
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 help you understand important health 
considerations related to your garden’s soil amendments, such as fertilizers and 
compost.
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It’s beneficial to document a baseline for your soil’s nutrient levels before adding any 
amendments. A list of soil testing laboratories can be found on The University of 
Arizona’s website under web resources.

Hands should be washed thoroughly after handling soil, fertilizers, or compost.
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It is recommended that the garden only use commercially available fertilizers and 
composts. These amendments have the advantage of being regulated and inspected, 
providing a safe product to add to your soil. All commercially produced fertilizers and 
composts must be applied according to the manufacturer’s labeled 
recommendations.
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Be sure to document in detail the application of any amendments to the soil.

You’ll also need to retain records from the product’s package which lists the contents 
and the supplier.
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Safe composting requires careful managing of piles to have active, uniform 
compositing. In order to kill off microorganisms, compost piles must have high 
temperatures. Improper mixing and turning methods and failure to monitor 
temperature, moisture levels, and aeration may not kill the microorganisms and may 
lead to spontaneous combustion.

All compost piles are must be located downslope from the garden and away from 
buildings.

Compost piles also inherently bring nuisances of pathogens, unpleasant odors, and 
insects and small animals which carry diseases.

The use of school prepared compost on edible plants is not recommended at this 
time.

However, it is acceptable for school prepared, plant-based compost to be used on 
non-edible plants.
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Although school prepared compost is not recommended on edible plants, school 
gardens can still use compost and become certified. The Garden Manager will need 
to coordinate with ADHS in order to ensure that an approved attestation and SOP are 
on file with ADHS.

All questions regarding approval of compost use are to be directed to ADHS.
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If your school chooses to prepare their own compost, it is essential that you record 
the composting conditions and turnings.

The compost must maintain a temperature of 130 to 150 degrees for three days 
during the decomposition process. Proper decomposition of plant products for 
composting involves periodically turning the pile with a shovel. This process normally 
takes a minimum of 1-2 months under optimal temperature and moisture conditions.
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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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