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Intended Audience

This training was sponsored by the Arizona Department of 

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

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. 

Arizona Department of Education (ADE)

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 



What is Garden 
to Café?



Arizona
Examples



Common Roles & Responsibilities

Gardeners/ Harvest Crew Food Service

Management of food-safe 

practices ( in garden)

Management of food-safe 

practices ( in kitchen)



Est. 2012 ADHS School 
Garden Program

Overview

• Why should youenroll  in this
program?

• How do you enroll in  the
program

• Review process



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



School Gardens

• Beneficial
– Encourage healthy eating

– Give students’ lifeskills

– Build students’self-esteem

• Educational

– Teach students’ the fruits and  vegetables 
that can be grown in  their area

– Teach students’ how to plant,care  and 
harvest crops



ADHS Certification Process

Site Visit/Consultation Food Safety Plan



Step One:



Standard Operating Procedures



Elements of the Food Safety Plan

• Garden Location
• Site Plan
• Water Source
• Soil 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



Include location of the following:
• Beds
• Water source
• Equipment storage (if applicable)
• Walkways
• Fencing
• Slope
• Dimensions (if possible)
• Parking lots/buildings
• Any other applicable items

School Garden Site Map

Example Site 

Map

Example: Garden by the SW 

Parking Lot



Example: School Garden Sites



Example: School Garden Sites



Water Source



Soil Composition



Gardener Hygiene



Food Contact Surfaces



Step one: ADHS reviews documents
– Site Visit Application
– Food Safety Plan
– Garden Map
– Soil test results for lead

Step two: Schedule a Site Visit
– Verify above documents

– Notify school of any corrective  

actions needed

– Issue a Certificate of Approval

ADHS School Garden Program



Certificate of Approval

• Good for one year

• Includes one announced site visit

• Renewal

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



ADHS Website

www.azdhs.gov/schoolgardens

http://www.azdhs.gov/schoolgardens


Guidance



Additional ADHS Resources



ADHS
Environmental 

Health

COVID-19 Considerations

✓ Food not identified as a vehicle of transmission 
of COVID-19.  

✓ Maintain general infection control practices used 
in the school.

✓ Ensure that sanitizer being used in is on EPA list 
of disinfectants.

Resources: 
• https:www.fda.gov/food/food-safety-during-

emergencies/food-safety-and-coronavirus-
disease-2019-covid-19  

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

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


ADE Memo #1

Safely Using Produce Grown from School Gardens in 
School Meals

HNS# 11-2016

Best Practices:
• Revisions to A.R.S. 36-136 H.4(h)
• ADHS School Garden (Food Safety) Program
• University of Arizona Online School Garden 

Trainings
• Produce Safety University Resources 



ADE Memo #2

HNS# 23-2020....

In response to COVID-19

• Gardening

• Harvesting

• Handling

• Distributing



Questions & Answers

Yvonne Naimey, REHS/RS
schoolgarden@azdhs.gov

For more information, contact: Upcoming School Garden Webinars:
• December 16th with Humboldt USD
• January 20th with Prescott 
• February 17th with Joseph City USD

Register →
https://bit.ly/AZSchoolGardens

@azdhs

facebook.com/azdhs

mailto:schoolgarden@azdhs.gov
https://bit.ly/AZSchoolGardens


Congratulations!

You have completed the Recorded Webinar: 
Garden to Café: 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 Café: 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

