
WARMING CENTER  

FOOD PREPARATION INSTRUCTIONS 

 

 

1. Read the Food Safety Guidelines, prepared by the Grant County Health District (see 

page 2). 

2. Prepare soup and sandwich (or a meal of your choice) for 10 people. 

3. Food and serving volunteers should arrive at the warming center at 8:00 p.m.  

4. Serving volunteers should be ready to serve food by 8:15 p.m. We ask that the 

volunteers serve the food until 9:30 p.m. or until it seems that all guests have arrived 

and finished eating.  

5. Serving volunteers will wipe down serving tables, sink and remove all prepared food 

from the Warming Center, except baked goods. 

6. The Warming Center provides paper plates, paper bowls, utensils, cups and napkins. 

7. The Warming Center provides serving utensils, plastic storage bags and containers. 

8. The Warming Center provides coffee, water, hot chocolate and tea. 

9. The Center has a refrigerator to store left-over soup and sandwiches.  

10. The Center does not have a stove; only a microwave. We are able to accommodate 

crockpots. It would be best to provide the soup in a crockpot. 

11. Please label crockpots/serving dishes with name and phone number. 

 

If there are instructions that are unclear or missing, please let us know! We are open to 

suggestions. 

 

We are unable to improve unless we receive feedback. 

  

Please contact Sheila Chilson at 509-771-2361 or by email at schilson@mlchc.org with 

questions or feedback.  

 

 



Moses Lake Warming Center  

Food Safety Guidelines 

Food Prepared in a DONOR KITCHEN 

 A DONOR KITCHEN is a publicly available kitchen in a faith-based organization, community center, 

or other site. The DONOR KITCHEN does not need to have a health permit, but must have basic 

facilities such as adequate hand washing, dishwashing, refrigeration, and cooking equipment. It 

must have a safe water supply, be protected from weather and animals, and be cleaned before 

food preparation starts. 

 Except for baked goods (such as bread, cookies, and fruit pies), DONATED FOOD DISTRIBUTING 

ORGANIZATIONS may not accept foods prepared in a home kitchen. Instead, foods for donation 

should be prepared in either a DONOR KITCHEN or a commercial food establishment, such as a 

restaurant. 

Home-Prepared Foods 

 DONATED FOOD DISTRIBUTING ORGANIZATIONS are not allowed to accept or serve most types 

of home prepared foods. However, homemade baked goods that do not need refrigeration to 

remain safe (such as cookies, cakes, fruit pies, and breads) may be received from DONORS. 

Foods Unsuitable for Donation 

Certain foods are not suitable for donation because of safety concerns. These foods include: 

 Home canned, vacuum-packed or pickled foods; 

 Foods in soiled containers; 

 Perishable foods past a “use by” date, unless frozen; 

 Foods in sharply dented or rusty cans; 

 Foods in opened or torn containers exposing the food to potential contamination; 

 Unpasteurized milk; 

 Foods with an “off” odor; 

 Foods prepared, cooked, cooled, or reheated at home (except for baked goods). 

For more information/ questions contact: 

 Homeless Task Force of Grant County– Sheila Chilson 509-771-2361 

  Grant County Health District—Lars Richins 509-766-7960 ext. 43 

 




