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Introduction

This manual’s focus is food safety for produce from school gardens or local
growers; from field to consumption in the cafeteria. Gardens provide a way
for people to grow, harvest, prepare, and ultimately taste locally grown fruits
and vegetables. If not handled properly, produce grown in gardens can be
contaminated during growth, harvest, transportation, preparation, or service.
Information contained in this document is designed to help garden managers
or growers, and cafeteria managers participating in farm to school initiatives to
minimize the risk for foodborne illness.

We learned during the development of this manual that there can be
challenges to starting a school garden or participating in a local farm to school
program. Food safety was one of the major concerns that needed to be
addressed. Following the guidelines outlined in this manual will help cafeteria
and school management ensure food safety and prevent it from becoming a
barrier to using local foods or establishing a school garden.

Through the support of the Statewide Health Improvement Program, the Minnesota
Department of Health has identified four strategies to combat poor nutrition and childhood
obesity. School gardens (also known as edible schoolyards, outdoor classrooms, or farm to
school) is one strategy to promote access to local food and potentially increase
consumption of healthier food options. Research has shown that children who are
intimately involved in edible schoolyards have increased their daily vegetable and fruit
consumption by 2.5 servings per day. (Academy of Nutrition & Dietetics)




Pre-Season Planning

Form a Planning Committee

Step I: Organize a meeting for people who are interested in participating in
the school garden. Post or send flyers home with students to encourage
families and neighbors to get involved with the students. Volunteers, such as
parents, grandparents, neighbors, scouts, faith-based organizations and
volunteer master gardeners, are critical in sustaining a school garden (including
over the summer break). In addition, it is essential that the school
administration and the cafeteria manager (the food safety expert) approves

and participates in the planning process.

Step 2: At the first meeting, select a person to coordinate and lead the
garden project. It may be best (logistically) to have a teacher, cafeteria
manager and/or other school personnel co-chair with a parent or volunteer for
successful school garden coordination. Plan ahead: who will be the
consumers of the garden produce? And, how will the harvest to
distribution timeline affect cafeteria menu planning (which usually
starts even before the typical planting season) if that will be your
primary consumer?

Step 3: Form committees that will help organize different tasks such as
finances, timelines, volunteer coordination, youth activities, recordkeeping,
acquiring resources (seeds, equipment, water, land, etc.) & construction.

Step 4: Don't forget to plan for and celebrate school garden successes and
accomplishments. Regular, planful recognition of volunteer & student
successes and
efforts, as well as local sponsorship recognition, is critical for school garden
sustainability.

Resource: communitygarden.org
For more information on:

o Development of an Edible Schoolyard Initiative

o Garden design, including outdoor classroom
areas

J Financial resources & grants, supplies and
equipment

o Planting techniques

e  Garden maintenance plan

o Sustaining the garden and ideas for showing
appreciation to volunteers

o Linking to school curriculum

J Recommended vegetables & fruit
Go To:

http://www.health.state.mn.us/divs/hpcd/chp/cdrr/nutrition/docsan
dpdf/CreatingandGrowingEdibleSchoolyardsManual.pdf




Research past land-use of the proposed garden site. Contact your local USDA Cooperative
Extension Office or University of Minnesota Extension for information on soil testing services
available in your area. Resource: Understanding your soil test report for lawn, garden and landscape
plants. http://www | .extension.umn.edu/about/offices/

Consider purchasing seeds and soil that have been commercially packaged and labeled for growing
food crops. Soil purchased from a commercial source ensures traceability.

Though the use of a manure/soil mixture in a school garden is not

recommended, if it is used, ensure a commercial source and application by Remember to

a trained adult. “Call Before You
, I Dig!”

Locate gardens away from potential contamination sources (such as;

garbage, utilities, storm water and manure runoff, areas prone to flooding, Contact the utility

septic systems and animals). company or dial

. . . . : 811 to avoid gas
Create reasonable barriers to keep wild animals and roaming domestic g

animals away from the garden. Examples include perimeter fencing or cages and electric lines.
over produce items such as strawberries and leafy greens. Ensure
domestic animals and pets are contained a safe distance away from the

garden site.

Use only non-toxic, non-leaching materials for raised-bed gardens, containers, stakes, or trellises.
Do not use pressure-treated wood, used tires, single use plastics, old railroad ties, etc.

Select non-allergenic and non-toxic plants. Check with your University of Minnesota Extension if
you need assistance determining plant safety or toxicity. In addition, ensure a safe seed source.

Use of potable water is recommended. Test all water sources annually, except municipal sources,
for potentially harmful organisms such as fecal coliforms; to be sure the water source meets the
drinking water standards of the Minnesota Department of Health. Also, periodically test water
collected in cisterns and rain barrels. Rain water collected in containers should not be used to
water vegetable and fruit crops due to bacteria, viruses, protozoa and chemicals that are found on
roof tops and grow in the collection container. Rain water
should be used to water non edible plants like flowers and

trees. Resource: www.extension.umn.edu/environment/00023.pdf

» Create a shady area for gardeners to relax out of the
sun.
» Ensure a safe drinking water source near the garden.



Use of chemical pesticides or herbicides is not recommended due to potential health hazards to
children. Check with your local USDA Cooperative Extension Office or University of
Minnesota Extension for the best non-chemical method of control for local pest problems.

Read and follow the manufacturer’s instructions when using fertilizer.
Secure all fertilizers in a safe and locked location when not in use.

Label the container with the common name of the fertilizer if transferring fertilizers into a
dispensing container. Never use a food container.

Allow only trained adults to handle fertilizer and pesticides.

Maintain Material Safety Data Sheets (MSDS) per applicable Occupational Health and Safety
Administration (OSHA) hazard communication requirements. More information is available at:
http://www.osha.gov/dsg/hazcom/index.html

Dispose of fertilizer and its containers according to the manufacturer’s instructions and applicable
state and local codes.

Composting is a highly complex process that requires strict attention to specific procedures and
conditions. Contact your local USDA Cooperative Extension Office, University of Minnesota
Extension, or a composting expert for assistance.

Do not use manure, as it may increase the risk of contamination from pathogens that are not
completely destroyed during the composting process.

Add only plant products, such as fresh fruit and vegetable culls or peelings from food production
(apple and pear cores and vegetable trimmings) to a school compost pile. Other plant material,
such as grass clippings, leaves, and twigs also can be added to fruit and vegetable clippings. Though
when using grass clippings, check with the lawn service providing the clippings to be sure they do
not contain pesticide residue.

Do not use animal products, animal waste, or trash in a compost pile, as it might contain animal
products and garbage. Harmful pathogens might be introduced through animal products and must
be properly managed to ensure their destruction.

Wear garden gloves when handling compost material. (Then wash hands thoroughly).

Locate the compost pile in a secure location away from potential contamination, such as garbage,
water runoff, etc. Restrict access by animals as much as possible.



Make a sign to identify the garden.

Make a sign to prohibit non garden users
from entering.

Make fences — (if needed) to keep
domestic and wild life out of the garden.
Fences may also help to detour some
individuals (though won’t keep everyone
out).

Invite a local community officer to the
garden to provide suggestions in making it
safer and more secure.

Indicate drop-off and parking areas.
Establish severe weather and emergency

plans, and train garden workers to those
plans.

First aid kit is available to garden workers.

Ensure volunteers are covered by the school district insurance policy in the event of accident or
injury, and they understand and follow the school’s policy regarding interaction with minors and

access to school property.

Require signed permission slips for all student gardeners. Permission slips should list potential

For an overview of key legal issues
involved in farm to school and
school garden programs; reference
the “Legal Issues Impacting Farm
to School and School Garden
Programs in Minnesota” legal
synopsis provided by the Public
Health Law Center at William
Mitchell College of Law.

http://publichealthlawcenter.org

hazards of working in a school garden and identify any allergies the child may have.

Resource:

http://www .fns.usda.gov/cnd/Guidance/foodsafety schoolgardens.pdf




Harvest Safety

Garden Worker Health & Hygiene

Anyone who is ill, is vomiting or has diarrhea, must not work in
the garden until 2 days after illness symptoms disappear.

Restroom facilities, such as portable toilets, need to be conveniently
located to the garden area & accessible during volunteer hours.

A handwashing station must be available with soap, water, and paper
towels at the garden site.

Instruct garden workers to wash hands thoroughly with
soap and water prior to harvesting and handling produce,
such as trimming, packing, and transport and, after
gardening and harvest activities.

Designate a Person-in-Charge during all hours of operation
to ensure;
0 Garden workers are trained on food safety
principles
0 Garden food safety procedures are followed
0 Workers arrive healthy for work

Note: An example poster for handwashing and illness
prevention are available in the appendix of this manual for
posting at the field handwashing station.

Garden gloves can be used to limit bare hand contact with
harvested produce. When disposable gloves are used:
0 Wash hands thoroughly before and after wearing
gloves, and when changing to a new pair of gloves.
0 Discard gloves when torn, contaminated, or removed for
any reason.
0 Change gloves when interruptions occur in the harvest
operation.
0 Change gloves frequently, at least once per hour.
O Never reuse gloves under any circumstances.

Preparation for the Consumer, Volume,

Storage & Distribution Considerations

Plan ahead — who are your consumers and what time frame
do you or they need the produce distributed from harvest
to consumption? Consider contacting the cafeteria
manager early - prior to their menu planning

Use only food-grade containers for storage — no garbage bags, trash
cans, or chemical storage containers or old sheetrock buckets.
Harvest bins and containers that are cracked or damaged should not
be used for produce.

Plan to deliver produce promptly to the consumer directly after
harvest.

“How to Build a Field
Handwashing Station in 10
easy steps for under 520”
(University of Minnesota,
Agricultural Health & Safety
Program)

Resource available at:
http://safety.cfans.umn.edu/fi
les/2011/12/Handwashing_st
ation_instructions.pdf

. Water container

. Soap

. Trash can with lid

. Water catching bucket

. ‘Drawer’ for holding single
use paper towels

6. Wood
7. Screws

. Bungee cord




o If storage is necessary, best practice guidelines should be followed.
0 Harvested produce must be stored in a cool, dry, and pest free
location. Harvest bins of produce being transported from the
garden to the storage location should be covered to make sure  [eUlSTI CHELL A

Another ‘best practices’
resource: “Fresh, Healthy,

the produce doesn’t get dirty from birds or other animals and Practices for Using Produce
stays cool. from School Gardens” . A
(0] Lflroe;rlgeratlon is needed, maintain refrigeration units below document created with the

support of the National
e Designate a place to store harvest tools and equipment and harvest

containers. Establish a cleaning and sanitizing schedule for tools and
harvest containers.

Farm to School Network
(www.farmtoschool.org)

e Though not necessary, produce can be rinsed according to the same Create a Harvest &
standards that the cafeteria has in place for conventionally received

produce. Rinse under spray nozzle or clean running water (do not Traceability Log that
store/soak in a bin of water), no chemicals added, potable water. includes:

e If not rinsing; shake, rub or brush off any garden dirt with a paper
towel or soft brush while outside. Store in food-grade containers and e Date harvested
label with the common name of the food and date of harvest.

e Field/garden location

Resource: University of Connecticut, College of Agriculture and Natural e Name of produce
Resources Cooperative Extension System harvested

e Amount harvested
School Garden Produce Rinsing Station « Name of Person(s) that
(Golden Hill School, Rochester, MN) harvested the produce
*Plain, potable water can be used to rinse the soil from harvested produce. e Date shipped & amount
shipped to consumer
e Name of consumer
o |nitials of garden leader
that had oversight over
that day’s harvest.

(An example Harvest and
Traceability Log is available
in the Appendix of this

manual).

Resource: “FSP4U, A food Safety
Plan for You. Templates and Log
Sheets” (University of Minnesota,
Agricultural Health & Safety
Program)

clean dirty clean dirty clean dirty
e There are three produce rinsing stations for students to remove soil from harvested produce.
Note: Only “limited processing” defined as; sorting, trimming as part of the harvest, brushing off
soil, or rinsing with plain, potable water is recommended at the garden site.
e Before the rinsing station, remove excess dirt from the produce.
10




e Spray rinse produce in the sink basins (do not soak) under running water that drains immediately.
Allow produce to dry on the ‘clean’ drying racks or dry with disposable single-use paper towels.

e Place produce into food-grade plastic tubs with bottom drainage grates (stored off the ground, such
as on a cart) and promptly deliver to the cafeteria/consumer or appropriately store per guidelines
above.

**Be sure that approved food grade water hose is used from the water source to the rinsing station,

appropriate backflow prevention devices are installed, and the soiled rinse water is appropriately
drained away from the rinsing station in order not to create a nuisance. The
rinsing station must be cleaned and sanitized before and after use for each day the
rinsing station is used.

Training

Garden ‘Rules’ and Food Safety Procedures

Develop and provide a set of guidelines for teachers, students and other
volunteers. Post some general garden ‘rules’ in the garden or growing site area.

Recordkeeping
Document the type of training and to whom the training was provided.
Training should include:

Garden rules

Health and handwashing instruction
e Equipment, garden tools, and garden area cleaning schedules

Other equipment or garden operations training as needed

If a consumer of the produce harvested from the garden reports that
they have become ill after eating that produce, the garden manager
should contact their local health department. The health department
can advise the garden manager on next-steps and will obtain the
necessary illness symptoms and other food history information from the
ill consumer and refer that information to the MN Department of
Health as needed.

Training Resources Available

Note: This list is not inclusive of all resources available regarding food and garden
safety, nor does this list indicate endorsement by Olmsted County Public Health
Services or any other agency or persons that assisted in the development of this
manual. These are just a few examples of resources available.

* FIGHT BAC! For Kids. Food safety curriculum, games and activities, videos, and
other educational materials, including all age groups; K-3, 4-8, and 9-12.
http://www fightbac.org/kids/

¢ Food Safety Lessons. Lessons and activities on food safety and handwashing

available for elementary, middle, and high school students.

11



Available from Rhode Island, Food-Safe Schools.

http://www .foodsafeschools.org/FSAG_CD/Resoures/RI/
RILessonPlans/index.htm

o Fruits, Vegetables, and Food Safety: Health and Hygiene on the Farm.
Available in English, Spanish and Hmong. A resource for adult or high school
garden workers. http://www.gaps.cornell.edu/

Produce Safety in
the Cafeteria

Licensed food facilities, such as cafeterias, can accept produce directly
from a grower or school garden. Generally speaking, cafeterias and
restaurants are regulated by the Minnesota Department of Health (MDH) or
local delegated health agency, and farmers/growers are regulated by the
Minnesota Department of Agriculture (MDA). Cafeteria managers and farmers -
prepare for and connect early with your regulatory agency to start a food safety
conversation.

After a local farm or garden has been identified or you have
been contacted by a grower, what are the next steps?

Verifying a ‘Safe’ Source

Cafeteria managers may or may not have time to actually visit the farm. As the
person-in-charge of the food service, the cafeteria manager has the

responsibility to ensure the safety of foods received from any supplier, large or
small. With or without an on-farm visit, the following questions can help start
the conversation to determine if the produce is a ‘safe’ source, i.e., the grower or
distributor has taken reasonable care for food safety by implementing food safety
policies and procedures to minimize the risk for foodborne illness; from planting
to harvesting to delivery.

Ask the farmer or garden manager

e Do you have written food safety procedures! May | get copies to
review?
e Ifalicense is required, do you have one? Note: A license is not
required of a grower selling directly to you their own whole produce,
meaning produce in its natural, raw state or produce that has received only
“limited process” defined as: sorting, trimming as part of the harvest,
brushing off soil, or rinsing with plain, potable water only.

12



e If you have received inspection(s) from a regulatory agency, may |
see the last few inspection reports? Note: A GAP (Good Agricultural
Practices) audit is not an inspection by a regulatory agency. It is a voluntary
process some growers choose to participate in. Getting a GAP audit is

similar to a HACCP (Hazard Analysis Critical Control Point) food safety
plan, but very few farmers in Minnesota are GAP audited and it is not
required. However, if a grower has gone through a GAP audit, be sure to
ask to see their certificate or food safety plan.

¢ Do you have a safe, potable drinking water supply for irrigation and
minor soil removal from produce? Ifit is a private (non-municipal)
drinking water well:
O Is the well protected from contamination?

O  Are water test records available for review?
e If produce is rinsed, what is the disposal method for waste water
from the rinsing process?

¢ Do you have an employee illness, hygiene, and handwashing policy?
e |s a handwashing station (equipped with soap, running water, and
paper towel) available at the garden or field, and are employees

monitored to ensure hands are washed at all appropriate times
particularly during harvest?
0 Are workers trained about handwashing?

0 Do workers know to put on clean aprons/clothes prior to
handling, washing, or packing harvested produce?

0 Do workers limit bare hand contact with harvested, cleaned, and
ready-to-eat foods?

e How do you prevent cross-contamination risks?

O Are animals allowed into the growing area? Are animal pens

located near the growing area?

0 How and on what schedules are harvest and food storage

equipment cleaned and sanitized?

O What is the storage mechanism (refrigeration, indoor or outdoor
storage facilities, etc?) and for how long is produce stored

between harvest and delivery to the cafeteria?

0 How does produce arrive, i.e. truck, refrigerated, in food grade
containers, etc! Are food-grade storage containers and packing
materials used for storage/transport of harvested produce! What
is the cleaning and sanitizing schedule for all food equipment and
transport vehicle interior?

e  Where and how are chemicals or pesticides stored?

What kind of fertilizer do you use, i.e., compost, commercial, or
animal waste? [Use of manure fertilizer is not recommended]

Do you have a pest management plan?

What kind of food safety training do you provide to the farm
workers!? Resource: NFSMI (National Food Service Management

Institute, University of Mississippi) and lowa State University; A Checklist
for Purchasing Local Produce

** It is recommended that you review the answers to these questions
with your health inspector or regulatory agency.

13



“Buying Local Food for Food Service in Minnesota”.

A publication of the Minnesota Project is a resource Menu Planning

that can provide information on using locally grown
food, including: Connect early with a grower to understand what
kind, how much, and when the produce will be

e Directories that list farmers, cooperatives, .
available to meet the needs of your menu.

distributors and collaboratives that sell local
products in Minnesota
A chart showing the peak season for locally

grown produce availability.

Discuss the following with the grower prior to purchasing:
1. Ordering procedures:

e How far in advance will grower be able to inform you of
product availability?

e How can orders be placed? (phone, fax, online)

e What is the communication process if the grower is unable to
complete the order in the agreed upon timeframe?

e What is the price and unit of costing?

2. Delivery procedures:
e When is the best time for orders to be received?
e What is the frequency of deliveries?

3. Payment procedures:

e What is the lead time required by the school district accounting
office to add vendors?

o What is the timing for payment of invoices?

4. Specifications:

e What is the desired quality, size, package unit and other
specific information about the product that the produce needs
to know?

e What substitutes are acceptable?

e What is inappropriate packaging? Note that the package must
protect the integrity of food items — large trash bags are not
acceptable.

Resource: lowa State University; A Checklist for Purchasing Local Produce

14



Receiving and Storing

e When food products are delivered to an establishment's door, it is the
responsibility of the person in charge to ensure inspection of every food
delivery for general cleanliness, condition of containers, and signs of
temperature abuse.

e Be aware of the potential for cross-contamination. Watch to ensure that
containers or cartons filled with raw foods, such as meats or poultry, are not
stacked on top of containers of produce or located in such a manner that
leaking produce from one container could contaminate a different food in
another container.

e When produce is cut or peeled, it must be refrigerated to maintain both
quality and safety. Keep the refrigerator at 41°F or less. Use a refrigerator
thermometer and check temperatures daily.

e Discard an produce that has not been refrigerated within four hours of cutting,

peeling or cooking.

e Only food-grade storage containers should be used — no garbage bags, trash
cans, or chemical storage containers.

e Fresh fruits and vegetables stored at room temperature (onions, potatoes,
etc.) must be stored in a cool, dry, pest-free, well ventilated area separate
from chemicals.

e Store produce above and separate from raw meat, poultry or seafood in the
refrigerator.

School Kitchen Produce Safety

e Produce that has been cut, cooked, or processed in any way, must be
refrigerated.

e Date-label prepared/cut (or processed in some way) produce that will be held
for longer than one day. Discard refrigerated, prepared or processed ready-
to-eat foods that have not been eaten within 7 days.

There are a number of steps
that foodservice employees
can take to minimize the
chances for fruits and
vegetables they handle to
become contaminated. Best
practices for handling all
types of produce are
included in this fact sheet,
along with practices specific
to leafy greens, tomatoes,

Resource available at: melons, and sprouts.
http://www fns.usda.gov/cnd/ffvp/bestpractices.pdf

15



Washing, Preparation & Handling

Designate a Person-in-Charge during all hours of operation.

Inform all staff (and job applicants) they need to tell the Person-in-Charge if
they have a) diarrhea, vomiting, or jaundice; b) infected wound or lesion; or c)
Hepatitis A, Salmonella, Shigella, or Ecoli O157:H7. Exclude staff from work
when they have vomiting or diarrhea for at least 48 hours after symptoms
disappear-.

In the designated food preparation sink, produce must be washed in potable,

continuous running water. Do not soak produce. Avoid the use of detergent
or sanitizer solutions to wash fresh fruits or vegetables (except the exterior of
whole melons may be cleaned with a mild sanitizing solution). These solutions
can affect flavor and may not be safe to ingest.

Ensure cafeteria staff thoroughly wash hands with soap & water prior to
handling food. Hand sanitizer gel is not a substitute for handwashing.

Sanitize the food preparation sink and preparation/food-contact surfaces with
an approved sanitizing solution before and after each use.

Knifes and utensils used to cut or prepare produce must be washed and
sanitized before and after use.

Avoid bare-hand contact with ready-to-eat foods such as produce. Staff can
use utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing
equipment.

If single-use disposable gloves are used;

0 Wash hands thoroughly before and after wearing gloves, and when
changing to a new pair of gloves.

Discard gloves when torn, contaminated, or removed for any reason.
Change gloves when interruptions occur in the food operation.

Change gloves frequently, at least once per hour.

O O O O

Never reuse gloves under any circumstances

16



APPENDIX

School Garden Food Safety Pilot Site: Golden Hill School, Rochester, MN
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Harvest & Traceability Log

Date of | Field/Garden | Produce Amount Harvested by Date/Amount Name of Garden Leader
Harvest | Location Name Harvested (name) shipped Customer | (initials)

19
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USDA

= Memo Code: SP 32-2009 Date: July 29, 2009

Subject: School Garden Q&As

1. Q: Can the school food service use funds from the nonprofit school food service account
to purchase seeds for a school garden?

A: Yes, with the understanding that the garden is used within the context of the program, i.e
selling the food or providing food in the classroom as part of an educational lesson.

2. Q: Can the school food service use funds from the nonprofit school food service account
to purchase items for the school garden such as fertilizer, watering cans, rakes, etc.?

A: Yes, as long as the items are used for the purpose of starting and maintaining the garden.

3. Q: Can a school sell food grown in their school garden that was funded using the
nonprofit school food service account?

A: Yes, as long as the revenue from the sale of the food accrues back to the nonprofit school

food service account. Schools can serve the produce as part of a reimbursable meal or sell it
a la carte, to parents, to PTA members, at a roadside stand, etc.

: Are there health/safety issues involved with school gardens?

: Yes. SFAs need to familiarize themselves with the Federal, State, and local requirements
regarding health and sanitation issues.

Can the school food service purchase produce from another school organization that
is maintaining and managing the garden, such as Future Farmers of America (FFA)?

Yes, the school food service may purchase produce from a garden run by a school
organization such as FFA, which is an agricultural education program for students.

6. Q: Can funds received through the Fresh Fruits and Vegetables Program (FFVP) be used

to purchase seeds/tools/equipment for a school garden?

A: No. FFVP funds may not be used for the purchase of any materials for school gardens.

7.Q: What if there is excess produce from the garden left over at the end of the school
year?

A: The school should first see if the excess food can be used to benefit another program such

as the SFSP. If that is not possible, they could try selling the food (as always, the profit must

accrue back to the nonprofit school food service account) or donate it in accordance with
State and local health/safety regulations.
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