25.10 PEANUT FREE CENTER
Due to the extreme nature of allergic reactions to Peanuts and products containing
peanuts in some children, [CENTER NAME] prohibits peanuts and/or foods containing
peanut products on [CENTER NAME] property, and/or at [CENTER NAME] sponsored
events. These peanut allergies can be so severe that exposure to peanuts can result in
an anaphylactic reaction. An allergic child can have a reaction from simply smelling
peanuts on someone’s breath, or touching peanut oil residue left on a counter top,
not only from consuming peanuts or peanut products.
Parents are responsible for providing foods that are peanut and peanut product free
for their child’s lunch and/or snack. We have included for your reference a list of
acceptable food items that are peanut, and peanut product free. However, this is only
a partial listing of foods. There are many acceptable food items that are peanut, and
peanut product free in stores. The important thing to remember is to read the label of
every food item you send to school with your child. Many foods which we do not think
of as containing peanuts, or peanut products have in fact been made in the same
factories as peanut containing foods and are therefore considered to be
contaminated. When reading the label look at not only the ingredients listed, but for
statements such as, “may contain traces of peanuts.” For example, Plain Chocolate M
& M’s have this statement on the label.
Due to the possibility of cross-contamination, (this occurs when one food is prepared
with items previously used to prepare foods with peanuts, or peanut products),
[CENTER NAME] does not allow homemade snacks at the center. While [CENTER
NAME] understands that parents enjoy providing homemade snacks for birthdays and
holidays, we must be mindful of the safety of all children enrolled at [CENTER NAME].
Since [CENTER NAME] is a peanut free environment, parents can purchase the items
to make homemade snacks and make arrangements with the classroom teacher to
make the snacks as part of a classroom lesson. Only [CENTER NAME] utensils,
bowls, and bakeware may be used to prepare these foods.

PEANUT FREE FOOD IDEAS
Carrot Sticks
Celery
Peppers
Broccoli
Applesauce
Grapes
Oranges
Apples
Bananas
Melon
Raisins
Plain Cherrios
Pistachios
Cheese
Cream Cheese
Tuna Fish
Pretzels
Goldfish Crackers
Popcorn
Pizza

Oreos
Chips Ahoy (Large Cookies)
Teddy Grahams
Shortbread
Rice Krispy Treats (Original Flavor)
Fruit By the Foot
Fruit Gushers
Nutri Grain Fruit Bars
Full Size Ritz Crackers (Not Ritz Bits)
Chicken Salad
Dried Fruit
Cashews
Yogurt
Lunch Meat
Jelly (Not contaminated by peanut butter)
Egg Salad
Potato Chips (Not Fried in Peanut Oil)
Graham Crackers
Jell-O
Popsicles

This list is not inclusive and is only meant as a guide. Please read the labels of all
food brought to the center to be sure that it does not contain peanuts and/or peanut
products.
Peanuts are not from the TREE NUT family. They are a legume. This is why cashews
and pistachios (and other items in the TREE NUT family) are permitted.

