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                                                    GUIDELINES FOR PARENTS PROVIDING                  

PACKED LUNCHES AND SNACKS FOR THEIR CHILDREN 

                                                                                                                       

At MACS we aim to follow a nut and allergen free zone at all times although we recognise 
that this cannot always be guaranteed.  Our guidelines serves to set out all measures to 
reduce the risk to those children and adults who may suffer an anaphylactic reaction if 
exposed to nuts or other allergens and other products to which they are sensitive too.  We 
will establish with parents/carers and staff the severity of individual allergic reaction and put 
individual personal plans in place. 
 

Furthermore on the advice of the Environmental Health Department of East Renfrewshire 

Council, we have outlined the guidelines for the safe preparation and storing of your 

child/children’s lunch box(es).  During school holidays MACS does not have access to a 

suitably sized fridge for the number of lunchboxes provided by parents.  Lunch boxes 

therefore are stored on a trolley which is brought out at lunchtime (12.15pm approximately) 

during holidays.   Term-Time – if you are giving your child a snack or light meal to have 

before they go to an evening club after MACS, then Environmental Health recommend low 

risk foods which do not require refrigeration such as crackers and long life cheese, fruits, 

etc. as the ice block would not last all day to keep the food safe. 

 

What you should do: 

1. Parents/carers must advise MACS Staff if your child suffers from any allergies to food 

or otherwise with noted reactions. 

2. Parents/carers check the ingredients carefully to ensure food products in the lunch 

box are peanut and tree nut free or free from traces of nuts and other advised 

allergens. It may be from time to time other foods may have to be omitted due to 

extreme reactions from children. 

3. Provide food items in their original, unopened packages to allow staff to read through 
ingredients and allergy information.  

4. Ensure children do not have any treats and snacks within their jackets and pockets 

which contain peanuts, tree nuts, traces of nuts or other allergens. 

5. You must provide a lunchbox/cool bag with a “frozen” ice-pack inside and in a suitable 

container, e.g. lunchbox, cool bag or cling-filmed food.   
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6. The lunchbox/cool bag must be clean inside and outside and to ensure your child does 

not pick up the wrong lunchbox, a label or permanent marker should show your 

child’s name. 

7. Cooked meats must have a good shelf life, i.e. do not use meat that’s “use by date” 

runs out on the day the lunchbox is prepared. 

 

What MACS will do: 

1. MACS will note any allergies advised by you and will notify other parents if necessary 

to avoid giving their child certain foods which may cause harm to others. 

2. MACS will carry out spot checks of the children’s lunchboxes while they are having 

lunch to ensure there are no peanut, tree nut products, traces of nuts or other known 

allergens and that the ice pack are available in their lunch box. 

3. If staff during spot checks find products that contain peanuts, tree nuts or traces of 

nuts or other advised allergens they will be kindly taken from the child and the child 

will be given a suitable substitute. 

4. Staff will notify parents of any substitutes given or changes made to a child’s lunch at 

the end of the day. 

5. MACS will ask the children to dispose of any leftover lunch which would normally 

require refrigeration (with the exception of fruit). 
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FOOD ALLERGY ALERTS 

 

In line with current legislation regarding food allergens, we would ask that parents do not 

use the following foods to prepare or include in their child’s lunchboxes. 

 

 

COMMON FOOD ALLERGENS 

 

Peanuts 

Nuts (all) 

Eggs (boiled) 

Sesame seeds 

Celery (and celeriac) 

Mustard 

Fish – prawns, crab (shellfish of any description) 

Kiwi Fruit as well as juice and yogurts that contain kiwi  

 
 

 

The term ‘nut’ refers to both peanuts and tree nuts. Peanuts are a member of the legume 

family and not botanically related to tree nuts. Common tree nuts include almonds, Brazil 

nuts, cashews, chestnuts, hazelnuts, macadamia nuts, pecans, pine nuts, pistachios and 

walnuts. People who are allergic to tree nuts should also avoid peanuts and tree nut 

derivatives because of the risk of cross-contamination.  Coconut and nutmeg are not 

included in the list of tree nuts; however, they can cause allergic reactions, just like any 

other food. These items are not covered by our nut free policy.  

For more information please visit:  www.allergyuk.org  

http://www.allergyuk.org/

