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1. Purpose and Authority

The Pottsboro Independent School District (PISD) Food Allergy Management Plan (FAMP) is designed to
reduce the risk of exposure to food allergens, provide appropriate care for students with food allergies, and
ensure a rapid and effective response in the event of an allergic reaction. This plan is adopted in accordance
with the Texas Education Code §38.0151 and the Guidelines for the Care of Students with Food Allergies At-
Risk for Anaphylaxis issued by the Texas Department of State Health Services (DSHS).

This  plan  is  reviewed  annually  and  applies  to  all  students,  staff,  substitutes,  volunteers,  and  school-
sponsored activities.

2. Definitions

Food Intolerance
An  unpleasant  reaction  to  food  that  does  not  involve  an  immune  system  response  and  is  not  life-
threatening.
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Allergic Reaction
An immune-mediated reaction to a food protein.

Severe Food Allergy
An allergy that may result in an anaphylactic reaction.

Anaphylaxis / Anaphylactic Reaction
A serious, rapid-onset allergic reaction that may result in death if not treated promptly.

Food Allergy Management Plan (FAMP)
The district-wide plan outlining general and specific procedures to reduce risk and manage food allergies.

Food Allergy Action Plan (FAAP)
A  personalized  plan  completed  by  a  healthcare  provider  detailing  prevention  strategies  and  response
actions.

Emergency Action Plan (EAP)
A healthcare-provider-developed plan specifying emergency procedures for allergic reactions.

Individualized Health-Care Plan (IHP)
A  plan  written  by  a  school  nurse,  based  on  medical  orders,  describing  accommodations  and  nursing
services.

3. District Food Allergy Coordinator

The Superintendent has designated the following staff member as the District Food Allergy Coordinator:

4. Roles and Responsibilities

The  District  Food  Allergy  Coordinator  shall:  1.  Oversee  the  development,  implementation,  and  annual
review of  the FAMP. 2.  Disseminate district  policies,  procedures,  and forms related to food allergies.  3.
Coordinate  development  and use  of  approved forms (FAAP,  EAP,  IHP,  incident  reports).  4.  Ensure  food
allergy information is requested at enrollment and maintained in student records. 5. Obtain and provide
ongoing training related to food allergy management. 6. Ensure appropriate staff receive student-specific
training as  required.  7.  Develop strategies  to reduce exposure to allergens across district  facilities  and
activities.  8.  Coordinate procedures for  student self-administration of  prescribed allergy medications.  9.
Maintain records and incident reports related to anaphylactic reactions. 10. Review student plans after any
anaphylactic event.

Name: Whitney Davis 
Title: Director of Federal & Campus Programs
Address: 1401 Katy Lane, Pottsboro, TX 75076 
Phone: (903) 771-0083 ext. 5100
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5. District-Wide Food Allergy Management Procedures

Training

The District will provide: - Specialized training for staff responsible for implementing and monitoring the
FAMP. - General food allergy awareness training for all employees, including: - Recognition of symptoms -
Emergency  response  procedures  -  Strategies  to  reduce  allergen  exposure  -  Bullying  prevention  and
response related to food allergies

Environmental Controls and Risk Reduction

General strategies include: - Limiting or eliminating food in classrooms when necessary. - Implementing
cleaning and sanitation protocols, especially in high-risk areas. - Promoting handwashing with soap and
water before and after meals. - Discouraging food sharing and trading. - Assigning trained staff in cafeterias
and during school-sponsored activities. - Implementing risk-reduction strategies for classrooms, cafeterias,
buses, field trips, extracurricular activities, and before/after-school programs.

6. Identification of Students with Food Allergies

At enrollment and annually thereafter, parents/guardians are requested to disclose: - Whether the student
has a food allergy or severe food allergy - The specific allergen(s) - The nature of the allergic reaction

This information is maintained in accordance with FERPA and district policy.

7. Students at Risk for Anaphylaxis

When a student is identified as having a severe food allergy, the campus principal, counselor, or nurse will
request documentation completed by a licensed healthcare provider, including: - Food Allergy Action Plan
(FAAP) - Emergency Action Plan (EAP) - Medication authorization forms, if applicable - Statement Regarding
Meal Substitutions or Modifications, if requested

Based on this documentation, the school nurse may develop an Individualized Health-Care Plan (IHP).

8. Eligibility for Accommodations Under Federal Law

Students whose food allergies substantially limit a major life activity may qualify for accommodations under
Section 504 of the Rehabilitation Act. A Section 504 committee will determine eligibility and develop a plan
as appropriate.

FAAPs, EAPs, or IHPs alone do not constitute a Section 504 or IDEA service unless specifically included in a
formal plan.
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9. Notification, Communication, and Training

In  compliance  with  FERPA,  appropriate  notification  and  training  will  be  provided  to  relevant  staff,
substitutes,  and  volunteers  regarding:  -  Allergen  avoidance  strategies  -  Recognition  of  symptoms  -
Emergency response procedures

10. Response to Anaphylactic Reactions

Following an anaphylactic reaction at school or a school-sponsored activity:  -  An incident report will  be
completed  and  submitted  to  the  Superintendent  or  designee.  -  Emergency  response  actions  will  be
reviewed. - Student care plans will be updated as needed. - Parents/guardians will replace used emergency
medication. - If applicable, the Section 504 committee will reconvene.

11. Review and Continuous Improvement

Individual student plans are reviewed periodically and after any anaphylactic reaction.
The district FAMP is reviewed annually through the School Health Advisory Council (SHAC).

12. Student Health Plans for Other Medical Conditions

When required for school attendance, an IHP will be implemented and coordinated with any Section 504
plan.

13. Required Forms and Exhibits

• 
• 

- Letter Requesting Additional Documentation
- Statement Regarding Meal Substitutions or Modifications
- Licensed Prescriber Authorization
- Medication Authorization
- Anaphylaxis Incident Report Form
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