
Checklist for Food Allergy and Dietary Support Project 

Creating a checklist for a Food Allergy and Dietary Support Project can help 
ensure that all necessary steps are taken to address the needs of individuals 
with food allergies. Here's a comprehensive checklist to guide you: 

**1. Project Planning:** 
   - Define project goals and objectives. 
   - Identify the target audience (e.g., school, workplace, community). 
   - Determine the scope of the project (e.g., education, accommodation, 
support). 

**2. Research and Education:** 
   - Research common food allergies and their symptoms. 
   - Compile a list of allergen-free and allergen-friendly foods. 
   - Develop educational materials on food allergies, including brochures and 
presentations. 
   - Identify credible sources for information and resources. 

**3. Collaboration:** 
   - Establish partnerships with healthcare professionals, allergists, and 
dietitians. 
   - Collaborate with local businesses, schools, and community organizations. 
   - Communicate with individuals and families affected by food allergies to 
understand their needs. 

**4. Policy and Procedures:** 
   - Develop and implement clear policies for managing food allergies. 
   - Create procedures for handling allergen-containing foods and cross-
contamination. 
   - Ensure policies align with local health regulations and guidelines. 

**5. Training:** 
   - Provide training sessions for staff, educators, and relevant personnel. 
   - Include information on recognizing symptoms of allergic reactions and 
emergency response. 
   - Conduct regular refresher courses to keep everyone informed. 

**6. Accommodations:** 
   - Assess and implement necessary accommodations in schools, 
workplaces, and public spaces. 
   - Work with food service providers to offer allergen-free options. 
   - Establish a system for identifying and labeling allergen-free foods. 



**7. Communication:** 
   - Develop a communication plan to inform stakeholders about the project. 
   - Create awareness campaigns through various channels (websites, 
newsletters, social media). 
   - Establish clear channels for reporting and addressing concerns related to 
food allergies. 

**8. Emergency Preparedness:** 
   - Develop and distribute emergency action plans for allergic reactions. 
   - Ensure that relevant personnel (e.g., school nurses, workplace first aid 
responders) are trained in emergency response. 

**9. Support Groups:** 
   - Establish support groups for individuals with food allergies and their 
families. 
   - Provide resources for coping with the emotional and social aspects of 
living with food allergies. 

**10. Evaluation:** 
   - Regularly assess the effectiveness of the project in meeting its goals. 
   - Collect feedback from individuals with food allergies and stakeholders. 
   - Make adjustments and improvements based on evaluation results. 

**11. Legal Compliance:** 
   - Ensure that the project complies with relevant laws and regulations 
related to food allergies. 
   - Stay informed about updates and changes in legislation. 

**12. Documentation:** 
   - Maintain detailed records of project activities, policies, and training 
sessions. 
   - Document any incidents or emergencies and the responses taken. 

**13. Sustainability:** 
   - Develop a plan for the long-term sustainability of the project. 
   - Identify funding sources or partnerships to support ongoing initiatives. 

Adjust this checklist based on the specific needs and context of your Food 
Allergy and Dietary Support Project. Regularly review and update the 
checklist to reflect changes in best practices and community needs.


