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Garden to Café:

Food Safety in
School Gardens

Webinar Series

November 18, 2020 3:30pm
Professional Standards Learning Code: 1230
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Arizona Department of Education (ADE)

This training was sponsored by the Arizona Department of

Education (ADE) Health and Nutrition Services Division (HNS).

Intended Audience

~ This training is intended for School Food Authorities (SFAs)
operating the National School Lunch Program (NSLP) and the

- school garden leaders and teachers that support them.

Professional Standards

Information to include when documenting this training for

Professional Standards:
Training Title: Garden to Café: Food Safety in School Gardens
Key Area: 1000- Nutrition

Learning Codes: 1230, 2640
Length: 1 hour



36%

In February 2020 past attendees
of the 2019 Arizona School
Garden Sustainability series of
2019, responded wanting to
learn more about food safety
and school garden programs in
Arizona.




Yvonne Naimey, R.S.

Public Health Sanitarian, School Garden Program
Arizona Department of Health Services, Office of
Environmental Health

Thank you for joining me today!

Bio: Yvonne Naimey is a Public Health Sanitarian with the
Arizona Department of Health Services Office of
Environmental Health. In this role she supports schools with
School Garden food safety practices and garden certification.
Yvonne has been in the environmental health and food
safety field for 15+ years including on land, in air, and at sea.
She is a registered sanitarian with the state of Arizona and the
National Environmental Health Association and is
credentialed by FDA as an agent commissioned to perform

activities in Arizona relating to food.




Overview

What is Garden to Café?
 Examples

* Roles & Responsibilities
Best Practice

» School Garden Program
« Certificate Process
 Response in COVID-19
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Common Roles & Responsibilities

Gardeners/ Harvest Crew Food Service

Management of food-safe Management of food-safe
practices (in garden) practices (in kitchen)



Est. 2012 ADHS School
Garden Program

Overview

Why should youenroll in this
orogram?

How do you enrollin the
orogram

Review process
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Health and Wellness for all Arizonans




Why should you enroll in the program?

Provide nutritious food
Build self-esteem

Teach natural science
Teach simple math
Increase physical activity
Wellness Policy
Sustainability
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School Gardens

- Beneficial
— Encourage healthy eating

— QGive students’ lifeskills

— Build students’self-esteem

- Educational

— Teach students’ the fruits and vegetables
that can be grownin their area

— Teachstudents’ how to plant,care and
harvest crops




ADHS Certification Process

Site Visit/Consultation Food Safety Plan



Step One:
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Standard Operating Procedures

Pest _Heal

Ch_cmdvamn 472 .a
Management

Handling
Procedures

Describe the policies and procedures for gardener heaith and hyglene. Be specific about what is required - remember the who,
what, when, why and how. See the separate guidance document for help developing your policies/procedures to ensure they

are compehensive. m m

for receiving, storing, and handling produce from your garden, Be specific

H arvesting ?racedures r”\:i:r.:(»vrm ow, and wivy. See the separate guidance document for

.

| Wa&ouﬁam@anlm

Indicate what equipment will be used in your garden, where it will be stored, and desc
(cleaned). This will vary according to the function of equipment, such as i Itis used ¢
guldance document for more information

ot be maintained
harvesting. See the

Describe the procedures you follow for harvesting prod
step. See the separate guidance document for help developing y
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Elements of the Food Safety Plan

+  Garden Location

+  Site Plan

- Water Source

- Soll Composition & Amendments
- Garden Equipment (SOP)

+  Pest Management (SOP)

+  Health & Hygiene (SOP)

-+ Harvesting Procedure (SOP)

- Handling Procedures (SOP)




Five Garden Food Safety
Risk Factors

1. Location

2. Water Source

3. Soil Composition and Amendments
4. Gardeners/ Personal Hygiene

5. Produce Contact Surfaces




School Garden Site Map

Include location of the following:

Example Site - Beds
Map . - - Water source
-+ Equipment storage (if applicable)
- Walkways
vome Fam (10| | - Fencing
| - Slope

¢ ’ riarn]
~— \/ High Ground Chemical| 1 |
‘ oo Sl (20 acres) Shed — . 1

- Dimensions (if possible)
- Parking lots/buildings
- Any other applicable items

. |

| Forested- a7/  Septic | |
‘ Barn/| ptic

y Area /| 2 Fleld & |

N

’ | Sheep
Pasture

Low Ground Muck (30 acres)

Flood-prone
Creek




Example: School Garden Sites




Example: School Garden Sites
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Soil Composition
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Gardener Hygiene
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Food Contact Surfaces




ADHS School Garden Program

Step one: ADHS reviews documents
— Site Visit Application
— Food Safety Plan
— Garden Map
— Soil test results for lead
CERTIFIED GARDEN Step two: Schedule a Site Visit
— Verify above documents

— Notify school of any corrective
actions needed
— |Issue a Certificate of Approval




Certificate of Approval

« Good for one year
 |ncludes one announced site visit
e Renewal

— Any changes to the food safety plan?? If so,
another announced site visit

B ARIZONA DEPARTMENT
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i PREVENTION SERVICES

0 GARDEN

»
CERTIFIE

School Name
School Garden
Address




ADHS Website

Health and Wellness for All Arizonans
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Food Safety and Environmental Services

ADHS Home / Public Health Preparedness / Epidemiclogy & Disease Contro Environmental Health ' Food Safety & Environment,
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- School Garden Program - Home

Home
Arizona Sanitarians' Council
Arizona Food Safety Regulations

Home Baked and Confectionery
Goods . VR ’} g
den Prograryg
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School Garden Program

Home

Program Guidelines

Certification Process

and community

Food & Garden Safety Basics arden produce into the school cafeteria or the community

FAQs

Additional Resources
Safe Food Handling in Your Home

Food Processing and Food

Handling Basics
ou all the way, from providing a customizable Food

Food Equipment Cleaning and guidance document that will help you write comprehensive

Sanitizing

How to Report a Foodborne lliness
Additional Resources
Behavioral Health Facility Food

Establishment License FAQs * FAQs
VW VVVV.AZUII>.4YUV/ DUl Iuulydl uEel s



http://www.azdhs.gov/schoolgardens
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Harvesting Procedures

Having a comprehensive set of harvesting procedures makes it easy for those supervising and working
in the garden - it's like a road map for food safety. You may consider creating this set of procedures in
the form of a checklist.

A comprehensive procedure will include the following:
. Checking to exclude ill gardeners
Ensuring gardeners take steps to ensure good hygiene
Someone to supervise gardeners
Obtaining clean garden equipment

Obtaining clean and sanitized harvest equipment (e.g. produce baskets)

Visually inspecting produce for damage or decay

Transporting to food service area

Handling Procedures

Just like for harvesting, having a comprehensive set of handling procedures makes it easy for those
handling the produce to know what to do and how to do it. In a school setting. you may consider
including cafeteria staff to help create the procedure if they will be doing the praduce handling.

Your procedures for handling are very important, because these procedures lay the groundwork for
effective traceback in the event of a foodborne iliness outbreak. *Traceback” constitutes the means and
methods of finding the source of a food implicated in an cutbreak

A comprehensive procedure will include the following information:
@ Whoisresponsible for receiving produce in the cafeteria
How produce should be logged

. How produce should be stored (such as: not co-mingled with produce from another
source, properly labeled, dated, put in a cold holding unit, put in a dry storage area, etc,)

How to track whether/when produce was used in a meal or whether/when produce is sold
(e.g., at a farmer's market), as applicable

I ARIZONA DEPARTMENT
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Writing a Standard Operating Procedure

Writing a standard operating procedure (SOP) is easier than it may seem. Below are elements of
effective written SOPs. Use them to help write your awn SOPs for your Food Safety Plan

It is important to remember that the work of creating SOPs is, in a way, never finished. As the
operation, management, or purpose of a garden changes aver time, so too should your SOPs. As part of
the certification through the ADHS School Garden Program, you will review your SOPs for updates at
least once per year.

Purpose

The purpose is a brief statement summarizing why the standard operating procedure is in place. In
other words, why the standard operating procedure is needed/important/significant.

Contacts/Person(s) in Charge

Identify the primary contact or person in charge for the SOP. This may be more than ane person. For
example, in your health and hygiene policy, you may list both the School Garden Manager and the school
nurse . Or for your pest management policy, you may list the School Garden Manager and the school
facilities manager.

Policy

The policy Is a brief statement of principle. This can be drawn from the stated purpose. For example, in a
pest management SOP, if the purpose is to prevent children's exposure to pesticides from the garden,
the policy may be to use only non-chemical methods of pest deterrents.

Procedures

The procedures translate the policy into specific actions and steps. A well written SOP should allow
someone with no knowledge of the procedure to follow and accomplish it. Some procedures may best
be organized in the form of linear, step-by-step sequences. Other procedures may not fit that mold
Regardless of the form they take or the way they are organized, your procedures should be specific, and
tailored to how your garden is operated,

‘F' ARIZONA DEPARTMENT
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Additional ADHS Resources

Sun and Heat AN *9 0
e How to Wash ¢

Safety Tip Shee -
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" 4. 0 Y Hand
Limit time e our Hands
in the .
midday sun ) : ‘ :
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QQ’G wet ha nd s Happy birthday to me, hoppy birthday
to me, happy birthday dear me, happy
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Scrub hands with seca
. @ & for 20 seconds ‘p

Try singing the Happy Birthday song twice!

4. Rinse hands

5. Dry hands

Tell an adult if
you need to rest

Weaz a de
brimm hat
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COVID-19 Considerations

v' Food not identified as a vehicle of transmission
of COVID-10.

v' Maintain general infection control practices used

ADHS in the school.

Environmental v Ensure that sanitizer being used in is on EPA list

of disinfectants.

Health

Resources:

« https:www.fda.gov/food/food-safety-during-
emergencies/food-safety-and-coronavirus-
disease-2019-covid-19

« https.//www.epa.gov/pesticide-
reqgistration/list-n-disinfectants-coronavirus-
covid-19



https://www.epa.gov/pesticide-registration/list-n-disinfectants-coronavirus-covid-19

State of Anizona
ADE M #1
Office of Diane M. Douglas
e m o Superintendent of Public Instruction

HNS-11-2016

Memorandum

To: Sponsors of the National School Lunch Program, Child and Adult Care Food Program
and Summer Food Service Program

From: Mary Szafranski, Associate Superintendent
Arnzona Department of Education, Health & Nutrition Services Division

HNS# 11-2016 gl 594

Subject: Safely Using Produce Grown from School Gardens in School Meal Programs

Safely Using Produce Grown from School Gardens in e il gl s i i, i

and Nutrition Services on the topic of food safety and school garden produce used in school meal
programs. It provides updated information on new legislation, per HB2518. that clanifies how produce

S C h O O l M ea lS grown in school gardens may be used in School Meal Programs in every county of Arizona.

Law Prior to HB2518

A.R.S.36-136 H. 4 (h) mstructs the Director of Arnizona Department of Health Services to adopt food
safety regulations to ensure that all food or drink sold at the retail level, provided for human
consumption, is free from unwholesome, poisonous, or other foreign substances. filth, insects or disease-

Best Practices: e Tt e oty

+ Revisions to AR.S. 36-136 H.4(h) o

« ADHS School Garden (Food Safety) Program

 University of Arizona Online School Garden Bk 5155 W S P Ao 507 0542570 e
Training S . “This insiitusion is 20 Equal Oppoetunity Provides”

* Produce Safety University Resources

' NSLP 16-11/SFSP 04-11/ SP# 32-2009 and CN#24-12/ FON04-12



ADE Memo #2

In response to COVID-19
HNS# 23-2020....

« Gardening
« Harvesting
« Handling

» Distributing

Arizona Department of Education

HNS# 23-2020

MEMORANDUM
To: Local Educational Agencies and Commumnity Organizations | Sponsors) of the Summer
Food Service Program d
) 51
- 'l'l =
From: Melissa Conner. Associate Supenntendent orig!

Anzona Depaniment of Education, Health and Nutnition Services Division
Date:  Apnl 22, 2020

Subject: Harvesting, Handling and Dhstnbuting School and Commumty Garden Produce Dunng
COVID-19 School Closures

The purpose of this memorandum is to provide guidance on the harvesting. handling and distribution
of school and community garden produce during the COVID-19 school closures. The guidance
provided in this memo specifically addresses best practices to consider for the safety of garden
caretakers and any guests of the garden. For specific food safety puidance please refer to HNS 11-
2016 Safely Using Produce Grown from School Gardens in School Meal Programs.

Across Anizona’s five growing climates, school and community gardens may have excess food
available as spring gardens close and preparations for summer gardens move into place. For
many, spring gardens are at therr peak producton. In response to feeding farmbies dunng the
Movel Coronavirus outbreak, school and commumty gardens can be a source of fresh food for
communities with limited access otherwise. Many school or community gardens may choose 1o
continue their gardens, may choose to harvest, handle and/or distnibute garden produce
throughout the shelier-in-place order. For those gardens, please consider the following when
distribution along with emergency meals:

The following guidelines have been adopted from Osborn School District, Tucson Unified
School Dhstrict and Purdue University Cooperanive Extension:

Gardening
For all garden visitors, volunteers or mamntenance groups:

o Communicate to all potential andiences thai they should not visit the garden iof they feel
il
¢ Do not allow anvone with signs of illness on the site; volunteers mav need to control
entrance
¢ Leave garden gates open during hours of operation to avoid frequent contact
Page 1 of 3
Kathy Hoffman, Superiniendent of Public Instruction

1535 West Jefferson Street * Phoems Ansona 85007 » (602) 542-53460 » wrwrw . ared . g



Questions & Answers

Upcoming School Garden Webinars:
« December 16" with Humboldt USD

: « January 20t with Prescott
Yvonne Naimey, REHS/RS . .
schoolgarden@azdhs.gov « February 17th with Joseph City USD

[ @azdhs

For more information, contact:

Reqgister -
Bl facebook.com/azdhs https.//bit.ly/AZSchoolGardens

I ARIZONA DEPARTMENT
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Health and Wellness for all Arizonans
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Congratulations!

You have completed the Recorded Webinar:
Garden to Cafe: Food Safety and School

Gardens
To request a certificate, please go to the next slide.

In order to count this training toward your Professional
Standards training hours, the training content must align
with your job duties.

Information to include when documenting this training for

Professional Standards:
« Training Title: Recorded Webinar: Garden to Cafe: Food
Safety and School Gardens

 Learning Codes: 1230, 2640
 Key Area: Nutrition
 Length: 1 hour

Please Note: Attendees must document the amount of training
hours indicated regardless of the amount of time it takes to
complete it.




Congratulations!

Requesting a training certificate

Please click on the link below to complete a brief survey about

this webinar. Once the survey is complete, you will be able to \\

print your certificate of completion from Survey Monkey. ‘This
will not appear in your Event Management System (EMS) Account.

https.//www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

The information below is for your reference when completing
the survey:

« Training Title: Recorded Webinar; Garden to Café: Food Safety and
School Gardens

* Professional Standards Learning Codes: 1230, 2640


https://www.surveymonkey.com/r/RecordedWebinarOnlineSurvey

