Key Steps for Donating Food [ 5,705 P

FDA encourages the donation of wholesome Thanks!
food to help reduce food loss and waste in our

communities while feeding those in need.

- J
Donated food should be handled safely and according to
state or local food codes. Here are some steps retail food
establishments should keep in mind when donating food:

1. Make sure food packages 6. Donated foods should be wholesome. For
are properly labeled. N example, donate produce or foods that
For example, foods - AGENS have not come in contact with major food
that contain major food o PAE allergens or do not show signs of spoilage,
allergens must list the " such as change in texture or color; or
allergens on the product donate foods with intact packaging..
label.

7. When transporting foods,

2. Foods that have not been opened should make sure the vehicle has

be donated in their original packaging. the equipment neededto
keep foods stored cold D

3. Store foods safely. Keep away from sources or hot at their safe and |.O_
of cpntamination, such as dust or debris, appropriate temperatures.
spoiled or recalled foods, and from other
products like cleaning supplies. 8. Keep proper records.

, Include relevant information, &
4. Keep foods at their safe temperatures. such as what food was S—
- ~ donated and when, who -
transported the food, and at S —
) Hot foods should be ) what temperature food was
— O or above, _
- 1 35 F - 9. Follow any local or state food donation
- — requirements in your area.
~ and cold foods should 10. For more information on how to store,
be stored and held at prepare, package’ d|Sp|ay
U 41 °F or below. U and label food, retail food
9 ) establishments may wish
to refer to the Food Code

5. Make sure anyone handling donated foods, (www.fda.gov/foodcode),
including volunteers, is trained in clean which is a model for best
hygiene practices (e.g., washing hands, not practices to ensure the safe
working if sick, wearing clean clothes, and handling of food in aretail  Scan the QR
using a protective barrier such as gloves setting.

when handling exposed food).
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http://www.fda.gov/foodcode

