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How to Safely Recover FoodHow to Safely Recover Food
L E A S  A N D  P R I V AT E  S C H O O L SL E A S  A N D  P R I V AT E  S C H O O L S

STOP WASTE FROM THE START!
• Conduct a food waste audit. Save money and be eco-smart by producing only the amount of food needed to serve 

students based on past history, as deemed nutritionally balanced by the facility’s registered nutritionist.
• Set up a Food Share Table where students and staff may return unwanted, unbitten, unopened items for others to 

take if they would like more food than what was provided. Consider offering second servings (when available and 
allowable) to allow for increased consumption and to prevent surplus.

• Educate students and staff about plate waste prevention and donation (e.g. with posters or trainings) and involve 
them in donation and waste reduction efforts.

PLAN YOUR FOOD RECOVERY LOGISTICS
• ^ Contract with a Food Recovery Organization or Service (FRO/S) that is a 501(c)(3) to comply with USDA 

Requirements on donating surplus food. Please visit Zero Waste Sonoma for a list of available organizations:  
https://zerowastesonoma.gov/materials/food

• ^ Work with FRO/S to set a schedule that meets your storage space and operational needs while maximizing the 
freshness and amount of edible food for quick redistribution. 

• Under the right circumstances, you may be able to work with 501(c)(3) organizations that already operate at your 
sites to receive and redistribute surplus food onsite. The organization would need to hold the necessary permits. 
Please contact your local health department for more information.  

• Establish a dedicated area (in compliance with CalCode) for storing and labeling (with date and contents) food 
designated for donation.

• ^ Be ready for inspections, if necessary.
• ^ You must recover the maximum amount of edible surplus food.
SECURE NECESSARY EQUIPMENT
• Food-safe containers or transport bags*
• Dedicated refrigerator/freezer space
• Labeling and recordkeeping supplies
• Food thermometers
• Food Share Table components
• Scale, if you are tracking the weight of donated foods (some FRO/S will track and/or weigh for you)
 *Check the packaging preferences of your FRO/S partner. Ideally, find an FRO/S that will work with    
        reusable containers. Reusable containers can be a significant cost-saver and are better for the environment.
 ^These items are necessary to comply with these laws. 

FOLLOWING THESE PRACTICES CAN HELP YOU SAFELY RECOVER YOUR SURPLUS FOOD IN 
COMPLIANCE WITH SENATE BILL 1383 AND LOCAL ORDINANCES. ITEMS MARKED WITH A ^ ARE 

NECESSARY TO COMPLY WITH THESE LAWS (IF YOU ARE A LOCAL EDUCATION AGENCY WITH AN 
ONSITE FOOD FACILITY OR A PRIVATE SCHOOL WITH A CAFETERIA ≥5,000 SQ FT OR 250+ SEATS) ..

WWW.ZEROWASTESONOMA .GOV/
MATER IA L S / FOOD
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DETERMINE WHAT TO DONATE AND FOOD SAFETY
• Ensure that vendors are following standard safety and food handling protocol per CalCode for all food, whether 

it’s intended for sale or recovery.
• Anyone packaging food donations should take a food safety course and/or obtain a Food Handler Card.●
• Package donations in shallow, sanitary containers. Do not mix different foods.
• Label containers with type of food and date prepared/stored.
• Donate food nearest its expiration date first.

• For specific questions regarding food safety, contact the County of Sonoma 
Department of Health Services, Environmental Health and Safety Section.

KEEP RECORDS
• ^You must keep the following records onsite: a copy of your contract with each FRO/S, including types of food and 

frequency of collection or delivery, and pounds of food recovered per month.
FREE FOOD RECOVERY SOFTWARE AVAILABLE
• Zero Waste Sonoma has purchased a license for www.Careit.com, a food recovery software thatmatches donors 

with excess food to non-profit recipients to feed local residents in need. To sign up fora free Careit account, please 
visit my.careitapp.com/auth/register and sign up as a “Business.”

County of Sonoma 
Department of Health Services, 

Environmental Health and 
Safety Section

Phone:  (707) 565-6565
EH@sonoma-county.org

F O R  S P E C I F I C  Q U E S T I O N S  R E L AT E D  TO  S B  1 3 8 3  R E G U L AT I O N S , 
P L E A S E  CO N TA C T  Z E R O  W A S T E  S O N O M A :  
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CONFIRM YOUR FRO/S’S SPECIFIC DONATION POLICIES. 
YOU MAY ALSO USE THE INFORMATION BELOW AS A GUIDE:

C A N  B E  D O N AT E D : 
• Surplus pre-packaged foods, with labeling 

intact
• Surplus prepared foods kept at safe 

temperatures or cooled down (per CalCode 
protocol), and labeled with date and contents

• Unbitten, uncut fruits with a peel*, including 
lightly bruised or soft produce

• Fresh foods or foods frozen on or before the 
date on the package

• Unopened canned/dry-packaged food, 
securely sealed and dated appropriately, with 
labeling intact

• Food near quality expiration dates

C A N N O T  B E  D O N AT E D : 
• Contaminated: bad odor, discoloration, moldy 

and/or bulging packaging
• Packaging is torn, contaminated, and has holes, 

dents, or broken seals*
• Food not in its original packaging and missing 

ingredient label and/or a date (N/A for 
produce)

• Unpackaged foods previously served
• Perishable foods that were not held at safe 

temperatures

*Fruits with edible peels (e.g., apples, pears) 
must be washed prior to re-distribution.
*Some dented cans are safe to donate. See 
Pocket Guide to Can Defects for info.




