
Food Safety Plans: 
For Satellite or School Purchasing Meals 

With No On-Site Food Preparation and No Leftovers

This plan was developed (month and year) by (name, job title, place of employment)

Assistance was provided by (names)

Description of this School Site

1. Name of School Agency 2. Name of Serving Site

3. Name and Title of Person in Charge for Food Service at this Site

4. Type of Site:

No on-site food preparation and storage of milk– All food items delivered daily are ready-
to-serve. The milk component is delivered to the site with the meals.  All leftovers are 
discarded.
No on-site food preparation and milk is stored at site – All food items are ready-to-serve.  
All leftovers from food delivery are discarded. The milk component is delivered by milk 
distributor and milk is stored in cooler.
Compartmentalize meals and the milk component are delivered daily and all leftover 
meals (including the milk) are discarded at the site or returned.
Compartmentalize meals are delivered day to the site.  All leftover meals are discarded 
or returned. The milk component is delivered by milk distributor and kept in cooler at site.
Other

5. Number of daily meals served:

Breakfast: Lunch: After School Care Snacks:

6. Number of food service employees/volunteers working at this site:

Part-time employees Adult volunteers Student workers

Substitutes specifically for this site Substitutes shared with other sites



7. Equipment used at site for school meal preparation and service.  
Check all that apply and list number of units

Refrigerator Milk coolers Upright Freezer
Walk-in Freezer Chest-type Freezer Oven Range
Convection Oven
Other

8. Additional comments about site:


	fc-int01-generateAppearances: 
	_8_ Additional comments about _Ndwu03ZHRqI3tp4creOZVw: 
	_7_ Equipment used at site for_edit;_mgv*HUqymKO52LpNS7qmGw: 
	_7_ Equipment used at site for_7_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_6_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_5_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_4_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_3_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_2_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_1_mgv*HUqymKO52LpNS7qmGw: Off
	_7_ Equipment used at site for_0_mgv*HUqymKO52LpNS7qmGw: Off
	Substitutes shared with other _XVmuSb2qEWg47JrKV9Lu1Q: 
	Substitutes specifically for t_U5aI1wKUruIZBvCzKqGFZQ: 
	Student workers_AKoGkq6VpWcXv3iGBVpwvw: 
	Adult volunteers_QTn2XDfzaLJDuFcRCTCB6g: 
	Part-time employees_iVVq7jI1RrKVgDHaquTIww: 
	After School Care Snacks:_8rCCcZYLSpluzNtx-crKpA: 
	Lunch:_w0tx2Ye9sE*mmywrYoz8Yw: 
	Breakfast:_9T3xVrQAaptAk4nYxBXvJw: 
	_4_ Type of Site:_edit;_9OyKBJNA7qPuKy61qgiHbw: 
	_4_ Type of Site:_9OyKBJNA7qPuKy61qgiHbw: Off
	_3_ Name and Title of Person i_1UChFHxS-*hnyxY-vYRsPA: 
	_2_ Name of Serving Site_6cRngqMehPX4yUMRRgUdEg: 
	_1_ Name of School Agency_Mnu2F8YhxteMQjpyIrS3Yw: 
	Assistance was provided by (na_c*qyKCXiEg6AVvf0KLgkSg: 
	by (name, job title, place of _RWbxM3pezfo6bX3x7smQHA: 
	This plan was developed (month_TgIJQ8tDWjFkdEQaYzwsOw: 


