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Massachusetts Executive Office of Aging & Independence Nutrition Program
Allergen Training Exam
____________________________________________________________________
Please review the correct answers after administering this exam.
Please circle the correct answer:
1. Allergy awareness posters are required to be posted at meal sites.

a. TRUE
b. FALSE

2. There are 9 foods that have been identified to cause the most allergic reactions.

a. TRUE: Milk, eggs, fish, shellfish, tree nuts, peanuts, wheat, soybeans, and sesame.
b. FALSE

3. Cooking removes any risk of cross-contact from allergens.

a. TRUE
b. FALSE

4. Food intolerances, such as lactose intolerance and celiac disease, cause life threatening reactions.

a. TRUE
b. FALSE
 
5. Common symptoms of an allergic reaction include hives, swelling of the lips and throat, and stomach pain. 

a. TRUE
b. FALSE



6.   Clients can be safely served at a congregate meal site as long as they are told what is on the 
menu.
a.  TRUE
b.  FALSE: Ingredients are subject to change and there is a risk of cross-contact

[bookmark: _Hlk209704530]7. if you suspect someone is having an allergic reaction, you should ask if they have epinephrine and call 911 right away and give details of their symptoms.
a.  TRUE
b.  FALSE


8. Food allergies only concern children.
a.  TRUE
b.  FALSE


9. If a client says that they have a food allergy, what information should you gather from them?
Ask what food(s) they are allergic to and is it life threatening. Ask if they carry epinephrine.

10. Who should you notify about the food allergy before serving the client a meal?
Report the information from question 9 to the Nutrition Director or Dietitian.
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