
GUIDELINES
FOR A GLUTEN-FREE start

AT KINDERGARTEN AND SCHOOL



A new chapter of life opens up. The joy of the children for the beginning of a 
new adventure is often accompanied by the anxiety of their parents, who are 
afraid not being able to keep under control the gluten-free diet of their child. 
Generally, children learn quickly to distinguish between what is allowed and 
what is not. Yet your son is facing many new situations outside his home. 
Now more than ever it is important that those who take care of him are 
informed of his gluten intolerance and that you are ready to offer your help to 
the school staff.

In the checklists below, Schär provides some simple guidelines to make your 
child’s stay at the kindergarten or at school safe and enjoyable. Start soon 
to establish a dialogue with teachers, kindergarten educators and kitchen 
staff, so that everyone has time to adapt and prepare to better face the new 
situation.

Arrange a personal meeting with the school teacher or with the 
kindergarten pedagogists shortly before the start of the educational 
or school year. You could think of bringing a gluten-free snack to try 
at the meeting. Just to break the ice. But first of all, take the time to 
scroll the list calmly.

It is important that you offer concrete solutions (for example: 
information material, precooked food), because they do not feel 
obliged to face the arduous search for a solution right from the start. 
Try to involve your child as much as possible during the planning and 
preparation phases, in order to make him responsible and feel safe 
and independent in managing his gluten intolerance.

The checklists of the following pages serve as simple guidelines for 
a dialogue with kindergarten or school staff.

Preparation

READY? GO!

Ask for a talk with the teachers’ board and with the parents of your son’s classmates.

Make sure of an effective exchange of information during special events.

Schedule a talk with the class council and the accompanying teachers in the event of trips
or outings lasting one or more days.

Ask for a talk with teachers/kindergarten staff.

Ask for a talk with the school canteen staff.

During the school year:

Before starting the kindergarten or school year:



SCHOOL/KINDERGARTEN CHECKLIST - FIRST MEETING
 What is gluten, what is gluten intolerance? Briefly inform the teacher about gluten intolerance and how gluten can affect 

your child’s health. Avoid using medical terms. It is sufficient for you to underline the importance of adopting strict rules of 
behavior and nutrition. You will immediately get an idea of how much the interlocutor is familiar with this issue. Upon request, 
provide basic information on gluten intolerance. 

 My son reacts in this way. Explain briefly how gluten affects your child’s health and what reactions the gluten ingestion 
involve, even in small amounts. Make sure to provide the main telephone numbers to call in case of emergency.

 Do not panic. Make it clear that, for the well-being of your child, there is a set of rules of behavior and nutrition that must be 
scrupulously comply with during the school time. Distribute the brochure with the brief information note and the leaflet with the 
main rules of hygiene to be adopted when dealing with gluten intolerance. 

  No to the bell jars. The teacher must know that there’s no reason to have pity for your child or to protect him from contact 
with other children, since he is not “sick”. It is simply a matter of substituting some foods and products with others that are 
gluten-free.

 Contamination in the classroom. Explain that gluten is not only present in some types of cereals, but it is used as a binder 
in various foods and products. The observance of scrupulous hygiene rules prevents any risk of contamination with gluten.

 Answering the questions. Scroll through the brief information and rules together with the teacher and answer any questions. 
Take the example of some concrete situations in which your child is likely to come into contact with gluten (for example if he 
share his snacks with other children or if some crumbs from the plate of the child next to him accidentally pass onto his plate 
during a party etc.).

 There is no room for improvisation. If some doubts about the ingredients of a food arise, it is preferable to ask or avoid 
proposing it. There is no need to take risks by proposing a tasting or a sample, because unfortunately no exceptions are allowed.

 Trips and events. During the school year, kindergarten and school organize parties in the classroom where children are 
expected to eat food. If you have the opportunity, offer to buy gluten-free foods for everyone: gluten-free chocolate, candies 
and tasty snacks. 

 Sharing knowledge. Consider, with the teacher, to inform other teachers as well of your child’s food intolerance. Contribute 
to explain the situation to your child’s classmates, for example by organizing a one-hour lesson on the subject. 

  Making parents and teachers aware. Be available to provide an explanation aiming to an exchange of information within 
the class council/parents/teachers’ board. Set with the teacher the calendar of the next steps and prepare the information 
material, for example the flyer that summarizes the basic guidelines. Stress the importance of scrupulously complying with 
practical, hygienic and nutritional standards, rather than providing clinical details. Your goal is to ensure your child has a safe 
environment, not to hold a conference on gluten intolerance. 

 Visiting the school canteen. Ask the teacher to accompany you to the school canteen for talk with the staff and propose 
yourself as a point of reference in case of doubts. The better the communication with the staff that takes care of your child, the 
easier and more pleasant for everyone will be the gluten-free school day.

 Thanks to everyone. Always let your interlocutors perceive your gratitude for their dedication. In order that your child can 
experience his stay at school in complete serenity, you need to be able to count on a productive and lasting collaboration.

REPORT THE CONTENTS OF YOUR INTERVIEWS TO YOUR CHILD, 
IN CASE HE HAS NOT BEEN PRESENT.



THE FIRST TIME ALWAYS REQUIRES A GREAT EFFORT, 
THE SECOND ONE YOU WILL FEEL ALREADY PREPARED 
AND EVERYTHING WILL RUN SMOOTH LIKE SILK.

CLASS TRIP CHECKLIST

PLAN A TALK WITH THE CARERS AND TEACHERS IN ADVANCE AND CHECK WITH THEM THE FOLLOWING POINTS 
FOR THE TRIP:

  Which route does the class trip take? In what situations will meals be consumed? How is the menu structured?

  Is the person who cooks familiar with the problems related to gluten intolerance? Can the restaurant managers be contacted 
personally?

  Is it possible to provide the guide or your child a summary of the basic hygiene standards for gluten-free cooking or, even 
better, to send this list to the kitchen staff, to avoid misunderstandings?

  Is there enough space to carry the necessary supplies? Discuss the day-by-day itinerary with your child. Possibly pack the 
food to be consumed on different days separately.

  Is there any chance to cook some gluten-free meals or side dishes for everyone? Give the teacher a list of allowed foods, 
those risky and those that are completely prohibited in the presence of gluten intolerance.

  Is the kitchen of the restaurant prepared and equipped for the preparation of gluten-free foods?

 Before starting out, it may be useful to inquire about points of sale offering an assortment of gluten-free products, for 
example by visiting www.schaer.com. 

  For longer stays, prepare a shopping list that your child can take with him.

 Prepare a list of restaurants, pizzerias, ice cream parlors that offer gluten-free food at the destination.  For more information 
download the app: Schär Gluten Free.

  IN CASES OF EMERGENCY. Give carers your phone number and tell the educators what symptoms your son suffers from 
when he accidentally eats gluten.

Class trips are a challenge for your child’s gluten-free diet. It is, above all, the journeys that last for days to require good planning. 
It is helpful to explain, plan and prepare as many things in advance, so that your child should worry as little as possible about 
his gluten-free meals during the trip.

It is important that everyone understands the importance of scrupulously complying with a gluten-free diet to preserve your 
child’s health. Unfortunately errors or false steps are not allowed.



CANTEEN CHECKLIST

 What is gluten, what is gluten intolerance? Briefly explain what gluten intolerance consists of and make it clear that an 
exception to the gluten-free diet would have negative repercussions on your child’s health and wellbeing.

 No exceptions are allowed. Inform the cook, and possibly all the kitchen staff, that the preparation of gluten-free dishes 
implies the adoption of certain hygiene rules that do not allow exceptions.

 Allowed, risky, prohibited. It clearly indicates which foods and ingredients are allowed in a gluten-free diet and which are not. 
Report, if possible, your willingness to review each ingredient used to prepare lunch, in order to ensure that it does not contain 
gluten, dispelling any doubt and avoiding the risk of missteps.

 Gluten-free menu. Find out if there is already a menu designed to meet the nutritional needs of those who are intolerant to 
gluten, or if there is the chance to prepare a special menu for your child.

 Rules for a gluten-free cuisine. Distribute the information sheet and flyer with the rules of gluten-free cooking that you 
brought with you. Discuss individual points in detail with the cook and try to clear up any doubt.

 Equipment. Try to find out if there is already a gluten-free cooking area in the canteen and stress the importance of always 
cleansing their hands, all kitchen utensils and work surfaces before preparing gluten-free dishes.

 Contamination. Stress that a minimum amount of gluten is enough to harm your child’s health. Therefore cleaning of 
equipment and kitchen utensils is very important.

 Offering solutions. Inform that you are always available to lend your help, provide clarification and concrete solutions, and 
that there are already many gluten-free and frozen dishes that facilitate work in the kitchen.

HAVE YOU STIMULATED THE INTEREST OF THE CHEF AND TEACHERS

ON THE GLUTEN-FREE TOPIC AND WANT TO LEARN MORE?

Visit the Schär online portal, which offers the possibility to consult 
-free of charge- successful recipes and a range of general information, 
in addition to many other services.

Arrange with the school/kindergarten staff a personal talk shortly before the the school year starts. On this occasion, find out if 
the kitchen staff has previous experience with issues related to gluten intolerance, so that you can prepare yourself specifically 
for the meeting.

If possible, bring to the meeting a tasty food prepared by yourself or a gluten-free ready-made food for a tasting. Thus you will 
understand how much you want to work with everyone in order to find good solutions that will guarantee your child a proper 
gluten-free diet.




