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Preparing For Oral Food Challenge

Patient Name: DOB:

Challenge Food: Challenge Date:

e  Arrive 15 minutes prior to the scheduled appointment time in order to check-in at the front desk

e  Bring up-to-date epinephrine (autoinjector or Neffy) to the appointment

e Bring something to drink and any condiments that might help eat the food to be challenged. Please make sure any additional food
or drink items are things the patient already tolerates at home to avoid confusion in the event of a reaction.

e Please STOP antihistamines 7 days prior to appointment but CONTINUE asthma medications and intranasal steroid sprays

e Notify our office if sick in any way in the days preceding the appointment

e For a morning challenge, pediatric patients should not eat breakfast prior to the procedure (so that they are hungry enough to eat
the challenge food). For an afternoon challenge, please give the patient breakfast but not lunch prior to the procedure.

e This special appointment may exceed 4 hours, and could possibly last longer in the event of an adverse reaction

Please bring:

Egg: 1 extra-large hardboiled egg, | extra-large scrambled egg, 1 piece of French toast made with 1 extra-large egg in its entirety, and
any condiments that the patient normally tolerates and feel would help complete the challenge. All egg items need to be made with 1
extra-large or jumbo egg. For infants, can consider egg WHITE protein powder (Judee’s brand recommended) — please discuss with
provider first. For powder, please bring something to mix it in (e.g. puree, applesauce, yogurt, pudding).

Milk: Bring unopened milk (1 quart) in its original container.

Soy: Bring unopened Soy Milk (1 quart) in its original container. Can consider soy protein powder (Bob’s Red Mill) as alternate. For
powder, please bring something to mix it in (e.g. puree, applesauce, yogurt, pudding).

Wheat: Patient will need to ingest 8 grams of wheat protein. Bring unopened Wheat Chex cereal. Please bring at least 2 cups of this
cereal.

Peanut: 1 small jar of peanut butter not contaminated by any other nuts. May bring crackers or another food to pair with the peanut
butter if desired. Can consider peanut protein powder (e.g. PB2) as alternate. For powder, please bring something to mix it in (e.g.

puree, applesauce, yogurt, pudding).

Tree nut: 1 small jar of nut butter or bag of the specific nut in question — please read label to ensure NOT contaminated by any other
nuts. See attached sheet for brand suggestions. Bring crackers or another food to pair with the nut butter if desired.

Sesame: 1 small jar of tahini or crushed sesame paste, crackers or another food to pair with the tahini if desired.
Baked Egg: Bring cake from the recipe provided. Patient will need to eat 1/6 of the cake to complete the challenge.
Baked Milk: Bring cake from recipe provided. Patient will need to eat 1/8 of the cake to complete the challenge.

Fish and Shellfish: Bring 4-5 oz of the food being challenges. Must be fully cooked, unseasoned, and (if shellfish) peeled or opened
without the shell on. May bring any condiments that the patient is known to tolerate if desired.

Oat: 2 packets of un-opened instant oatmeal (not contaminated with any other ingredients the patient is allergic to). Will make in the
office and divide into proper dosing. Bring any additional ingredients (e.g. syrup) that will help patient tolerate the challenge.
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Baked MILK Cake Recipe

Please follow recipe below as written below. Do NOT follow recipe listed on Duncan Hines Box. Please check labels of the
ingredients below to be sure they do not contain any other foods the patient is allergic to. In that case, please discuss with our staff.

Cake Ingredients (must use these brands):

1 box Duncan Hines Yellow Cake Mix (if patient also has wheat allergy, please ask for our wheat-free recipe).
1 cup liquid milk

9 tablespoons of Carnation Instant Nonfat Dry Milk powder

1/3 Cup Vegetable Oil

3 Large Eggs (substitute egg in recipe with an egg alternative if your child has an egg allergy)

13 x 9 inch cake pan

Instructions™:

1. Preheat oven to 350°F

2. Mix the powdered milk into the cup of liquid milk, allowing it to dissolve, before pouring into cake batter.

3. Blend cake mix, milk with milk powder, oil and eggs (or egg substitute) in a large bowl at low speed until moistened (about 30
seconds). Beat at medium speed for 2 minutes. Pour ALL of batter into cake pan.

4. Bake for 23-28 minutes or until a toothpick inserted in center comes out clean. Cool in pan on wire rack for 15 minutes.

*Do NOT frost the cake or add extra ingredients such as fruit.
*Please bring the whole cake (do not cut) from the recipe provided below even though the patient will not be eating the entire cake.

Wheat-Free Baked MILK Recipe

Cake Ingredients (must use these brands):

1 box of Betty Crocker Gluten Free Yellow Cake Mix

2/3 cup of milk

3.5 tablespoons of Carnation Instant Nonfat Dry Milk powder

1/2 cup margarine, softened (1 stick)

3 large eggs (substitute egg in recipe with an egg alternative if your child has an egg allergy)
2 teaspoons gluten-free vanilla extract

13 x 9 inch cake pan

Instructions™:

1. Preheat oven to 350°F for shiny metal pan or 325°F for dark or nonstick pan. Grease bottom only of a 9 inch cake pan.

2. Mix the powdered milk into the 2/3 cup of liquid milk, allowing it to dissolve, before pouring into cake batter.

3. Beat cake mix, milk mixture, margarine, vanilla and eggs (or egg substitute) in large bowl on low speed 30 seconds, then on
medium speed 2 minutes, scraping bowl occasionally. Pour ALL of the cake batter into pan.

4. Bake for 18-23 minutes or until toothpick inserted in center comes out clean.

* Do NOT frost the cake or add extra ingredients such as fruit.
* Please bring the whole cake (do not cut) from the recipe provided below even though patient will not be eating the entire cake.
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Baked EGG Cake Recipe

Please follow the recipe exactly as written below. Please check labels of the ingredients below to ensure they do not contain any other
the patient is allergic to. In that case, please discuss with our staff.

Cake ingredients:
6 tablespoons of butter (or milk free margarine if cow's milk allergic)

2/3 cup of sugar

1 cup flour (wheat flour alternative if wheat allergic)

2 teaspoons of baking powder

4 cup of milk your child tolerates (e.g. cow's, soy, rice, etc)
2 extra large eggs

9 x 13 inch cake pan

Instructions™:

1. Preheat oven to 350°F

2. In a large bowl, mix butter (or margarine) and sugar together until smooth.

3. Beat in the 2 extra large eggs.

4. Stir in the milk.

5. Add the flour and baking powder and stir until a smooth batter is formed.

6. Place ALL of the batter into a 9 x 13 inch cake pan.

7. Bake for 25 minutes at 350°F, until a toothpick inserted in the center comes out clean.

*Do NOT frost the cake or add extra ingredients such as fruit.
*Please bring the whole cake (do not cut) from the recipe provided even though the patient will not be eating the entire cake.
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Tree Nut Butter Brand Suggestions
* last updated 12/2025, please check labels again prior to purchase/challenge *

Almond: 1 small jar of Barney’s almond butter

Cashew: 1 small jar of Kavala cashew butter

Pistachio: 1 small jar of Pistachio Factory RAW pistachio butter

Walnut: 1 jar of Crazy Go Nuts Butter or Olson Trading Company Walnuts butter
Pecan: 1 jar of Purely Pecan Butter

Hazelnut: Trader Joe's Oregon Raw Hazelnuts grinded in a blender or food processor

Brazil nut: 1 small jar of Dastony Brazil nut butter



