16

Gordon Food Service® KI DZ I NE © Kids Zoning in on Nutrition Education ©

Al
N

DID YOU KNOW?

The most common food allergies are called
“The Big 8. They are:

PEANUTS, EGGS, MILK, FISH,
SHELLFISH, WHEAT, S0Y,
AND TREE NUTS (WALNUTS,
PECANS, ETC.)

- There is no cure for food allergies. The
person must avoid eating the food.

- Approximately 11 million Americans have
food allergies.

- The preferred medication for controlling
severe reactions is called epinephrine,
also called “adrenaline.

Answers for the puzzle.
See how you did!
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ALLERGEN AWARENESS
RECIPE
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INGREDIENTS:

3 ¢. cake flour

13/4 ¢. sugar
1'/4 c. water

/2 ¢. shortening
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Make a milk-free, eqg-free, peanut-free,
soy-free, and nut-free birthday cake!

3 Tbsp. water, 3 Tbsp. oil, and

2 tsp. baking powder: mixed together

2'/2 tsp. baking powder

1 tsp. salt

1'/2 tsp. vanilla extract

DIRECTIONS:

Preheat oven to 350°F. Grease and
flour two 9" cake pans. In a large

bowl, combine all ingredients. Using

an electric mixer, beat until well
mixed-approximately four minutes.
Pour batter into cake pans. Bake 40-43
minutes, or until a toothpick inserted
in the center comes out clean. Cool the
cakes in their pans for 10 minutes prior
to removing them to wire racks. Frost
when completely cooled.

Note: The baking powder is intentionally listed twice in this recipe. The water, oil, and
baking powder combination is the substitution for two eggs.

FIND THE HIDDEN WORDS WITHIN THE GRID
OF LETTERS. 60OD LUCK!
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anaphulaxis
fish
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peanuts dairy shellfish
treenuts intolerance ~ wheat
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