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INSTRUCTION




	Tony Evers, PhD, State Superintendent



Date:
February 10, 2014
To:
Authorized Representatives of School Food Authorities Participating in the USDA Child Nutrition Programs
From:
Jessica Sharkus, RDN, CD                                                                                  Director-School Nutrition Team
Subject:
Sharing/”No Thank You” Tables, Reservicing of Food, Donations of Unserved Food, and Food Waste in the USDA School Nutrition Programs
This memo is in response to several questions we have received regarding sharing tables, the re-servicing of food, the donation of unserved food, and food waste in the National School Lunch Program (NSLP), School Breakfast Program (SBP) and Afterschool Snack Program (ASSP).  
In a School Nutrition Team (SNT) memo dated May 16, 2011 from former Director, June Paul, a policy to not allow sharing/”No Thank You” tables or reservicing of food was implemented.  While ensuring the safety of food served in Wisconsin’s schools remains a key objective of the SNT at the Department of Public Instruction (DPI), we feel it is important to revisit policy decisions on a regular basis.
USDA Regulations

Pursuant to 7 CFR 210.9(14) and 220.7(8), each school food authority (SFA) participating in the NSLP and SBP agrees to  “Maintain, in the storage, preparation and service of food, proper sanitation and health standards in conformance with all applicable State and local laws and regulations, and comply with the food safety requirements of 7 CFR 210.13”.  
In efforts to maintain the integrity and intent of the USDA School Nutrition Programs, the following are reminders:
· Minimizing Food Waste:  Please remember, the “Offer versus Serve” (OVS) provision of the NSLP and SBP is a concept that applies to menu planning and the meal service.  It is intended to minimize food waste by allowing students to turn down items they do not intend to eat or to request a smaller portion size.  The updated USDA guidance manual for OVS is found at http://fns.dpi.wi.gov/fns_menupln#ovs.  Other ideas to assist in minimizing food waste include:
· Program marketing

· Increasing food choices

· Changing food presentation
· Allowing appropriate time for meals

· Implementing recess before lunch

· Changing menus regularly based on student preferences
· Student involvement

· Donation of Unserved Food:  The USDA recognizes that fluctuations in participating may periodically leave schools with excess food and allows schools to donate excess, unserved food to charitable organizations such as soup kitchens, food pantries, and homeless shelters for the purpose of feeding disadvantaged persons.  Food that has been served cannot be donated.  There is no guarantee that food is safe to use so these items may pose an additional health risk for individuals who rely on charitable organizations for subsistence.  
Wisconsin Food Code

The Wisconsin Food Code was updated in June 2013.  The purpose of the code is to safeguard public health and provide to consumers, food that is safe, unadultered, and honestly presented.  
These are the DPI policies that remain unchanged related to the Wisconsin Food Code:

· Food Banks:  Food obtained for use in the NSLP, SBP, and ASSP must be acquired from an approved food source remains intact. Food banks or other agencies that receive salvaged food are not considered an approved food source.  Thus, any items obtained from a food bank or licensed warehouse where salvaged items are stored may not be served to students as part of reimbursable meals including breakfast, lunches, and afterschool snacks.
·  Returned Food and Reservicing of Food: Food which is unconsumed or returned by the customer may not be reserviced once it has been served and/or sold and are in the possession of a consumer.  This includes half pints of milk or other food items that have been served to students.  These items may not be returned and reused at a different time.  While the reservicing of food may be viewed as a cost saving measure in schools, there is no way to assure that the safety and wholesomeness of returned, unopened cartons of milk, fruit, and other food items in their original packaging have not been compromised.  
Sharing/”No Thank You” Tables

The topic of sharing/”No Thank You” tables has been revisited.  Please see below for options the SFA has regarding this policy.
It is the recommendation of the DPI SNT that SFAs continue to disallow sharing/”No Thank You” tables.  However, in the event that an SFA determines that it wishes to allow a sharing/”No Thank You” table, it is permitted only if all of the following conditions are met:

1. No food or beverage may ever be returned to the food preparation, food service or food storage areas for use by the food service operation or for any human consumption.
2. Time/temperature controlled for safety (TCS) foods or beverages on the sharing/”No Thank You” table are consumed or discarded within four hours of the food or beverage entering the temperature danger zone, which requires on-site monitoring.  The TCS foods or beverages are not allowed to be shared at the elementary school level, as they are considered a highly susceptible population.
3. The sharing/”No Thank You” table is supervised by a member of the food service staff to ensure that no food, beverage, or condiment has been contaminated (e.g., opened, partially consumed, etc.) and the original packaging is maintained in sound condition.  
DPI SNT recommendation: Allow only foods that are pre-wrapped or commercially packaged or whole uncut fresh fruits and vegetables on the share/”No Thank You” table.  Items may include commercially packaged fruits or vegetables for fruits that need to be peeled before eating.  Apples that have been wrapped before serving and that have not been un-wrapped by the student would be acceptable.
4. Provide the DPI SNT with a plan as to how the SFA will maintain the safety of food served to students at all grade levels.  The plan must detail the following:
· Parent notification that sharing/”No Thank You” table is available to students.
· School board approval-accepting the liability of any food borne illness due to the sharing of food and ensuring that the sharing/”No Thank You”  table does not conflict with policies and procedures pertaining to food allergies.
· Guarantee that there will be no re-servicing of served, unwanted food.
· Items from the sharing/”No Thank You” table will be discarded each day at the end of the last meal service.  

· The sharing/”No Thank You” items will be displayed on a separate cart or table and not co-mingled with menu items or condiments for the meal menu.  

· Display of signage or supervision provisions to ensure that students understand the sharing/”No Thank You” is not part of the menu and are optional.

· Students are prohibited from donating items brought from home.   

· Standard operating procedure (SOP) will be incorporated into the school’s food safety plan based on Hazard Analysis Critical Control Point (HACCP) which describes the temperature/food monitoring, supervision, and discard plan to ensure food is safe if shared among students.
A letter of intent to comply along with the SFAs plan on how to maintain the safety of food should be sent to Karrie Isaacson, Assistant Director at karrie.isaacson@dpi.wi.gov.  The SFAs sharing/”No Thank You” table may not be in place until an official approval from the SNT is granted.  

Please feel free to contact the SNT at (608) 267-9228 with any questions or concerns.
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