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FEEDING EGG GUIDE

SAN DIEGO

The following is FSD’s current recommendation regarding food safety for handling eggs. You should
always follow the guidelines given by food handlers cetrtificate training such as ServSafe and stay up to
date on any changes or recommendations.
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Reminder — Donor stores must ensure that only clean, unbroken eggs are donated. Please do not accept

any cartons containing cracked or broken eggs, especially if there is visible leakage or yolk present.
Food safety guidelines, including those from the USDA, strongly advise discarding any cracked or dirty

eggs.

Retail Store Donation Requirements:
1. Verify that the shell eggs were retrieved or received at refrigerated temperatures of 41°F or
lower using a calibrated thermometer by an item in the Dairy category
a. Temp checking eggs is the last resort; temp check another item in the category
Dairy using a thermapen/probe thermometer
b. If there are only eggs, temp check using an infrared thermometer. Do not pierce a
shell egg for the temp check.
2. Verify that the egg cartons are properly labeled
a. When the cases or cartons are labeled with a code (sell-by, best-by, use-by) date, verify
the eggs meet the retail store donation guidance. No eggs should be donated past the
expiration date.
3. Inspect cartons of eggs for damage or residual damage (wet or dry yolk)
a. Remove and discard damaged eggs only and visually inspect the remaining eggs and
carton for any wet/dry yolk
b. Never take out or wash the unbroken eggs
c. Donate the remaining eggs in their original carton
d. Do not repackage eggs unless the food bank has a state license to repack shell eggs
4. Store and transport eggs in their original cartons under refrigerated temperatures of 41° F or
lower.

The best practice is to throw out the entire carton of eggs if one is cracked and broken with
wet/dry yolk around the carton or other eggs due to possible contamination
EGG SAFE HANDLING INSTRUCTIONS:

To prevent illness from bacteria: Keep eggs refrigerated at 41°F or lower, cook eggs until yolks
are firm, and cook foods containing eggs thoroughly.
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If you have any questions, we recommend that you contact the Charitable Feeding Department of
Health https://www.sandiegocounty.gov/content/sdc/deh/fhd/food/charitablefeedings.html
(858) 505-6803 or at DEHFoodSafety@sdcounty.ca.qov
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