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Farm mission statement

       XXX farm is established to provide fresh local produce to its community and promote a healthy standard of living. The production of fresh produce is handled in a safe manner to minimize contamination on our farm. 
	
 

[bookmark: _Toc305079693]Farm location and land management

 	XXXXXis a fresh fruit and vegetable business operated by  XXXX. Our farm is located XXXX. Our XXX-acre farm includes the following crops XXXX.
	

Part 1. Company health and hygiene policy and food safety training.

Handwashing and toilet facilities 
Clean and well-maintained toilet and hand washing facilities are provided for all workers. All toilet/restroom facilities are properly supplied with clean running water, soap, and single-use towels. Waste and wastewater from handwashing are collected in separate trash bins and disposed of away from growing areas. These facilities are checked on a weekly basis by XXXX. Portable bathroom facilities are serviced and cleaned weekly by XXXX. 

Handwashing. Everyone must wash their hands before beginning work and returning to work after taking breaks, going to the restroom, eating, smoking, or whenever their hands are dirty. Signs or pictures are posted next to the portable restrooms and hand washing stations to instruct workers to wash their hands before beginning and returning to work. 

Toilets. The farm parcel is part of a larger farm parcel that encompasses many farmers. Currently, the ratio of the farmers to toilets is 15 farmers to 1 portable restroom. The field toilets are located at the edge of the farm, 15 feet away from field production and growing fields to avoid contamination by fecal material. 
 
Injury and Illness Policies
Injuries.
If someone has an injury while working on your farm steps must be taken to ensure that person’s safety and address food safety. Call 911 for critical and life-threatening emergencies. Always cover cuts or open wounds on hands, wrists or other areas that may contact produce. Notify XXX to fill out an accident report if the injury is serious. First aid kits are available in XXXX. 


Blood and body fluid. If blood or other bodily fluid should encounter produce or in the field, immediate action must be taken. The produce that came contact with blood must be thrown away in the trash. Someone must always inspect produce near where the injury occurred to make sure no blood or bodily fluids have contaminated the area or produce. Mark off this area and remove any contaminated produce and soil.

If blood or other bodily fluid should encounter produce or in the field, immediate action must be taken. The produce that came contact with blood must be thrown away in the trash.

If a person is not able to immediately deal with the contamination due to injury, that person must mark the area if able and immediately notify the supervisor who will take appropriate action. 

If there is blood in the field, all contaminated surfaces will be removed to a plastic bag with a shovel or gloved hands and placed in a trash can. All affected soil will be shoveled up around and under the area and will be removed. All affected produce will be discarded.

Illness. 
Any worker who is sick should notify XXXX immediately and must not handle fresh produce. If a worker does not report his or her illness and is found to be sick by the farm manager or supervisor, depending on the illness, the worker will be taken out of the production areas to do non-food handling work or asked to go home and get better.
· The following symptoms prohibit a worker from working and handling fresh produce. 
· Diarrhea
· Fever
· Vomiting
· Jaundice (when the whites of the eyes are yellowish, and the skin has a yellowish tinge)
· Sore throat with fever
· Lesions containing pus (including boils or infected wounds, however small) on the hand, wrist, or any exposed body part.

· If a worker has any of the conditions listed above, these conditions will be recorded on the Illness and Injury Form. 


For other illnesses XXXX will evaluate the worker’s condition and treat however needed. On my farm workers will
a. Go home.
b. Do non-food handling work away from fresh produce or wash station. 


Training Policy.
 All workers receive training when they start work on the farm and a refresher course at least once a year. Workers include those that work on the farm that plant, care for, harvest, scout pests, process, and pack fresh produce. Training includes instruction on all farm policies related to worker health and hygiene and (where appropriate) specialized training related to specific jobs as required by law (for example, pesticide applicator license or training). 

Topics discussed at training: 
i. When/where/how to wash hands
ii. How to use gloves (if worn)
iii. Illness and injury
iv. Dropped produce
v. Restrooms
vi. Look for signs of animals before harvest
vii. Cleaning and sanitizing tools and equipment
viii. Harvest protocols (how to harvest, when to harvest tools to use, totes to use)
ix. Postharvest and washing protocols and packing
		

Visitor health and hygiene policy
All visitors at the farm will be informed of our health and hygiene policy. Visitors are defined as anyone who goes in plant production or packing areas.

Visitors will wash their hands when entering the farm. No pets are allowed on the farm. Visitors are not allowed to pick produce or handle product.

Drinking water policy
Potable drinking water is provided and available for workers. All workers are notified of this policy during training and instructed to notify their supervisors if water is not available or if disposable cups are not available. All water are plastic bottles. No glass is allowed. 

Clothing, Jewelry, and Cell Phone Policy
Workers must wear clean clothing to work every day. Jewelry is put away when working in field or packing house. 
The use of gloves during harvest or packing products on this farm is considered optional. If gloves are worn, hands are washed before donning gloves. They are replaced when they are torn or dirty.
All cell phones will be kept in belt holster or pants pocket. Phone are wiped clean regularly. 

Policy on Taking Breaks
Breaks that include eating or smoking must be taken in areas away from fresh produce production and packing. 

Breaks in the field are taken in areas not in production or near harvestable crops. Short rest breaks are permitted in the field during production if workers are not eating or smoking. Lunch breaks in the field can be taken on headlands, in cars which are parked outside of harvest and production area, or in the windbreak under the shade along the outer edge of the production area. 

All personal items will be stored in their vehicles and not in the field and packinghouse. Under no circumstances will glass containers be allowed in the field or packinghouse. 

Part 2. Farm Review
Water Quality Assessment
Our water is ground water and comes from a well. Testing is done by XXXXX  Labs. We test for the presence of Generic E. coli. No surface water is used in production or postharvest processing. We test water used for irrigation, rinsing produce and mixing of topical sprays one time per year for generic E. coli and these records are kept on file in the storage shed. If any water test is outside our normal range, we do an observational review of the water source area to see if there are any obvious problems or situations that can be mitigated. We then take recommended actions to mitigate contamination and retest water as needed. All observational reviews are documented and any mitigation actions are documented in our Water Source Testing Log.


Animals/Wildlife/Livestock and Manure Lagoons
We do not have livestock or manure lagoons. Our production areas are not located near or adjacent to dairy, livestock, or fowl production facilities or manure lagoons.

Wildlife
We conduct daily perimeter and field inspections on his farm to monitor for signs of wild and domestic animals. Any signs are recorded in the Field Inspection Log, and any actions taken. Workers are instructed to notify the farm manager if during their normal farming activities, they notice signs of animals passing through or feeding in the production areas. 

If animal feces or remains are found in production areas, we mark a 5* foot area around the feces or remains and harvest outside of the perimeter. 
 
 We do a field perimeter check to look for animal tracks and pathways, animal resting areas, or other signs of animals in the fields weekly. 
a. Inspecting the fields to see if there are any noticeable signs of animal presence.
b. Notify supervisor if you see signs of an animal passing through or feeding in production areas (required). 

Manure and Municipal Biosolids
I do not use raw manure on my farm fields.

I do not use composted manure on my farm fields.

I do not use municipal biosolids on my farm fields. 




Soil Assessment

Our crop production land has been farm land has not been previously farmed. There are no concerns about previous land use related to microbial contamination of crops. There are not any feedlots, municipal water treatment facilities, adjacent to our property representing no risk. Crop land is not susceptible to flooding. 

Field Traceability 
Production areas are identified by [NAME or CODE]. See the farm map. 

Part 3. Field Harvest and Field Packing Activities 
Field Sanitation and Hygiene
Currently, the ratio of workers to toilets is X people to  X toilet. Field toilets are located on the edge of the farm, X feet away from the growing fields to avoid contamination by fecal material and are directly accessible for serving. 

Portable toilet and hand washing stations located on the farm are located on the outer edge of the farm parcel, placed X feet away from the farm path and away from field production area.

Portable toilet units are clean and serviced weekly. Hand washing stations are cleaned and maintained weekly. All cleaning and servicing records are kept in the Field Sanitation Unit Service Log located inside the portable.  

Field Harvesting and Transportation Policy

All objects that encounter produce must be clean, in good working condition, and cleaned and/or sanitized on a scheduled basis. This includes, for example, hands, harvesting equipment (knives, pruners, etc.); harvesting containers, totes, boxes, bins, buckets, transportation equipment; bulk hauling vehicles; processing equipment (tables, cooling tubs); and storage equipment. 

Harvesting Tools. Any tool used for harvesting produce, such as a knife or scissors, will be cleaned regularly and disinfected weekly. If this is not done, that tool may not be used for harvesting. Tools are washed every time it becomes dirty.

Harvesting totes/containers. The harvest containers are kept in good repair and damaged ones are immediately discarded or repaired. Harvesting container, totes, bucket and bins will be cleaned and disinfected before each harvest season and whenever needed. 

All harvesting containers, totes, bins and buckets, not in use will be stored in a clean and secure location at the farm in the storage shelter. 

Harvest Container Use Policy. Harvesting containers, totes, boxes, bins and buckets will not be used for carrying anything but produce. If something other than produce is placed in a harvesting tote, that tote must be cleaned or disinfected. 

Before moving produce from the field, excessive dirt and mud will be removed from containers, totes, bins and buckets as much as possible. Harvesting containers are kept off the ground while harvesting.

It is our policy that any product that is being moved from the field to the processing and storage house will be covered or in an enclosed transportation unit. 

All containers used for field packing are new, single use cardboard containers, or sanitized plastic containers. A Container Cleaning Log is kept on file. Cardboard containers are covered and stored in the farm storage shelter.

We keep our tools clean by cleaning them once a week with soap, detergent and bleach and rinsing it off with a water hose. Then we store our tools in a clean space.
In addition, we keep our containers clean when harvesting by keeping them in a wheel barrel. 


Vehicles in the production areas. Vehicles are allowed only on the roadways and headlands. All vehicles will be inspected for the following prior to entering the fields: 
· interior and exterior cleanliness
· no broken or cracked plastic or glass windows, fixtures, covers, or other parts.
· no dripping oil, anti-freeze, or other fluid, petroleum product, or automotive lubricant
· If you are going to be moving produce with a passenger vehicle, there must be no contamination hazards present including food, pet hair, or other items that could compromise the produce. Inspect vehicle before loading produce.  
· Vehicles are cleaned before use with produce if used for non-produce items including use for compost or manure.

Vehicle inspection and cleaning is done regularly at least 2 times a week.

Harvesting machinery. We do not have any harvesting machinery. Harvesting of vegetable are done by hand. 

Contamination in the field
All produce with visible or likely contamination (animal feces, bite marks, glass etc.) must not be harvested. Contaminated produce must be identified and removed from field and must not contact other produce.

Contaminated Produce in the field.  Produce in field is monitored for potential contamination during or before harvesting. Produce with visible or likely contamination (animal feces, glass etc.) is clearly marked and produce is not harvested. 

After or before (not during) harvest, all contaminated produce and surfaces will be removed to a plastic bag with a shovel or gloved hands and placed in a trash can. All affected soil will be shoveled up around and under the area and will be removed. All affected produce will be discarded. 

Broken glass policy. If broken glass or plastic is found, the area is inspected and all shards are picked up, placed in a cardboard box, sealed, and placed in a secure trash can/ plastic bucket with a secure lid. The area is further inspected, and any other shards are disposed of as well. Depending on the source of breakage, size of breakage, the area may be marked off-limits for harvest with tape in a circumference of 5 feet around the original breakage. 

Gas and Petroleum Spills or Leaks Policy. Petroleum products of any kind may not be stored or used within the perimeter of the farm fields unless there is a specific permanent structure built there for storing such fluids. If no such building exists, petroleum products must be kept in the machine shed. All refueling must take place away from produce fields to minimize the risk of petroleum contamination to the fields or produce. 
If gas or oil is spilled in the field, immediate attention will be taken to stop the spill by turning off valves or plugging the source of the leak. If the source is a tank or any other kind of container and it is punctured, a wooden plug or a bolt will be used to prevent further leaking. 

After stopping the spill, the contaminated soil will be removed from the ground and contained in a bucket, pail, or other non-permeable container. All soil that has visible oil stains or petroleum odor will be dug out and contained. The contaminated soil will be treated or dispose of according to MN Pollution Control Agency instructions.

After the cleaning process is finished, the worker notify XXXX by describing what was spilled and the amount, how the spill was cleaned, and the steps that will be taken to prevent future spills. Illustrations or diagrams should be included to show the contaminated area, the excavation of the soil, and the kind of waste that was created. Hand tiller are washed regular and then put to storage for next use.

If spills or contaminations do occur, I will mark the area with flags which will be deemed as unsafe. Thus, no harvesting around the spill or contamination will not be done. 


Part 4. Packing House Facility

The Packing and Storage House will be accessed by authorized personnel only. 

Before being packed, the produce is stored in the farm storage shelter and protected from contamination by storing it in an enclosed room or having a clean cover over it.

Washing/Packing Line 
The water used in the packing, cooling and rinsing of fresh fruits and vegetables is potable ground water; water from the well. We do not use surface water from ponds, lakes, streams, ditches, or canals in the packinghouse. 

Food contact surfaces, dump tanks, flumes, and wash basins are kept in good condition and cleaned with soap and wash water and sanitized with chlorine bleach before use each day and as needed and documented in the Packinghouse and Washing Line Cleaning Log.  

Backflow devices are installed to prevent contamination of clean water.
Dump tank water is changed as needed. 

Product will be washed in an enclosed space with potable water.  

Packing House Worker Health and Hygiene Policy
Workers will wear clean clothing to work every day. 

When required, workers will wear appropriate supplied clothing including hats and disposable gloves. 

No jewelry is allowed in the packinghouse or packing facility except for a plain wedding band.

Worker areas including lunch and break areas are located outside the packaging area, in the vehicle and are kept clean. Under no circumstances will glass containers be allowed in the packinghouse.

Packinghouse general housekeeping
Packing area is kept tidy and clean. Only food-grade cleaners may be used in cleaning processing surfaces and cooler. Sanitation chemicals have their own storage area separate from the processing line and are marked on the building map. 

Areas outside the packinghouse are well-maintained and well mowed.  They are free of debris that could harbor pests and free of standing water. Garbage cans/dumpsters are covered and located away from packinghouse entrances. 

The packing and storage facilities will be clean and orderly before and after use. Light bulbs are protected from breakage by either being in sleeves, covered, or be made of shatterproof material. Pipes, ducts, fans and ceilings are kept clean. At the end of each day, packing areas are dry swept. The washing, grading, sorting, and packing lines are cleaned and sanitized as well. A thorough cleaning, including floor drains, will happen on a weekly basis or as needed and this will be recorded on the Packinghouse and Washing Line Cleaning Log.

Glass. No glass containers are allowed in packing house. All light bulbs are shatter proof or are shielded with shatter proof sleeves or covers. 

Policy for produce that hits the floor. 
If produce falls or is dropped to the floor it may not be picked up and put back on the packing line. Dropped produce should remain on the floor. Produce will be cleaned from the floor regularly. Produce will be swept or pushed away from the packing line and shoveled into the clearly marked vegetable waste bins. Workers will wash their hands before returning to the packing line. The produce in the waste bin will be emptied at the end of the day, or sooner, and taken to the compost pile.
This also applies to produce that is dropped to the ground or floor during harvesting. 

Packing Containers. All containers used for packing are new or sanitized containers. Records of cleaning are kept on the Harvest Tool and Container Cleaning Log and kept on file in our food safety plan. Packing containers are covered and stored in the farm storage shelter or enclosed vehicle. Pallets and containers are kept in good condition; if broken they are disposed or use away from the packinghouse. 

Rodent and Pest Control

Traps are placed throughout the packing area and their location is identified on a map if signs of pest are identified. Traps are checked daily, and records are kept of the daily checks as well as any pests that are found in the traps on Pest Control log. We NEVER use bait in the packinghouse.
Workers are trained to report any signs of infestation in the field or processing and storage areas. 
Part 5. Storage and Transportation

Storage area housekeeping 
Storage areas are kept clean and tidy. The general housekeeping policy for the storage area general housekeeping is the same as for the packinghouse areas, as is the pest and rodent control program.

Vehicles for Produce Transportation to Market

All delivery trucks and vehicles used to transport produce to markets are inspected for odors and signs of unsanitary conditions before loading. If a vehicle is found to be unsanitary, it will be cleaned and sanitized before produce is loaded.  

Equipment used to carry animal products or other potentially hazardous items including carcasses, manure, or pesticides will not be used. 

Invoices and shipment manifests will be kept on file for the period of two year. Produce will be loaded carefully so that risk of damage will be minimized. 

Our market vehicles will be sanitized and cleaned before loading produce onto the vehicle. 

Part 6. Record Keeping
Traceability Procedures 
Our farm uses a traceability system that allows us to trace produce one step back (field) and one step forward (customer). Traceability code, customer, and harvest date are recorded on each box of produce.

When selling produce to a buyer, we keep records.Those records identify the following: 

a)	Names and company name sold produce to.
b)	The produce harvested= Potatoes, Red
c) The date it was harvested= EX. 04/27/2024
d) The date it was delivered= EX. 04/28/2024
e) Who packed the produce (name, crew number, or group)
f) Location of produce in that field 
g) Yield = how many totes or pounds of each produce harvested that day



	Company Name
	Name 
	Date Harvested
	Produce Harvested
	Date Delivered
	Harvested By Team
	Location In Field
	Lbs. of Produce

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	





Appendix A
Full List of Produce Grown in 2024
															
	Rhubarb
	Potatoes

	Strawberries
	Sweet Peas

	Beets
	Tomatoes

	Cabbage
	Asparagus

	Carrots
	Squash

	Garlic
	Bell Peppers

	Onions
	Swiss Chard
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