Leftovers, Seconds, & Share Table
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Definition: Cold meals are meals that are received and served cold (snacks, cold lunches, cold breakfasts, cold dinners) 



POLICY: If your site has a refrigerator and serves ANY cold meals, we expect you to keep any leftovers and serve them by the use-by date. You SHOULD NOT offer seconds unless food has reached its use-by date.
 
	
Definition: Hot meals are either delivered hot and held at temp until serving time OR delivered cold then heated in a site’s oven. 
























POLICY: If food has been heated, DO NOT save leftovers. However unheated, unitized meals may be stored and served up to their use-by date. Seconds may be offered on use-by date or for already heated food.
	
Definition: Area where kids may place items they do not want for other kids to take and consume
 




POLICY: All sites should have a food safe share table/area if they have room for one. Kids must be allowed to freely take items on the share table. One fruit, grain or vegetable item may be taken home, but all other items should be consumed on-site. Throw away anything left on the share table at the end of the meal service.

	

Managing Leftovers: Enter leftover numbers in Link2Feed. If you have excess leftovers (10+), enter a comment on Link2Feed or ask for a meal number change via the Portal. If the Food Bank notices that you have excess leftovers over the course of a week, we will change your number automatically and notify you of an order change.
[bookmark: _GoBack] 
Managing Seconds: Offer seconds on a first-come-first-serve basis after announcing to ALL kids that seconds are available. Enter each complete meal served as seconds in Link2Feed. After kids take seconds, any leftovers may be eaten by program staff (these are not counted). 



