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	(  Owner (for-profit centers)
	(  Authorized Representative


DATE:

February 21, 2012
TO:
Child and Adult Care Food Program (CACFP) Center-based Child Care Institutions

FROM:

Robin Holz, Consultant, 




Bureau of Nutrition, Health and Transportation Services

SUBJECT:
Guidance and Recommendations on Donating Leftover Food 
 

Food donation has been a longstanding policy in all Child Nutrition Programs.  This memorandum provides updated and consolidated guidance and recommendations on this issue.  The guidance from the United States Department of Agriculture (UDSA) indicates that any Program food not consumed may be donated to tax exempt local food banks or charitable organizations and extends protections against civil and criminal liability for persons or organizations when making food donations.

USDA Food Donation Policy

Child Nutrition Program policy aims first to limit food waste and unnecessary costs.  If a CACFP institution has leftover food on a frequent basis, menu planning and production practices should be adjusted to reduce leftovers.  

Nevertheless, because of unforeseen circumstances, occasionally there will be leftover food.  All alternatives permitted by Program regulations and State and local health and sanitation codes should be exhausted before discarding food.  Options may include using leftovers in subsequent meal services or transferring food to other sites.  Where it is not feasible to reuse leftovers, excess food may be donated to a non-profit organization, such as a community food bank, homeless shelter, or other nonprofit charitable organizations.  Organizations may dispose of the extra food as they wish as long as they comply with applicable State and local health standards. 
A “Best Practice” manual was created and highlights measures to provide unused food to needy organizations.  In addition, the “Citizen’s Guide to Food Recovery” manual was developed as a resource guide on food recovery programs and describes some of the food recovery activities that have taken place as well as suggestions for new efforts. These publications can be found at: http://www.fns.usda.gov/fdd/gleaning/besthome.htm and http://www.usda.gov/news/pubs/gleaning/five.htm.

(over)
	State Recommendations
· Food production records should be started before the meal, based on an accurate count of the people you expect will eat, to help ensure the correct amount of food is prepared.  
· Food production records should be completed after the meal to document the actual amount of food that was prepared.

· Leftovers should be documented on the food production record (include the quantity left over and what was done with the food).  
· If leftovers are frequently produced, the center should ensure that the cook receives additional training.  

· Food that has been served (placed on the table) should not be served again or donated.
· Purchase a food thermometer and monitor the temperature of hot food items before serving (record food temperatures on food production records).

· Date and label foods, especially leftovers.

· Leftovers should be used within the center, donated to eligible organizations or discarded.
The following guidelines from Serving It Safe: A Manager's Tool Kit are recommended:


· Food should not be allowed to be in the temperature danger zone (between 41(-135( F) for more than a total of four hours (including receiving, storage, cooking, preparation, holding, serving, and reheating).
· Leftovers should be cooled in shallow pans.  Chill cooked hot food from 135 °F to 70 °F within 2 hours and from 70 °F to 41°F within an additional 4 hours, for no more than a total cooling time of 6 hours. If the food has not reached 70 °F within 2 hours, it must be reheated immediately to 165 °F for 15 seconds.

· Leftovers should be reheated to 165(F for at least 15 seconds.


Serving it Safe: A Manger’s Tool Kit was reviewed by the USDA, Food and Drug Administration, and the National Food Service Management Institute.  Printed: September 1996. Revised 2003. Revised 2009. It is available online at http://teamnutrition.usda.gov/Resources/serving_safe.html.

A poster with temperature guidelines can be downloaded at: http://www.fsis.usda.gov/OA/thermy/foodservice/FoodServicePoster-ENG.pdf 
Contact Robin Holz if you have questions at robin.holz@iowa.gov (515)281-3484.
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