
 

 
 
 
 
 
 
 
Food Allergies and Food Intolerance 
 
 
As a leading and responsible catering company, we must comply with food safety laws. We want to serve meals made with 
quality, freshly produced ingredients that meet food safety and hygiene standards and are enjoyable, balanced, and safe to 
eat. Harrison recognises that some children may have an allergic reaction or intolerance to one or more commonly eaten 
foods and has robust processes to assist the school in managing allergens.   
 
Please click here www.harrisoncatering.co.uk/food-allergies-food-intolerances for our full Food Allergies and Food 
Intolerances policy and more information. 
 
As part of our policy, if your child has a food allergy or food intolerance, you must send a completed Food Allergy & Food 
Intolerance Form to the school office, for us to serve them. 
 
This is required so that you can: 
 

• confirm the ingredient to which your child has an allergy or intolerance, 
• produce evidence from a medial professional confirming the food allergy or food intolerance, 
• give the school permission to provide a current photograph of your child to the school kitchen, along with your 

completed form, and 
• confirm you will update the school about any changes to your child's allergy or intolerance. 

 
A completed Food Allergy & Food Intolerance Form allows the school and Harrison to: 
 

• understand the severity of the allergy; and 
• put a process in place so that your child is identified when being served with food. This will include the school 

providing a current photograph of your child to the school kitchen. 
 
Click here to download our Food Allergy & Food Intolerance Form– for Primary and Prep Schools 
 
We will work with the school to ensure that food allergies and intolerances are managed in your child's best interests. 
Please be assured that any personal data will be processed in accordance with our privacy policy which can be found on the 
company's website www.harrisoncatering.co.uk 
 
 
Yours sincerely 
 
Phil Stockwell 
Manager Client Services 
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