FARM NAME
FOOD SAFETY PLAN
Reviewed by : Enter name of person updating the plan. 
Updated/ reviewed on: Enter date            

Business Information
Physical Address: (street) Enter farm address or addresses
City : Enter city.                WA      Zip: Enter zip code
Email: Enter primary farm contact email address.
Phone: Enter phone.         Fax: Enter fax or leave blank.

Person Responsible for Food Safety: 
Name: Enter name of person responsible.           Phone: Enter phone number
Email: Enter email address.
Notes:

 

Add rows to tables by clicking on the right end of a row, then hitting ENTER.

Product List 
	Product Name
	Intended Market

	Example: lettuce
	Example: sold wholesale to school district 

	
	

	
	

	
	

	
	




Harvest & Handling
	Product Name
	Process

	Example: Lettuce
	Example: cut at ground level with lettuce knife; placed in sanitized bin. Knives are sanitized 4 times/ day. Bins are removed from field within 30 min. of harvest. Produce is washed under running water for 2 to 5 minutes, spun dry for 2- 4 minutes, packed in a new or clean re-used waxed box with a fresh plastic liner and stored in 34 degree F walk-in cooler.  

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	



Other Post-Harvest Details
	Example: staff step in sanitizing boot wash before entering packing area

	Example: The cooler is set to 30 to 55 degrees F depending upon the produce type.

	

	

	

	

	

	

	



Monitoring / Records / Correction
Actions are recorded in the monitoring and corrections log book.
	Example: Walk in cooler temperature
	Example: Temperature of the cooler is checked twice a day and recorded on the cooler log and adjusted as necessary. If temp does not hold within 3 degrees of target after three corrections in a row, produce may be removed to a backup cooler while equipment is repaired or replaced.

	Example: Sanitation dip for produce
	Example: A solution of peroxyacetic acid (PAA) is prepared at a concentration of 88-100 ppm. Concentration is tested after every 5th batch, or as needed determined by turbidity test.. Washed produce is dipped or sprayed with the solution for contact of at least 45 seconds, then drain dried without further rinse.

	
	

	
	

	
	

	
	

	
	

	
	




Personnel Training
Recorded in the training log book and in personnel files
	Training Topic
	Staff Trained, Frequency & Method

	Example: safe chemical handling
	Example:  Persons responsible for mixing sanitizers. 2x/ year; online videos provided by XXX Agency

	Example: personal hygiene  
	Example: All workers; 1x/year, by supervisors.

	
	

	
	

	
	

	
	





Cleaning & Sanitation
Include details such as the method for testing the concentration of the sanitizer if used as a dip, how often it is replaced, and safe handling method if potentially hazardous. Actions are recorded in the cleaning and sanitation log book.

Personnel & Visitor Hygiene Policies
Describe expectations and rules for staff cleanliness.
Example polices/ edit as-needed: 
All food handlers are expected to maintain a high standard of personal hygiene and cleanliness in order to avoid transferring to foods we produce those disease-causing bacteria which can be present on the skin and in the nose of healthy people. All workers and visitors are required to follow rules and procedures that minimize product contamination. Workers are trained on an annual basis on proper hygiene. Rules and procedures include but are not limited to the following:
· Visitors are expected to follow the same rules as workers, and are not allowed in food handling areas without an escort.
· Visitors and workers must step in sanitizing boot wash before entering packing and food handling areas.
· Hand washing facilities are kept clean and are supplied with soap and single use paper towels. 
· Potable water is available to all workers for handwashing.
· All workers are trained in proper sanitation and hygiene practices annually and are required to follow proper sanitation and hygiene practices.
· Workers are required to wash their hands before beginning or returning to work and any time their hands may be a source of contamination.
· Smoking and eating are confined to designated locations outside food packing and handling areas.
· Clothing and footwear shall be clean and maintained in a way that limits the risk of contamination.
· Clothes should be clean at the beginning of a work shift. 
· Workers are instructed to avoid touching nose, mouth, hair and skin during food preparation, not to cough or sneeze directly onto food, and to wash hands after coughing, sneezing, or blowing nose. 
· Workers are instructed to avoid wearing jewelry while handling food. 
· All wounds or cuts on hands or arms are to be covered completely with waterproof bandage, and to wear disposable gloves if there is a wound on the hand. Gloves and bandages are to be changed regularly. Gloves are to be changed after using the restroom. 
· Food handlers must be free from any transmissible illnesses such as the flu. Workers that become ill on the job must report immediately to the manager.


Cleaning Plan
	Area
	Action and Frequency

	Example: restrooms
	Example: Soap, toilet paper, and single-use hand towel supplies are checked daily, trash is removed daily.  Toilet, floor and sink are cleaned weekly. Walls are washed down 2x/ year.

	Packing line belt
	Example: Belt is rotated, scrubbed with Bar Keepers Friend, rinsed, and sanitized with a spray of peroxyacetic acid solution each afternoon after harvest activity is concluded.

	
	

	
	

	
	

	
	



Sanitizer Plan
Chemical used: Common name or brand name
For/ on what: Where is the chemical used?
Test method: How is the concentration strength tested?
Schedule & person responsible: When tested, or a new batch mixed? Who does it?
Notes: Click or tap here to enter text.

Chemical used: Common name or brand name
For/ on what: Where is the chemical used?
Test method: How is the concentration strength tested?
Schedule & person responsible: When tested, or a new batch mixed? Who does it?
Notes: Click or tap here to enter text.


Hazard Management
Hazards include biological (bacteria, viruses, parasites, and environmental pathogens), chemical (food allergens, pesticides, drug residues, natural toxins, decomposition, and unapproved food or color additives), or physical (foreign objects or materials that could cause choking, injury or other health concerns (Example: metal gear shavings).
Identify hazards not included in the other tables and notes above and what is done to control them.

	Hazard & Location
	Method of Control

	Example: animal pests packing shed
	Example:  Rodent bait stations are placed at 6 places along the floor edges. Packaging is kept off the floor on pallets and shelves.  Facility inspected 2x/ month for evidence of rodent activity. Area is screened to prevent birds entering.

	Example: animal waste in growing areas  
	Example: Fenced against deer.  Dogs are not allowed in production fields.

	
	

	
	

	
	

	
	



DISCLAIMER AND USE:
This document is intended solely as a guide, and is not for sale and may not be reproduced and distributed without the express permission of the author, the Northwest Agriculture Business Center (NABC), however any party may alter this template for business administration or personal use. NABC does not guarantee accuracy, adequacy, completeness, or availability of any information provided herein and is not responsible for any errors or omission or for any results obtained from use of this document. In no event shall NABC be held liable for any damages or consequences arising from the use of this document. 
[bookmark: _GoBack]© 2023 Northwest Agriculture Business Center



