
 
 

Instructions Following Oral Food Challenge – BAKED EGG 
 
Patient Name: ______________________________________ DOB: __________ Challenge Date: __________ 
 
Congratulations! You or your child have successfully completed the oral food challenge. It is very rare to 
experience a reaction after tolerating a food challenge. However, if you observe new allergy symptoms during 
the rest of the day, please follow your action plan (if you have one) and notify our office for further instruction.   
 

Instructions After Passing BAKED EGG Challenge 
 
After a successful baked egg challenge, you should start incorporating it into the diet regularly, ideally a 
minimum of 3 times per week, to build and maintain tolerance. There is an important difference between 
“cooked” and “baked” products. Baking involves cooking food in an oven with dry heat to higher temperatures 
(e.g. 350° F or higher for at least 30 minutes). Cooking can refer to other forms of heating food including 
stovetop cooking, boiling, frying and steaming. All baked products should be baked completely through, 
avoiding products that are wet or soggy in the middle. 
 
Foods Allowed: 

• Foods that include baked egg thoroughly cooked in a wheat or wheat alternative mix - this includes breads, 
crackers, cookies, cakes and muffins 

• Store-bought baked goods with egg listed as the third ingredient or farther down on the ingredients list 
• Processed baked goods with precautionary labeling (e.g. “may contain” or “processed in the same facility”) 
• Home-baked recipes (e.g. muffins, cakes, cupcakes) that are well-cooked (350°F for 30 minutes or more, 

with one or two eggs in the batter), similar to the food prepared for the oral food challenge 

Foods to Avoid: 

• Store-bought baked products with egg listed as the first or second ingredient 
• Products that include egg but have not been baked per guidelines mentioned above 
• Cooked egg products that are not baked such as scrambled eggs, fried eggs, hard boiled eggs, French toast, 

pancakes, waffles, quiche, meatballs, meringue 
• Uncooked egg products such as mayonnaise, salad dressings, custard, frosting, icing 

 
If you have other food allergies, continue to avoid those foods and carry epinephrine. Please reach out to our 
allergy staff with any additional questions or concerns.  
 
 
 
 
 
 
 



 
 

Instructions Following Oral Food Challenge – BAKED MILK 
 
 
Patient Name: ______________________________________ DOB: __________ Challenge Date: __________ 
 
Congratulations! You or your child have successfully completed the oral food challenge. It is very rare to 
experience a reaction after tolerating a food challenge. However, if you observe new allergy symptoms during 
the rest of the day, please follow your action plan (if you have one) and notify our office for further instruction.   
 

Instructions After Passing BAKED MILK Challenge 
 
After a successful baked milk challenge, you should start incorporating it into the diet regularly, ideally a 
minimum of 3 times per week, to build and maintain tolerance. There is an important difference between 
“cooked” and “baked” products. Baking involves cooking food in an oven with dry heat to higher temperatures 
(e.g. 350° F or higher for at least 30 minutes). Cooking can refer to other forms of heating food including 
stovetop cooking, boiling, frying and steaming. All baked products should be baked completely through, 
avoiding products that are wet or soggy in the middle. 
 
Foods Allowed: 

• Foods that include baked milk thoroughly cooked in a wheat or wheat alternative mix - this includes breads, 
crackers, cookies, cakes and muffins 

• Store-bought baked goods with cow’s milk listed as the third ingredient or farther down the ingredients list 
• Processed baked goods with precautionary labeling (e.g. “may contain” or “processed in the same facility”) 
• Home-baked recipes (e.g. muffins, cakes, cupcakes) that are well-cooked (350°F for 30 minutes or more and 

contain at least 1 cup of flour for every 1 cup of milk), similar to the food prepared for the food challenge 

Foods to Avoid: 

• Store-bought baked products with cow’s milk listed as the first or second ingredient 
• Products that include cow’s milk but have not been baked per guidelines mentioned above 
• Products that contain a dairy ingredient that is not baked cow’s milk (e.g. cheese flavored 

chips/crackers/popcorn, frosting and fillings, cheese on pizza, lasagna or cream sauces) 
• Cooked milk products that are not baked such as pudding, custard, French toast, pancakes, waffles 
• Regular milk or dairy in any form, including cow’s milk that is not baked, lactose-free products, yogurt, 

sour cream, butter, cheese and ice cream, milk chocolate and milk chocolate chips 

If you have other food allergies, continue to avoid those foods and carry epinephrine. Please reach out to our 
allergy staff with any additional questions or concerns.  
 


