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Outline 

• Food donations background

• What can I donate? 

• What should I not donate? 

• Other food safety information 



Community food donations
• An important source of food for 

families trying to make ends meet

• A way for neighbors to help neighbors

• Instill values of caring and sharing in 
families and children

• Bill Emerson Good Samaritan Food 
Donation Act- 1996
– Reduces liability if donations made in 

good faith



Reduce food waste
• Donations help provide food to 

hungry people and also reduce 
food waste

• 30% of U.S. food supply is 
wasted at retail and consumer 
levels



Help food pantries control waste, too
• Don’t just “clean out your 

cupboard” and donate foods you 
can no longer use

• Donate safe and healthful food 
to help pantries avoid waste and 
keep customers healthy



Can I donate……?

NO!
• Expired food  (pantries can ~distribute though)

• Spoiled, moldy food

• Home canned or prepared foods 

• Opened or repackaged food

• ~Damaged packages, dented cans

– Flowchart on next slide





Can I donate……?

It depends-
• Fresh fruits and vegetables

• Refrigeration-required foods

• Frozen foods- no large ice crystals

• Meat and poultry must be from licensed processor

*Contact your food pantry to find out what they 
can accept



Can I donate……?

YES!
• Non-perishable, nutritious 

canned and packaged foods

• Monetary donations

• Volunteer time



You can give the gift of better health by 
donating nutritious foods to food pantries 
and community food drives

Use MyPlate as the pattern for                                                       
a healthy diet.



Extension food drive flyer

• Gives suggestions for nutritious 
foods in each food group.

• Flyers available through SNAP-
Ed program



Donating to soup kitchens

No regulations currently in Kansas, but best 
practices anywhere: 

– Only donate food prepared under license

– Food handled safely throughout 

• Use practices listed in Volunteer Quantity Cooks 
publication

• Only donate food prepared but NOT served

• Good temperature control

• Held in food-safe containers

• Hygienic handling



Food pantries and the people they serve are grateful for 
any and all donations, but—

-- donating a variety of safe and nutritious foods will 
help food pantry customers have a better diet and a 

healthier life.



More information

- Food Pantries and Food Banks- North Carolina State Univ
https://foodsafety.ces.ncsu.edu/food-pantries-and-food-banks/

• University of Wisconsin Safe Food Pantries
http://fyi.uwex.edu/safehealthypantries/

• University of Missouri Healthy Shelves resources
http://foodsecurity.missouri.edu/healthy-shelves/

• KSU Extension Food Safety- includes food waste reduction
www.ksre.k-state.edu/foodsafety

https://foodsafety.ces.ncsu.edu/food-pantries-and-food-banks/
http://fyi.uwex.edu/safehealthypantries/
http://foodsecurity.missouri.edu/healthy-shelves/
http://www.ksre.k-state.edu/foodsafety/produce/index.html
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Extension Consumer Food Safety Specialist 
Kansas State University/ University of Missouri

Phone: 913 307 7391
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