Produce Safety for School Gardens
Sample Lesson Plan*

TOPIC 6: POSTHARVEST HANDLING AND SANITATION

Grade Level Band: K-2, 3-5

Learning Objectives:
By the end of this lesson, students will be able to:

e Explain why food safety is important when harvesting vegetables.
e Demonstrate proper handwashing before and after handling produce.
e |dentify safe practices for harvesting and storing vegetables from the school garden.

Estimated Time Needed: 30-40 minutes

Materials/Resources:

e Section 6: Produce Safety Alliance Grower Training Version 1.2-1.2a

e Topic6 slide show

e Topic 6 knowledge check

e Equipment for accessing and showing an online video

e Fresh vegetables from the school garden (or store-bought loose-leaf lettuce)

e Clean food-grade containers (plastic bins, bowls, or baskets or new plastic bags)
e Scissors for harvesting

e Gloves (optional)

e Soap, water, and paper towels

e Visual chart of “Steps for Safe Harvesting”
e Printable handwashing poster

Vocabulary:

Harvest: To gather a crop.

Crop: A plant or animal or plant or animal product that can be grown and harvested.
Contaminate: To make impure or unfit for use by adding something harmful or unpleasant.
Sanitize: To make sanitary.

Sanitary: Free from filth, infection, or dangers to health.

Background:

e SeeTopic 1Lesson Plan: Introduction to Produce Safety
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e SeeTopic 2 Lesson Plan: Worker Health, Hygiene, and Training

e SeeTopic 3 Lesson Plan: Soil Amendments

e SeeTopic 4 Lesson Plan: Wildlife, Domesticated Animals, and Land Use
e SeeTopic 5 Lesson Plan: Agricultural Water

Introduction/Attention Getter (Optional):

e Watch Video Six: Munch the Fox in Safe & Green Gardens - Postharvest Handling and
Sanitation

e Begin with a question:
“Why do we wash our hands before eating? What about before picking vegetables?”

e Explain that germs and dirt can make us sick if they get on our food before or after they
are harvested. Keeping vegetables clean helps everyone stay healthy.

e Show a picture of clean vs. dirty hands and tools. What does it mean to “sanitize” tools
or surfaces?

Lesson Plan:
e Useslideshow for introduction to new material.

Formal Instruction:
Introduction to New Material
e Begin with a question:
“Why do we wash our hands before eating? What about before picking vegetables?”
e Explain that germs and dirt can make us sick if they get on our food before or after they
are harvested. Keeping vegetables clean helps everyone stay healthy.
e Show a picture of clean vs. dirty hands and tools. What does it mean to “sanitize” tools
or surfaces? What is the difference between cleaning and sanitizing? Define
contamination.

Key Safety Steps

e Show 3-minute video: Growing Teachers Throughout the Seasons - Harvesting and
Storing Leafy Vegetables (from Ohio State University Extension)

e Watch the video, then review these concepts:

e Wash Your Hands: Scrub with soap and water for 20 seconds before harvesting and
after handling vegetables. (About the amount of time it takes to sing the Alphabet
Song”). Dry with a paper towel.

o Use Clean Tools and Containers: Scissors and baskets should be washed and
sanitized before use. Do not use old plastic bags or wooden containers.

e Harvest Carefully: Cut outer leaves or stems with scissors instead of pulling plants out
by the roots. Discuss reasons why. Shake off dirt before placing vegetables in the
container.
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https://www.youtube.com/watch?v=UZDk-YmPZn4
https://www.youtube.com/watch?v=UZDk-YmPZn4

o Store Properly: Whole vegetables can stay at room temperature for a short time, cut
vegetables must go in the refrigerator because there are more surfaces for germs and
more possible contamination.

Hands-On Learning

e Demonstrate proper hand washing and have the students wash hands (for 20 seconds)
before they handle vegetables and herbs.
If able to harvest in the garden: Show how to harvest using scissors and place
vegetables in clean containers.
If not able to harvest in the garden, purchase heads of loose leafy lettuce (not
iceberg). Moisten the bottom and dip into clean coffee grounds to mimic soil that
might remain on the lettuce when harvesting.
Demonstrate how you would harvest using scissors and place lettuce head/leaves in
clean containers.
Back in the classroom:
e Practice rinsing leaves and placing in clean plastic bags or containers.
o Discuss where to store the vegetables and why.

Wrap-Up & Discussion
e Ask: “What is the most important thing to do before touching vegetables?”
e Reinforce: 4 C’s - Clean hands, clean tools, careful harvesting, and cold storage.

Optional
Create a Food Safety Pledge where students sign a poster saying they will always wash
hands and use clean tools.

Extensions & Additional Resources:
o Topic 6 knowledge check
e Topic 6 activity pages
e Video: Munch the Fox in Safe & Green Gardens - Postharvest Handling and Sanitation
e Make a colorful Food Safety Steps Chart for the classroom.
e Integrate science by discussing how germs spread.
e Write a short “How to Harvest Safely” guide as a class.
e Steps for Safe Harvesting Handout

*This sample lesson plan is for training purposes only and is not meant to serve as an
exemplar.
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