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	Highlights
	Policy Statement

	
	Produce harvested from resident-maintained gardens may be served to residents as long as the produce is stored, prepared and served under sanitary conditions.


	
	Policy Interpretation and Implementation

	Fresh Produce
Safe Food Handling Practices
State/Local Requirements
Food Safety Tips
Hand Hygiene Practices
Foodborne Illness
	1. The use of fresh produce in resident food choices is encouraged, including produce grown in resident-maintained gardens.
2. The facility shall follow safe food handling practices at all times, including the handling of produce harvested from resident-maintained gardens.
3. The facility will follow State and local requirements related to food grown on site for resident consumption.

4. Food safety tips for growing and preparing produce intended for consumption include the following:

a. Preventing contamination is more effective in preventing foodborne illness than relying on cooking or washing produce.
b. During the growing and harvesting seasons, keep gardens as free from domestic and wild animals as possible.

(1) Consider fencing the garden area.
(2) Remove unnecessary vegetation from the edges of produce gardens. These can attract nesting birds and animals.

(3) Remove decaying produce, or anything that would attract pests, from the garden.

c. Keep harvesting supplies and equipment clean.

d. Use domestic green manure or heat-treated manure for fertilizer. Do not use manure from dogs, cats or pigs to fertilize the garden.

e. Maximize the time between manure application and harvest.
f. Do not use “gray water” (wastewater from showers, baths, washing machines, etc.) to irrigate the garden.

g. Minimize contact between water and the edible parts of plants.

h. Use only potable water for watering leaves and/or washing produce.

5. Follow hand hygiene practices before and after gardening and before handling fresh produce.
6. Report any outbreaks of foodborne illness to the local health department.
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