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Why can’t your child
bring peanut butter
to school any more?
The mother of
a peanut-allergic
daughter spreads
the word

BY VICTORIA CURRAN

rancine Hébert has spent the past
four-and-a-half years shielding her
daughter Chantal Oswald from po-
tentially lethal contact with peanuts.
5 But when Chantal walked through
the door of her Grade 1 class last fall, Hébert had to accept
that she could no longer control her daughter’s environment.

“Going into Grade 1, thev [children with peanut allergies]
are supposed to go into a washroom where kids who have eat-
en peanut butter have left peanut residue all over the faucet

and door handles. And she’s in the playground with everyone.” .

savs Hébert, who lives with her husband and three children in
Courtice, Ont.

Chantal was 18 months old when she first came in con-
tact with peanuts. Within half an hour of eating a peanut but-
ter sandwich. the toddler had diarrhea and was sick to her
stomach. Her babysitter assumed she had a virus, cleaned her
up and lay the exhausted child down for a nap. A couple of
hours later Hébert arrived to find Chantal covered in a rash.
“I didn’t know anything about allergies, but I recognized
something very serious was happening” she remembers. At
such a young age, Chantal wasn’t able to express what she
was feeling. “I tried to give her a drink of water, and she wasn’t
drinking”” savs Hébert. “T started thinking there was some-
thing wrong with her throat and rushed her to the doctor
rightaway”

Immediately making the connection between an allergic
reaction and the peanut butter sandwich, the doctor diag-
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nosed Chantal with anaphvlaxis, a severe reaction that can be

life threatening. The doctor proceeded to explain that there
were no tests to gauge how strong a person’s allergic reaction
will be. Chantal’s next exposure to peanuts — or the one after
that or the one 10 years down the line — might set off an ana-
phylactic response — or it might never happen. For the rest of
her life. Chantal, now six, will likely have to avoid contact with
peanuts and carry an auto-injector of epinephrine, the hor-
mone adrenaline. If Chantal does have another reaction, an
auto-injection from an EpiPen or Ana-Kit would stop the reac-
tion rapidly. The effects of epinephrine can be temporary, so
Chantal must go to the hospital immediately after the injection.
This means that Chantal must alwavs be close to medical care..

It was 2 lot for Hébert to absorb in one afternoon. Most
frightening to her was the discovery that eating peanuts isn’t
the only way to incur an anaphylactic reaction. Simply putting
something in your mouth that’s contaminated with a particle of
peanut residue — even breathing in the strong smell of peanuts

— can prove potentially fatal As soon as she returned home
with her daughter, Hébert started reading the labels on every-
thing in her kitchen and ridding the house of peanut products.

“It was very difficult at first)” says Hébert, an associate
scientist with Ontario Hydro. “Tt has taken many years just 1o
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get family to understand. It was hard to
get her grandparents to read labels be-
fore they offered her things. It stll is”

Until she was six, Chantal didn’t
play by herself in the front yard in
case neighbourhood kids unwittingly
brought her in contact with peanut
products. Today she doesn’t go to a
friend’s house without a prelim-
inary phone call from Hébert
to explain Chantal’s condi-
tion. She doesn’t share
cake at birthday parties |
because of the risk that 3
baked goods bought
from a store or made by
someone not familiar
with peanut-safe practices
may be contaminated. Once
Chantal had a minor reaction at
a restaurant after using a crayon that
must have carried peanut traces.

When Chantal entered junior
kindergarten in 1995, the school had
no guidelines in place to cope with ana-
phylactic children. Hébert wrote a let-
ter explaining the peanut allergy to the
parents- of her daughter’s classmates.
The following year when Chantal was
in senior kindergarten, the principal
took it upon herself to write the letter.

When Chantal entered Grade 1 last
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year she left behind the more con-
trolled environment of kindergarten.
Chantal’s school is attended by more
than 700 children — a number that stag-
gers Hébert. “In kindergarten they’re in
their own little world. They have their
lunch in their classroom, they go out in
the playground on their own, thev're not
with the bigger kids, they have a
washroom in the classroom”
The principal asked
the teachers to create
peanut-free classrooms
and post peanut-free
signs on doors to in-
crease awareness. Hébert
joined a committee of
parents, teachers, princi-
pals and board trustees to
develop a consistent policy for

_the entire school board to minimize

risk, increase awareness and handle acci-
dental exposure. They will have the poli-
¢y in place before school starts this fall.

Peanut-safe is the preferred goal
over peanut-free. That means designat-
ing where peanuts are eaten. posting
signs outside allergen-free classrooms,
discouraging food swaps, encouraging
thorough cleanup and good hygiene
and educating staff, children and their
families about anaphylaxis.

Hébert knows banning peanuts is
unrealistic and would create a false
sense of security, leading to dangerous
complacency for people with anaphy-
laxis. She admits that she made the mis-
take of eliminating peanuts so com-
pletely from Chantal’s world that her
child didn’t even know what they looked
like. When Chantal was four years old, a
boy threatened her with an acorn and
she thought she was going to die.

And because she cant remember
her only serious reaction, Chantal’s al-
ready getting tired of the dietary re-
strictions. Hébert must constantly stay
‘on guard to prevent her daughter from
growing complacent and to make sure
she remembers to carry her EpiPen in-
side her fanny pack.

“Mv biggest fear is that a parent or

somebody out there doesn’t quite be-

lieve the seriousness of peanuts and

anaphvlaxis, and a child overhears this

at home...and thinks, It can’t be that se-

rious because my parents think I should

be taking peanut butter to school”

Hébert hopes that through edu-
cating Chantal’s classmates, teaching
them about auto-injectors and the
symptoms of allergic reactions, they will
grow up with a clear understanding of
what it means to live with anaphylaxis.

How You Can Help

i

4 ou may be one of thousands of parents who are asked to
stop sending peanuts and peanut products in your child's
lunch. Because of the minimal amount of peanut protein that can
set off a severe reaction and the sticky consistency of peanut but-
ter that makes it troublesome to clean, schools need everyone’s
cooperation to help contain the presence of peanuts around peo-
ple who are anaphylactic.

When Sending Food to School

containers. Have them wash their hands after eating.

& Removing peanuts from an item does not make it safe to eat
— once a peanut has touched another food, that food is contami-
nated by peanut residue.

@ [f you will be making treats for the class for your daughter's
birthday, be sure that the pans are well-cleaned and free from
peanut products, or better still, use disposable pans.

When Preparing Food

& Avoid cross-contamination. Don't dip a peanut butter knife

€ Discourage children from trading or sharing foods, utensils or-

into the jam jar.
@ Check labels to ensure the product doesn't contain nut ex-

tracts, oils or pieces.
& Use clean utensils for each type of food Yyou prepare and serve.

@® While shopping, be cautious of bulk-food bins_and their,
scoops and be aware that the automatic bread, cheese and meat
slicers may contain traces of allergens. ) :
@ Serve meals containing peanut butter at home and send your
child to school with an alternative for lunch.

@ |f a person with a nut allergy is visiting your home, wash uten-
sils, tables, toys and crayons clean of contaminated foods.

Peanut-Free School Lunch
Alternatives

& Broaden the types of food that your child can brown-bag by
purchasing a widemouth Thermos for hot items such as soups,
stews and spaghetti. Make sure your child is old enough to handle
the responsibility of bringing the containers back home.

© Alternative peanut-safe and cost-efficient menus have been
developed by several public-health departments. Ask your school
or public-health department for more information.

& Some peanut-free options: pitas stuffed with tuna salad or
cold cuts; cereal; bagels, crackers or muffins with cheese; pizza;
pasta or potato salad. Some fun extras: celery layered with soft
cheese; carrot sticks, cucumbers and red and green pepper rings
with dip; sficed melon; hard cooked eggs; yogurt. Pack all perish-
ables in insulated containers with ice packs. :
® Make extra servings at dinner to send the next day. |
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Appendices

Appendix C1

What is a (ood allergy?
An allergy Is a specific reaction or sensitivity by the body (o a particuler food protein. A food allergy
occurs when the food that causes a regction Is eaten, inhaled or touched.

What is Anaphylaxis?

A severe allergle reaction that can cause unconsciousness, conta and death.

Signs and Symptoms:

* Tingling in mouth * Hivey, itching

* Swelling - eyes, lips, face, tangue * Tightaess in throxt, mouth, chest
* Difficulty breathing, swallowing = Wheezing

* Coughing, choking * Yomiting, upset tomach

* Loss of cangciousness

Prevention:
Reaclionx (o food allergens can be life-threatening, but allergic reactions can be prevenied by avoiding
contact with the allergic food, Unfortunately, contact is oflen caused by cross contamination.

What is cross contamination of food?

All foads have proteins. When the protein from one food comes i contact with another food, (helr
proteins mlx. While we may not sse traces of the food, there may be enough protein prescnf lo cavse a
serious reaction {f you are allergic to that food.

How can cross contsmination acemr?

Cross confamlination occurs anytizne one food protein comes in contact with another food or surface. This
can accur by direct contact during processing and when using serving wiensils that have not been
properly cleamed.

Things to consider...

Always check the oil in which foods are cooked. Peanut oll must be avoided If you have a
peanut allergy, while those with & figh allergy will have 1o ensure that foods such as french frics are
not coaked in the same oil in which fish was cooked.

® When using mayunnaise or other spreads, ensure that the knife and/or spoon used (o spread a filling
such as cgg, tuna or salman Is not put back into the jar as this will contaminate the mayonnsisc.

. I“ Never dip a knife into jam after it was used to spread peanut butter.

@ When serving cookies or sandwiches, use different scrving trays or plates for each type. Foc example,
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are left on the scoop a0d spread to "safe” ke cream,

®  Avold bufTet foods in restaurants as the ingredicots are usually not known and the same serving spoon
inay be used for more than one dish. Also, svoid casseroles and dishes with mixed ingredients,

Usc caution in donut gshops that display domuts on mel rack_s ag mnalt nmmummf coconut
hndmxtsmyfsllfmmoncd.omtmamther CAveid Fhess pPreo. a2

. Never cat any food that has bocn touched by a food (o which you arc allergic, For example,
removing peanuis from a sundae does nol make it safe to eat.
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The following is a list of some lunch-box snack ideas that are currently peanut-

free:

Note:

Goldfish crackers (Pepperidge farms)

Graham crackers (honey-maid)

Raisins

Yogurt fubes (Yoplait)

Kellogg's Nutri-Grain bars and Nutri-Grain twists

Christie crackers - friscuits, vegetable thins

Stone-wheat crackers (‘red oval farms' brand)

Christie cookies - oreos, fudgeos, chips ahoy (regular size)

Peek Frean cookies - digestives, fruit crémes, 'nice’, shortbread.
Sun-rype or kettle valley fruit leather snacks (not granola bars)

Ritz crackers (Christie brand) - regular or mini-size, (but not sandwich
style)

Fruit

Cheese sticks

Celery & creme cheese

Betty Crocker ‘fruit roll-ups’, and ‘fruit gushers’

Quaker rice cakes

Cereals - name brand Fruit loops, corn pops, regular cheerios

Melba toast _

Chocolate bars: smarties, kit-kat, coffee crisp, aero bar (regular size)
Candies: willy wonka brand - sweet tarts, runts, gob-stoppers, nerds.
‘fruitios’ - jelly candy |

Chips: old dutch - all flavours

. Torilla chips - el Molina brand

Marshmallows - kraft or western family (regular or miniature)

bulk foods are not safe, as the risk of cross-contamination is

too great. '



