Philabundance Prepared Food Donation Guidelines
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Philabundance and our agencies must follow all health safety laws and regulations when accepting any food donations,
especially when considering donations of prepared foods.

Any agency that uses prepared food must have someone with Safe Food Handling Certification supervising preparation.
We hold safe food handling as a priority to ensure that the integrity of the food we provide to the community is not
compromised in any way.

Please contact a member of the Food Acquisition Department if there are questions concerning what is and is not
acceptable to donate.




