«- FARM FOOD SAFETY RISK ASSESSMENT

FARM NAME: SAMPLE FARM

AREA
OF RISK

EXAMPLES OF
POSSIBLE HAZARDS

& RISKS

YES

NO

OR

N/A

DATE: 00/00/0000

IF YES, DESCRIBE THE HAZARD

ON YOUR FARM AND RATE THE LEVEL
OF RISK (LOW, MED, HI). IF ND OR N/A,

DESCRIBE WHY NOT A RISK

LAND USE AND INPUTS/SOIL AMENDMENTS . -

COMPLETED BY: Trainers

DESCRIBE PRACTICES YOU FOLLOW
DR FACTORS THAT REDUE THE RISK OF

THIS HAZARD, OR ANY CORRECTIVE OR

PREVENTIVE ACTIONS YOU WILL TAKE.

ASSOCIATED

SOP'S OR
RECORDS
KEPT?

CORRECTIVE

ACTIONS

TAKEN? DATE

& INITIAL

e Previous owner used a fuel tank for We're not going to use. Will make sure 5 area
Old Fuel Tanks } i : d a fuel tank \ i ill k Examples: Land
) o their tractors, vehicles. it's empty and put up for sell. Will usefinputs risk inspected
bl la!u: el io gow ) L,J::i‘ﬂ?'éf:{ﬂfg‘s“s' D E D No i K orind ial K inspect the area. assessment 6/18/19 VJS
specialty crops, are o livestock or industrial use known (this document),
there risks from s i records of
previous land use? mpERLE - L O Low risk - it's over 100 feet from any renovation
Consider the last - Waste Storage O & O I L waste removal,
five years. - Other: O O O etc.
- Livestock Buildings, O O O Med Risk - We have livestock, and Pens and growing area separated by Examples: Land
Pens Or Pastures collect the manure for farm. road and house. usefinputs risk
Sl | O O Low Risk - No history of floodin Will apply manure to fields after harvest a};ge(sjsment t
Storage Y . or befrc))[:eycover crop §ar'rf1 n?:; n;?(r;\ :
Is there any risk from ] Med Risk - if manure got on food .
current use of land ST O = O
surrounding crops or S Runoff-FlondmnoDict
water sources - on Leaking Or Lea?‘.'hing' O | O
this property or a
neighbor's? - Other: O O Od
G ot - Septic System O ) O No septic system on property Examples: land
s there any fisk10- 1 _ | eaking Connections use/inputs risk
crops or water 9 O o . assessment
sources from human - Leach Field O o] O o _ . _ _ (this document),
waste disposal from . Hi Risk Porta Potties located uphill from Relocate potties to area that drains away farm map, etc.
this pro perty ora SR [ O O field 15 feet away, probably too close. from field, farther away but still Relocated
n:iglrbur’s?  Other: E 0 0 Toilet cleaned & maintained weekly. accessible. 6/18/19 VJS

Composting toilets

Low risk as used, humanure used only
for landscaping.

Train staff on handwashing, proper
function and monitoring of system. Will
address presence of flies when detected.




«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

Has this property
flooded in the

last year due to

weather events?

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

- Heavy rain causes pond
or creek to flood
into fields

- Heavy rain causes
runoff from roadway

- Other:

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,
DESCRIBE WHY NOT A RISK

No history of flooding, berm between
canal & field.

No history of flooding, berm between
canal & field.

DESCRIBE PRACTICES YOU FOLLOW

OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

Examples:
Land
use/inputs risk
assessment
(this

document), etc.

CORRECTIVE
ACTIONS

TAKEN? DATE

& INITIAL

Is there manure or
soil amendment of
animal origin on this
or neighboring farms
that may be a potenital
hiological hazard?

- Livestock in pens near
production fields or
water source

- Raw manure is used
on specialty crop fields

- Compost contains
products of animal
origin

- Liquid manure is sprayed
on field crops grown
next to specialty crops

- Other biological soil
amendments (such as
bloodmeal) not certified
as treated for safety

- Other:

Covered in Animal section

Med-hi risk - Horse manure used in
fields as soil amendment/fertility

Med-hi risk - Compost chicken manure

No liquid manure used.

Bloodmeal used, not sure of treatment

Only apply in the fall after harvest, not
planted until late spring to ensure 90/120
days before harvest from field.

Switch from cold compost to hot
compost, keep records of time/temp, or
use 90/120 day rule for application.

Make sure package states that blood
meal treated for safety. Talk to Extension
Agent about what we use.

Examples:
Land
use/inputs risk
assessment
(this
document), soil
amendment
records,
compost
monitoring
records, letter
of guarantee /
certificate of
analysis of
compost if
purchased, etc.

not keeping
good
records,
using 90/120
day rule
7/1/19 VIS

Got
certificate
from
supplier
714119 VIS



« FARM FOOD SAFETY RISK ASSESSMENT -
EXAMPLES OF ND IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED CORRECTIVE
AREA POSSIBLE HAZARDS YES OR ) ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK - OF RISK [LOW, MED, HI). IF NO OR N/A, THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
- Chemical spraying Examples:
equipment not well Chemical
i . E; iried O | O Back pack sprayer cleaned & calibrated application
maintaine nlr records,
regularly calibrated equipment
oy repair/mainten-
- Water used for mixing anpce e
or cleaning tanks not (| || O Only use municipal water for mixing label
potable pho't(ocopi;est,y
worker safe
- Chemicals are not training, SDS
stored safely | O O Hi Risk -Chemicals stored over packing Create separate storage area away from on file & in Moved
Is there any risk from ) table, could spill or leak onto food. produce handling area that is lockable. reach in case chemicals to
the use or storage - Labels are not legible . o B of exposure 5 s
) on chemical = O O Low Risk - Use sanitizer in a spray Keep labeled bottle only for sanitizer, incident cabinet
of chemicals or containers bottle, haven't always labeled bottle train staff not to use unlabeled bottle emergency, 7/6/19 LIS
agricultural inputs? etc.
- Chemicals are not
used accurding to O | | dCi?:(;ELcr?sls are used according to label
label directions
- Inappropriate
dtspu_sa[ of waste O O & Just toss containers & dump mixes Read label instructions or web site for
chemicals and empty Not sure of risk disposal needed.
chemical containers
- Other [ O O Manufacturer instructions followed, fish
Fish emulsion injected Med Risk - Animal origin product and emulsion not considered an E.coli risk,
in irrigation lin toxic if used in concentrated form stored in chemical shed away from
handling in original container.
- Spent hulle.ts o Low Risk - Some trash dumping Workers dispose of items as they work,
metal debris (old wire [ [l O happened in one corner of property. produce inspected as harvested. Examples:
fencing, parts, screws) Some metal. sharp or choke hazard Land use,
inputs, and soil
- Broken glass from amendment
vehicles or other O m| O No broken glass found risk
Is there any risk source z(ﬁ?:ssment
from physical - Medical waste (needles) O O O No medical waster found document),
contaminants? pre-harvest
- Wood shards O | | No wood shards found risk '
assessment,
- Other: O O &l Workers remove them often, not sure if Monitor fields based on crop - beans etc.

Lots of rocks in field

that's a risk.

more than squash. Inspect as handling.




- FARM FOOD SAFETY RISK ASSESSMENT -

EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED  CORRECTIVE
AREA YES o ON YOUR FARM AND RATE THELEVEL ~ OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK R . oR . OF RISK [LOW, MED, HI). IFNODORN/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS  TAKEN? DATE
ke N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL

ANIMALS, LIVESTOCK, PETS, AND WILDLIFE/PESTS/RODENTS (PRODUCTION AND POSTHARVEST)

- Rotation of livestock

Med Risk - Chickens used for pest

Review pest life cycle and let chickens in

) into production fields &l O O control in fields; could be source of only when effective and safe time period.
Is there any risk of p _ Salmonella Pens out of fields and handling areas
domestic animals or | - Working animals used n ] ]
livestack having in production fields _ _ ) _
L No working animals besides chickens,
access to f_mlds th?‘ - Livestock breach fencing 0 m| O which are in secure pens normally
are pruduc!ng or will and enter growing area
be ‘:;’ducmg C;UPS - Pets having access to O m| O Dog doesn't come into field
e Production fields
- Other: O O O
- Wildlife frequently Med Risk- gophers always getting in Put out traps and empty frequently, look
found to enter el O C1 | fields, deer; poop left in crops into deer fence options.
Is there a risk from production fields Do pre-harvest inspection to see if feces
wildlife activity or - Animal feces found present before starting harvest, remove
intrusion into during pre-harvest || O O _ or exclude area from harvest.
L Sometimes
production fields check
(particularly on - Abundant forest/hahitat 0 0 O Surrounded by wooded area
harvest days)? around fields
- Other: O O O
i Huus_ehuld pets loose, | O O Med Risk - Neighbor has 2 cats that go Include inspecting for cat signs during
particularly cats everywhere, including hoophouse; risk pre-lharvestdcheck._ ot
} . of cat poop Replant and water immediately after
. Fa_mlly d“_g always O O O hoop house harvest, or mulch with
Is therl? a risk from with family members Dog doesn't come in field, storage shut plastic to keep cat from pooping in hoop
pe'tls ":ﬂPmduce - Storage areas open, - . . with door & secure against pets house when open.
i AngHng or . can't exclude animals
storage areas?
. - Other: O O |

Examples:
Animal/wildlife
risk
assessment
(this
document), pet
policy, animal
monitoring log,
pre-harvest risk
assessment,
etc.

Plastic
Mulch
applied to
beds in hoop
house
717119 VIS



«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

Is there any risk from
pests/rodents in
produce handling,
storage, and/or
packaging areas?

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

- Rodents or hirds nesting
in packing and
storage area

- Flying insects in
packing area

- Excessive trash or
culled products
attracting rodents

- High weeds or piles of
trash, pallets or old
equipment against or
close to buildings,
providing habitat
for rodent

- No regular monitoring
for pests in food
handling areas

- Other:

YES

NO

OR

N/A

?

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,
DESCRIBE WHY NOT A RISK

Med/Hi Risk - Mice get in storage shed,
chew up stuff and leave droppings
around. risk of poop/bacteria

Med/Hi Risk - During tomato season,
flies get into packing area flying near or
landing on produce.

risk - poop/bacteria

Trash removed daily.

Med Risk - Pallets stacked behind pack
shed. No evidence of rodent activity.
Twice yearly clean out of "back 40" and
removal of broken pallets.

Routine monitoring for pests in pack
shed.

DESCRIBE PRACTICES YOU FOLLOW
OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

Regularly clean shed and check traps,
clean up droppings and sanitize when
found. Check for gaps in walls, doors
and seal with caulk or repair.

Regularly put up fly tape, and train
employees to keep pack door closed.
Clean/cull any overripe tomatoes daily.

Increase clean outs to seasonally (4x/
year) to reduce time of potential rodents
moving in

Traps set and checked regularly. Routine
monitoring for rodent droppings.

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

Examples:
Animal/wildlife
risk
assessment
(this
document),
pest control
records, etc.

CORRECTIVE
ACTIONS
TAKEN? DATE
& INITIAL



- FARM FOOD SAFETY RISK ASSESSMENT -

EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED  CORRECTIVE
AREA YES o ON YOUR FARM AND RATE THELEVEL ~ OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK R . oR . OF RISK [LOW, MED, HI). IFNODORN/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS  TAKEN? DATE
ke N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL

AGRICULTURAL WATER (PRODUCTION AND POSTHARVEST)

- Irrigation water tests Test came back high '(I"alked f:o extension agr(]ent. Will wait 3 Examples:
. ays after irrigation to harvest. Agricultural
too ’“9" for e O O Hi Risk if irrigation done right before water
generic E COLI harvest. system/sources
- Animals/livestock have =
assessment
access to surface water m| O O Upstream neighbors have cattle, (this
on farm or adjacgnt wooded area wildlife. document),
properties water testing
results,
- Agricultural water corrective
2 8 action records,
Cross cunnet_:ted with O | O Ag water is separate from human and irrigation
human or animal animal waste systems. records kept for
waste systems time elapsed
: : between water
- Agricultural water is coming into
Is there any risk used in spray applications contact with
from agricultural directly onto crops when | [ & O crop and
We use potable water for spray harvest of that
water used for E. COLI counts may he application. crop (if there is
crop production? unknown for that day a known
- Storage tanks for gzssr?ccg ocf:o")
agricultural water not O @ O etc.
cleaned Do not use storage tanks for ag water.
- Septic tanks/fields less
than 100 feet from a
{ihioai . H R Low Risk - Field is more than 100 feet
Wennea from well head.
- Chemical disposal in
o O (@ [0
Irigaton water source No Chemical disposal in irrigation
- Timing/application method LR
of surface water to
irrigate high risk crops O E O
(particularly close Talked to gxt_ens_ion agent. Will wait 3
t0 harvest) days after irrigation to harvest going
forward.
- Other: O O |




«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

Is there any risk from
agricultural water
used for drinking,
handwashing, ice,
washing produce,

cleaning food contact

surfaces, and related
post-harvest
activities?

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

- Water is not potable
(tests results show
presence of E COLI)

- Produce that is
susceptible to microbial
infiltration (e.g. melons)
is dunked in water
with inappropriate
temperature

- Dunk tank water has a
high turbidity

- Recirculated water is
not treated or monitored

- Handwashing station
grey water splashing
onto clothes/shoes.

- Grey water disposal
into handling areas.

- Other:

YES

NO

OR

N/A

?

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,
DESCRIBE WHY NOT A RISK

Water used is from a municipal water
source.

Low Risk - We only wash our root crops
and salad greens - no crops that are
susceptible to microbial infiltration.

Low Risk - Dunk tanks are refreshed
between all crops. Turbidity is
monitored.

Recirculated water not used.

Low Risk - Hand washing station drain
is directed away from individuals using
station.
low risk

Grey water directed to irrigate
non-fruiting trees beyond the pack
shed.

DESCRIBE PRACTICES YOU FOLLOW
OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

Farm crew trained on monitoring
turbidity and refreshing dunk tanks
between crops or if a crop is particularly
dirty.

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

Examples:
Agricultural
water
system/sources
risk
assessment
(this
document),
water testing
results, wash
water treatment
records,
corrective
action records,
etc.

CORRECTIVE
ACTIONS
TAKEN? DATE
& INITIAL



«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

YES

NO

OR

N/A

?

IF YES, DESCRIBE THE HAZARD

ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,

DESCRIBE WHY NOT A RISK

SANITATION (PRODUCTION AND POSTHARVEST)

DESCRIBE PRACTICES YOU FOLLOW

OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

CORRECTIVE
ACTIONS

TAKEN? DATE

& INITIAL

- No master sanitation

Kodul foani O I ] Cleaning and sanitation done regularly Spending off-season creating master Examples: Create &
schedute or cleaning and often (before and after any cleaning/sanitizing schedule and SOPs. Master Implement
checklist to follow postharvest processing or packing), but cleaning Master
- No standard operating no SOP in place. schedule, Maintenance
procedures (SOPs) for _ _ sanitation tSth:eduIe
routine cleaning, @] O m Med Risk - No SOP currently in place, SOPs, that
maintenance or word of mouth training with farm crew cleaning log, gq:cates
Is there risk from produce washing \r/;c():?%rstrzltr;mg WE:eyﬁy
inadequate sanitation | - Sanitizers used O | 0 Sanitizers are followed based on ' monthly
practices and incorrectly directions on the label. Label is clearly marked on all sanitizers tasks
procedures? - Staff responsible for - o 8 Uzl March 2021
sanitation not properly O O | Med Risk - No SOP currently in place,
trained on sops word of mouth training with farm crew
- Records not kept to O O m| Med-Hi Risk - Records not currently
confirm sanitation done kept on sanitation
- Other: O O O
- Harvest buckets, tools
and utensils not properly O | O Low Risk - Knives sanitized after every Examples:
cleaned and San“ized Shift, all harvest field packed. Sanitation .
SOPs, cleaning
- Food contact surfaces Low Risk - Pack shed tables recently logs, sanitizer
are dﬁmatgﬂd _“'t' pitted, O =] O replaced with stainless steel tops. labels, etc.
or collect moisture
- Sanitation SOP does not _ _
identify all food See above section - working on SOP
sk o contact surfaces
s there a risk from .
it ok - Workers not washing Workers trained and monitored on hand Hand washing signs posted throughout
contamination o ; hands as needed washing procedures. pack shed and in bathroom area.
food contact surfaces? | _ Protective wear like
aprons & gloves taken to i . )
e O @ O Qgsri)g%taet(:évgrgzar kept in pack shed in
bathrooms or vehicles '
- Other: O O O




«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

Is there a risk from

inadequate facility
sanitation or
maintenance?

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

- No master maintenance
schedule covering
facilities and equipment

Drains, walls, floors,
ceilings, fans, pipes not
clean and pose a risk of
cross contamination

- Storage areas/buildings
not maintained in an
orderly fashion

Records aren't kept,
cannot verify that
cleaning occurred

Buildings, equipment and
pallets broken (porous
insulation in coolers
crumbling for example)

Poor lighting not
allowing for proper
visual inspections.

- Other:

YES

NO

OR

N/A

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,
DESCRIBE WHY NOT A RISK

Med Risk - no master schedule currently
in place;

Drains, walls and floors are cleaned
regularly, kept clear of debris.

Post-harvest, packing and cold storage
areas are well constructed and
maintained

Records are not currently kept. Cleaning
does occur regularly as needed, but
accountability/schedule not in place.

Building in decent shape, no sign of
debris or damage.
low risk

Adequate lighting in pack shed. We
have overhead lights that are bright and
illuminate all areas where we work.

low risk

DESCRIBE PRACTICES YOU FOLLOW
OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

All facilities and equipmemnt are
inspected and cleaned as often as
needed prior to use

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

Examples:
Worker training
records,
master
cleaning
schedule,
vehicle
inspection &
maintenance
checklist
and/or
sanitation
records, etc.

CORRECTIVE
ACTIONS
TAKEN? DATE
& INITIAL

Create &
Implement
Master
Maintenance
Schedule that
indicates
daily, weekly,
monthly tasks
March 2021



- FARM FOOD SAFETY RISK ASSESSMENT -
EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED  CORRECTIVE
AREA POSSIBLE HAZARDS YES OR ) ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP’'S OR ACTIONS
OF RISK : OF RISK [LOW, MED, HI). IF NOORN/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
Examples:
Low Risk - We use our containers for Containers only used for vegetables, no Worker training
_ Ao 3 all vegetable harvesting. No known other products. records,
Multi-use containers O = O allergens. pre-harvest risk
assessment,
- Workers eating lunch Low Risk - Workers eat lunch or snacks sanitation
in a produce O | O in designated break area away from records, etc.
handling area produce handling area.
- Storage of allergens Low Risk - We do not process any
Is there any risk of next to finished product O O O items with allergens. We only work with
potential allergens? | (e.g. eggs next to lettuce) vegetables
- No SOP for handling
nuts/peaquts grown O O | We dfl)| not r&andle nut;; or peanuts. Do
hy nperatmn we still need an SOP?
- Other: O O O
- Sanitizer not used for Low Risk - Sanitizer is followed after Examples:
intended purpose O [ O cleaning with a detergent. \r/;/ggﬁgg trcag:i;g
of saniti’zer
- Not following label Low Risk - Label instructions closely labels, material
instructions O o] O followed. Sﬁfet%/ d(a,\l/ltg os)
sheets ,
Are there any risks otc.
associated with the |- No water treatment O ] ]
use of sanitizers records We use municipal water.
to minimize the
potential for - Personnel don't
cross contamination? upderstand'lhe ) ] || 0 Staff is trained and equipped with
difference in cleaning supplies needed to both clean AND
and sanitizing sanitize.
- Other: O O |




«- FARM FOOD SAFETY RISK ASSESSMENT

AREA
OF RISK

Are there any

risks associated with

cleaning supplies
and chemicals?

EXAMPLES OF
POSSIBLE HAZARDS
& RISKS

- Cleaning chemicals not
labeled properly

- Cleaning supplies and
chemicals stored in
location where cross
contamination can occur
(mext to or above a
produce holding area)

- No mop to handle
unintentional spills

- Other:

NO

OR

N/A

©

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL
OF RISK [LOW, MED, HI). IF NO OR N/A,
DESCRIBE WHY NOT A RISK

All cleaning chemicals have label and
are clearly marked.

Cleaning supplies kept in shed away
from any produce or pack shed.

Farm contains many cleaning supplies
including mops and brooms, and
designated indoor and outdoor
brooms.

DESCRIBE PRACTICES YOU FOLLOW
OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

ASSOCIATED
SOP’SOR
RECORDS

KEPT?

Examples:
Material safety
data sheets
(MSDS), etc.

CORRECTIVE
ACTIONS
TAKEN? DATE
& INITIAL

Is there any risk
associated with
tools, equipment,
and containers?

- Multi-use containers

- Improper cleaning and
sanitation of food
contact surfaces

- Equipment traveling
through potential
contamination like dirt
and puddles then into
production or packing
areas

- Avoiding maintenance
on equipment

- Calibration of
measurement tools
not performed

- Other:

Med Risk - We use the same buckets
for tools, trash and harvest, might not
be clean enough.

Low risk - probably washing out
buckets for harvest

Low Risk - We have an area at the
entry of the pack shed where we can
transfer product out of
dirty/contaminated bins so that the dirt
isn't carried throughout the pack house.

All equipment is maintained regularly to

ensure that it is functioning.

All scales are calibrated before each
use.

Put label on container used for tools and
trash.

Train helper to inspect buckets before
harvest.

Examples:
Master
cleaning
schedule,
maintenance
schedule, etc.




« FARM FOOD SAFETY RISK ASSESSMENT -
EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED CORRECTIVE
AREA POSSIBLE HAZARDS YES OR ) ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK - OF RISK [LOW, MED, HI). IF NO OR N/A, THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
- Pest/rodent intrusion O = | Low Risk - Packaging stored off the Examples:
ground on shelves, and rodent intrusion Approved
- Non-foodgrade ] o] 0 monitored. supplier list,
products being used Low Risk - All packaging is food grade pest
material as per labels. management
- Packing harvested m 0 O Med/Hi Risk - Used wax boxes used to Line all boxes with food grade plastic records, etc. liners
prnduce into used bhoxes pack produce but not sure what used lining. Product never comes into direct purchased
for previously. contact with box. and
Is there any risk - Store ina O ] ] A'I1I %ackaglng material stored in pack Zack szed regularly cleaned, swept and implemented
. . contaminated area shed. opped. 7/25/19 VIS
associated with the
packaging materials | - Contaminants stored O m| O No contaminants stored above
used for the produce? above packaging SEEELIN
- Other: O O O
Med Risk - Bed of truck is for Bed of truck is always cleaned and Examples: Implement
transporting produce and hauling sanitized after hauling composted Master Master
composted manure; manure; produce is always transported in cleaning Cleaning
boxes that are stacked on top of a pallet schedule, Schedule
S . itati March 2021
- Insufficient cleaning & O O O Zg';it'gganing
sanitizing between uses logs otc.
Low - Bed of truck is not always cleaned '
- Truck used for and sanitzed between uses except for
transporting produce & O | O after hauling manure
Is there any risk hauling raw manure
[de::lsf:::-;: :c:i"l:se - Packing tables used for l\lo risk - Pac!fing tables are labeled as
L seed trays and | O harvest only” and are not dual use
activity work spaces? | packing produce
- Other: O O |




- FARM FOOD SAFETY RISK ASSESSMENT -

Is there any risk
associated with cold
storage/transport?

- Condensate dripping
on produce

- Undetected temperature
fluctuations

- Cold storage
temperatures not being
monitored and recorded

- Cooler has gaps
allowing pest entry

- Other:

Even when there's condensation,
doesn't drip where produce stacked.

All temperatures are visible with posted

thermometers.

Visual - check temp readout daily.

Cooler is completely sealed.

Inspect cooler exterior often for any
signs of pest intrusion.

EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED CORRECTIVE
AREA YES ) ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP'S OR ACTIONS
POSSIBLE HAZARDS o : OF RISK [LOW, MED, HI). IFNODORN/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS  TAKEN? DATE
& RISKS DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
Examples:
Temperature
monitoring log,
preventive
maintenance
) schedule, etc. Deep clean
Coolers not cleaned Hi Risk - Cooler was cluttered and dirty, Cleaned out cooler and now we sweep and &eekly
regularly or adequately not sanitary storage. after every delivery day and mop once a cleaning
week. schedule
made
7/20/19 VIS
- Condensate collecting on Med Risk - Sometimes when humid. Condenser
floor of cooler/reeter Check condenser and make sure checked
working correctly, use extra fan and daily; see
monitor. log 7/20/19
VJS



- FARM FOOD SAFETY RISK ASSESSMENT -

EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED  CORRECTIVE
AREA YES ™ ON YOUR FARM AND RATE THE LEVEL DR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK R e or : OF RISK [LOW, MED, HI). IF NO ORN/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
ERERE N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL

WORKER HEALTH AND HYGIENE'

(PRODUCTION AND POSTHARVEST).

Are there any risks
associated with
worker training or
worker practices?

- Employees cannot
identify potential
hazards

Workers not following
good hygiene, harvest,
and handling practices

Workers not being aware
of what to do in the case
of illness, cuts, open
wounds/sores and bodily
fluid cross contamination

- Employees are not aware
of designated eating/
smoking/bathroom area
locations

- Complacency or
shortcuts over time

- Retraining mid season
may he important

Hand washing facility
not provided

Worker clothing
contaminated

- Proper use and storage
of protective clothing

- Other:

Med Risk - Seasoned workers as well
as new, may not have the same
standard of understanding of safety
practices or hazards.

Hi Risk - Workers do not have access
to hand-washing stations in all fields.

Med Risk - Workers do not have
access to first aid in all fields.

Employees know of these areas and
signs are posted.

During peak season, worker hygiene
practices may diminish

Currently we do not retrain mid season,
peak season demands may cause
training to fall by the wayside..

New portable hand washing facilities
will be installed

Workers told to wear clean clothing to
work each day.

We do not store protective clothing on
site - workers bring their own.

Implemented worker training program
that covers specific hygiene hazards and
opportunities for improvement.

Implement immediate corrective action
as situations arise for all staff to ensure
proper practices and needs are being
addressed.

Provide portable hand washing facilities
as well as first aid kits to ensure that all
workers hygiene needs are met in all
fields.

Maintain records of both hazardous
incidents and training programs.

Provide positive feed back for workers
that excel in maintaining hygiene
practices. Reinforce standards during
peak season.

Maintain
Worker training
records,
corrective
action forms,
and posted
signs referring
to hygiene
practices.

Worker
Training
Program
held at staff
meeting
8/2/19 VJS

Portable
Hand
washing
facilities with
First Aid Kits
built 8/2/19
VJS



« FARM FOOD SAFETY RISK ASSESSMENT -
ASSOCIATED
AREA EXAMPLES OF NO ON I‘:':D\I(JERS FRE?AC:LBDE ;:‘IFEI-'II'AHZEALR EDVEL I:Ilg E’ii?:JBRESPTRHAPEI'TII:I:E%SUZDTLII-I Eunl-llé?(v;F SOP’S OR v
possiBLE HAzARDS YES  or ? ACTIONS
OF RISK - OF RISK [LOW, MED, HI). IF NO OR N/A, THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
- Products in first aid Firstaid kit is up to date Idenfity worker responsible for ensuring Weekly risk
kit beyond the expiration O o O low risk that all first aid needs are met and that assessment or
Are first aid kits date expiration dates, as well as stocking checklist
accessible to all ' needs are met weekly.
ersonnel and - Personnel don't know Work Cwhere first aid ki
p Ld where the first aid kit @ O Workers are aware of where first aid kit
products within the . is kept at base camp. Itis part of their
expiration date? is kept Ion bgal(rding orientation.
- Other: O O ow s
- Unclean bags/clothes set @ | All personal items are kept on specific Include worker expectations in regards Worker training
on food contact surfaces shelves by the front door of packing to personal belongings in training records
- ing i shed. programs.
I.]angtmg jewelry lost Workers are asked to not wear
Is th isk in product hoxes dangling jewelry. Post reminders in spaces where
s er-e any r!s - Cell phones used in personal belongings may become a
associated with p —
worker personal halhrl?um and food O O No cell phone policy in place. Most
belongings? handling areas workers do not use phone while
’ working, but should be more explicit. Create cell phone policy regarding use
- Other: O O medium risk of phone in bathroom/food handling
areas.
- Visitors "Pt told .al.mut O @ O Visitors are not allowed in production Each scheduled visitation on farm begins Signage, visitor
or following policies areas. with a brief overview of farm and food Slgnl'l_n _shefets
Vicitar safety expectations. explaining farm
V's't". n pruduce' Signs are posted for visitors to ensure food safety
handling areas with O ] L1 | they understand where they can use All visitors must sign in and sign that they |  Practices, etc.
. illness or injury bathroom facilities. agree to all expectations.
Is there any risk )
with visitors heing | - Lack of toilet or O _ _ _
on the farm? handwashing facilities Bathroom is accessible and available
: . to all visitors
- Pets or unaccompanied 0O loww ik
small children
Pets are not allowed on farm, but
- Other: O O O service dogs needs are respected on

an individual basis.




- FARM FOOD SAFETY RISK ASSESSMENT -

AREA
OF RISK

Is there any risk
associated with the
toilet facilities
location?

LABELING, TRACEABILI"

EXAMPLES OF

POSSIBLE HAZARDS

& RISKS

- Waste spillage or
leak could contaminate
Produce

- Too far from work areas
for workers to use

- Porta-potties too close
to production field

- Other:

NO

OR

N/A

=]

IF YES, DESCRIBE THE HAZARD
ON YOUR FARM AND RATE THE LEVEL

OF RISK [LOW, MED, HI). IF NO OR N/A,

DESCRIBE WHY NOT A RISK

Bathroom maybe a little too far from
north field.

Low risk- only pick there a couple of
weeks a year.

Hi Risk - Porta Potties located uphill
from field 15 feet away, probably too
close.

Toilet cleaned & maintained weekly.

DESCRIBE PRACTICES YOU FOLLOW
OR FACTORS THAT REDUE THE RISK OF
THIS HAZARD, OR ANY CORRECTIVE OR
PREVENTIVE ACTIONS YOU WILL TAKE.

Will take the pickup and park next to field
for workers to use if they need to use
restroom & set up the hand washing
station at the field gate.

ASSOCIATED  CORRECTIVE
SOP’S OR ACTIONS
RECORDS TAKEN? DATE

KEPT? & INITIAL

Examples:

Pre-harvest

risk

assessment,

etc.

Relocated
Stationary
Porta Potties
6/18/19 VJS

Is there any risk
associated with
information on your
farm's product label?

- No allergen declaration

- No lot number,
farm name/address

- Certifier listed
for organic

- No product information/
mislabeled

- Incorrect or missing
harvest/processing date

- Other:

We re-use boxes with new liners and
label with lot number, but sometimes
there is a lot of other writing on box.

Low risk- we're pretty small operation
with few box customers

We have a labeling process that
includes customer, harvest date, and
location of where product was
harvested.

low risk

Mark through other writing or stick blank
label over so that our lot number and
farm name are easy to see.

Examples:
Allergen
management
program,
traceability &
harvest record
SOP, label
design, etc.




« FARM FOOD SAFETY RISK ASSESSMENT -
EXAMPLES OF ND IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED CORRECTIVE
AREA POSSIBLE HAZARDS YES OR ) ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK - OF RISK [LOW, MED, HI). IF NO OR N/A, THIS HAZARD, OR ANY CORRECTIVE OR RECORDS TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
Low Risk - Farm map is maintained, Examples:
allows for trace back of product in the Traceabilify &
field and bags/boxes are labeled with lot harvest record
code to trace on step forward to & SOP. etc.
- Current system not able costumer
to successfully trace
product one step forward O & O
(customer) and one step
back (field and suppliers) All harvested product is bagged/boxed
C bl with harvest date on label and recorded in
- ”r,rent _SVStem not able Low Risk - Harvest Log is maintained log, if further washing/packing occurs that
to lden;!fy [:IartVESt and/ O O is recorded in log and assigned a lot code
. or packing dates i ifi
Is there any risk p g that is specific to the customer and the
. 4 , . date the product was delivered
associated with the |- No 'clean breaks 0 | O Low Risk - Clean breaks during harvest,
traceability system? | between lots wash and pack Harvest log includes initials of
harvest/washer/packer/delivery person
- Current system not able
to identify pickers/ O || O Harvest log includes initials of Clean Breaks: harvest & post-harvest
packers harvest/washer/packer/delivery person equipment and tools cleaned between
) crops
- Records or lot coding do
not meet buyer needs a O | Dependent on buyer; See Label
for traceback Practices in column to the right
- Other: O [l O
Med Risk - have never conducted a Examples: Conduct
mock recall Mock recall MOdeReTIa”S
eriodically;
- No procedure for St(gp 2wl 1o, tpest when 4
conducting mock recall O O : production is
high, medium
Is the a:we Sy:ltem ; : Low Risk - we are confident that our and low
tested annually - No sense o harvest log/traceability system would
. Yy
through a "mock recall effectiveness . [ o allow for an effective recall Quarterly
. o . Mock Recall
recall” exercise? beginning
- Other: O | | March 2021




-« FARM FOOD SAFETY RISK ASSESSMENT

EXAMPLES OF NO IF YES, DESCRIBE THE HAZARD DESCRIBE PRACTICES YOU FOLLOW ASSOCIATED CORRECTIVE
AREA YES OR ON YOUR FARM AND RATE THE LEVEL OR FACTORS THAT REDUE THE RISK OF SOP’S OR ACTIONS
OF RISK POSSIBLE HAZARDS OF RISK [LOW, MED, HI). IF NO DR N/A,  THIS HAZARD, OR ANY CORRECTIVE OR RECORDS  TAKEN? DATE
& RISKS N/A DESCRIBE WHY NOT A RISK PREVENTIVE ACTIONS YOU WILL TAKE. KEPT? & INITIAL
- No record of which Low Risk - all receipts on file Farm Map indicates Examples:
inpdutshwere used where O | Approved
Can inputs used on Sl ST
X - ‘. program, soil
the crop or in the - No recelPls or list | @] Al receipts are on file All receipts are kept and filed amendment
field be traced back of suppliers records, etc.
to the supplier? | - Other: O O
) li::::k:d:rign;:l:ltnred Low Risk - All storage areas are secure Examples:
h gt d product = O with doors. They are not locked, but Visitor log,
arvested products they are monitored. copies of
or chemicals supplier
- Unidentified l Low Risk - The operation is private certifications,
SRR PR (| || property and no uninvited people enter approved
entering operation the premises. supplier
. . | isk , etc.
Is th " - Supplier claims (e.g. - ARSIt
sl o Ay 1is organic or gap/ghp O O We do not work with any suppliers
of intentional certification) are not besides where we buy our packaging
contamination, verified material.
.adulteratlon,' 9 |” supplier's 59[“"9_ food All of our packaging is food grade
or misrepresentation? | packaging that is not @] material purchased from NM Bakery
food grade Supply store.
- Other:

LA MONTANITA

PV
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UNITED STATES DEPARTMENT OF AGRICULTURE
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	p1: 
	yes1: Off
	yes2: Off
	yes3: Off
	yes4: Off
	yes5: Off
	yes6: Yes
	yes7: Yes
	yes8: Off
	yes9: Off
	yes10: Off
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Yes
	yes15: Yes
	no1: Off
	no2: Yes
	no3: Yes
	no4: Yes
	no5: Off
	no6: Off
	no7: Off
	no8: Yes
	no9: Yes
	no10: Off
	no11: Yes
	no12: Yes
	no13: Yes
	no14: Off
	no15: Off
	na1: Yes
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	na8: Off
	na9: Off
	na10: Off
	na11: Off
	na12: Off
	na13: Off
	na14: Off
	na15: Off
	other1: 
	other2: 
	other3: Composting toilets
	risk1: Previous owner used a fuel tank for their tractors, vehicles.

No livestock or industrial use known

Low risk - it's over 100 feet from any farm work.
	risk2: Med Risk - We have livestock, and collect the manure for farm. 

Low Risk - No history of flooding

Med Risk - if manure got on food
	risk3: No septic system on property



Hi Risk Porta Potties located uphill from field 15 feet away, probably too close.
Toilet cleaned & maintained weekly.

Low risk as used, humanure used only for landscaping.

	practice1: We're not going to use.  Will make sure it's empty and put up for sell.  Will inspect the area.
	practice2: Pens and growing area separated by road and house.

Will apply manure to fields after harvest or before cover crop.
	records1: Examples: Land use/inputs risk assessment (this document), records of renovation, waste removal, etc.
	records3: Examples: land use/inputs risk assessment (this document), farm map, etc.
	action1: area inspected
6/18/19 VJS 
	action2: 
	action3: 




Relocated 6/18/19  VJS

	practice3: 



Relocate potties to area that drains away from field, farther away but still accessible.

Train staff on handwashing, proper function and monitoring of system.  Will address presence of flies when detected.
	records2: Examples: Land use/inputs risk assessment (this document), farm map, etc.
	date: 00/00/0000
	farmname: SAMPLE FARM
	completedby: Trainers

	p2: 
	p2.yes1: Off
	yes2: Off
	yes3: Off
	yes6: Yes
	yes7: Yes
	yes8: Yes
	yes9: Off
	yes10: Off
	yes11: Off
	p2.no1: Off
	no2: Yes
	no3: Off
	no6: Off
	no7: Off
	no8: Off
	no9: Yes
	no10: Off
	no11: Off
	na1: Off
	na2: Off
	na3: Off
	na6: Off
	na7: Off
	na8: Off
	na9: Off
	na10: Yes
	na11: Off
	other1: 
	other2: 
	risk1: No history of flooding, berm between canal & field.






No history of flooding, berm between canal & field.
	risk2: Covered in Animal section




Med-hi risk - Horse manure used in fields as soil amendment/fertility


Med-hi risk - Compost chicken manure






No liquid manure used.





Bloodmeal used, not sure of treatment
	practice1: 
	practice2: 




Only apply in the fall after harvest, not planted until late spring to ensure 90/120 days before harvest from field.


Switch from cold compost to hot compost, keep records of time/temp, or use 90/120 day rule for application.











Make sure package states that blood meal treated for safety. Talk to Extension Agent about what we use.
	records1: Examples: Land use/inputs risk assessment (this document), etc.
	records2: Examples: Land use/inputs risk assessment (this document), soil amendment records, compost monitoring records, letter of guarantee / certificate of analysis of compost if purchased, etc.

	action1: 
	action2: 









not keeping good records, using 90/120 day rule 
7/1/19 VJS








Got certificate from supplier
7/4/19 VJS

	p3: 
	yes1: Off
	yes2: Off
	yes3: Yes
	yes4: Yes
	yes5: Off
	yes6: Off
	yes7: Yes
	yes11: Yes
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Yes
	no3: Off
	no4: Off
	no5: Yes
	no6: Off
	no7: Off
	no11: Off
	no12: Yes
	no13: Yes
	no14: Yes
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Yes
	na7: Off
	na11: Off
	na12: Off
	na13: Off
	na14: Off
	na15: Yes
	other1: Fish emulsion injected in irrigation lin
	other2: Lots of rocks in field
	risk1: 

Back pack sprayer cleaned & calibrated




Only use municipal water for mixing



Hi Risk -Chemicals stored over packing table, could spill or leak onto food. 

Low Risk - Use sanitizer in a spray
bottle, haven't always labeled bottle


Chemicals are used according to label
directions



Just toss containers & dump mixes
Not sure of risk



Med Risk - Animal origin product and toxic if used in concentrated form

	risk2: Low Risk - Some trash dumping happened in one corner of property.  Some metal. sharp or choke hazard


No broken glass found


No medical waster found

No wood shards found

Workers remove them often, not sure if that's a risk.
	practice1: 










Create separate storage area away from  
produce handling area that is lockable.

Keep labeled bottle only for sanitizer,
train staff not to use unlabeled bottle







Read label instructions or web site for 
disposal needed.


Manufacturer instructions followed, fish emulsion not considered an E.coli risk, stored in chemical shed away from handling in original container.
	practice2: Workers dispose of items as they work,  produce inspected as harvested.










Monitor fields based on crop - beans more than squash.  Inspect as handling.
	records1: Examples: Chemical application records, equipment repair/mainten-ance records, label photocopies, worker safety training, SDS on file & in reach in case of exposure incident emergency, etc.
	records2: 
Examples: Land use, inputs, and soil amendment risk assessment (this document), pre-harvest risk assessment, etc.
	action1: 










Moved chemicals to a storage cabinet 
7/6/19 LJS
	action2: 

	p5: 
	action1: 
	records1: Examples: Animal/wildlife risk assessment (this document), pest control records, etc.
	practice1: 
Regularly clean shed and check traps, clean up droppings and sanitize when found.  Check for gaps in walls, doors and seal with caulk or repair.





Regularly put up fly tape, and train employees to keep pack door closed. Clean/cull any overripe tomatoes daily.











Increase clean outs to seasonally (4x/ year) to reduce time of potential rodents moving in









Traps set and checked regularly. Routine monitoring for rodent droppings.
	risk1: 

Med/Hi Risk - Mice get in storage shed, chew up stuff and leave droppings around. risk of poop/bacteria





Med/Hi Risk - During tomato season, flies get into packing area flying near or landing on produce. 
risk - poop/bacteria



Trash removed daily. 






Med Risk - Pallets stacked behind pack shed. No evidence of rodent activity. Twice yearly clean out of "back 40" and removal of broken pallets. 







Routine monitoring for pests in pack shed. 






	other1: 
	na6: Off
	na5: Off
	na4: Off
	na3: Off
	na2: Off
	na1: Off
	no6: Off
	no5: Off
	no4: Off
	no3: Yes
	no2: Off
	no1: Off
	yes6: Off
	yes5: Yes
	yes4: Yes
	yes3: Off
	yes2: Yes
	yes1: Yes

	p4: 
	yes1: Yes
	yes2: Off
	yes3: Off
	yes4: Off
	yes5: Off
	yes7: Yes
	yes8: Yes
	yes9: Yes
	yes10: Off
	yes11: Yes
	yes12: Off
	yes13: Off
	yes15: Off
	no1: Off
	no2: Yes
	no3: Yes
	no4: Yes
	no5: Off
	no7: Off
	no8: Off
	no9: Off
	no10: Off
	no11: Off
	no12: Yes
	no13: Yes
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na7: Off
	na8: Off
	na9: Off
	na10: Off
	na11: Off
	na12: Off
	na13: Off
	na15: Off
	other1: 
	other2: 
	other3: 
	risk1: Med Risk - Chickens used for pest control in fields; could be source of Salmonella


No working animals besides chickens, which are in secure pens normally


Dog doesn't come into field
	risk2: Med Risk- gophers always getting in fields, deer; poop left in crops




Sometimes

Surrounded by wooded area
	risk3: Med Risk - Neighbor has 2 cats that go everywhere, including hoophouse; risk of cat poop

Dog doesn't come in field, storage shut with door & secure against pets


	practice1: Review pest life cycle and let chickens in only when effective and safe time period.  Pens out of fields and handling areas
	practice2: Put out traps and empty frequently, look into deer fence options.

Do pre-harvest inspection to see if feces present before starting harvest, remove or exclude area from harvest.
	practice3: Include inspecting for cat signs during pre-harvest check.
Replant and water immediately after hoop house harvest, or mulch with plastic to keep cat from pooping in hoop house when open.

	records1: Examples: Animal/wildlife risk assessment (this document), pet policy, animal monitoring log, pre-harvest risk assessment, etc.
	action1: 
	action2: 
	action3: Plastic Mulch applied to beds in hoop house
7/7/19 VJS

	p6: 
	yes1: Yes
	yes2: Yes
	yes3: Off
	yes4: Off
	yes5: Off
	yes6: Off
	yes7: Off
	yes8: Off
	yes9: Off
	no1: Off
	no2: Off
	no3: Yes
	no4: Yes
	no5: Yes
	no6: Yes
	no7: Yes
	no8: Yes
	no9: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	na8: Off
	na9: Off
	other1: 
	risk1: Test came back high

Hi Risk if irrigation done right before harvest.


Upstream neighbors have cattle, wooded area wildlife.




Ag water is separate from human and animal waste systems.





We use potable water for spray application.




Do not use storage tanks for ag water. 



Low Risk - Field is more than 100 feet from well head.


No Chemical disposal in irrigation water source



Talked to extension agent.  Will wait 3 days after irrigation to harvest going forward.
	practice1: Talked to extension agent.  Will wait 3 days after irrigation to harvest.
	records1: Examples: Agricultural water system/sources risk assessment (this document), water testing results, corrective action records, irrigation records kept for time elapsed between water coming into contact with crop and harvest of that crop (if there is a known presence of generic E. Coli) etc.
	action1: 

	p7: 
	yes1: Off
	yes2: Off
	yes3: Off
	yes4: Off
	yes5: Off
	yes6: Off
	yes7: Off
	no1: Yes
	no2: Yes
	no3: Yes
	no4: Yes
	no5: Yes
	no6: Yes
	no7: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	other1: 
	risk1: Water used is from a municipal water source. 








Low Risk - We only wash our root crops and salad greens - no crops that are susceptible to microbial infiltration. 







Low Risk - Dunk tanks are refreshed between all crops. Turbidity is monitored.



Recirculated water not used. 





Low Risk - Hand washing station drain is directed away from individuals using station. 
low risk 


Grey water directed to irrigate non-fruiting trees beyond the pack shed. 
	practice1: 


















Farm crew trained on monitoring turbidity and refreshing dunk tanks between crops or if a crop is particularly dirty. 
	records1: Examples: Agricultural water system/sources risk assessment (this document), water testing results, wash water treatment records, corrective action records, etc.
	action1: 

	p8: 
	yes1: Off
	yes2: Yes
	yes3: Off
	yes4: Off
	yes5: Off
	yes6: Off
	yes10: Off
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Off
	no2: Off
	no3: Yes
	no4: Off
	no5: Off
	no6: Off
	no10: Yes
	no11: Yes
	no12: Off
	no13: Yes
	no14: Yes
	no15: Off
	na1: Yes
	na2: Yes
	na3: Off
	na4: Yes
	na5: Yes
	na6: Off
	na10: Off
	na12: Yes
	na13: Off
	na14: Off
	na15: Off
	other1: 
	other2: 
	risk1: Cleaning and sanitation done regularly and often (before and after any postharvest processing or packing), but no SOP in place. 

Med Risk - No SOP currently in place, word of mouth training with farm crew


Sanitizers are followed based on directions on the label. 

Med Risk - No SOP currently in place, word of mouth training with farm crew
 
Med-Hi Risk - Records not currently kept on sanitation



	risk2: Low Risk - Knives sanitized after every shift, all harvest field packed.

Low Risk - Pack shed tables recently replaced with stainless steel tops. 


See above section - working on SOP 


Workers trained and monitored on hand washing procedures. 


All protective gear kept in pack shed in designated area. 
	practice1: Spending off-season creating master cleaning/sanitizing schedule and SOPs.








Label is clearly marked on all sanitizers used. 
	practice2: 









Hand washing signs posted throughout pack shed and in bathroom area. 
	records1: Examples: Master cleaning schedule, sanitation SOPs, cleaning log, worker training records, etc.
	records2: Examples: Sanitation SOPs, cleaning logs, sanitizer labels, etc.

	action1: Create & Implement Master Maintenance Schedule that indicates daily, weekly, monthly tasks   March 2021
	action2: 
	na11: Off

	p9: 
	yes1: Off
	yes2: Off
	p9.yes3: Yes
	yes4: Off
	yes5: Off
	yes6: Off
	yes7: Off
	p9.no1: Yes
	p9.no2: Yes
	no3: Off
	no4: Off
	p9.no5: Yes
	p9.no6: Yes
	no7: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	other1: 
	p9.risk1: Med Risk - no master schedule currently in place; 













Drains, walls and floors are cleaned regularly, kept clear of debris. 




Post-harvest, packing and cold storage areas are well constructed and maintained




Records are not currently kept. Cleaning does occur regularly as needed, but accountability/schedule not in place. 




Building in decent shape, no sign of debris or damage. 
low risk


Adequate lighting in pack shed. We have overhead lights that are bright and illuminate all areas where we work. 
low risk
	p9.practice1: All facilities and equipmemnt are inspected and cleaned as often as needed prior to use 

	records1: Examples: Worker training records, master cleaning schedule, vehicle inspection & maintenance checklist and/or sanitation records, etc.
	p9.action1: Create & Implement Master Maintenance Schedule that indicates daily, weekly, monthly tasks   March 2021

	p10: 
	yes1: Off
	yes2: Off
	yes3: Off
	yes4: Off
	yes5: Off
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Yes
	no3: Yes
	no4: Off
	no5: Off
	no11: Yes
	no12: Yes
	no13: Off
	no14: Yes
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Yes
	na5: Off
	na11: Off
	na12: Off
	na13: Yes
	na14: Off
	na15: Off
	other1: 
	other2: 
	risk1: 
Low Risk - We use our containers for all vegetable harvesting. No known allergens.

Low Risk - Workers eat lunch or snacks in designated break area away from produce handling area. 


Low Risk - We do not process any items with allergens. We only work with vegetables



We do not handle nuts or peanuts. Do we still need an SOP? 

	risk2: Low Risk - Sanitizer is followed after cleaning with a detergent. 


Low Risk - Label instructions closely followed.



We use municipal water. 



Staff is trained and equipped with supplies needed to both clean AND sanitize. 
	practice1: 
Containers only used for vegetables, no other products. 
	practice2: 
	records1: Examples: Worker training records, pre-harvest risk assessment, sanitation records, etc.
	records2: Examples: Worker training records, copy of sanitizer labels, material safety data sheets (MSDS), etc.
	action1: 
	action2: 

	p11: 
	yes1: Off
	yes2: Off
	yes3: Off
	yes4: Off
	yes10: Yes
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Yes
	no3: Yes
	no4: Off
	no10: Off
	no11: Off
	no12: Off
	no13: Yes
	no14: Yes
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na10: Off
	na11: Yes
	na12: Yes
	na13: Off
	na14: Off
	na15: Off
	other1: 
	other2: 
	risk1: 
All cleaning chemicals have label and are clearly marked.


Cleaning supplies kept in shed away from any produce or pack shed.





Farm contains many cleaning supplies including mops and brooms, and designated indoor and outdoor brooms. 
	risk2: Med Risk - We use the same buckets for tools, trash and harvest, might not be clean enough.

Low risk - probably washing out buckets for harvest

Low Risk - We have an area at the entry of the pack shed where we can transfer product out of dirty/contaminated bins so that the dirt isn't carried throughout the pack house. 




All equipment is maintained regularly to ensure that it is functioning. 


All scales are calibrated before each use. 
	practice1: 
	practice2: Put label on container used for tools and trash.

Train helper to inspect buckets before harvest.
	records1: Examples: Material safety data sheets (MSDS), etc.
	records2: Examples: Master cleaning schedule, maintenance schedule, etc.
	action1: 
	action2: 

	p12: 
	yes1: Off
	yes2: Off
	yes3: Yes
	yes4: Off
	yes5: Off
	yes6: Off
	yes12: Yes
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Yes
	no3: Off
	no4: Yes
	no5: Yes
	no6: Off
	no12: Off
	no13: Yes
	p12.no14: Yes
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na12: Off
	na13: Off
	na14: Off
	na15: Off
	other1: 
	other2: 
	risk1: Low Risk - Packaging stored off the ground on shelves, and rodent intrusion monitored. 
Low Risk - All packaging is food grade material as per labels.  
Med/Hi Risk - Used wax boxes used to pack produce but not sure what used for previously.
All packaging material stored in pack shed.

No contaminants stored above packaging. 
	p12.risk2: Med Risk - Bed of truck is for transporting produce and hauling composted manure; 




Low - Bed of truck is not always cleaned and sanitzed between uses except for after hauling manure



No risk - Packing tables are labeled as “harvest only” and are not dual use  
	practice1: 




Line all boxes with food grade plastic lining. Product never comes into direct contact with box. 
Pack shed regularly cleaned, swept and mopped. 
	p12.practice2: Bed of truck is always cleaned and sanitized after hauling composted manure; produce is always transported in boxes that are stacked on top of a pallet 


	records1: Examples: Approved supplier list, pest management records, etc.
	records2: Examples: Master cleaning schedule, sanitation SOPs, cleaning logs, etc.
	action1: 




liners purchased and implemented 7/25/19 VJS
	p12.action2: Implement Master Cleaning Schedule March 2021

	p13: 
	yes1: Yes
	yes2: Off
	yes3: Off
	yes4: Off
	yes5: Off
	yes6: Off
	yes7: Off
	no1: Off
	no2: Off
	no3: Yes
	no4: Yes
	no5: Yes
	no6: Yes
	no7: Off
	na1: Off
	na2: Yes
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	other1: 
	risk1: 





Hi Risk - Cooler was cluttered and dirty, not sanitary storage. 



Med Risk - Sometimes when humid. 




Even when there's condensation, doesn't drip where produce stacked.





All temperatures are visible with posted thermometers.




Visual - check temp readout daily.






Cooler is completely sealed.
	practice1: 





Cleaned out cooler and now we sweep after every delivery day and mop once a week.



Check condenser and make sure working correctly, use extra fan and monitor.





















Inspect cooler exterior often for any signs of pest intrusion.
	records1: Examples: Temperature monitoring log, preventive maintenance schedule, etc.
	action1: 




Deep clean and weekly cleaning schedule made 7/20/19 VJS
Condenser checked daily; see log 7/20/19 VJS

	p14: 
	yes1: Yes
	yes2: Yes
	yes3: Yes
	yes4: Off
	yes5: Yes
	yes6: Yes
	yes7: Off
	yes8: Off
	yes9: Off
	yes10: Off
	no1: Off
	no2: Off
	no3: Off
	no4: Yes
	no5: Off
	no6: Off
	no7: Yes
	no8: Yes
	no9: Off
	no10: Off
	na1: Off
	na2: Off
	na3: Off
	na4: Off
	na5: Off
	na6: Off
	na7: Off
	na8: Off
	na9: Yes
	na10: Off
	other1: 
	risk1: Med Risk - Seasoned workers as well as new, may not have the same standard of understanding of safety practices or hazards. 

Hi Risk - Workers do not have access to hand-washing stations in all fields. 




Med Risk - Workers do not have access to first aid in all fields. 





Employees know of these areas and signs are posted.




During peak season, worker hygiene practices may diminish


Currently we do not retrain mid season, peak season demands may cause training to fall by the wayside.. 



New portable hand washing facilities will be installed


Workers told to wear clean clothing to work each day.

We do not store protective clothing on site - workers bring their own.


	practice1: Implemented worker training program that covers specific hygiene hazards and opportunities for improvement. 

Implement immediate corrective action as situations arise for all staff to ensure proper practices and needs are being addressed. 

Provide portable hand washing facilities as well as first aid kits to ensure that all workers hygiene needs are met in all fields. 

Maintain records of both hazardous incidents and training programs. 






Provide positive feed back for workers that excel in maintaining hygiene practices.  Reinforce standards during peak season. 
	records1: Maintain  Worker training records, corrective action forms, and posted signs referring to hygiene practices. 
	action1: Worker Training Program held at staff meeting 8/2/19 VJS



Portable Hand washing facilities with First Aid Kits built 8/2/19 VJS

	p15: 
	yes1: Off
	yes2: Off
	yes3: Off
	yes6: Off
	yes7: Off
	yes8: Yes
	yes9: Off
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Yes
	no3: Off
	no6: Yes
	no7: Yes
	no8: Off
	no9: Off
	no11: Yes
	no12: Yes
	no13: Yes
	no14: Off
	no15: Off
	na1: Off
	na2: Off
	na3: Off
	na6: Off
	na7: Off
	na8: Off
	na9: Off
	na11: Off
	na12: Off
	na13: Off
	na14: Yes
	na15: Off
	other1: 
	other2: 
	other3: 
	risk1: First aid kit is up to date
low risk



Workers are aware of where first aid kit is kept at base camp. It is part of their on boarding orientation. 
low risk

	risk2: All personal items are kept on specific shelves by the front door of packing shed.
Workers are asked to not wear dangling jewelry.


No cell phone policy in place. Most workers do not use phone while working, but should be more explicit.
medium risk 


	risk3: Visitors are not allowed in production areas. 

Signs are posted for visitors to ensure they understand where they can use bathroom facilities. 


Bathroom is accessible and available to all visitors 
low risk

Pets are not allowed on farm, but service dogs needs are respected on an individual basis. 
	practice1: Idenfity worker responsible for ensuring that all first aid needs are met and that expiration dates, as well as stocking needs are met weekly. 
	practice2: Include worker expectations in regards to personal belongings in training programs.  

Post reminders in spaces where personal belongings may become a concern. 


Create cell phone policy regarding use of phone in bathroom/food handling areas.
	practice3: Each scheduled visitation on farm begins with a brief overview of farm and food safety expectations. 

All visitors must sign in and sign that they agree to all expectations. 
	records1: Weekly risk assessment or checklist 
	records2: Worker training records
	records3: Signage, visitor sign-in sheets explaining farm food safety practices, etc.
	action1: 
	action2: 
	action3: 

	p16: 
	yes1: Off
	yes2: Off
	yes3: Yes
	yes4: Off
	yes10: Off
	yes11: Off
	yes12: Off
	yes13: Off
	yes14: Off
	yes15: Off
	no1: Yes
	no2: Off
	no3: Off
	no4: Off
	no10: Yes
	no11: Yes
	no12: Yes
	no13: Yes
	no14: Yes
	no15: Off
	na1: Off
	na2: Yes
	na3: Off
	na4: Off
	na10: Off
	na11: Off
	na12: Off
	na13: Off
	na14: Off
	na15: Off
	other1: 
	other2: 
	risk1: 



Bathroom maybe a little too far from north field.
Low risk- only pick there a couple of weeks a year.

Hi Risk - Porta Potties located uphill from field 15 feet away, probably too close.
Toilet cleaned & maintained weekly. 
	risk2: We re-use boxes with new liners and label with lot number, but sometimes there is a lot of other writing on box.

Low risk- we're pretty small operation with few box customers





We have a labeling process that includes customer, harvest date, and location of where product was harvested. 
low risk



	practice1: Will take the pickup and park next to field for workers to use if they need to use restroom & set up the hand washing station at the field gate.
	practice2: Mark through other writing or stick blank label over so that our lot number and farm name are easy to see.
	records1: Examples: Pre-harvest risk assessment, etc.
	records2: Examples: Allergen management program, traceability & harvest record SOP, label design, etc.
	action1: 







Relocated Stationary Porta Potties 6/18/19 VJS
	action2: 

	p17: 
	p17.yes1: Off
	p17.yes2: Off
	p17.yes3: Off
	p17.yes4: Off
	p17.yes5: Off
	yes6: Off
	p17.yes11: Yes
	p17.yes12: Off
	yes13: Off
	no1: Yes
	p17.no2: Yes
	no3: Yes
	no4: Yes
	no5: Off
	no6: Off
	p17.no11: Off
	p17.no12: Yes
	no13: Off
	na1: Off
	na3: Off
	na4: Off
	na5: Yes
	na6: Off
	na11: Off
	na12: Off
	na13: Off
	other1: 
	other2: 
	p17.risk1: Low Risk - Farm map is maintained, allows for trace back of product in the field and bags/boxes are labeled with lot code to trace on step forward to costumer






Low Risk - Harvest Log is maintained



Low Risk - Clean breaks during harvest,  wash and pack


Harvest log includes initials of harvest/washer/packer/delivery person


Dependent on buyer; See Label Practices in column to the right


	p17.risk2: Med Risk - have never conducted a mock recall




Low Risk - we are confident that our harvest log/traceability system would allow for an effective recall
	p17.practice1: 








All harvested product is bagged/boxed with harvest date on label and recorded in log, if further washing/packing occurs that is recorded in log and assigned a lot code that is specific to the customer and the date the product was delivered

Harvest log includes initials of harvest/washer/packer/delivery person

Clean Breaks: harvest & post-harvest equipment and tools cleaned between crops




	practice2: 
	records1: Examples: Traceability & harvest record & SOP, etc.
	records2: Examples: Mock recall SOP and log, etc.
	action1: 
	na2: Off
	p17.action2: Conduct Mock Recalls periodically; test when production is high, medium and low 

Quarterly Mock Recall beginning March 2021

	p18: 
	p18.yes1: Off
	p18.yes2: Off
	yes3: Off
	yes6: Yes
	yes7: Off
	yes8: Off
	yes9: Off
	yes10: Off
	no1: Yes
	no2: Yes
	no3: Off
	no6: Off
	no7: Yes
	no8: Off
	no9: Yes
	no10: Off
	na1: Off
	na2: Off
	na3: Off
	na6: Off
	na7: Off
	na8: Yes
	na9: Off
	na10: Off
	other1: 
	other2: 
	p18.risk1: Low Risk -  all receipts on file



All receipts are on file

	risk2: Low Risk - All storage areas are secure with doors. They are not locked, but they are monitored. 

Low Risk - The operation is private property and no uninvited people enter the premises. 
low risk

We do not work with any suppliers besides where we buy our packaging material.

All of our packaging is food grade material purchased from NM Bakery Supply store. 
	p18.practice1: Farm Map indicates 



All receipts are kept and filed


	practice2: 
	records1: Examples: Approved supplier program, soil amendment records, etc.
	records2: Examples: Visitor log, copies of supplier certifications, approved supplier program, etc.
	action1: 
	action2: 



