
ATTACHMENT 1 

Risk minimisation procedures 

The following procedures should be developed in consultation with the parents/guardians of children in the 
service who have been diagnosed as at risk of anaphylaxis, and implemented to protect those children from 
accidental exposure to allergens. These procedures should be regularly reviewed to identify any new 
potential for accidental exposure to allergens. 

In relation to the child diagnosed as at risk of anaphylaxis: 

 the child should only eat food that has been specifically prepared for him/her. Some
parents/guardians may choose to provide all food for their child

 ensure there is no food sharing, as appropriate (refer to Definitions), or sharing of food utensils or
containers at the service

 where the service is preparing food for the child:

 ensure that it has been prepared according to the instructions of parents/guardians 

 parents/guardians are to check and approve the instructions in accordance with the risk 
minimisation plan 

 bottles, other drinks, lunch boxes and all food provided by parents/guardians should be clearly
labelled with the child’s name

 consider placing a severely allergic child away from a table with food allergens. However, be mindful
that children with allergies should not be discriminated against in any way and should be included in
all activities

 where a child diagnosed as at risk of anaphylaxis is allergic to milk, ensure that non-allergic children
are closely supervised when drinking milk/formula from bottles/cups and that these bottles/cups are
not left within reach of children

 ensure appropriate supervision of the child diagnosed as at risk of anaphylaxis on special occasions
such as excursions and other service events

 children diagnosed as at risk of anaphylaxis who are allergic to insect/sting bites should wear shoes
and long-sleeved, light-coloured clothing while at the service.

In relation to other practices at the service: 

 ensure tables and bench tops are thoroughly cleaned after every use
 ensure that all children and adults wash hands upon arrival at the service, & before & after eating
 supervise all children at meal and snack times, and ensure that food is consumed in specified areas.

To minimise risk, children should not move around the service with food
 do not use food of any kind as a reward at the service
 ensure that children’s risk minimisation plans inform the service’s food purchases and menu planning
 ensure that staff and volunteers who are involved in food preparation and service undertake

measures to prevent cross-contamination of food during the storage, handling, preparation and
serving of food, including careful cleaning of food preparation areas and utensils (refer to Food Safety
Policy)

 request that all parents/guardians avoid bringing food to the service that contains specified allergens
or ingredients as outlined in the risk minimisation plans of children diagnosed as at risk of anaphylaxis

 restrict the use of food and food containers, boxes and packaging in crafts, cooking and science
experiments, according to the allergies of children at the service

 ensure staff discuss the use of foods in children’s activities with parents/guardians of at risk children.
Any food used at the service should be consistent with the risk management plans of children
diagnosed as at risk of anaphylaxis

 ensure that garden areas are kept free from stagnant water and plants that may attract biting insects.
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