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•		Ensure enough space to carry out tasks hygienically

•		Clean areas between tasks

•		Provide adequate supply of  hot and/or cold drinkable 
water for washing produce

•		Use a separate sink or bowl for washing 
garden produce

•		Use separate containers for carrying and 
storing produce

•		Keep raw produce separate from  
cooked food

Golden rules for health and hygiene

Illustrations: Verity Thompson

Garden Organic is the UK’s leading organic growing charity, and is 

dedicated to researching and promoting organic gardening, farming  

and food. We are driven by an enduring passion and belief, founded  

on over 50 years of  research and practice, that organic methods  

provide a healthy, sustainable life for us all.

Garden Organic Ryton, Coventry, Warwickshire CV8 3LG

Tel: 024 7630 3517 Fax: 024 7663 9229 Email: enquiry@gardenorganic.org.uk

www.gardenorganic.org.uk

Registered charity no 298104 Garden Organic is the working name of  the Henry Doubleday Research Association.

The Food for Life Partnership is a network of  schools and communities across England 

committed to transforming food culture.  The Partnership is led by the Soil Association 

with the Focus on Food Campaign, Garden Organic and the Health Education Trust.  

Together we work to revolutionise school meals, reconnect young people with where 

their food comes from and inspire families to cook and grow food.

Welcome

This manual supports the food growing aspect of  the Food 

for Life Partnership Mark.  It seeks to inspire, educate and 

give you the confidence to achieve Bronze, Silver and Gold 

awards by demonstrating gardening skills and suggesting 

approaches for community inclusion.
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•		Eat fruit and vegetables as soon after picking 
as possible

•		Store fruit and vegetables in a cool, well-
ventilated place or a refrigerator

•		After preparing or cooking fruit and 
vegetables they can be frozen, to eat later

Ensure good hand 
washing routines

Lightly scrub fruit 
and vegetables to 
remove dirt

Wash soil from 
between the leaves

Don’t over-cook as valuable 
nutrients will be lost

Don’t peel too thickly as 
many nutrients are stored 
just below the skin

Keep healthy when preparing and 
storing fresh organically grown produce

Garden to kitchen


