pupils with 

medical conditions, and duty to have, publish and 

keep under review an allergy safety policy. 

Statutory: maintained schools, 

academies, PRUs. Adopted as best 

practice by independent schools. 

Allergy Safety in Schools: 

statutory guidance (DfE, 

published 6 July 2026, 

effective from 1 September 

2026) “Benedict’s Law” 

Sets out required content for allergy safety 

policies, allergy awareness training, Individual 

Healthcare Plans, spare adrenaline devices, and 

recording and learning from serious incidents and 

near misses. 

Statutory for maintained 

schools/academies/PRUs; good 

practice for independent schools, 

early years settings and post-16 

providers. 

Supporting pupils at school 

with medical conditions (DfE 

statutory guidance) 

Wider statutory framework for medical conditions, 

read alongside the allergy safety guidance. 

All phases. 

EYFS Statutory Framework 

(2025), safeguarding and 

welfare requirements incl. 

§3.48 

Requires meals, snacks and drinks to be healthy, 

balanced and nutritious; requires dietary/allergy 

information before admission; requires suitable 

food-preparation facilities and competent staff. 

EYFS Reception. 

Early Years Foundation Stage 

Nutrition Guidance (DfE, May 

2025; ‘have regard to’ duty 

from September 2025) 

Practical guidance on the four food groups, portion 

sizes, weaning, menu planning, allergy/intolerance 

management and food safety and hygiene for 

children aged 0–5. 

EYFS Reception. 

Requirements for School Food 

Regulations 2014 (“The School 

Food Standards”) 

Food-based nutritional standards for food 

provided at breakfast, lunch and across the school 

day. 

Mandatory: maintained schools, 

academies, free schools. 

Voluntarily adopted by 

independent schools. 

Food Information Regulations 

2014, as amended in 2021 

(“Natasha’s Law”) 

Requires allergen information for the 14 legally 

regulated allergens; requires full ingredient 

labelling on food prepacked for direct sale (PPDS). 

All food businesses on the school 

site, all phases. 

Regulation (EU) 828/2014 

(assimilated law) 

Sets the thresholds (20ppm / 100ppm) for “gluten-

free” and “very low gluten” labelling claims. 

All phases where such claims are 

made. 

Regulation (EC) 178/2002 

(General Food Law) 

General food safety duties, traceability, and the 

duty to notify the relevant authority where unsafe 

food may pose an ongoing risk. 

All phases (school as food 

business). 

Regulation (EC) 852/2004; 

Food Safety Act 1990; Food 

Hygiene (England) Regulations 

2006 

Hygiene of foodstuffs; general food hygiene and 

safety duties and offences. 

All phases. 

Human Medicines 

(Amendment) Regulations 

2017 

Permits schools (but not stand-alone early years 

settings or FE colleges) to purchase and use 

“spare” adrenaline auto-injectors without 

prescription. 

KS1–4 (schools only). 

Human Medicines Regulations 

2012 (amended 2014) 

Permits schools to hold an emergency salbutamol 

reliever inhaler for use in specified circumstances 

with consent. 

All phases (schools). 

Health and Safety at Work etc. 

Act 1974, s.2 

Employer’s duty to protect employees, pupils and 

others from foreseeable risk to health and safety. 

All phases. 
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Legislation / guidance What it requires Applicability 

Equality Act 2010 Duty not to discriminate against pupils with 

disabilities; case law (Wheeldon v Marston’s plc, 

ET/1313364/2012) confirms severe allergy can 

meet the definition of disability. 

All phases. 

SEND Code of Practice: 0 to 25 

years 

Framework for the interaction between allergy, 

medical needs and special educational needs. 

All phases. 

UK GDPR / Data Protection Act 

2018 

Lawful basis and safeguards for processing special 

category health data relating to allergy. 

All phases. 

Education (Independent 

School Standards) Regulations 

2014, Schedule Parts 3 and 5 

Standards on welfare, health and safety of pupils 

(including safeguarding, risk assessment and 

health and safety policy) and on suitability of 

premises and facilities. 

Independent schools. 

Ofsted Education Inspection 

Framework and State-funded 

Schools Inspection Toolkit 

(updated for inspections from 

7 September 2026) 

Sets out how inspectors gather evidence on allergy 

safety policies, Individual Healthcare Plans and 

safeguarding arrangements. 

Maintained schools, academies. 

ISI Inspection Framework 

(“Framework 23”) and the 

Independent School Standards 

Sets out how ISI evaluates and reports (as “met” / 

“not met”) against the Standards, including 

welfare, health and safety and premises. 

Independent schools registered 

with ISI. 

 

4. Roles and Responsibilities 

4.1 Governance Advisory Board 

• Ensures the school has, publishes and reviews (at least annually) this policy and the allergy safety arrangements within it. 

• Ensures risks relating to food allergy and food safety are recorded on, and actively managed through, the school’s risk 

register. 

• Receives reports on serious incidents and near misses relating to allergy and food safety, and on training compliance. 

• As a matter of best practice, appoints a named governor with oversight of food and allergy safety (not yet a statutory 

requirement, but recommended by the statutory guidance). 

 

4.2 Headteacher 

• Holds overall accountability for compliance with this policy. 

• Ensures a named senior leader is appointed with day-to-day responsibility for allergy safety, and that this responsibility 

does not sit solely with a catering manager. 

• Ensures the policy is properly resourced, staff are trained, and the school works constructively with caterers, 

parents/carers and health professionals. 

 

4.3 Named Senior Leader for Allergy Safety 

• Miss Jayne Chapman, Deputy Headteacher leads implementation of the allergy safety elements of this policy: training, 

Individual Healthcare Plans, spare adrenaline device arrangements, and incident learning. 

• Acts as the central point of contact for allergy-related queries from parents/carers, staff and health professionals. 

 

4.4 EYFS Reception Lead (Early Years Leader) 

• Ensures dietary and allergy information is gathered before a child is admitted and shared with all staff who prepare or 

handle food. 

• Ensures a member of staff holding a full and valid paediatric first aid certificate is present at all times when children are 

eating. 

• Ensures an Individual Healthcare Plan is developed for every child with allergy, in partnership with parents/carers, and 

reviewed at agreed intervals. 
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4.5 Catering Manager / Catering Provider 

• Prepares and serves food in accordance with the School Food Standards (KS1–4) and the EYFS Nutrition Guidance (EYFS), 

and in accordance with food hygiene law. 

• Maintains up-to-date allergen information for every dish and communicates it clearly to pupils, parents/carers and staff. 

• Operates a documented, HACCP-based food safety management system and keeps records of allergen checks, 

temperature checks and cleaning. 

• Meets with parents/carers of children with food allergy to agree safe menu provision and works with the allergy safety 

lead on cross-contamination controls. 

• Does not hold sole or primary responsibility for allergy safety, which remains a whole-school leadership responsibility. 

 

4.6 Class Teachers and Curriculum Staff 

• Consider allergen risk when planning any activity involving food or food packaging (cookery, science, art and craft, reward 

systems, cultural events). 

• Know which pupils in their class or teaching group have allergy, asthma or other relevant medical conditions and are 

familiar with their Individual Healthcare Plans. 

 

4.7 All Staff, Including Supply, Peripatetic, Agency, Catering, Lunchtime Staff and Regular Volunteers 

• Complete allergy awareness training at induction and at least annually thereafter (see Section 7.4). 

• Know how to recognise an allergic reaction and anaphylaxis, and how to respond in an emergency, including locating and 

using spare adrenaline devices. 

• Are aware of this policy and of individual pupils’ known allergies. 

 

4.8 First Aiders 

• Support the management of spare adrenaline devices and emergency asthma inhalers, including checking expiry dates 

and appropriate storage. 

• Support the development of Individual Healthcare Plans alongside clinical advice from GPs, allergy specialists and school 

nursing teams. 

 

4.9 Parents and Carers 

• Provide full and accurate information about their child’s dietary needs, food allergies and intolerances before admission, 

and whenever circumstances change. 

• Work with the school to develop and review Individual Healthcare Plans. 

• Ensure packed lunches, snacks and any food brought into school are clearly labelled and, where a class or year group is 

operating an allergy-aware approach, avoid known trigger allergens where reasonably possible. 

 

4.10 Pupils (as age and understanding allow) 

• Are supported and encouraged to understand, and progressively take responsibility for, managing their own allergy, 

including carrying and recognising their own medication. 

• Are taught not to share food, cutlery or containers with peers who have known allergies. 

 

5.  Section A Food, Drink and Nutrition: EYFS Reception Class 

5.1 Statutory basis 

• Under the EYFS Statutory Framework, where children are provided with meals, snacks and drinks, these must be healthy, 

balanced and nutritious, and fresh drinking water must always be available and accessible to children. 

• Since September 2025, providers must have regard to the EYFS Nutrition Guidance in meeting this requirement and 

should follow it unless there is good reason not to. 

• Before a child is admitted, the setting must obtain information about any special dietary requirements, preferences, food 

allergies, intolerances and special health requirements, and this information must be shared with all staff involved in 

preparing and handling food and kept up to date. 

• There must be an area adequately equipped to provide healthy meals, snacks and drinks, suitable facilities for the 

hygienic preparation of food (including sterilisation equipment where necessary), and staff responsible for preparing and 

handling food must be competent to do so. 
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5.2 Gathering information before admission 

• A registration/all-about-me form captures dietary needs, allergies, intolerances, and cultural or religious requirements 

before the child’s first day. 

• Information is shared immediately with kitchen staff and room staff and displayed (staff-only access) in food-preparation 

areas. 

• Where available, a letter or Allergy Action Plan from a healthcare professional is obtained and attached to the child’s 

Individual Healthcare Plan. 

• Information is reviewed at each key transition (e.g. pre-school to Reception) and whenever parents/carers report a 

change. 

 

5.3 The four food groups and the “healthy plate” 

Menus are planned around the four food groups set out in the EYFS Nutrition Guidance: 

• Fruit and vegetables 

• Starchy foods (bread, potatoes, rice, pasta and other cereals) 

• Beans, pulses, fish, eggs, meat and other proteins 

• Dairy foods and calcium-enriched alternatives 

 

Most meals include food from at least three of the four groups, with a portion of fruit or vegetables offered at every meal 

and snack opportunity where practicable, and a portion of dairy or a fortified alternative offered daily. 

 

5.4 Portion sizes and menu planning (ages 4–5) 

• Portions are age-appropriate and smaller than adult portions, increasing gradually as children grow; staff let children stop 

eating when they show they are full, and do not pressure children to finish a meal. 

• Menus are planned in advance on a rotating cycle (e.g. three to four weeks), reviewed at least termly, and published or 

displayed for parents/carers. 

• Traffic-light food labelling is used to inform menu planning and to reduce reliance on food high in fat, sugar and salt. 

 

5.5 Drinks 

• Fresh drinking water is available and accessible to children at all times. 

• Semi-skimmed milk may be introduced, with parental agreement, provided the child has a generally varied diet. 

• Sugary drinks, squash and fizzy drinks are not provided; where fruit juice is offered it is well diluted, limited in quantity, 

and ideally offered only at mealtimes. 

 

5.6 Mealtimes and social eating 

• Meal and snack times are treated as unhurried, social occasions that support children’s language development, 

independence and healthy relationships with food. 

• Children are encouraged to develop self-help skills serving themselves where appropriate, using cutlery, pouring drinks as 

their development allows. 

• Children with food allergy or dietary needs eat alongside their peers wherever possible and are not routinely seated 

separately. 

 

5.7 Safer eating and choking prevention 

• A member of staff holding a full paediatric first aid certificate, consistent with the criteria in Annex A of the EYFS Statutory 

Framework, is always present when children are eating. 

• Food is prepared and cut in an age-appropriate way to reduce choking risk (for example, avoiding whole grapes, whole 

nuts and hard sweets for younger children), and staff supervise all eating closely. 

• All staff know the symptoms and treatment of allergic reactions and anaphylaxis, understand the difference between 

allergy and intolerance, and know that allergies can develop at any time. 

 

5.8 Food preparation and hygiene in the early years setting 

• Facilities for hygienic food preparation are maintained, including suitable sterilisation equipment where used. 

• Staff preparing or handling food hold appropriate food hygiene training (minimum Level 2 Food Hygiene, or equivalent) 

and follow safe systems for storage, preparation and labelling. 
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• A list of children’s known allergens, with current photographs where practicable, is displayed in areas where food is 

prepared or handled, accessible to staff only. 

 

5.10 Celebrations, food from home, and cost-effective healthy food 

• Where families bring in food for celebrations, clear expectations are set on labelling and, where practicable, avoiding 

known allergens for the group; healthy alternatives are encouraged. 

• The school has regard to cost-effective ways of providing healthy food and signposts.  

 

6.  Section B Food, Drink and Nutrition: Key Stages 1 to 4 

6.1 Statutory basis: Compliance with the School Food Standards, set out in the Requirements for School Food Regulations 

2014, is mandatory for all maintained schools, academies and free schools, and covers food provided at breakfast, at 

lunchtime, and across the wider school day, including breakfast clubs, after-school clubs, tuck shops and vending machines. 

Where The Cornwall Independent School is an independent school, it has voluntarily adopted the School Food Standards as 

its nutritional benchmark across Key Stages 1 to 4, reflecting current Ofsted and ISI good-practice expectations. 

 

6.2 The food-based standards 

Food group Requirement 

Starchy food One or more portions every school day. Three or more different starchy foods each 

week. One or more wholegrain varieties each week. Starchy food cooked in fat or oil on 

no more than two days each week (across the whole school day). 

Fruit and vegetables One or more portions of vegetables or salad as an accompaniment every day. One or 

more portions of fruit every day. A dessert with at least 50% fruit content on two or 

more days each week. At least three different fruits and three different vegetables 

each week. 

Milk and dairy A portion every school day. Lower-fat milk available for drinking at least once a day 

during school hours. 

Meat, fish, eggs, beans and non-

dairy protein 

A portion of meat or fish on three or more days each week, including oily fish at least 

once every three weeks. A portion of non-dairy protein on three or more days each 

week for pupils not eating meat. 

Healthier drinks (across the 

whole school day) 

Free, fresh drinking water available at all times. Permitted: plain water; lower-

fat/lactose-reduced milk; fruit or vegetable juice (max. 150ml); plain soya, rice or oat 

drinks fortified with calcium; plain fermented milk/yoghurt drinks; combination drinks 

with less than 5% added sugar or honey. Tea, coffee and low-calorie hot chocolate may 

be available to older pupils. 

Restricted foods No more than two portions a week of food that is deep-fried, batter-coated or 

breadcrumb-coated. No more than two portions a week of food containing pastry. 

Savoury snacks limited to nuts, seeds, vegetables and fruit with no added salt, sugar or 

fat. No confectionery, chocolate or chocolate-coated products. Salt not available to add 

after cooking; condiments limited to sachets or 10ml portions. 

 

6.3 Portion sizes: Portion sizes reflect the different energy and nutritional needs of pupils across Key Stages 1–2 and Key 

Stages 3–4, with reference to published portion-size guidance for primary and secondary-age pupils, and are adjusted for 

individual needs including growth, medical conditions and physical activity levels. 

 

6.4 Packed lunches and food brought from home 

• The school encourages healthy packed lunches and provides parents/carers with guidance aligned to the School Food 

Standards, while recognising it cannot mandate the contents of packed lunches beyond food safety requirements. 

• Lunchboxes are clearly named. Where a class or year group includes a pupil with a severe, potentially life-threatening 

allergy, parents/carers are asked to keep this in mind when packing lunches, without the school relying on a blanket 

“free-from” ban that could create a false sense of security. 

 

6.5 Food in the curriculum (food technology, science, cooking): Staff planning cookery, food technology, science or other 

curriculum activities involving food identify and manage allergen risk in advance, using non-food or allergen-safe alternative 
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ingredients and containers wherever practicable for example, avoiding used egg boxes or yoghurt pots for craft activities 

where a class includes a child with an egg or dairy allergy. 

 

6.6 Short-notice menu changes: Where supply issues require the caterer to substitute menu items at short notice, the safety 

needs of pupils with food allergies and hypersensitivities, and the statutory allergen information requirements, continue to 

apply in full, and any changes are highlighted to staff, pupils and parents/carers. 

 

7.  Allergy Safety Policy (“Benedict’s Law”) All Phases: The Cornwall Independent School has a duty to have, publish and 

keep under review an allergy safety policy, and this has been prepared with regard to the Allergy Safety in Schools statutory 

guidance published by the Department for Education on 6 July 2026 and effective from 1 September 2026. Whilst all our 

staff, Volunteers and Governance Advisory Board have completed allergy safety (Anaphylaxis and Asthma) training, this 

policy must be read in conjunction with the Allergy Safety Policy, including third parties involved with the preparation of food 

for The Cornwall Independent School.  

 

The Cornwall Independent School has adopted the guidance in full as the basis of this policy regardless and will monitor the 

Government’s planned extension of equivalent duties including a duty to stock spare adrenaline devices, provide training, 

and publish policies to independent schools through the Independent School Standards. 

 

8.  Food Safety and Hygiene Management 

8.1 Legal basis: The nominated school caterer (Bodriggy School (Aspens)) operates as a food business and complies with the 

Food Safety Act 1990, the Food Hygiene (England) Regulations 2006, and assimilated Regulations (EC) 178/2002 (general 

food law, traceability, and the duty to notify unsafe food) and (EC) 852/2004 (hygiene of foodstuffs). 

 

8.2 Food safety management system: Bodriggy School maintains a documented, HACCP-based food safety management 

system for example, the Food Standards Agency’s “Safer Food, Better Business” pack, or an equivalent recognised system is 

maintained and kept up to date, covering safe methods for cross-contamination, cooking, chilling, cleaning and management, 

alongside allergen-specific controls. Records (opening/closing checks, temperature logs, cleaning schedules, supplier 

deliveries, allergen checks) are retained and available for inspection by Environmental Health Officers and school leaders. The 

Cornwall Independent School also maintains the following Records (opening/closing checks, temperature logs) for all food 

supplied by our nominated caterer. 

 

8.3 Staff training and competency: All staff preparing or handling food hold, at minimum, a Level 2 Food Hygiene and Safety 

for Catering qualification (or equivalent), refreshed periodically; supervisory catering staff hold Level 3. All catering and 

relevant support staff additionally receive specific allergen-awareness training, alongside the whole-school allergy awareness 

training. In addition, The Cornwall Independent school staff preparing or handling food hold at the school hold, at minimum, 

a Level 2 Food Hygiene and Safety for Catering qualification (or equivalent), refreshed periodically 

 

8.4 Supplier control, traceability and cross-contamination 

• The Cornwall Independent Schools nominated catering supplier ensures food is sourced from reputable, traceable 

suppliers; delivery checks confirm condition, temperature and correct labelling on arrival. 

• Cross-contamination controls include preparing allergen-free or reduced-risk meals first; using dedicated equipment and 

colour-coded chopping boards and utensils; thorough cleaning of surfaces and equipment with hot soapy water between 

tasks; and clear separation of allergenic ingredients in storage. 

 

8.5 Food Hygiene Rating and external inspection: The Cornwall Independent Schools nominated food supplier will present 

the school with a copy of its kitchen’s Food Hygiene Rating Scheme score (Environmental Health) which will be held on file at 

the school and ensure is updated at regular intervals and made available to parents/carers. Any enforcement action, or a 

rating below the school’s expected standard, is reported to the Headteacher and Governance Advisory Board without delay. 

 

8.6 Temperature control, cleaning and pest control: Temperature checks are carried out and logged for storage, cooking, 

cooling and hot holding; cleaning schedules and pest control arrangements are maintained and reviewed regularly. 

 

8.7 Reporting food safety incidents: Any suspected food safety incident for example, an allergen served in error, 

contamination, or a pupil becoming unwell after eating is recorded, contained and reported through the school’s incident-
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reporting procedure and, where the criteria for a food safety notification are met, to the local authority’s environmental 

health team or Primary Authority, consistent with the duty in Regulation (EC) 178/2002. 

 

9.  Special Dietary, Cultural, Religious and Medical Requirements 

• Coeliac disease and food intolerance are managed through dietary avoidance and cross-contamination controls similar to 

those for a wheat- or gluten-related food allergy, but since they are not immune-system allergic reactions and cannot 

cause anaphylaxis, they are managed through the school’s medical conditions policy rather than the allergy safety policy, 

save that they may still warrant an Individual Healthcare Plan where there is a functional impact. 

• The school accommodates religious and cultural dietary requirements (for example halal, kosher, vegetarian and vegan 

diets) as part of routine menu planning, in consultation with families. 

• Where a pupil has additional needs for example related to SEND, an EHC plan, dysphagia, or a modified texture diet the 

school works with families, the SENDCo and relevant health professionals (including, where needed, a dietitian or speech 

and language therapist) to plan safe and appropriate food provision, recorded through an IHP or the pupil’s SEND support 

plan as appropriate. 

 

10.  Menu Planning, Monitoring and Nutritional Governance 

• The Cornwall Independent Schools nominated caterer will supply menus for the EYFS and for Key Stages 1 to 4 in 

advance. These will be reviewed at least termly against the applicable standards (EYFS Nutrition Guidance / School Food 

Standards) and published for parents/carers. 

• Where requested, or where a pupil’s medical needs require it, menus can be nutritionally analysed by The Cornwall 

Independent Schools caterer or a qualified nutritionist. 

• The school seeks pupil and parent/carer feedback on food provision for example through school council consultation or 

parent surveys as part of continuous improvement. 

 

11.  Communication with Parents and Carers 

• Termly menus are shared with families, alongside guidance on healthy packed lunches where relevant. 

• Parents/carers of a pupil with an allergy are invited to discuss the needs with the allergy safety lead before their child 

starts, and at any point circumstances change, and are kept informed of their child’s IHP and of any incident or near miss 

involving their child. The Cornwall Independent School will discuss any allergy requirements with their agreed caterer 

Bodriggy School but cannot guarantee that their needs can always be met. 

• General allergy-awareness information is shared with the wider school community at least annually to support inclusion 

and reduce stigma. 

 

12.  Monitoring, Evaluation and Review 

• This policy is reviewed at least annually by Miss Jayne Chapman, Deputy Headteacher and Louise Adams, Headteacher, 

and approved by Governance Advisory Board. 

• The policy is reviewed additionally, outside the normal cycle, following: any serious incident or near miss; significant 

changes to statutory guidance, legislation or Ofsted/ISI inspection criteria; a change of caterer; or feedback from an 

inspection. 

• Compliance is monitored through catering and kitchen audits; review of the allergy incident and near-miss log; spot-

checks of IHPs and the spare-medication record; staff training completion records; and governor/proprietor reporting. 

 

13.  Links with Other Policies 

• Medical Conditions Policy (Supporting Pupils with Medical Conditions) 

• Allergy Safety Policy (where produced as a freestanding document) 

• Safeguarding and Child Protection Policy 

• Health and Safety Policy 

• First Aid Policy 

• Anti-Bullying Policy 

• Behaviour Policy 

• Educational Visits Policy 

• SEND Policy 

• Data Protection / GDPR Policy 
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• EYFS Policy 

• Complaints Policy 

 

14.  Examples of Best Practice (September 2026): The scenarios below are illustrative composite examples, written to 

demonstrate how the requirements in this policy operate in practice. They do not describe any identifiable child. 

 

14.1 Illustrative example EYFS: A four-year-old joins the reception class with a diagnosed cows’-milk allergy. Before 

admission, the family and the EYFS Leader complete a dietary and allergy information form together, and the family provides 

a letter from their GP confirming the allergy and recommended avoidance measures. This information is shared immediately 

with the mealtime assistants; the child’s photograph and allergen details are displayed, staff-only, in the classroom; and 

dairy-free alternatives for snack and mealtimes are agreed and trialled before the child’s first full day. An Individual 

Healthcare Plan is drawn up jointly with the family, reviewed termly, and updated ahead of the child’s move into KS1. 

 

14.2 Illustrative example Key Stage 1 / Key Stage 2: A Year 3 class includes a pupil with a severe peanut and tree-nut allergy 

at risk of anaphylaxis. Rather than declaring the whole school “nut-free”, the school adopts an allergy-aware approach: the 

class teacher and catering team are briefed at the start of the year; the pupil’s photograph and allergy details are displayed, 

staff-only, in the kitchen and dining hall; a coloured wristband system supports identification at lunchtime alongside a staff 

register check; and food-based curriculum activities in that class substitute non-nut ingredients and non-food craft 

containers. Two pairs of spare adrenaline auto-injectors are held centrally, positioned so they can reach any point on site 

within five minutes, and all staff including lunchtime supervisors and supply teachers complete annual allergy-awareness 

training that specifically covers this pupil’s Allergy Action Plan. 

 

14.3 Illustrative example Key Stage 3 / Key Stage 4 and educational visits: Ahead of a Year 10 residential trip, the allergy 

safety lead completes a specific risk assessment for a pupil with a fish and shellfish allergy, agrees catering arrangements 

directly with the venue in advance, confirms which member of staff will carry spare adrenaline in addition to the pupil’s own 

two prescribed devices, and shares the pupil’s Allergy Action Plan with all attending staff. The pupil is not required to have a 

parent accompany the trip, and takes increasing responsibility for managing their own allergy, with agreed staff oversight 

consistent with their age and confidence. 

 

14.4 Recognised external sources of best practice: The Cornwall Independent School has drawn on the following recognised 

sources in preparing this policy, and recommends them for ongoing reference: 

• The DfE’s own model Allergy Safety Policy and Individual Healthcare Plan templates, published alongside the July 2026 

statutory guidance, used as the starting point for the school’s documentation. 

• www.spareadrenalineinschools.uk produced by the British Society for Allergy & Clinical Immunology (BSACI) with the 

Department of Health and Social Care, the DfE and the National Allergy Strategy Group, bringing together Allergy Action 

Plan templates and practical advice for schools. 

• Anaphylaxis UK and Allergy UK charity-led training, model policies and preparation resources for the requirements 

introduced by Benedict’s Law. 

• The Food Standards Agency’s allergen checklist for food businesses, widely used in education catering to structure 

allergen management, cross-contact controls and staff training records. 

• The menu-planning and recipe examples set out within the EYFS Nutrition Guidance itself, which replaced the former 

‘Example Menus for Early Years Settings’ guidance. 

 

15.  Ofsted and ISI Inspection Compliance: Under the Ofsted framework in use since 10 November 2025, and the State-

funded Schools Inspection Toolkit updated for inspections from 7 September 2026, inspectors consider a school’s medical 

conditions and allergy safety policies, and how effectively they are implemented, when gathering evidence about the quality 

of safeguarding. A dedicated, published, annually reviewed allergy safety policy, current Individual Healthcare Plans, and 

demonstrable staff training are direct evidence for this judgement. 

 

Under the ISI Inspection Framework (“Framework 23”), inspectors report on the extent to which a school meets the 

Independent School Standards reported as “met” or “not met” rather than a single-word grade including Part 3 (welfare, 

health and safety of pupils) and Part 5 (premises). This policy, and the records that sit behind it (training logs, IHPs, incident 

logs, food safety records), are designed to provide the evidence ISI inspectors expect to see, and to demonstrate the active 

promotion of pupil wellbeing required across the Standards. 

https://www.bsaci.org/
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Inspection area Ofsted ISI Evidenced in 

Safeguarding and 

welfare 

Inspectors consider medical 

conditions and allergy safety 

policies, and how effectively 

they are implemented, as part 

of gathering evidence on 

safeguarding. 

Part 3: Welfare, health and safety of 

pupil’s arrangements to safeguard and 

promote welfare, and an effective 

health and safety policy. 

Sections 4, 7 

Health, safety and 

premises 

Considered alongside 

safeguarding evidence and the 

school’s wider health and 

safety arrangements. 

Part 3 (health and safety policy) and 

Part 5 (premises and facilities, 

including catering and food-

preparation areas). 

Sections 7, 8 

Inclusion, behaviour 

and wellbeing 

Inspectors consider whether 

pupils with barriers to their 

learning or wellbeing are 

supported to meet the 

school’s expectations. 

Overarching duty on leaders to 

actively promote the wellbeing of 

pupils, running across the Standards. 

Sections 7.14, 7.15 

Leadership and 

management / 

governance 

Evidence of named leadership 

and effective governance of 

allergy safety. 

Standards on leadership and 

management, and the proprietor’s 

duty to ensure the Standards are met 

consistently. 

Section 4 

Registered early years 

provision 

The registered early years 

settings inspection handbook 

considers safeguarding and 

welfare requirements, 

including food and drink. 

Where ISI inspects early years 

provision on behalf of Ofsted, the 

EYFS requirements apply directly 

within the wider ISI inspection. 

Section 5 

 

16.  Appendices: Appendix A Indicative Spare AAI Stocking Levels: Based on the guidance in Using emergency adrenaline 

auto-injectors in schools (DHSC) and the Allergy Safety in Schools statutory guidance. Schools should confirm current dosage 

guidance before ordering. 

School Phase AAIs for under-6s (150mcg) AAIs for age 6+ (300mcg) 

EYFS Reception through Key Stage 2 One pair of spare AAIs One pair of spare AAIs 

Key Stages 3–4 n/a two pairs of spare AAIs 

 

Appendix B Allergy Safety Policy Content Checklist 

Theme Policy area Content 

Culture Awareness training How staff will be trained in allergy awareness and emergency response, for 

both anaphylaxis and acute asthma. 

Culture Wellbeing How the wellbeing of pupils with allergy will be promoted, and how 

allergy-related bullying will be recognised and addressed. 

Culture Minimising risk How the school will take reasonable steps to minimise the risk of exposure 

to known allergens. 

Culture Food allergy How the school will manage the risk of food allergy and provide clear 

information on allergens in food provided. 

Individual pupils Identification How the school will identify pupils, staff and visitors with allergy, 

particularly food allergy and/or asthma. 

Individual pupils Individual Healthcare 

Plans 

How pupils requiring specific support arrangements will have them 

documented through an IHP. 

Individual pupils Prescribed adrenaline How pupils at risk of anaphylaxis and/or asthma will have access to 

prescribed adrenaline devices and/or inhalers. 

School-wide Spare adrenaline devices How the school will stock, store and use spare adrenaline devices and 

asthma inhalers, ensuring they remain in date. 
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School-wide Visits and trips What arrangements will ensure pupils with allergy can participate in visits 

and trips safely. 

School-wide Serious incidents and 

near misses 

How incidents and near misses will be identified, recorded and used to 

learn lessons. 

School-wide Information sharing How information about pupils with allergy will be shared, and with whom. 

School-wide Awareness of the policy How the policy will be communicated to staff, pupils and parents/carers, 

and how it will be published. 

 

Appendix C Individual Healthcare Plan (IHP) Content Checklist 

IHP section Content 

Key information Name, date of birth, class and emergency contact details; a current photo; who the plan 

needs to be shared with. 

The allergy Known allergens; whether the pupil is likely to recognise a reaction and alert others. 

Managing the allergy Any care or action plans and prescribed medication; whether the allergy can be managed 

through practical adjustments; the extent to which the pupil can take responsibility for their 

own management. 

Impact on education Potential impact on health, learning and wellbeing; any interaction with SEND. 

Arrangements for support Support/adaptations the school will put in place, including at meal and snack times, and 

how educational progress will be maintained if absence occurs. 

Visits and trips Arrangements and risk-assessment considerations to ensure participation in trips and 

activities outside the normal timetable. 

Emergency response Signs and symptoms of an emergency; who to contact; where spare adrenaline devices are 

located; reference to any attached Action Plan. 

Review When the plan was issued, by whom, when last discussed with the pupil/family, and when 

next due for review. 

Annex Medication Prescribed medication, storage location, access arrangements, and parental consent details. 

Annex Action plans Any Allergy or Asthma Action Plan issued by a healthcare professional, the issuing 

professional and the date. 

Annex Care plans Any wider care plan, where it can be found, and which staff are responsible for supporting 

its delivery. 

 

 

Appendix D School Food Standards Quick Reference: See Section 6.2 for the full table of food-based standards applicable to 

Key Stages 1 to 4. 

 

Appendix E EYFS Four Food Groups and Portion Guidance (Quick Reference) 

• Fruit and vegetables offered at every meal and most snacks. 

• Starchy foods offered as the base of most meals. 

• Beans, pulses, fish, eggs, meat and other proteins offered daily in age-appropriate portions. 

• Dairy and alternatives a portion offered daily; whole milk for ages 1–2, semi-skimmed permissible from age 2. 

• See Section 5.3 to 5.5 and the EYFS Nutrition Guidance for full portion-size tables by age. 

 

Appendix F Ofsted / ISI Inspection Crosswalk: See Section 15 for the full crosswalk table mapping inspection areas to the 

relevant sections of this policy. 

 

Appendix G Version Control and Review Log 

Version Date Author Summary of changes Approved by 

1.0   First issue aligned to the Allergy Safety in Schools 

statutory guidance (July 2026), School Food 

Standards, EYFS Statutory Framework 2025 and 

EYFS Nutrition Guidance (May 2025). 

 

 

Appendix H Glossary 
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Term Meaning 

AAI Adrenaline auto-injector 

BSACI British Society for Allergy and Clinical Immunology 

DfE Department for Education 

DHSC Department of Health and Social Care 

EYFS Early Years Foundation Stage 

FSA Food Standards Agency 

HACCP Hazard Analysis and Critical Control Points 

IHP Individual Healthcare Plan 

ISI Independent Schools Inspectorate 

KS1–KS4 Key Stage 1 to Key Stage 4 

MHRA Medicines and Healthcare products Regulatory Agency 

PPDS Prepacked for direct sale 

PRU Pupil referral unit 

SEND Special educational needs and disability 

 


