SAN DIEGO
Meals Made Easy- Guidelines

Thank you for supporting our community through your time and care! To ensure safety, consistency, and
dignity for all recipients, please follow these guidelines when participating in the meal kitting project.

Compose kits in a clean workspace

A sanitized and tidy area helps prevent contamination and ensures the food remains safe for
consumption.

Only use food items with original labels and nutrition facts

Allfood items in the meal kit must be labeled in English and include an ingredients list. This is essential
for food safety and transparency for recipients with dietary needs. We cannot accept items that are
unmarked, homemade, or repackaged.

Note: This includes items such as individual fruit cups with no labels and individually packaged oatmeal
missing nutritional information.

Assemble kits using a clear bags

Clear bags allow our staff to inspect contents without opening them and allow neighbors receiving the
kits to see what's inside and quickly determine if the items are suitable for their dietary needs or
preferences.

Include arecipe card

Include a printed recipe card with each kit that explains how to prepare the meal using the included
ingredients. Please use the correct recipe card that corresponds with the meal you selected. Recipe
cards are attached to this email.

Volunteer hours are earned based on the number of kits created

Please refer to the volunteer hour chart below to determine the number of kits you need to assemble to
earn your desired number of hours.

Kits Hours

12 kits (minimum) | 2 hours
24 kits 4 hours
36 kits 6 hours
48 kits 8 hours




