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To minimize food waste,
charitable organizations
can only accept donated
food that has been
handled safely.
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FOOD SAFETY
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Flowchart for Donating Food From
Events to Charitable Organizations.
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Checklist for Donating Food From Events to

Charitable Organizations.
Successful events should include plans to donate extra food to reduce food waste.

Food must be handled safely to preserve quality and reduce the risk of foodborne illness by
keeping it at the correct temperature and avoiding exposure to contaminants.

Caterers can reduce food waste by coordinating with event planners and charitable

organizations.

Food pantries and other nonprofits can create a policy for accepting extra food after an

event.

There are five sections to the checklist: coordinating contacts, food for donation, food
safety, transportation, and considerations.

Start with the Coordinating Contacts section.

Answer this question: Is there a contact person for the event?
[ If no, cannot donate.

[ If yes, answer this question: Is there a contact person who is preparing
the food?

[ If no, cannot donate.

[ If yes, answer this question: Is there a contact person for the charitable
organization?

[ If no, cannot donate.

[ If yes, continue to the Food for Donation section.

Food for Donation section.
Answer this question: Will the charitable organization accept the food?
1 If no, cannot donate.
[ If yes, answer this question: Is food prepared in a licensed kitchen?
1 If no, cannot donate.
[ If yes, continue to the Food Safety section.

Food Safety section.
Answer this question: Will donated food be unserved and un-displayed to
protect from contamination?
[1 If no, cannot donate.
[ If yes, answer this question: Will food be handled to prevent unsafe
temperatures?
[ If no, cannot donate.
[ If yes, answer this question: Will food allergens be identified?
[1 If no, cannot donate.
[ If yes, continue to the Transportation section.

Donating Food From Events. Page 4 of 5 (2026)




MICHIGAN STATE
UNIVERSITY

Extension

Checklist continued.

Transportation section.
Answer this question: Will food be delivered by the event planner, caterer, or
charitable organization?
[ If no, cannot donate.
[ If yes, continue to the Considerations section.

Considerations section.
Answer this question: Is there a food waste policy to estimate the required
food and minimize waste?
1 If no, donate food and decrease food waste. Then, create a food waste
policy to estimate the required food to minimize waste.
[ If yes, donate food to minimize waste.

References

Broad Leib, E.; Chan, A.; Hua, A.; Nielsen, A.; Sanderson, K. (2018). Food safety regulations &
guidance for food donations: A fifty-state survey of state practices. https://chlpi.org/wp-
content/uploads/2013/12/50-State-Food-Regs March-2018 V2.pdf

CONFERENCE FOR FOOD PROTECTION. (2016). Comprehensive Resource for Food Recovery
Programs. (2016). https://drive.google.com/file/d/1m73C3Eo0AcR30_iepaw9l1FbykJAea3BP/view

State of Michigan. (1993). Immunity of food donors from civil liability. 691.1572 Perishable or
prepared food donations to nonprofit corporation or charitable organizations; civil liability; exceptions
to immunity. https://www.legislature.mi.gov/Laws/MCL ?objectName=mcl-691-1572

U.S. Food and Drug Administration. (2019). Best practices to minimize food waste . U.S.
Department of Health and Human Services. https://www.fns.usda.gov/tefap/best-practices-minimize-
food-waste

U.S. Food and Drug Administration. (2022). Food code (2022 edition). U.S. Department of Health
and Human Services. https://www.fda.gov/media/110822/download

Michigan State University Extension programs and materials are open to all without regard to race, color,
. national origin, gender, gender identity, religion, age, height, weight, disability, political beliefs, sexual
ExtenS|on orientation, marital status, family status or veteran status. Issued in furtherance of MSU Extension work, acts of
May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture. Quentin Tyler, Director, MSU
Extension, East Lansing, Ml 48824. This information is for educational purposes only. Reference to commercial
products or trade names does not imply endorsement by MSU Extension or bias against those not mentioned.

Donating Food From Events. Page 5 of 5 (2026)

MICHIGAN STATE
UNIVERSITY



https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://chlpi.org/wp-content/uploads/2013/12/50-State-Food-Regs_March-2018_V2.pdf
https://drive.google.com/file/d/1m73C3EoAcR3o_iepaw9I1FbykJAea3BP/view
https://www.legislature.mi.gov/Laws/MCL?objectName=mcl-691-1572
https://www.legislature.mi.gov/Laws/MCL?objectName=mcl-691-1572
https://www.legislature.mi.gov/Laws/MCL?objectName=mcl-691-1572
https://www.legislature.mi.gov/Laws/MCL?objectName=mcl-691-1572
https://www.legislature.mi.gov/Laws/MCL?objectName=mcl-691-1572
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fns.usda.gov/tefap/best-practices-minimize-food-waste
https://www.fda.gov/media/110822/download

	Donating Food From Events to Charitable Organizations.
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5

	Event Contact: 
	Food Prep Contact: 
	Charity Contact: 
	List of Food Donating: 
	Licensed Kitchen: 
	Contamination Protection: 
	Temperature Control: 
	Allergen Notices: 
	Transportation Plan: 
	Food Estimate: 
	Food Waste Policy: 


