Elizabeth Gregory Home
satety, Wope, healing

Prepared Food Donation Guidelines

*Please contact the EGH Kitchen Team at (206) 803-1276 before donating any
prepared food.

Acceptable Food Sources
e Food from a food establishment or processing plant
o Leftovers from a food establishment operating under the health and
safety code of King County
e Food prepared in an approved donor kitchen (non-residential) and
prepped, stored, and transported at the proper temperatures
e Unopened commercially packaged foods from a residential kitchen that
has been properly stored and handled to prevent contamination:
o Shelf-stable items such as
= Chips
= Canned foods (preferably pop-top cans)
» Baked goods
o Frozen items such as
» Lasagna, mac n cheese, etc.
= |ce cream, pies, efc.
»  Waffles, pancakes, etc.
= Fruits and vegetables
e Foods baked in a residential kitchen that are not temperature sensitive,
such as cookies and breads (please bring the package if this was a box
mix, so we have allergy information)



When Transporting/Donating

e Foods should be in a food-grade, sanitary container

e Foods should be in separate containers to prevent cross-contamination

e When possible, please take note of the food’s internal temperature

e Label each container with item, date, and allergen info when possible

¢ Please include donor information, name, and email address. Phone
number is optional.

Prohibited Foods

¢ Home-canned foods

e Damaged or rusty cans

e Raw, unpasteurized milk

e Foods prepared in a residential kitchen, other than those specified above

*If you are unsure about iftems past their expiration date, please contact us for
clarification.



