In-Service Training Lesson Plan
The Big 9
Topic: Food Allergies: The “Big 9” and Cross-Contact Prevention
Presentation Tool: Prezi Presentation 
Supplemental Materials: Flyer handout (The “Big 9” food allergens and cross-contact prevention)
Target Audience
ARAMARK food service workers at South Scranton School District.
Audience Characteristics
· Staff handle food preparation and service daily.
· Varying levels of education and training, but all are familiar with school meal service operations.
· Not all may have advanced training, so information should be practical and clear.
Duration
· Pre-test: 5 minutes
· Prezi Presentation: 15 minutes
· Post-test: 5 minutes
· Discussion / Q&A: 5 minutes
Total: ~30 minutes
Behavioral Objectives
By the end of the session, at least 75% of participants will be able to:
1. Identify the Big 9 allergens (milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, soy, sesame).
2. Demonstrate how to read a food label to identify allergens.
3. Describe at least 3 practices to prevent cross-contact in school kitchens.
4. Explain why reading food labels every time is essential.


Goals
1. Improve ARAMARK workers’ knowledge of food allergies and food safety in schools.
2. Reduce the risk of accidental allergen exposure by reinforcing label reading and cross-contact prevention.
3. Build staff confidence in protecting students with food allergies.
Pre & Post Test (Google Form or paper handout)
Sample Questions:
1. ‘Wheat’, ‘soy’, and Sesame is a part of the big 9?
a. True
b. False
2. Ingredients in products may change over time, therefore you must always check the label
a. True
b. False
3. If the package does NOT have a label you can find it under the “Allergy Production Identification” on Google Drive
a. True
b. False


Schedule & Instructional Flow
1. Welcome & Pre-Test (5 min)
· Greet participants, explain purpose.
· Do pre-test (3 questions).
2. Presentation (15 min)
· Use Prezi slides:
· What is a food allergy?
· The “Big 9” allergens (flyer visual aid).
· How to read a food label (ingredients list, parentheses, “contains” statements).
· Cross-contact prevention (flyer visuals: wash, clean, label, separate).
· Why double-check labels every time.
3. Discussion & Application (5 min)
· Ask staff to share real-life examples where they saw cross-contact risks.
· Quick role-play: reading a food label together.
4. Post-Test (5 min)
· Re-administer same 3 questions.
· Review correct answers with group.
Materials Needed
· Computer + projector for Prezi.
· Printed flyers (Big 9 allergens + prevention practices).
· Pre & post tests (Google Forms or paper).
· Hand sanitizer & wipes (demonstration).
Method of Evaluation
· Pre/Post test results to measure knowledge improvement.
· Informal observation during label reading and discussion.
· Feedback from participants on confidence in applying practices.
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pre-evaluation questions :
Question 1: 6 employees out of 8 answered this question correct 
Question 2: 8 employees out of 8 answered this question correct 
Question 3: 0 employees out of 8 answered this question correct 
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AI-generated content may be incorrect.]

post-evaluation questions :
Question 1: 8 employees out of 8 answered this question correct 
Question 2: 8 employees out of 8 answered this question correct 
Question 3: 5 employees out of 8 answered this question correct 
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AI-generated content may be incorrect.]
Learning Experience
This training provides ARAMARK staff with hands-on knowledge about food allergens, emphasizing both awareness and practical prevention steps. It reinforces the importance of protecting children with allergies in a school setting and empowers staff to act confidently.
References
Pennsylvania Guidelines for Management of Food Allergies in Schools Recommendations & Resource Guide for School Personnel 2011.
USDA. “Food Allergies: The “Big 9” | Food Safety and Inspection Service.” Usda.gov, 2023, www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-allergies-big-9.
CDC. “Food Allergies in Schools.” Managing Health Conditions in School, 18 Oct. 2024, www.cdc.gov/school-health-conditions/food-allergies/index.html.
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1. ‘WHEAT’, ‘SOY’, AND SESAME IS A PART OF THE BIG 9?
A. TRUE
B. FALSE

2. INGREDIENTS IN PRODUCTS MAY CHANGE OVER TIME, THEREFORE YOU
MUST ALWAYS CHECK THE LABEL

A. TRUE

B. FALSE

3. IF THE PACKAGE DOES NOT HAVE A LABEL YOU CAN FIND IT UNDER THE “ALLERGY
PRODUCTION IDENTIFICATION” ON GOOGLE DRIVE

A. TRUE

B. FALSE
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SOME PRACTICES TO REDUCE CROSS-CONTACT INCLUDE
THE FOLLOWING:

CLEAN AND SANITIZE FOOD
PREPARATION EQUIPMENT, SUCH AS
FOOD SLICERS AND UTENSILS BEFORE
AND AFTER USE TO PREVENT CROSS-

PREP FIRST =P SepaRATE
CONTACT —

PREPARE ITEMS WITHOUT ALLERGENS FIRST, USING A SEPARATE WORK
SPACE AND EQUIPMENT,AND LABELING AND STORING ITEMS BEFORE
PREPARING OTHER FOODS.

CLEAN AND SANITIZE TRAYS AND BAKING SHEETS AFTER EACH USE. OILS CAN
SEEP THROUGH WAX PAPER OR OTHER LINERS AND CAUSE CROSS-CONTACT

BECAUSE FOOD LABELS OFTEN CHANGE, READ FOOD LABELS EVERY TIME THE
FOOD IS PURCHASED.

RECOMMEND, BUT DO NOT REQUIRE, THAT CHILDREN WITH KNOWN
FOOD ALLERGIES WEAR A MEDICAL ALERT BRACELET.
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What is Food Allergy?

It is a specific type of adverse food
reaction involving the immune system.
The body produces an immunoglobulin E
(IgE), antibody in response to a food.

The 9 most common allergenic foods which account for 90% of
food allergic reactions are( milk, eggs, fish (such as bass,
flounder, cod), shellfish (such as crab, lobster, shrimp), tree nuts
(such as almonds, walnuts, pecans), peanuts, wheat and

soybeans, and Sesame.

How do you know if the Food
contains a major Allergen?

READ BOTH
Ingredients and Contains

» Ingredients
Wheat flour
Wheat sugor (dextrose)

Eags
Butter (could have said (milk

Contains:
e
Wilk (covers butter)

Wheat (covers wheat and dextrose)

« In the ingredient list, using the
allergen’s common name;

The label has “contains” word
followed by the name of the
major allergen (e.g., “Contains:
milk”), or;

In  the ingredient list in
parentheses, when the ingredient
is a less common form of the
allergen (e.g., “whey (milk)”).




