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*Please speak with a Registered Dietitian or Physician 
for medical advice.
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HAND WASHING

20 sec, soap & water, 
before, during, after 
food prep.

Wash hands & utensils 
with warm, soapy 
water after each food 
item prep.

Keep germs from 
spreading on surfaces.

Hygiene
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SEPARATE

Raw meat, poultry, and 
seafood should be 
kept separately from 
other foods.

Use separate tools.

Wash hands and 
utensils after handling.

Hygiene
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MAJOR 9 ALLERGENS

1. Milk
2. Eggs
3. Fish
4. Shellfish
5. Tree nuts
6. Peanuts
7. Wheat
8. Soybeans
9. Sesame

Allergies
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PREVENTION

Schools-
• Daily management 

in individual 
children

• Prepare for 
allergies

• Provide 
professional staff 
development

• Create healthy, safe 
environment

Allergies

PREVENTION

Home -
• Avoid cross 

contamination
• Label foods “safe” 

or “not safe”
• Assign special 

utensils to avoid 
mix up

• Wash all dishes
• Educate family 

members
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COOK

Internal temps high 
enough to kill germs. 
Best practices to use a 
thermometer.

Temperatures



NUTRITION 101

Subheader

COOK

Internal temps high 
enough to kill germs. 
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Temperatures

Beef/Veal/Pork

Fish

Ground meats

All Poultry

Re-heating
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COOK

Internal temps high 
enough to kill germs. 
Best practices to use a 
thermometer.

Temperatures

Beef/Veal/Pork 145°

Fish 145°

Ground meats 160°

All Poultry 165°

Re-heating 165°
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CHILL

Staying out of the 
“Danger Zone”

40° = Refrigerator
0°  = Freezer

How do you typically 
thaw your leftovers?

Temperatures
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Subheader
CHILL

Staying out of the 
“Danger Zone”

40° = Refrigerator
0°  = Freezer

Shallow containers
Within 2 hours
Thaw slowly (fridge, 
cold water, microwave)

Temperatures
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ONGOING CA STATE LEGISLATION

SB1383 - Statewide effort set by Gov Brown in 
2016 to reduce emissions of short-lived climate 
pollutants.  Targets must reduce organic waste 
75% by 2025 in addition to redistributing rescued 
food for people to eat by at least 20% by 2025.

Landfills are the 3rd largest source of methane in 
CA.  Organic waste in landfills emits 20% of the 
state’s methane, a climate super pollutant 84 times 
more potent than carbon dioxide.
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Food Waste

EDIBLE FOOD RECOVERY

Edible Food - safe to eat for human consumption. 
May include non-perishable and unspoiled 
perishable food at the end of its shelf life.

Food Recovery - Collecting edible food that would 
otherwise go to waste and redistributing it to feed 
people in need.
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WHAT DOES THIS MEAN FOR THE EASTERN SIERRA?

• School gardens
• Pilot Composting Programs
• Grants for recycling green waste
• TOML planning collaboration/capacity planning to  

establish food recovery and compliance
• Collaboration between Mammoth Disposal, CalFresh 

Healthy Living & High Sierra Energy Foundation to 
provide outreach and education

• Providing trash assessments for businesses - HSEF
• April Earth Month presentations and assemblies
• Implementing pilot program - reusable to-go 

containers
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EXPIRATION DATES

USE BY: quality, not 
safety

SELL BY: quality, not 
safety

BEST BY: quality, not 
safety

EXPIRES: safety - baby 
formula, baby food

Food Storage
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ROTATION

FIFO - First in first out 
basis

Fresh Foods First

Don’t Over Buy

Store Foods 
Appropriately

Food Storage
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Food Storage

Fridge:
Apples
Non starchy veg
Greens

Counter:
Potatoes
Tomatoes
Avocadoes
Citrus
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USE - COMPOST - TOSS

Use - Make leftovers, 
share, grow.

Compost - Under sink, 
back yard, worm.

Toss - Last resort to 
disposal.

Food Storage

OH NO!

What are YOUR tips & tricks for saving food?
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RECIPES 

• Banana Peel Bread
• Carrot-Top Pesto
• Roasted Squash 

Seeds
• Homemade 

croutons
• Homemade 

Breadcrumbs

Food Storage
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Resources and Handouts:

FoodSafety.gov

Food Keeper App

USDA Food Safety Resources

Food Date Labels Food Waste Prevention

FDA Refrigerator and Freezer Chart

FDA Food Waste Prevention

UC Master Gardeners - Composting

CalRecycle & SB1383

Materials

Leftover Recipes Utah State

Inyo350 Composting Video

https://www.foodsafety.gov/
https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
https://www.fns.usda.gov/fs/food-allergies
https://www.cdfa.ca.gov/is/foodrecovery/docs/INFOGRAPHIC_2_Understanding_Food_Date_Labels_to_Prevent_Food_Waste.pdf
https://www.fda.gov/media/74435/download
https://www.fda.gov/media/101389/download
https://ucanr.edu/sites/newinyomonomg/Eastern_Sierra_Gardening/Soil/Compost/
https://calrecycle.ca.gov/organics/slcp/education/
https://extension.usu.edu/nutrition/research/food-waste-part-7
https://inyo350action.org/composting-its-all-good/
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References:

Four Steps to Food Safety CDC

FDA Food Allergies

CDC Food Allergies in Schools

Food Waste, Harvard Nutrition

USDA Food Labels

Mammoth Disposal

CalRecycle

Materials

https://www.cdc.gov/foodsafety/keep-food-safe.html
https://www.fda.gov/food/food-labeling-nutrition/food-allergies
https://www.cdc.gov/healthyschools/foodallergies/index.htm
https://www.hsph.harvard.edu/nutritionsource/sustainability/food-waste/
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-product-dating#:~:text=A%20%22Best%20if%20Used%20By,is%20not%20a%20safety%20date.
https://www.mammothdisposal.com/
https://calrecycle.ca.gov/organics/slcp/education/




Thank You
This material was funded by the United States Department of Agriculture (USDA) Supplemental Nutrition 
Assistance Program – SNAP. This institution is an equal opportunity provider. 

Information provided by CalFresh Healthy Living, UC Davis.

Courtney Ivey Project Specialist, CalFresh Healthy Living
Community Service Solutions

civeycss@gmail.com

https://www.csssolutions.org/copy-of-calfresh-healthy-living

