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Introduction

Given the current developments across Syria and the shifting political dynamics, humanitarian teams are
facing challenges in terms of clear access and operational guidance, which has led to some delays and
uncertainty in response efforts. However, it is important to note that this has not resulted in a cessation of
humanitarian action or a reduction in needs. On the contrary, the situation underscores the increased
necessity of supporting partners and coordinating efforts to ensure an effective and harmonized response.
In light of this, the Food Security Sector (now comprised of all hubs: NWS, NES, WoS and HCT) recognized the
need to develop this document to ensure that our work continues without interruption.

This document provides guidance on minimum standards for a First-Line Emergency Food Security responses
and modalities for the ongoing humanitarian emergency in Syria. It promotes a harmonized response through
a minimum recommended package for each activity, applicable to all those implementing food security and
livelihoods initiatives. While the provided standards serve as guidance for the current response, adjustments
may be necessary given the fluidity of the emergency.

Remarks

All partners are encouraged to stay safe and to respond wherever the needs are and wherever they can reach,
regardless of the previous areas of responsibilities, while ensuring proper coordination is maintained with the
food security sector at all times. The sector advocates for donors to apply “flexible funding” and “no-regrets
targeting approach/blanket assistance” during the first months of response to those displaced and
affected by the ongoing hostilities/conflict and unrest.

We are aware that there are many questions with regards to coordination and areas of responsibility. While
there is no clear way forward yet from UN leadership due to the fluid context and constantly evolving situation,
the food security sector has put in place a transitional operational guidance for partner coordination and
reporting. This transitional guidance will clarify roles and responsibilities along with points of contact. It will
be shared as soon as possible with all partners. We encourage all actors on the ground to reach out to the
food security sector for further guidance.

Emergency Coordination mechanisms and responsibilities

Partners are expected to:

1) Report on the Emergency tracker.

2) Attend Emergency Ad-Hoc meetings.

3) Attend monthly meetings.

4) Report on the 5Ws: deadline 19th of every month.

5) Building Blocks: Register to building blocks a platform to check and mitigate duplication of assistance
at household level (in pilot process so far).

6) Share inputs used for OCHA Flash updates.

7) Share inputs for Syria FSL updates.
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General programmatic considerations:

Coordination with Local Stakeholders: Ensure coordination with relevant local stakeholders and seek
necessary approvals to ensure staff safety and effective local coordination.

Security Considerations: All assistance should factor in security concerns, including the safety of
distributions, potential risks from mass gatherings, and ensuring that aid recipients can access support
without fear of violence or intimidation. Additionally, security considerations to be taken in relation to the set-
up of the warehouses to avoid damage and looting of the food stocks.

Cultural Considerations: Assistance should be sensitive to cultural and dietary preferences, restrictions, and
taboos when applicable.

Gender, Age, and Diversity (GAD) Considerations: Assistance should address the specific needs of women
and girls, the elderly, and individuals with special needs, ensuring equitable access to support for all affected
groups.

Protection and Accountability: Implement accountable response by actively engaging the affected people
in the design of the response, adapting the assistance to their needs and encourage effective and timely
communication on the entitlements and duration of assistance. Establish confidential feedback mechanisms
whilst ensuring the phone lines or alternative appropriate modalities are reachable in the new areas of the
response.

Kcal content for in-kind food assistance: following SPHERE standards and standard caloric needs, all food
assistance should aim to deliver 2,100 Kcal/ person/ day. As a minimum it should provide 70% of the daily
caloric intake, approximately 1,550 kcal Kcal/ person/ day. This applies to emergency food assistance including
Ready-to-Eat Baskets and Hot Meals.

Nutritional value of in-kind food assistance: While access to enough food is important, the quality of food
consumed is essential. Protein, fat, vitamins, and minerals all play vital roles for immune function and growth.
Itis critical that the food assistance is nutritionally adequate, meeting both quantity and quality requirements,
and that foods are distributed regularly and in sufficient quantities. Partners need to ensure in-kind assistance
nutritionally balanced and culturally appropriate, considering potential dietary restrictions and allergies.
Please refer to the Annexes for sample food recommendations.

Household size: In first-line emergency response the average household size is always considered for 5
people per household unless otherwise stated.

Targeting: First line emergency response focuses on “no regrets targeting” / blanket distributions” for 3
and up to 6 months period for the displaced households and those affected by conflict/hostilities.
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First line emergency programming response packages

The below are minimum recommended standards and are intended to serve as a guidance for the current
emergency response. An estimated USD value for the response packages has been provided but may vary
based on currency fluctuation and various contextual issues given the current fluid context.

The modality for delivering any response package should be contextualized as per the area of operation. All
response packages can be delivered in kind, Cash, and/or Voucher (CVA) modalities based on the feasibility
and capacity to deliver such modalities.

In-kind assistance is the preferred modality in first line emergency response, especially at remote areas with
limited food availability in markets, limited functionality, or at hosting centers.

However, as soon as the situation stabilizes and markets are functional, transitioning to Cash for food or (E-)
Voucher assistance, is generally recommended. These modalities offer several advantages, including:

e Tailoring support to meet specific family needs.

e Contributions to local economic recovery.

e The ability to purchase fresh food (cash and, to a lesser extent, vouchers), promoting a more diverse
and nutritious diet.
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In-kind modalities for Emergency food assistance programming response
package

Ready-to-Eat Rations (RTEs):
When: Should be considered in the beginning of the emergency to households that do not have access to
cooking facilities. The recommended timeline for distribution is 1- 4 weeks, depending on needs and access
to cooking facilities.
e Content of package: can vary, see example below.
¢ Number of days: one package should last a minimum of 5 days.
e Value of package: $30 - 50 USD per kit per 5 days.
¢ Timeline/distribution rate: 4 rounds of RTEs/ month, for a maximum three months, afterwards a
transition to CVA or similar should be sought.
Recommendation:
e Best by date should be of at least 6 months after distribution date. Meaning if distribution is on
01/01/2025, food items best by date should be valid at least until 30/06/2025.
e RTEswhenever possible should be complemented with bread assistance. Prioritizing In-kind assuming
there are no working bakeries in the area.
e Please refer to Annex | for samples of RTE rations.

Hot Meals:
When: Hot meals should be considered for immediate relief and support and address the urgent needs of
individuals who may have lost their homes or access to food, and who require sustenance. Hot meals are
particularly valuable in situations with limited access to cooking facilities or where people lack the resources
or capacity to prepare their own meals. Additionally, they offer an opportunity to foster a sense of community,
as individuals can come together to share a meal, receive support, and access vital information.

e Number of meals: minimum one meal per day

e Value of package: $4-7 USD per meal

¢ Timeline and distribution rate: The hot meal response should continue until the affected population

has access to RTEs, general food distribution and/or other type of response.

Recommendation:
e Food safety: Ensure that meals are prepared in a safe manner to prevent iliness, and that they are
maintained at appropriate temperatures throughout preparation, transport, and distribution.
e Content of menu: can vary, please access Annex Il for sample menus adapted to Syrian diet.

o Soup or stew: this is a common hot meal that can be made using local ingredients and can be
easily transported and distributed. It can be a nutritious way to provide a range of vitamins and
minerals and can be customized to meet the dietary preferences and restrictions of the population
being served.

o Rice and beans: this is another simple and nutritious hot meal that can be made using local
ingredients. It provides a good source of protein, fibre, and carbohydrates, and can be flavoured
with spices, vegetables, and other ingredients.

o Pasta Dishes: pasta dishes such as spaghetti or macaroni and cheese can be a comforting and
filling hot meal that is easy to prepare and transport. It can be customized with different sauces,
proteins, and vegetables to provide a range of Flavors and nutrients.
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o Casseroles: casseroles can be made using a variety of ingredients such as meat, vegetables, and
grains, and can be convenient way to provide a hot meal that is easy to transport and distribute.
They can be customized to the dietary preferences and restrictions of the population being served.

o Porridge: this is a hot and filling meal that can be made using grains such as oats or rice, and can
be flavoured with milk, honey, or other ingredients. It can be a good source of energy and
nutrients and can be easily transported and distributed.

General Food Assistance (GFA)/ Regular Food Baskets
When: When people are in need of regular food assistance due to lack of access, availability or stability of
food in their area.
e Content of package: can vary, see examples in Annex Il.
¢ Number of days: one package should last 30 days.
e Value of package: $60 - 80 USD.
e Timeline and distribution rate: The sector strongly recommends a feeding period of 30 days, with a
minimum of 3 to 6 distributions for the emergency response to the same food households.
e Following this period, partners should implement household level targeting to prioritize assistance to
the severely food insecure households.

Recommendations:
e When designing your organization's food basket, please coordinate with other organizations to ensure
harmonization and avoid tensions or competition among communities. This will help ensure the
provision of sustained monthly food assistance.

Bread and Bakeries Support
When: Crisis-affected areas where bakeries are struggling to make ends meet, either due to rising costs of
bread production, supply chain issues, or challenges with households purchasing power. Bread and bakeries
support can be done directly to the bakeries (flour to bakeries) which is the preferred modality given that this
modality does not interfere or hamper local businesses. However, in case bakeries are not operational, in-
kind bread distributions might be the suitable option.
1.1 Flour and yeast for bakeries: The total raw commodity inputs should be based on bakery
production capacity. On average one (1) metric ton of fortified wheat flour requires around 5 kg
of yeast, this amount will produce on average of 1,150kg of bread (see recommendations below).
e Content of support package: flour and yeast that subsides/covers 40% of the bakeries
production capacity. See below table for an overview of production needs of a bakery.

e Production capacity: Partner should ensure that the bakery is covering people’s “survival
bread needs” which is of 250 grams /person/day.

e Value of package varies the cost of sale to costumers will depend on the amount and type of
subsidy that the bakery is receiving.

Recommendations:

e We recommend partners to understand the production capacity of the bakery that they are
supporting in terms understanding the number of hours that the bakery runs. This will enable the
partner to understand the total amount of MT of flour and kg of yeast that it will be needed (capacity
of bakery) for meeting the survival bread needs of people being served by that bakery (number of
people served).
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Recom

Item Quantity | Unit
Flour 1 Ton
Yeast 5 Kg
Plastic Bags 6 Kg
Fuel 105 Ltr
Salt 10 Kg
Water 500 Ltr

Labor Cost 1 Unit

Repairing 1 Unit

1.2 In-kind bread packages: Should only be used when bakeries are not functional and there is
an immediate need and distributed to shelters/hosting centers alongside RTEs and hot meals. The
minimum distribution package should cover the survival bread need of 250 grams per person per
day.
e Content of bundle: 1.5 kg /HH/day, meaning that the bundle should cover at least the survival
bread needs of 250grams/ person /day
¢ Number of days: daily package
e Value of bundle: should cover at least the survival bread needs of 250grams/ person /day
e Timeline and distribution rate: Ensure a daily distribution until the support can be passed
to the bakeries or another more suitable alternative is found.

mendations:

We encourage all partners to ensure that their “subsidy or support” does not de-stabilise the price of
bread by ensuring that the support aligns with the supports given in the rest of the neighbour
bakeries.

Distributions of in-kind/free bread are the least preferred alternative and should only be used as last
resort, particularly if other bakeries are working in the nearby areas.

Production of bread is a multi-step process prone to various forms of fraud, which can occur at
different stages, from wheat production to bread sale such as mislabelling of wheat quality,
substituting wheat with cheaper grains, misrepresentation of wheat quantities in the supply chain,
theft, or fraud in wheat pricing, or financial fraud through price inflation by middlemen or
manipulation of subsidies amongst others. The sector strongly encourages partners to implement
robust assurance and quality measures to safeguard donor funding and ensure accountability to the
affected populations.
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Cash and Voucher Assistance (CVA) modalities:
Recognizing the current changes in the context all values should soon be revised. However, we are currently
recommending the below approach.

Cash and voucher modality is appropriate if households have access to the markets to purchase their own
food and cooking facilities. It is appropriate within the first days of the response depending on partner
capacities to contract retailers and financial service providers.

For the purposes of first-line emergency response, and considering the ongoing funding limitation, the food
security sector recommends revising the HCT' transfer value downwards and harmonizing the value as that
of Northwest Syria for the emergency and regular assistance to avoid communal tensions and enhance social
cohesion.

Ahead of new assistance cycle towards Q2, the food security sector will issue a need based recommended
transfer values to meet people's minimum food needs both for the emergency and regular food assistance,
ensuring further harmonization and alignment. The tables below provide an overview of the current and
revised transfer values for food moving forward from January 2025.

Table 1. Current First Line Emergency Transfer Values
Regions Transfer Value Value Reference Duration Capping
NWS USD 13 per person | 70% of food SMEB At 5 members per
component household, total of USD
65
NES USD 12 per person | 70% of food SMEB | 3 months No capping
component
HCT (former | USD 73 per 70% of food MEB NA
Gov hub) household component
Table 2. Revised First Line Emergency Transfer Values Starting January 2025
Regions Transfer Value Reference Duration Capping
Value
NwWS USD 13 per 70% of food SMEB At 5 members per
person component household, total of USD 65
NES USD 12 per 70% of food SMEB 3 months At 8 members per
person component household, total USD 96
HCT (former | USD 65 per 70% of food MEB NA
Gov hub) household or component
equivalentin
SYP.

L Predominantly partner cycles end in former HCT areas in December 2024, therefore reduction for the transfer value in former GoS areas at this stage would
reduce tensions and pull-factor if aligned early on with the existing transfer value in NW, noting that the USD 65 requires revision ahead of the new cycle to
provide the severely food insecure households with the required assistance to meet their needs, as the most recent market analysis indicates the
requirement to increase the value to somewhere around USD 75 per household. Separate CVA guidance will be issued by the sector to inform future
programmes across Syria.
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Partners are requested to coordinate with existing partners conducting their regular programmes as they
plan to respond to the needs in new areas to avoid disrupting other partner regular programmes. Instead, if
partners are operating within the same area, they are expected to scale-up their response and support the
additional populations.

Emergency livelihoods assistance

In addition to emergency food assistance, the Food Security Sector recognizes the need to support the
affected households with critical and time-sensitive emergency agriculture support that will complement the
initial assistance given to them.

The emergency agriculture support will target those that have access to sufficient space for kitchen
gardening and/or livestock rearing in urban and rural locations based on assessments. Additionally, the
sector will support those groups with necessary training to have a role in the food value chain and
strengthen local economy.

Emergency programming transitions:

The cluster recommends transitioning from first-line emergency programming as soon as conditions permit,
supporting the affected households via blanket assistance up to 3 months.

Following the 3 months period, the partners are expected to integrate the vulnerable households into their
targeted food assistance programmes guided by the food security assessments to determine which affected
populations continue to face emergency food needs and require assistance for a minimum of 8 months to 12
months.

Partners' emergency implementation plans should outline a clear transition to resilience programming,
following a gradual, context-specific approach based on available evidence and assessments. This should
consider factors such as access to markets, livelihoods, and cooking facilities. The transition must be gradual,
beginning with small adjustments, while continuously monitoring the impact and adapting as necessary. It is
essential to involve affected communities in planning and decision-making regarding the transition to
resilience.

For example, if people initially have no access to cooking facilities, the appropriate assistance would be cooked
meals or ready-to-eat (RTEs). As people gain access to cooking and storage facilities, but remain displaced or
mobile, ready-to-eat meals (RTEs) can be distributed until regular food assistance is possible. As the
emergency stabilizes and needs are reassessed, the FSL cluster and partners should assess the appropriate
response for transitioning assistance. This may involve collaboration with other clusters (e.g., nutrition,
shelter/NFl) to explore sustainable, long-term solutions.

From emergency to resilience programming

Transitioning from emergency to resilience programming requires addressing immediate needs while laying
the foundation for medium-term food security and livelihoods solutions. This could include initiatives such as
community gardens, supporting local markets, agricultural support for farmers, small-scale food production
(e.g., kitchen and community gardens), income-generating activities (e.g., small business support, cash-for-
work), and livestock support.
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Annex I: RTE samples.

1.

Sample RTE One: Minimum 2,100 kcal per person per day Ready to Eat Rations (RTEs). Sample Items for RTE

packages for 5 days for a family of 5/6 provided below. In case of households less than 5, divide kit content
accordingly for a family size larger than 5/6 provide two kits per household.

Quantity In Box Quantity In Box Grams/Person/Day Kcal
Commodities For 5 Persons For For 6 Persons For
Five Days (Kg) Five Days (Kg)

Fava Beans 2.8 3.4 112 80
Chickpea Paste/ 3.6 4.3 144 239
Canned Humos
Canned Chicken 1 40 63

Canned Vegetables 0.8 1 32 22
Olive Oil 0.5 0.6 20 177
Canned Tuna 1.62 1.95 65 121
Sugar 0.5 0.6 20 80
Zaatar Dried 0.5 0.6 20 55
Additional Items 12 14 480 1291
(Bread Syrian) (4
LOAVES) *Outside
Box
Total 23.32 27.9 933 2,128
2. Sample RTE Two: sample basket two if tuna is not available in the market.
RTE (5 Persons for 5 days)
Commodities Kg Grams/p/d Kcals
Fava Beans 2.66 106.40 76
Chickpeas Paste 4.56 182.40 303
Canned chicken 2.20 88.00 138
Canned vegetables 1.90 76.00 52
Olive oil 0.46 18.40 163
Sugar 0.50 20.00 77
Bread (4 loafs/person) 12.00 480.00 1,291
Total 24 971 2,100

10
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Annex Il: Sample food baskets.

A. Sample basket for full 2,100 kcal intake per day.

Sample basket one: meeting full 2,100 kcal per day. Inclusion of food items most commonly used by operational
partners across the Syria response. Please note this reference basket does not have wheat flour which may be a
crucial need in some areas, especially rural locations.

(Grams/Pers (Nutval 4.1 (Household (Household size
on/Day) version) size 5) 6)
Cereals Rice 100 360 15 18
Pasta 73.3 2721 11 13.194
Bulgur 100 342 15 18
Beans 46.67 155.4 7 8.4006
Pulses/Protein| Chickpeas 46.67 169.9 7 8.4006
Fish, Tuna 13.3 27.7 2 2.394
Lentils 46.67 160.1 7 8.4006
Fat Oil (Fortified) 48.53 429.5 7.3 8.7354
Condiments Salt (lodized) 6 - 0.9 1.08
Sugar 40 154.8 6 7.2
Tomato Paste 9 7.3 1.4 1.62
Total 530.14 2078.8 79.5 95

Sample Basket Two meeting full 2100 kcal/person/day. Inclusion of wheat flour and core items recommended in
previous guidance issued in 2018.

Food Commoditie Daily Kcal per Ration Ration
Groups s ration person per Weight (if Weight (if
(Grams/ day (Nutval family size family size
Person/ 4.1 version) is 5) is 6)
Day)
Cereals Wheat Flour (Fortified) 100 364 15 18
Bulgur 66.67 228 10 12
Rice 100 360 15 18
Pasta 40 148.4 6 7.2
Pulses/Protein | Red Split Lentils 40 137.2 6 7.2
Whole Lentils 40 137.2 6 7.2
White beans 40 133.2 6 7.2
Fat Oil (Fortified) 48.53 429.5 7.3 8.7
Condiments Salt (iodized) 6.67 - 1 1.2
Sugar 40 154.8 6 7.2
Total 521.87 2092.3 78.3 95
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Sample Basket Three: meeting full 2,100 kcal/person/day, further simplified (new addition)

Simplified 2100 Kcals
ration weight if family | ration weight if family of

Commodities Grams/p/d Kcals of 5 (kg) 6(kg)
Wheat Flour 133.3 485.3 20.0 24.0
Bulgur 80.0 273.6 12.0 14.4
Rice 80.0 288.0 12.0 14.4
Whole Lentils* 66.7 228.7 10.0 12.0
Chickpeas 66.7 225.3 10.0 12.0

Oil 48.5 429.5 7.3 8.7

Salt 6.7 0.0 1.0 1.2

Sugar 40.0 154.8 6.0 7.2
Total 521.9 2085.3 78.3 93.9

B. Sample for minimum 70% of daily kcal intake.

Sample Basket One: meeting a minimum of 70% daily kcal intake (adopted from 2023 guidelines). Inclusion of
food items most used by operational partners across the Syria response. Please note this reference basket does
not have wheat flour which may be a crucial need in some areas, especially rural locations. Partners can replace
suggested items with other food commodities within the same food group that have similar nutritional calorific

value.
Commodities (Grams/Person (Nutval 4.1 (Size is 5) (Size is 6)
/Day) version)
Cereals Rice 83 300 - 312 12.45 15
Pasta 33 123.6 4.95 6
Bulgur 56 190 8.4 10
Pulses/Protein Beans 36 118.4 - 123.3 5.4 6.4
Chickpeas 28 101.1 4.2 5
Fish, Tuna 9 17.6 1.35 1.6
Lentils 56 190.5 8.4 10
Fat oil 44 389.3 - 392.8 6.6 8
Condiments Salt 6 - 0.9
Sugar 28 107.5 4.2 5
Tomato Paste 9 7.3 1.35 1.6
Total 387 1,545 - 1,566 58.2 69.6
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Sample Basket Two: meeting a minimum of 70% daily kcal intake. Inclusion of wheat flour and core items
recommended in previous guidance issued in 2018.

(Grams/Person (Nutval 4.1 (Size is 5) (Size is 6)
Commodities /Day) version)
Wheat flour 100 364 15 18
(fortified)
Cereals Rice 33 120 5 6
Pasta 33 123.7 5 6
Bulgur 33 114 5 6
Pulses/Protein Red Split Lentils 40 135 6 7
Lentils 33 112.7 5 6
Chickpeas 40 135 6 7
Fat Oil (fortified) 36 322 5 6
Condiments Salt (iodized) 7 - 1 1
Sugar 33 133 5 6
Total 389 1,559 58 70

Sample Basket Three: meeting a minimum of 70% daily kcal intake, further simplified (new addition)

Simplified 1500 Kcal basket
Size for a
Size for family of 5 family of 6
Commodities Grams/p Kcals/p/day (kg) (kg)
Wheat Flour 100.0 364.0 15 18
Bulgur 53.3 182.4 8 9.6
Rice 46.7 168.0 7 8.4
whole lentils 53.3 182.9 8 9.6
white beans 0.0 0.0 0 0
Chickpeas 46.7 169.9 7 8.4
oil 36.4 322.1 5.46 6.552
Salt 6.7 0.0 1 1.2
Sugar 33.3 129.0 5 6
Total 376 1,518 56 68
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Annex Ill: Hot Meals General Guidelines:

The guidelines for the distribution of hot meals may vary depending on the specific context and purpose of the
meal distribution, but here are some general guidelines that can be helpful:

1. Food safety: Hot meals must be prepared and served in a safe manner to avoid foodborne iliness. Food
should be cooked to the appropriate temperature and kept at a safe temperature during transport and
distribution.

2. Proper packaging: Hot meals should be packaged in a way that keeps the food hot and prevents spills or leaks.

This may include the use of insulated containers, foil or plastic wrap, and tight-fitting lids.

3. Nutritional value: Hot meals should be nutritionally balanced and meet the dietary needs of the intended
recipients. Considerations should be given to dietary restrictions or allergies.

4. Access and distribution: Hot meals should be distributed in a way that ensures access and equity for all
recipients. This may include identifying areas of need, partnering with local organizations to reach vulnerable
populations, andestablishing equitable distribution points.

5. Communication: Clear communication with the recipients is important to ensure they know where and when
they can receive the meals. This may include advertising the distribution locations and times, providing clear
instructions onhow to reheat or consume the meals, and ensuring that recipients have the necessary utensils
and containers to eat the meals.

6. Volunteer and staff training: Volunteers and staff involved in the distribution of hot meals should be properly
trained in food handling and safety, customer service, and cultural sensitivity.

7. Cultural considerations: The distribution of hot meals should take intoaccount cultural and dietary
preferences, restrictions, and taboos.

8. Gender considerations: The distribution of hot meals should take into account gender considerations, such as
the specific needs of women and girls, and ensuring that they have equal access to food.

9. Security considerations: The distribution of hot meals should take into account security considerations, such
as the safety of the distribution site and ensuring that people can receive food without fear of violence or
intimidation.

Refer to the below sample menu, and food safety and quality measures checklist.

14
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Sample Hot Meals Menu.
Note: weight of items assigned to each commodity signifies the Dry weight of items (i.e. pre-cooked).
Day 1 Day 2 Day 3 Day 4
Items weight Kcal Items weight Kcal Items weight Kcal Items weight Kcal
(gr) (gr) (gr) (gr)
bread bread bread bread
(pita’hotdog 120 322.8 (pita’hotdog 120 322.8 (pita’hotdog 120 322.8 (pita/hotdog 90 2421
bun) bun) bun) bun)
Breakfast
Labneh 200 220 Cheese Spread 90 265.5 Hummus 110 182.6 Labneh 200 220
Cucumber 100 12.02531646 Cucumber 100 12.02531646 Cucumber 100 12.02531646 | Cucumber 100 12.02531646
Sub-Total 320 542.8 Sub-Total 210 588.3 Sub-Total 230 505.4 Sub-Total 290 462.1
Rice/bulgur 70 252 Rice/bulgur 70 252 Rice/bulgur 70 252 Rice/bulgur 70 252
T Lentils 40 135.2 Chickpeas 40 136.4 Green peas 40 135.2 Favabeans 50 166.5
unc
Yogurt 200 122 Yogurt 200 122 Tomato Paste 15 45 Yogurt 200 122
Fruit 60 Fruit 60 Fruit 60 Fruit 60
Sub-Total 310 569 Sub-Total 310 570 Sub-Total 125 492 Sub-Total 320 601
bread bread bread bread
(pita’hotdog 120 322.8 (pita’hotdog 120 322.8 (pita/hotdog 120 322.8 (pita/hotdog 120 322.8
bun) bun) bun) bun)
Dinner
Hummus 110 182.6 Labneh 200 220 Cheese Spread 90 265.5 Hummus 110 182.6
Cucumber 100 12.02531646 Tomato 100 12.02531646 Cucumber 100 12.02531646 | Cucumber 100 12.02531646
Fruit 60 Fruit 60 Fruit 60 Fruit 60
oil 7
Fat for oil 7 servings oil 7 servings (2 oil 7 servings (2 .
cooking 2 Tbs) 315.0 Tbs) 315.0 Tbs) 315.0 ser\_ll_lgf)s (2 315.0
Sub-Total 330 892.4253165 Sub-Total 420 930 Sub-Total 310 975 Sub-Total 330 892.4253165
Total 9260 2004.425316 Total 940 2089 Total 665 1973 Total 940 1955.025316

15
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World Food
Programme

Food Safety and Quality Checklist

. Compliance

No. Requirements Yes No | Not Applicable Notes
A. GOOD HYGIENE PRACTICES (PERSONNEL)

1 Food handlers' clothes are clean and in a good

condition
2 All food handlers are wearing hair restraints
Food handlers are in good health.
3 | Nosigns of illness are observed (sneezing, coughing,
itching, etc..) and all wounds are covered
4 |Food handlers do not smoke in food preparation areas

Food handlers are washing their hands whenever
appropriate: before handling food, after using

5 | toilet/blowing nose/sneezing, when re-joining work after
break, after dealing with raw materials, before
distributing food, and after smoking.
6 | Food handlers are wearing gloves (and changed when
necessary)
7 Food handlers finger nails are short and clean
8 Food handlers are not wearing jewellery
9 | Food handlers trained on the basic FS requirements
B. KITCHEN FACILITY / FOOD PREPARATION
1 | The grounds and areas surrounding the kitchen clean
and free of waste
2 The kitchen's floor, walls and ceiling are clean
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3 The basin for washing and sanitizing fruits and
vegetables are clean
4 | Fruits and vegetables properly cleaned and sanitized
using food-grade disinfecting chemicals
5 Refrigerator is clean
6 Ensure that no rotten/damaged items used during
meal preparation
7 Ensure that no food items expired
8 | The fire extinguisher, the first aid toolkit are available
9 Doors and windows of the kitchen are closed
10 Thereis a proper separation between the storage and
handling of raw and ready to eat food
11| The site equipped with a generator / solar panel for
power shortages where refrigeration is needed.
C. RAW MATERIALS RECEVING/ STORAGE
1 | Packaging and pack seals of raw materials are intact
2 | No signs of physical damage to the packaging, such as
tears, dents, or leaks
3 The package label is accurate
4 Packaging materials are food grade and keptin a
hygienic place
5 | All food materials have a fresh appearance (free from
spoilage signs, bad odor, change in colour and foreign
matter)
6 Cold temperatures are maintained as possible:
The fridge should be 4 or up to 8 C (+2 C). Freezer at -
18 C(+30Q).
7 | Cooked food not to be left at room temperature for
more than 2 hours
Raw materials/products are within their valid shelf life
8 | (i.e. they are used before "best before", "Expiry" or "Use

by" date)
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9 All food items are stored 15 cm off the ground and
away from the walls
C. FOOD PREPERATION:
1 | All surfaces and food contact material food grade and
in good condition
2 Only potable water from safe source is used for
cleaning, washing, preparation or as an ingredient in
food products
Cooking temperature is reaching a minimum of 700C
3 (a probe thermometer is needed to check the
temperature)
4 Fresh foods (vegetables/fruit/salads) are washed
thoroughly before use.
5 Prepared meals are well covered
6 Is there a verification lab result?
D. CLEANING, SANITATION, WASTE MANAGEMNET AND PEST CONTROL
1 Waste is collected in designated containers/areas
2 Waste is removed on daily basis
3 | Cleaning procedures should be followed before and
after food preparation
4 Food-contact surfaces (containers, utensils, dishes,
working surfaces) are cleaned before and after food
preparation
Kitchen and service areas (floor, tables and sinks) are
> cleaned after food preparation and distribution
6 |Different mops/sponges are used for food preparation
surfaces, floors and food drying
7 There is clear separation between
bathrooms/handwash areas, display of foods
Are pest control measures adequate? Premises to be
8 |free of any signs of pests such as bird, rodent or lizzard

dropping, holes in bags, insects and bugs, cobwebs.
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Chemicals (detergents, cleaning products, or any other
type) are clearly labelled, food grade & stored away
from food commodities to prevent contamination or
be mistaken for food commodities

FOOD TRANSPORTATION & DISTRIBUTION

Meals are to be distributed off -site, are they
appropriately transported and held at appropriate
temperatures

Whenever applicable, clean vehicles are used for meals
distribution

Fresh meals (Sandwiches) are consumed within 2
hours of its preparation considering that conditions
between end of preparation and distribution vehicles
are not temperature controlled.

If we foreseen that distribution have a risk of normally
have more than 2 hours of distribution, then vehicles
within a cooling system are recommended to be used.

Meals (Hot meals) are consumed within 2 hours of its
preparation.(ideally 2 hours, maximum 4 hours.)

No leftovers are distributed or consumed on the
following days
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