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Title: Microbial quality and safety of cooked foods served and sold in Senior High Schools in Cape-coast
Introduction: Improving the microbial quality and safety of cooked foods in  School canteens are one of the ways of making foods wholesome for students who rely on this for their daily nutrient and energy supply.
Objective:  This study determined the microbial loads of foods served at dining halls and vended points in sampled Senior High Schools (SHS) in the Cape Coast Municipality. 
[bookmark: _Hlk22157584]Methods: The design was experimental and convenience sampling was used to select four SHS in the Cape Coast, Central Region. Six frequently foods that are served to students during lunch breaks were sampled for the analysis. Swabs from foods served in the canteen and from vendors and analyzed for microbial contamination based on the Codex Alimentarius Commission standards.  Bacteria loads were separated into positive and negative gram and presented in CFU/g. Proportions were presented for the amount of microbes found in the foods and cooking materials. 
Results: A total of 7 isolates were obtained from food samples and vendors. The  majority of the bacterial strains isolated were Enterobacteriaceae (71%). About 29%  of the isolates were gram-positive bacteria (Bacillus cereus, and Staphylococcus aureus). Other types and amounts of isolates were: Staphylococcus aureus [canteen: (28-112CFU/g); vended: (23-84CFU/g)], Bacillus cereus [canteen:(8-34CFU/g); vended: (0-22CFU/g)] and Corynebacterium spp. [canteen: (0CFU/g); vended(0-13CFU/g)]; 
Conclusions: Although the contamination was high, bacterial colonies found were within the safe limits of 150-300CFU/g, the amount of contamination is still high since students eat these foods on regular basis  in Cape Coast. 
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