
Collin County Adventure Camp  

Procedures for Campers with Food Related Allergies  
 

Thank you for choosing CCAC for your Outdoor Adventure. Our goal is to assist you with any 

dietary needs while you or your family members are on campus. The Culinary Team has 

experience dealing with the most common food allergies and are also trained to protect our 

campers from cross contamination. Below you will find some simple instructions to help us 

keep you or your camper healthy while at CCAC.  

 

Please request a copy of the menu prior to attending camp from the CCAC program director or 

campus teacher. Typically, a menu is available 5-7 days before date of arrival.  

 

We do not use nuts or peanut butter at CCAC to help protect those with severe nut allergies. 

However, some cake mixes, cookie dough and granola are packaged in facilities where nuts may 

also be packaged. If you have severe nut allergies I recommend you avoid these menu items. 

Our staff will be happy to provide you with this information.  

 

For those of you who have gluten allergies, we do not provide gluten-free bread products so 

you will need to bring them or send them with your camper. Please review the menu prior to 

camp and circle or highlight menu items safe for consumption. Our hamburger patties and hot 

dogs are gluten-free; we have gluten-free breaded chicken strips and boneless skinless chicken 

breast that can be prepared as a substitution for any meal. We also provide 2 rice-based cereals 

at breakfast. Please make notes on your copy of the weeks’ menu and send it with your campus 

teacher, administrator, or school nurse to be delivered to the culinary staff upon arrival at 

CCAC.  

 

Dairy and egg allergies, from our experience, can range from mild to extremely hazardous. 

Please provide us with as much information as possible regarding your camper’s allergies by 

contacting the food service director by phone or email. Our culinary staff will take every 

precaution to protect your food from cross contamination during preparation. However, the 

salad bar and other common areas can be a huge concern when trying to control cross 

contamination. Please let us know if we need to prepare a salad in the kitchen where we can 

insure the safety of those with severe allergies. We can provide soy milk for those who request 

it. Please make notes on your copy of the weeks’ menu and send it with your campus teacher, 

administrator, or school nurse to be delivered to the culinary staff upon arrival.  

 

I encourage each of you to send a cooler of menu substitutes if you feel we cannot provide 

enough variety to meet your camper’s dietary needs. Many parents and guardians have 



prepared meals in advance and sent them for their campers with allergies. This method is very 

helpful and seems to work really well for all involved. If you are sending packaged or prepared 

food, please place individual items in large Ziploc bags and label each bag with camper’s name 

and which meal it is intended as a substitute (ex: Katy McGinness, Tuesday lunch). You may also 

send prepared meals in disposable containers, labeled with camper’s name, and designate 

which meal it will replace. Please send a cooler along with your adjusted copy of the weeks’ 

menu with your campus teacher, administrator, or school nurse to be delivered to the culinary 

staff upon arrival. We have a designated refrigerator for these items.  

 

Thanks again for allowing our staff to serve you. If you have any questions or concerns please 

feel free to contact me.  

 

Theresa J. McGinness  

Food Service Director  

Collin County Adventure Camp  

469-586-3292 office  

903-819-6959 cell  

email: tmcginness@ymcadallas.org  


