

School Garden Policy and Procedures Proposal for MNPS Food Services:
Contributors: Martha Lingley (School Nutrition Manager, Overton High School), Michael Sommesi (School Nutrition Manager, Wright Middle School), Jane Crawford (TN State Department of Education, Nutrition Services), Steve Crosier (Director of Food Safety, Metro Public Health Department), Matthew Young (Farm Auditor, Superior Seeds Incorporated), Patricia Majett (Parent, Sylvan Park Elementary School), Heather Hyden (CPPW School Garden Initiative, Metro Public Health Department)
School Garden Statement of Support:

The Metropolitan Nashville Public School System recognizes that schools with a healthy nutrition environment foster improved student health. School gardens are recognized as a way to support a healthy nutrition environment. School gardens are outdoor laboratories, and can be applied to curriculum in science, mathematics, nutrition/health, language and fine arts. MNPS recognizes the benefits of school gardens and will support the use of school property to promote nutrition, physical activity, and curricular and co-curricular activities through school gardens. Therefore, MNPS adopts guidelines for the use of school garden produce in the school meal program. 

Introduction to the Guidelines

General guidance for this introduction was provided by a National Policy and Legal Analysis Network to Prevent Childhood Obesity document entitled: Serving School Garden Produce in the Cafeteria. (Public Health Law and Policy, 2011) 

MNPS recognizes that school gardens are encouraged by the National School Lunch Program (NSLP) under administration by the United States Department of Agriculture. The 2004 and 2010 National School Lunch Act amendments embrace the school garden-to-cafeteria concept by both encouraging farm-to-school programs and allocating funds to provide grants and technical assistance (Hunger Free Kids Act, 2010).
  In addition, the Federal Procurement Policy Act (FPPA, 2004), which specifies a formal procurement procedure for larger purchases and a simplified acquisition procedure for smaller purchases in the National School Lunch Program (NSLP) does not preclude schools from purchasing produce from school gardens or accepting a donation. 
In fact, the NSLP endorses the concept of donations since it requires that school districts accept donations of food from the USDA.  The USDA Food and Nutrition Service Division supports the FPPA in a 2009 memo, which states that food grown in a school based garden can be sold “as long as the revenue from the sale of the food accrues back to the nonprofit school food service account”. Also, “school food service may purchase produce from a garden run by a school organization.”

However, school gardens must follow proper procurement practices and comply with whatever “health and sanitation” requirements may be imposed by either local, state jurisdictions or federal law. The USDA provides the following advice in regards to school garden food safety through a Q & A section on their “School Meals” website:

Q: Is there a resource that explains how to follow good food safety practices when incorporating school garden produce into the school meal program?

A: It is important to ensure that safe growing principles are used to grow produce from any source, including gardens. Before using any produce from a school garden, visit the garden and ask the master gardener about growing practices, including the history of the land use, water sources, soil sampling and results, use of fertilizers and pesticides, and animal control measures.....[M]any resources are available on growing produce safely in gardens. Contact your local extension office for specific resources. One resource is from the University of Maryland's Extension on food safety and school gardens. 

Based on the aforementioned USDA guidance and after a review of state Model Food Code (MFC) and local Health Department food safety regulations as well as MNPS Food Service regulations and codes, MNPS has adopted guidelines for using school garden produce in the school meal program. These guidelines are not intended to replace or void Metro Nashville Public Schools current policies. 

In the Garden:

Water and Site

· Locate vegetable gardens away from manure piles, wells caps, garbage cans, septic systems, run-off from any potential sources of contamination, and areas where wildlife, farm animals, or pets roam.

· Schools must water their gardens with water from an approved public water system. You can be sure that water from a municipal or public water system is safe.

· If your school uses well water, have the water tested at least once a year to make sure it meets the Environmental Protection Agency standards.

· Work with the maintenance staff at the school to ensure safe practices on the school grounds near the garden

Soil and Compost:

· If your garden is in ground you will be required to have a heavy-metals soil test. One resource for having a soil test done is UMASS Amherst Soil and Plant Tissue Lab. You can find out more at: http://www.umass.edu/soiltest/
· All soils will have a natural, background level between 5 ppm and 40 ppm. Do not locate school gardens in an area where the total estimated lead level is above 300 ppm.

Compost improves soil quality and could be added every year with these recommendations:

· It is a good idea to wear gloves when handling compost. Whether or not students wear gloves, they should always wash their hands after handling compost. Use a fingernail brush to remove particles trapped under the nails.

· Do not add any farm manure or pet waste to compost bins or garden soil. Animal manures contain human pathogens that can contaminate vegetable crops. Blood meal and dried blood are commercial garden products that are safe to use as a natural fertilizer or animal repellent.

· Items that can be safely composted include vegetable peelings, leaves, grass, and shredded paper.

Pest Management:

· No synthetic herbicides, fungicides, or insecticides (with the exception of mosquito repellent) should be used in the garden, or within 25 feet of the garden.  For a full listing of products that comply with USDA organic standards consult the Organic Materials Review Institute. A complete list of approved products can be found on their website at: http://www.omri.org/omri-lists
Harvesting Produce:

· Do not work in the garden when suffering from vomiting and/or diarrhea.

· Always wash your hands before and after harvesting fresh produce. 

· Use clean gloves (that have not been used to stir compost or pull weeds) or clean hands when picking produce. 

· Use clean, food-grade containers. Food-grade containers are made from materials designed specifically to safely hold food. Garbage bags, trash cans, and any containers that originally held chemicals such as household cleaners or pesticides are not food-grade. 

· All tools used in the garden must be used solely in the garden and cleaned regularly. 

· Do not eat fresh produce while harvesting. 
Storing Garden Produce:
· If you choose to wash fruits and vegetables before storing, be sure to dry them thoroughly with a clean paper towel. (NEVER wash berries until you are ready to eat them). 

· If you choose to store without washing, shake, rub or brush off any garden dirt with a paper towel or soft brush while still outside. Store unwashed produce in plastic bags or containers. Be sure to label the container in a way that makes it clear to others that it must be washed prior to use. 

· Keep fruit and vegetable bins clean. 

· When washing produce fresh from the warm outdoors, the rinse water should not be more than 10 degrees colder than the produce. If you are washing refrigerated produce, use cold water. 

· Fresh fruits and vegetables needing refrigeration (melons, cut leafy greens, and cut tomatoes) can be stored at 45° F or less. 

· Fresh fruits and vegetables stored at room temperature (onions, potatoes, whole tomatoes) should be in a cool, dry, pest-free, well-ventilated area separate from household chemicals.

In the Cafeteria:

When the School Nutrition Program Manager receives the garden vegetables, he/she needs to wash them and refrigerate the vegetables to below 41°F. 

Prior to serving:

1. School Nutrition Program Manager or foodservice worker fills a sanitized vegetable prep sink with tap water and thoroughly scrubs the produce in the sink with a brush to remove all visible dirt. Leafy green vegetables need to be triple washed (rinsed), but never immersed or allowed to soak. Then they need to be spun dry in a salad spinner.
2. The vegetables are removed from the sink, rinsed again and drained in a colander.

3. The vegetables are placed in a separate clean storage container (kitchen staff can use any of their existing food grade storage containers) that is labeled “School Garden Vegetables” and the date of harvest.

4. The vegetables are stored in the cooler/refrigerator for one day to lower their internal temperature to 41°F or below.

5. The vegetables can be used in lunch service the day after the harvest if the temperature is below 41°F. This temperature will be recorded on the HACCP- Record Keeping LOG   If this temperature is not met the vegetables must be discarded. They can go into the compost pile. 

6. The produce will not adversely affect the School Nutrition Staff's menu plan/ ordering as the amount will be small.

7. Produce grown by a school garden will be used only in that school cafeteria and not

transported to other schools.

HACCP-Record Keeping Log:

Managers Receiving Signature______________________________________

Date and Time of Harvest__________________________________________

   

 

Names of Garden Leader___________________________________

Names of Students________________________________________

Name of Vegetables ______________________________________

Weight of the Vegetables __________________________________                                                          

Integration Proposals:

1.) Attach the school garden statement of support and garden to cafeteria guidelines as an Addendum to the MNPS Wellness Policy.

2.) Attach the school garden statement of support and garden to cafeteria guidelines to the current Standard Operating Procedure for MNPS Food Services. Require staff and any person(s) harvesting produce to sign a release acknowledging they understand the garden to cafeteria guidelines. In the future, training for garden to cafeteria guidelines could be integrated into the current staff training at the beginning of the school year. 

3.) Approve the School Garden Statement of Support and Garden to Cafeteria Guidelines as a separate MNPS policy. 

4.) All of the above
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