
   
ADMINISTRATIVE REGULATIONS AUX-15 
SECTION:  Auxiliary Services        
SUBJECT:  Cafeteria Operations - Leftovers 07-01-17 

 
Child Nutrition Managers and production staff must practice good meal production 
planning to ensure that one meal per student is produced. 
 
Leftovers must be handled properly following state and local health food safety codes 
and deemed able to yield good quality when reheating, in order to be incorporated into a 
future reimbursable meal. 
  
Leftover food items that are not usable and are not donated to school liaison appointed 
to store and transport donated leftovers, must be discarded.  They may not be given or 
sold to any employee or any other person.  Failure to comply with this policy will be 
grounds for immediate dismissal. 
 


