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es: &ls have an exciting role to play in'making

shington, DC the greenest, healthiest and
ost livable city in the world—and you can

G u id a n Ce fOT b C tart in your cafeteria! Put this strategy into

1o reduce waste and increase healthy
; 0od consumption at your school.
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Put thé tems on the share
Ofothers to eat.

A

Unopened and uneaten...

organization.

 Fruits or vegetables with
inedible peels, like oranges
and bananas.*

Individually packaged shelf-
stable items.
Temperature-controlled

foods, such as yogurt or
milk, when a temperature-
control mechanism is in
place.

*If a school decides, fruits and vegetables with edible peels may be
redistributed outside of the cafeteria if they are clearly labeled such that
anyone who takes the item knows that they are responsible for washing
the item before eating it.

Share Table Best Practices

Send these foods to a food
pantry, homeless shelter, or
other 501(c)(3) non-profit

These items DO NOT belong
on a share table and shouldn’t

be donated. Compost and

recycle if possible, or put these

food items in the trash.

Unpackaged or unsealed
items.

Open individually packaged
items, such as opened milk
cartons.

Items in containers that can
be opened and resealed
(such as a carry-out
container).

Items that have bites taken

out of them.

Frozen foods.

Foods with peels that

have been opened.
Temperature-controlled
foods (such as dairy) when ,
a temperature-control
mechanism is not in place.

Questions? Contact DC Health at Food.Safety@dc.gov
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