
Food Safety 
for Food Pantries

City of Milwaukee Health Department
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Licensing and Inspections

• The State Department of Agriculture, Trade and Consumer 
Protection (DATCP) does not require food pantries to be licensed, 
but DATCP does encourage local inspection programs to inspect 
pantries and community food programs.

• The City of Milwaukee has an ordinance requiring food 
pantry/food program inspections

• If inspected, the inspections will be based on the requirements in 
the Wisconsin Food Code : 
https://datcp.wi.gov/Pages/Programs_Services/FoodCode.aspx
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https://datcp.wi.gov/Pages/Programs_Services/FoodCode.aspx


Food Source

• Best policy would be to not accept any foods prepared in a private home.

• Do not accept home canned, smoked or vacuum sealed foods.
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Temperature and Receiving

• Refrigerated foods are to be 41ºF 
or below.  Use a thermometer to 
check the temperature of all 
refrigerated food

• Frozen Foods: Frozen solid

•Move cold food directly into the 
refrigerator or freezer first 
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Sound Condition

• Do not accept foods if evidence of 
being subjected to flood or fire 
damage.

• Defective cans may leak and allow 
microorganisms to enter that may 
cause food borne illness.

https://www.afdo.org/wp-
content/uploads/2021/09/Defect-Guidelines-
Document.pdf
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https://www.afdo.org/wp-content/uploads/2021/09/Defect-Guidelines-Document.pdf


Product Dating

• Except for infant formula, product dating is not required by 
Federal regulations.
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https://fyi.extension.wisc.edu/safehealthypantries/

https://fyi.extension.wisc.edu/safehealthypantries/
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Recalled Foods 9



Refrigerated  Storage

REFRIGERATION:

• Commercial refrigeration is preferred over 
home-style

• Home-style freezers are acceptable

• Have adequate refrigeration space

• Only accept as much refrigerated food as you 
can keep refrigerated

• Have thermometers in refrigerators and 
check them. Logs can be kept as well.
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Recommend keeping raw meat 

and poultry separate in 

freezers as well

Many other fact sheets 

available at:

https://datcp.wi.gov/Pages/Pr

ograms_Services/FoodCodeFact

Sheets.aspx



Dry Storage

• Cool and dry

• Unless in bottles or cans, 
off of the floor

• No unprotected overhead 
drain lines

• Rotate stock

• Pest control
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Chemicals and Personal Care Items

• Separate chemicals 
and personal care 
items from food items

• Designate separate 
areas for chemical and 
personal care 
(shampoo, soap, etc.) 
items
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Personal Hygiene

• Staff to wash hands upon arrival, 
after coughing/sneezing into 
hands, after using restroom

• Provide soap, paper towels and 
handwash signage
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Healthy Policy

https://fyi.extension.wisc.e
du/safehealthypantries/files
/2015/05/safe-food-for-
those-you-serve-healthy-
policy.pdf
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https://www.fsis.usda.gov/sites/default/files/media

_file/2021-02/Cooking_for_Groups.pdf


