
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 water source.
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Quality assessment tests are essential for determining the safety of your garden’s 
water. Outbreaks of E. coli, Salmonella, Lysteria, and other diseases have been traced
back to contaminated water.

If your water source comes from well water or surface water, you must have your 
water tested for generic E. coli. Generic E. coli testing is used as an overall indicator of 
water quality for school gardens.

A list of water testing laboratories can be found on The University of Arizona’s 
website under web resources. When requesting a test, you must specify for a generic 
E. coli test and ask that the results are quantified. Do not request an absence-or-
presence test. Results that are below 126 colony forming units per 100 milliliters 
indicates a safe water supply.
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Be sure to keep a copy of the test results for documentation. The bottom of this form 
indicates how frequent your water is to be tested.
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An advantage of using municipal water is that quality tests are already conducted by 
the local water provider. These test results are more extensive than the generic E. coli 
test and do not specifically list E. coli. You are required to obtain documentation of 
these test results on a yearly basis, and they are found on the municipalities’ 
websites.

Well water must be tested for generic E. coli at least once during the growing season, 
preferably before watering.

Surface water must be tested during the three listed times of the growing season.
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Harvesting rainwater involves the collection of rain over a large surface area. This is 
typically done by collecting the water that runs off the top of a building. This is a 
great way to help sustain a non-edible garden, especially in the desert.

What people don’t often think about is what’s on the roof. Rainwater harvested from 
the roof may contain other things found on building tops, such as bird droppings in 
addition to the chemicals from the roof’s sealants. Plants will successfully grow from 
harvested rainwater, but it’s important to consider the quality of the water. It is 
extremely difficult to keep up-to-date, accurate records of the water’s quality.

For these reasons, it is recommended to not use harvested rainwater on edible 
plants.

However, the use of harvested rainwater on non-edible plants is encouraged.
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Although harvested rainwater is not recommended on edible plants, school gardens 
can still use harvested rainwater 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 harvested rainwater are to be directed to ADHS.
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Cross-connection contamination occurs in the water line when non-potable water 
mixes with a potable source and can cause serious illnesses.

This can happen by pressure changes that naturally occur within any water system.

All water inlets in the garden must have an air gap or backflow prevention device that 
are installed correctly.
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Containers for transporting water must be sanitized regularly and can only be used 
for water. Clean the reusable containers and harvesting equipment with hot, soapy, 
potable water. Rinse with clean water. After rinsing, sanitize with either a chlorine 
solution or quaternary ammonia. Kitchen staff should have test strips available to 
ensure the solution is at the proper concentration.
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This Equipment Sanitization Log is provided as a resource for documenting the 
sanitization of equipment.
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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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