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Florida schools have a special role in reducing and recovering food waste, as well as educating students about the
importance of food conservation and recovering wholesome excess food for donation to those in need. Schools can help
fill that role by implementing a food recovery program. The primary goal of a school food recovery programs is to
increase consumption and reduce food waste. This allows students to get the maximum nutritional benefits from school
cafeteria meals.

According to the Environmental Protection Agency’s (EPA) Food

Recovery Hierarchy, the best way to tackle food waste is to make sure %
students consume what they take, also known as source reduction. s
Where it is not feasible to increase consumption, excess food may be N
donated to a non-profit organization, such as a community food bank,
homeless shelter, or other nonprofit charitable organizations.

-

This packet will provide information so your school can engage in source
reduction through student food waste audits, as well as variety of donation
activities, such as share tables and gleaning filed trips.

For questions or help implementing or growing your school’s food recovery program,
please contact:

MELANIE MASON

Food Recovery Specialist

Division of Food, Nutrition and Wellness

Florida Department of Agriculture and Consumer Services (FDACS)
Phone: (850) 617-7165
Email: Melanie.Mason@FDACS.gov

Address: The Holland Building
600 South Calhoun Street (H2)
Tallahassee, Florida 32399

Webpage: https://www.fdacs.gov/Food-Nutrition/Nutrition-Programs/Food-Recovery-Program



STUDENT

FOOD WASTE AUDITS

Student food waste audits help us to learn why students are not eating

certain food items and make changes so that they eat more of what's

on their tray.



STUDENT FOOD
WASTE AUDITS

Student Food Waste Audits engage and bring together
students, teachers and school cafeteria staff. The audits
collect data on which foods go un-eaten in the school
cafeteria, and why, within a given time frame.

Audits help educate students about the amount of food they
waste in their school cafeteria and encourage the consumption

of more nutritious foods to reduce food waste. For more
information, review the

Once uneaten items are identified, schools can
implement food-waste reduction strategies.

TIPS TO REDUCE FOOD WASTE:

Have recess before lunch;
Extend lunch to 30 minutes;
Give food items creative names;
Slice fruit;
Create a sharing table;
Allow students to save food items for later in the day;
Use the offer vs. serve method during meal service;
Involve students through taste tests, menu planning and graphing audit results; and

Participate in the , which increases students’
exposure to locally grown produce.

X This institution is an equal opportunity provider.
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On a day before the audit, arrive early before the
lunch begins to identify where students usually enter,
where they throw away their trash, and where they exit
the cafeteria. This gives the team a good idea of traffic
flow before, during, and at the end of lunch.

Identify a good spot to set up tables for the audit station. Again, 2 or more audit stations

may be required depending on how many students are present during a particular lunch period.

Decide how to direct students to the audit

station. Put extra signs in the places where students

normally throw away trash with arrows directing

them to the audit station.

Meet with cafeteria and custodial staff to discuss
the purpose of the audit and plan for how it will
proceed. Coordinate with them on how the trash will
be emptied throughout the audit.

Photo by Stephen Sturdivant,
U.S. Environmental Protection Agency

Photo by Melissa Terry, University of Arkansas

Decide which categories/food items will be collected,
weighed, and analyzed for the audit. The number of
categories will vary from school to school. An audit in an
elementary school may require 5 buckets, whereas a high school
may require 12 or more buckets because there may be more food
choices. The more categories there are, the more useful the
results will be. For example, it is a good idea to have one bucket
for each entree option available that day (i.e., burgers vs.
burrito). Make sure all food is accounted for in the respective
categories so students won’t end up with an item without an as-
signed bucket.

Place pictures and names of the food items you want to
collect on each bucket.









InStFUCtiOHS fOl‘ 1. Food trays should not be taken directly from

students. The interviewers must talk to the students first.
fOOd Sepal’atOl’S If a student tries to hand a tray directly to the food

separator volunteer, ask the student to please take it to

one of the interviewer volunteers first.

2 . After an interviewer is done talking with a student, take the lunch tray. Carefully put the
leftover food into the corresponding bucket. If unsure about which bucket to place an item, ask
the team leader right away.

3 . Stack the empty trays off to the side. Trays will be counted later to record the total
number of participants in the audit.

4 . All non-food trash must stay out of
the food buckets and be placed directly
into the trash can on wheels.

O . If a food bucket or trash can is

getting close to full, let the team leader

know. Once the liquid buckets gets half

full, let the team leader know. Liquid

buckets can be difficult to handle even Photo by Melissa Terry, University of Arkansas
when half full.






Sample cafeteria setup for audit

buckets

Diagram by Stephen Sturdivant, U.S. Environmental Protection Agency



Remember that the main goal of a student food waste audit is
to learn why students are not eating certain food items and to
make changes so that they eat more of what’s on their tray.
Students finishing their nutritious meals will in turn reduce food waste and save the school
money by reducing trash-collection costs. Most importantly, well-nourished students are
better able to concentrate in class and can grow into healthy adults. After implementing food-
waste reduction strategies, a follow-up audit or audits should be organized on days that have
the same or a similar menu as the first audit so the data can compare the same food items.

Data collection

Here are some examples of data collected from actual school food waste audits.

Photo by Melissa Terry, University of Arkansas

Student volunteer totaling weights by food type.

Sample data from an actual audit

Sample pie chart from an actual audit Chart by Stephen Sturdivant, U.S. Environmental Protection Agency
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The answers given by students for why they didn’t

Data collection

finish certain food items is crucial in helping cafeteria

( t. d) staff make simple changes to the menu or their preparation
continue methods so that students eat more of the food served.

Here are some examples of the data collected from the interviews. How would you deal with
the problem of uneaten apples?

APPLES FRIES
9 6
8
5
7
6 4
5
4 3
3
2
2
bruised doesn'tlike forcedto take full sour misc 0
one dry full no flavor stail tastes bad crusty
STIR FRY NACHOS
8 7
7 6
[
5
5
4
4
3
3
2 2
1 1
: ] [] ] !
too much sauce full need more broccoli no flavor cold full nasty meat tasted s0ggy dry cheese misc
wrong
COOKIES (ALL REASONS WERE "UNDERCOOKED") PIZZA

=

w

[

0

greasy crispy doughy s0ggy full misc

Charts by Stephen Sturdivant, U.S. Environmental Protection Agency
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Example interview & log sheets



Location:

Date/lunch period:

Student Interview Sheet

Type of Food (one item per
line)

Loss Reason (“didn’t like it” is
not enough detail)

Optional (if time permits):
ideas to reduce food waste

ii



Food Separator Weight Log

Weight of empty bucket:

Number of trays:

Food Type

Weight
(Include weight of bucket)

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

iii



for Share Tables and School Food Donation Programs
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Legal Fact Sheet: The Bill Emerson Good Samaritan Food Donation Act

Businesses and nonprofits that provide or receive donated food are generally well-protected by laws designed to
provide immunity from liability related to food donations. The Bill Emerson Good Samaritan Food Donation Act
(the Emerson Act) provides a federal baseline of protection for food donors. The Emerson Act covers individuals,
businesses, nonprofit organizations, the officers of businesses and nonprofit organizations, and gleaners—
individuals that harvest donated agricultural crops for a nonprofit organization that distributes the food to the
needy."

The Emerson Act protections apply so long as the following criteria are met:
) Donation Recipient: The donor must donate to a nonprofit organization that distributes the donated
food to needy populations.” Direct donations from the donor to needy individuals are not protected by
the Act."

2) Good Faith: The donations must be made in good faith.”

3) Qualifying Foods: The donor must donate qualifying foods, unless specific reconditioning steps have
been taken.” Qualifying foods are those that meet “all quality and labeling standards imposed by Federal,
State, and local laws and regulations,” even if they are not “readily marketable due to appearance, age,
freshness, grade, size, surplus, or other conditions.” State and local quality and labeling laws vary, and
donors should be aware of requirements specific to their state or locality since the Emerson Act does not
protect donations that are not in compliance with those laws."

o Exception for Non-Qualifying Food: If a food does not meet all applicable federal, state, and local
standards, the donor can still be protected by the Emerson Act as long as (s)he follows all of the
Act’s reconditioning procedures,” which include:

=  The donor informs the nonprofit of the nonconforming nature of the product;*
=  The nonprofit agrees to recondition the item so that it is compliant;* and
=  The nonprofit knows the standards for reconditioning the item.

4) No Charge for Food: The ultimate recipients cannot pay anything of monetary value for the donated
food.*™ However, if one nonprofit donates food to another nonprofit for distribution, the Act allows the
first nonprofit to charge the distributing nonprofit a nominal fee to cover handling and processing costs.®

What Types of Donations are not Covered by the Emerson Act: So long as the above criteria are met,
the Emerson Act is quite protective of donors, and does not hold a donor liable unless the donor acts with gross
negligence or intentional misconduct.”

e Gross Negligence involves “voluntary and conscious conduct (including a failure to act)” by a person or
organization that knew when the donation was made that the donated food was likely to have harmful
health impacts.

¢ Intentional Misconduct is when a person or organization donates “with knowledge . . . that the
conduct is harmful to the health or well-being of another person.”"

In other words, one should not donate or facilitate the distribution of donated food that one knows is likely to be
harmful or dangerous. Unfortunately, the Act gives little guidance on what activities qualify as gross negligence or
intentional misconduct. The House of Representatives Report associated with the Emerson Act has indicated that
each case must be analyzed individually.*" The lack of court cases interpreting the Emerson Act suggests how
protective the Act is of donors; research does not turn up a single case related to food donation liability.™

In addition to federal liability protections, states are free to enact state level liability protections that are more
protective of food donors than the federal Emerson Act.



142 US.CA. § 1791 (West 2016).

ild. § 1791(b)(5).

i |d. § 1791(c)(1).
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vid. § 1791(c)(I).

vild. § 1791(c)(1), (e).

vi There is an exception for mislabeled food products that are “not readily marketable,” which can also be protected so long as
the donor explains the mislabeling to the donee, and the donee has sufficient knowledge to and does recondition the product
to meet applicable standards. Id. §1791(b)(I-2).
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ix [egal Guide to Food Recovery, U. ARK. L.L.M. DEP'T OF AGRIC. & FOOD LAW 10 (2013), https://law.uark.edu/service-
outreach/food-recovery-project/Legal-Guide-To-Food-Recovery.pdf.

x42 US.CA.§ 1791(e)(1).
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v Id. § 1791(c)(3).
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i | egal Guide to Food Recovery, supra note 9, at 10.
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SHARE TABLES

A share table is a place where students can place

unopened food and drinks that they choose not to
eat or drink. This provides an opportunity for other
students to take additional helpings of food or

beverages from the share table at no cost to them.
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United States Department of Agriculture

DATE: June 22, 2016
MEMO CODE: SP 41-2016, CACFP 13-2016, SFSP 15-2016
SUBJECT: The Use of Share Tables in Child Nutrition Programs
TO: Regional Directors

Special Nutrition Programs

All Regions

State Directors
Child Nutrition Programs
All States

Using “share tables” is an innovative strategy to encourage the consumption of nutritious
foods and reduce food waste in the National School Lunch Program (NSLP), School
Breakfast Program (SBP), Child and Adult Care Food Program (CACFP), and Summer
Food Service Program (SFSP). This memorandum provides a reminder of the
opportunities presented by share tables, extends the use of share tables to the at-risk
afterschool component of the CACFP, and gives an overview of the food safety
requirements Child Nutrition Program (CNP) operators must follow when choosing to
include share tables in their meal service. CNP operators include school food authorities,
local educational agencies (LEAs), CACFP institutions, and SFSP sponsors.

The Food and Nutrition Service (FNS) encourages State agencies to support CNP
operators in their efforts to increase consumption of nutritious foods and minimize food
waste in their programs. As a reminder, all CNP operators must plan, prepare, and order
food with the goal of providing one meal per child at each meal service. If a school,
CACEFP institution, or SFSP sponsor has leftover or unusable foods on a frequent basis,
menu planning and production practices should be adjusted to reduce leftovers or unusable
foods.

Share Table Overview

FNS regulations require participating schools, CACFP institutions, and SFSP sponsors to
provide reimbursable meals that meet specific meal pattern requirements outlined in

7 CFR 210.10, 220.8, 226.20, and 225.16, respectively. However, FNS recognizes that, for
various reasons, children may not always want to consume certain food or beverage items
included in their meal. “Share tables™ are tables or stations where children may return
whole food or beverage items they choose not to eat, if it is in compliance with local and
State health and food safety codes. These food and beverage items are then available to
other children who may want additional servings.

The contents of this guidance document do not have the force and
effect of law and are not meant to bind the public in any way. This
document is intended only to provide clarity to the public regarding
existing requirements under the law or agency policies.

USDA is an Equal Opportunity










Attachment: Share Tables Food Safety Requirements and Other Best Practices

This resource provides a list of food safety requirements and other best practices to consider
when establishing a share table.

Step 1 (REQUIRED): Follow Federal, State, and local health and food safety requirements:

o Comply with FNS food safety requirements outlined in 7 CFR 210.13, 226.20(1), and
225.16(a).

o  Comply with all local and State health and food safety codes, including storage of reused
items.

e Schools only: Ensure policies for saving and sharing food or beverage items are consistent
with the local educational agency’s Hazard Analysis and Critical Control Point (HACCP)
plan.

Step 2: Establish clear guidelines for food components that may and may not be shared or
reused as part of a later reimbursable meal:

e Food components FNS recommends e Food components FNS does not recommend
sharing: sharing:

o Unopened pre-packaged items, o Unpackaged items, such as a salad
such as a bag of baby carrots or bowl without a lid.
sliced apples stored in a cooling o Packaged items that can be opened and
bin. resealed.

o Whole pieces of fruit, such as o Open items, such as an opened bag of
apples or bananas. baby carrots or sliced apples.

o Unopened milk, if immediately o Perishable foods, when a temperature
stored in a cooling bin maintained control mechanism is not in place.
at 41°F or below.

Step 3: If sharing items that require cooling is permissible under local and State laws,
establish strict food safety guidelines to prevent the risk of foodborne illness:

e Maintain proper temperature (and temperature logs) (41 degrees Fahrenheit or colder) by
storing food components in a temperature controlled storage bin, such as an ice tub or cooler.

e Make note of expiration dates on packaged foods, and do not intermix reused items with
items that have not yet been prepared and served yet.

e Decide how many times a food item can be re-used (recommended just once).

Step 4: Supervise the share table at all times to ensure compliance with food safety
requirements:

e Ask supervisors to make sure packaging of items placed on the share table is not open,
punctured, or otherwise compromised.

e If cooling bins are used, have supervisors monitor the bin to ensure that time and temperature
control requirements are met.

e Invite children to participate as “share table helpers,” or assistant monitors, teaching them
about the importance of food safety and recycling.

Step 5: Promote the share table to children and families:

e Provide children and families with information about share table guidelines.

e Ask for input from parents and guardians, and make sure families are comfortable with their
children participating in the share table option.

e Explain the share table concept to children, taking care to emphasize the importance of
healthy eating and trying new foods whenever possible.

e Display signage outlining share table “rules” and encouraging recycling.

SP 41, CACFP 13, SFSP 15-2016
June 22, 2016
Page 1



TEMPERATURE LOG SHEET

All perishable items (i.e. milk) must be kept at between 32-40 degrees Fahrenheit.

Date and Time

Item Description

Temperature

Initials




SCHOOL FOOD

DONATION PROGRAMS

Where it is not feasible to reuse leftovers in child nutrition programs,

excess food may be donated to a non-profit organization, such as a
community food bank, homeless shelter, or other nonprofit

charitable organizations.
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United States

Department of  DATE: February 3, 2012
Agriculture
Food and MEMO CODE: SP 11-2012, CACFP 05-2012, SFSP 07-2012
Nutrition
e SUBJECT: Guidance on the Food Donation Program in Child Nutrition
Center Drive Programs
Alexandria, VA
22302-1500 ] .
TO: Regional Directors
Special Nutrition Programs
All Regions

State Directors
Child Nutrition Programs
All States

On November 18, 2011, the Consolidated and Further Continuing Appropriations Act,
2012 (P.L. 112-55) amended the Richard B. Russell National School Lunch Act (NSLA)
by adding paragraph (1), the Food Donation Program at the end of Section 9. The
amendment provides clear statutory authority for current Food and Nutrition Service
(FNS) food recovery and donation policy in use by schools and institutions participating in
the Child Nutrition Programs, the National School Lunch and School Breakfast Programs,
Child and Adult Care Food Program (CACFP), and Summer Food Service Program
(SFSP).

Food donation has been a longstanding policy in all Child Nutrition Programs and the
current amendment to the NSLA clarifies the policy through statute. Although, FNS does
not believe this amendment will require change in current food recovery practices, this
memorandum provides updated and consolidated guidance on this issue; therefore, the
following existing memoranda relating to this issue are rescinded: SP 29-2009, SFSP
04-2009, CACFP 07-2009, Excess Summer Meals, June 26, 2009.

The statute clarifies that any program food not consumed may be donated to eligible local
food banks or charitable organizations. The amendment defines the terms “eligible local
food banks or charitable organizations” to mean any food bank or charitable organization
which is exempt from tax under section 501(c)(3) of the Internal Revenue Code of 1986
(26 U.S.C. 501(c)(3)). It also extends protections against civil and criminal liability for
persons or organizations when making food donations to the extent provided under the Bill
Emerson Good Samaritan Food Donation Act, found in section 22 of the Child Nutrition
Act.

AN EQUAL opPoOR™| The contents of this guidance document do not have the force and
effect of law and are not meant to bind the public in any way. This
document is intended only to provide clarity to the public regarding
existing requirements under the law or agency policies.




Regional Directors
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Food Donation Policy

FNS is committed to preventing hunger and to responsible stewardship of Federal dollars. Child
Nutrition Program policy aims first to limit food waste and unnecessary costs. If a school,
CACFP institution, or SFSP sponsor has leftover food on a frequent basis, menu planning and
production practices should be adjusted to reduce leftovers.

Nevertheless, because of unforeseen circumstances, occasionally there will be leftover food. All
alternatives permitted by Program regulations and State and local health and sanitation codes
should be exhausted before discarding food. Options may include using leftovers in subsequent
meal services, offering “sharing tables,” or transferring food to other sites. (See attached:
Donation of Leftover Foods From School Cafeterias, June 11, 1996). Where it is not feasible to
reuse leftovers, excess food may be donated to a non-profit organization, such as a community
food bank, homeless shelter, or other nonprofit charitable organizations.

As a result of the Department’s Food Recovery and Gleaning Initiative of 1997, a “Best
Practice” manual was created which highlighted measures to provide unused food to needy
organizations. In addition, the “Citizen’s Guide to Food Recovery” was developed as a resource
guide on food recovery programs for businesses, community-based organizations, private
citizens, and public officials and describes some of the food recovery activities taking place at
that time and suggestions for new efforts. These publications can be found at:
http://www.fns.usda.gov/fdd/gleaning/besthome.htm and
http://www.usda.gov/news/pubs/gleaning/five.htm. FNS will review these resources and
determine if they require updating or if additional materials are required to assist schools and
local educational agencies in the donation of food.

FNS will continue to support food donation as outlined above. State agencies should direct any
questions to their FNS Regional Office.

Cynthia Long
Director
Child Nutrition Division

Attachment






Sample Agreement for the Donation of Leftover Cafeteria Food to a Charitable Organization**

Agreement

THIS AGREEMENT, entered into this day of , 20 , between the Insert
Name of County School Board with offices at Physical or Mailing Address of County School Board,

hereinafter known as the School Board; and Name of Charitable Organization, a nonprofit Florida
corporation, Physical or Mailing Address of Charitable Organization, hereinafter knows as the Name of
the Charitable Organization.

WHEREAS, the School Board operates a food service program and from time to time has
leftover food, and

WHEREAS, Name of Charitable Organization transports leftover food to certain distribution sites for
human consumption and has requested that the School Board make available its leftover food for this
purpose, and the School Board is willing to do so, subject to the provisions of this agreement.

NOW THEREFORE, the parties agree to the following:

1.

At any of the School Board’s facilities designated by the Superintendent or Food Service
Director, leftover foods that are not needed in the school food service program will be set
aside for Name of Charitable Organization on a schedule mutually agreed to by the parties.
Volunteers of the Name of Charitable Organization shall go to the school within 24 hours of
being notified that such food has been set aside for donation.

If Name of Charitable Organization accepts the donation, it shall provide appropriate
containers for the food and will then transport the food immediately to recipient agencies
with no stopovers.

At the time of pickup, the School Board’s Food Service Manager shall complete a ‘Donation
of Leftover Food Record’ that will be signed by both the Food Service Manager and the
Name of Charitable Organization volunteer. The Name of Charitable Organization volunteer
shall retain a copy. The form shown as Exhibit A to this agreement shall be used.

The parties shall follow the food protection guidelines enumerated in Exhibit B to this
agreement. Changes or additions to the guidelines may be made if mutually agreed to by the
School Board’s Director and Name of Charitable Organization Chairman.

Name of Charitable Organization agrees to hold the School Board harmless and to indemnify
the School Board for any civil damages including, but not limited to, attorney’s fees, claims,
suites and judgements of any kind arising from the use of food donated by the school board.

Name of Charitable Organization must obtain a hold harmless agreement from each recipient
agency prior to delivery of any food donated by the School Board. This agreement shall be
prepared in triplicate in the form illustrated in Exhibit B. Name of Charitable Organization
shall provide a signed copy to the school board.
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7. The parties appoint the following persons to implement and coordinate this agreement:

School Board Name of Charitable Organization

Food Service Director Name Name of Org. Representative

Title Title

Physical/Mailing Address Physical/Mailing Address
City, State Zip Code City, State Zip Code

Tel: Tel:

8. This agreement is effective upon execution and shall continue in effect until

The agreement may be terminated at any time by either party, with or without cause, by 10
days advanced written notice.

IN WITNESS THEREOF, the parties have caused this Agreement to be executed by their
respective and duly authorized offices, on the day and year first written above.

SCHOOL BOARD NAME NAME OF CHERITABLE ORGANIZATION

By: By:

Attest: Attest:
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EXHIBIT A
FOOD PROTECTION GUIDELINES

1. Food shall be handled in accordance with Florida Department of Health Rule 64E-11 003
F.A.C. Food Hygiene Standards.

2. All foods picked up must be in clean (washed, rinsed and sanitized) containers with a tight-
fitting lid or in good grade plastic bags sealed by twisting, tying, etc.

3. Prepared food stored overnight and served the following day as a choice, may, at the
discretion of the food service manager, be set aside for donation to a non-profit agency. The

food may be immediately refrozen and donated in a frozen state.

4. Food that is not potentially hazardous or is in its original container (e.g., crackers, cookies,
etc.) may be donated with no further preparation.

5. Tossed vegetable salads, without dressing, may be packaged in clean unused plastic bags.

6. Potentially hazardous foods are not to be donated (e.g., meat salads, milk/egg prepared
dishes, custards, etc.).

7. It is the responsibility of (name of recipient agency) to transport foods safely and at the
proper temperatures:

e Hot food must be kept at 140°F or higher
e Cold Food must be kept at 45°F or lower

e Frozen food must be kept at 0°F or lower
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EXHIBIT B
RELEASE, INDEMNITY AND HOLD HARMLESS AGREEMENT
This RELEASE, INDEMNITY AND HOLD HARMELESS AGREEMENT executed as of day
of ,20 by (Recipient) in favor of Name of Charitable Organizations, a Florida

non-profit corporation (Name of Charitable Organization), and the School Board of Name of County,
Florida (School Board).

WHEREAS, Recipient operates a facility that functions, in part, to feed hungry persons who
might not otherwise have readily available food; and

WHEREAS, Name of Charitable Organization operates to locate and deliver or arrange for the
delivery of food that might otherwise be discarded, to facilities such as that operated by the Recipient; and

WHEREAS, Name of Charitable Organization has agreed to arrange for the donation and
delivery, from time to time, of certain food items (Food) that will be donated by the School Board to
Recipient; and

WHEREAS, as an inducement to Name of Charitable Organization to arrange for the donation
and delivery of Food from Name of County School Board, Recipient has agreed to execute this Release
in the form hereinafter set forth;

NOW THEREFORE, for and in consideration of having the Food donated by the School Board
and/or upon point of pickup of said Food by Name of Charitable Organization, Recipient on behalf of
itself and its successors, subsidiaries, principals, agents, representatives, employees, members, assigns,
guests, clients, customers and invitees (all hereinafter collectively referred to as the Releasing Party) does
hereby release, discharge, and forever relinquish Name of Charitable Organization, and the School
Board and their subsidiaries, principals, agents, representatives, partners, and officers past and present,
employees, agents, members, and directors, all persons for whom they could be vicariously liable, and
their successors and assigns (all hereinafter collectively referred to as the Release Party), and agrees to
assume responsibility for, and to indemnify, defend and hold harmless the Released Parties from and
against any and all liability, loss, costs, and expenses, including, but not limited to attorney’s fees, claims,
suites and judgments of every kind and natures, including third party claims for indemnity, contribution,
and other causes of action, whether in connection with any injury to, or death of, any person or persons or
loss of or damage to any party resulting from or in any way whatsoever connected with the Releasing
Party’s or anyone else’s consumption of the Food or carrying out any activities in connection with the
donation and delivery of Food, whether or not such injury, death, loss or damage results from the partial
or sole negligence for the Released Party.

Signed this day of , 20

Name of Recipient Agency

Type of Operation:

Authorized Signatory: By:

Title:
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EXHIBIT C
DONATION OF LEFTOVER FOOD RECORD

SCHOOL BOARD OF NAME OF COUNTY
DONATION OF LEFT OVER FOOD RECORD

TO: Name of Charitable Organization DATE:
FROM:
(Name of School)
QUALITY DESCRIPTION

The food is accepted under the following conditions:

A. Itis the responsibility of the nonprofit agency to safely transport the food received at the
following temperatures:
140 °F or higher for hot food
45 °F of lower for cold foods
0 °F of lower for frozen foods

B. Florida Good Samaritan Law, Section 768.136, Florida Statutes: a good donor, contribution
food both canned and perishable, shall not be subject to criminal penalty or civil damages
arising from the food unless an injury is caused by the gross negligence, recklessness, or
intentional misconduct of the donor.

**Sample Agreement provided by the School Board of Alachua County.




GLEANING FIELD TRIPS

Gleaning is the act of collecting excess fresh food from farms, gardens,
farmers markets, orchards, or any other agricultural sources in order to

provide it to those in need.

C



Florida Department of Agriculture and Consumer Services

The Florida Department of Agriculture and Consumer Services (FDACS) is offering food recovery assistance, in the State
of Florida, via The Food Recovery Program's Gleaning Initiative. This initiative is a coordinated effort with Florida farmers,
civic organizations and other food relief agencies to identify and receive recovered, wholesome food and distribute it

to those in need. The primary goal is to reduce food waste, through field gleaning (i.e. gathering leftover crops from
fields after they have been commercially harvested) while increasing farmer profit margins through tax incentives. Trained
volunteers are available for field gleaning, post-harvest produce pick-up, as well as produce transportation. FDACS will
ensure that donors are provided with the proper documentation for a potential tax deduction based on the number of
pounds donated.

THE FDACS GLEANING PROCESS

When fields have been
commercially harvested,
but still contain wholesome

produce, farmers can contact U ‘ I '

established gleaning organizations
or utilize FDACS resources to
organize a gleaning event.

FDACS, in partnership with
gleaning organizations,
handles the logistics of
scheduling a gleaning event,
arranging for produce transportation
to a food pantry, and providing donors
with the documentation necessary for
a potential tax deduction.

Let FDACS organize

e ) O 0
your food donations. f.- -.f"' n'- T'

Volunteers visit farms and glean

We’ll handle all the produce from the field or pick-up
Nutritious, Florida logiStics to mal{e it h‘art\)/les:ed proSutc‘e nolonger
‘ . . viable for marketing.
produce is distributed a simple and quick °

to families in need in process!

your community.

The produce is

sorted and stored \\\/ \\ The produce is then

until it can be

\ transported to a food
distributed. S~ b

S distribution agency
committed to the

food recovery process.

$h sy 4 B This institution is an equal opportunity provider.

Florida Department of Agriculture and Consumer Services




