
LIMITED SERVICE CHARITABLE FEEDING
OPERATION GUIDE

RIVERSIDE COUNTY ENVIRONMENTAL HEALTH
HELPING YOU SERVE SAFE FOOD TO THOSE IN NEED



 *

48 million Americans get sick
28,000 are hospitalized

3,000 die of foodborne disease

The CDC estimates each year...

People with food insecurity are more susceptible 
to disease.  Food safety practices are extremely 
important at a charitable feeding operation to 

protect those you are trying to help.



 ► Serving specifically to those in need

 ► Conducted by a nonprofit charitable organization 

 ► Limited food type and preparation
• Food must be whole, uncut produce or delivered commercially packaged
• Food can be heated, reheated, or portioned for same-day service only

What Registration is Needed?
(There is no fee to register as an LSCFO - must meet definition above)

 * The Food Bank must provide a list of all charitable feeding operations that it 
partners with to this Department and ensure they are compliant with the Food 
Bank’s approved Best Management Practices.  See www.ccdeh.com for details.

What is a Limited Service
Charitable Feeding
Operation (LSCFO)? 

Type of Food Registration 
Needed

100%  Prepackaged Food
NO Perishable Food

(TYPE A)
Optional

100%  Prepackaged Food WITH Perishable Food 
and Partners with a Food Bank*

(Type B)
Optional

100%  Prepackaged Food WITH Perishable Food  
and Does Not Partner with a Food Bank

(Type B)

Prepackaged Charitable 
Feeding Registration

• Re-heat and portion commercially prepared 
food to hot hold for same day service 

(Type C)
• Heat, portion,  and assemble small amount 

of unpackaged commercially prepared 
food/ingredients for same day service

(Type D)

Charitable Feeding 
REGISTRATION

All other food processes

Food Facility
PERMIT

See our Food Facility 
Operator’s Guide



Sick employees
• Do not allow 

sick employees to 
work.  They can 
contaminate food 
or food-contact 
surfaces.

Food sources
• Only purchase or receive food from a permitted 

supplier.
• Make sure deliveries are checked in and the food is 

verified to be in good condition.  Ensure perishable 
food is at the proper temperature.

• Track your delivieries with invoices and receipts.

What’s My Responsibility?
Provide Safe Food

Personal hygiene
• Monitor and encourage proper handwashing.
• Train your staff how to properly wash their hands 

with soap and warm water; and to know when they 
need to.

• Ensure hand sinks are never blocked.  Put someone 
in charge of making sure soap and paper towel 
dispensers are always stocked and functional.



Hot and cold holding
• Hold hot perishable food above 135°F.
• Hold cold perishable food below 41°F.
• Get a probe thermometer to check internal 

food temperatures in all hot/cold-holding units 
throughout the day.

• Keep thermometers inside all refrigeration units.

Cleaning utensils and equipment
• Train staff to wash utensils, equipment, and 

surfaces properly - use the 5-step process.
• Obtain an approved sanitizer with corresponding 

test strips.  Ensure staff know the concentration 
and how to check it.

• Make sure staff know when utensils and food 
contact surfaces need to be washed and sanitized.

1. Scrape or pre-rinse to remove large food particles.
2. 2. Wash using soap in warm water (100Wash using soap in warm water (100°°F).F).
3. 3. Rinse in clean water to completely remove soap Rinse in clean water to completely remove soap 

residue.residue.
4. 4. Sanitize by completely submerging the item in an Sanitize by completely submerging the item in an 

approved sanitizer solutionapproved sanitizer solution
          - 100 ppm chlorine for 30 seconds          - 100 ppm chlorine for 30 seconds
          - 200 ppm quaternary ammonia for 60 seconds          - 200 ppm quaternary ammonia for 60 seconds
5. 5. Air dry items on clean drain board.  Never use Air dry items on clean drain board.  Never use 

cloth  or paper towels to dry as it may become cloth  or paper towels to dry as it may become 
contaminated. contaminated. 



Best Management Practices
• Find a list of Best Management Practices at:   
http://rivcoeh.org/Portals/0/PDF/Foods/Food%20Donations/
LSCFO%20BMP%20-%20RivCo.pdf?ver=2021-02-17-113313-350.

Some Other Things to 
Consider...

Pest contol
• The best way to have a pest-free facility is 

to prevent them from getting inside in the 
first place.

• Eliminate their food source by removing 
garbage and keeping your facility clean.

• Look for evidence of pests and provide 
approved treatment as necessary.

Cleaning
• Create a cleaning schedule.
• Each day, focus on cleaning 

areas where food debris 
and grease can build up 
(e.g. beneath equipment).

Food manager / food handler
• Consider having you and your 

staff obtain a Food Manager 
Certificate or a Riverside County 
Food Handler Certificate.



The inspector will introduce himself/
herself and state the reason for the 
visit.

The inspector will conduct the 
inspection, focusing on items most 
likely to make someone sick.  Review 
our self-inspection checklist to 
conduct your own practice inspections.

After the inspection is complete, the 
inspector will type the report.

Once the report is complete, the 
inspector will review it with you and 
discuss possible solutions.

Your inspections are based on risk.  The more the food is handled, 
the greater the risk, and the more inspections you will receive.

Prepackaged Food
1 InspectIon per year

Simple Food Preparation
2 InspectIons per year

What Are Inspections
Like?

How Often Do I Get Inspected?



AdditionAl informAtion

cAn be found on our website:
www.rivcoeh.org

or cAll the office neArest you listed below

Area Offices
Blythe
260 N. Broadway
Self-Service Kiosk Only

Corona
2275 S. Main St. Suite 204
(951) 273-9140

Hemet
800 S. Sanderson Ave.
(951) 766-2824

Indio
47-950 Arabia St. Suite A
(760) 863-8287

Murrieta
30135 Technology Dr. Suite 250
(951) 461-0284

Palm Springs
554 S. Paseo Dorotea
(760) 320-1048

Riverside - West
4065 County Circle Dr.
(951) 358-5172

Riverside - East
3880 Lemon St.
(951) 955-8980


