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HOW IT STARTED…..



The WELL Building Standard
WELL measures attributes of buildings that impact occupant health by 
looking at seven factors, or Concepts.

The Seven Concepts of the WELL Building Standard®

Cafeteria Beautification

Louisiana Team 
Nutrition partner 
→



•The Nourishment features of the WELL Building Standard 
focus on promoting healthy eating behaviors by ensuring 
access to nutritious food and fostering environments that 
support informed and mindful food choices. These features 
address key factors such as:

•Increased access to fruits, vegetables, and whole foods

•Limiting unhealthy food options, such as highly processed or 
sugary items

•Nutritional transparency, including clear food labeling and 
portion control guidance

•Encouraging mindful eating behaviors through intentional 
design strategies
•Providing hydration stations to promote water consumption



















PREVENTING WASTE

Schools should make every 
effort to plan appropriately to 
minimize leftovers

• Operations
• Merchandising, marketing, 

presentation
• Policy changes

Share tables are just one piece 
of the food waste puzzle!

[PRESENTER NOTES]: Modify or remove for staff/volunteer training.

[SUGGESTED SCRIPT]: Food waste can be managed from many different angles. Appropriate planning, 
marketing, and policy updates can all help! We don’t have time to go into all of these today, but here are some 
examples:

Operational issues
• Storage
• Ordering

Staff cooking skills, equipment availability
• Batch cooking
• Seasoning

Merchandising, marketing, presentation
• Is the meal palatable and attractive?
• Are you promoting the menu with taste tests, sample plates, social media posts, etc.?

Policy
• Offer versus Serve gives students the ability to decline certain meal components
• A chaotic and noisy environment can cause distraction and less time to eat. This could be improved with 

lunchroom monitor training; recess before lunch (also increases appetite and therefore consumption)

Share tables are just one piece of the food waste puzzle, but an important one.



Food waste statistics

In the U.S., 19-45% of school 
meals are discarded annually. 

School food waste creates 
about 1.9 million metric tons 
of greenhouse gases per year.

Production of food used in 
school meal programs uses 
20.9 billion gallons of water 
every year.

[SUGGESTED SCRIPT]: When food is thrown away, we also waste the resources 
used to produce it. School food waste creates about 1.9 million metric tons of 
greenhouse gases and uses 20.9 billion gallons of water every year. Over time, food 
waste contributes to environmental issues like climate change, poor air quality, 
and more. 



WHAT IS A 
SHARE TABLE?

A “share table” is a 
location where 
uneaten food items 
taken by students 
during meal service 
can be collected and 
redistributed.

[SUGGESTED SCRIPT]: A “share table” is a location where uneaten food items taken 
by students during meal service can be collected and redistributed. This gives 
nutritious foods another chance to be eaten rather than thrown away. 



SHARE TABLE EXAMPLES

Simple Counter Setup Basic Kitchen Cart Multi-Tiered Cart Grab & Go Cart Add-On

A share table does not need to be a table!

[PRESENTER NOTES]: Modify or remove for staff/volunteer training. 

[SUGGESTED SCRIPT]: A share table does not need to be an actual table! Here are 
examples of different ways schools have used equipment to set up their share 
tables, carts, bins, etc.



Are share tables allowed in Louisiana?

• USDA regulations allow the use of share tables in school 

meals programs

• The Louisiana Sanitary Code prohibits the re-service of 
food once it has been served to a consumer.

• However, in an attempt to assist with controlling food 
waste, the Louisiana Department of Health (LDH) has 
indicated that child nutrition program operators who 
wish to institute a share table at a school may submit a 
proposed plan to LDH for review and receive a variance.

YES!



SHARE TABLES HAVE MANY BENEFITS!

Reinforce 
community

values

Extra 
servings 

for hungry 
students

Maximize 
funds and 

reduce 
costs

Fewer 
custodian 

trips to the 
trash

Decreases 
environmental 

impact

[PRESENTER NOTES]: Modify script as needed for staff/volunteer audience. If you 
have completed an Unopened Items Assessment, include results to show the 
share table’s potential in reducing food waste and saving food costs.

[SUGGESTED SCRIPT]: Naturally, you’re here today because you are interested in 
share tables and think a share table may benefit your school. You probably already 
know that share tables help decrease food waste, but there are other benefits, too:

• Share tables reinforce community values like courtesy, kindness, and respect
• Provide extra servings to hungry students at no additional cost
• Child nutrition program dollars are maximized when more food is eaten and less 

is waste. Food costs may also be reduced when eligible items are re-serviced.
• Less food in the trash means fewer custodian trips to the dumpster
• Over time, generating less waste decreases the environmental footprint of the 

program



ARE THERE LIABILITY 
CONCERNS?

Share tables are encouraged by USDA as long 
as the practice complies with local health and 
food safety codes.

Schools are protected from civil liability under 
the Bill Emerson Good Samaritan Food 
Donation Act of 1996, as clarified in the Richard 
B. Russell National School Lunch Act.

[PRESENTER NOTES]: Remove slide for staff/volunteer training.

[SUGGESTED SCRIPT]: Sometimes schools and local health departments are 
hesitant about share tables because they don’t know if they are allowed, or if there 
might be liability concerns.

Share tables are encouraged by USDA as long as the practice complies with local 
health and food safety codes. Schools are protected from civil liability under the Bill 
Emerson Good Samaritan Food Donation Act of 1996, as clarified in the Richard B. 
Russell National School Lunch Act.



WHAT FOODS ARE ACCEPTABLE 
FOR THE SHARE TABLE?

Acceptable foods are 
allowed per USDA guidance. 
However, your local health 
department may have 
stricter rules and/or food 
safety requirements.

[PRESENTER NOTES]: Modify or remove for staff/volunteer training. 

[SUGGESTED SCRIPT]: In the next couple of slides we’re going to review foods and 
beverages that are “acceptable.” Keep in mind that these “acceptable” items are 
allowed per USDA guidance. However, your local health department may have 
stricter rules and may not allow all of these items. Or, they may only allow them 
with certain food safety measures in place.



ACCEPTABLE

• Whole fruits with inedible peels

• Whole fruits with edible skin

• Packaged non-perishable items

• Packaged perishable items (TCS 
foods)

[PRESENTER NOTES]: You may wish to refer participants to the handout “What 
Foods and Beverages Can Go on a Share Table?” for more examples. If using for 
staff/volunteer training, modify to only include items that you will collect at your 
share table. 

[SUGGESTED SCRIPT]: Acceptable items (remember, this is per USDA guidance) 
include:

• Whole fruits with inedible peels (bananas, oranges, etc.)

• Whole fruits with edible skin/peels (apples, peaches, etc.)

• Packaged non-perishable items (breakfast bars, applesauce, cereal, etc.)

• Packaged cold items (milk, sliced/cut fruits and vegetables in sealed packages, 
yogurt, etc.)

• Packaged hot items (omelet, grilled cheese, etc.)



TCS FOODS

Time/temperature control for safety 
(TCS) foods must be kept at the proper 
temperatures:

• Dairy items

• Pre-washed, sliced/cut fruits and 
vegetables in sealed packages

• Packaged hot items

[PRESENTER NOTES]: Modify/remove to only include items that you will collect at 
your share table. 

[SUGGESTED SCRIPT]: Certain foods and beverages need extra care taken for food 
safety. Time/temperature control for safety (TCS) foods must be kept at the proper 
temperatures. These include cold items like milk and yogurt, as well as sliced/cut 
fruits and vegetables in sealed packages. Packaged hot items are also TCS foods, 
but these are less commonly collected on share tables.

You will need to check with your health department to see if they will allow these 
items to be collected. If yes, you will also need to establish how food safety will be 
managed with time or temperature controls.



FRUITS WITH EDIBLE SKIN

Must be washed before they can be 
redistributed, or they may be 
wrapped:

• Apples, pears, peaches, etc.

[PRESENTER NOTES]: Modify as needed for staff/volunteer training. 

[SUGGESTED SCRIPT]: Fruits with edible skin also need extra food safety measures 
when collected on share tables. There may be a higher risk of illness passing from 
one student to another because they do not have the extra layer of protected 
provided by an inedible peel or a wrapper. If they are allowed on the share table, 
they should be washed before they are re-served or made available on the share 
table. Another option is to wrap or bag them prior to service. 



NOT ACCEPTABLE

• Opened items 

• Items in re-sealable packaging 

• Items served without a lid or top

• Foods served directly on the tray

• Items brought from home

[SUGGESTED SCRIPT]: What CAN’T go on a share table?

• Any items that have been opened

• Items in re-sealable packaging 

• Items served without a lid or top

• Foods served directly on the tray

• Items brought from home

Even if items from home are packaged, they are not allowed.
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