
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 the need for a Food Safety Plan, 
how to provide proper documentation, and the importance of a Garden Manager.
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Let’s start with the definition of a Food Safety Plan. It is an outline of Policies, 
Standard Operating Procedures, and Records related to gardening and harvesting 
which explains how reasonable proactive measures are enacted to minimize the risk 
of illness related to produce contamination.
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What does that definition mean? In essence, it means that you will explain what you 
are going to do while gardening and harvesting to minimize the risk of students 
getting sick from eating the garden’s produce and document everything that you’ve 
done.

We’ll talk a little more about the underlined terms on the next few slides.
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When we talk about a policy, we’re referencing what is expected, who it applies to, 
and both when and where it will be done.

For this example of a policy, it explains the Who – all workers, the What – wash 
hands, the When – before entering the garden to harvest, and the Where – the 
school restroom.

A policy, however, does not explain the How. The How is explained by the Standard 
Operating Procedures, or the SOPs.
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Standard Operation Procedures will be referred to as S-O-Ps for the remainder of the 
presentation.

When we talk about an SOP, we’re referencing a specific process that must be 
followed.

Remember the hand washing policy from the previous slide. We know that all 
workers must wash their hands prior to harvesting produce. The SOP for this policy 
answers how workers are to wash their hands.
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When it comes to hand washing, the Centers for Disease Control and Prevention, also 
known as the CDC, tells us the correct method. This information comes directly from 
the CDC’s website on hand washing.

Throughout these trainings, and within the published School Garden Food Safety 
Guidelines, we will provide you with the good practices that the professionals enact 
in order to keep our food safe. These good practices are the answers to how you are 
to carry out the policies within the Food Safety Plan that you will develop.
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The final general concept to cover for the Food Safety Plan is Records.
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Record keeping is essential to an acceptable Food Safety Plan. If a student gets sick 
from the food grown in the school garden, you will want to document on paper, that 
you did everything reasonable to minimize contamination. If you don’t record it, you 
don’t have proof you did it.

We’ve created all of the forms that you’ll need for required documentation in order 
to remain in compliance. These are available online and referenced at the end of each 
video.
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To continue with our hand washing example, this is the Training Log which shows all 
of the topics that the workers must be trained on.

You’ll see that Hand washing, along with hygiene, is one of the training topics.

Simply record the name of the worker at the training and record the date that the 
worker received the training.
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The last topic for this segment of the training is the importance of a Garden Manager.
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Selecting a Garden Manager is perhaps the very first step in organizing a successful 
school garden. She or he is the person in charge and the one who coordinates with 
ADHS. The Garden Manager is also the person who coordinates with the school and 
district. She or he confirms that the school district’s liability insurance covers school 
garden produce.

The Garden Manager is the school’s expert for the School Garden Food Safety 
Guidelines and knows how to implement them.

In short, the Garden Manager is responsible for everything related to the school 
garden. She or he ensures that everything goes according to plan, and when it 
doesn’t,  determines what corrective actions need to take place, documenting every 
aspects of it.

She or he also conducts annual evaluations of the Food Safety Plan, audits 
documentation, and submits for recertification with ADHS.
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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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