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TEFAP Operations
Storage
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Presenter Notes
Presentation Notes
Information about TEFAP storage operations will be shared in this presentation.
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Food Pantry Guides
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Pantries must have a 
freezer and dry goods 

storage.

Pantry staff may 
choose to have one or 

more refrigerators. 

Presenter Notes
Presentation Notes
Although space and budgetary considerations must be made for each distribution site, it is best practice for pantries to have a freezer and dry goods storage as well. 

In some distribution sites there may be one or more refrigerators to accommodate temperature sensitive foods and other commodities. 

Refrigerators are not required by TEFAP but are recommended.

A minimum of one freezer per distribution site is required. 
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Food Pantry Guides Continued
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TEFAP occasionally 
offers refrigerated 

products. 

Refrigeration increases 
capacity for fresh 
produce storage.

Presenter Notes
Presentation Notes
On occasion, TEFAP will offer refrigerated products. If a pantry lacks refrigeration, they will be unable to accept this delivery.

Refrigerator space in pantries is used most often to store donated food. If a distribution site has one or more refrigeration units, it will increase the sites capacity for fresh produce storage.

Consider enrolling staff and or volunteers in a ServSafe Basic Food handling training. Some organizations that are part of local and or nationwide emergency food systems efforts require network distribution sites to comply with these food safety standards.

Consider storing meats in the freezer in the order of highest cook temperature—chicken at the bottom, beef above chicken, fish above beef, and all meat below vegetables.

Avoid cross contamination where  allergens are concerned and an awareness that sesame is a new allergen.

Demonstrate good handwashing and sanitation practices.
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TEFAP Food Storage 
Requirements 

 Food storage requirements are 
universal. 

 Requirements apply to TEFAP 
food. 

 ERAs are responsible for 
inspecting food storage.

 TEFAP distribution sites must 
ensure all food distributed is 
safely and appropriately stored.
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Presenter Notes
Presentation Notes
There are specific TEFAP food storage requirements that must be followed at distribution storage sites.

The food storage requirements are universal and must be followed by all distribution sites.

These requirements apply to TEFAP food.  

TEFAP distribution sites are responsible for ensuring that all food that is distributed is safely and appropriately stored.
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Food Storage Temperatures
 Frozen food temperature is 0 

degrees Fahrenheit or cooler. 
 Refrigerated food 

temperatures should be 
within 35 to 41 degrees 
Fahrenheit.

 Dry storage—all shelf or bin-
stored food should be 
between 50- and 70-degrees 
Fahrenheit.

Presenter Notes
Presentation Notes
Distribution sites must record storage temperatures. 

At a minimum, all distribution sites should record temperatures on distribution days. 

Ideally, equipment temperatures are taken and recorded before distribution of food to the public begins.

Following cold temperature storage requirements is important.

Note the temperature for frozen food is 0 degrees Fahrenheit or cooler and that it is recommended that an internal thermometer is recommended should there be a power outage or other need to gauging the temperature.

Regular cleaning and maintenance of refrigerator gaskets and seals is critical to ensure that these are functional and provide adequate temperatures for storage purposes.

Frozen is 0 degrees Fahrenheit or cooler. Adding an internal thermometer is recommended.

Gaskets and seals must be clean and functional; if they are cracked, they must be replaced. 

Refrigerated is within the range of 35 to 41 degrees Fahrenheit. 

Dry storage (all shelf or bin-stored food) temperatures must be between 50- and 70-degrees Fahrenheit.

Dry storage temperatures in uncontrolled areas should be taken at the hottest times of day, using a thermometer within two feet of the ceiling to record temperature spikes.
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Temperature Sensitivity 
Awareness

Move highly temperature-
sensitive products to a cooler 
location.
Increase ventilation using fans.
Install exhaust fans near 

refrigerators and freezers.
Quickly distribute food and 

minimize storage time.

Presenter Notes
Presentation Notes
Distribution sites with recorded temperature swings greater than 10 degrees must demonstrate they are taking reasonable steps to address the problem.

Addressing the problem may include: 

Moving high temperature-sensitive products to a cooler location this would include foods such as UHT milk, raisins, dried fruit, and bread mix containing yeast.

Ventilation should be increased by using fans.

Exhaust fans should be installed near refrigerators and freezers.

Long-term measures may require installation of air conditioning and insulation, or relocation of food storage. Your ERA will work with you on solutions. 

Storage areas that are climate-controlled may use the thermometer in the thermostat controlling the space. 

The most common storage challenge are dry storage areas not climate-controlled. 

Dry storage temperatures in uncontrolled areas should be taken at the hottest times of day, using a thermometer within two feet of the ceiling to record temperature spikes.

Temperature control can be an issue for these food storage areas and must be monitored and maintained.

Uncontrolled fluctuations in humidity and increases in humidity accelerate mold and spoilage. This is usually exacerbated if the heat generated by refrigerators and freezers is not exhausted to the building exterior. In these situations, temperatures near the ceiling tend to be measurably higher in warm weather. 

Dry storage temperatures should not vary more than 10 degrees from the accepted range, and food should not be subject to changes in humidity that support mold growth and accelerate decomposition. 
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Food Storage Requirements
Practice “first in; first out” 

(FIFO) inventory. Distribute 
the oldest product first.
In refrigerators and 

freezers, separate prepared 
foods from raw foods that 
require cooking. 
Maintain required 

circulation space around 
stored food.
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Presenter Notes
Presentation Notes
Practice “first in; first out” (FIFO) inventory. Remember to distribute the oldest product first.

Separate raw meat, poultry and seafood from unwashed and ready-to-eat fruits and vegetables during storage.

Food in dry storage as well as food stored in walk-in refrigerator and freezer units must be at least six inches from the floor, four inches from the walls, and two feet from the ceiling. 

It is also important to maintain the required circulation space around stored food. 

Distribution sites should not exceed a two- to three-month supply of most products. 

If inventory of a TEFAP product exceeds that amount, the ERA may adjust subsequent orders.

Contaminants from package exteriors can be transmitted to the exteriors of packaged foods that may be eaten raw. 

For example, products such as frozen raw chicken and frozen blueberries (which are usually consumed without cooking) should be separated in a freezer with a barrier between them or stored in separate freezers. 

Similarly, prepared refrigerated products (such as ready-to-eat sandwiches) should not be stored in a refrigerator adjacent to or on shelves below raw product that requires cooking.
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More Food Storage Requirements
Separate cleaning supplies 

and chemicals from food.
Walls, ceilings, and floors 

must be free of hazards.
Shelves must be free of 

toxic items.
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Presenter Notes
Presentation Notes
Contaminants from package exteriors can be transmitted to the exteriors of packaged foods that may be eaten raw. 

For example, products such as frozen raw chicken and frozen blueberries (which are usually consumed without cooking) should be separated in a freezer with a barrier between them or stored in separate freezers. 

Similarly, prepared refrigerated products (such as ready-to-eat sandwiches) should not be stored in a refrigerator adjacent to or on shelves below raw product that requires cooking.

TEFAP distribution sites that distribute outdated products do so at their own risk. 

If a USDA product contains a “use-by” date and the distribution site fails to distribute the product before that date, the ERA will reduce food shipments to that distribution site, and in the case of egregious or continuing failure to distribute product quickly, a distribution site may lose its TEFAP agreement.
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Pest Control Strategies
Includes regular inspections and 

treatment (rodent traps, fly strips, 
and insect traps). 
Distribution sites may contract 

with a pest control service or 
perform the function with staff 
and/or volunteers, and log 
inspection dates.
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Presenter Notes
Presentation Notes
Pest control strategies must be in place. 

Dumpsters and garbage should be emptied frequently.
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USDA Food Loss at Distribution 
Sites or Eligible Recipient Agency 

(ERA) Warehouses
Acts of nature may result in loss of 

USDA foods.
Human failures may result in food 

loss.
If food loss occurs, immediately 

notify the ERA.
The ERA will file necessary 

paperwork.
The ERA will work with DPH.
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Presenter Notes
Presentation Notes
Acts of nature (storms, lightning strikes, flash floods) may result in loss of USDA commodities. 

Human failures may result in food loss (over-packing a freezer; negligence in replacing failing equipment, knowingly storing food in high or low temperatures; equipment inexplicably unplugged; or theft due to negligence). 

Immediately notify the ERA of ANY TEFAP commodity loss, regardless of cause or value of lost product. 

The ERA must file form F‑40062 (Commodity Loss Report) with DPH within 15 days of loss discovery. 

The ERA will work with DPH to recover value of food lost due to fraud, theft or negligence. 

Protect commodities from access and theft by unauthorized persons. 



Participate in an optional knowledge check
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https://forms.office.com/r/LxTpBuU9Qt
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Thank you for your commitment 
and service to your community!

This information has been provided 
by the Wisconsin Department of 
Health Services.

Carol Johnson
The Emergency Food Assistance 
Program Coordinator (TEFAP)
carol.johnson@dhs.wisconsin.gov
2024 version

Presenter Notes
Presentation Notes
We sincerely thank you for your time and efforts to serve your community.

mailto:carol.johnson@dhs.wisconsin.gov
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