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This document provides recommendations for all schools within the city regarding the allowance of celebration 
snacks for students’ birthdays or similar events. The purpose of this document is to ensure compliance with local, 
state and federal food safety rules and to safeguard students with food allergies. 

Schools may allow dessert items for classroom celebrations; however, food safety and allergen control measures 
should be followed. Each school district should look to adopt their own internal policies on foods allowed on 
campus to ensure consistency and to ensure the health and safety of all students. 

All dessert items brought into schools should be commercially prepared/packaged, and accompanied by a clearly 
printed ingredient list. This supports compliance with FDA Food Code labeling requirements and ensures school 
staff can properly assess allergen risks and food safety concerns. 

Cottage produced baked goods that are non-time/temperature control for safety (non-TCS) may be allowed for 
celebrations, but each school district should decide if they want to allow these foods based on the wellbeing of 
their students. If the school decides to allow cottage produced baked goods these foods must comply with the 
Texas Department of State Health Services Cottage Food Production regulations and must include an attached 
ingredient label.  

Parents or relatives who intend to provide dessert items should notify the students teacher in advance. Students 
may have severe or life-threatening food allergies, and prior communication may be necessary to ensure that staff 
can review ingredients, confirm classroom safety, and coordinate any necessary precautions. Whether the food is 
commercially made or cottage produced, all products should include a clear, comprehensive, and accurate 
ingredient label. Items without ingredient labels must not be allowed under any circumstance. 

Additional considerations should also be reviewed to only allow foods that are non TCS regardless if they are 
commercially or cottage produced. Non-TCS foods are foods that do not require refrigeration and can be safely 
stored at room temperature without supporting the growth of harmful bacteria. This restriction is essential to 
reducing the risk of foodborne illness and maintaining compliance with FDA Food Code. 

These recommendations will be in effect from this date forward and will be reviewed on a regular basis to ensure 
alignment with local, state, and federal regulations. For any questions regarding this document or for clarification 
please contact the City’s Health & Food Safety Division. 

Phone: 830-221-4031   
Email: healthandfoodsafety@newbraunfels.gov 


