
 

 

 

www.wahpsa.org.au / wahpsa@gmail.com 

MINUTES – General Meeting 2026 

Date: Thursday 25th June 2026 
 

Time: 10:00am – 11:00am 
 

Venue: Online Only 
Microsoft Teams meeting: 

https://teams.microsoft.com/meet/46321066759354?p=vHjfN5tpL7kzZXSpkF  
Meeting ID: 463 210 667 593 54  
Passcode: qD278Dq7 

 

Chair: Laura Bryce 

Minute Secretary: Jodi Milnes 

Attendees: Noelene Swain, Laura Bryce, Jodi Milnes, Aimee Sullivan, Alex Cookson, Georgia Bertolini, 

Emily Gorst, Peri Hawks, Merryn Netting, Nicoles James, Nicole Sips, Sam Nolthenius, Romi Stern, Skye 

Lombardi. 

 

1. Welcome, AoC and apologies 

- Apologies – Sue Dimitrijevich, Olivia Christmas, Amanda Ferguson, Himani Jog 

2. Acceptance of previous minutes  

- Jodi Milnes & Emily Gorst 

3. Health Promoting School Case Study  

- Rangeway Primary School’s edible garden and collaboration with EON Foundation  

- The edible garden has been a practical opportunity for students to learn about healthy 

eating, how to plant and look after the garden, a green space for learning, promotes eating 

vegetables, etc.  

- Valuable space for engaging with students and parents that is more natural and neutral than 

a classroom  

 

4. Presentation from Merryn Netting (Senior Project Officer; Paediatric Dietician) from National 

Allergy Council (NAC) 

- Best Practice Guidelines for Anaphylaxis Prevention and Management 

- Allergies in schools – what does best practice look like: 

o NAC is a partnership with ASCIA and Allergy & Anaphylaxis Australia; funded by 

Australian Government: Department of Health, Disability and Ageing. Resources are 

developed in consultation with key stakeholders and are consumer focused. 

o Work across a number of different programs with aim to support people with allergic 

diseases  

http://www.wahpsa.org.au/
https://teams.microsoft.com/meet/46321066759354?p=vHjfN5tpL7kzZXSpkF


 

 

 

 

o Schools and childcare settings are projects of NAC 

o Schools program resource = Best practice guidelines for anaphylaxis prevention and 

management in schools 

▪ First released in 2021, Version 3 released in 2026 

▪ Developed these because food allergies are very common in Australian children. 

1/10 babies and 1/20 school aged children have a food allergy 

▪ The nine most common food allergens (cow's milk [dairy products], egg, peanut, 

tree nuts, sesame, soy, fish, shellfish, and wheat) cause 90% of allergic reactions 

- Reading food labels for allergens – in Australia allergen info must be written in the 

statement of ingredients and in an allergen summary using the plain English name 

- Precautionary allergen labelling or ‘may contain’ statements are not mandatory – producer 

can choose to note if there may be cross contamination of food allergens  

- What does it mean to be allergy aware in schools? Multiple safeguards should be in place to 

reduce risk of students having an allergic reaction. Including: 

o Documentation 

▪ Anaphylaxis policy 

▪ Individual anaphylaxis plans for students with allergies 

o Risk minimization strategies 

▪ Not sharing food, hand washing, thinking of students at risk of anaphylaxis when 

planning activities 

▪ NAC has created some checklists/resources to help with this 

o Staff training 

▪ Know which students are at risk 

▪ Knowing how to reduce risk of an allergic reaction 

▪ Training in how to recognise and treat allergic reactions 

o Food technology and canteen staff/volunteers involvement 

▪ Training around food allergen management; how to safely make and serve food – 

free online training module from NAC  

▪ ‘Food allergen management training’ module  

o Communication 

▪ School shares info about how they manage allergies, anaphylaxis risk, and how the 

school community can help keep students safe 

- Share resources with families who have a child with allergies before their child comes to 

school. Build students’ skills by increasing awareness of safe vs. not-safe foods, discouraging 

sharing food and water bottles, only taking foods from trusted (allergy-informed) adults at 

school, and notifying trusted adults of any suspected allergen-contact incidents at school. 

 

 

 



 

 

 

 

- Allergy medication 

o Students with anaphylaxis should provide their school with their own adrenaline device 

(e.g. EpiPen, AnaPen, Jext Pen) and a copy of their ASCIA action plan  

o A new adrenaline device in Aus: Neffy – a nasal adrenaline device in one shot. Good for 

WA context; more heat resistant and longer use by dates compared to other devices 

o WA was first state to include injectors in general first aid kits in schools. Most injectors 

have since been used among staff/adults with previously unknown allergies, and for 

providing second dose of adrenaline to students with allergies.  

- Other resources / New Tools  

o Excursion and overseas travel checklist for planning off site activities 

o Childcare kitchen handbook – new resources and animations (useful for food literacy 

training) (freely available on NAC website) 

- Allergy 250K program (https://allergy250k.org.au/ ) 

o Released June 2026, following concerns that young people having difficulties in making 

their peers aware of their allergies and severity of allergies 

o Australian Curriculum-linked game developed to raise awareness of young people about 

allergies. Targets year 6 & 7 students to raise awareness in a time of school transition as 

students become more independent.  

o Teaches students how to read a food label, common allergens, symptoms of reactions, 

treatments or action plans etc.  

- If you are delivering nutrition intervention in schools: 

o Complete the ‘All about allergens - food allergen management for schools’ training  

o Risk management; consider students with allergies, don’t include food allergens in 

activities, supervision for allergic students is essential, remind students to only eat foods 

that they are sure of, ensure allergy medication is on-hand 

- Other food allergy resources (outside of school context): 

o Food allergy prevention (infant feeding) resources 

▪ ASCIA infant feeding guidelines for food allergy prevention: 

https://www.allergy.org.au/hp/papers/infant-feeding-and-allergy-prevention  

▪ Nip Allergies in the Bub website: https://preventallergies.org.au/  

▪ New Food Follower app: https://app.preventallergies.org.au/login  

o Food allergy treatments (oral immunotherapy (OIT), aka desensitization) 

▪ ADAPT OIT program: Children under 2 years have good success with this therapy as 

their immune systems are still being established  

▪ However, children having OIT are at greater risk of anaphylaxis, particularly when 

they are sick or increasing their doses of therapy 

- Ask National Allergy Council for assistance and how to integrate their resources/existing 

resources. Contact through: https://nationalallergycouncil.org.au/contact-us  

 

https://allergy250k.org.au/
https://foodallergytraining.org.au/mod/page/view.php?id=55
https://www.allergy.org.au/hp/papers/infant-feeding-and-allergy-prevention
https://preventallergies.org.au/
https://app.preventallergies.org.au/login
https://nationalallergycouncil.org.au/contact-us


 

 

 

 

5. ECU seminar series for pre-service teachers  

- Four webinars in 2026 for ECU pre-service teachers. 1st completed on Thursday 27 May, 65 

pre-service teachers attended.  

- Upcoming: Tuesday 11 August, Wednesday 26 August, Monday 14 September. 

- EOIs received by 18 June following eNews EOI callout, and presenters being confirmed via 

emails this week.  

 

6. Member Sharing 

- All attendees welcomed to share information, upcoming activities and requests.  

- Cancer Council WA – Crunch&Sip (Nicole James) 

o The Great Carnival Crunch – a one-day healthy eating event for schools. Currently taking 

school registrations 

o Crunch Bites podcast season 3 has just been launched with a great lineup of guests. This 

is a good resource to share with school and parent communities - Himani to circulate 

the available tool kits for promoting this. 

- FreshSNAP (Alex Cookson and Romi Stern) 

o Alex to share form/contact details for signing up to FreshSNAP’s accreditation program 

– to be shared in next WAHPSA e-news 

o Dept. of Education’s Healthy Food and Drink Policy implementation support service – 

grants are available for schools; up to $250k per school. Uses the FoodChecker tool to 

provide a report to inform what food and drink schools provide. Over 900 assessments 

completed so far. Share this resource with schools who may be interested 

o Piloting some new curriculum-based resources ; the pilot of Year 3 resources went well 

o Open to collaborating with other agencies in this field. Contact through: 

https://www.freshsnap.org.au/contact-us/  

- Foodbank WA (Laura Bryce) 

o nom! Kids will be back at the Perth Royal for 2026 – 8 days of cooking with five 30-

minute sessions each day 

- Zero2Hero (Sam Nolthenius) 

o New WAHPSA member 

o In Your Head event coming up – youth mental health event for students in Perth (18 

August at Perth Convention Centre) and Kalgoorlie (20 August).  

o Please promote with high schools who could promote it to their students and contact 

Sam (https://www.zero2hero.com.au/contact-us/) if you would like to get involved  

 

Meeting closed @ 11:02am  

 

Next meeting: TBD – to be shared in next e-newsletter  

https://www.freshsnap.org.au/contact-us/
https://www.zero2hero.com.au/contact-us/

