Foreword
This September 2016 guide is designed to give all unit
managers, unit and school staff a thorough understanding
of:







What a special diet is.
The EU Allergen legislation.
The ISS Education special diet process.
ISS Education’s special diet referral forms.
ISS Education’s nut policy.
Additional information around special diets and meal
provision.

Please ensure this guide is held in a special diet folder in
your unit (and ideally at the school reception also).
If you have any queries with regard to special diets, do
not hesitate to contact your Area Manager or contact the
Food Development Team: FDT@uk.issworld.com

Thank you
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1. ISS Education – Healthy Eating Policy Statement
A balanced diet is essential for the maintenance and protection of health, to ensure
full mental and physical potential is achieved each day, and to optimise growth and
development. Developing a healthy diet and good eating habits early on will lay the
foundations for future health.
ISS Education fully supports, and has been actively involved, with the School Food Plan (SFP) which
was launched by the Secretary of State for Education, Michael Gove.
The SFP is about good food and happiness. It is about the pleasures of
growing, cooking and eating proper food and improving the academic
performance of our children and the health of our nation.1
As part of the School Food Plan, a new set of standards for all food served in schools has been
published and came into force 1st January 2015.2 These food-based standards (built on a
nutritional framework) provide a nutritional safety net for children by ensuring nutritious and
balanced meals are provided for their school lunch on a daily basis. At ISS Education our menus
are compliant with these revised standards.
In addition to complying with the standards, ISS Education strives to use the highest quality, fresh
food incorporating seasonal and regional produce where possible. The majority of our schools are
part of the Food for Life Partnership which is a network of schools and
communities across England committed to transforming food culture. The
Partnership is about bringing people together – teachers, pupils, families, cooks,
caterers, farmers and the wider community – to enjoy good, wholesome food
and change food culture in England significantly.3
ISS Education believes part of its role as a caterer is to assist in
informing and encouraging customers to eat a more varied and
balanced diet. This is achieved through education, promotional
activities and focusing on the whole school approach.

1

The School Food Plan http://www.schoolfoodplan.com/
School Food Standards http://www.schoolfoodplan.com/standards/
3 Food for Life http://www.foodforlife.org.uk/
2
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2. ISS Education - Allergen Policy Statement
Evidence suggests the rates of allergy are increasing.4,5 The number of foods to which people react is
extensive, however, the majority of reactions are associated with a relatively small number of foods.
Since 13th December 2014 legislation has been in force; this legislation is called EU Food Information
Regulation (FIR). This legislation ensures clear, comprehensive and legible labelling of foods thus enabling
consumers to make informed choices when purchasing food.
ISS Education is mindful of their clients and in this case, school children, teachers, school staff and visitors.
To ensure the safeguarding of all stakeholders, it is company policy that the following processes are
adhered to at all times:
1. A customer notice is displayed in a visible and appropriate position at, or as near to, the point of
service in every school catering outlet. This notice informs all customers that allergen information
(as per the regulations6) is available upon request.
2. ISS Education is compliant with the legislation, holding allergen information for all dishes (recipes)
served. Allergens listed in the allergen summary sheets are those key 14 allergens as stated by the
legislation. Customers may enquire as to the allergens present in any of dishes served as and when
required.
3. All primary aged children with allergies and, or intolerances (or other medical conditions deeming a
special dietary menu necessary) must go through our special diet procedure to individually
safeguard children.7
4. Processes and procedure are in place to ensure any changes in the allergen profile of a dish, e.g.,
the delivery of a replacement product to a unit, are clearly highlighted to customers at the point of
service.
5. Auditing ensures all policies and procedures are adhered to.
ISS Education ensures all staff are kept up to date with any changes
in legislation, company policies and procedures on a regular basis.
For more information on ISS Education meal provision and compliance with additional legislation in relation
to school meals, please refer to our Healthy Eating Policy Statement.

4

Allergy UK http://www.allergyuk.org/why-is-allergy-increasing/why-is-allergy-increasing
Food Standards Agency (2008): The provision of allergen information for non pre-packed foods.
6
FIR 14 Key Allergens : Cereals containing gluten; crustaceans; eggs; fish; peanuts; soybeans; milk; nuts; celery; mustard; sesame; sulphur dioxide &
sulphites; lupin, and; molluscs. https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/82663/consult-fic-guidance20121116.pdf
7 For further information please refer to ISS Education Special Diet Protocol
5
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3. ISS Education – Guide to Special Diets
Genuine food allergy is rare. About 2% of the population (and 8% of children under the age of three) are affected. Food intolerance
is more common. Allergy UK estimates that up to 45% of people in the UK suffer from food intolerance symptoms, including
migraines, skin rashes and digestive problems.8
Food Allergies
Allergies first start when cells in the immune system wrongly identify an everyday, normally harmless, substance as
an attacker (a hypersensitivity disorder of the immune system). A substance that causes a reaction is called an
allergen. This results in an inflammatory response which can range from uncomfortable
to dangerous.
Allergies usually result in rapid reactions, causing anything from a runny nose, or itchy eyes and mouth, to skin rash
and gastrointestinal symptoms such as abdominal discomfort (‘tummy ache’) and vomiting. Severe allergies can cause
breathing problems or a drop in blood pressure. Severe allergic reactions are also known as anaphylaxis, and can be
life-threatening. 9
Common food allergens include: milk (dairy), eggs, fish & shellfish, mustard seeds, peanut & tree nuts, sesame seeds,
soya, wheat and gluten, kiwi, strawberries and celery.
Food Intolerances
Food intolerance is not the same as a food allergy. People with food intolerance may have digestive symptoms such as diarrhoea,
bloating and stomach cramps. This may be caused by difficulties digesting certain substances, such as lactose (milk sugars).
However, no allergic reaction takes place.
Common food intolerances include: lactose, wheat & gluten and yeast.
Important differences between food allergy and food intolerance include:





The symptoms of a food intolerance usually only occur several hours after eating the food.
You need to eat a larger amount of food to trigger intolerance than an allergy.
Unlike an allergy, food intolerance is never life-threatening.

Coeliac Disease
Coeliac disease is not a food allergy or intolerance, it is an autoimmune disease. 10 Approximately 1% of the population
are affected with coeliac disease which is a permanent inflammatory disorder of the small intestine (small bowel) and
is associated with the permanent intolerance of gluten (a protein) found in wheat, barley and rye in genetically susceptible people.
Eating gluten damages the lining of the small intestine and other parts of the body may also be affected. The only effective
treatment that exists is the exclusion of gluten from the diet.11 12
Many people with coeliac disease avoid eating oats in addition to wheat, rye and barley because the vast majority of oats and oats
products on the market are contaminated with wheat, rye and, or barley. Processing, such as milling, makes them unsuitable for

8

NHS Choices http://www.nhs.uk/Livewell/Allergies/Pages/Foodallergy.aspx
Allergy UK for more information please visit http://www.allergyuk.org/index.php
10
An autoimmune disorder is a condition that occurs when the immune system mistakenly attacks and destroys healthy body tissue.
11 Richman E (2012) Conference on ‘Malnutrition matters’ Symposium 1: Living with coeliac disease; the safety of oats in the dietary treatment of
coeliac disease’ Proceedings of the Nutrition Society 71; 534-537
12 Coeliac UK for more information please visit http://www.coeliac.org.uk/
9
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people with coeliac disease.13 The protein found in oats (avenin) is similar to gluten. There is some evidence to suggest that some
people with coeliac disease may even react to pure, uncontaminated oats.
For further information on those foods suitable for a gluten free diet, please visit:
http://www.coeliac.org.uk/sites/files/coeliac/gluten-free_checklist.pdf
Diabetes Mellitus
There are two types of diabetes mellitus; Type I and Type II.
Type I: Often referred to as juvenile diabetes is a form of diabetes mellitus that is most common in children but can be diagnosed at
any age. Like coeliac disease, it is an autoimmune disease where cells in the pancreas which produce insulin (a hormone required to
regulate carbohydrate and fat metabolism) are permanently destroyed. This means the body can no longer produce insulin so
people with type I diabetes therefore require regular insulin delivery to manage their diabetes.
Type II: Globally, a common metabolic disorder; in the UK, type II diabetes affects over 2 million people. It was once called adultonset diabetes, not always requiring insulin treatment however, type II diabetes is now also found in young adults and children.
Type II diabetes occurs when insulin is not used effectively by the body.
Diabetes is a condition that needs to be managed each day. Diabetes management can refer to dealing with short term events such
as high and low blood sugar to controlling it over the long term. 14 Many people with diabetes focus on the carbohydrate content of
their meals and prefer a low-carb diet for tight blood glucose level control. Many people with diabetes also try to reduce the
amount of saturated fat and salt in their diet.
PKU (Phenylketonuria)
PKU is a genetic condition that is present from birth although is rare, affect approximately 1 in every 10,000 babies born in the
UK15. The body is unable to break down a substance called phenylalanine, which builds up in the blood and brain. Phenylalanine is
an essential amino acid found naturally in some foods or added to manufactured foods. Many different amino acids exist and they
are the building blocks of protein, essential for growth, repair and various other functions within the body.
High levels of phenylalanine can damage the brain. PKU is treated with a special low-protein diet, which reduces the levels of
phenylalanine in the body. If PKU isn't treated, it can cause eczema and damage to the brain and nervous system which can lead to:





behavioural difficulties
learning disabilities
epilepsy

G6PD Deficiency
G6PD deficiency is an inherited condition in which the body doesn’t have enough of the enzyme glucose-6-phosphate
dehydrogenase (G6PD). The G6PD enzyme is needed to help the body process carbohydrates and turn them into energy and to
protect the red blood cells (RBCs) allowing them to function normally. G6PD deficiency can cause hemolytic anaemia (the abnormal
breakdown of RBCs) creating symptoms of fatigue and shortness of breath. In severe cases, this is also called favism 16. Broad bean
(fava beans) and other legumes17 can be harmful to those with G6PD deficiency hence these are often removed from the diet.

13

Thompson T (2005) Contaminated oats and other gluten-free foods in the United States. Journal of the American Dietetic Association. 105:348.
Diabetes UK for more information please visit http://www.diabetes.co.uk/index.html
15
NHS Choices Phenylketonuria for more information please visit http://www.nhs.uk/conditions/Phenylketonuria/Pages/Introduction.aspx or the
National Society for Phenylketonuria http://www.nspku.org/
16
The G6PD Deficiency (Favism) Association for further information please visit http://www.g6pd.org/g6pddeficiency.aspx
14

17

Legumes - a class of vegetables that includes beans, peas and lentils
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4. ISS Education Special Diet Protocol
The following information explains the process by which ISS Education are able to cater for pupils with special dietary
requirements. The process is primarily designed to safeguard children with medical conditions whilst supporting the catering staff
involved in the preparation and service of the meal(s).


1.
2.

What is a Special Diet?
At ISS Education, school menus are designed to cater for the majority of the school population however,
some pupils may require a ‘special diet’ for medical reasons and need to be catered for individually. 18 For
the purpose of this document, the term ‘special diet’ refers to any medically prescribed diet e.g., gluten
free, egg free, dairy free etc (and
a possible combination thereof). Please contact your school for further information if:
Your child is registered with us as a special diet pupil and they require a packed lunch for a school outing etc.
Your child has alternative dietary requirments owing to religious or personal choices, e.g., vegan, not covered by the
general school menu.


Nuts, Shellfish and Kiwi
All ISS kitchens and recipes are free from nuts, shellfish and kiwi. 19 Whilst we go to extreme lengths to ensure that our
menus are nut free, a minority of the products we use, from some manufacturers, are produced in factories where
nuts have or may have been present. We therefore advise parents/guardians to inform us and the school if their child
has one of the aforementioned allergies so their condition is known to ISS Education and the school staff.

Allergen Labelling
Evidence suggests the rates of allergy are increasing. 20,21 The number of foods to which people react is extensive, however, the
majority of reactions are associated with a relatively small number of foods. Since 13th December 2014 new legislation has been in
force; this legislation is called EU Food Information Regulation (FIR). This legislation ensures clear, comprehensive and legible
labelling of foods thus enabling consumers to make informed choices when purchasing food. As previously mentioned, it is
company policy that all children with allergies and, or intolerances go through our special diet procedure to individually safeguard
children. However, in addition to this, and in compliance with the legislation, the school cook will hold a list of all allergens present
in each dish as served. The allergens listed will be those key 14 allergens as stated by the legislation.22


The Special Diet Menu
Once a menu has been devised and the approval slip has been received by the Catering Manager, the menu will be
implemented and the child will be provided with a daily meal but a daily choice can’t be guaranteed (although every
effort will be made to ensure the menu will be as varied as possible to provide nutritionally balanced lunches). For nut,
kiwi and, or shellfish only referrals, no menu changes will be made. However, a cover letter will be sent to the
parents/guardians along with a copy of the Nut Policy so they can make an informed decision as to whether or not our meal
provision will be suitable for their child and meet their dietary requirements. A copy of the dietary referral form will also be sent to
the school cook so all catering staff are aware of those pupils with nut, kiwi and, or shellfish allergies.

Modified Texture Meals
If your child requires a soft mash or puree menu because of chewing difficulties or any additional medical reason then we are able
to accommodate your request. If however your child requires a puree menu owing to swallowing difficulties (dysphagia) where
there is a high risk of choking then we shall provide pre prepared pureed meals where possible to limit any risks associated with
this condition.

18

Please refer to ISS Education Special Diet Definitions for further information.
Please refer to the ISS Education Nut Policy for further information.
20 Allergy UK http://www.allergyuk.org/why-is-allergy-increasing/why-is-allergy-increasing
21
Food Standards Agency (2008) The provision of allergen information for non pre-packed foods.
22 FIR 14 Key Allergens : Cereals containing gluten; crustaceans; eggs; fish; peanuts; soybeans; milk; nuts; celery; mustard; sesame; sulphur dioxide &
sulphites; lupin, and; molluscs. https://www.gov.uk/government/uploads/system/uploads/attachment_data/file/82663/consult-fic-guidance20121116.pdf
19

8|Page

01/09/2016 V2



Salad Bars & Additional Food Service Points
It is important that any food or drink which is either served to pupils or where staff (kitchen, school and, or
supporting meal time staff), help pupils to make a choice, is covered by the special diets procedures. All staff at
additional food service points must be aware of pupil’s special dietary requirements and have knowledge of
ingredients within recipes and allergens present. The special diet salad bar guide should be available in all kitchens
and visible at additional service points as required.


Important Additional Information
If the Company Nutritionist or Assistant Nutritionist requires further information on a child then they will contact the
parents/guardians, the school or the Catering Manager directly. The Company Nutritionist will meet with parents/guardians and
the Catering Manager to discuss a certain child’s diet as and when is required; Area Managers will also be invited to attend.

Renewal of a Special Diet
At the start of a menu change, e.g., at the start of a new academic year, all special diets recorded on the database will be updated
in line with the new menu. NB The diet referral form for any existing pupil doesn’t need to be re-sent unless there has been a
change to their dietary requirements. In such cases, a supporting letter from their GP, dietician, paediatrician or school nurse will
again be required for our records. All menus and parent/guardian letters will be sent to Area Managers who in turn will post all
documents to the respective schools.
It is the Company’s right to refuse to provide a meal if the child’s allergy/medical condition is deemed too serious and they feel
they are unable to accommodate that child with a meal which is safe and meeting their requirements.
Special Diet Referral Process
ISS Area Managers and Area Support Managers should ensure all schools have a copy of the updated
special diet referral form.
1.
2.

3.
4.

5.

6.

The parents/guardians should request a copy of the special diet referral form from the school reception and complete Parts
A and B in full.
One form must be completed per child and should be returned to the school along with supporting documentation
from the child’s GP, dietician, paediatrician or school nurse, confirming their dietary requirements. Please note, any
form received without supporting evidence will not be processed.
The school should return part A to the Company Nutritionist/ Assistant Nutritionist by post or fax and retain Part B of the
form and pass it to the Catering Manager. The school are advised to take a copy of part A for their records if required.
On receipt of the form, the Company Nutritionist/ Assistant Nutritionist will:
a. Devise a menu for that child (consulting with Catering Managers and parents/guardians as and when required). NB
- ad hoc special diets cannot be requested, the referral process must be adhered to for ALL pupils.
All new menus will be emailed to the Area Manager to post to the school, along with a supporting letter for the
parents/guardians and an approval slip for the parents/guardians; a further copy of the menu will be posted to the
Catering Manager. The school must then notify the parents/guardians and pass this documentation on to them.
The special diet will be provided once the parents/guardians have confirmed with the school they are happy for the menu to
go ahead by returning the approval slip to the school reception staff. School staff must then pass this approval slip on to the
Catering Manager. NB catering staff are only to implement a special diet menu once they have received the approval
slip as signed by the parent/guardians and cross checked the menu with the information as provided on Part B of the
referral form.
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5. ISS Education - Special Diet Referral Form
Please read the following information carefully regarding this special diet referral form.
At ISS Education our menus are designed to cater for the majority of the school population by offering a
variety of foods in a range of dishes (including vegetarian dishes) on a daily basis. Dietary needs due to
religious or personal choice dietary requirements, e.g., vegan, will not be considered for special dietary
menus. If you find the school menu does not cater for specific religious or personal choice dietary
requirements, please contact your school for further information.
If your child has any allergy and, or intolerance, then please complete Parts A & B of this form in full and
return it to the school.
We would like to advise you that it may take up to 3 working weeks (from when the Company Nutritionist /
Assistant Nutritionist) receives the form for the new menu to be sent to the school. Unfortunately, owing to
the volume of special diet referral forms we receive, we are unable to speed track any requests.
The school will be in touch with you once your child’s menu is ready. If you have any queries on receipt of
the new menu, please contact the school, who in turn will notify the ISS Education Area Manager.
On behalf of ISS Education
Thank you

______________________________________________________________________________

How to Complete this Form:
1. Please complete Parts A & B in full.
2. Please attach one colour photo of your child to Part B.
3. Please attach a letter from your child’s GP, dietician, paediatrician or school nurse confirming their
requirements to Part A.
4. Return Parts A and B to the school reception. The school in turn will:
a. Post or fax Part A and the supporting medical documentation to the Company
Nutritionist / Assistant Nutritionist.
b. Pass Part B to the Catering Manager.
5. The school may also take a photocopy of Part A for their records.

NB: SUPPORTING MEDICAL DOCUMENTATION MUST ACCOMPANY PART A OF THIS
REFERRAL FORM.
FORMS RECEIVED WITHOUT MEDICAL DOCUMENTATION WILL NOT BE PROCESSED IN
ACCORDANCE WITH COMPANY POLICY.
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PART A: SPECIAL DIET REFERRAL FORM
Once complete please return to the school reception staff, along with supporting medical documentation.
PLEASE COMPLETE IN BLOCK CAPITALS; PLEASE COMPLETE ALL PARTS OF THE FORM AS REQUIRED.
Pupil Name:___________________________ Male / Female:______________ Form/Class:_____________
School Name:______________________ __________ _________School Postcode:___________________
ALLERGY/INTOLERANCE(S) (Please tick all which apply):
Dairy

Fish

Raw Eggs

Nuts

Wheat

Soya

Cooked Eggs

Sesame

Other(s), Please State:_____________________________________________________________________
________________________________________________________________________________________
MEDICAL CONDITION(S) (Please tick all which apply):
Diabetic

Coeliac

PKU

G6PD

Other(s), Please State:_____________________________________________________________________
MODIFIED TEXTURE MEALS:
Soft Mash
Puree, if puree, thick or thin puree?:_________________________________________________
SELECTIVE DIETS:

I

Texture dislikes / Selective eating, please state:________________________________________
Vegetarian, eats fish

Vegetarian, does not eat fish

PLEASE ENUSURE YOU HAVE ENCLOSED SUPPORTING MEDICAL DOCUMENTATION WITH THIS
REFERRAL FORM. FORMS RECEIVED WITHOUT MEDICAL DOCUMENTATION WILL NOT BE
PROCESSED IN ACCORDANCE WITH COMPANY POLICY.
PARENT/GUARDIAN CONTACT DETAILS (PLEASE COMPLETE IN BLOCK CAPITALS):
Name:_____________________________ Phone Number/Email:__________________________________
Address:______________________________________________________________Postcode:__________
Please note, the Company Nutritionist/ Assistant Nutritionist may contact you to clarify any details.
Parent/Guardian Signature:_______________________________________________Date:_____________
Assistant Nutritionist: ISS Education, 11 Belvue Business Centre, Belvue Road, Northolt, Middlesex UB5 5QQ Fax: 0871 429 6496
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Please attach a colour photograph of
your child here. This allows your child
to be identified at the point of food
service.

PART B: SPECIAL DIET REFERRAL FORM
ONCE COMPLETED, TO BE PASSED TO AND HELD BY
THE SCHOOL COOK

Pupil Name:____________________________________

Sex: M / F___________________Form/Class:_________

ALLERGY/INTOLERANCE(S) (Please tick all which apply)
Dairy Free

Fish Free

Raw Egg Free

Nuts

Wheat Free

Soya Free

Cooked Egg Free

Sesame

Other(s), Please State:______________________________________________________
_________________________________________________________________________
MEDICAL CONDITION(S) (Please tick all which apply):
Diabetic

Coeliac

PKU

G6PD

MODIFIED TEXTURE MEALS:
Soft Mash
Puree, if puree, thick or thin puree?:___________________________________
SELECTIVE DIETS:
I

Texture dislikes / Selective eating, please state:___________________________
Vegetarian, eats fish

Vegetarian, does not eat fish

Parent’s/Guardian’s Signature:___________________________
Date:_______________________________________________

ONCE COMPLETE, PLEASE PASS TO THE SCHOOL COOK/CATERING MANAGER
WITH ATTACHED PHOTO FOR ID
12 | P a g e
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6. ISS Education - Special Diet Consent Slip

Dear Parent/Guardian
If you are happy for the special diet menu you have received for your child to be implemented
(alongside the information you have read in the ISS Education September 2016 Nut Policy if your
child has an additional nut allergy), then please can you complete this slip and return it to the
School Reception.
This consent slip will be held confidentially by the School Cook and will accompany Part B of the
Special Diet Referral Form and the Special Diet Menu.

Pupil Name:_______________________________________________________________

School Name:_____________________________________________________________

Pupil Form/Class:__________________________________________________________

I confirm I am happy with the Special Diet Menu which has been created by ISS Education for my
child to be implemented.

Name (Please print):________________________________________________________
(Parent/Guardian)

Signature: ________________________________________________________________
(Parent/Guardian)

Date:______________________
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7. ISS Education Nut Policy September 2016: Primary Education
Severe reactions (anaphylaxis23) can be triggered by a wide range of foods, but typically include peanuts and treenuts. Research
indicates that as many as one in 70 children in the UK may be allergic to peanuts. 24
It is not the policy of ISS Education to knowingly use nuts 25 in any dishes or recipes. As a company, we make every effort to be nut26
free, allowing us to accommodate pupils and students with nut allergies. 27 This policy is designed to provide parents and guardians
with clear, accurate and up to date information on the products used by ISS Education thus allowing an informed decision to be
made as to whether or not our meal provision will be suitable for your child and meet their dietary requirements.
Whilst we go to extreme lengths to ensure that our menus are nut free, some products, from some manufacturers, are produced in
factories where nuts have or may have been present. In these circumstances, the supplier will place disclaimers on their products
as below. We have no direct control over the manufactures’ processes or procedures in their factories.
Manufacturer’s Disclaimers:






Contains: The allergen is an ingredient in the product and is therefore deliberately present.
Made in a factory handling / made on the same line as previously produced etc: This is used to indicate the presence of
the allergen indicated in the manufacturing environments. There are no guidelines as to the use of such statements and
the level of actual risk they represent.
May Contain / May Contain Traces: This is used where it is believed there is a risk that the allergen identified may have
unintentionally contaminated the product. This could be due to (for example) the allergen being used on the site and
cleaning not deemed to be sufficient to remove all traces.
Does Not Contain: This indicates that the product does not intentionally contain the allergen, i.e., it is not in the recipe.
Unless otherwise stated, it does not make any reference to the potential for cross contamination.
Free From: This indicates that a product does not intentionally contain the allergen, and that the risk of any cross
contamination is absent or has been rigorously controlled.

The bulk of products supplied within the foodservice marketplace are labelled as ‘may contain nuts or traces of nuts’ due to the
manufacturers covering themselves from any possible litigation costs if their products suddenly are assessed to contain nuts via
cross contamination within the manufacturing location and or their inbound supply chain.
We work very closely with our suppliers and procurement team to ensure we have full nutritional and allergen information for
every product, so all data is available to our operational colleagues. This enables us to produce menus for children with nut
allergies28,29.

23

Anaphylaxis is an extreme and severe allergic reaction. The whole body is affected, often within minutes of exposure to the substance which causes the allergic
reaction (allergen) but sometimes after hours. For more information please visit: www.anaphylaxis.org.uk
24

Reference – Anaphylaxis UK Campaign (2012) www.anaphylaxis.org.uk/schools/help-for-schools

25

It is not the policy of ISS Education to knowingly use seeds in any of our dishes or recipes. However, some products may contain sesame seed/oil. If you require further
information please see our special diet protocol.
26

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. People with an allergy to one type of tree nut have a greater chance of being allergic to
other types. 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
27

For further information on the EU Food Information Regulation (FIR) (December 2014) and ISS Education’s compliance, please refer to the ISS Education ‘Special Diet
Protocol’.
28

ISS Education cannot be liable for the processes and, or environments of our third party suppliers and manufacturers. We will advise and take account of product
information they pass to us when preparing menus for children with notified nut allergies and err on the side of caution which may limit some product choices.
29

ISS Education cannot be responsible for any contamination or cross contamination that takes place prior to our receiving the products (examples of this may include
contamination that takes place when a manufacturer transports product to stores or to us, contamination arising during the creation of the products, or in any other
situation where nuts may have contacted the products).
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At ISS Education we use just over 350 different food and drink products in schools. None of the items available to and
used by schools contain nuts. Of these products, the manufacturers claim on their packaging is as follows 30:



Does not contain nuts 98.2 %
May contain nuts 1.8 %.

A list of these items used by ISS Education containing the disclaimer ‘may contain nuts’ can be found listed in the table
below.8
At ISS Education we hope your child is able to enjoy the wide range of nutritionally balanced lunches available to them
at their school. If you have any questions with regard to this policy, please contact us at: FDT@uk.issworld.com
If your child has food allergies and, or intolerances or requires a special diet for any additional medical reasons, please
complete a Special Diet Referral Form (available from your child’s school reception) and return to us, along with a
supporting medical referral.
*Products listed which ‘may contain nuts’ 1.8 %.
Product Code*

Supplier

Product Description

84938

Bidvest

Yeo Valley Ubley Low Fat Strawberry Probiotic Yoghurt

88685

Bidvest

Yeo Valley Ubley Low Fat Natural Probiotic Yoghurt

89227

Bidvest

Yeo Valley Ubley Low Fat Fruited Mixed Case Yoghurt (Peach; Raspberry; Strawberry)

89233

Bidvest

Yeo Valley Ubley Thick N Creamy Fruited Mixed Case Yoghurt (Strawberry; Apricot & Mango; Vanilla)

93737

Bidvest

Yeo Valley Ubley Low Fat Natural Yoghurt

96407

Bidvest

Yeo Valley Ubley Low Fat Peach Probiotic Yogurt

87071

Bidvest

Yeo Valley Organic Whole Milk Blueberry Yoghurt

74490

Bidvest

Yeo Valley Bio Live Mixed Case

56620

Bidvest

Black Eyed Beans

56622

Bidvest

Haricot Beans

*Please be aware these claims are the same for split case product codes.
** Products covered by this policy are those used on the standard lunch menu. Information on alternative products which are used on special diet
menus or may be used on theme days and other events is not covered by this policy however, ISS Education does not knowingly use any products
containing nuts.

30

ISS Education works closely with suppliers and will be continually working to reduce the number of these items available to primary schools and replace them where
required with products which state they free from nuts on the packaging.
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8. ISS Education - Start of New Academic Year: Special Diet Temporary Options
Dear Reception Staff & Catering Manager
When a new term starts there could be a period of time when pupil(s) who require a special diet may not
have a menu in place, as the special diet referral process as per our protocol has not yet been completed.
However, the pupil(s), especially those entitled to a free school meal, may arrive at school expecting to be
provided with a school meal at lunch time.
In these circumstances the following information should be used so that a suitable temporary meal can be
provided for the pupil. This information is only to be used under these circumstances and at no other time.
How to use the matrix:
1. Firstly observe the allergy/intolerance (this could be multiple allergies and, or intolerances) as
stated by the parent/guardian on the form.
2. If you are unsure about the information provided then, please contact the parents/guardians,
school reception staff and, or your area manager for further information and clarification.
3. The dietary requirements are listed down the left had side of the matrix. Please select the
requirements and move along to those options using the matrix. If an option has a coloured circle,
relating to that allergen, then it means it is not suitable for that dietary requirement, e.g., a dairy
free diet may have a jacket potato with the following toppings: baked beans, tuna mayonnaise or
plain tuna.
4. This table can be used to cross reference for different special diet combinations, e.g., a pupil
requiring a fish and dairy free diet can have a jacket potato with baked beans.
ISS Education’s special diet policy states that the special diet referral process must be adhered to for all
pupils requiring a special diet and ad hoc diets cannot be requested; this is not a replacement for that
process. Once the special diet menu has been received along with the signed consent form the special diet
menu must be followed.
As per our special diet policy, parental consent is required before a special diet meal can be served. Please
use the attached table to record the temporary consent which can be in the form of a signature, email or
record of telephone conversation. A copy of this consent must then be given to the Catering Manager.

Meals will not be served without parent/guardian consent

Please ensure that special diet referral forms are given to the parent/guardian of
any pupil who requires a special diet
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Start of New Academic Year: Special Diet Temporary Options
PLEASE COMPLETE IN BLOCK CAPITALS
Pupil Name

Allergy/Intolerance

Parent/Guardian
Signature

Signature
Date

Date Cook
Notified

Meals will not be served without parent/guardian consent
Please ensure that special diet referral forms are given to the parent/guardian of
any pupil who requires a special diet
Main Dishes Available
Jacket Potato & Cheese
Jacket Potato & Baked Beans
Jacket Potato with Cheese & Baked Beans
Jacket Potato & Tuna Mayonnaise
Jacket Potato & Coleslaw
Mixed Vegetable Stir Fry & Rice
Gluten Free Pasta with Tomato Sauce (optional cheese)
Desserts Available
Fresh Fruit
Yoghurt (fruit / natural)
Dairy Free Sorbet (orange / lemon / mango)
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9. Additional Resources
Other resources which are available from your Area Manager include:
1. Packed Lunch Manual: including special diet options*
2. Personal Choice Diets, e.g., vegan*
3. Special diet process flow diagrams
*Recipe and allergen summary sheets will accompany these packages

For further information please contact the Food Development Team: FDT@uk.issworld.com
The above documents (including this booklet) are also available on the FDT section of Sharepoint.

19 | P a g e

01/09/2016 V2

