
Surplus Food Donation Policy 

 

The Madison County Board of Education supports the children, families, and community of Madison 
County, and shall direct the Superintendent to identify and partner with outside organizations and 
non-profits that will deliver food not usable by schools to those in need at no cost to the District.  

 

Child Nutrition Program policy aims first to limit food waste and unnecessary costs.  Nevertheless, 
because of unforeseen circumstances, occasionally there will be leftover food.  All alternatives 
permitted by Program regulations and local health and sanitation codes should be exhausted before 
discarding food.  Options include: 

1. Share tables.  Students will place commercially pre-packaged, unopened meal components 
and whole fruits in non-edible peels in designated area. Temperature control items, such as 
milk, must be stored in a manner to maintain safe temperatures.  The share table is limited 
to service during current meal period.  After meal period, unclaimed items must not be 
returned to the kitchen.  Items not claimed may be utilized as follows: 

a.  Backpack type programs.  These donations should be limited to school meal 
components or commercially-packaged snack foods. 

b. School donation closets.  All potentially hazardous food must be kept refrigerated 
(but not placed in Child Nutrition coolers and refrigerators). 

c. Local Food Banks or Charitable Organizations. 
2.  Local Food Banks or Charitable Organizations.  The following items may be donated to local 

food banks or approved charitable organizations: 
a. Unopened, commercially, pre-packaged, non-potentially hazardous foods. 

Examples: granola bars, graham crackers, raisins. 
b. Whole produce with an intact, non-edible rind or peel such as oranges or bananas. 
c. Whole produce with an edible peel such as apples and pears with intact, 

undamaged skin that are properly rinsed by kitchen staff prior to donation. 
d. Unopened dairy products such as string cheese, milk, and yogurt that are stored on 

ice during the lunch service and able to be refrigerated for donation at 41°F or 
colder. 

e. Foods prepared in bulk and never served to the students that have been maintained 
at safe temperatures and/or cooled in a manner consistent with local health 
department guidelines. 

f. Items that are about to expire that are not served to the students in time. 
3. Records of all foods donated, quantities donated, and manner of donation (backpack 

program, Food Bank, Charitable Organization) must be documented.  Documents will be 
maintained at local school.  Temperature/cooling records for all potentially hazardous foods 
will be maintained by CNP until the food leaves the CNP area.  

4. Pick-up and delivery of all donated foods will be the responsibility of the receiving 
organization. 


