New Allergen-free Diet Menus Make Mealtimes Safer for Patients at Children’s Hospital of Wisconsin

More than three million children in the United States have food allergies. Children's Hospital of Wisconsin's Nutritional Services Department, Clinical Nutrition Department and the Asthma/Allergy Clinic recognized the need to protect children with food allergies.

Inpatient allergen-free diet menus now are offered for a variety of food allergies and sensitivities, including milk, wheat, soy, nuts, fish, eggs, corn, red dye, chocolate, and gluten. All food and product labels are reviewed on an ongoing basis to make sure they are safe for patients with these allergies. Separate food preparation equipment and locations are used for allergen-free foods, and the trays are checked by a manager before they are delivered. All Nutritional Services employees receive allergy training as part of their initial orientation to learn about the extra precautions needed when serving allergy patients.

"The Nutritional Services department is passionate about keeping our kids safe," said Gina Ciabattari, director, Nutritional Services. "Our staff embraces the changes and extra safety measures we're taking.”   Employees are recognized and rewarded for pointing out discrepancies in the system and consulted when adaptations are made.

"To our knowledge, CHW is the first and only children's hospital with a program of this kind," said Mary Beth Feuling, MS, RD, CD, CNSD, clinical dietitian specialist at Children's Hospital. "Through this team effort we are determined to help create an even safer environment for our patients."
