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Where do I start?



Attend a Training! 
Learn about GAPS/GHPS

Good Agricultural Practices

Good Handling Practices
Methods farmers follow to prevent or 

minimize the risk of  on-farm 
contamination of  fruits and 

vegetables.



Take it one step at a time 
1. Talk to your buyer: what do they require?

2. Assess food safety risks on your farm:

3. Develop your Food Safety Plan/Program
1. Food safety policies

2. SOPs

3. GAPs

4. Worker Training

4. Follow your plan, implement corrective actions

5. Keep Records



Step 1: Talk to your Buyer(s)
 What kind of  food safety 

program/certificate do they require if  any?
 Self-certification?
 Third party certification?
 Any particular 3rd party certifier? (Primus, 

CDFA)
 Organic certification sufficient?
 CDFA Small Farm Food Safety guidelines?



Step 2: Assess risks on your farm
What are potential sources of  

contamination?



WASSH!



Water
Runoff Contaminated irrigation 

and produce wash water

Clean water 
for handwashing



Animal contamination
Domestic Wild



Animal Feces
Bird Droppings Deer Droppings



Rodents and Pests



Soil contamination



Soil contamination

Manure



Surfaces
Dirty Harvest buckets Dirty packing tables

Cross-contami-
nation in 
transportation



Dirty Boxes



Clean boxes?
Dirty Hose



Health & Hygiene
Handling product with 

dirty hands

Not washing hands after 
using toilet

Dirty Toilets
Sick
workers



Summary of  Risks
Water

Animals

Soils

Surfaces

Hygiene

(WASSH!)



How do I assess risks on my farm?
Conduct a Farm Assessment/Self-Audit









If  risks are identified, then 
what?



Implement Corrective Actions

Risks

 Water

 Land & Soils

 Animals (intrusion)

 Surfaces & Equipment

 Worker Health & Hygiene

 Chemicals

 Transportation

Corrective Actions

 Water test & treatment

 Soil test, manure records, 
land use history

 Fencing, avoid harvest, traps

 Clean & sanitize

 Worker Training, Toilets & 
handwashing facilities

 Proper use & storage

 Covered, Traceback



Step 3: Develop your Food Safety Plan
 Steps you take to 

address risks.

 Food safety policies 
for your farm

 GAPs/GHPs.

 SOPs for your farm
 WASSH

 Worker training 
guidelines

 Record keeping sheets“Say what you do, do what you say”



Step 4: Follow your plan!



Step 5: Documentation/Record Keeping

Record your actions.



Remember: 5 Steps

1. Talk to your buyer(s)

2. Assess your food safety risks

3. Develop food safety manual

4. Implement your program

5. Documentation



What a food safety plan 
looks like



Basic components of  a food 
safety plan

 F.S. Contact Person

 Farm Description & Map

 Traceability

 Worker Health & Hygiene

 Worker Training

 Signage

 Toilets & handwashing 
stations

 Visitor sign in sheet

 Water test results

 Land and soil assessment

 Animal/wildlife monitoring 
& pest control program.

 SOP for 
Cleaning/sanitizing all 
surfaces, packing area, 
equipment, etc.

 SOP for Storage and 
Transportation

 Documentation



Resources
 Food Safety Plan Guide

 Food Safety Plan Template

 Food Safety Record Keeping Sheets

 Basic GAPs checklist – what you should have

 How to develop an SOP

 Daily checklist for on-farm food assessment

 Visitor/Volunteer Food Safety Policy for your farm

 Food Safety Tips for School Gardens



Food Safety Plan Guide



Note: Standard Operating Procedures (SOP)

 SOP: BOXES 

 Standard Operating 
Procedures—A set of  
procedures or steps 
farmers follow the 
same way every time 
to ensure food is 
clean and safe.

 All SOPs have record 
keeping sheets.



Note: Worker Training Guidelines

 WORKER TRAINING 
BOXES

 ALL helpers and 
workers are trained, 
understand, and 
implement GAPs.

 Worker trainings are 
recorded.



Note: Record Keeping Sheets



Food Safety Plan Template





How to develop Standard Operating 
Procedures (SOP)

 Standard Operating Procedures—A set of  
procedures or steps farmers follow the same way 
every time to ensure food is clean and safe.

 All SOPs have record keeping sheets.







Questions?
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