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Intioduction

To further the federal goal of reducing wasted food by 50% by 2030, as announced in
2015 by the U.S. Environmental Protection Agency (US EPA) and the U.S. Department of
Agriculture  (USDA) , the USDA Food and Nutrition Service has issued guidance urging

states to reduce wasted food in school cafeterias by establishing Share Table Programs .

these programs, ¢ hildren can place unconsumed foods and beverages - items that they
choose notto eatordrink - on a designated table or in a designated refrigerator . This
provides other children the opportunity to take additional helpings of food or beverages

at no extra cost. At the end of the meal, some schools collect remaining food to be

donated to feeding programs or food pantries.

Share Tables educate our youth thatfood is a valuable resource and food donation
teach es them socially responsible citizenship by assisting those who do not have enough

to eat.

Any Share Tables must be in  accordance with state and local health department rules
and regulations. This document is an effort to educate and promote food sharing and

food donation in the states of Ohio, Indiana, and Kentucky by providing information on
best practices for share tabl  es and guidance from regulatory agencies regarding food

safety .

The Green Umbrella Waste Action Team and The Greater Cincinnati Food Policy Council

December 2017

These guidelines are subject to change in the future, pending further legis/ ation, but are current as of
December 2017.
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Best PracticesReduce Wasted Food

Taking a proactive approachto food waste reduction at your school can be
achieved in multiple ways. Established best practi ces are outlined below:

SCHOOL COMMUNITY INVOLVEMENT
1 Have recess before lunch (provento reduce waste )

1 Extending the lunch period from 20 to 30 minutes ( may reduce waste as much as
1/3)
1 Offer information about school meals - benefits, fun facts, etc.

1 Engage students in learning where the food comes from by nutritional education,
on-site gardening, farm tours , etc.

1 Participate in food promotion programs ( HealthierUS School Challenge , Farm to
School , Chefs Move to Schools , Fuel Up to Play 60 , Share our Strength , etc.).

STUDENT INVOLVEMENT
1 Allow students to volunteer in the cafeteria where applicable
1 Have students offer feedback of the menu through surveys or by hand count

ATMOSPHERE IN THE CAFETERIA
1 Display positive posters, such as student art and nutritious food
1 Place compost, recycling, and trash cans at least 5 feet away from dining students
1 Represent cleanliness in the cafeteria - cleaning supplies are out of sight, traffic
pattern is clear, trash cans are emptied when full, etc.

FRUITS AND VEGETABLES
9 Offer at least two different types of fruits and vegetables - think variety, hot and
cold, etc.
Offer easy -to -eat fruit like sliced apples and mangoes
Incorporate vegetables into entrees
Offer fruit and vegetable tastings throughout the year
Place suitably -sized tongs at the salad bar - larger for lettuce and smaller for
croutons

= =4 =4 =

For more information on smarter lunchroom strategies, click here ! - To test your cafeteria,
download the scorecard  here! - To download smart lunchroom meal signs, click here !


http://www.actionforhealthykids.org/game-on/find-challenges/cafeteria-challenges/1510-reduce-food-waste
http://www.actionforhealthykids.org/game-on/find-challenges/cafeteria-challenges/1510-reduce-food-waste
http://www.actionforhealthykids.org/game-on/find-challenges/cafeteria-challenges/1510-reduce-food-waste
https://www.fns.usda.gov/hussc/healthierus-school-challenge-smarter-lunchrooms
http://www.farmtoschool.org/
http://www.farmtoschool.org/
http://www.chefsmovetoschools.org/
https://www.fueluptoplay60.com/
https://www.nokidhungry.org/about-us
https://www.smarterlunchrooms.org/
https://www.smarterlunchrooms.org/scorecard
https://www.smarterlunchrooms.org/scorecard-tools/print-your-own-smarter-lunchrooms-signs-and-labels
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What is &haredbk?

Share T ables are tables and/or refrigerators designed for children to return safe,
unwanted food and beverages so other child ren are able to access them. A Share
Table is an approach to reduce wasted food in the National School Lunch Program
(NSLP), School Breakfast Program (SBP), Summer Food Service Program (SFSP),
and Child and Adult Care Food Program (CACFP). These additional servings are
free to the children /77t complies with local and state health and food safety codes
Each state has their own guidelines and it is up to the local health department of the
school to interpret these guidelines.

Why is it beneficial?

Americans waste approximately 40% of our food supply each year, meanwhile 1in 6
children in the Tri -State areais food insecure . Share T ables not only give extra food
to children who are still hungry, they help reduce wasted food, and teach students

food is a valuable resource 1

What food and beverages are acceptable?
Check with your state and local health department.

What food safety laws are required?

To ensure compliance with food safety requirements, operat ors should discuss
plans for a S hare Table with their local healthd  epartment prior to implementation.
Further, schools must ensure that their policies for saving and sharing food or

beverage items are consistent with the Local Education Agency’s (LEA’s) Hazard
Analysis and Critical Control Point (HACCP) plan 2,

What happens to food left odghdreTable?

Schools are encouraged to donate food and beverage items to a non -profit
organization. Refertothe Comprehensive Resource for Food Recovery Programs
document for addit  ional guidance on food donation and your state and local health
department fo r specific guidelines.

1Visit FealingAmerica.org for moreinformation .
2 Visit www.fda.gov/Food/GuidanceRegulation/HACCP/for more information.

4


https://secure.feedingamerica.org/site/Donation2?df_id=25846&mfc_pref=T&25846.donation=form1&s_src=Y17YP1B1X&s_subsrc=c&s_keyword=%2Bfeeding%20%2Bamerica&gclid=CjwKCAiA9f7QBRBpEiwApLGUii_HDESPR9cfWVzi7bj0RZWtScMlMN7-K6E1-0PFptobl-ESITzeTxoCxJMQAvD_BwE
https://www.fda.gov/Food/GuidanceRegulation/HACCP/
https://www.fda.gov/Food/GuidanceRegulation/HACCP/
http://www.foodprotect.org/media/guide/comprehensive-resource-for-food-recovery-2016-version.pdf
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RESOURCES
United States D epartment of Agriculture (USDA) : The Use of Share Tables in
Child Nutrition Programs

Code of Federal Regulations (CFR): 7CFR; Part 210, National School Lunch
Program ; Part 220, School Breakfast Program : Part 225, Summer Food Service
Program ; Part 226, Child and Adult Care Food Program

Bill Emerson Good Samaritan Food Donation Act :
www.gpo.gov/fdsys/pkg/PLAW -104publ210/pdf/PLAW  -104publ210.pdf

USDA: Guidan ce on the Food Donation Program in Child Nutrition Programs
The remainder of this document will discuss what the Federal government, Ohio,

Indiana, and Kentucky currently have as guidance for Share Tables and donation
Each agenda is unique and  Is subject to change


https://fns-prod.azureedge.net/sites/default/files/cn/SP41_CACFP13_SFSP15_2016os.pdf?utm_name=
https://fns-prod.azureedge.net/sites/default/files/cn/SP41_CACFP13_SFSP15_2016os.pdf?utm_name=
https://www.law.cornell.edu/cfr/text/7
https://www.law.cornell.edu/cfr/text/7/part-210
https://www.law.cornell.edu/cfr/text/7/part-210
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwihl6Cz5vzWAhWM5iYKHY93BxMQFggoMAA&url=https%3A%2F%2Fwww.law.cornell.edu%2Fcfr%2Ftext%2F7%2Fpart-220&usg=AOvVaw1ofeKVFIdQHZEyzJ7HvL7U
https://www.law.cornell.edu/cfr/text/7/part-225
https://www.law.cornell.edu/cfr/text/7/part-225
https://www.law.cornell.edu/cfr/text/7/part-226
http://www.gpo.gov/fdsys/pkg/PLAW-104publ210/pdf/PLAW-104publ210.pdf
https://fns-prod.azureedge.net/sites/default/files/SP11_CACFP05_SFSP07-2012os.pdf
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USDA
_ United States Department of Agriculture

Food and

Nutrition
Service DATE: June22, 2016
Park Office
Center MEMO CODE: SP41-2016, CACFP 13-2016 SFSP 15-2016
3101 Park SUBJECT: The Useof Shae Tablesin Child Nutiition Programs
Center Drive
Alexandria . .
VA 22302 TO: Regional Directors
Special Nutrition Programs
All Regions
StateDirectors
Child Nutrition Programs
All States

Using fishare tableso is an innovative strategy to encourage the consumption of nutritious
foods and reduce foodwaste in he Nationd School Lunch Program (NSLP), School
Breakfast Frogram (SBP), Child and Adult Care Food Rogram (CACFP), and Summer
Food Service Program (SFSP). This memorandum provide a eminde of the
opportunities presented ty shae tables, extends the seof shae tables to he at-risk
afterschool component othe CACHP, and gves an ovaview of the food sdety
requirements @ild Nutiition Program (CNP operators mus follow when choosing to
includeshae tables in har meal sewvice. CNP operators includeschool food authorities,
local educational agendes (LEAs), CACFP institutions, aad S=SP sponsors

The Foodand Nutition Service (FNS) encourages Sateagendes to suppd CNP
opeaators in her efforts o increase consunption of nutritious foods ad minimize food
waste in hear programs. As a eminde, dl CNP opestors mus plan, prepare, and order
food with thegoal of providingonemedl per child at each meal sewice. If aschml,
CACFP institution, orSFSP sponsor haletoveror unuséble foods on drequent basis,
menu planing and production practices shout be adjusted to reduce leftovers orunusale
foods.

Share Table Ove view

FNS rggulationsrequire participating schools CACFP institutions, aad S=SP sponsors to
provide rimbursdle meadls that meet spedfic mea patten requirements aitlined in

7 CRR 210.10, 220.8, 226.20nd 225.16, espectively. However, FNS recognizes that, for
various reasons,children may not always want to consune certain food or beverageitems
included in their meal. fiShare tablesd are tables or stations where children may return
whole food orbeverage items hey choos not o e, if it is in complance with local and
Statehedlth and food sdety codes. These food and beverageitems ae thenavail able to
otherchildren who nay want additond sewings.

USDA is an Equal Opportunity Provider, Employer and Lender
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Regional Directors
State Directors
Page 2

Share tables allow food or beverage items to be reused in a number of ways, depending on the
Program’s preference:

e Children may take an additional helping of a food or beverage item from the share table
at no cost;

e Food or beverage items left on the share table may be served and claimed for
reimbursement during another meal service (i.e., during an afterschool program when
leftover from a school lunch); and/or

e Food or beverage items may be donated to a non-profit organization, such as a
community food bank, homeless shelter or other non-profit charitable organization (see
SP 11-2012, CACFP 05-2012, SFSP 07-2012, Guidance on the Food Donation Program
in Child Nutrition Programs,
http://www.fns.usda.gov/sites/default/files/SP11 CACFP05 SFSP07-20120s.pdf).

FNS Instruction 786-6 provides FNS the authority to allow the use of share tables and the
recycling of food and beverage items in CNPs. The Instruction allows milk (when the milk
carton is unopened and the proper temperature is maintained) and other meal components that
are served to be retrieved for re-service if such a practice is permitted under local and State
health and food safety codes. The Instruction also states that food or beverage items should only
be reused in situations where it is necessary to prevent food waste. It is important to note that
when using a share table, CNP operators are able to claim the reimbursable meal at the point of
service even if a child then puts one or more of the meal components on the share table. When
food items are left on the share table at the end of the meal service, that food can be used in later
meals that are claimed for reimbursement.

As always, CNP operators should take steps to encourage consumption of the meal, including
preparing appealing meals and serving them in a convenient manner. For example, CNP
operators are encouraged to promote meal consumption by including an option of cut up whole
fruit to make it easier to eat, and engaging children through taste tests, student advisory
committees, and nutrition education. These practices help ensure children get the most out of the
food assistance programs.

Food Safety Requirements for Share Tables

As with all foods and beverages prepared for the NSLP, SBP, CACFP, and SFSP, CNP operators
choosing to use share tables must follow the food safety requirements outlined in 7 CFR 210.13,
220.7, 226.20(1), and 225.16(a), respectively. In addition, CNP operators must be aware of all
applicable local and State health and food safety codes to ensure their use of share tables does
not violate any of those codes. It is important to keep in mind that local and State health and food
safety codes may be more restrictive than the FNS requirements, or may place specific
limitations on which food or beverage items may be reused. To ensure compliance with food
safety requirements, CNP operators should discuss plans for a share table with their local health
department and State agency prior to implementation. Further, schools must ensure that their
policies for saving and sharing food or beverage items are consistent with the LEA’s Hazard
Analysis and Critical Control Point (HACCP) plan.
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http://www.agri.ohio.gov/divs/FoodSafety/Docs/Regs/DR1-01.pdf
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http://www.lrc.ky.gov/recorddocuments/bill/17RS/HB237/bill.pdf
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