G (323) 897 - 9696
B hello@foodcyclela.org

YO U R department can "-X@P%;
donate food! o

Delimex:

FOLLOW THE STEPS BELOW TO DONATE FOOD SAFELY

1 St b e e s Keep a*rems of The* NO rotting, mo|dy Place heavy items
‘ same femperuiure : foods or trash % at the bottom,
By fles)

together gloves, water bot ||ghT items on top

¢RIGERAT nd . TEMPER,
€ Ep Q.OOM Ty

Bag these items
and/or line the
boxes to prevent

% . -4 leaking
w‘ _—

*Foods slfghﬂ'y past Best by, Best before, Sell by, Use by, and Freeze by dates are all occepfed!

2 Store boxes on a labeled donation cart at the appropriate temperature

00

a aa Label the donation area and let your team know where to leave carts with foods for donation!

Put loose

Keep small items items in a

in their cases ) ag

*Cooler or Freezer
for frozen/refrigercfed

items (<41°F)

Receiving Area i
for room temp items

O (71°F)

3 Coordinate a pick-up and hand off donation!

« For one-time donations, call us to schedule a pickup.
For regular weekly donations, call us ot (323) 897-9696

* Please give us advance notice of 8 hours, it possible.
to set up a schedule Your pick-up schedule is: 9 P

o We will do our best to accommodate your request! We

[M TWTFSS at am / pm request that you hold donations until our next availability.

* Let us know the latest pick-up time, and notify your team
that someone will come by to pick up.

or write it here:

D . N —
. 03)) % .when FoodCycle comes to pick up your donations.. % Q\:;’
For frozen/refrigerated items, volunteers will . For room temperature items, volunteers
ask for carts to be wheeled out or request r O will simp|y pick up donated items from the
permission tfo enter depqrfmen’r freezer/cooler. | | |oc:ding dock or receiving area.

Businesses are fully protected from liability when donating food thanks to the Good Samaritan Acts.

Learn more at https://www.foodcyclela.org/donate-food/




