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Chartwells President 
Keith Cullinan: 
 
“School gardens can be an 
exciting opportunity for 
Chartwells to demonstrate 
our commitment to 
wellness and sustainability 
while supporting the local 
communities who often 
have ties to the success of 
the school gardens.” 

Why School Gardens?  

Gardens have entered the national spotlight as part of initiatives to enhance student 
education through hands-on, reality based learning, connecting students to 
agriculture and food origins, and promoting life-long healthy eating habits.1  A 
growing interest in sustainable agriculture and local food systems has also added to 
this movement.  School districts that we serve are planning and building gardens and 
they are requesting Chartwells’ assistance and support in some cases.   

School gardens are being seen by educators and community members as offering a 
variety of benefits, including: 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

This guide will be helpful in providing the basics of school gardens and how they fit 
into the Chartwells School Dining program.   Chartwells associates are food and 
nutrition experts, and in that role, we can assist the district to ensure their garden 
program is managed in a way that promotes the safety of the food in whatever 
capacity the district desires. 

• For student education and enhanced learning 

Perhaps the primary reason gardens have caught the interest of schools is because they 
provide the opportunity to take the classroom outdoors for student learning in the areas of 
environmental sustainability, health, and nutrition.  Curriculum ties can also be made with 
the subjects of art, language arts, math, science, and social studies with the many school 
garden educational curricula that are now available to classroom teachers. Though it’s the 
goal for most garden organizers to produce fruits and vegetables the students can eat, 
realize that students can benefit from the garden experience itself. 

• An opportunity for physical activity during the school day 

Many schools are searching for opportunities and space to offer movement to students and 
in the process of gardening, students walk, lift, carry, dig, plant, rake as well as practice 
balance and dexterity.2   

• To introduce new foods to students and encourage healthy eating habits 

Students can explore and understand the origins of foods they eat regularly, while also 
experiencing new fruits, vegetables, and herbs. Gardens can help get students excited about 
fruits and vegetables and provide countless opportunities to experience and try foods that 
are often the hardest to get kids to eat – fruits and vegetables.3 

• As a source of local produce for the students and meals program 

The nation-wide growth of Farm to School programs and increasing USDA support of local 
and regional food systems has made serving local, sustainable produce in school meals a 
reality. Though garden produce may not account for a large portion of the produce we 
usually purchase, garden advocates believe serving garden produce in the cafeteria may 
promote students’ consumption of fruits and vegetables and reinforce the concepts of food 
origins (“knowing where your food came from”).4 
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About This Guide 

The Chartwells Garden Guide is a compilation of numerous garden resources and manuals 
that are already available to schools. It is intended to serve as an introduction to school 
gardens and the Chartwells protocol for handling and serving garden produce. Therefore, it 
should not be used as your only source of information when embarking on a school garden 
project.   
 
Instead, while using this guide be sure to refer to additional, more technical agriculture and 
produce safety resources as well as the available resources of numerous non-profit 
agencies that can be extremely helpful.  Please note that if you intend to harvest and serve 
the garden produce in your meal program, you are required to adhere to the Chartwells-
specific policies and procedures outlined in Part IV. 
 
The guide is divided into four parts, which can be read together or separately, depending on where you are in 
the garden process and what information you’re looking for: 

Part I: Starting a Garden 
This section leads you through all the steps of starting a garden project, including steps to take from 
approval, to design, to creating a budget. Operators who are new to school gardens and those who have 
been asked to assist with starting a garden at one or more of their schools will find this part helpful.   

Part II: Safety & Sanitation in Gardens  
If you are familiar with gardening and are starting to work with a school that has a pre-existing garden, 
this section is for you. This section deals with making sure the garden produce is safe for students to eat. 

Part III: Harvesting & Serving Garden Produce 
 This part is for schools that are ready to harvest and use produce from the school garden. Important 
topics covered here include garden worker safety and produce receiving and washing procedures. 

Part IV: Chartwells Protocol for Garden Produce in Meals 
This final section is specifically for operators who are planning to, or think they might, serve garden 
produce to students through their meal program. This section is a requirement for any Chartwells 
operation planning to use garden produce. When you see the icon at the left, know that the information 
being discussed is either directly related to, or is part of, the Chartwells Protocol. 

Don’t Forget the Reference Section! 
In addition to providing the “how-to’s” of school gardens in Parts I-IV, this guide contains 
an extensive reference section helpful for every aspect of the garden process. Here you’ll 
find a glossary of key garden terms, sample talking points to be used when discussing 
Chartwells’ garden procedures with school and community groups, an organized listing of 
internet and print resources that can be reviewed for further information, among many 
other useful gardening and agriculture organizations, resources, and websites. 
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Growing 

Harvesting Eating 

Planting 

A Note on Safety and Sanitation  

School Gardens are generally safe, fun, and a pleasurable experience with educational opportunities that can be 
as boundless as the harvest.  In order to obtain these results however, it is critical to keep food safety 
procedures and guidelines front of mind.  

In a later section of this guide you will read about the Compass Group Quality Assurance Department’s stance on 
school gardens, and the steps and requirements Chartwells now has in place for districts wishing to serve garden 
produce through the school meal program. 

Thousands of people each year become ill from ingesting commercially grown fruits and vegetables.  In fact, 
more food borne illness outbreaks are linked to fresh produce than to meat and poultry.  The contamination of 
food in a garden or on a farm occurs when the plants come in direct contact with animal droppings, human 
waste, polluted water, or contact with contaminated large or small equipment.  Fortunately these risks can be 
mitigated with diligent attention to safe operating standards and procedures in school gardening that are 
described within this guide. 5,6,7,8 

 

  

 
 

 

 

 

 

 

As food service providers, it is our duty to ensure the meals we serve to our customers (students, teachers, 
parents, and staff) are healthy and safe. This guide’s central focus is on ensuring the safety of the garden; 
whether or not the district decides to include garden produce in the school meals program, providing guidance 
and suggestions for maintaining food safety at all times is a service we can provide to our customers. If the 
decision is made to move forward with garden produce in meals, it is vital that you as the operator feel 
comfortable and assured that the necessary procedures have been put into place to minimize food safety risk. 
We hope this guide will allow you to assist your district in planning and growing a safe, “fruitful” garden for the 
school community. You are encouraged to use this guide when working with your school garden community and 
communicating the importance of food safety in the garden.

The graphic at left depicts the relationship that 
safety and sanitation have within the various 
phases of the gardening process.  Throughout 
every step in the garden process, the theme you 
will continue to see is safety and sanitation. No 
matter what step you are in, from planning to 
harvesting to eating, we will continue to 
emphasize the importance of maintaining certain 
standards for the health of our students and staff. 

Planning 

Safety & 
Sanitation 
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Implementation Steps 
In Part I of this guide, we will go into detail about the various suggested steps you and your district should go 
through to start your school garden. A more detailed checklist outlining each of these steps is included in the 
reference section as well. 

Step 1: Project Approval and Planning 
Step 2: Site Selection 
Step 3: Design the Garden 
Step 4: Budgeting and Securing Funding 
Step 5: Site Preparation 
Step 6: Build Day 
Step 7: Garden Management and Maintenance 

 
Planning the Garden 

You may have already been contacted by a school faculty member or administrator to become involved in their 
garden project or a school garden may be your own idea.  Whichever is the case; there are several important 
steps that must be completed before the project begins.   

Important Reminder: We are a food service company and not garden experts or farmers.  In 
order to undertake a garden project it is absolutely essential that someone who works for the 
school district is identified by the district to be the garden leader.  The value Chartwells brings is 
that we are food production and food safety experts.  Our role is to help ensure that the garden 
is built and managed in a way that preserves the safety and traceability of the food that is grown 
and potentially eaten by the students in the district. 

Step 1: Project Approval and Planning 

1. Get approval from your district manager, regional vice president, and client for your participation in the 
garden project.  

If you intend to serve the garden produce in your meals, discuss the Chartwells protocol (Part IV) with 
your client, and gain permission from your client to include the produce in your meal programs. 

2. Contact your local health department for guidelines about growing produce at your school.  It would be 
a good idea to get any health department procedures or approvals in writing, before starting your 
garden.  

Your health department must approve the produce, in writing, if your intent is to serve it in the school 
meal program. This process is discussed in Part IV. 

3. Identify the school district administrator who has given permission to build a school garden and 
determine the parameters of the project, such as, specific school, pre-determined location, people 
involved, resources identified, etc.   
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4. Create a support network, and identify the school district employee who will take the leadership role in 
the development and on-going maintenance of the garden.  This is an important point because as a 
Chartwells associate you are the foodservice professional and do not have the time or skill to manage 
the operations of a school garden.  You can partner with the district to help ensure the garden’s success 
but you cannot take the lead role. 

5. Ask the school district garden leader to be sure that the school garden program is aligned with any 
relevant school district policies, such as wellness 
policies, school procedures for receiving gifts and 
donations, working with parent and community 
volunteers, school allergy policies and liability policies.  
It is best to get this assurance in writing. 

6. Clarify the purpose and vision of the garden.  Will it be 
used for educational purposes only or does the district 
wish to serve the garden foods to the students as part of the school meal program? 

7. Determine the structure and members of the garden working group and the expectations of your role. 

8. Clarify the source of funding (budget is covered in a later step but it’s important to start the funding 
conversation early to avoid any surprises and to make sure the project will be funded). 

9. Work with the garden leader to develop garden policies and procedures for garden operations. If you 
plan to serve the produce to students, the garden leader must also complete a basic food safety course 
(details in Part IV). It is recommended, whether you plan to serve the produce or not, that you develop a 
Food Safety Plan for the garden. See Part II for details about what to include in this plan. 

Step 2: Site Selection 

General Location: Once you are satisfied with the garden project plan, it is important to carefully select the 
garden site for the most successful harvest as well as maintaining food safety.   Review your preliminary site 
selection against the following criteria:5,6,9 

• Locate the site closest to the students who will be using it the most if possible. 

• Make sure the site will get plenty of sunlight, preferably, six to eight hours per day. 

• Locate the garden away from wells, septic systems, in-ground tanks, well caps, manure 
piles, trash cans, and dumpsters. 

• Choose a level site to avoid erosion and nutrient run off. 

• Avoid areas where wildlife, farm animals, stray animals or pets may roam. 

• Avoid areas where water collects.  Plants will not grow in poorly drained areas and 
mosquitoes are drawn to pools of stagnant water. 
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TIP: This can be a 
classroom project for 

kids so they learn 
that all dirt is not 

created equal. 

 

• Choose an area where the soil is loose enough to hold seeds but compact enough to hold water. 

• Check with the school maintenance or facilities department before any site is selected to avoid running 
into electrical cables, water pipes, gas mains, etc. 

• Check the soil for lead even if using container gardens.   

 
Soil and Water – Know Before You Grow:6,7 Before you begin your project, it is important that you test 
the soil and test the water. This can be done through the local health department, state agencies (such as 
Department of Agriculture or Farm Bureau) or local universities. The reason to test is because the quality of the 
water and soil has a direct impact on the quality of the plants you grow and the health and safety of your 
students. Be aware of this requirement when planning your timeline – 
it can sometimes take up to 1 month to get soil results back. 

Some communities have large deposits of heavy metals such as lead 
that MUST be abated before you can grow. You may be in a situation 
where you must import soil for a raised bed or hoop house because of 
the heavy metals. Also, knowing the pH level and existing nutrient 
content will provide a roadmap to what types of compost and 
fertilizer/enrichments need to be added to the soil to maximize its 
growing potential. 

Lead is toxic to the nervous system especially among young children 
and this is a critical issue for schools.  Lead is naturally present in all 
soils and may have a background level of 5 ppm to 40 ppm but there 
are a number of variables that can cause it to become higher.   

Areas at risk for lead contamination are those with a history of construction where lead may have leached into 
the soil from paint or other materials or a history of heavy exposure to traffic that at one time used fuel 

containing lead. It is generally not safe to locate the garden anywhere where the lead 
content is above 300 ppm but it is important to follow the specific directions of any 
lead testing equipment or expert.   

If building a raised bed on top of soil with a high lead content, also check with your 
local soil expert for the height above the ground your plants should grow (some 
recommendations suggest as much as 18 inches above the ground). 

 
Soil Specifics: The type of soil you choose is fundamental to the success of your garden.  Be wary of donated 
soil because it may contain a high degree of weed seed or contaminants that the donator is not aware of.  A 
mixture of 1/3 compost and 2/3 soil is ideal for planting.  It is measured in cubic feet and cubic yards and there 
are 27 cubic feet in one cubic yard.  The bags of soil that you can get at a nursery are usually one cubic foot.   
Nurseries will deliver soil for a delivery charge of $50-100 and a minimum yardage.  Delivery of 5 cubic yards 
could cost $200-300.  
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 It is a good idea to figure out how many cubic yards of soil are needed for one garden bed in the planning stage.  
This way you can modify the number of beds you build or the number of beds you fill depending on your budget. 

 
Water Considerations:6,7 Water quality is also integral to the success of 
your school garden. Similar to the soil, some communities have chemicals in 
the water (such as chlorine) which will affect the pH levels in the water. 
There are ways to balance the pH both naturally and through conventional 
methods.  

Be familiar with the quality and safety of the water source that will be used 
in your garden.  If you get your water from a municipal or public water 
system you can assume that it is safe and drinkable (potable).  If the water is 
from a well it must be tested annually to make sure it meets the 
Environmental Protection Agency Standards.   Make sure all water used in 
the garden for any purpose, including irrigation (watering), hand washing, 
cleaning of garden tools and equipment, is drinkable (potable) water. 

 

Types of Gardens 

Depending on your school environment you may choose one of five popular gardening methods: open field, 
raised bed, Earthbox (container garden), hoop house, and greenhouse. Your school may have a nice open area 
with plenty of sun light with available irrigation OR your school may have a section of a parking lot that you are 
given the use of. This will influence what type of garden environment you create. 

 
Open Field: An open field garden is what most people consider 
a “traditional” garden setting. It doesn’t have the benefit of 
enclosures or raised bed environments, but can save money (less 
soil needed), space (narrower paths), and water (natural 
irrigation). When selecting an open field garden look for southern 
sun exposure, good drainage and convenient irrigation (is there a 
water source nearby?). It is important to ensure that the area can 
be protected from wildlife (or neighborhood vandals) through 
natural cover or fencing.  Since drainage is also important, it may 
be helpful to contact your local gardening club, local university 
agriculture departments or local agricultural centers, for 
assistance in this area. Their experience with other projects will 
contribute to the success of yours.  
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Raised Bed: Raised bed gardening is a convenient and efficient way to garden in a limited space. Building a 
box to raise the soil level up also provides access to gardeners with disabilities and a working height for young 
and old gardeners alike. Raised bed or containment gardening also provides an opportunity for mono-cropping, 
complimentary crops or theme crops.  

There are limitless ideas for fun theme gardens where students can 
learn about geography, history, and math.   

Pizza Garden: tomato, basil, onions, peppers, garlic, oregano planted in the 
shape of pizza slices; a great way to learn fractions and geometry. 

Salsa Garden: tomato, cilantro, onion, and peppers and different ingredients 
depicting different Latin and Mexican cultures. 

Herb Garden: A variety of herbs that can enhance foodservice recipes and 
menus or classroom nutrition education. 

Three Sisters Garden: traditional Native American garden consisting of 
corn, beans and squash.  The garden is planted in a ring symbolizing the 
unending cycle of life. 

 
A raised bed can be any size and out of any materials available such as 
wood, brick, or stone.  Do not use railroad ties, treated lumber or old 
tires for garden boundaries.  These items contain toxic chemicals that 
can leach into the soil and can be absorbed by the plants.  Old railroad 
ties contain creosote, a carcinogen; treated lumber contains cyanide, a 
potent poison; and tires can leach petroleum products into the soil.   
 

Container Gardens: Planting your garden in portable containers is 
a smart, simple, inexpensive way to get started with a gardening project 
that is portable, scalable and transferrable around campus. Containers 
can be barrels, pots, or other containers of varying shapes and size.  
Container gardens are a great way for a teacher to start in the 
classroom because of the limited space required and low cost.  If you 
are approached about a garden where 
these obstacles exist you will be a hero 
suggesting this option! 

One company that sells materials for container gardens is Earthbox.  They are a 
well established international gardening program that was originally begun by the 
United Nations. Visit the website to learn more at www.earthbox.com  

http://www.earthbox.com/�
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Hoop House: Hoop houses are like portable 
greenhouses that can protect plants from the elements – 
from snow in the winter to pesky animals and insects.  

There are several different types of hoop house models 
that can offer the benefit of year round growing seasons in 
colder climates where the growing season is short. They 
are inexpensive, easy to assemble (by kids and staff) and 
are temporary structures that can be moved and reused if 
the space needs to be reallocated for another purpose.   

Hoop houses come in all sizes – from the very large to the very small, such as those put up in the White House 
Garden (right). They can also be placed on any surface 
such as asphalt, concrete or grass.  
 

Greenhouse: Many schools already have existing or 
underutilized greenhouses. Some are part of long-
forgotten agricultural programs that can be revitalized. 
Indoor gardening in greenhouses and hoop houses offers 
the opportunity to experiment with diverse growing 
models such as aquaculture and hydroponics.  

 

 

 

 

 
 
 

Don’t be limited by just the types we have listed here! There are many, many more planting options – including 
vertical gardens, lasagna gardening, trellises, companion gardening, and square foot gardening. Use the 
resources listed at the end of this guide to find the gardening methods that work best for your situation. 

Step 3: Design the Garden 

Now it’s time to create the plan and design of your garden. Hopefully by now you’ve determined the types of 
gardens that are best suited for your site based on the initial assessment of the surrounding location, soil 
quality, and water availability. Here are some additional tips for creating your garden design:10 

  

TIP: It is always best to first 
identify what supplies or structures 

the school owns before you re-
create the wheel. 
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TIP: Having a garden plan 
can be a great fundraising 

tool, showing potential 
funders you are serious 
and have given careful 
consideration to your 

project. 

 

1. Gather the dimensions of the plot and note any buildings, property lines, or any other existing 
conditions impacting your plan. 

2. Draw a base map that includes all of your measurements and the conditions of your garden site.  
3. Begin creating the different zones of your garden – these may include vegetable patches, flower 

gardens, pathways, trees, reading areas, benches, etc. 
4. Don’t forget to also include your tool or supply shed (if applicable) and 

water source(s). These factors can play a role in how your garden is 
laid out. 

5. Involve as many people as possible in the process – administrators, 
teachers, students, and parents – to encourage community buy-in and 
build excitement for the project. Remember, once you’ve designed it, 
you need help building it! 

6. Once you’ve settled on a design, you can begin figuring out 
construction costs and materials needed.  

For assistance determining the materials you will need for your garden, check out our references section. We’ve 
included a number of suggested tools, materials, and calculations for determining how much of everything you 
will need for the garden you’re planning. You will need this information in order to determine your budget and 
fundraising needs. 

Remember too that it’s OK to start small. Maybe you want 
to start with a small garden at one school, with the plan to 
expand to other schools in your district. Having achievable, 
manageable goals can be the difference between a 
successful garden and one that only lasts a season. 

 

Budget and Funding 

One of the first questions a foodservice operator (or school official) might have in the initial stages of school 
garden planning might be the cost and funding source.   

Step 4: Budgeting and Securing Funding 

Once you’ve determined your garden design and list of tools needed, it’s time to write a budget. Consider 
developing a one-time “start up” budget, as well as a budget for the maintenance of the garden for a few years 
into the future. Also, feel free to create a wish list of items for your garden – and develop a plan to work towards 
making them a reality. As they say, Rome wasn’t built in a day. Make sure your budget is reasonable and 
attainable – you don’t want to spend all of your time fundraising. 

Typically, the first choice for funding of school gardens is donations by local businesses, parent organizations, 
and community groups.  If you are not able to secure all of the donations you need, the USDA has provided 
guidance on allowable costs to fund school garden supplies and seeds from the school foodservice account.  A 
link to the complete guidance document is listed in the reference section, but is summarized below:11 
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• The school can purchase seeds, tools, soil, and other garden supplies using funds from the nonprofit 
school food service account with the understanding that the garden is used within the context of the 
program (selling the food, providing food for classroom educational lessons, etc.) and that the items are 
used for the purpose of starting and maintaining the garden. 

• The school can sell food grown in their garden, funded by the nonprofit school food service account, as 
long as the revenue comes back to the nonprofit school food service account. The produce can be part 
of a reimbursable meal or a la carte, as well as sold outside the meal program such as to parents or in 
roadside stands. 

• Funds received through the Fresh Fruit and Vegetable Program (FFVP) CANNOT be used to purchase any 
garden materials. 

Additional Budget Line Items: Two budget items that are worth their weight include irrigation and a paid 
garden leader or coordinator. Of course, neither of these items will be able to be fully funded or implemented 
on a broad scale, but both are necessary and here’s why: 

• Irrigation: One of the most time-consuming activities in the garden, and one of the most important, is 
keeping everything watered, especially during the hot summer months. If you are maintaining your 
garden over the summer (which we suggest, since most plants ready 
for fall harvest will need to be planted prior to school starting in the 
fall), your garden will need almost daily watering. Getting volunteers 
to come out to the garden over the summer may be do-able, but it 
would be easier if you had a back-up plan, and could utilize volunteers 
for other important garden activities such as weeding. There are a 
number of water-efficient irrigation systems on the market, and you 
may be able to get one donated by a local garden supply or 
landscaping company. Combine with a rain barrel and you just made 
your garden more environmentally responsible and even easier to 
take care of! 

• Paid Garden Leader or Coordinator: Every school gardener’s dream is 
a dedicated, full-time garden coordinator. However, this won’t be a 
reality for most schools. Therefore, setting aside some funding to 
compensate, even a little, your garden leader will pay off in the end. We’ve listed in the reference 
section (“Implementation Checklist”) some of the activities a garden coordinator could perform, but the 
possibilities are endless. A coordinator is particularly helpful in the summer when it’s harder to come by 
students and volunteers to help with garden upkeep, and watering and weeding needs are especially 
high.  

Whether you have a funded budget or not, review the “Keeping the Momentum” section of this manual for 
groups who might be able to donate time and money to your garden, as well as the list of resources in the 
reference section where you can seek out additional funding and grants for your project. 
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Building and Maintaining 

To continue on from our section on planning the garden, you are now ready to begin purchasing materials and 
building the garden. 

Step 5: Site Preparation 

Once your site is selected it is important to prepare the site for maximum harvest, enjoyment and food safety.  

1. Curtail nesting places for mice and rats by keeping grass short and minimizing vegetation at the edges of 
your garden.  

2. It is best to erect a fence around your garden to keep out 
wildlife and other animals.  A fence with a gate will deter typical 
garden pests such as deer, rabbits, groundhogs, squirrels, mice 
and raccoons.  If deer are a potential problem, the fence should 
be 8 ft. tall, if not, 4 ft. should do the trick.   

3. Birds can also be troublesome.  Cover the ends of stakes and 
posts with plastic or metal cones to keep birds from resting and 
defecating in or near the garden.  

Some additional measures you may want to take prior to planting day include assembling your tools and 
toolshed, coordinating compost, choosing seeds, and determining your method for weed and pest management. 
We’ll go over each of these in a little more detail below.  

Tool Shed: Depending on the scale and type of garden you are working 
with, your tool choices will be very important.  If it is a large open space, 
power tillers are not only handy but they make quick work of a big job. 
You don’t have to purchase one; they are available for rent at large 
garden centers or, if you partner with an agriculture group, they may 
have one and volunteer their services to assist you.12 

Constructing raised beds will require power tools, labor, and other 
materials.  A skill saw will be needed to cut your lumber the length you 
will need unless the lumber vendor cuts it to your dimensions.  It is also a 
good idea to gopher proof your beds with aviary wire. 

 
Some of the key hand tools necessary: 
A variety of rakes; spades and shovels; wheelbarrow, cultivators, trowels, 

watering can, hoes, planting tool, root cutter, bailing wire, hoses etc. Many of these can be obtained through 
donations from your community partners. Many donors’ checkbooks are greener than their thumbs; they 
understand the importance and significance of the project but don’t have the time to actively participate but are 
willing to share in the costs. Many large garden centers and home improvement centers have existing small 
hand tool donation programs for schools. You must ask to receive. 
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TIP: First and foremost 
remember personal safety – 
a good pair of shoes, a sun 

hat, rugged gloves, 
sunscreen, and bug 

repellant. 

TIP: While it’s important to 
hydrate your garden never 

forget to hydrate the 
gardeners. Remember your 

reusable water bottle. 

 

A complete list of supplies with estimated cost can be found in 
the reference section of the manual. Also, get to know your 
grounds and maintenance crew at the school – they are obvious 
partners and would appreciate being involved in the process 
early on, rather than being asked for help three months after the 
garden is built. 

 
Fertilizer: It’s OK to use fertilizer, but make sure it is kept in a 
secure area, and you read and follow manufacturer’s instructions 
before use. Only obtain fertilizer from commercial garden supply stores. 
 
Compost:  Limit compost to what can be purchased from a commercial outlet to ensure safety and 
traceability. All organic matter should be fully composted according to EPA regulations (i.e. in aerobic conditions 
and at high temperatures) prior to application. If organic matter is not composted properly, pathogens can 
survive and contaminate the soil and plants in your garden. The use of raw manure is prohibited. 
 
If your school has a composting program for cafeteria or garden waste, only use that compost for flowers, 
ornamental plants, or trees. For food safety reasons, garden beds where food is grown to be eaten should not 
have compost applied unless it was purchased from a commercial facility. 
 
Seeds:  There are many places to purchase seeds so be conscious of where 
your seeds come from and consider the source and quality.  Look for those 
that are preferably non-genetically modified and come from companies who 
have taken a “safe seed pledge.” 13 
 
Weed and Pest Management:  No synthetic pesticides or herbicides 
should be used, preventing toxic residue on food and avoiding human and environmental exposure. The first 
and best method for weed and pest management is careful observation.  For more information on developing a 
safe pest management strategy, see the resources listed in the reference section of this manual.13 

Step 6: Build Day 

You have done all of your homework and are now ready to build your garden.  You have involved many 
stakeholders in the school and larger community and created excitement about the project.  Use the interest 
and excitement and plan a build day that is a celebratory community 
experience.  Avoid overwhelming a small group of volunteers by involving 
the entire community including students, teachers, parents, community 
groups, local businesses, and local garden clubs and organizations.  Put 
someone or a small group in charge of the event so you are prepared with 
tools, tasks, and food and beverages for the number of people you expect. 
The better prepared and organized you are, the more likely people will be 
willing to come back to help out again. 1 
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For a successful build day, consider including: 
1. Garden map copies for visitors to view 
2. A task list that is separated according to ability of the volunteers: 

a. Tasks that require heavy lifting 
b. Tasks that require the use of power tools 
c. Tasks that can be done sitting down at a table 
d. Food and beverage servers 
e. Planting 
f. Tool organizing 

3. Media  
4. Someone to take pictures for you 

 
Step 7: Garden Management and Maintenance  

Congratulations, your garden is built!  There are several tasks that you can count on to take place in the garden.  
The grid below provides a general idea of what needs to be done by season. For a complete planting guide, see 
the reference section of this manual. 7 

 

 

  

 
FALL 

 Plant and harvest fall vegetables 
 Gather leaves for composting 
 Remove summer crops 
 Plant cover crops 
 Mulch garden beds 

WINTER 
 Plan the spring garden 
 Start seeds indoors or install cold frames 

outside 
 Prune fruit trees and shrubs 
 Seek out additional funding 
 Take a well-deserved break! 

SUMMER 
 Plant summer vegetables or prepare  

garden for summer break 
 Schedule volunteers to help with summer care 

– consider asking families or community 
gardeners to adopt a plot to take care of 

 Keep weeds under control 
 Harvest vegetables 

SPRING 
 Clean out winter debris 
 Prepare soil for planting 
 Transplant seedlings 
 Direct sow seeds 
 Harvest spring vegetables 
 Host special events to highlight the garden 

and spring crops 
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Keeping the Momentum Going 

It’s important to remember when you are involved in a school garden that you don’t have to go it alone.  In 
addition to your school district leadership there are many community people and organizations that will be 
willing to help with their volunteer labor as well as donated supplies, including students as well. This is also 
where a strong garden coordinator or leader is key, to continue to promote the garden within the school and 
general community, and ensure it is being utilized and maintained. 

Students can also be great recruiters.  Let them know what you’re up to because they may have a family 
member or industry connections to get you what you are looking for.  

Parents are great resources if they are aware of your needs.  Announce your garden plans in school newsletters 
and on school district websites asking for volunteers and donated supplies. 

Church, community and youth groups such as the Girl Scouts, Boy Scouts, Lions Clubs, Rotary Clubs, Knights of 
Columbus, etc. may be good sources of volunteers.  Youth groups may be able to use their experience for 
achievement badges. Afterschool programs can also be a great partner – students can work in the garden but 
may also be able to use the garden for afterschool instruction or cooking classes. 

Local businesses are usually willing to donate labor or supplies because it’s a great opportunity to contribute to 
the community.   

Colleges, universities, and extension services may also be able to lend time and expertise to your garden effort. 
For an even more complete listing of potential partners, review the resource listing in the reference section.  

Potential Partners, Experts, and Supporters for your project: 

• Students who are looking for community service hours, clubs related to agriculture, business, health 
• School administrators and faculty such as guidance counselors, club advisors, principals, etc. 
• Garden, plant and flower clubs and organizations 
• University Cooperative Extension Services 
• Scouts 
• 4-H Clubs 
• Boys and Girls Clubs 
• Church Groups 
• Colleges and Universities 
• Land trusts, environmental and 

conservation groups 
• Community institutions such as 

hospitals 
• Other Compass Group Sectors 
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Growing 

Harvesting Eating 

Planting 

Creating a Food Safety Plan 

In Part I, we reviewed the key steps involved in starting a garden - many of which relate directly to 
maintaining adequate food safety. Whether the produce you will be growing is served in the cafeteria, 
classroom, or to other members of the community, it’s important that safety is always front of mind. 
Therefore, it is highly recommended that a Food Safety Plan be developed for the garden. If you are 

starting a new garden, begin writing your plan while you are making other preparations (approvals, budgeting, 
etc). If you are working with an existing garden plot, review current procedures against what is recommended in 
the Food Safety Plan in the reference section. Make changes as needed, and perform additional testing or 
maintenance to bring the garden into compliance with your Food Safety Plan.  

A comprehensive Food Safety Plan will cover the following key areas: 

• Production (growing conditions) – Location, Security, Fencing, Soil Testing/Soil History, Water Testing, 
Compost and Manure, Fertilizer, Pest Control 

• Sanitation – Worker Health, Handwashing, Restroom Facilities, Training 
• Harvest – Containers and Equipment, Identification and Traceability 
• Transport and Delivery – Transporting, Receiving 
• Produce Washing 

As you can see, many of these topics have already been covered in this guide – and the following sections will 
provide further guidance on each of these topics. If you need further information to complete your Food Safety 
Plan, utilize the websites listed in the reference section under “Listing of Additional Resources: Garden Planning, 
Sanitation, Technical Resources.”  

Remember that it’s a good idea to have a plan in place regardless of who is consuming produce from the garden. 
A Food Safety Plan is a requirement of the Chartwells Protocol, detailed in Section IV. 

General Garden Safety Procedures 

Now your garden is up and running – how do we ensure that the foods being grown are safe to eat? Let’s quickly 
review where we are in the growing process and how safety and sanitation are coming into play. 
 

1. Planning – you tested the water and soil prior to choosing your site, 
and made sure the location was secure and protected from vandals 
and pests that may contaminate the garden 

2. Planting – you chose soil and/or compost that come from a 
traceable source and were handled correctly, and you made sure to 
choose an appropriate and safe weed and pest management system 

3. Next step: Growing! 
 
  

Safety & 
Sanitation 

Planning 
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A Brief History of Good Agricultural Practices (GAP) 14 
 
The Good Agricultural Practices (GAP) audit and certification process was started by the Food and Drug 
Administration (FDA) in 1998. The GAP certification process is a way for food service providers, vendors, and 
consumers to be assured that the food they are obtaining from farmers 
and growers was grown and handled in a safe and sanitary way. 
 
The principles within the GAP protocol cover how the food is grown, 
handled, packed, shipped, and tracked. The grower/farmer must have 
established and documented procedures to demonstrate their efforts to 
minimize the risk of contamination, based on the FDA’s GAP guidelines. To 
be certified, the grower must submit documentation of their practices to 
FDA and successfully pass regular FDA on-site audits. 
 
The USDA does not require schools to only purchase from GAP-certified 
farms, but generally Compass Group and Chartwells do require vendors and suppliers to obtain their products 
from GAP-certified growers. Each state and local authority may differ with their requirements and what they are 
willing to allow. 
 
The absence of GAP certification doesn’t mean that the food isn’t safe – alternatively, GAP certified-growers 
may still experience a foodborne illness outbreak. Remember that GAP is a guidance system for growers to 
produce food in a safe way, and an assurance for consumers that they will receive a product that is free of 
contamination and safe to eat. 
 
Applying Good Agricultural Practices to School Gardens  
 
So how does this all relate to school gardens? If you are planning to consume anything grown in your school 
garden – consider it a mini-farm from a food safety perspective. For the food you are producing to be safe, the 
same guidelines and practices that USDA and the FDA have established for large-scale farms should be followed. 
Though you won’t be able to obtain GAP certification for your garden, you should follow the same principles. 
We will review some procedures to keep in mind to ensure you maintain safe growing practices. 
 
Garden Worker Health 

Anyone working in the garden or in contact with the garden produce should be in good health. Workers who 
exhibit symptoms of food borne illness such as vomiting, diarrhea, sore throat and fever, jaundice, infected 
sores or cuts on exposed portions of the hands and arms, must be excluded from working in the garden. If 
anyone has recently been exposed to or living in the same household as an individual who works or attends a 
setting where there is a confirmed disease outbreak, that worker must be excluded from the garden as well.  
Workers who have come into contact with, or have been diagnosed with a food borne illness must not return to 
working in the garden until cleared by a physician. If a worker experiences both vomiting and diarrhea, they may 
not return to the garden until 72 hours after the symptoms have subsided. 
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Additionally, in the event of an accident or injury to someone working in the garden, make sure that all 
volunteers are covered by the school district insurance policy.  

Basic Food and Gardening Safety Training  

All persons working in the garden, including students, staff, and 
volunteers, should receive some basic food and gardening safety 
training. Check with your local health department to determine if 

any specific requirements must be met for people handling food. Some 
suggested training topics include:9 

• Handwashing and personal hygiene  
o Once in the garden, identify for all garden workers where the nearest toilet facility and 

handwashing sink are located 
o Require all workers to wash hands before AND after working in the garden 

• Cleaning and sanitizing garden equipment and containers used to hold produce 
• First aid and how to respond to incidents in the garden  
• Handling produce during harvest, washing, and transportation  
• Glove use 

 
Students Working in the Garden 

Since you will likely encounter a number of students wishing to work in the garden, you must take extra 
precautions to ensure their safety. Below are some guidelines we recommend you have in place:9 

• Have all parents sign permission slips that list potential hazards and that allow students to work in the 
garden.  Record all allergies, including food and insect, and provide a first aid kit and drinking water. 

• Students should wash their hands thoroughly before and after working in the garden. 
• Students should wear proper shoes to protect their feet from cuts and stings.  Bare feet, sandals or flip 

flops should not be allowed. 
• Students should wear hats and sunscreen while gardening. 
• Students should be encouraged to walk on pathways when they are available. 
• Be aware that exposure to the sap, leaves and stems of certain plants can cause mild skin irritation or 

contact dermatitis in sensitive individuals. 

Apply the same training and general safety standards listed on the previous page to your student workers as 
well – including basic training about food and garden safety, and the exclusion of ill students from working in the 
garden until their symptoms have subsided. 

Some of these other garden safety reminders have already been  
mentioned in previous sections but are worth repeating: 

Use only commercially prepared organic fertilizer or compost • Identify the source of your soil and ensure it is 
free of weed seeds, chemical contaminants, trash, etc. • Use only potable water (drinking water) for irrigation 
(watering) • Do NOT use insecticides and/or pesticides – DO have a pest monitoring and management system  

• Protect the garden from pests, animals, and secure from unwanted visitors
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Growing 

Harvesting Eating 

Planting 

Once students grow food in a garden the next step is enjoying the harvest.  We’ve seen the tremendous feeling 
of accomplishment students experience when they eat the food they have grown and when they try a fruit or 
vegetable they’ve never tasted before.  In the student garden our first priority is safety.  Our school garden 
policies and procedures are designed to safeguard the health of the students we serve.  We want students to 
enjoy the fruits of their labors in the classroom, dining room and elsewhere on the school campus and are 
committed to working with our partner school districts to make that happen.  

Harvesting from the Garden 

Recall our discussion of good agricultural practices and their importance in assuring food safety. As we 
mentioned, these practices extend beyond just the growing of the food – they include the harvest, 
handling, and transport of the food to its final destination as well. 

A few tips to follow for a safe harvest:5,6,15 

• Apply the same standards for harvest as outlined previously 
about workers in the garden (do not allow anyone to work in the 
garden when suffering from vomiting or diarrhea). 

• Always wash your hands before and after harvesting fresh produce. 
• Use clean gloves or clean hands when picking fresh produce. 
• Brush, shake or rub off any excess soil or debris before putting the 

produce into the harvest container or bringing produce into the kitchen. 
• Use clean food grade containers to hold produce.  Examples are new (never used) food grade buckets 

and tubs. Be sure to clean and sanitize after each use and use solely for garden produce transport. 
• All tools must be used solely in the garden and cleaned and sanitized regularly. 
• Use only potable (drinking) water for washing of harvest/transport containers. 
• Do not eat fresh produce while harvesting. 
• Do NOT wash produce. Excess dirt can be removed as stated above but produce should be kept dry and 

not washed. Produce must be washed according to specific guidelines after it arrives in the kitchen. 
 
Depending on your school’s circumstances, you may encourage the garden leader to communicate with the 
kitchen manager on a regular basis about the harvest schedule and when produce deliveries to the kitchen can 
be made. At the least, make sure your kitchen staff are trained on the receiving and storage procedures for the 
garden produce described below and know to alert you immediately if they encounter any issues. 

Produce Receiving & Storage 

Receiving is a critical control point for many foods, including fresh produce, and is part of the Compass 
Group HACCP plan. Compass Group associates responsible for the receiving of incoming foods are 
likewise responsible for careful monitoring of potentially hazardous food temperatures, without 
exception. Temperature is one of the prime factors that controls the growth of bacteria in food. Many, 

Safety & 
Sanitation 

Planning 
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Important Reminders:  

• Use produce within 2 
days of delivery.   

• Do NOT wash produce 
at delivery.  

• Wash produce the day 
it will be served – refer 
to the washing section 
for details.   

• Never re-use leftover 
produce that has been 
held on display if it has 
not been held at the 
proper temperature. 

 

though not all, types of pathogens and spoilage bacteria are prevented from multiplying to microbiologically 
significant levels by receiving and storing foods properly under the right temperature conditions.  

Below are some additional pointers for safe receiving:12 
• Only accept deliveries of garden produce when a qualified 

Chartwells staff member is there to receive and inspect it. 
• All deliveries of garden produce should be made by the garden 

coordinator/leader (kitchen staff should not accept foods that were 
not harvested as part of a planned garden harvest). 

• Produce should be transported from the garden to the kitchen in 
clean, food grade containers. 

• Excess dirt should be removed from the produce by shaking or 
wiping clear with dry paper towels, prior to being delivered to the 
kitchen but keep in mind produce should NOT be washed prior to 
delivery. 

• A record of the produce delivered (type, quantity, date, 
delivered/received by) should be completed by the Chartwells 
kitchen manager responsible for receiving. A sample record is in the 
reference section. 

 
After the delivery is received and recorded, the kitchen manager must label and refrigerate the produce 
according to the procedures in the next section. 

Storing Garden Produce 

Produce from the garden should be stored as soon after delivery as possible. If excess dirt remains on the 
produce, you can shake, rub, or brush off with clean, dry paper towels. Never soak, hose/spray, or use 
wet towels/rags to clean excess dirt. Here are some additional tips about produce storage:9,16 

• Store garden produce in separate containers to maintain 
traceability. Label the container(s) with the date of harvest, and 
that the produce came from the school garden. Include in the 
description that the produce is unwashed and not ready for 
consumption. 

• Produce from the garden should be stored under refrigeration for 
at least one day to reduce its temperature to below 40°F. Do not 
serve fresh produce until it has reached this temperature. 

• Any fruits or vegetables that are stored at room temperature (such 
as potatoes, or items that will be cooked prior to consumption) 
should be stored in a cool, dry, pest-free, well ventilated area 
separate from chemical storage. 
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Important Reminders:  

• DO NOT wash, hose or 
spray produce in the 
garden at harvest! 

• Wash only in the school 
cafeteria kitchen using an 
approved anti-microbial 
fruit and vegetable wash 
such as Fit. 

Washing Garden Produce 

Whether it is being used in a classroom demonstration, served at a 
tasting table, or included in the school meal, garden produce should 
be washed before eating. The Compass Group Quality Assurance 

Department recommends Fit Fruit & Vegetable Wash, available at some 
grocery stores, distribution centers, and online. Instructions for properly 
using this product to wash produce are available in the reference section 
under “Food Safety Resources.” Washing of garden produce should occur 
before service (not during harvest/delivery/storage). Refrigerating fruits and 
vegetables with moisture from washing can encourage microbial growth.  

Additional Chartwells produce washing instructions are also available in the reference section.  

Preparing and Serving Fresh Garden Produce  

More often than not we eat fresh fruits and vegetables raw and therefore we cannot rely on heating to destroy 
pathogens on our produce.  This is one reason why fresh produce is a big source of foodborne illness. It is 
important to prepare raw fresh produce with food safety first.   Follow the Chartwells food safety procedures 
when handling fresh produce.  Produce from a school garden that is going to be served in a Chartwells dining 
program should be received, handled and prepared using the same HACCP principles as produce coming from 
any other source. Here are some key points to remember:15 

• Store, prepare, and serve school garden produce 
separately from other sources of produce to 
maintain traceability.  

• Record garden produce separately on the 
production record and ensure staff are taking the 
temperature of the produce prior to service. 
Consider serving produce in a specific area or 
recipe (on the salad bar versus adding to the main 
entrée) to further ensure traceability. 

• As with all food, ensure kitchen contact surfaces 
are cleaned and sanitized before and after working with garden produce (including cutting boards, 
knives, utensils, and storage and serving containers). 

• We do not suggest transporting garden produce from school to school; produce grown by a school 
garden should be used only in that school kitchen and not transported to other school kitchens. 

• If you have leftover produce that has been cut, sliced or cooked, store it in a clean air-tight container at 
40°F or less.  Never reuse leftover produce that has be held at room temperature.  

• Follow all other standard procedures for maintaining food safety when reusing produce from serving 
lines such as the salad bar (temperature maintained at 40°F or less during service, discard if 
contaminated with other foods, etc.) 
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Growing 

Harvesting Eating 

Planting 
Planning 

Safety & 
Sanitation 

Closing 

So that’s it! You’ve now learned the gardening process from beginning to end. Let’s review just one more time 
how all of the steps work together to ensure the safety and health of our students and clients: 

1. Planning: The planning process involves gaining approval from the 
necessary Chartwells management and school district 
administration, and contacting the local health department. 
In this step we choose our garden site based on the 
surrounding location, soil, and water quality.  

2. Planting: Here, we choose the right soil, seeds, and pest 
management system to start our garden on the right foot. 

3. Growing: During the growing process we apply the 
principles of GAP to ensure those tending the garden are 
practicing proper hygiene and safety. We also continue to choose soil 
and fertilizer that is safe, water our plants with safe drinking water, and 
keep pests at bay without the use of harsh chemicals.  

4. Harvesting: We can’t forget about sanitation when it comes to finally harvesting our crops. Use clean 
containers, only allow healthy individuals to pick produce (after hand-washing), and make sure to clean and 
store produce safely once it makes it into the kitchen. Keep accurate records of all produce you receive. 

5. Eating: Last, but certainly not least is eating. We need to make sure garden produce is stored, handled, and 
prepared with a special attention to maintaining traceability and HACCP principles. 

6. Cycle repeats: Don’t let all of your hard work go to waste. Continue to follow the steps in the garden process 
and maintain the high safety and sanitation standards you’ve put in place to ensure the garden produces safe, 
healthy food for months and years to come. 

edibleschoolyard.org 
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Chartwells Protocol for Serving Garden Produce 

As a food service provider, we have a commitment to the people we serve to take the necessary steps in 
ensuring the safety of the meals we provide. The Compass Group Quality Assurance (QA) Department has raised 
food safety concerns about serving fruits, vegetables and herbs that have been grown in a school garden.  
However, QA also understands the Chartwells need and desire to serve foods from our school gardens to 
students in our dining facilities, given the level of interest from our clients and school communities.   

In order to accommodate schools wishing to serve garden produce, the Compass Group QA and Legal 
Departments have developed four requirements that must be met for Chartwells to serve food from a school 
garden. The following documents must be submitted and approved prior to produce being served:  

1. Health Department Approval 
2. Food Safety Plan for Gardens 
3. Garden Leader Training Confirmation 
4. Hold Harmless Agreement 

Health Department Approval 

As discussed in Part I of this guide, health department approval is 
suggested when embarking on any garden project. For Chartwells to 
be able to serve produce from the garden, Compass Group QA requires that the Health Department or 
regulatory agency that permits the school cafeteria provide written approval for the use of garden produce in 
the school meal program.  The garden produce must be an ‘approved source’ of food for the school cafeteria.  
The Health Department may have additional requirements for approval and may ask to see an overview or plan 
for the garden.  A copy of the Health Department approval letter must be kept on file at the food service office. 

Food Safety Plan for Gardens 

Every school garden must have a written Food Safety Plan.  The plan provided in the reference section serves as 
a guide for the development of this document. This plan should be completed by a trained, qualified resource 
such as the Garden Leader.  The Food Safety Plan must be followed closely so proper procedures are in place to 
ensure the safety of the produce.  Your Health Department, Department of Agriculture, or State Education 
Agency (NSLP and SBP administration office) may have additional requirements.  These requirements must be 
strictly adhered to. For more information to assist in the development of your Food Safety Plan, utilize the 
websites listed in the reference section under “Listing of Additional Resources: Garden Planning, Sanitation, 
Technical Resources.” 

Garden Leader Training  

Each garden must have a Garden Leader who works closely with the Chartwells manager.  The Garden Leader 
and Chartwells food service director (or other Chartwells designee working with the garden) must attend an 
approved training at the garden planning stage.  This training must be conducted by a Cooperative Extension 
Service or other approved resource and must provide an overview of Good Agricultural Practices. This training 
will assist the Garden Leader and Chartwells manager in understanding protocols and requirements to ensure 
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the safety of the garden produce.  The Garden Leader must take responsibility for and oversee all aspects of the 
Food Safety Plan and food safety for the garden.   

Links and tips for locating an approved training are listed in the reference section under “Garden Leader Training 
Resource.” Sample documentation for the training is also provided in this section and should be submitted to 
the QA Department as part of the initial approval process. 

Hold Harmless Agreement 

The three documents mentioned above (Dept of Health Approval, Food Safety Plan, Garden Leader Training) 
must be sent to the Quality Assurance Department for review.  We recommend submitting all three pieces of 
documentation at the same time. It will take approximately ten days for QA to review your documentation. The 
QA Department may have follow up questions requiring clarification before the documentation is deemed 
satisfactory and complete. 

Once all required documentation has been submitted to QA, the Compass Group Legal Department will be 
contacted to develop a hold harmless agreement. You will be notified 
when this process is started and when you can expect your agreement. 
It will then be your responsibility to bring the agreement to the district 
for signing. Once you have submitted the signed agreement and the 
Legal Department acknowledges the receipt of the agreement, your 
garden is officially approved. All documentation involved in the approval 
process must be kept on file in the Chartwells school district office and 
be available upon request. Note that this approval reflects your garden’s 
compliance with Chartwells QA and legal requirements and does not represent a food safety audit. 

Subsequent Years of the Garden 

Each year, revisit your Food Safety Plan with the garden leader and make adjustments as needed. An updated 
plan must be submitted to the Compass Group QA Department every year. 

 

In Closing 

Before serving any garden produce to students, make sure you take the 
necessary steps listed above. In addition to assuring the safety of the 
produce we serve in our meals, this process protects Chartwells in the 
event any student does become ill from eating produce from the school 
garden. Our clients and customers expect us to provide safe, healthy meals 
to students – introducing garden-grown produce may compromise our 

ability to do this if the proper procedures are not in place.   

All documentation and questions related to garden approval should be submitted to: 

Terry Marek, Senior Food Safety Manager, Compass Group QA Department: terry.marek@compass-usa.com  

Whitney Bateson, Director of Wellness Initiatives, Chartwells K-12: whitney.bateson@compass-usa.com 

mailto:terry.marek@compass-usa.com�
mailto:whitney.bateson@compass-usa.com�
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Glossary of Key Terms 

Gardening Term Definition 

Cold frame A bottomless box consisting of a wooden or metal frame with a glass or 
polyethylene top; it is placed on the ground over plants to protect them from cold 
or frost. 

Compost An organic matter such as well-decayed leaves, grass clippings, and vegetable 
waste, added to the soil as an amendment to improve its texture and drainage and 
to enrich it with nutrients. 

Compost bin Any of various containers utilizing air, moisture, and solar heat to turn grass 
clippings, garden refuse, and kitchen scraps into compost. Composters may consist 
of stacked trays or other chambers arranged to facilitate periodic turning of the 
mixture. 

Container garden Method of growing plants outdoors in barrels, pots, and other containers. 

Erosion The wearing away of the land through the action of moving water, wind, or other 
geological agents. 

Fertilizer A natural or manufactured material added to soil to supply nutrients to plants. 

Food-grade container According to ServSafe: Container made for food storage that is durable, leak-proof 
and able to be sealed or covered 

GAP Good Agricultural Practices are a set of principles for food production established 
by the FDA that, when followed, help to assure that food is safe to eat. The GAP 
audit and certification process was started in 1998 – Compass Group and 
Chartwells generally require that all produce purchases come from GAP-certified 
growers. 

Hoop house Riblike structures, generally of wire, used to support fabric, such as plastic or mesh, 
covering a row of plants keeping temperatures inside higher in cold climates. 

Hydroponics A method of growing plants in water rather than soil. The plants' roots are 
suspended in a nutrient solution. 

Integrated pest 
management  

An approach to pest control that strives to manage pests at acceptable levels 
instead of completely eliminating them. It begins with techniques that are least 
disruptive, such as planting resistant varieties, using biological controls, less toxic 
sprays and appropriate cultural techniques, and only using traditional synthetic 
pesticides as a last resort. 
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Irrigation The act of watering or moistening; the covering of anything with water or other 
liquid for the purpose of making or keeping it moist, especially, the distribution of 
water over the surface of land to promote the growth of plants. Irrigation systems 
or methods may include drip, subsurface, basin, flood, and supplemental. 

Know Your Farmer, Know 
Your Food (KYF2) 

USDA-wide effort to carry out President Obama's commitment to strengthening 
local and regional food systems. Through this initiative, USDA integrates programs 
and policies that foster new opportunities for farmers, promote locally and 
regionally produced foods, and demonstrate the connection between food, 
agriculture, community, and the environment.  

Lead A neurotoxin (toxic to the nervous system, causing damage) naturally present in 
soil. Pollution, paint, or past construction on the land could all result in unsafe lead 
levels in the soil. Before planting, contact a soil testing expert to test your soil. 

Organic A term that is widely used and has a few different meanings, but broadly refers to 
any material that is derived directly from plants or animals (not synthetic) 

Organic Gardening  A method of gardening utilizing only organic materials, such as manure, peat moss, 
and compost, and rejecting inorganic materials, such as rock phosphate, 
ammonium, insecticides, and pesticides.  

Organic Soil A term applied to soil that consists primarily of organic matter like peat or muck. 

Organic,  USDA Certified  USDA certified organic foods are grown and processed according to federal 
guidelines addressing, among many factors, soil quality, animal raising practices, 
pest and weed control, and use of additives. Organic producers rely on natural 
substances and physical, mechanical, or biologically based farming methods to the 
fullest extent possible. 

Potable water Water that is safe to drink 

Raised beds Method of gardening that raises the soil level up above the ground, usually using a 
box or some other constructed frame. 

Soil amendment 1. A soil additive. 2. What is needed for optimum plant productivity. 

Vermiculture or 
vermicomposting 

The use of worms (such as earthworms) to decompose organic waste. 
Vermicomposting is different from other compost systems because it can be done 
inside, requires less maintenance and space and produces more fertile soil 
amendments. 

 
Reference: Gardener’s Dictionary, National Gardening Association, www.garden.org/dictionary 

http://www.garden.org/dictionary�
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Chartwells Garden Guide: Implementation Checklist 

This checklist includes information from this guide as well as additional tips from a number of garden planning 
resources. These resources are listed at the end of this checklist and you’re encouraged to review them as well. 

Step 1: Project Approval and Planning 

 Approval from Chartwells management 
 Approval from school district officials and client 
 Written approval from the local health department (if produce is to be served in school meals) 
 Involve stakeholders early on: Administration, teachers, students, parents, custodians/grounds, local 

agriculture, farmers, gardeners 
 Identify a leader (and possibly a permanent steering committee) 
 Develop a purpose and vision for the garden with your stakeholder group,  
 Begin work on your Food Safety Plan if you intend to serve the produce 
 Start the discussion regarding funding 

Step 2: Site Selection 

 Size – measure and create a scaled drawing 
 Acceptable water source(s) 
 Consider visiting existing school gardens for inspiration and learning 
 Test your soil. Lead levels must not exceed 300 ppm, and arsenic levels may not exceed 20 ppm. Contact 

your local cooperative extension for soil testing. 
 Sunlight - make sure your plot gets enough throughout the day – 6 to 8 hours of direct sunlight 
 Proper drainage – avoid damp spots and steep spots 
 Visible location (it’s the best advertisement for recruiting volunteers)  
 Accessibility for teachers and students 
 Security 

Step 3: Design the Garden 

 Driven by garden vision and purpose 
 What will grow best based on the conditions specific to your garden? 
 Create a map – include paths, sitting areas, trees (shade), water, storage areas 
 Plan for future expansion 
 Diversity in the garden is key 
 Host a design party and involve stakeholders 
 School garden basics may include: garden beds, clearly defined walkways, sitting areas with tables, tool 

shed or storage area, compost area, signs (for the various plants, name of the garden, garden rules) 

Step 4: Budgeting and Securing Funding 

 Cost out your design from Step 3. Make sure you can afford it. 
 Determine funding source(s) – school account, donations, grants, fundraising 
 Create both a start up and long term budget and plan for future renovations and installations 
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 Make sure to cover the basics in your budget 
 Create a one-pager to give to potential funders 

Step 5: Site Preparation 

 Minimize possible nesting places for mice, rats, and other pests by cutting grass and clearing debris 
 Protect the garden from intruders with fencing 
 Soil – big part of a garden’s success, so work with local soil experts to prepare and order the correct 

supplies 
 Organize tools and a toolshed or secured storage area 
 Develop a pest management plan 
 Seeds and plants – know what will grow best and when they should be planted 
 Create a planting, harvesting, and crop rotation schedule 

Step 6: Build Day 

 Recruit volunteers from within the school community and also other community members (landscapers, 
gardeners, horticulturalists, local college students – ask your stakeholders to help with recruitment) 

 Schedule purchases and deliveries (plants, soil, other raw materials) to coincide with the volunteer day 
 Organize plenty of water and refreshments for volunteers 
 Create a work plan for the day – make sure every volunteer has a task so they’ll want to come back to 

help out again 
 Divide tasks based on volunteer abilities – tasks that require heavy lifting, use of power tools, or that 

require light work or can be done sitting down at a table and/or with minimal supervision, management 
of the refreshments and beverages, planting, and tool organizing 

 Provide garden maps/plans for volunteers to view  
 Publicize the event – reach out to the media 
 Take pictures – “before” photos of the garden location, during the workday, and after 

Step 7: Garden Management and Maintenance 

 Thank your volunteers and share successes and updates with the community 
 Create a maintenance schedule for: watering, weeding, staking, fertilizing, pruning, bug picking, turning 

compost, mulching, cover crop planting in fall 
 Schedule workdays for volunteers – keep them organizing, fun, and provide food if possible 
 If choosing to serve the garden produce to students in the cafeteria, submit the required documents to 

the Quality Assurance Department. 
 Hold seasonal events to keep the community engaged, such as: scripted student led tours for the public, 

tomato tastings, pesto day, harvest dinner, poetry readings, themed days in partnership with school 
meals, fundraisers like plant sales and farmers markets 

 Summer care: offer parents and volunteers “picking rights” and designate an area for them to grow food 
in exchange fro summer volunteer hours (or minimize need for care by not planting summer crops) 

 Connect with local organizations to provide ongoing support (technical, financial, etc.) 
 Use the garden! Make sure teachers are integrating the garden into their curriculum and have 

designated times they can bring their classes out into the garden to conduct lessons and/or work in the 
garden 
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A Note about Garden Coordinators 

We’ve mentioned the importance of appointing a garden leader at the start of your garden project, but having 
an on-the-ground coordinator responsible for continued garden oversight is also essential. A coordinator can be 
a paid stand-alone position, a dedicated parent or volunteer, or a new responsibility added to an existing 
position within the school. Not every school will be able to pay a full-time garden coordinator – review your 
specific needs and resources to determine what will work for your school. Here are just some of the tasks a 
dedicated coordinator can assist with: 

Program Management 

 Funding  and networking 
 Structured student and volunteer involvement 
 Outreach and promotion 
 Use of produce and goods (in school meals or other programs) 

Technical Skills 

 Horticultural know-how (what to plant, when, how to take care of it) 
 Garden systems (compost, pest management, water, energy) 
 Garden planning and design 
 Garden structures (learning laboratories, cold frames, hoop houses) 

Garden Instruction 

 Engaging students and teachers 
 Cooking and garden instruction 
 Lesson planning assistance 
 Alignment with state and district academic standards 
 Assessment of learning 

 
References:  

District of Columbia Office of the State Superintendent of Education (OSSE) Garden Training 

Mullen, Dorothy. “Starting a School Garden Checklist.” The Suppers Programs. Available at 
http://www.suppersforsobriety.org/Documents/Garden/SchoolGardenChecklist.pdf  

Slow Food Denver. Garden to Classroom Program. Website: http://www.sfdseedtotable.org/?page_id=471  

Washington Youth Garden, www.washingtonyouthgarden.org  

     

http://www.suppersforsobriety.org/Documents/Garden/SchoolGardenChecklist.pdf�
http://www.sfdseedtotable.org/?page_id=471�
http://www.washingtonyouthgarden.org/�
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Chartwells Garden Guide: Communication & Talking Points for Operators 

You may be finding yourself bombarded with questions from excited parents, teachers, and community 
members looking to start a garden and serve the produce to your students. You have this great guide – but how 
do you explain the Chartwells program to the general public? We provide some suggested talking points for you 
to use at PTA meetings, with the client, or in your responses to inquiries from the community. Always refer any 
media inquiries to the Chartwells Communications Department (Ayde Lyons at ayde.lyons@compass-usa.com). 

 
First – What is Your Situation? 

Consider your district’s unique interests and needs before planning any communication – is there already broad 
support for school gardens, and you’re being asking to start serving the produce? Or are you interested in 
sharing this guide with the community to encourage/educate parents and school administrators about the 
benefits of school gardens? Where does your district fall on the scale shown above? 

No Community Interest: Trying to start a garden, or approaching the community about school gardens, may not 
be a good idea at this time. If you want to test the waters, maybe bring up this guide in a client meeting, or put 
something about gardens in a parent newsletter.  Look for other areas of interest in the community and 
promote the Chartwells resources that support those initiatives – gardens aren’t for everyone! 

Some Community Interest: Use some of the general talking points to explain how Chartwells can support school 
gardens. It probably isn’t necessary to go into the details of our program at this time – just offer the basics and 
be ready to discuss our specific program if questions come up. You may want to use the talking points in a 
presentation to the client, or a letter to parents, or maybe offer to make a short presentation at a local farm to 
school or PTA meeting. Maybe bring a copy of this guide to show the Chartwells commitment to gardens.  

Broad, Strong Community Interest: You have parents and school garden supporters knocking down your door 
with requests to use garden produce in the cafeteria! What do you do? Use the talking points provided to 
explain the Chartwells stance on garden produce, and what will be required for us to serve the produce. Show a 
sample of this guide to interested community members. Though this guide should not be widely distributed, you 
may share it with your garden leader and any other people working directly with you on a specific garden. 

 

Continue reading to find talking points for the scenarios and audiences described above. The paragraphs that 
follow may be used individually and interchangeably – you do not need to use any section in its entirety. Just 
use what you need, and tailor the messages for your district as needed. 

“Why would we want 
a school garden?” 

 
“We’ve heard that gardens 

are good – but not sure how 
to get started.” 

 
“We want you to serve our 

garden’s produce now!” 

No Community 
Interest 

 Some Community Interest  
Broad, Strong Community 

Interest 

X X X 

mailto:ayde.lyons@compass-usa.com�
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General Talking Points 

Chartwells supports school gardens and understands their value as part of school districts’ education and 
wellness programs. We believe school gardens provide an excellent opportunity to educate students not only 
about agriculture, nutrition, and core academic subjects, but also about food safety and its importance in food 
production. 

As a leading school food service provider, our first commitment is to ensure the safety and healthfulness of the 
meals we serve. We are happy to work with our schools and districts to develop a plan that will encourage good 
agricultural practices and responsible growing, harvesting, and eating procedures for garden produce.  

The aim of the Chartwells Garden Guide is to provide information and resources to our food service operators 
and community stakeholders so they can make informed decisions as they implement their school garden 
programs.  

Fresh produce is a leading cause of food borne illness, and must therefore be monitored closely to ensure its 
safety when being consumed by students.  Though school gardens can offer a variety of learning experiences 
and benefits, if the intent is to consume food grown in the garden, extra care must be taken for food safety. Our 
guide outlines recommended practices and steps to ensure food safety in the garden.  

Chartwells is willing to work with our districts to serve garden produce in the school meals program. We have 
developed, in collaboration with food safety experts, a set of procedures and steps that must be carried out 
prior to serving any food from the school garden. We are committed to supporting districts as they fulfill these 
requirements, and are available to provide technical support as needed. 

 

Talking Points for Garden Groups, School Garden Supporters, and Parents 

As food and nutrition experts, Chartwells is able to support school gardens in number of ways. 

• Our food service directors are able to partner with schools to assist in the planning and implementation 
of school gardens. Though Chartwells operators do not have the capacity to spearhead or lead a garden 
on their own, they are able to serve in a support role throughout the garden process.  

• With our newly developed Chartwells Garden Guide, we are able to provide resources and suggested 
practices for food safety in the garden.  

• If the school district desires, we are able to serve produce from the garden as part of the school meals 
program in the cafeteria.  

• As always, Chartwells is also available to provide nutrition education, food demonstrations, and 
promotional support to expand the reach of the school garden program. 

The Chartwells Garden Guide is a compilation of garden resources already available to the public, along with 
additional tips and insights from various Chartwells operators and experts. Our goal when developing this guide 
was to consolidate the most pertinent school garden information into one place, and organize it in a logical, 
easy-to-implement way.  
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The overarching theme of our guide is food safety – whether students will be consuming the food from the 
garden in their classrooms or the cafeteria – safety in all aspects of the garden process is key. In addition to a 
variety of tips and resources, we have included a “Food Safety Plan for Gardens” that guides garden leaders 
through each aspect of garden safety and is an essential tool for implementing a plan for the school garden. 

The reasons for promoting garden food safety to students are many – to ensure food being consumed is safe, to 
educate students about food safety and proper hygiene, and to encourage life-long safe food-handling habits. 
We strongly encourage every school garden to make food safety a priority.  

 

Talking Points for Clients 

Chartwells is committed to supporting the education and wellness initiatives of our districts. One way we are 
expanding our support is through our newly developed Garden Guide. The Guide is a resource for Chartwells 
operators and interested school and community members who are involved in the development and 
maintenance of school gardens. 

In addition to the Guide, Chartwells is able to support garden initiatives within your district in a number of ways. 
Our operators can serve in a support role as one or more of your schools implement a school garden; they can 
support and/or implement activities to expand the reach of the garden, including nutrition education, food 
demonstrations, and other promotions; and they can serve food produced by the garden in the cafeteria. 

We have developed with our quality assurance department a process (“Chartwells Protocol for Garden Produce 
in Meals”) that must be in place if it is the district’s intent to incorporate garden produce into the Chartwells-
operated school meals program. The required steps are outlined within the Chartwells Garden Guide, but are 
briefly described below: 

1. Written approval from the local department of health to serve school garden produce in the cafeteria 
2. A completed “Food Safety Plan for Gardens” (included in the Garden Guide) 
3. Documentation showing the garden leader has attended a training for garden food safety 
4. A hold harmless agreement indemnifying Chartwells in the event of illness resulting from consumption 

of food from the garden 

Prior to starting the process outlined above, we ask for a written statement from our district client 
acknowledging their approval of serving garden produce in the school meals program. As the contracted food 
service provider, we are committed to supporting programs that align with the goals and policies of the district. 
It is our intent to support the district’s wishes at all times, whether the decision is to serve garden produce, or 
not. 

The Chartwells/Compass Group Quality Assurance and Legal Departments are available to answer any questions 
related to the “Chartwells Protocol for Garden Produce in Meals.” In addition, the Chartwells Nutrition & 
Sustainability Department is available to discuss any section of the Chartwells Garden Guide.
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Rebel Tomato, American Community Garden Association 

From their Fundraising page: “Fundraising may not seem like an easy task, but there are a few ways that it can 
become less challenging for your group to take on. This page will give you some tips on local fundraising 
strategies, as well as all the tools you need to apply for a grant. With some practice and experience, fundraising 
will come naturally!” 

A listing of local fundraising strategies and ideas, tips for grant writing, over 30 urban gardening and school 
garden grant sources. 

Website: http://www.communitygarden.org/rebeltomato/roots/fundraising.php  

 

Kids Gardening, National Gardening Association 

NGA’s grant and award programs are funded by generous corporations and foundations that share NGA's vision 
of a greener future and belief in the powerful impact gardening programs can have on the mental, physical, and 
psychological health of individuals. Beginning with 50 Youth Garden Grants in 1982, NGA has delivered 9,596 
grants and awards worth approximately $3.96 million, reaching an estimated 1.6 million young gardeners. 

Visit their grants and fundraising page to see past grants and view other past grantees to get ideas for future 
grant applications and garden projects: http://www.kidsgardening.org/grants-and-awards  

 

Lowe’s Charitable and Educational Foundation – Toolbox for Education 

Lowe's will donate $5 million to public schools and public school parent teacher groups - at more than 1,000 
different public schools per school year. Now in its 6th year of helping build better schools and communities, the 
Lowe's Toolbox for Education program has provided nearly $25 million to more than 5,000 schools across the 
country. There are two funding cycles – spring and fall.  

Their website explains the application process, who is eligible, sample projects (which include gardens), and past 
grant winners: http://www.toolboxforeducation.com/  

 

America the Beautiful Fund – Operation Green Plant 

Request free seeds by writing a letter, filling out the application, and just paying for shipping and handling – 
instructions on their website: http://www.america-the-beautiful.org/free_seeds/index.php  

 

http://www.communitygarden.org/rebeltomato/roots/fundraising.php�
http://www.kidsgardening.org/grants-and-awards�
http://www.toolboxforeducation.com/�
http://www.america-the-beautiful.org/free_seeds/index.php�
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Whole Kids Foundation – A Whole Foods charitable organization 

Whole Kids Foundation's mission is to improve children's nutrition and wellness with the goal of ending the 
childhood obesity epidemic. Through partnerships with innovative organizations, schools and educators we 
work to provide children access to healthier choices. We aim to help children reach their full potential through 
the strength of a healthy body. The Foundation focuses their efforts in three areas – school garden grants, salad 
bars in schools, and nutrition education & inspiration for teachers.  

Their site includes resources and the option to sign up for their newsletter for updates: 
http://www.wholekidsfoundation.org/  

 

Woolly School Garden 

Also referenced in the resources section, this garden product may be a good option for schools with limited 
space, but besides that their website contains a great variety of resources and ideas for raising money to start a 
school garden.  

Here is their fundraising section: http://www.woollyschoolgarden.org/index.php/fundraising-kit 

 

The Lorrie Otto Seeds for Education Grant Program 

The Lorrie Otto Seeds for Education Grant Program gives small monetary grants to schools, nature centers, and 
other non-profit and not-for-profit places of learning in the United States with a site available for a stewardship 
project. Successful non-school applicants often are a partnership between a youth group (scouts, 4-H, etc.) and a 
site owner. Libraries, government agencies and houses of worship are eligible subject to youth participation. 

Visit the website for more details about the grant application process: http://www.for-wild.org/seedmony.htm  

http://www.wholekidsfoundation.org/�
http://www.woollyschoolgarden.org/index.php/fundraising-kit�
http://www.for-wild.org/seedmony.htm�
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Washing School Garden Produce with Fit Fruit and Vegetable Wash 

 

• Wash, rinse and sanitize the produce washing sink or other designated produce-washing containers. 

• Mix Fit in room temperature water:  

o Powdered Fit:  Use 1 packet per 5 gallons of water  

•  Completely dissolve the powder in the water. 

• Submerge the produce in the Fit solution and agitate the produce. 

• Soak the produce for 30 seconds. 

• Remove the produce from the Fit solution. 

• Wash your hands in a designated hand wash sink and put on single-use gloves. 

• Thoroughly rinse the produce in clear running water. 

• Drain, shake or spin produce to remove excess water.  

• Change the Fit wash solution before washing and rinsing another type of produce. 

 

For food service purchasing, visit BuySmart Online to submit a request to have the wash delivered through your 
distributor as a one-time purchase. Website: www.buysmart.compassmanager.com   

To purchase products for use in the classroom and washing small amounts of produce, visit: 
http://www.tryfit.com/products.php  

 

Laminate and post the following “Fit Vegetable Wash School Garden 
Produce” sign where garden produce washing in the kitchen will take place. 

http://www.buysmart.compassmanager.com/�
http://www.tryfit.com/products.php�
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Fit Vegetable Wash 
 School Garden Produce   

 
The following double-wash procedure using must be followed 
for all raw fruits and vegetables from a school garden: 
 
1.   Clean and sanitize sinks (or other approved receptacles). 

 
2.   Completely dissolve 1 packet Fit powder with 5 gallons 

 of room temperature water.  
 

3.  Submerge the produce in the Fit solution and agitate.   
 

4.  Soak for 30 seconds. 
 

5.   Remove the produce from the Fit solution and place into a 
 clean colander. 
 
6.   Wash hands in a designated hand sink and put on single-use 

  gloves. 
 

7.   Thoroughly rinse the produce in clear running water.  
 

8.  Drain, shake or spin produce to remove excess water. 
 

9.  Change Fit wash solution before washing and rinsing another   
 type of produce. 
 

 
© Copyright 2012, Compass Group USA, Inc.  
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Food Safety Plan for Gardens 

Food safety of the garden begins during the planning stages.  Steps must be taken to prevent the risk of 
contamination if the garden produce will be eaten by students or served as part of the school meal program.  
The size of the garden does not matter when it comes to food safety, even small gardens pots or single garden 
beds can harbor harmful microorganisms and impact food safety.  This checklist will assist you in understanding 
the requirements of a food safety plan. 

PRODUCTION 

Location 

Recommendation: 
Locate gardens away from garbage areas, wells, septic systems, utilities, animals and livestock.  The area directly 
above the growing area should be free of tree limbs or utility lines where birds can perch. 
Plan:  Explain how the location of your garden meets the recommendation. Circle at 
right if your garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Security 

Recommendation: 
The garden area should be fenced and secure to deter intentional and unintentional visitors.  Visitors should 
not be allowed unless a supervisor is present. 
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Fencing 

Recommendation: 
Fence openings should be no greater than 1 inch. 
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Soil 
Testing/Soil 
History 

Recommendation: 
If commercial soil is not used, soil must be initially tested for volatile organic compounds and lead.  Maintain 
records. 
Plan:  Describe the results of any soil testing performed or where soil was purchased. 
Circle at right if your garden fulfills the recommendation. 
 
 
 
 
 

YES NO N/A 
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Water Testing 

Recommendation: 
Only clean and potable water should be used in the garden.  All water sources for the garden should be tested 
annually to conform to EPA standards.  Records must be maintained.   
Plan:  Describe the water source for your garden and the results of testing. Circle at 
right if your garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Compost And 
Manure 

Recommendation: 
Composting is very complex and regulations can vary.  Only commercial compost should be used.  Avoid the 
use of fresh manure. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Fertilizer Recommendation: 
Only commercial fertilizes should be used. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Pest Control Recommendation: 
Avoid the use of pesticides. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

SANITATION 
Worker Health Recommendation: 

There must be a written policy to exclude workers that have recently been ill or 
exhibit symptoms of foodborne illness such as: vomiting, diarrhea, sore throat and 
fever, jaundice, infected sores or cuts on exposed portions of the hands and arms.  
Signs must be posted to reinforce the policy. 

   

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 
 

YES NO N/A 
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Handwashing Recommendation: 
A handwashing station must be easily-accessible and be stocked with soap, water, towels and a waste 
receptacle.  Training must be conducted for all workers.  Handwashing signs must be posted to reinforce the 
policy. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Restroom 
Facilities 

Recommendation: 
Restrooms must be available for workers.  Restrooms must be kept clean and stocked of supplies. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Training Recommendation: 
Training must be provided to help workers understand the relationship between food safety and personal 
hygiene.  Topics must include proper hand washing, first aid procedures, proper response to blood or bodily 
fluids incidents in the garden, and the safe handling of produce.   Training of each worker must be 
documented. 

 Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

HARVEST 
Containers and 
Equipment 

Recommendation: 
Harvest containers must be food grade and must be washed and sanitized before using.   Harvest tools and 
equipment must also be washed and sanitized before using. 

 

Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 
 

YES NO N/A 

Identification 
and 
Traceability 

Recommendation: 
Harvest containers should be labeled to include the product name, harvest date and row/bed or location 
where the produce was grown.  
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 

YES NO N/A 
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TRANSPORT AND DELIVERY 

Transporting  

Recommendation: 
To maintain produce quality and safety, the produce must be refrigerated immediately after harvesting. If the 
garden produce will be transported, a refrigerated vehicle or other approved method to keep the produce 
cold at or below 40oF is recommended.  Transport vehicles must be kept clean and sanitary. 
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 

YES NO N/A 

Receiving  

Recommendation: 
Produce must be inspected at receiving.  Unacceptable product must be refused.  Acceptable produce must be 
refrigerated after receiving. 
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 

YES NO N/A 

PRODUCE WASHING 

Compass 
Group 
Requirements 

Recommendation: 
Produce must NOT be washed at harvest.  Do not hose, spray, soak or use wet towels to wipe produce.  
Produce washing should only take place in the school kitchen on the day of service. 
Only an approved anti-microbial vegetable wash, such as Victory or FIT should be used for washing garden 
produce.  Gardens that have large amounts of produce over several months, should use Victory wash, which 
can be purchased and installed through Ecolab.  Submit a request through the BuySmart portal to order FIT for 
Foodservice through your distributor as a one-time purchase. Link: www.buysmart.compassmanager.com  
Plan:  Explain how your garden meets the recommendation. Circle at right if your 
garden fulfills the recommendation. 
 
 
 

YES NO N/A 

Any items that were checked “NO” require follow-up in an action plan. 

Garden Action Plan                                       School District Name:                                           Chartwells Unit Number: 
Action Due  Completed  Initials Other required action 
1.     

2.     

3.     

4.     

5.     

6.     

 

http://www.buysmart.compassmanager.com/�
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Use this sheet to record deliveries of produce from the school garden. Keep in the kitchen, file 
completed records with your other food delivery invoices and receipts.  

Chartwells School Garden Produce Receiving Record 

Received By (Chartwells staff): School Name: 

Delivered By (ex. Garden leader): Date: 
 

Garden Item (List Each Item Separately) Quantity and Unit (Pounds, each, etc.) 

Example: Green peppers 5 each 

Example: Red tomatoes 10 lbs 

  

  

  

  

  

  

  

  

Reminders for receiving and storing garden produce: 

 Wash hands before and after receiving garden produce 

 Follow the Chartwells receiving and storage guidelines every time. Never accept produce 
unless you know that it came from an approved source. 

 Store garden produce in separate containers – keep separate from purchased produce 

 Store garden produce in the refrigerator at 40°F or below 

 Wash produce according to the “Washing School Garden Produce with Fit Fruit & Vegetable 
Wash” guidelines  

 Refrigerate garden produce for at least one day before serving - until it reaches 40°F 
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Garden Leader Training Resource 

As stated in Part IV of this guide, the Garden Leader and Chartwells food service director (or other Chartwells 
designee working with the garden) must attend an approved training conducted by a Cooperative Extension 
Service, or other approved resource, that provides an overview of Good Agricultural Practices. Here are some 
tips and guidelines to assist you in completing this process. 

Why is training required? 

To ensure every school garden is operating under standard safety procedures for growing food, regardless of the 
level of training and knowledge of the garden leader, Chartwells requires each garden leader and food service 
director to attend an approved training. The training will also be helpful as the garden leader completes the 
“Food Safety Plan for Gardens,” which is required if food from the garden will be served to students in the 
cafeteria. As the food service provider, it also our responsibility to be knowledgeable about safe growing and 
harvesting practices if we will be introducing garden produce into our kitchens. 

What is an “approved resource” for training? 

We define an approved resource for training as an organization that specializes in agriculture and food safety. 
Examples of these include Cooperative Extension offices, colleges and universities, and government agencies 
such as USDA. The training provided by these groups should be science-based and include guidance for following 
Good Agricultural Practices. Though there are many groups involved with promoting school gardens across the 
country, they should not be used for fulfilling this training requirement unless they have partnered with one of 
the organizations listed above to deliver the training.  

How do I find training in my location? 

The best place to start is you local Cooperative Extension office. The Cooperative Extension System is a 
nationwide, non-credit educational network. Each U.S. state and territory has a state office at its land-grant 
university and a network of local or regional offices. These offices are staffed by one or more experts who 
provide useful, practical, and research-based information to agricultural producers, small business owners, 
youth, consumers, and others in rural areas and communities of all sizes.  

To find your local office, go here: http://www.csrees.usda.gov/Extension/ Click on your state. This will bring you 
to your state’s local office, where you can do one of two things: 

1. Locate a general contact phone number or email address and inquire about who you should talk to for 
training on Good Agricultural Practices and food safety in gardens.     –OR-- 

2. Search through their website on your own to find their office on agriculture, gardening, and/or safety. 
Then reach out using the contact information provided. 

Each office and state are different – you may need to have some discussion with the local extension agent(s) to 
explain exactly what type of information you are looking for. Not every office will have a specific training 
program – that’s OK. Even a one-on-one meeting with the garden leader, Chartwells manager, and extension 
agent to review Good Agricultural Practices will suffice. 

http://www.csrees.usda.gov/Extension/�
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You may wish to use the training developed by the Cooperative Extension at the University of Rhode Island as an 
example of an acceptable training program. This training would be delivered to the garden leader and Chartwells 
manager by a qualified extension agent, either through an individual meeting or as part of a scheduled training 
class. 

Rhode Island Food Safety Education, Garden to Table Outreach Program: 
http://www.uri.edu/ce/ceec/food/gardenToTable.html  

More training resources will be posted on the MyCompass School Gardens Page as they are identified. 

What documentation should I submit to demonstrate completion of the training? 

Fill out the form on the next page with the requested information. You may also wish to submit additional, 
optional documentation including a meeting agenda, handout, or notes from the training. 

  

http://www.uri.edu/ce/ceec/food/gardenToTable.html�
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Garden Leader Training Documentation 

Complete this sheet and submit with the other documentation required for the Quality Assurance approval 
process. Garden leader and Chartwells manager training is strongly recommended for all gardens, and is 
required if garden produce will be served in the Chartwells cafeteria. 

Date of Submission to QA:  

School District Name:  

School Name and Address:  

  

  

Name of Garden Leader:   

Date Training was Completed:  

Title of Training:  

Name and Title of Individual 
Who Conducted Training:  

Name of Organization:  

  

Name of Chartwells Manager:  

Date Training was Completed:  

Title of Training:  

Name and Title of Individual 
Who Conducted Training:  

Name of Organization:  
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Dimensions are listed as length x width x height 
Key to notation: feet = ’   inches = ”  (example 12’ x 2” x 6” is 12 feet long, 2 inches wide, 6 inches high) 
 
Garden Bed Size Garden Bed 

Dimensions 
Materials 

Boards Posts Soil 

Large 
12’ x 3’ x 1.5’ 4-16’x2”x6” 1-8’x4”x4” post 

2 yards soil Cut boards 
and posts to: 

4 – 12’ boards 
4 – 3’ boards 

4 –  1.5’ posts 

Medium 
10’ x 3’ x 1.5’ 4-14’x2”x6” 1-8’x4”x4” post 

1.66 yards soil Cut boards 
and posts to: 

4 – 10’ boards 
4 – 3’ boards 

4 –  1.5’ posts 

Intermediate 
8’ x 3’ x 1.5’ 4-12’x2”x6” 1-8’x4”x4” post 

1.33 yards soil Cut boards 
and posts to: 

4 – 8’ boards 
4 – 3’ boards 

4 –  1.5’ posts 

Small 
6’ x 3’ x 1.5’ 4-10’x2”x6” 1-8’x4”x4” post 

1 yard soil Cut boards 
and posts to: 

4 – 6’ boards 
4 – 3’ boards 

4 –  1.5’ posts 

 
Raised bed depth 
When determining the depth of your raised bed, consider your soil's current condition. If it's fairly workable, you 
can get away with raised beds up to 8 inches high. However, if the soil is completely unworkable—the kind of 
soil that can hardly be dented by a spade—make the raised bed 1 to 3 feet high. The dimensions and materials 
listed above will make beds that are 1 foot high, with each post driven 6 inches into the ground. 
*Note: To make the above beds 18 inches (1 ½ feet) high, just purchase and cut 6 of each board instead of 4!* 
 
Below are some websites that can provide further guidance on building raised beds: 
 
Home Depot Landscaping DIY Projects: How to Build a Raised Bed 
http://www.homedepotgardenclub.com/us/en/landscaping/projects/how-to-build-a-raised-garden-
bed?contentid=1142  

National Gardening Association How-To Videos: Making a Raised Bed Garden 
http://www.garden.org/howtovideos/index.php?page=video2  

 

Top view 
6” board Front view 

6” board 

Posts driven 
roughly 6” 
into the 
ground 

1’ tall 

http://www.homedepotgardenclub.com/us/en/landscaping/projects/how-to-build-a-raised-garden-bed?contentid=1142�
http://www.homedepotgardenclub.com/us/en/landscaping/projects/how-to-build-a-raised-garden-bed?contentid=1142�
http://www.garden.org/howtovideos/index.php?page=video2�
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Building Materials for Raised Beds 

Materials Unit Estimated Cost 

Lumber 
Non-pressure treated redwood 

 15.00-20.00 each depending on 
dimensions 

Staple Gun One 14.00 
Staples Box 10.00 
Galvanized Deck Screws 3” Box 3.00-5.00 
Nails 2” Box 3.00-5.00 
U Nails ¾ “ Box 4.00 
Aviary Wire (if desired for 
gopher proofing) 

½ holes, 100’ long, wider than 
raised beds 

65.00 

Fencing Materials 

Materials Unit Estimated Cost 

Non Pressure Treated Redwood 
Posts 

4”x4” posts, 8’ tall, every 6-8 “ 13.00 

Wire for Fence 4’-8’ tall, 4” holes 80.00 per 100 ft roll 
Cement (Quickcrete) 1 bag 4.00/bag 
Gravel to mix with cement 1 bag 4.00/bag 
U Nails ¾” 1 box 3.00-5.00 

Other Planting Containers 

Materials Unit Estimated Cost 

½ Wine Barrels  25.00 
Window Sill Planter  20.00 
Grow Tubs  20.00 
Black Plastic Pots 1 gallon – 5 gallons 0.60-4.00 depending on size 
6 pack seedling grow tray Sheet of 12 1.50-3.00 
Tray holder for 6 packs  1.70-2.00 

Common Gardening Measurements 

1 square foot = 1 foot long x 1 foot wide  
To measure square feet, measure the length and width of your garden and multiply 
 
1 cubic foot = 1 foot long x 1 foot wide x 1 foot high  
To find cubic feet of your garden, take your square footage and then measure the depth [how high or 
deep you are covering with soil or mulch] and multiply 
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3 cubic feet = 1 cubic foot + 1 cubic foot + 1 cubic foot 
 
1 cubic yard = 3 feet long x 3 feet wide x 3 feet high (also equals 27 CUBIC feet) 

There are a number of calculators online that can assist with determining these measurements too: 
Tools for estimating limestone, sulfur, fertilizer, mulch, nitrogen: http://www.garden.org/calculators/  
Tool to estimate mulch needs: http://www.lumberjake.com/about/bulk-bag-calculator/ 

Soils/Fertilizers/Mulch 

Materials Unit Estimated Cost ($) 

Organic Potting and Planting Mix 1 bag = 1 cubic ft 6.00 
Organic Compost 1 bag =  1 cubic ft 3.50 
Soil Delivery  200.00-300.00 for 5 cubic yards 
Generic Soil and Compost 1 bag = 1 cubic ft 6.00-10.00 
Hand Pump Sprayer for Fertilizer Each 7.00 
Organic Liquid Fertilizer 1 quart 10.00 
Stacking Composter 
Compost Bin 

 100.00 
55.00 

Vermi-Composter 
2 tray classroom version 
4 tray with spout 

  
50.00 
150.00 

Compost Thermometer  15.00 
Worm A-Way Starter Kit  55.00 
Worm Bins  75.00 
Red Worms for Vermi-
Composter 

500 worms 30.00 

Mulch Varies, 1 - 3 cubic ft , cubic yards 2.55/2 cubic ft, 17.99/cubic yd 

Gardening Tools 

Materials for Children Description Estimated Cost 

Hand Trowels  7.00 
Small Spading Forks 2 ft tall with D handle 10.00-15.00 
Small Round Point Shovels 2 ft tall with D handle 10.00-15.00 
Trash Picker Uppers  13.00 
Kids Gardening Gloves Pair, rubber fingered 2.50-8.00 
Round Point Shovel Wooden Handle 15.00 
Flat Shovel/Square Point Wooden Handle 15.00 
Spading Fork Wooden Handle 20.00-30.00 
Pitch Fork Wooden Handle 20.00-30.00 
Leaf Rake  10.00-15.00 

http://www.garden.org/calculators/�
http://www.lumberjake.com/about/bulk-bag-calculator/�
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Materials for Adults Unit Estimated Cost 

Hard Rake (Hard Metal Tines)  15.00 
4 Tine Cultivator  30.00 
Hoe Wooden Handle 15.00 
Push Broom  15.00-20.00 
Long Handled Loppers For Fruit Trees 30.00-60.00 
Hand Pruners/Clippers  10.00-15.00 
Wheel Barrow (assembly 
required) 

4 cubic ft wooden handle 
6 cubic ft wooden handle 

30.00 
60.00 

Utility Cart 5 cubic ft 40.00 
Adult Garden Gloves Rubber Fingered 4.00 
5 gall Storage Bucket with Lid  7.00 
Trash Can 32 Gall Good for Tool Storage 15.00 
Foot Wear Tread Cleaner  25.00 
Tool Cleaning Brush  5.00 
Grey Plastic Bus Tubs For Seeds and Harvest 3.00-5.00 
Bamboo Teepee Trellis 5 ft tall 15.00 
Redwood Trellis 3 ft tall, 3 ft wide 14.00 
Bamboo Stakes  3.00 
Twine/String  3.00-5.00 
5” Tee Stakes (plastic labels for 
plants) 

 0.25 

Watering/Irrigation 

Materials Description Estimated Cost 

Soaker Hose  ½” wide w/connectors, 50 ft 
¼” wide no connectors, 50 ft 

13.00 
6.00 

Irrigation Timer  45.00 
Plastic Watering Cans Wide Mouth for Hose Nozzle 10.00 
100 ft Hose Kink Free 50.00 
Fan Sprayer Hose Nozzle  3.00 
Water Wands Yellow Plastic 20.00 
Universal Water Key Fits Most Water Spigots 6.00 
Rain barrel 50 – 300 gallons 160.00 – 950.00 (depends on size) 

Read about garden irrigation systems here: http://www.gardenguides.com/101822-garden-irrigation-
ideas.html  

**Gardens need frequent watering; irrigation is one of the most labor-intensive tasks in the garden. 
Consider investing in an irrigation system early on to cut down on labor and time!** 

  

http://www.gardenguides.com/101822-garden-irrigation-ideas.html�
http://www.gardenguides.com/101822-garden-irrigation-ideas.html�
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Seeds/Plants/Saplings/Seedlings 

Materials Description Estimated Cost 

Fruit Trees Bare Root/Mature Trees 25.00-150.00 
Pack of Seeds  2.00-4.50 
Seedlings 4/6 packs 4.00-10.00 
Cover Crop (Fava Beans) 1 lb 2.50 

Miscellaneous 

Materials Description Estimated Cost 

Harvest/transport containers 
(Never-used container whose 
sole purpose will be for food 
transport and can be cleaned or 
disposed of after use) 

(All new and never used) 
Plastic bags 
Plastic tubs 
Plastic pails or buckets 
Plastic jugs 

Varies –  
5 gallon pail – 4.28 
4 gallon square pail – 6.99 
Cambro tubs – 10.00 & up  

Season Extenders Collapsible Row Cover 
Collapsible Cold Frame 
Garden House 

70.00 
80.00 
175.00 

Hard Framed Green House  1,000.00-3,000.00 
Garden or Tool Sheds  100.00-2,000.00 
Tables/Benches/Tree Stumps  Varies 
Landscape Fabric for Weed 
Blocking 

3 ft x 100 ft roll 30.00 

Vehicle/ Delivery/Tool Rental  50.00-300.00 
Camera/Film/Processing  15.00-60.00 
Bat and/or Raptor Boxes  40.00-70.00 

Kitchen Supplies 

Materials Description Estimated Cost 

Vegetable cleaning brush 1 each 3.00 
Scale (pounds) 1 each (recommend 5 – 10 lbs) 25.00 – 52.00 
Storage  containers Cambro or similar, size varies 10.00 & up 
Stainless Steel Colander 15 inch 16.00 
Chef knife 1 each, 10” 11.00 – 18.00 
Vegetable cutting board 1 each, green,  12”x18” 12.00 
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*Not Recommended 
Taken from “How Our Gardens Grow, Cultivating Nutrition & Learning Through Idaho School Gardens,” Idaho State 
Department of Education

Crop Plant seeds Indoors 
Plant seeds or transplants 

Outdoors Planting Depth 
Spading of 

Plants Days to Days to  

  
Weeks before or after 

late frost 
Weeks before or after late 

frost 
Inches Inches Germination Harvest 

Spring Vegetables 
Beans 3-4 weeks before 1-2 weeks after 1 6-8 4-10 60-80 
Beets *  2-4 weeks before 1/2 2-4 7-10 50-75 
Broccoli 5-8 weeks before 5-8 weeks before 1/4 15-18 5-10 60-75 
Cabbage 4-6 weeks before 5 weeks before 1/4 18 4-10 60+ 
Carrots  * 2-4 weeks before 1/4 2 10-17 60-80 
Cauliflower 5-8 weeks before  1-2 weeks before 1/4 15-18 5-10 60-72 
Celery 8-10 weeks before 2-3 weeks before 1/4 6 7-12 75-100 
Corn 3-4 weeks before 1-2 weeks before 1  12-15 3-10  50-95 
Cucumbers 2-3 weeks before 1-2 weeks after 1  12-24 3-8  60-80 
Garlic  * 6 weeks before 1/2 4-6 10-15 90-120 

Lettuce 3-4 weeks before 
2-4 weeks before  through 
3 weeks after 1/4 10-12  4-10 45-60 

Onions  * 
3 weeks before through 2 
weeks after 1/4 4  4-12 60-85 

Peas 4-6 weeks before  
4-6 weeks before through 
2-3 weeks after 1  4 6-15 55-75 

Peppers 6-8 weeks before 1-3 weeks after 1/2  10-12 8-20  70+  
Potatoes  * 4-6 weeks before 6 10-12 10-15 70+  
Pumpkins  * After last chance of frost 1 36 7-10 90+ 
Radishes  * 4-6 weeks before 1/4 1 3-10  25-40 
Spinach 3-4 weeks before 3-6 weeks before 1/4 4-8 6-14 40-60 
Squash, Summer  * 1-4 weeks after 1 15-24 3-12 60-85 
Squash, Winter  * 2 weeks after  ½-1 24-36 4-10 80+  

              
Spring Fruit 

Tomatoes 6-8 weeks before 2-4 weeks after ¼ - ½  18-24  6-14 65-85 
Cantaloupe 2 weeks before 2 weeks after  1 24-36 7-14  60-90 
Strawberries 3-5 weeks before  *  1/8  6-8  20  85+ 
Watermelon 2 weeks before  2 weeks  after ½ - ¾  24-36  5-10 70-90  
              

Spring Herbs 
Basil 4-6 weeks before 1-2 weeks after 1/8   6-12  7-10   

Chives 6 weeks before After last chance of frost 

1/4 
 
  8-12 5-14    

Cilantro * After last chance of frost 
1/2 
 12-18 10-15   

Dill * 1-2 weeks before 1/4 3-12  20-25   
Oregano 6-8 weeks before 2-4 weeks after 1/8 8-12 8-14   
Parsley 4-6 weeks before 1-2 weeks after 1/4  6  11-27   
Sage 4 weeks before After last chance of frost 1/4  12 14-21   
Spearmint 6 weeks before After last chance of frost 1/8  18 10-16   
Thyme 8 weeks before 2 weeks after  1/8 6-12 20-30    

Fall Plants 
Beets 8-10 weeks before   1/2 2-4 7-10 50-75+ 
Broccoli 14-17 weeks before   1/4 15-18 5-10 60+ 
Cabbage 13-14 weeks before   1/4 18 4-10 60+  
Carrots 13 weeks before    1/4 2 10-17 60+ 
Cauliflower 14 weeks before   1/2  15-18  5-10  60+ 
Garlic Sept-Nov with mulch    Depth of clove 4-6   160-200 
Lettuce 6-8 weeks before   1/4 10-12 4-10 45-65 
Onions Depends on variety   1/4 4 4-12 60-120 
Peas 12 weeks   1 4 6-15 55+ 
Radishes 7 weeks before   1/4 1 3-10 25+ 
Spinach 6-8 weeks before    1/4  4-8 6-14 40-75 
Strawberries 5-8 weeks before   1/8 4 20 Next Spring 
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Gardening and Agriculture Organizations Description of Resource 

National Gardening Association 
http://www.garden.org/  

Everything you could want to know about gardening – 
for the novice to the expert, including an extensive 
dictionary of gardening terms, how-to’s, and 
planting/weather information, and a guide section 
devoted just to food gardening. 

American Community Gardening Association 
(ACGA)  
Networks, publishes resources, provides trainings, 
and holds an annual national conference to 
promote, develop, encourage gardening, and 
conducts education training programs to further 
community gardening and greening. 
http://www.communitygarden.org/  

A listing of community gardens around the U.S. (great to 
visit to get ideas and tips before starting your own 
school garden), other unique resources like 10 tips for 
kids gardening and how to save seeds, an e-newsletter 
that includes funding opportunities, a listserv, and a 
store featuring garden-related books and videos. 

Kids Gardening, from the National Gardening 
Association http://www.kidsgardening.org  

Covers school gardens as well as other topics in 
gardening with children, including family gardening, 
education and curricula, and an extensive listing of 
garden resources (though many are missing links to the 
resources and will need to be found through online 
searching).  

National Sustainable Agriculture Information 
Service https://attra.ncat.org/  
Urban and community agriculture section: 
https://attra.ncat.org/attra-
pub/local_food/urban_ag.html  

Technical gardening and agriculture resources (pest 
management, soils, water, many geared to a farmer 
audience). Great listing of urban and community 
agriculture resources. Most publications are free but 
some require a small download fee of $0.99 - $3.99.  

Slow Food USA, Children and Food Program 
Chapters and their members lead programs that 
teach children the values of growing, preparing, and 
eating fresh, healthy and delicious food. They lead 
cooking classes, build and support school gardens, 
and work to improve school lunches. 
http://www.slowfoodusa.org/index.php/programs/d
etails/children_and_food/  

Use this website to see existing projects, or access a brief 
tip sheet for starting your own local garden program. 
Their resources section lists some additional websites for 
gardening, as well as publications. They also have a brief 
resource section on cooking and some publications to 
support cooking education with kids. 

Cooperative Extension, University of Rhode Island 
At the heart of URI's Land Grant mission, 
Cooperative Extension helps people to improve their 
lives and communities by extending University-based 
research for the benefit of families, farms and the 
environment. 
http://cels.uri.edu/ce/ 

Although Cooperative Extension offices exist in every 
state across the country, URI’s resources for gardening, 
food safety, and agriculture are a step above the rest. 
Explore their website for gardening fact sheets, food 
safety training, a virtual garden tour, and links to 
countless other internal and external gardening 
resources. 

  

http://www.garden.org/�
http://www.communitygarden.org/�
http://www.kidsgardening.org/�
https://attra.ncat.org/�
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https://attra.ncat.org/attra-pub/local_food/urban_ag.html�
http://www.slowfoodusa.org/index.php/programs/details/children_and_food/�
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National Farm to School Network 
http://www.farmtoschool.org  
Farm to School is broadly defined as a program that 
connects schools (K-12) and local farms with the 
objectives of serving healthy meals in school 
cafeterias, improving student nutrition, providing 
agriculture, health and nutrition education 
opportunities, and supporting local and regional 
farmers. Therefore, there is a lot of crossover 
between farm to school and school garden efforts. 

Their website provides resources including publications, 
news and events, and funding opportunities from 
around the country. Spend some time reviewing their 
website to see what might be available in your state in 
terms of groups to partner with, resources to use, and 
how to get in touch with your local farm to school 
program. 

Sustainable Agriculture Research & Education 
(SARE), a project of the USDA, whose purpose is to 
provide grants and education to advance innovations 
in sustainable agriculture. http://www.sare.org/  

This site provides a mixture of technical information for 
farmers and educational resources for educators. Check 
out the “Courses and Curricula” section of the Learning 
Center page to access education resources. Grants are 
also available. 

DC’s Field to Fork Network 
http://fieldtoforknetwork.org/  

Though DC-based, this website contains a variety of 
resources and links for national programs and local food 
sourcing and growing in general. 

Resources for Specific Types of Gardens Description of Resource 

Earthbox – An option for container gardens and 
schools starting small with their garden projects 
http://www.earthbox.com/ 

Also has general gardening resources (including listing of 
national hardiness zones), and educational curricula. Can 
purchase Earthboxes from their website along with a 
broad variety of other garden equipment. 

Book: Fresh Food from Small Spaces - The Square-
Inch Gardener's Guide to Year-Round Growing, 
Fermenting, and Sprouting by R. J. Ruppenthal  Buy it 
here for $18.71 
http://www.chelseagreen.com/bookstore/item/fres
h_food_from_small_spaces:paperback 

A book completely devoted to container gardening – 
good for a school that may never be able to expand their 
gardens due to space concerns and need further 
guidance on how to maximize growing space. 

Woolly School Garden – a product for school 
gardens with limited space, but also a great resource 
http://www.woollyschoolgarden.org/  

This site contains some great resources for educators, as 
well as an extensive fundraising section. 

How to Build Hoop Houses 
http://www.ehow.com/videos-on_7761_build-hoop-
houses.html  

This video series on the eHow website will show and tell 
you everything you ever needed to know about building, 
maintaining, and growing in a hoop house. 

  

http://www.farmtoschool.org/�
http://www.sare.org/�
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Greenhouses, on the Garden Guides website 
http://www.gardenguides.com/greenhouses/  

Looking for information on growing in a greenhouse? 
Everything you could need can be found here, along with 
other helpful resources for gardening in other settings. 

General School Garden Guides and Resources Description of Resource 

Rebel Tomato – A project of the American 
Community Garden Association 
Resources for starting and sustaining community 
gardens 
http://www.communitygarden.org/rebeltomato/ind
ex.php  

This site was created as a resource for people involved in 
youth gardening - garden leaders, educators, teachers 
and, most of all, youth themselves. The site is designed 
to serve as a one-stop-shop for useful, interesting 
information about youth gardening, and features several 
interactive components that are designed to get people 
exited and talking about gardening. 

State and Provincial Master Gardener Coordinators,  
http://www.extension.org/pages/9925/state-and-
provincial-master-gardener-coordinators  

A listing and contact information/links of each state’s 
Master Gardener program. These programs can provide 
training and technical advice for growing in your region. 

School Gardens Resources from Team Nutrition, 
Healthy Meals Resource System of USDA 
http://healthymeals.nal.usda.gov/resource-
library/school-gardens  

Compilation of school garden resources from across the 
web and country, including lesson plans, garden start-up 
guides, state-based websites, and food safety in school 
gardens. Very extensive listing. 

Schoolyard Habitats, National Wildlife Federation 
http://www.nwf.org/Get-Outside/Outdoor-
Activities/Garden-for-Wildlife/Schoolyard-
Habitats.aspx  
Though not solely focused on food gardening, this 
program provides some great resources for garden 
planning and maintenance. 

To help reconnect today's children to the outdoors, the 
National Wildlife Federation assists schools in developing 
outdoor classrooms called Schoolyard Habitats®, where 
educators and students learn how to attract and support 
local wildlife.  
The site includes getting started guides, curriculum 
suggestions, webinars, funding resources, and more. 

A Toolkit: How to Start a School Garden, from the 
Alliance for a Healthier Generation 
https://schools.healthiergeneration.org/resources__
tools/search_resources/search_resource_detail/?cat
alog_search_panel_entry_id=260  

To download this free resource you must be a member 
of the website (registration is free). The guide provides 
resources for every step of the garden process, as well as 
ideas for nutrition, physical activity, and education in the 
garden. Request a hard copy of this toolkit (29 pages) 
from your local Alliance coordinator! 

Gardening with Kids, a Resource of the National 
Gardening Association (online store for gardening) 
http://www.gardeningwithkids.org/  

A compilation of a variety of gardening supplies, 
including seeds, composters, tools, books, worms, 
education, and educational activities and resources, all 
for purchase through the website. 
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Garden Planning, Sanitation, Technical Resources Description of Resource 

Book: How to grow a school garden: A complete 
guide for parents and teachers, by Bucklin-Sporer, A. 
& Pringle, R.K. Buy it here starting at $16 
http://www.amazon.com/How-Grow-School-
Garden-
Complete/dp/1604690003/ref=sr_1_fkmr1_1?ie=UT
F8&qid=1328118794&sr=8-1-fkmr1#_  

With step-by-step tasks, advice on everything from 
raising funds to garden designs, materials lists, and 
lesson plans that connect garden activities to 
curriculums and meeting school standards – presented 
in a yearlong overview that covers ideas for building 
planting beds, recipes, and composting. 

School Garden Wizard – A project of the United 
States Botanic Garden and the Chicago Botanic 
Garden http://www.schoolgardenwizard.org/  

A complete, free guide for planning a garden, including 
tips for making the case, planning for success, creating 
the garden, learning in the garden, and keeping it 
growing. Each section contains a wealth of information 
and can be viewed separately or downloaded in larger 
files. 

USDA Fresh Fruit and Vegetable Audit Programs 
http://www.ams.usda.gov/AMSv1.0/ams.fetchTemp
lateData.do?template=TemplateN&page=GAPGHPA
uditVerificationProgram  

An overview the USDA Good Agricultural Practices (GAP) 
and Good Handling Practices (GHP) audit process. This 
site provides a great deal of technical information about 
fresh fruit and vegetable safety from a production 
standpoint (though targeted more to a farmer audience). 

Illinois Vegetable Garden Guide, University of 
Illinois Extension. Not just for Illinois residents, this 
resource provides useful information anyone could 
use. http://web.extension.illinois.edu/vegguide/  

Includes sections on 10 steps to a successful garden, 
garden problems and their control, tips on growing 
specific vegetables, and exhibiting vegetables (for 
education). Each section contains further detail and tips. 

Penn State Extension - Penn State Extension 
provided resources to tackle new food safety 
challenges.  
http://extension.psu.edu/food-safety/farm  

Use the resources in this web site to learn about Good 
Agricultural Practices, how you can compare your 
farming practices with nation-wide GAP standards, and 
how you can start writing a farm food safety plan. 

National GAPs Program at Cornell University - The 
Good Agricultural Practices Network for Education 
and Training (GAPsNET), creates a universal portal 
bringing GAPs related information together in one, 
user friendly web site. 
http://www.gaps.cornell.edu/educationalmaterials.h
tml  

GAPsNET provides a searchable database of research 
and extension articles, access to multilingual educational 
materials, and links to GAPs collaborators and programs 
at other institutions. GAPsNET was created by the 
National GAPs Program at Cornell University with 
support from its collaborators at 26 Land Grant 
Universities across the US. 
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Educational Websites and Resources Description of Resource 

Center for Integrated Agricultural Systems,  
A sustainable agriculture research center at the 
University of Wisconsin-Madison 
Farm to School Toolkits General Website: 
http://www.cias.wisc.edu/toolkits/ 
Educate Students Toolkit: 
http://www.cias.wisc.edu/wp-
content/uploads/2011/09/7-educate-students.pdf  

A very extensive compilation of tools and guides for 
educating students about agriculture, farming, local 
foods, and fruits and vegetables. Also includes a garden 
toolkit. 

Farm to School and School Gardening: A Resource 
List for Educators, July 2010 A 15-page document 
complete with resource descriptions and links 
http://www.nal.usda.gov/fnic/pubs/bibs/gen/farmt
oschool.pdf  

This publication is a collection of resources on the topic 
of Farm to School and School Gardening for educators. It 
is comprised of information available on the World Wide 
Web, educational materials and contact information of 
related organizations. 

USDA Agriculture in the Classroom Program 
http://www.agclassroom.org/  Agriculture in the 
Classroom programs are implemented by state-
operated programs. USDA Agriculture in the 
Classroom supports state programs by providing a 
network that seeks to improve agricultural literacy 
— awareness, knowledge, and appreciation — 
among PreK-12 teachers and their students. 

This national website has links to the various state-based 
programs, and also contains educational materials from 
across the country. The resources on this site are endless 
– and visiting state-based programs will lead you to even 
more lesson plans and resources. There is also a 
professional organization for Ag in the Classroom: 
http://www.agclassroom.org/naitc/index.htm 

Sustainable Agriculture Education and Training, 
from the USDA National Agriculture Library and the 
Alternative Farming Systems Information Center 
http://www.nal.usda.gov/afsic/pubs/edtr/EDTR2009
.shtml  

A state-by-state listing of the colleges, universities, 
associations, and organizations that can provide 
educational opportunities on sustainable agriculture. 
Browse their website for other resources like links to 
other education programs, resources, and grants. 

Youth Grow – A leadership program for high school 
aged youth in NY State, providing them with the 
training and tools to become leaders in creating 
sustainable food systems. Access the site here: 
http://blogs.cornell.edu/garden/get-
activities/signature-projects/youth-grow/  

Though the website for this program does not have 
much content at this time, there is contact information if 
you would like to learn more about what they are doing 
or to get involved. 

The Edible Schoolyard  
http://edibleschoolyard.org/  

A free sustainable food curriculum, first started by Alice 
Waters in Berkley, CA. Also have an extensive resource 
center for teachers, parents, and advocates of school 
gardens and food education in schools. 
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Discovering Our Food System – Cornell Garden 
Based Learning, access the website here: 
http://blogs.cornell.edu/garden/get-
activities/signature-
projects/discoveringfoodsystems/  
 

An interdisciplinary, community-based exploration of the 
people and processes that shape the food system. It is 
designed for educators working with youth 12-18 years 
old. The framework will help youth better understand 
what the food system means to them, how it affects 
their community and their health, and ways in which 
they can influence the food system.  
Download the free PDF here: 
http://blogs.cornell.edu/garden/files/2011/05/cgbl-dofs-
curriculum5.pdf  
(Can also order  a bound copy of the publication for $20. 
Instructions for ordering found on their website) 

Cornell Garden Based Learning Program – Access 
their site here: http://www.gardening.cornell.edu/  

Contains activities for children, youth, and families, how-
to tips for gardening, program tools for planning and 
development, and other resources to connect with 
various NY-based and national horticulture and 
gardening groups. 

The Center for Land-Based Learning  
http://www.landbasedlearning.org/slews.php  
The Center for Land-Based Learning is dedicated to 
creating the next generation of farmers and teaching 
California’s youth about the importance of 
agriculture and watershed conservation. 

The Center’s SLEWS program - Student and Landowner 
Education and Watershed Stewardship - engages 
California high school students in habitat restoration 
projects that enhance classroom learning, develop 
leadership skills and result in real positive impact for the 
environment. The full curriculum is available for 
download on their website. 

Other Resources Found During Our Final Draft Phase of this Guide! 

GardenABCs is a forum for parents, educators and community members seeking guidance, resources, 
fundraising, networking and teaching support to start and maintain learning gardens. 
http://www.gardenabcs.com/  
 
The First’s Lady’s Let’s Move! initiative published their own guide and website for school gardens: 
http://www.letsmove.gov/school-garden-checklist 

The USDA’s Healthy Meals Resource System has a page with links to a variety of gardening resources: 
http://healthymeals.nal.usda.gov/resource-library/school-gardens 

The People's Garden Initiative started at USDA hosts a website with many gardening resources: 
http://www.usda.gov/wps/portal/usda/usdahome?navid=PEOPLES_GARDEN 

The On-Farm Food Safety Project is a comprehensive national program that offers fruit and vegetable farmers, 
food safety professionals and agricultural extension specialists technical assistance to utilize and teach best 
practices in food safety. http://onfarmfoodsafety.org/  
 
The California School Garden Network also provides a wealth of resources: http://www.csgn.org/  
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	A Note on Safety and Sanitation
	School Gardens are generally safe, fun, and a pleasurable experience with educational opportunities that can be as boundless as the harvest.  In order to obtain these results however, it is critical to keep food safety procedures and guidelines front ...
	In a later section of this guide you will read about the Compass Group Quality Assurance Department’s stance on school gardens, and the steps and requirements Chartwells now has in place for districts wishing to serve garden produce through the school...
	Implementation Steps
	/In Part I of this guide, we will go into detail about the various suggested steps you and your district should go through to start your school garden. A more detailed checklist outlining each of these steps is included in the reference section as well.
	Planning the Garden
	Important Reminder: We are a food service company and not garden experts or farmers.  In order to undertake a garden project it is absolutely essential that someone who works for the school district is identified by the district to be the garden leade...
	Types of Gardens
	Remember too that it’s OK to start small. Maybe you want to start with a small garden at one school, with the plan to expand to other schools in your district. Having achievable, manageable goals can be the difference between a successful garden and o...
	Budget and Funding
	Building and Maintaining
	/Creating a Food Safety Plan
	In Part I, we reviewed the key steps involved in starting a garden - many of which relate directly to maintaining adequate food safety. Whether the produce you will be growing is served in the cafeteria, classroom, or to other members of the community...
	As you can see, many of these topics have already been covered in this guide – and the following sections will provide further guidance on each of these topics. If you need further information to complete your Food Safety Plan, utilize the websites li...
	General Garden Safety Procedures
	/Harvesting from the Garden
	Produce Receiving & Storage
	Storing Garden Produce
	/ Washing Garden Produce
	Whether it is being used in a classroom demonstration, served at a tasting table, or included in the school meal, garden produce should be washed before eating. The Compass Group Quality Assurance Department recommends Fit Fruit & Vegetable Wash, avai...
	Additional Chartwells produce washing instructions are also available in the reference section.
	Preparing and Serving Fresh Garden Produce
	Chartwells Protocol for Serving Garden Produce
	Glossary of Key Terms
	Chartwells Garden Guide: Implementation Checklist
	Chartwells Garden Guide: Communication & Talking Points for Operators
	Rebel Tomato, American Community Garden Association
	Building Materials for Raised Beds
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	Other Planting Containers
	Common Gardening Measurements
	Soils/Fertilizers/Mulch
	Gardening Tools
	Watering/Irrigation
	Seeds/Plants/Saplings/Seedlings
	Miscellaneous
	Kitchen Supplies
	Gardening and Agriculture Organizations
	Everything you could want to know about gardening – for the novice to the expert, including an extensive dictionary of gardening terms, how-to’s, and planting/weather information, and a guide section devoted just to food gardening.
	National Gardening Association http://www.garden.org/ 
	A listing of community gardens around the U.S. (great to visit to get ideas and tips before starting your own school garden), other unique resources like 10 tips for kids gardening and how to save seeds, an e-newsletter that includes funding opportunities, a listserv, and a store featuring garden-related books and videos.
	American Community Gardening Association (ACGA) 
	Covers school gardens as well as other topics in gardening with children, including family gardening, education and curricula, and an extensive listing of garden resources (though many are missing links to the resources and will need to be found through online searching). 
	Kids Gardening, from the National Gardening Association http://www.kidsgardening.org 
	Technical gardening and agriculture resources (pest management, soils, water, many geared to a farmer audience). Great listing of urban and community agriculture resources. Most publications are free but some require a small download fee of $0.99 - $3.99. 
	National Sustainable Agriculture Information Service https://attra.ncat.org/ 
	Use this website to see existing projects, or access a brief tip sheet for starting your own local garden program. Their resources section lists some additional websites for gardening, as well as publications. They also have a brief resource section on cooking and some publications to support cooking education with kids.
	Slow Food USA, Children and Food Program Chapters and their members lead programs that teach children the values of growing, preparing, and eating fresh, healthy and delicious food. They lead cooking classes, build and support school gardens, and work to improve school lunches. http://www.slowfoodusa.org/index.php/programs/details/children_and_food/ 
	Although Cooperative Extension offices exist in every state across the country, URI’s resources for gardening, food safety, and agriculture are a step above the rest. Explore their website for gardening fact sheets, food safety training, a virtual garden tour, and links to countless other internal and external gardening resources.
	Cooperative Extension, University of Rhode Island
	Their website provides resources including publications, news and events, and funding opportunities from around the country. Spend some time reviewing their website to see what might be available in your state in terms of groups to partner with, resources to use, and how to get in touch with your local farm to school program.
	National Farm to School Network http://www.farmtoschool.org 
	Farm to School is broadly defined as a program that connects schools (K-12) and local farms with the objectives of serving healthy meals in school cafeterias, improving student nutrition, providing agriculture, health and nutrition education opportunities, and supporting local and regional farmers. Therefore, there is a lot of crossover between farm to school and school garden efforts.
	This site provides a mixture of technical information for farmers and educational resources for educators. Check out the “Courses and Curricula” section of the Learning Center page to access education resources. Grants are also available.
	Sustainable Agriculture Research & Education (SARE), a project of the USDA, whose purpose is to provide grants and education to advance innovations in sustainable agriculture. http://www.sare.org/ 
	Though DC-based, this website contains a variety of resources and links for national programs and local food sourcing and growing in general.
	DC’s Field to Fork Network http://fieldtoforknetwork.org/ 
	Description of Resource
	Resources for Specific Types of Gardens
	Also has general gardening resources (including listing of national hardiness zones), and educational curricula. Can purchase Earthboxes from their website along with a broad variety of other garden equipment.
	A book completely devoted to container gardening – good for a school that may never be able to expand their gardens due to space concerns and need further guidance on how to maximize growing space.
	Book: Fresh Food from Small Spaces - The Square-Inch Gardener's Guide to Year-Round Growing, Fermenting, and Sprouting by R. J. Ruppenthal  Buy it here for $18.71 http://www.chelseagreen.com/bookstore/item/fresh_food_from_small_spaces:paperback
	Woolly School Garden – a product for school gardens with limited space, but also a great resource http://www.woollyschoolgarden.org/ 
	How to Build Hoop Houses http://www.ehow.com/videos-on_7761_build-hoop-houses.html 
	Greenhouses, on the Garden Guides website
	General School Garden Guides and Resources
	Rebel Tomato – A project of the American Community Garden Association
	A listing and contact information/links of each state’s Master Gardener program. These programs can provide training and technical advice for growing in your region.
	State and Provincial Master Gardener Coordinators, 
	Compilation of school garden resources from across the web and country, including lesson plans, garden start-up guides, state-based websites, and food safety in school gardens. Very extensive listing.
	School Gardens Resources from Team Nutrition, Healthy Meals Resource System of USDA
	Schoolyard Habitats, National Wildlife Federation http://www.nwf.org/Get-Outside/Outdoor-Activities/Garden-for-Wildlife/Schoolyard-Habitats.aspx 
	To download this free resource you must be a member of the website (registration is free). The guide provides resources for every step of the garden process, as well as ideas for nutrition, physical activity, and education in the garden. Request a hard copy of this toolkit (29 pages) from your local Alliance coordinator!
	A Toolkit: How to Start a School Garden, from the Alliance for a Healthier Generation
	A compilation of a variety of gardening supplies, including seeds, composters, tools, books, worms, education, and educational activities and resources, all for purchase through the website.
	Gardening with Kids, a Resource of the National Gardening Association (online store for gardening) http://www.gardeningwithkids.org/ 
	Description of Resource
	Garden Planning, Sanitation, Technical Resources
	With step-by-step tasks, advice on everything from raising funds to garden designs, materials lists, and lesson plans that connect garden activities to curriculums and meeting school standards – presented in a yearlong overview that covers ideas for building planting beds, recipes, and composting.
	A complete, free guide for planning a garden, including tips for making the case, planning for success, creating the garden, learning in the garden, and keeping it growing. Each section contains a wealth of information and can be viewed separately or downloaded in larger files.
	School Garden Wizard – A project of the United States Botanic Garden and the Chicago Botanic Garden http://www.schoolgardenwizard.org/ 
	An overview the USDA Good Agricultural Practices (GAP) and Good Handling Practices (GHP) audit process. This site provides a great deal of technical information about fresh fruit and vegetable safety from a production standpoint (though targeted more to a farmer audience).
	USDA Fresh Fruit and Vegetable Audit Programs
	Includes sections on 10 steps to a successful garden, garden problems and their control, tips on growing specific vegetables, and exhibiting vegetables (for education). Each section contains further detail and tips.
	Illinois Vegetable Garden Guide, University of Illinois Extension. Not just for Illinois residents, this resource provides useful information anyone could use. http://web.extension.illinois.edu/vegguide/ 
	Use the resources in this web site to learn about Good Agricultural Practices, how you can compare your farming practices with nation-wide GAP standards, and how you can start writing a farm food safety plan.
	Penn State Extension - Penn State Extension provided resources to tackle new food safety challenges. 
	GAPsNET provides a searchable database of research and extension articles, access to multilingual educational materials, and links to GAPs collaborators and programs at other institutions. GAPsNET was created by the National GAPs Program at Cornell University with support from its collaborators at 26 Land Grant Universities across the US.
	National GAPs Program at Cornell University - The Good Agricultural Practices Network for Education and Training (GAPsNET), creates a universal portal bringing GAPs related information together in one, user friendly web site. http://www.gaps.cornell.edu/educationalmaterials.html 
	http://extension.psu.edu/food-safety/farm 
	Description of Resource
	Educational Websites and Resources
	A very extensive compilation of tools and guides for educating students about agriculture, farming, local foods, and fruits and vegetables. Also includes a garden toolkit.
	Center for Integrated Agricultural Systems, 
	A sustainable agriculture research center at the University of Wisconsin-Madison
	This publication is a collection of resources on the topic of Farm to School and School Gardening for educators. It is comprised of information available on the World Wide Web, educational materials and contact information of related organizations.
	Farm to School and School Gardening: A Resource List for Educators, July 2010 A 15-page document complete with resource descriptions and links http://www.nal.usda.gov/fnic/pubs/bibs/gen/farmtoschool.pdf 
	This national website has links to the various state-based programs, and also contains educational materials from across the country. The resources on this site are endless – and visiting state-based programs will lead you to even more lesson plans and resources. There is also a professional organization for Ag in the Classroom: http://www.agclassroom.org/naitc/index.htm
	A state-by-state listing of the colleges, universities, associations, and organizations that can provide educational opportunities on sustainable agriculture. Browse their website for other resources like links to other education programs, resources, and grants.
	Sustainable Agriculture Education and Training, from the USDA National Agriculture Library and the Alternative Farming Systems Information Center http://www.nal.usda.gov/afsic/pubs/edtr/EDTR2009.shtml 
	Though the website for this program does not have much content at this time, there is contact information if you would like to learn more about what they are doing or to get involved.
	Youth Grow – A leadership program for high school aged youth in NY State, providing them with the training and tools to become leaders in creating sustainable food systems. Access the site here:
	A free sustainable food curriculum, first started by Alice Waters in Berkley, CA. Also have an extensive resource center for teachers, parents, and advocates of school gardens and food education in schools.
	The Edible Schoolyard 
	http://edibleschoolyard.org/ 
	An interdisciplinary, community-based exploration of the people and processes that shape the food system. It is designed for educators working with youth 12-18 years old. The framework will help youth better understand what the food system means to them, how it affects their community and their health, and ways in which they can influence the food system. 
	Discovering Our Food System – Cornell Garden Based Learning, access the website here: http://blogs.cornell.edu/garden/get-activities/signature-projects/discoveringfoodsystems/ 
	Download the free PDF here: http://blogs.cornell.edu/garden/files/2011/05/cgbl-dofs-curriculum5.pdf 
	(Can also order  a bound copy of the publication for $20. Instructions for ordering found on their website)
	Contains activities for children, youth, and families, how-to tips for gardening, program tools for planning and development, and other resources to connect with various NY-based and national horticulture and gardening groups.
	Cornell Garden Based Learning Program – Access their site here: http://www.gardening.cornell.edu/ 
	The Center’s SLEWS program - Student and Landowner Education and Watershed Stewardship - engages California high school students in habitat restoration projects that enhance classroom learning, develop leadership skills and result in real positive impact for the environment. The full curriculum is available for download on their website.
	The Center for Land-Based Learning 
	The Center for Land-Based Learning is dedicated to creating the next generation of farmers and teaching California’s youth about the importance of agriculture and watershed conservation.
	Other Resources Found During Our Final Draft Phase of this Guide!
	GardenABCs is a forum for parents, educators and community members seeking guidance, resources, fundraising, networking and teaching support to start and maintain learning gardens. http://www.gardenabcs.com/ 
	http://www.landbasedlearning.org/slews.php 

