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Exercise: Before you get into the details on how to establish best practices in your grower operation, use the following checklist to assess your current practices in terms of ensuring that produce is safe for consumers.
 
C = Completed, P = Partly, N/A = Not applicable to my operation 
  
BEST PRACTICES CHECKLIST
I document all processes required by the food hub.
I ensure the correct standard operating written procedures (SOP) are available and followed for each step.
I keep detailed records for irrigation schedules, harvesting times, water test results and processes for tracking surrounding the use of water in my crops.  
I outline clear roles and responsibilities on keeping records for all personnel.
I am aware of the food hub recall policies and any specific customer requirements of the food hub and its vendors.
I have outlined the process for recalls and plans for performing a timed mock recall each year.  
I have established the approved types of sanitizers for certain types of crops for the food hub. 
I have established equipment maintenance schedules and standards. 
I have liability insurance. (Secure and maintain Commercial General Liability (CGL) insurance at all levels of the food value chain at a minimum level of $5M. Liability should be correctly subrogated amongst parties using additional insured certificates.)
I have examined what other insurance needs are required by me, as a grower, and by buyers. I work with my insurance agent to determine what insurance is required and if existing insurance is sufficient.  
I have set a clear system for grading produce that corresponds to CFIA standards, which are federal but often implemented provincially by buyers. I have had a conversation with my buyers about what they require.
I have a process for reviewing and updating any manuals, including the process for making and approving revisions, dates and signing authority.
I have identified and documented the quality assurance manager for the food hub.
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Exercise in the grower manual to help clients determine which best practices they have in place and which ones to work on. 
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