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DISCLAIMER: 

Photos that appear in this 
presentation are not necessarily 
examples of sharing table best 
practices.



Purpose, 
Challenges, 
and Risks
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What is a 
Sharing 
Table?

Photo credit: Cathie Masters



Reasons for Using Sharing Tables

•Reduce food waste

•Meet additional food 
needs of students 
(at no cost)

Photo credit: https://civileats.com/2020/01/16/a-new-bill-aims-to-fix-
food-waste-in-schools/



Challenges and Risks

Monitoring 
and oversight

Time and 
temperature 

abuse

Cross 
contamination/
cross contact

Adulteration
Food waste 
(items not 

taken)

Pressure to 
share



Regulations 
and 
Guidance
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USDA Guidance: 
SP 41-2016, CACFP 13-2016, SFSP 15-2016, 
“The Use of Share Tables in Child Nutrition 
Programs” (June 22, 2016)

• Supports increasing consumption of nutritious foods and 
minimizing food waste in CN Programs

• Suggestions and resources for other strategies for 
reducing food waste



USDA Guidance: 
SP 41-2016, CACFP 13-2016, SFSP 15-2016 
(continued)

• How sharing tables can be 
utilized:

• Based on CN Program’s 
preference

• Additional helping at no cost
• Served/claimed at another meal
• Donated to non-profit
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USDA Guidance: 
SP 41-2016, CACFP 13-2016, SFSP 15-2016 
(continued)
• Food safety guidance

• Repeated several times that CNP operators must be aware 
of and follow federal, state and local food safety codes and 
abide by the most restrictive

• Encourages discussing share table plans with local health 
department and State Agency prior to implementing

• Policies for saving/sharing food or beverage items must be 
consistent with their HACCP Plan

• 5-step food safety and best practices guide for share tables



NC Food Code – Re-service of Food



UPDATED Guidance: 
Re-served vs Donated

RE-SERVED
• Food that is served, then 

“returned” by the customer to 
put back into the food service 
operation

• That previously-served food 
is then re-served to another 
customer

• Still NOT allowed per NC 
Food Code*

DONATED
• Food that is served, then:

• Put on a share table
• Given directly to another 

student
• Other way to re-distribute food 

that does not meet definition of 
“re-service”

• Not under jurisdiction of 
NCDHHS EHS (e.g. health 
department/health inspector)

*With limited exceptions



2025-2026 NC HACCP Plan – Sharing Tables
• Guidance in Part 1 of Commercial, Transported, and Homestyle 

HACCP Plans (NEW guidance for SY 2025-2026)
• Prerequisite Programs (sample screen shot from Commercial Plan)



2025-2026 NC HACCP Plan – Sharing 
Tables (continued)
• Guidance in Part 1 of 

Commercial, Transported, and 
Homestyle HACCP Plans

• See handout: Sharing Tables: 
Risk and Regulatory 
Requirements in the North 
Carolina School Nutrition 
Program – includes updated 
NCDHHS Position Statement 
from January 2025



Sharing Table 
Best Practices
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Best Practices – NCDHHS EHS Guidance
• If unserved food is donated by the food establishment, the food 

must meet all requirements in the NC Food Code while under 
the authority of the permittee (e.g., permitted school kitchen).

• If food is donated by the food establishment, it should be 
separated, identified, and stored in a designated area from food 
items intended for service to the public 

• Time control for safety (TCS) and unpackaged non-TCS 
food that has been served should not be donated

• Only packaged non-TCS foods, whole fruit or food meeting 
the requirements in 3-306.14(B) (1) & (2) should be donated



Considerations for Using a Sharing Table
is responsible for monitoring? Who is liable for any harm 
caused?Who
items are intended to go on the sharing table?What
will items be stored at the sharing table?How
will the sharing table be available?When
are they wanting to have a sharing table?Why



WHO - Monitoring and Oversight
• Monitored by School 

Nutrition or another 
group/individual

• What is best way to 
effectively monitor?

• Who is liable if someone 
is harmed?

• Who could potentially be 
harmed?

Photo credit: USDA FNS Team Nutrition



Consult Your Legal Counsel
• Determine who will be 

responsible
• Consider who is legally liable
• Identify any important factors or 

stipulations involved

Photo credit: PowerPoint stock photo



WHAT – Ideal Items for Sharing Tables
NO*

• ANY TCS FOODS, including:
• Milk
• Cooked fruits/veggies
• Cooked grains (rice, pasta, etc.)
• Cut tomatoes, leafy greens, melons
• Meat, fish, poultry, other proteins
• Cheese
• Ice cream
• Yogurt
• Fruit juice (depending on manufacturer’s 

instructions and packaging)
*According to food safety best practices as supported by NCDHHS Policy Memo on “Donated Foods” issued January 31, 2025



WHAT – Ideal Items for Sharing Tables
YES*

• Non-TCS in unadulterated 
commercial packages, such as:

• Crackers
• Cookies
• Pastries
• Cereal
• Granola bars
• Fruit juice (depending on manufacturer’s 

instructions and packaging)
• Bags of fresh fruit or vegetables (grape 

tomatoes, baby carrots, fruit slices, grapes)

*According to food safety best practices as supported by NCDHHS Policy Memo on “Donated Foods” issued January 31, 2025



WHAT – Ideal Items for Sharing Tables
YES (continued)*

• Whole fresh fruits WITHOUT edible peel 
(oranges, bananas, etc.) - unadulterated

• Whole fresh fruits WITH edible peel IF**:
• Washed and wrapped/bagged prior to service
• Unadulterated (not opened)

** NOTE: Local decision about fruits with edible peel; food production 
permit REQUIRED for washing and bagging/wrapping fresh fruit

*According to food safety best practices as supported by NCDHHS Policy Memo on “Donated Foods” issued January 31, 2025

Photo credit: PowerPoint stock photo



HOW - Storage of Items on Sharing Tables
• TCS foods NOT recommended 
(e.g. milk, cheese, yogurt, etc.)

• If TCS foods allowed locally, 
ice/refrigeration and temp 
monitoring as best practice for 
maintaining safe temperatures

• Clean and sanitized table or 
container is best practice

• Near responsible monitoring 
individual(s)

Photo credit: Cathie Masters



WHEN - Availability of Sharing Table

•Food safety
•Oversight
•Utilization
•Stigma
•Items not taken

Photo credit: Katrina Perry



WHY – Potential Sharing Table Impact
Could help with:
• Reduction in food waste
• Extra food opportunities at no 

cost

But first – get to the ROOT 
of the food waste issues.

Photo credit: PowerPoint stock photo



Other Strategies to Reduce Food Waste

•Menu Forecasting
•Menu Adjustments
•Offer vs. Serve
•Seat time
•Education and 
Communication

Photo credit: USDA FNS Team Nutrition



Checklist for a Safe and Successful 
Sharing Table
 Responsibilities and liabilities are well-defined and understood 
 Sharing tables are adequately monitored
 Food safety best practices are considered before, during, and 

after sharing table use
 Only approved foods and beverages (that meet local approval) 

are put on sharing table
 Foods still on the sharing table at the end of the meal service 

are discarded appropriately or donated according to an MOA 
and are not re-served at another meal or snack
 Other methods to help reduce food waste are being utilized



Questions?

Photo credit: USDA



Non-Discrimination Statement (effective July 2025)

33

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its 
Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based 
on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity in any program or activity conducted 
or funded by USDA.

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, audiotape, 
American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of 
hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program 
information may be made available in languages other than English.

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found online at: 
http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA and provide in the letter 
all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or 
letter to USDA by:

(1) mail: U.S. Department of Agriculture
 Office of the Assistant Secretary for Civil Rights
 1400 Independence Avenue, SW
 Washington, D.C. 20250-9410;

(2)  fax: (202) 690-7442; or

(3)  email: program.intake@usda.gov.

This institution is an equal opportunity provider.

http://www.ascr.usda.gov/complaint_filing_cust.html
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