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Welcome! 



Today’s Speakers 

Bob Gorman  
MPRO Farm to School Lead  

USDA FNS 
 

Dr. Londa Nwadike  
Extension Consumer Food 

Safety Specialist 
KSU/UM 

 



Housekeeping 
• To make a comment or ask a question use the chat function. 

» You can submit a question or comment at any time.  

 

• This webinar will be recorded. Both a PDF of the slides and 
a link to the recording will be available on the Office of 
Community Food System’s website: 
http://www.fns.usda.gov/farmtoschool/webinars  
 

• Any referenced handouts will be emailed to you after the 
webinar has been completed.  

 
• Please complete the evaluation after the webinar.   

 

http://www.fns.usda.gov/farmtoschool/webinars


SNA Continuing Education Units & 
Professional Standards   
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Londa Nwadike 
Extension Consumer Food Safety Specialist 

Kansas State University/University of Missouri 

Image: Colorado Farm to School Task Force 



Outline 

• School food safety best practices for local foods 
• Safety for school gardens 
• School salad bars 
• Resources available 



Regulations: federal, state, local 
• Federal regulations: upcoming FSMA slide 
• NSLP requires a HACCP plan 

– List all sources of food as part of purchasing plan/ 
current food safety plan 



Regulations: federal, state, local 
• State laws vary  
• Local jurisdictions may be stricter (some 

states) 
• Schools may have own policies 

• Liability coverage for farmers 

 



FSMA 
• Final produce safety rules released: Nov 2015  

(processors: Sept 2015) 
• Farms with annual produce sales < $25,000 

exempt 
– Produce rarely consumed raw: exempt 

• Similar to GAPs requirements 



Reducing your risk 
• Ensure farmers have good food safety practices  

 -  other training/ certification 
– VT: Practical Produce Safety certification 

• Buy from current vendors that buy local 



Reducing your risk  
• Keep records of where you get produce from 

– Traceability 
• One step back and one step forward 

– Know what produce you served each day in case 
of problem 

– Handwritten receipt OK. Must include purchase 
date, name of vendor, item cost, amount, total 
cost.  

– Could purchase from ~FFA chapter- need same 
info 

 



Reducing your risk 

• On-farm checklists, guides available 
– Extension, Institute for Child Nutrition, Iowa State, 

others 
– Schools can do their own auditing 

Photo credits: University of Vermont Extension 





Reducing your risk 
• Visit the farm, observe practices, develop trust 
• Inspect incoming product as you would with any 

product 
– Handle local produce safely, as with any produce 

Photo credit: University of Vermont Extension 



Best practices 
• Consider transport time, temperature, visual 

inspection, handwashing 
– As with all products 
– Drop off/ harvesting product from school garden 
– Purchasing and deliveries 

• Inspect and accept/reject incoming product 
• Check produce and transportation vehicles 

– Preparation 
• Check produce for damage before using 
• Wash all produce under running water 
• Refrigerate cut or peeled produce within 2 hours 

Photo credit: University of Vermont Extension 



School garden safety 
• Check water source 
• Composting safety 
• Check with school grounds crew 
• Keep animals out of garden 

 



School garden safety 
• Harvest produce safely 
• Storing garden produce 

– Store separately to maintain traceability 
Food Safety Tips for School Gardens: 
http://nfsmi.org/documentlibraryfiles/PDF/2011082
2025700.pdf 

 

http://nfsmi.org/documentlibraryfiles/PDF/20110822025700.pdf
http://nfsmi.org/documentlibraryfiles/PDF/20110822025700.pdf


School salad bars 
• Great way to incorporate local produce 
• Schools in NSLP can get free salad bar, other 

needed tools: http://saladbars2schools.org 
• Safety measures same as any salad bar 

– Keep below 41F 
– Maintain tongs 
– Keep clean 

http://saladbars2schools.org/


Resources available 
Institute for Child Nutrition (ICN)  
• Verifying On-Farm Food Safety: 

http://nfsmi.org/documentlibraryfiles/PDF/20
110822025822.pdf  

• Iowa State University checklist: 
www.extension.iastate.edu/Publications/PM2
046A.pdf  

• University of Missouri: MP 918 
 

http://nfsmi.org/documentlibraryfiles/PDF/20110822025822.pdf
http://nfsmi.org/documentlibraryfiles/PDF/20110822025822.pdf
http://www.extension.iastate.edu/Publications/PM2046A.pdf
http://www.extension.iastate.edu/Publications/PM2046A.pdf


Contact Details 

Londa Nwadike  
Extension Consumer Food Safety Specialist  
Kansas State University/ University of Missouri 

 
 
Tel:  913 307 7391 
Email: lnwadike@ksu.edu 
www.ksre.ksu.edu/foodsafety/  
http://missourifamilies.org/foodsafety/newsletters/  
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http://www.ksre.ksu.edu/foodsafety/
http://missourifamilies.org/foodsafety/newsletters/


New Fact Sheet!  



Thank You!  Questions? 



Upcoming Webinar: 
Promoting Your Farm to School 

Program: March 17, 2:00 PM EDT 
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