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Food Safety Plan

For

Owner: _______________________________________________________________________________

Person Responsible for Enforcement     _____________________________________________________
Signature________________________________________________Date _________________________
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Food Safety Plan Facts

At this location, we (circle appropriate lines) do:
· Crop production only

· Both crop and animal production

· Pack produce only

· Have living facilities
	Crop(s) for GAP Certification
	Acreage of that crop

	
	

	
	

	
	



Adjacent land Use

Please check all that apply:
· Crop Production
· Dairy or Livestock

· Watershed (river, stream, pond, lake)
· Manure storage or dumping
· Dumping site (any)

· Residential (with septic tanks)

· Commercial/Industrial

· Sewage Treatment or Waste Treatment Facility
Water Use and Source:

Check all that apply:

	Use/Source
	Municipal
	Well
	Surface Water

	Drinking
	
	
	

	Hand Washing
	
	
	

	Cleaning Food Contact surfaces
	
	
	

	Irrigation type(s)_________________________
	
	
	

	Fertilizer Application
	
	
	

	Pesticide/Fungicide Application
	
	
	


Manure, Biosolids, Compost
Check all that apply:

· No manure or biosolids are applied to soil

· Raw manure is applied to soil

· Composted manure or municipal biosolids are applied to soil
· No manure or municipal biosolids are stored on site

· Manure or municipal biosolids are stored on site

Sewage Treatment
Check all that apply:

· Municipal

· Septic System

· Portable Containment System
Toilet Facilities
Check all that apply:

· Indoor

· Portable Units

· None

Maximum Number of Employees at one Time: ____           Number of Toilet Facilities:____

Field Map of your Operation 
Insert map(s)  or use the attached grid to identify:

· crop specific production areas and acreage

· the name/number you assign each field for traceability

· staging areas

· field sanitation units

· active wells

· surface water sources

· areas that flood

· manure storage sites

· septic systems

· roads and their names

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


Employee Health, Hygiene, and Sanitary Practices
Training and Policies

Each year, all employees are trained.  New employees are trained as soon as possible. They must realize and understand that:
· I am required to wash my hands before beginning or returning to handling produce. 

· I recognize that I am required to wear reasonably clean clothes that protect the food product from bodily sources of contamination.

· I recognize that smoking and eating are confined to designated areas, separate from produce areas.

· I know that I am prohibited from handling produce if symptoms of an infectious disease exist.  Symptoms include fever, vomiting, diarrhea, and jaundice.

· I have had training on and understand proper use of pre-harvest and post-harvest application materials, as well as non-regulated materials. (Worker Protection Training)

· I understand that we cannot use harvest containers for carrying or storing non-produce items during the harvest season.

· I realize I must seek prompt treatment with clean first aid supplies for cuts, abrasions, and other injuries and report them.  I have been told how to accomplish this.

· I understand that I must report and make sure that any produce, container or clothing that has come into contact with blood or other body fluids is appropriately disposed of and report this to a supervisor.

· I know I must sneeze or cough away from product or into the inside of my shirt.  If I use my hands I must wash them before continuing work.

· I understand that I must report contamination by chemicals, petroleum, pesticides, glass, a major spill or leak of field sanitation units or toilet facilities, bodily fluids or other contaminating factors. I realize there are standard operating procedures for cleanup of each of these situations.
· I have been shown how to properly wash my hands and signs are posted to remind me of this procedure.
· I have been instructed on the location of toilet facilities and proper use of them

· I have  been instructed to drink or eat food only in designated (non-produce) areas so as to avoid contamination.

· I have been told that water in an unbreakable, capped container is the only thing I can carry into the produce area.

· I know that potable water is made available to all employees.
· I realize there is/is not a policy about wearing hair or beard nets.

· I realize there is/is not a policy about wearing jewelry.

Visitors are required to follow the same health and hygiene polices when entering produce areas or handling produce in a GAP certified field.
Records are kept in this Food Safety Book to verify that training has occurred and that employees understood it.
The number for the Pesticide Applicator License for the commercial or private applicator who will be making applications to the fields is listed below:
Name____________________________________  Number______________________

Toilet and Hand Washing Facilities
Hand Washing Facility

A basin, container, or outlet with an adequate supply of microbially safe water, soap dispenser, and single use towels are provided for each toilet facility.  There needs to be a covered receptacle to contain the trash.

Toilet Facility

There is one toilet facility (within ¼ mile) of each laborer’s place of work.  If this cannot occur, there must be vehicular access for workers to go to the facility and they must be allowed to do so. When terrain is an issue, facilities will be located at the point of closest vehicular access. Facilities must be operational and supplied with toilet paper.  Facilities should not be located close to where the crop is harvested or stored or where spillage might run down hill to a production area or product storage area. The facility must be adequately vented or screened, have doors that can be latched from the inside and constructed to insure privacy.  If it is not a regular indoor toilet, it must be able to be emptied on a regular basis.

Maintenance
Toilet and hand washing facilities must be maintained on a regular basis and supplied as necessary to keep them clean, sanitary, and functional.  Records are kept showing when facilities have been emptied (If appropriate) and when they have been cleaned and restocked. This is done on a regular schedule.
Standard Operating Procedure:

If a major spill or leak of a field sanitation unit or toilet facility occurs, the spilled area will be contained.  Access will be blocked off and the affected area will be cleaned up and residue will be disposed of appropriately  before the facility can be inspected for cleanliness and put back in use.  
Water and Water Quality Policies:

Potable drinking water is available to all employees.  Water used for cleaning, and washing of produce, washing of hands or washing containers used to hold harvested produce, frost control, and cooling meets the potable water standard set by the U.S. Environmental Protection Agency or has been made safe by the addition of chlorine or other acceptable agents before application .
We use / do not use surface water for irrigation or chemical application.  We have determined that the water standard for e coli will be the recreational standard in Maine (no more than 235/100ml or a Geometric Mean of 126/100ml). 
We have checked below the steps we take to protect irrigation water from direct and non-point contamination: 
· Diversion of run-off

· Use of berms or  swales
· Use fencing or other means to keep animals out

· By monitoring potential pollutants sources

· By testing the water until it is adequate 

· By treating the water via filtration or chemical means. 

We realize it is best to use microbially safe water for irrigation or chemical applications that come in direct contact with the edible portion of the produce. The microbially safe standard for reclaimed waters is less than 2.2 fecal coli forms per 100 milliliters of water.
We do a risk assessment of the suitability of the spray or irrigation water method to the particular crop.  Surface water will not be applied to field harvested product.
Water quality needs to be greater for water used for the final rinse of a product or for overhead irrigation shortly before packaging.  If water is reused, its quality and content of antimicrobial agents will be monitored.
Municipal Water test results are acquired from the municipality yearly.

Well Water potability tests are taken once a year.  If fecal coli form is present, the well is treated with a sanitizer and retested.  Well casings are secure and well-maintained.  Livestock and manure storage areas are not located near wells and pumping areas. 
Surface Water is tested 3 times during the growing season at planting, peak use, and at harvest. (for e coli) Should it not meet the standard we have set, it may be filtered and/or a chemical means may be incorporated in order to maintain a quality water source.

All water test results are kept in the Food Safety Book.
Adjacent and Previous Land Use—Best practices
When adjacent or previous land use indicates a possibility of contamination, preventative measures can be taken to mitigate known risks.

If the land was used as a dairy or feedlot within the last 3 years, or as a waste site at any time in the past, soil tests should be taken to assure that crops will not become contaminated.  Land that has been subjected to flooding should also be tested for microbial hazards. (E coli)
Crop production areas must be separated from dairy, livestock, or fowl production facilities, manure lagoons, or other sources of contamination.  Physical features may help this separation, such as berms, location, slope, containment structures, grass/sod waterways, ditches and the like.  If there is a concentrated feeding operation with bare ground, not covered by vegetation, within a mile of a production area, this would be a problem.
Livestock should be confined or prevented from entering production areas by fencing.  Animal waste from adjacent fields should not contaminate production areas.

Standard Operating Procedure:

Crop production areas are monitored and logged for presence of signs of wild or domestic animals.  If there are signs that they are entering growing areas, all reasonable measures are taken to prevent reentry. A log is kept of this vigilance and the measures (such as noise makers, scare balloons, fencing, hunting etc.)  taken to deter/eliminate animals are noted.
Field Harvest Visitor Policy
All visitors must follow business Safety and Hygiene Rules which are posted in prominent places and restroom facilities.  They are required to wash their hands before beginning or returning to handling produce. Directions for proper hand washing are posted in each wash area.

Harvesting Standard Operating Procedure
In order to prevent microbial contamination of fresh produce with soil, fertilizer, water, workers and equipment, harvest containers are kept as clean as practical.  If used repeatedly, they are cleaned after each load and prior to reuse.  If stored outside, they are cleaned and sanitized before being used to haul fresh produce (unless they are new).
Best practices:
· No one can stand in containers. 
·  Bulk handling vehicles carrying unwashed produce will be swept out on a regular basis.

· If using containers for refuse, they will be labeled  as refuse containers only.  Harvesting containers are not used for carrying or storing any non-produce items in the harvest season.
· If harvesting implements are used, a log is kept showing when they are sanitized.

· Machinery is clean and in good repair.  There should not be any leaking or broken parts.  Light bulbs and glass are protected to avoid contamination of fields.

· Product being moved from field to storage or packing or processing is / is not protected from sources of contamination. 
· Packing containers that are not used immediately need to be covered to protect against rain and bird droppings.  Using the top container as protection is not adequate.
Standard Operating Procedure:

All field packing will be into new containers or into containers that have been sanitized prior to each use.  We keep a log kept of when they are sanitized.
Possible Product Contamination --Standard Operating Procedures
Hazardous Chemicals

Workers are instructed to throw away any product that has become contaminated by toxic chemicals such as fuel, pesticides or other harmful substances during harvesting operations and to report the incident to their supervisor.  Supervisors must determine the cause and correct procedures and conditions.

Glass, Metal, Hard Plastic

Exposed glass on equipment and machinery is protected against breakage.  Workers must throw away any product that is contaminated by glass, metal fragments, and hard plastics or other harmful foreign objects nor normally found in fresh produce and to report any incidents to their supervisor.  Supervisors must determine cause and correct the conditions.

Bodily Fluids

Workers are instructed to dispose of any product that has been exposed to bodily fluids (blood, saliva, sweat, mucus, vomit) and to report incidents to their supervisor. If a food surface becomes contaminated with bodily fluids, it must be cleaned and sanitized before it is used again. If it is on the product, the product will be destroyed.  Affected clothing will be removed or replaced.
Manure, Compost,  and or Biosolids
We do/do not use manure, compost, or biosolids. 

Whenever raw manure is used, it is applied to soil at least 120 days before harvest.  It is incorporated at least 2 weeks prior to planting. Raw manure is/is not used on commodities harvested within 120 days of planting.
A chart is attached showing which fields these materials were applied to and on what dates. (page 21)
Manure is stored correctly so it does not leach or run off into adjacent crop production areas.

 Whenever treated or composted manures or biosolids are used, they are treated, composted or aged adequately to reduce pathogens to safe levels.  The compost pile should have maintained an internal temperature between 130 and 150 degrees Fahrenheit. It must achieve a minimum of 131° F or 55° C for 3 days at a depth of 3 feet from the surface of the pile in the static or ‘precondition’ stage, or in the turned windrow phase, have achieved a minimum of 131° F or 55° C at either the one foot or three foot depth for a minimum of 15 days with a minimum of 5 turnings during the period while it exceeds 131°F or 55° C  in order to kill bugs, seeds and any internal parasites or disease in the compost.   

For passive treatment of manure we have maintained a time chart or a temperature chart to document suitable reduction of pathogens.  These charts/documentation or reports from vendors are in this book.
Soil amendments delivered to the site for future application must be properly stored to reduce contamination. The erection of barriers or physical containment structures controls leachate.
We perform a Pre-Harvest Land Use Assessment and keep it in this book. See page 11 for a copy.  
When land history indicates that the land was flooded, we test/do not test for contaminants/microbial hazards (e coli) and if we use the property, we plant appropriate crops.

Traceability
Person in charge:__________________________________

Emergency Contact Information for stores, warehouses, freight companies we sell to/use:

	Name/Affiliation
	Phone
	Fax
	Email

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


Our produce is coded by field area picked or supplier and by date of picking.  Please use enclosed map to identify sources.  We attach a label with this information on Master Shipping Units. It is coded using the following code:
	Numerical Code
	Field Name or Supplier

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Date Picked:    Month (1-12)/Day (1-31/ Year (last 2 digits)) 

Sample code: 7/7/30/10 (field 7 picked on July 30, 2010)
A sample tag is attached.

Each label is on the master shipping unit along with our business name.

Field Packing 
All product is uniquely identified with this code before it leaves the field.

Product that is shipped directly to the suppliers from this point is clearly labeled and coded on the master shipping unit. We keep internal records of all produce we ship, its source, date of pick, who it was shipped to when, and by whom.
Packing House   (This is /is not  applicable to our operation)
We keep internal records of the amount of produce we pack, its source, the date of picking, the date of pack, when we ship the units, and to whom they are shipped.

Items that are held in storage before packing, are also tracked by us internally as to source of incoming product, date of pick, date of packing, date of shipping, and destination of outgoing product. 

All master shipping units identify our business and are coded to indentify the date of pick and source of produce.

Mock Recall
Should a recall be necessary, we would contact our legal counsel (____________________________) and insurance adjusters (__________________________________).

We would consult with our legal counsel before we issued statements to print and television media.  We would include concerns and steps being taken to protect consumer’s safety as well as instructions for those who have purchased product.  We would prepare form letters to notify retailers and customers who have received a recalled product on what to do with it.

A mock recall must be performed no more than 6 months prior to the audit.  We have attached documents (emails, letters) that prove:

1. The date of the mock recall exercise

2. Who we contacted and worked with

3. The amount of product that remained from the original shipment
4. The disposition of product which could not be effectively recalled. (sales, reshipment to others, or destruction of product
Traceability Log

	Farm Name
	Product
	Field

Source
	Date Picked
	Date Packed

(if different)
	Date Shipped 
	Shipped to:
	Delivered by:

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Pre-Harvest Assessment of Crop Production Areas
To be completed before harvest of any GAP Certified field.

Use this form to do this assessment and make sure you record and save your results.

	Date of Assessment:____________

Comments:
	Field/Crop:    __________________________________                                                                         Proposed date of harvest:  _______________________

	
	Condition of field—wet; dry; normal



	
	Are toilet and wash facilities properly located?

	
	Is potable water available for workers?

	
	Are harvest containers available, clean, well located and protected?

	
	Is harvest equipment available and in good condition?

	
	Is there evidence of unauthorized entry in the crop area?  Has it been investigated?

	
	Is there evidence of domestic or wild animal crop damage?

	
	Is there evidence of physical contamination of the crop? (smell, color…)

	
	Is fuel/or chemicals that might contaminate crop areas isolated?

	
	If areas are contaminated, are they isolated for “no harvest”?

	
	Are there any other sources of bio or physical contamination (dumps, manure, burn debris, bad water)

	
	Is transportation equipment clean and available?

	
	Weather conditions—wet; dry; just right


Signature of person performing assessment: ________________________________________________
Field Harvest Log
	Activity                                 Date:                                                                          
	
	
	
	
	
	
	
	
	
	

	Train New Staff
	
	
	
	
	
	
	
	
	
	

	Clean Rest Room(s) 
	
	
	
	
	
	
	
	
	
	

	Restock Rest Room(s)
	
	
	
	
	
	
	
	
	
	

	Rest Room(s) Pumped Out
	
	
	
	
	
	
	
	
	
	

	Cleaning Hand Wash station(s) 
	
	
	
	
	
	
	
	
	
	

	Restock Hand Wash Station(s) 
	
	
	
	
	
	
	
	
	
	

	Refresh signs if necessary
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize harvest containers
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize harvest implements
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize harvest machinery/vehicles
	
	
	
	
	
	
	
	
	
	

	Sanitize packing containers
	
	
	
	
	
	
	
	
	
	

	Enter and file traceability data for daily field harvest 
	
	
	
	
	
	
	
	
	
	

	Pre-Harvest Field Assessments completed
	
	
	
	
	
	
	
	
	
	

	Monitor quality of water used to wash produce in the field.
	
	
	
	
	
	
	
	
	
	

	Monitor crop production areas for wild or domestic life
	
	
	
	
	
	
	
	
	
	

	Was there sign of entry?  How much?


	
	
	
	
	
	
	
	
	
	

	What actions were taken?


	
	
	
	
	
	
	
	
	
	


Fill this out on a regular, routine basis, at least weekly when harvesting.
House Packing Facility—Part 3
Produce delivered to the packing house is kept in a staging area until it is ready to be sent through the packing house.  The staging area needs to be protected from sources of contamination (not under trees).  These methods can include a pole barn, covering it with a tarp, or keeping it in an enclosed trailer.  Mesh type covers will NOT work.
All product is packed in new or sanitized containers.
Spillage

Product that is opened, spilled, or comes into contact with the floor or ground is usually disposed of. 

There may be instances, depending on the product and its state, where the product may be resent through the wash cycle, checked, and reunited with the saleable products. 
Visitor Policy

All visitors must follow business Safety and Hygiene Rules which are posted in prominent gathering places and restroom facilities.  They are required to wash their hands before beginning or returning to handling produce. Directions for proper hand washing are posted in each wash area.

Dump Tanks/ Flumes:

Special attention needs to be paid to the temperature of water in dump tanks and flumes for tomatoes, cantaloupes, peppers, apples, potatoes, and pears.  It needs to be maintained within 10 degrees F on the incoming product pulp temperature to minimize water infiltration. This is monitored and  logged.
Processing Water:

In order to ensure and maintain water quality, the following may be done:

· Periodic water sampling and microbial testing

· Change water as necessary.  Develop a water change schedule.

· Clean and sanitize water contact surfaces.  This is logged.
· Install backflow devices and legal air gaps as needed.

· Routinely inspect and maintain equipment used, such as chlorine injectors, filtration systems, and backflow devices.
If chorine is added to water for post-harvest treatment of fresh produce, it should be at 50-200 ppm total chlorine at a pH of 6-7.5 with a contact time of 1 or 2 minutes.

There are many options for water sanitation including ozone, ultraviolet radiation and various other chemicals.  The strength and acidity of the treated water must be appropriate for the commodity.  This is monitored and logged.
(Logs for all applicable processes are kept at the site of the process)
	Crop
	Chlorine Strength (total Titratable Chlorine)

	General
	50-500 PPM

	Apples
	100-150 PPM

	Asparagus
	125-250 PPM

	Cantaloupe, Honey Dew Melons
	100-150 PPM

	Lettuce, Cabbage, Leafy Greens
	100-150 PPM

	Tomatoes, Potatoes, Peppers
	200-350 PPM


Housekeeping:
It is important to have a regular cleaning schedule.  Packing areas are cleaned at the end of each day of use. We clean and sanitize lines and equipment.  Brushes and conveyors that physically touch the produce are regularly cleaned as needed.  All of this is logged. All floors, workspaces, passageways are kept free from protruding nails, splinters, loose boards, and unnecessary holes and openings.
Grounds in the immediate vicinity of the packing need to be kept clear of litter and trash. Grass is trimmed to discourage vermin.
Product Flow Zone:

The area above the product line needs to be clear of unprotected glass lights, dust, dirt, cracks, cat walks, unshielded motors, overhead pipes that leak, box conveyors to second floor storage…
Ice:
Ice is made from potable water.  It may be manufactured on site or bought.   Ice storage and production machinery must be sanitized, as well as the means for transporting it to the product line. Logs must be kept of the sanitization times.
Worker Break/Lunch/ & Smoking Areas  are located away from the packing area.  Floors are maintained in a dry condition (as much as practical)  If there is a wet area, we will use of false floors or mats for worker protection.  
Policy

At this facility, we do/do not have policies for beard and hair nets.  We do/do not have a policy for the wearing of jewelry. If we have them, everybody, including visitors, follows these policies.
Packing Equipment

Only food grade approved and labeled lubricants are used in the packing equipment/machinery.  We keep either the container it comes in or the bills for verification that we use it.
Storage

Food grade and non-food grade lubricants/chemicals need to be stored separately from each other to prevent misuse and contamination.
Pest Control

The pest control program of this operation includes regular and frequent monitoring which is logged.
Traps and non-poison bait stations are marked and flagged by signs on the wall for easy recognition.  The map of our packing facility includes placement of each station.  Only bait stations outside the facility may contain poison. Vermin are trapped and other pests are deterred as much as possible.  We may use screens, wind curtains, bird deterrent tape if necessary. Dogs, cats, and other animals are not allowed in the packing house 
Map of Facility (next page):
Included on the next page is a map of our packing facility.  Noted are:

· Production areas
· Restrooms

· Employee Lounge/Eating Area

· Staging Area

· Rodent Trap/Bait Stations (numbered as they are labeled on the walls)

· Trash receptacles

· Doors and their use/type
· Refrigeration areas

· Dimensions
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


House Packing Log

	Activity                                 Date:                                                                          
	
	
	
	
	
	
	
	
	
	

	Train New Staff
	
	
	
	
	
	
	
	
	
	

	Clean Rest Room(s) 
	
	
	
	
	
	
	
	
	
	

	Restock Rest Room(s)
	
	
	
	
	
	
	
	
	
	

	Restock Hand Wash Station (s)
	
	
	
	
	
	
	
	
	
	

	Refresh signs if necessary
	
	
	
	
	
	
	
	
	
	

	Clean staff lunch or break facility
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize packing containers
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize packing implements
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize packing machinery and food contact surfaces
	
	
	
	
	
	
	
	
	
	

	Clean/sanitize water contact surfaces
	
	
	
	
	
	
	
	
	
	

	Check/refresh bait stations
	
	
	
	
	
	
	
	
	
	

	Record source of incoming product and outgoing product for traceability
	
	
	
	
	
	
	
	
	
	

	Floor and drains cleaned
	
	
	
	
	
	
	
	
	
	

	Overhead area free of dust
	
	
	
	
	
	
	
	
	
	

	Pallets/containers in good condition
	
	
	
	
	
	
	
	
	
	

	Packing containers covered
	
	
	
	
	
	
	
	
	
	

	Monitor water treatment to reduce contamination
	
	
	
	
	
	
	
	
	
	

	Monitor temperature of processing water
	
	
	
	
	
	
	
	
	
	

	Monitor exposure time and pH of processing water
	
	
	
	
	
	
	
	
	
	

	Make sure outside garbage receptacles are covered
	
	
	
	
	
	
	
	
	
	

	Ice machinery, storage, and implements used to transport it are sanitized
	
	
	
	
	
	
	
	
	
	

	Plant grounds are neat
	
	
	
	
	
	
	
	
	
	


*Recommendation:  Fill this out daily when packing, not everything must be checked daily however.
For the Crop Year 2010

Employee Verification of Food Safety and Security Plan Principles
Employee ___________________________________________

Address_____________________________________________

Home Phone__________________  Cell Phone_____________
One for each employee.  These signed forms must be kept in the owner’s Safe Food Handling Book.
My signature indicates that the Farm Food Safety / Security Plan Program Coordinator was willing and able to answer my questions about the Farm’s Food Safety and Security Plan and that I understand the information.
Signature___________________________________________    Date________________

My signature below indicates that I have received training on proper hand washing and that I understand the information. I am required to wash my hands before beginning or returning to handling produce. I know when and how to correctly wash my hands and that if I do not follow acceptable sanitary practices, I will be verbally corrected and retrained if needed.  Repeated lapses in good sanitary and hygienic practices are grounds for dismissal.

Signature___________________________________________    Date________________

· My signature below indicates that I have received training on proper hygiene procedures for work on this farm, including:

· I recognize that I am required to wear reasonably clean clothes that protect the food product from bodily sources of contamination.

· I recognize that smoking and eating are confined to designated areas, separate from produce areas.

· I know that I am prohibited from handling produce if symptoms of an infectious disease exist.  Symptoms include fever, vomiting, diarrhea, and jaundice.

· I have had training on and understand proper use of pre-harvest and post-harvest application materials, as well as non-regulated materials. (Worker Protection Training)

· I understand that we cannot use harvest containers for carrying or storing non-produce items during the harvest season.

· I realize I must seek prompt treatment with clean first aid supplies for cuts, abrasions, and other injuries and report them.

· I understand that I must report and make sure that any produce that has come into contact with blood or other body fluids is appropriately disposed of and report this to a supervisor.

· I understand that I must report product contamination by chemicals, petroleum, pesticides, glass, a major spill or leak of field sanitation units or toilet facilities, or other contaminating factors. I realize there are standard operating procedures for cleanup of these situations.

· I realize that if I do not follow acceptable sanitary practices, I will be verbally corrected and retrained if needed.  Repeated lapses in good sanitary and hygienic practices are grounds for dismissal.
· I realize there is/is not a policy about wearing hair or beard nets.

· I realize there is/is not a policy about wearing jewelry.

Signature___________________________________________    Date________________
Hand Washing Procedure 

 for employees and visitors
1. Wet hands with clean soapy warm water, apply soap and work up a lather.

2. Rub hands together for at least 20 seconds.

3. Clean under the fingernails and between the fingers.

4. Rub fingertips of each hand in suds on palm of opposite hand.

5. Dry hands with a single use towel.
6. Use towel to turn off faucet. 

Employees and Visitors

 are required 

to wash their hands 

before beginning or

returning to handling produce.
Thank you!
Manure Spreading Chart

	Date Spread
	Site Spread On 
	Date Incorporated

/Date Planted
	Anticipated Harvest Date

(120 days later)

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	

	
	
	/
	


To schedule a G.A.P. audit in Maine, contact:
John B. McCrea
Federal-State Inspection Service
Maine Department of Agriculture
PO Box 1058
Presque Isle, ME 04769
Phone: 207-764-2100 or Toll Free: 1-800-292-6552
Fax:     207-764-2035
Email:  john.mccrea@maine.gov
You might want to fax him a copy of your Food Safety Book once it is filled out and before your actual audit appointment, to save time and expense.
Regional/National Offices:

	New England Office – Boston
USDA, AMS, FVP, FPB

Boston Market Terminal, Room 1

34 Market St.

Everett, MA  02149

Telephone:  617-389-2480, 389-2481

Toll-Free:  800-813-4439

FAX:  617-387-8245

Hours: 5:30 AM – 2:00 PM

Susan Taylor, Officer-In-Charge


	National Office – Washington DC
Kenneth S. Petersen

Audit Programs Coordinator

Fresh Products Branch

USDA, AMS, Fruit and Vegetable Programs

1400 Independence Avenue SW

Room 1661, Stop 0240

Washington, D.C. 20250-0240

Phone: (202) 720-4560

FAX: (202) 720-8871

E-mail: ken.petersen@usda.gov



This Food Safety Plan outline has been put together by AgMatters L.L.C. utilizing many resources including work by  Luke F. LaBorde of Penn State University, U.S.D.A. materials, Maine Auditors, some of our clients ideas and suggestions, and bits and pieces that we have gleaned.  It focuses on Parts 1, 2 & 3 of the USDA GAP & GHP Audit Program.  
Our intent was to narrow the focus of Good Agricultural Practice and Good Handling Practice expectations to make them do-able for Maine farmers. Feel free to use or copy what you like and tailor it to work for your operation.  Remember, if you accept it as it is, you are responsible for doing EVERYTHING it says! It is set up so that you can check what is applicable to your operation or cross out what is not, in order to personalize it.
AgMatters LLC has a Specialty Crop Grant for 2009-2012 from the Maine Department of Agriculture that enables us to work one on one with farms and operations to help you incorporate good food handling practices and also to help you prepare for your GAP audit. Give us a call.  We also do yearly trainings in the winter/spring months for large groups.
Sincerely,

Lauchlin, Miah, & Linda Titus

AgMatters LLC

1063 Main St.

N. Vassalboro, ME  04989

207-873-2108

Business Name and Mailing Address:











GPS coordinates:  Longitude                                                         Latitude





Person Responsible for Food Safety:


Name:





Address:





Telephone/Cell                                                              Email:





Previous Land Use:


The current crops have been grown at this location for:


Less than 5 years


More than 5 years


If less than 5 years, please describe what land was used for previously:
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