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ABOUT THIS DOCUMENT

SCHOOL FOOD DONATION PROGRAM

Lessons Learned at Oakland Unified School District

Food waste is a national problem with approximately 40% of edible food ending up in landfills
never reaching a plate, while many Americans lack reliable access to a sufficient amount of
affordable, nutritious food.

In recent years, the issue has garnered nationally and internationally. Many organizations have
sprung into action to tackle the food waste crisis, launching initiatives and approaches.

In Alameda County, CA, Oakland Unified School District (OUSD) and nonprofit organization Food
Shift teamed up during the 2013/2014 school year to explore solutions focused on K-12 school meal
service. With grant funding and technical assistance from local public agency StopWaste, OUSD and
Food Shift conducted and documented a school food donation pilot program.

The following pages retrace the steps taken during the pilot, highlighting lessons learned and
practices that can be helpful to others looking for solutions to reduce wasted food in K-12 schools.
More field report than polished guide, this document is not a turnkey manual, but a resource to
support our collective effort to develop effective and replicable models in the fight against food waste.

If you consider implementing any of the practices presented in this guide, please be sure to check with
your local health department to ensure that all applicable food safety requirements are met.

oo, Oakland Unified School District (OUSD) in Oakland, CA, is a Full Service

73} Soéfl'%gtof’/?sl\?;'l;? / Community District focused on high academic achievement while serving
A the whole child, eliminating inequity, and providing each child with

excellent teachers, every day. OUSD Nutrition Services provides meal service through the National

School Lunch Program for 100 K-12 schools and two charter schools, serving approximately 8,500
breakfasts, 21,000 lunches, 8,400 snacks and 500 suppers each day.
For more information, visit www.ousd.org.

StopWaste is a public agency responsible for reducing solid waste in
STOPMTE Alameda County, CA, through waste prevention, reuse and recycling.
Hhemerate e StopWaste manages programs in the areas of source reduction and
recycling, market development, technical assistance and public education. Reducing food waste is
an important part of this work. For more information, visit www.stopwaste.org.

Food Shift envisions a world where all people have access to nutritious food
" Food Shifé and no food is wasted. The organization, based in Oakland, CA, aims to: reduce

the environmental impacts of wasted food; increase access to nutritious and
affordable food for all; and implement innovative solutions that improve infrastructure and capacity for the
recovery, processing and redistribution of surplus food. For more information, visit www.foodshift.net.
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Purpose of this Guide

School meal programs inevitably produce a surplus of uneaten food especially in schools with higher
rates of student participation in the school meal program. Surplus food consists of items that are
still good to eat but can’t be saved for use in the school kitchen, items past their expiration date,
unopened packaged items and unbitten fruit that students selected but did not consume.

Recovering and redistributing these items requires specific procedures and handling requirements.
This guide was developed to help school districts, nutrition departments, schools, staff and
community volunteers navigate these requirement to develop and implement a successful surplus
school food donation program. The guide describes applicable laws, requirements, and tips for
coordinating at the school/district level and how to partner with volunteers, parents and community
partners to reduce waste and redistribute valuable food to the community.

Creating a school food donation program provides an incredible opportunity to:

e Teach students about the value of food, good nutrition, and model socially and environmentally
responsible behavior

e Provide nutritious food to people instead of the waste bin
e Reduce the amount of food waste going to the landfill

e Engage and motivate students, school staff and volunteers in a waste reduction initiative that
reduces food waste, addresses hunger and serves the broader community

Establishing and maintaining a school food donation program requires planning, implementation
and maintenance, but the results are worth the effort. This guide will walk you through the basic
steps to develop and implement a plan, coordinate with stakeholders, and evaluate the program
once established.

The recommendations contained in this guide are intended for schools with in-house food service
operations. For schools with outside food service providers, elements of this guide may be useful;
however, certain challenges and opportunities may not be addressed here. Please contact and
consult your local health department for guidance on safe food handling procedure and requirements
in your area.

For information on other ways to reduce food waste in your home, school or business, see the
Additional Resources section of this guide.
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Importance of a School Food Donation Program

In the United States there is a great dichotomy between wasted food and food insecurity. Forty percent
of all food produced in the United States never gets eaten while one in six Americans don’t know
where their next meal is coming from.

Wasting food not only represents a loss of nutrition or calories to
feed hungry people; it also costs our nation $750 million each
year just in disposal expenses. Food waste is the single largest
component of municipal waste in this country. A recent USDA
study on school cafeteria plate waste found that nationwide, school
cafeterias waste more than $600 million worth of food each year.

There are environmental impacts associated with wasted food as well.

Wasted food in the United States is responsible for 135 million tons of greenhouse gas emissions
each year. Food and other organic material in landfills release methane gas through the decom-
position process, which is 21 times more potent than carbon dioxide in the atmosphere. Landfills
are the third largest source of methane emissions in the United States. When we consider
recent reports about school districts loosing up to $100,000 worth of food per day, it is vital to
understand the significant financial and environmental impact of school food.

In addition to the significant financial and environmental impacts of all this wasted school food, e
throwing school food away before recovering it for redistribution is a lost opportunity to feed
millions of children who lack adequate access to food. According to the USDA, nearly half of all
Supplemental Nutrition Assistance Program (SNAP) recipients are children. In Alameda County,
1 in 3 children face the threat of hunger. Food insecurity is also associated with negative
health outcomes in children, such as reduced physical health, decreased school achievement in
reading and math, as well as behavioral and psychological conditions. These conditions affect a
child’s ability to learn and perform
well in school, which has long-range
implications for their future well-
being. As school districts are also
being evaluated on student academic

[ Preschool age performance, reduced learning potential
children of undernourished children may also

I School-age negatively impact performance evaluation
children

scores of the schools themselves.
B Adults

Source: CBPP Analysis of data from USDA Food and Nutrition Service, 2010
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Solutions

In an effort to curb food waste, U.S. EPA developed a resource to help make decisions about the
highest and best use of surplus food, before it becomes waste in a landfill. This decision making
tool is called the Food Recovery Hierarchy and it demonstrates the ideal order in which surplus
food would be managed: first implement waste reduction strategies,
then feed hungry people and next animals, etc.

Introducing a food donation
program within schools and Implementing waste reduction strategies may include training kitchen
school districts provides the staff to be more mindful of vegetable trimming practices, or planning
opportunity to collect and
redistribute surplus food to
those who need it, and provides
a great prospect for positively

influencing the health,
nutrition, and subsequent be donated to farmers or ranchers. Hope 4 the Heart, a Hayward, CA

learning potential of students. nonprofit helping food insecure families by collecting and distributing
surplus food, sends inedible food for human consumption and/or surplus
produce to local cattle farmers reducing food to landfill.

ahead to ensure that the number of meals prepared will be close to the
number of meals required. Feeding hungry people by recovering edible
food is what this guide describes, specifically through partnerships with
schools. Inedible food or food not suitable for human consumption can

After the surplus food has been redistributed, then recycling that food for industrial use or
composting it are the next steps with landfilling food waste as a last resort.

The EPA’s Food Recovery Hierarchy Source Reduction
shows that the very last resort for food
waste is landfilling — only after all other
methods of recovery and reuse have been
attempted.

Feed Hungry People

Feed Animals

This school food donation guide follows the EPA’s Industrial Uses

recommendations for reducing food waste and composting
exclusively focuses on how to redistribute surplus
food within school communities. Landfill

For more information about other food waste prevention strategies see the Additional Resources
page at the end of this guide.
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Federal Meal Program Serving Rules

The Healthy, Hunger-Free Kids Act reformed outdated school meal standards by rethinking the serving
size and type of food served in school meals by increasing access to healthier food choices at school.
Under the Healthy Hunger Free Kids Act, Oakland Unified offers milk, meat or meat alternative, whole
grains, fruits and vegetables to students daily, as part of the district’s reimbursable meal.

e Breakfast: students must take at least 1/2 cup of fruit
and an entrée.
Entrée examples include: milk +cereal, bagel, or muffin
Student must take an entrée + fruit or cereal + milk + fruit.

e |unch: students must take at least 1/2 cup fruit or
vegetables and an entrée.
Student must take 3 items - 1 of those 3 must include
a fruit or a vegetable

Additional details about the UDSA’s nutrition standards be
found at: link http://www.fns.usda.gov/sites/default/files/
dietaryspecs.pdf

School Food Waste

Food waste is typically the single largest item found in a school’s waste stream by weight.
CalRecycle, a government agency, estimates that roughly 48% of school waste contains food and food
soiled paper, http://www.calrecycle.ca.gov/ReduceWaste/Schools/Composition.htm. Through a 2014
case study with an elementary school in Dublin, California, Alameda County’s waste reduction agency
StopWaste found that 80% of one school’s landfill waste by weight consisted exclusively of food and
other organic materials. This case study showed that food was the single largest component of their
waste stream. This high percentage of wasted food going to landfill is common among schools across
Alameda County.

Most of this edible surplus food from school kitchens and cafeterias is wasted due to meal program requirements.
Everything from milk, fruit, vegetables, cooked meals, and packaged snacks, either goes directly to the
landfill or staff and student time is spent de-packaging and sorting the items into compost, recycling and
landfill collection containers. Though schools may have on-site or commercial composting programs for
their school’s food waste, it should be seen as a last resort for food that is still perfectly good to eat.

Schools are working to continually improve the quality and variety of the food offered. There is also more
focus on encouraging students to eat what they take — not to just take one bite of an apple and toss it,
but to enjoy the whole apple. Still, there will always be some edible surplus food that can’t be used by
the school kitchen or cafeteria. Kitchens may have leftovers that can’t be saved and offered the next day,
perhaps the kitchen didn’t take into account a student field trip, and therefore prepared too many meals
one day. Also, fresh produce and other perishable items may be perfectly good today but may not last
through the weekend until school is in session again.
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To help address the problem of surplus food, some schools and school districts have taken the
initiative to set up an active food share station in the cafeteria. Students place unopened, sealed
food items and unbitten whole fruit on the food share table that they do not want to eat. These items
are available for the students to select during their meal time. R
After the meal period, shelf stable items (whole fruit and packaged m i .
crackers) can be collected by the food service staff i
and brought back to the kitchen to be washed and
repurposed. These two actions help feed our hungry
students and reduces food waste. However, there are
still hot and cold items such as entries and dairy in food
share and back of kitchen, that cannot be repurposed.

Benefits of Food Donation

Implementing ways to reduce and recover surplus food allows schools to find a higher use for food
that would otherwise go to waste. Food waste can also be leveraged as a learning opportunity.
Instilling life-long habits in youth and adults can produce more civic-minded, community-conscious
adults. When students learn in school about what can be done to reduce wasted food, they take that
knowledge home and can have a positive impact on their families and their community. They also
teach other students about the value of food and the importance of reducing waste, by modeling
socially and environmentally responsible behaviors.

In addition, a food donation program can provide a district’s Nutrition
Department with useful data from waste tracking that can help the
department take waste-reduction steps, such as: altering purchase
orders for items consistently donated at high volumes, making changes
to menu planning, exploring options for re-purposing leftover food, and
making other adjustments to kitchen procedures.

In some schools, cafeteria monitors or staff may separate and dispose of surplus food and/or
related packaging into designated compost, recycling, and landfill containers. Besides being time
consuming, this task can be dispiriting — it’s hard to feel good about throwing away perfectly
good food. The last thing nutrition services staff wants to see is their hard work to feed hundreds
of children each day go to waste by watching the food they prepare, end up in the trash. A food
donation program eliminates the need for cafeteria staff or monitors to perform this task and can
help boost staff and student morale.
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Oakland Unified School District’s Food Donation Pilot Program

This guide distills lessons learned during a pilot food donation program in the Oakland Unified School District
(OUSD) implemented between 2013-2014. The hope is that sharing best practices from this pilot — as well
as from similar school food recovery programs — will help other school district nutrition service departments,
school district, schools, and similar institutions successfully establish food donation programs.

OUSD'’s pilot program grew out of a strong commitment by the district to dramatically reduce waste.
Here are some milestones related to that commitment:

OUSD’s Custodial Services Nutrition Services teams up
develops a district-wide waste- with the Green Gloves Frogram

sorting program called i to reduce waste by increasing
Creen Gloves. Froviding & L[ ) kitchen and cafeteria waste
&

staff training, technical Eguit sorting, providing bulk utensil
assistance, color coded bins, and napkin dispensers, and
and customized sighage food share tables
I I
B 2009 2010 EEE—— 2013 -
I I
OUSD’s Nutrition Services 2013 0USD and Food Shift receive grant
passes its first resolution for funding from StopWaste to implement
a food donation program for pilot Food Donation program in OUSD
four schools with two community schools as part of an Alameda County-
partner organizations wide effort to reduce wasted food

The initial school sites with a food donation program that began in 2009 encountered challenges, including
the closure of the nonprofit organization that was partnering with two of the schools, as well as resource
limitations within the district to expand the program. In 2013, OUSD Nutrition Services wanted to expand
the program, so the district partnered with the Oakland-based nonprofit Food Shift. OUSD and Food Shift
received pilot funding and technical assistance through a Food Waste Prevention and Recovery Grant

from StopWaste, a public agency dedicated to reducing waste in Alameda County. OUSD and Food Shift
partnered to initiate, test and document the development of a district-wide food donation program.
The goal was to establish a program to recover and distribute surplus edible food from at least five school
kitchens and cafeterias that could then be replicated throughout the District.

In May 2013, two schools were selected to run an initial pilot for the final six weeks of the school year that
would then provide lessons learned and some of the infrastructure to expand the program to additional
schools the following school year. By the close of that next school year, a total of 11 sites were engaged in
food donation. In June, 2014, Food Shift chose to end the partnership with OUSD. OUSD has reformatted
their program with improvements on procedures and new relationships with outside partners to increase
participation and StopWaste will continue to partner on expanding the program while engaging other school
districts by developing a comprehensive plan that will eventually serve all school districts in Alameda County.
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Laws and Regulations

Two federal laws, the Good Samaritan Food Act and the National School Lunch Act, provide the
legal grounds and protections for school food donation programs. The School Lunch Act gives schools
the authority to donate surplus food, and the Good Samaritan Food Act protects organizations from
liability when they donate food products in good faith.

The Bill Emerson Good Samaritan Food Act

http://publichealthlawcenter.org/sites/default/files/resources/Liability% 20Protection%20Food %20Donation.pdf

] e Protects businesses from liability when they donate to a

. . nonprofit organization
In 1996, President Bill

Clinton passed the Bill
Emerson Good Samaritan

Food Act to encourage
companies and e Standardizes donor liability exposure, eliminating the

need to investigate liability laws in each state

e Protects businesses from civil and criminal liability should
the product donated in good faith later cause harm to
the recipient

organizations to donate
healthy food that would In summary, the Good Samaritan Food Act protects donor
otherwise go to waste. schools from liability when food is donated in good faith to

I charitable organizations.

National School Lunch Act

www.fns.usda.gov/nslp/history_5

The Richard B. Russell National School Lunch Act (79 P.L. 396, 60 Stat. 230) is a United States
federal law that created the National School Lunch Program (NSLP) providing low-cost or free school
lunch meals to qualified students through subsidies to schools. The majority of the support provided
to schools participating in the program comes from cash reimbursements for each meal served.

In 2011, congress passed the School Food Recovery Act, amending the Richard B. Russell National
School Lunch Act, “to clarify that schools and local educational agencies participating in the school
lunch program are authorized to donate surplus food to local food banks or charitable organizations.”
In summary, the School Food Recovery Act gives clear statutory authority and support for current
Food and Nutrition Service (FNS) food recovery and donation policy in use by schools and institutions
participating in the Child Nutrition Program, the National School Lunch and School Breakfast
Programs, Child and Adult Care Food Program (CACFP), and Summer Food Service Program (SFSP).
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Nutrition Services Program

0USD'’s student meal service program is called Nutrition Services. Other districts might use the term
Food Service, Meal Program, etc. In this guide, we use the term Nutrition Services.

The Nutrition Services Department directs and oversees food service in school district kitchens and
cafeterias. The department provides a wide variety of nutritious food items to a large volume of
students district-wide for breakfast, lunch, snacks and supper. There are inherit challenges posed
by serving a wide variety of foods that must be served because of nutritional requirements that are
federally mandated to a wide variety of students and the potential for waste stemming from sources
within the school meal program that cannot be saved by the kitchen.

e The numbers of students served fluctuates on a daily basis and because the appetites of the
students vary as well, it is difficult for planners to gage the right amount of food to produce on a
day-to-day basis.

e Many of the foods served do not have the opportunity to be carried over to the next day because
of their inherent properties for quality and menu planning, but not because of food safety.

e Not having enough food is not an option to properly serve our students, so when unexpected
absences occur, field trips that were not properly noted or when students do not feel like eating
the pre-packaged foods that are served to them, perfectly wholesome food can be wasted.

Sources of Surplus Food:

e Foods prepared in bulk and never served to the students as well as packaged items never
selected. The food volume here can fluctuate based on the numbers of students that are present
at school on any given day. Excess absences or appetite fluctuations can create overages in the
number of meals left over at the end of the lunch session.

e |tems in kitchen that are about to expire or perish that are not served to students in time.

e Students having to take what they might not consume. Now while “open” food products that have
been served cannot be safely rescued, pre-packaged foods,
including hot or cold foods could be reused and shared.

OUSD has two kinds of Kitchen operations.

1. Cooking kitchens prepare food in the school kitchen
and serve meals at that school site

2. Satellite kitchens serve packaged food that is reheated
or chilled prior to serving. Packaged food is prepared
at a district central cooking kitchen.

Having the buy-in of Nutrition Services staff is essential to
implementing and sustaining a successful food recovery
program. With so many innovative changes happening in
school meals programs, it’s critical to understand the goals

and direction established by your school district’s Nutrition
Services Department. You also need to understand how school food is prepared and served so you can
propose a recovery and donation program to best suit the types of food you’re district /school generates.
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Coordinating and partnering with the Nutrition Services Director and staff is the first step.
Request a meeting with the Nutrition Services Director to talk about program potential; if the Director
isn’t available to meet with you, ask to be referred to an appropriate member of the Nutrition Services
staff. ( See the Sample Forms section for a sample introductory email.) You might want to share this
guide as a way to provide a common ground for your conversation.

In the meeting, find out what kinds of food waste reduction, food sharing or food donation efforts are
already underway or planned in the district. Also ask about:

e The department’s knowledge of and interest in establishing food donation program

If there is interest, what to expect in terms of process, procedures, time line

Best staff contacts to work with

Understanding of overall food service operations, how food is procured, prepared and served

Next steps on how to move forward

e Support and assistance that school staff and parents /volunteers can provide: kitchen staff,
custodial staff, principal, etc.

e Support and assistance that school staff and parents/volunteers can provide: Nutrition Services,
custodial, principal, etc.

School District Board Resolutions

In Oakland Unified, Nutrition Services and the district required board approval of the food donation
program, should there be any concerns raised within the district and from the public. The board
resolution was created in Nutrition Services, before going to the District’s Legal Department and then
to the School Board for approval. Once approved, Nutrition Services was able to start the program.

At OUSD, the initial food donation program resolutions identified the partnerships between the
participating community partners picking up or accepting donated food and the school sites. As a
result of lessons learned during this pilot, the resolutions were redrafted to simplify the process for
the district. The new resolution consists of Board approval of a district school food donation program
that adheres to certain terms and conditions with participating community partners. The individual
community partners coordinate with Nutrition Services to form a partnership agreement.

For OUSD Board Resolutions refer to the Additional Resources page at the end of this guide.
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Identify Pilot Schools

The first two pilot schools were chosen based on both sites
having 100% federal meal participation. The first school

has a cooking kitchen that serves two schools breakfast to
approximately 80 students and lunch to 100% of students. With
the second one being a satellite kitchen site that had breakfast
in the classroom and lunch that served 100% of students.

Additional sites were chosen based on having:

e C(Close proximity to interested nonprofit organization
e Staff interest and capacity

e \/olunteer interest

Depending on the number of schools in the school district and the nutrition
service operations, consider first piloting the program at a couple of sites
and with some success, increase at a manageable scale. This allows time
to work out possible issues and familiarizes staff with the program before
expanding efforts.

Lessons Learned: Simplifying the Resolution Process

This is a process that takes follow through and time. Nutrition Services drafts an
agreement, has it approved by Deputy of Superintendent, the legal department
reviews and approves the document that is submitted to the School Board for review
and approval. This is an agreement that both parties can decide not to move forward
on or continue. OUSD had a few nonprofit partners who agreed to the program intially
but then changed their minds the day before program roll out. The district also had a
few nonprofits that did not show up to pick up donated food.

During this pilot year, OUSD learned about LAUSD’s food donation program and board
documents. LAUSD’s board approved individual agreements with nonprofit partners
through their food service department reducing the timeline for approval and allowing
for simplification when adding new schools and nonprofit partners.
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School Site Stakeholders

Once Nutrition Services is on board and the School District Board documents are being processed
and/or approved, reach out to the school site stakeholders. It’s important to include these
stakeholders from the start of the planning process so the program has a broad base of support.
The stakeholders can include:

e Principal

e Kitchen manager and supporting staff
e (Custodial staff

e Parents

e (Cafeteria adult monitors/staff

e Teachers and staff

e Students

Principal: Send an email, visit the school or telephone the principal to request a meeting to discuss the start
of a food donation program. Be prepared to succinctly describe the problem of wasted food and how the
school can help hungry people in the community. Principals are busy people, sometimes multiple follow-ups,
drop-in visits, and persistence with patience is needed. During the initial meeting, be prepared to discuss
the various program models described. If both program models are options (Food for Families and Food for
Community Partners on Page 21), the principal may be able to help determine the best approach. She or he
can also identify staff and parents that might be interested in helping start the program.

Kitchen Manager and Supporting Staff: They play a key role in any food donation program. Staff
will count, log, package and label surplus food, store it until it is picked up, interact with volunteers
and program coordinators, submit surplus food tracking forms to Nutrition Services, and be involved
in a number of other ways.

Custodial Staff: They manage waste bins and sorting stations and can assist in maintaining the
food share table, and may help kitchen staff return edible food to the kitchen after each meal time.
Coordinate with the head custodians and others involved in the cafeteria during meal times.

Parents: In the cafeteria, they can assist during meal times as monitors to encourage students to eat
and assist at food share and sorting station. If a Food for Families approach is chosen, then parents
are needed to serve as leads and volunteers. If a Food for Community Partners is selected, then
parents can assist in finding a local nonprofit and might be able to do the food running. Parents can
also share out information about the program and regular updates to the school community to keep
everyone informed and engaged.

Cafeteria Adult Monitors/Staff: They can encourage students to eat as much of their food as
possible. Monitors may keep students at the table until they are done eating, or send them back to
the table if they go up to the waste bins too early and haven’t eaten. Monitors also help ensure that
students place their items in the appropriate bins at the food share and waste sorting station.
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Teachers: They can encourage and remind students to take only what they plan to eat, eat what they
have, and correctly sort their share items and waste. Teachers can consider incorporating nutrition and
waste reduction lessons into their classroom curriculum to encourage healthy eating, reducing waste and
the benefits of community service.

Students: Can participate by consciously doing their best to choose food they actually plan to eat, eat the
food they select, put any untouched/unbitten food in the share bin, and help educate other students about
proper sorting by monitoring the food share and waste sorting station. Middle and high school students
can take on elements of a food donation program as service learning projects. Student council and
leadership can get involved with a program and provide announcements or reminders.

Community Commitment and Support |
The need for community support will depend on what kind of program Food waste and hunger are
your school district and school decides to pursue (described in Choosing increasingly important issues
a Program Model, beginning on Page 21). Community support offers and there many organizations
the potential for collaboration, sharing of resources, funding, networking, and individuals interested
and sharing best practices. For maximum support, reach out to relevant in developing solutions.
community partners when starting the program and communicate with Build relationships and
them regularly once the program planning process is underway. communicate openly with
key partners to increase @
your program’s SUCCesS.
|

Potential sources of support include:

e (County Health Department
e (City and county food banks
e (County’s waste authority

e County and city departments and
supervisors

e School District waste hauler

e Nonprofits and other organizations that
have an interest in the environment,
food security, waste or social justice




PLANNING
SCHOOL FOOD DONATION PROGRAM

Program Costs and Funding

Direct program implementation costs are typically low. Determine within the Nutrition Services
Department what support, materials, supplies or funding might be available.

Some schools will need additional refrigeration equipment to properly store food recovered for
donation. When funds are coming from Nutrition Services, the refrigerators need to be industrial
grade, costing approximately $1,300 each. Industrial refrigerators provide a larger volume of cold
storage and can be locked.

TIP: Plan for Additional Cold Storage

Once the anticipated volume of surplus food is known from establishing a food
waste baseline after approximately 2 weeks of food waste tracking, determine
how much cold storage is needed. If funding is available for a dedicated
refrigerator-great! If not, a Cold Storage Capacity form

can be used to assess existing capacity to store food You may also need to
donation items. When space is available, food donation purchase additional supplies
items are placed in a special container labeled boldly such as food storage

“Food Donation” that all relevant staff are aware of. containers, coolers or ice

blankets depending on overall
handling system.
There may be some up front labor costs when establishing a new
food donation program. However, with careful planning, these
tasks can often be incorporated into existing work. Custodians will often find lighter trash loads to
transport due to diverting edible food from compost or landfill. Volunteers and students can help by
maintaining food share and surplus collection and support food distribution on-site through a Food for
Families program.

Consider these sources for additional funding:

e School Board

e PTA for financial support or
fundraising

e Funders such as individual donors,
local businesses, city and county
representative’s, organizations focused
on waste reduction, social equality, or
feeding the hungry or environmental
groups with a food waste focus

e |ocal or county food bank

e (Corporate giving programs
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