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Food Coding Guidance
Prepared Foods 

Questions? Contact education@capitalareafoodbank.org

What are prepared foods? 
Prepared food consists of hot prepared foods, sandwiches, salads, deli
meats/cheeses, and pre-cut fruit and vegetables.

Prepared Food Safety 
To reduce the risk of foodborne illness and protect its freshness, store prepared
foods properly and eat them within a safe timeframe. 

Storage tips and tricks for assorted foods

Sources: FoodSafety.gov, Ventura County’s Food Bank - Food Share
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