
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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The School Garden Food Safety Guidelines were published by The University of 
Arizona College of Agriculture and Life Sciences, Cooperative Extension and written in 
conjunction with The Arizona Department of Health Services, Office of Environmental 
Health, also known as ADHS.
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For years, in schools across the nation, there has been a surge of interest emphasizing 
the educational benefits of school gardens. Gardening offers hands-on, experiential 
learning opportunities in a wide array of disciplines, including the natural and social 
sciences, math, language arts through garden journaling, and visual arts through 
garden design and decoration.

Not only are gardens educational, but they produce nutritious foods to which 
students may not normally be exposed. Many students even try new foods as the 
produce is shared in the classroom or even eaten while working in the garden.

It was a natural progression for teachers to go one step further and suggest that the 
produce grown in the school garden be served in the school cafeteria.
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Since school kitchens fall under the jurisdiction of the Arizona Food Code, schools are 
only allowed to use foods from an “approved source.” 

The definition of an “approved source” is left up to the local health authority, which 
is your county health department.

To assist the county health departments, The University of Arizona and ADHS came 
up with the School Garden Food Safety Guidelines.
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In order to serve produce from the school garden in the school cafeteria, the school 
garden must receive a certification issued by the Arizona Department of Health 
Services.

This training is offered by The University of Arizona College of Agriculture & Life 
Sciences, Cooperative Extension. It is not required. These trainings are an optional, 
educational resource for those who would like more detailed information regarding 
the School Garden Food Safety Guidelines.
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The guidelines were designed to reduce the risk of microorganisms contaminating 
fresh produce grown in school gardens. These contaminants have the potential of 
causing serious health issues if consumed.

One purpose of the guidelines is to help provide information about high risk areas for 
contamination and specific ways to minimize the possibility of produce becoming 
contaminated.

Please note, following these guidelines DOES NOT guarantee that the food from the 
garden is free from microbial contamination.

However, following the guidelines does verify that the school has taken proactive 
measures to reduce the risk of contamination. This is because the practices explained
in the guidelines are generally recognized as the best practices for safe food 
production and harvest.
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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.
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