
Welcome to the online training portion for the School Garden Food Safety Guidelines. 
This training is brought to you by The Arizona Agricultural Literacy Program, a 
program of The University of Arizona College of Agriculture and Life Sciences, 
Cooperative Extension.
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This segment of the training will discuss aspects of the guidelines related to 
harvesting.
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Effective training of garden workers is more than a one-time training session. 
Whether working with youth or adults, students or staff, or community volunteers, 
it’s important to reiterate policies and SOPs as you go.

Well before the first day of working in the garden, all workers must receive an initial, 
detailed training. This entails a thorough explanation of everything that is asked of 
them and the reasons for it.

Plan time to review the policies and SOPs on a regular basis with the workers, 
especially those procedures that will be done that day. When mistakes happen, use 
these opportunities to reinforce the correct procedures and the reasons for them.

On harvest day, the workers will need another review of the policies and SOPs, giving 
special attention to the harvesting process.
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This Pre-Harvest Assessment is provided as a resource in preparation for the 
harvesting of the garden’s produce and serving it in the school cafeteria.
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Before you harvest your garden, it is essential that the Garden Manager completes 
the certification process through ADHS and receives their authorization to serve the 
garden’s produce in the school cafeteria. The Garden Manager must confirm that the 
school district has received confirmation that their liability insurance covers school 
garden produce.
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All harvesting equipment must be inspected to confirm that it is safe and in proper 
working condition. Knives, scissors, and other harvesting equipment must be cleaned 
prior to use and only used in the garden for their designated purposes. Clean the 
equipment with hot, soapy potable water. Rinse with clean water. After rinsing, 
sanitize with a chlorine solution or quaternary ammonia.

Reusable harvest containers need to be sanitized before and after each harvest. 
Cafeteria staff must verify they are clean. They must only be used to hold and 
transport produce and remain in good condition. Plastic or stainless steel containers 
are acceptable. Do not use wood containers because they are difficult to sanitize. 
Keep harvest containers in a protected storage area after harvest. One-time-use 
harvest containers, such as paper/plastic bags and cardboard boxes, must be new and 
clean.
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This Equipment Sanitization Log is provided as a resource for documenting the 
sanitization of equipment.
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During the pre-harvest assessment, the Garden Manager must determine if there is 
evidence of contamination (human or animal) in the garden. The contaminated plants 
are to be pulled and discarded immediately. It is important to periodically remove 
rotten produce while maintaining the garden, and it must be removed during the pre-
harvest assessment.
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It is essential that all guidelines discussed in this training and prior training segments 
are rigorously enforced on harvest day and while working in the garden.

If contamination occurs while harvesting, the contaminated area should be isolated 
and labeled as “no harvest.” Carefully discard all plants and soil that are 
contaminated. Be mindful to prevent remnants from falling while removing 
contaminants.
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After harvesting the produce from the ground, shake off as much dirt as possible in 
the garden area and place in the harvest container. DO NOT wash the produce. This is 
to be done at the appropriate time by cafeteria staff. Deliver the produce to the 
cafeteria staff.

Cafeteria staff are to inspect the produce and must not accept it if there are odors or 
evidence of contamination. It is recommended that they weigh the produce and 
record it along with the harvest date, who delivered it, and where it was grown, 
meaning the specific garden and row.

Produce from the school garden needs to be cleaned by cafeteria staff and kept 
separate from the commercial produce.
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Remember, these trainings are an optional resource to help you understand how to 
have your school garden certified and for its produce to be served in the school 
cafeteria. Although a certificate is not required for students to eat the garden’s 
produce in the classroom or directly from the garden, following the principles 
outlined in the School Garden Food Safety Guidelines is strongly encouraged for all 
gardens to reduce health risks.

If you feel that your garden is ready to be certified you can contact Kathryn 
Mathewson at ADHS.
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To begin the certification process, reference the provided information.
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All resources, documents, and forms referenced in these trainings can be accessed at 
The University of Arizona’s website.
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Questions regarding this training can be directed to the shown email address.

14


