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Food Safety Checklist for Produce Farms
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The following checklists are examples of components of an agreement between the food hub and a participating produce grower to verify that best practices are being used on‐farm and en-route to the hub to eliminate risk of contamination and ensure food safety. 
All produce growers selling to the hub are required to complete the checklist by 
of each year and return to:
Example: Agreement between Food Hub and Grower
FOOD HUB DETAILS
PRODUCE GROWER DETAILS
BEST PRACTICE CHECKLIST
Individual Health and Hygiene for the Farm Worker or Employee
Potable water is available to all staff.
Staff are trained on proper sanitation and hygiene practices.
Restrooms are maintained regularly.    
Restrooms with hand washing stations are available for all staff.
Signs are posted to instruct staff to wash hands before beginning or returning to work.
Smoking and eating areas are away from where product is handled.
Product is not handled by anyone who shows signs of infectious disease (e.g. diarrhea, flu, etc.).
First-aid supplies are available at all times.
Please fill in the checklists below using a checkmark or an x.  Y = Yes, N = No, N/A = Not applicable to my operation
Bandages and gloves are used to cover any open wounds.
Water and Sewage
Water used for cleaning and cooling produce (including ice) is tested quarterly for potential contaminants.
Drying times between irrigation and harvest of crops are maximized.  
Farm sewage treatment/septic systems function properly with no evidence of leaking or runoff.
When possible, drip irrigation is used to minimize contact with crops.
Animals, Manure and Compost
Deterrents are used to keep animals away from crop fields and sources of water used for irrigation.
Manure and compost located near crops are maintained to prevent runoff from contaminating crops.
If raw manure is applied to crop fields, it is incorporated at least 2 weeks prior to planting and a minimum of 120 days prior to harvest, if edible plant portions are in contact with the soil, and 90 days prior to harvest if edible plant portions do not touch the soil.
Documentation is available for composted manure applied to crop fields. If documentation does not exist, the compost is treated and applied as raw manure.  
Harvest and Packing Activities
All containers, equipment and supplies used to harvest and pack product are cleaned and sanitized prior to use, stored in a protected area and only used for product during the harvest season.
Packing areas/facilities are properly cleaned and maintained.
Only approved food grade lubricants are used for packing equipment/machinery.
Excessive soil is removed from product and containers when harvesting.
All chemicals approved for use are stored separately from the packing area.
Storage and Transportation
The storage facility and transport vehicles are properly cleaned and maintained
Proper storage temperatures are maintained during storage and transport of product
Floors in storage areas are reasonably free of standing water and dirt.
Refrigeration system condensation does not come in contact with product.
Verification
Please sign and date below:
Checklist requirements have been adapted from Practical Food Safety for Produce Farms, Guidelines for Organic Certification of Fruits & Vegetables and the Good Agricultural Practices & Good Handling Practices Program.
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A worksheet for the grower to fill in and share with their food hubs
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