Produce Safety for School Gardens

Harvesting Safely

How to handle produce from
our school garden.

£ Why is food safety important?
+ Germs and dirt can make us sick if they get on food.

Keeping vegetables clean helps everyone stay healthy!

Steps for Safe Harvesting

c Wash your Hands e Use Clean Tools and Containers
Use soap and water. « Scissors and baskets should
« Scrub for 20 seconds. be washed and sanitized
« Dry with a paper towel. before use.
(Hand sanitizer canbe =+ « Usefood-grade
used after washing.) containers.
e Harvest Carefully o Store Properly A
« Cutouter leaves or stems « Whole produce
with scissors. can stay at room

temperature for a
short time.

« Cut produce must go
in the refrigerator.

« Do not pull plants out by
the roots.
+ Shake off dirt before

putting fruits or vegetables
inthe container.

commO“ *  ® DON’T skip hand washing.

MlSRa‘;?S e | ®» DON’T pull plants out by the root.
\

®» DON’T store cut produce at
room temperature. )
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