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Overview 
 What is food safety and why its important 

 How to develop a food safety program for your farm 
 Assess risks 
 Develop plan 

 Worker health & hygiene 



WHAT IS FOOD 
SAFETY AND WHY IS 

IT IMPORTANT? 



Food safety is a 
scientific discipline 
describing handling, 
preparation, and 
storage of food in 
ways that prevent 
foodborne illness. 
This includes a 
number of routines 
that should be 
followed to avoid 
potentially severe 
health hazards. 



What causes people to get 
sick? 



Three Types of On-Farm Contamination 

   
   

Biological, chemical, physical 



Foodborne Illness Outbreaks 
 About 48 million people   

(1 in 6 Americans) get 
sick each year, 
128,000 are 
hospitalized, and 3,000 
die from foodborne 
diseases, (CDC). 



CDC – E. Coli outbreak 
 
121 people  
25 states 
52 hospitalized 
14 kidney failure 
1 death 



 
 
 
 
 
 

Contamination in the Field:  
Small Strawberry Farm 

 Locally grown berries in NW Oregon, 2011 

 Strawberries tainted with E. coli O157:H7 Sicken 
14, One Dies 

 Sold at U-pick, farm stands, farmers markets 

 High concentration of deer feces 



Primary Causes of Illness - CDC 



Norovirus sickens the most 
people 

USDA-ERS 



Salmonella poses greatest cost 
(hospitalization,death) 

Human Salmonella outbreaks linked to contact with live poultry have increased in  
recent years as more people keep backyard flocks. In 2016, a record number of ill- 
nesses were linked to contact with backyard poultry (895 infected, 209 hospitalized, 
 4 deaths) - CDC 
 

https://www.cdc.gov/eid/article/22/10/15-0765_article
https://www.cdc.gov/salmonella/live-poultry-05-16/


So, Why is Food Safety 
Important? 



 Fresh fruit and vegetable 
consumption has grown 
significantly 

 Rise of foodborne illness 
(Salmonella, E. coli 
O157:H7; Shigella, Listeria) 

 We do not want our 
customers to get sick. 

 Protect reputation of urban 
farms 

 Many buyers (schools, 
packing houses, grocery 
stores) are requiring farmers 
to have food safety 
programs. 

 CDFA Small Farm Food 
Safety guidelines requiring 
food safety assurances 

 



DEVELOPING YOUR 
FOOD SAFETY 

PROGRAM 



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. Implement Corrective Actions 

4. Develop your Food Safety Plan/Program 
1. Food safety policies 
2. SOPs 
3. GAPs 
4. Worker Training 
5. Record keeping 

5. Follow your plan, implement corrective actions 



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/flooding Contaminated irrigation 

and produce wash water 

Contaminated water  
source for handwashing 



Animal contamination 
Domestic Wild 



In the field 



In the packing shed: 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 



Some outbreaks associated with infected workers 

Date Produce Pathogen # of 
cases 

Produce 
origin 

1987 raspberries Hepatitus A virus 92 United Kingdom 

1990 strawberries Hepatitus A virus 53 United States 

1994 green onions Shigella 72 CA 

1996 leaf lettuce E. coli 0157:H7 49 United States 

1997 strawberries Hepatitus A virus 250 CA 

1997 green onions Cryptospordium 55 United States 

1997 basil Cyclospora 341 United States 

1998 green onions Hepatitus A virus 43 United States/CA 

1999 parsley Shigella 486 United States 

2003 parsley enterohemorrhagic E. coli 77 United States 



What are 5 sources of 
food safety risk on the 

farm? 



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? 

 
 



 
Step 3: 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 4: Develop your Food Safety Plan 

 Food safety policies for 
your farm 

 SOPs - GAPs/GHPs 
 WASSH 

 Worker training 
guidelines 

 Record keeping sheets 

 Signage, toilet and 
handwashing facilities. 

“Say what you do, do what you say” 
 



What Does a Food 
Safety Plan Look Like? 



Basic components of a food 
safety plan 

 F.S. Contact Person 

 Farm Description & Map 

 Worker Health & Hygiene 
Policy and Training 
procedures 

 Illness and accident policy and 
procedures  

 Water test results and water 
use procedures (eg. produce 
wash water) 

 Land and soil assessment 
results 

 Animal/wildlife monitoring & 
pest control program (if 
necessary) 

 

 

 

 

 Manure and compost use 
policy 

 General sanitation policy and 
procedures for toilets and 
handwashing stations.  

 Chemical handling and 
storage policy 

 SOP for cleaning/sanitizing 
storage and transportation 

 Record Keeping Sheets 

 Visitor sign in sheet 

 Signage 

 Traceability 

 

 



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 







What are some SOPs you 
might develop for your farm? 

 



Examples of SOPs 
 Cleaning and Sanitizing food contact surfaces 

 Maintaining clean restrooms 

 Pre-harvest food safety assessment 

 Treating compost 

 Treating processing (wash) water 

 Policy and SOP for cleaning field harvest containers 

 Pest control program (traps, monitoring, etc.) 

 First aid policy and SOP for cuts and injuries 

 



How to Develop an SOP 
Well written standard operating procedures provide direction, improve 
communication, reduce training time and improve work consistency. How 
to write an SOP: 

1. Watch someone do the task 

2. Write down everything they do, breaking it into 10 steps or less. Long 
steps should be broken into sub-steps. This becomes your first draft. 

3. Ask employees or co-workers to review and suggest changes 

4. Have someone test the SOP by following all of the steps exactly as 
written – make any changes as needed. 

5. Post the SOP where workers can see it 

6. Keep another copy in your Food Safety Plan 

7. Train all workers to follow the SOP and explain why it is important to 
follow 

 



 

SOP on how to handle product and surfaces that 
come in contact with bodily fluids 
  
1. Put on nitrile gloves 
2. If large enough, isolate contaminated area by 

marking off with tape or string 
3. Notify food safety coordinator _________ 
4. Dispose of any contaminated product in a covered 

trash bin 
5. Wash and sanitize surfaces first with soap and 

water and then with 10% bleach solution 
6. Remove and wash any affected clothing 





 
 
 

Documentation/Record Keeping 

Record your actions. 



Traceability 
 A traceback 

system allows 
you to know 
where product 
came 
from(including 
inputs)  and 
where product 
was sent to. 

 



Why is traceback important? 



What you need for traceback 
Labels Sales records 



THE BASICS: Your boxes 
must have the following 
information on them: 

 I=Identity: What is in the 
box (eg. Bok choy) 

 R = Responsible party: 
Farm or owner name 
and county. 

 Q=Quantity: (eg. 20lb) 

 Date of harvest 

 Field of harvest 

 

 



Brand Name Label 
 



Step 5: Follow your plan and make 
corrections as needed! 



Remember: 5 Steps 
1. Talk to your buyer(s) 

2. Assess your food safety risks 

3. Implement corrective actions 

4. Develop food safety plan & record 
keeping 

5. Implement your plan & corrective 
actions 



WORKER HEALTH AND 
HYGIENE 



Workers are a Food Safety 
Concern because they.. 

 Can carry human pathogens 
 Shigella, Hepatitis A, Norovirus, and others  

 Can spread human pathogens  
 Harvest and pack with their hands 
 Fecal-oral route  

 Require training to reduce risks  
 Proper handwashing 
 How to handle illnesses and injuries  

 



Some outbreaks associated with infected workers 

Date Produce Pathogen # of 
cases 

Produce 
origin 

1987 raspberries Hepatitus A virus 92 United Kingdom 

1990 strawberries Hepatitus A virus 53 United States 

1994 green onions Shigella 72 CA 

1996 leaf lettuce E. coli 0157:H7 49 United States 

1997 strawberries Hepatitus A virus 250 CA 

1997 green onions Cryptospordium 55 United States 

1997 basil Cyclospora 341 United States 

1998 green onions Hepatitus A virus 43 United States/CA 

1999 parsley Shigella 486 United States 

2003 parsley enterohemorrhagic E. coli 77 United States 





Other Routes of Contamination 

Cross contamination 

Dirty boots 

Dirty tools 

Feces 



Who needs to be trained? 
 All employees 

 Temporary workers 

 Interns, Apprentices 

 Relatives who help 

 Wife, husband, children 

 Volunteers, Student groups 

 Visitors/U-Pick customers 

 EVERYBODY! 



How should training be done? 
 Consider timing, 

language and literacy 
levels 

 Consider principles of 
adult learning 

 The training takes place 
at least once a year and 
is documented.  

 Do follow up training 
during growing season 



What they should know 
 Make all workers/visitors aware of the farm’s food 

safety policies 

 Provide access to toilet and handwashing facilities 

 Provide training in principles of good hygiene and other 
best practices 

 Other key information for visitors should include: 
 Areas of the farm they are allowed to visit 
 The importance of not visiting the farm when ill 
 How to wash their hands  

 Instructions to keep pets at home  

 



What are some principles of 
good health and hygiene? 

 



Avoid handling produce 
when you are sick! 

Diarrhea 
Runny nose, cough, 

sneeze 

The average sneeze travels up to 8 feet! 

Assign workers other duties while they are sick or send them home 



Wash or Wipe? 



HANDWASHING IS BEST! 
 Washing hands well and 

often is the most important 
thing you can do to 
prevent germs (bacteria, 
viruses, fungi) from leading 
to infections and sickness. 

 Hand sanitizers do not kill 
some common germs such 
as salmonella, e. Coli, MRSA 
(methicillin-resistant 
staphylococcus aureus) 
and norovirus. - CDC 

 

https://www.verywell.com/norovirus-the-cruise-ship-virus-770290


When must hands be 
washed? 



Wash hands… 
 Before starting or returning to work 

 After using the toilet 

 After handling money 

 Before and after eating and smoking  

 Before putting on gloves 

 After touching animals or animal waste 

 Any other time hands may become contaminated  

 





Personal Hygiene Training
All workers must: 

 Notify supervisor if ill 

 Take shower and wear clean clothes daily 

 Wear clean, un-ripped gloves (nitrile are best) – if using 

 Take off gloves before using toilet & eating lunch 

 Wash hands for 20 seconds after using toilet and before returning to work 

 Not eat, chew gum, use tobacco, spit, urinate or defecate while in growing/processing 
area 

 Use toilet and handwashing facilities regularly and properly. 

 Keep clean, cut nails; tie long hair back. 

 Not wear necklaces or rings or dangling jewelry. 

 Eat and smoke away from food handling area. 

 Not use product containers for personal use. 

 Avoid wearing field clothes (especially shoes and boots) in packinghouse 

 Avoid contact with animals  

 



Training in Illness 
and Accident 
Prevention, 

Symptoms and 
Response 



Stay healthy  
Recognize symptoms of illness

 To avoid heat exhaustion, 
drink 2 quarts of water per 
person/day. Especially when 
hot! Use single use cups 

 Shade is required. Breaks in 
shade. 

 Monitor employees for 
symptoms of illness and for 
wounds. 

 Sick workers that show signs 
of diarrhea, vomiting, fever, 
jaundice or infected wounds  
should not handle produce. 



If someone is injured… 
 If injured (including 

cut/nosebleed, etc), workers 
must treat wound 
immediately. 

 Any contaminated product is 
discarded. 

 All contaminated surfaces 
and tools disinfected. 

 Clean contaminated 
containers 

 Everyone on farm knows 
location of 1st aid kit. 

 



Hand injury & gloves 
 Wounds on hands must be 

covered with a bandage 
PLUS a glove. 

 Gloves must be kept as 
clean as bare hands 

 Broken gloves are not safe 
and should not be used. 

 New gloves should be used 
after bathroom visits 



Reinforce Good Health 
and Hygiene Practices 



Post Signs that Reinforce 
Good Hygiene 

 In field and packing area 
instructing workers when and 
how to wash hands 

 



No eating/drinking in food handling areas 
 Monitor compliance 

Post signs! 



Create Separate Area for 
Personal Use 

 Eating 

 Breaks 

 Smoking 

 Storage of personal items 

To avoid cross contamination in field 
and packing area! 



Provide Proper Field Sanitation Units 
 Toilets & handwashing 

facilities are adjacent 

 Fully stocked: toilet paper, 
single use towels and 
garbage can with lid. 

 Post handwashing sign 

 Clean and sanitize regularly 

 Provide clean gloves (if 
used) 

 Field sanitation units are  
accessible for servicing in 
the event of a spill or leak. 

 Continue to monitor use 

 



Is this a proper field sanitation 
unit? 



What is missing? 



What is correct? Missing? 



What is missing? 



Summary 
 Food safety is important for many reasons. 

 5 steps to develop a Food Safety Plan: WASSH! 

 Key elements of a food safety plan/program: 
 Policies, SOPs, worker training, record keeping 

 Worker Health and Hygiene 
 Develop a written health and hygiene policy and training program  
 Keep workers healthy and send sick workers home 

 Provide Training in: 
 Good health and hygiene practices 
 Handwashing 
 Accident and illness prevention 

 Reinforce Good Practices 
 Put up signage for handwashing instruction 
 Provide and maintain clean restroom and handwashing stations  
 Monitor workers to ensure compliance & implement corrective actions as 

needed 



More Resources 
 UCANR Urban Agriculture: 

http://ucanr.edu/sites/UrbanAg/ 

 UC Small Farm Program: 
http://sfp.ucdavis.edu/food_safety/ 

 UC Food Safety:         http://ucfoodsafety.ucdavis.edu 

 Cornell University: 
https://producesafetyalliance.cornell.edu 

 

 

http://ucanr.edu/sites/UrbanAg/
http://sfp.ucdavis.edu/food_safety/
http://ucfoodsafety.ucdavis.edu/
https://producesafetyalliance.cornell.edu/
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