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Farmers Are Food Handlers 
Responsible For The Safety Of Their Product
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Majority Of Food Borne Illness Is Transferred By Humans

People can carry Shigella, Hepatisis A, Salmonella, 
E coli 0157:H7. . . and more

- Feces
- Human Fluids
- Illness
- Injury
- Hands
- Clothing
- Footwear

Human Health And Hygiene
Qualifications & Training
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Personnel Qualifications and Training 
All people who handle or supervise covered produce must 

receive adequate training as appropriate to the person’s duties

3

1. EVERYONE is trained on
- Principals of food hygiene and food safety
- Human health and personal hygiene

2. Additional training 
based on assigned duties

3. Persons who conduct harvest must receive. . .

At least one supervisor or responsible party must 
have food safety training at least equivalent to that 
recognized as adequate by the FDA.

- upon hiring
- at least once annually
- as needed
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Who are you training
• How do they best learn, visually, auditorily, hands on?
• Do they work alone or in groups?
• Communication and personality styles
• What languages do they understand?
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Training Suggestions:

- Write list of trainings required per job description. 
- Employees can ask for a retrain as needed. 
- A day of training upfront can save time and money later.
- Don’t have to do all the training at once, but as needed. 
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http://www.atinadiffley.com
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INSTRUCT AND RECORD 
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SOPS you might find useful:

• Pre-harvest inspection
• SOPs for after handling domestic animals
•Working Animal Procedures
• Recognizing and not harvesting contaminated 
produce, include reporting procedure
• Pest monitoring method
• Cleaning/sanitizing food contact surfaces

Beware of SOPing Your Staff To Death!
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USE THIS HANDOUT
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Develop a monitoring process to ensure:

- Workers are following food safety practices and policies
- Facilities are clean and well stocked
This can include:

- Observing employee behavior
- Designating someone to check facilities
- Scheduled use of monitoring logs

Monitoring: Conduct 
planned observations or 
measurements to assess 
whether a process or 
procedure is under control. 
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No Shame – Just Retrain
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•Workers are not following food safety policies. 
- Is it a “system problem” or a “training problem”.
- Develop rewards to encourage positive practices 
- Implement deterrents for poor practices

Corrective Actions: 

- Actions taken to correct a problem and identify why it 
occurred in order to prevent it from happening again.
- Some corrective actions can be anticipated ahead. 
Facilities are not cleaned, restocked or are broken

- Sanitation company contact on speed dial
- Retrain workers
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Proper hand 
washing is the most 

effective way to prevent 
food borne illness. 

“Adequate hand washing by food handlers could have prevented 
34% of E. coli 0157:H7 infections in the study population”
(Mead et al., 1997)
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Sanitizers can be used but ARE NOT 
a substitute for hand washing.

1. Wet hands with clean water, apply 
soap, and work up a lather

2. Clean hands at least 20 seconds 
- Wash the front and backs of hands
- Clean under the nails and between 

the fingers
- Rub fingertips of each hand in suds 

on palm of opposite hand
3. Rinse under clean, running water
4. Dry with paper towel, and turn off 

faucet with used towel
5. Throw the paper towel in the trash
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Handwashing Station

Single-Use
Paper Towels

Cold/Warm-ish
Water

Soap

Physical 
Barrier
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HAZARD & RISK 
ASSESSMENT

- What’s working?
- What would you like 
to improve?
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Hot water is not required but VERY nice on a cold day.
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Reptiles (such as turtles, lizards, and snakes,) baby chicks, and 
small rodents (such as hamsters) often carry Salmonella. 

What is your 
farm policy?

Avoid contact with animals (other than working animals)

SOP
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OSHA: within a quarter-mile of the work site 
P. Rule doesn’t specify distance 
Evaluate safety: (vehicle provided/ time allowed)

Toilets and Hand Washing Facilities 
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TRAINING:
Address
Cultural 
Habits

24
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What rules inside toilets? 
No gloves, harvest tools, 
produce, aprons . . .  

Should be located where it will not be a source of 
contamination of food. 
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Reinforce Food Safety Habits
- Posters and Signs
- Review Trainings As Needed
- Model Desired Behavior
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Designated area for eating, gum, tobacco use

Ill or Infected Persons

First Aid & Blood and Bodily Fluids  

Glove Use

Visitors

Designated area for personal possessions

Jewelry, Body Piercings, and Loose Objects
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28SOP

Ill workers must not handle food
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- Train employees to identify illness

- Notify designated food safety person and document

POLICY: SICK PEOPLE DON’T WORK WITH FOOD

If someone has any of these symptoms:
- Nausea
- Vomiting
- Diarrhea
- Stomach cramps or pain
- Fever, chills
- Skin infections, wounds or sores containing pus
- A cold, runny nose, frequent coughing or sneezing

- They should not pick, pack, or handle fruits or vegetables.
- They should not prepare food for others.

SOP
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EMPLOYEE ILLNESS DECISION GUIDE 

Do you have vomiting and/or diarrhea? 
D O  N O T  W O R K  
▪ Go home. Do not return to work for at least 24 hrs after 

) 

s Log 

    symptoms end (72 hrs during an outbreak investigation
▪ Report symptoms to person in charge 
▪ Person in charge records symptoms on Employee Illnes
▪ Person in charge notifies regulatory authority of employee diagnosed

with Salmonella, Shigella, E. coli, norovirus or hepatitis A virus 

Does someone in your household have 
vomiting and/or diarrhea? 

W O R K  W I T H  P R E C A U T I O N S  
Reinforce proper handwashing 
Avoid bare-hand contact with ready-to-eat foods or
clean dishes 
Go home at first sign of vomiting and/or diarrhea 

Do you have a cough, sore throat, 
fever or runny nose? 

W O R K  W I T H  P R E C A U T I O N S  
▪ Notify person in charge of sore throat and fever 
▪ Reinforce proper handwashing 
▪ Avoid bare-hand contact with ready-to-eat foods or 

clean dishes 
▪ Go home at first sign of vomiting and/or diarrhea 

N O  R E S T R I C T I O N  F R O M  N O R M A L  W O R K  D U T I E S  
▪ Contact your local health department with concerns about other symptoms or conditions 

FOODBORNE ILLNESS HOTLINE:  877-FOOD-ILL  (877-366-3455)  

NOVEMBER 2017 
To obtain this information in a different format, call: 651-201-4500 

Printed on recycled paper 31
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You should never
handle food when you
are sick because you can
contaminate it and make
other people sick. Tell your
manager if you show signs
of illness. This is especially
important if you have been
diagnosed with a foodborne
illness. You cannot work if
you have a foodborne illness!

If you become sick at work,
your manager may ask you
to stop working around
food or equipment.

Reproducible for instructional use only by permission of the National Restaurant Association Educational Foundation. Not for individual sale. ©2006

Employee Illness
Fact Sheet
*Tell your manager if you have any of these symptoms:

Vomiting Sore throat
with fever

*If you work in an establishment that
primarily serves people at high risk for
foodborne illness (hospitals, daycare
centers, nursing homes, etc.), you
cannot work when you have any of
these symptoms. 

Diarrhea

Jaundice
(yellowing of the skin and eyes)
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• Email, Text, Call?
• Log
• 3 ring binder

SOP
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• Provide accessible well stocked first-aid kits
• Check and update supplies routinely
• Train all employees how to handle minor injuries
• Report injuries to a supervisor 
• Cover hand cuts with glove to protect produce 

•

FIRST AID SOP

34

If Blood And Other Body Fluids Come In Contact 
With Produce And/Or Food Contact Surfaces 

•Where is your first-aid contact list?

FIRST AID

In The Field or Packinghouse
•Mark the Area
• Inspect the area for contamination
•Remove all affected produce as well as all packing 
materials to a plastic bag and placed in trash can
•Clean and sanitize food contact surfaces before 
using them again
•Document all actions in Accident Log
•Send email to designated food safety person

EXAMPLE SOP

SOP

35

Pathogens can hide
under rings.

You decide your jewelry policy. 

- Is it secure? A contact surface?
- Do you allow nose rings, watches?

Policy Example:

- No jewelry is allowed in the 
packinghouse or during harvest 
(with the exception of a plain 
wedding band).

Remove or cover hand jewelry that cannot be 
adequately cleaned and sanitized during periods in 
which covered produce is manipulated by hand.

PRODUCE RULE

SOP

36
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Better!

Policy Example:

- Nails must be trimmed and clean.

Pathogens can hide behind long nails! 

Do you need a SOP or Practice here?
SOP
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What else?
Mosquito spray?
Hand lotion?
Cosmetics?
Deodorant?
Cell phones?
. . . . .

GAPS or Produce Rule might not specify 
but you might want to.

SOP

38

Glove use is not required!
If you use gloves have a Glove Policy

Maintain gloves in an intact and sanitary condition and 
replace when no longer able to do so

SOP

Do not take gloves into restrooms or eating areas
Workers should not take gloves home
Gloves for produce should not be used for other purposes 
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Maintain adequate personal cleanliness to protect against 
contamination of produce and food contact surfaces;

May mean 
different 
policies in 
the field 
and in the 
packing 
shed.

SOP

Clean clothes should 
be used each day.

40
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Aprons, gloves, should be: 
- removed before using the toilet 
- stored in a clean, designate area when not in use
- workers should be trained on their cleaning policies

41

Employees must store all personal possessions in the 
designated storage area (could be their vehicle)

Want A Policy, Practice Or SOP?
SOP

42
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No eating, chewing gum, or using 
tobacco products in an area used for a 
covered activity (however, drinking 
beverages is permitted in designated 
areas)

Where do you want people to eat 
& drink?
What do you want them to drink 
out of?
Do you provide the water or 
beverage or do they?

NO GLASS! 

SOP
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Want A Policy, Practice Or SOP?
SOP
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Make visitors aware of policies and procedures and take all 
steps reasonably necessary to ensure that visitors comply 
with such policies and procedures. 

SOP
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http://www.gaps.cornell.edu/dt-trace.html

SOP
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VISITORS: You must make toilet and hand-washing 
facilities accessible to visitors. 

(PR does not require “who visited records”
Many audits do require “who visited records” )

SOP
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48https://www.youtube.com/watch?v=_fQTk14VE_o
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Take Away
Action Plan
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Workers must receive training to:
- Recognize and not harvest contaminated 
produce

WORKER TRAINING
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You must not distribute dropped covered 
produce (drops to the ground before harvest)
does not include:
- root crops that grow underground (carrots)
- crops that grow on the ground (squash)
- produce that is intentionally dropped to the 
ground as part of harvesting (such as almonds)

TRAINING
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Policy and Training
- Harvesters avoid cut produce surfaces contacting 
soil by . . . 
- Excessive dirt and mud are removed as much as 
possible from produce at harvest

Pick It Clean!
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SOPS and 
Training
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Harvest Training
Training on Produce Rule standards that are 
applicable to the employee’s job responsibilities; and

Persons who conduct harvest must receive 
training on:
1. Inspecting harvest containers and equipment to 

ensure they are functioning, clean, and 
maintained not to be a source of contamination

2. Correcting problems with harvest containers or 
equipment and/or reporting to the right person

54
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https://atinadiffley.com/food-safety-plan-resources/

THANK-YOU
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