
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 
maintaining the garden.
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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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Before going to the garden area, the Garden Manager will have confirmed that the 
restrooms’ status meets appropriate standards and that all workers have washed
their hands.

The Garden Manager should point out to the workers the designated areas inside and 
outside the garden. Outside of the garden are specific areas for breaks. Smoking, 
chewing gum or tobacco, and eating or drinking are prohibited within the garden. 
Inside the garden, allergenic types of food are to be kept separate from other areas of 
the garden.

In addition to verifying that all workers’ shoes are closed-toed, examine the soles of 
the shoes to ensure that they are free from visible contaminates, such as animal 
feces, food, gum, or phlegm. 

Know who is working in the garden by using a sign-in sheet before the workers enter.
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Youth should be supervised by an adult while working in the garden.

All workers must demonstrate the proper and safe use of any gardening tool or 
equipment prior to its use. Only adults are permitted to use machinery. However, all 
workers are to be trained on the proper use of machinery. For safety reasons, youth 
need to identify the on-off switch and demonstrate an ability to stop the machinery 
safely.

Regular monitoring of the garden for evidences of contamination should also be done 
while working in the garden. If a contaminate is identified, be sure to follow the SOP 
and document.

Emergency clean-up procedures are needed in the event that contamination occurs 
while working in the garden. These could include blood from an injury, phlegm from a 
worker, missed fecal matter on the bottom of a shoe, infected fluids from a sick 
worker, or observed animal droppings. The contaminated area should be blocked off 
until all affected plants and soil are properly discarded. While cleaning up, be aware 
of foot placement as to not track contaminants into unaffected areas.
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When the time to work inside the garden has ended, workers are to sign-out.

Before calling it a day, consider when your equipment was last cleaned. Shovels, 
rakes, and other field equipment must be cleaned with hot, soapy water on a regular 
basis. 
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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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