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Farmers	Are	Food	Handlers		
Responsible	For	The	Safety	Of	Their	Product	

1	

Majority	Of	Food	Borne	Illness	Is	Transferred	By	Humans	

People	can	carry	Shigella,	HepaCsis	A,	Salmonella,		

E	coli	0157:H7.	.	.	and	more	

-	Feces	

- 	Human	Fluids	

- 	Illness	

-	Injury	

- 	Hands	

- 	Clothing	

- 	Footwear	

RISK	AREA:	Human	Health	And	Hygiene	

Qualifica"ons	&	Training	

Personnel	Qualifica"ons	and	Training		
All	people	who	handle	or	supervise	covered	produce	must	

receive	adequate	training	as	appropriate	to	the	person’s	du"es	

FDA	PRODUCE	RULE	

1.	At	a	minimum	.	.	.	EVERYONE	is	trained	on	

-	Principals	of	food	hygiene	and	food	safety	

- 	Human	health	and	personal	hygiene	

- 	AddiConal	training		

based	on	assigned	duCes	

- 	Persons	who	conduct	harvest	must	receive.	.	.	

2.	At	least	one	supervisor	or	responsible	party	

must	have	successfully	completed	food	safety	

training	at	least	equivalent	to	that	recognized	as	

adequate	by	the	FDA.	

-	upon	hiring	

-	at	least	once	annually	

-	as	needed	

“Food	Safety	AcCon	Plans”	Combine	Risk	

Assessment,	A	Plan	Of	AcCon,	A	Training	Tool,	and	

Procedures,	in	one	Food	Safety	Plan	

-	There	are	no	requirements	for	a	specific	FSP	

-	FSPs	need	to	be	appropriate	for	your	operaCon	

-	FSPs	can	be	simple	
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Policy:	What	we	will	do...		

- 	A	policy	is	a	"rule"	that	the	operaCon	states	it	will	follow.			

- 	It	doesn’t	maZer	if	it	is	a	regulatory	requirement	or	the	

operaCon's	own	decision		

- 	Use	definiCve	words	like	"shall"	and	"must".	Words	like	"should,”	

"could,"	or	"may”	are	not	used	as	they	are	not	mandatory	words.		

- 	A	policy	can	be	wriZen	or	not. 		

How	we	will	do	it	

- 	Standard	OperaCng	Procedure	(SOP)	

- 	PracCce			

Policies	can	be	implemented	through	SOPs	or	PracCces,	but	

the	existence	of	a	policy	does	not	require	a	SOP	or	PracCce.	
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Standard	Opera"ng	Procedure	-	SOP:	How	we	will	do	it	
- 	Write	SOPs	when	there	is	clearly	a	"right	way"	to	do	something	and	

where	IN	ALL	instances	something	should	be	done	exactly	the	same	

way	by	everyone,	every	Cme.	

- 	Includes	step	by	step	instrucCon	

- 	SOPS	can	be	useful	used	as	a	training	tool	

- 	SOPS	are	always	wriZen	and	include	a	training	record	

Prac"ce:	How	we	will	do	it	
-	Use	PracCces	when	there	is	not	set/preferred	way	to	accomplish	it.	

The	outcome	is	what	maZers.		

- 	Example:	Training	on	not	bruising	produce	

- 	PracCces	can	be	wriZen	or	not,	and	include	a	training	record.	

Need	a	SOP	or	a	Prac"ce?		
Consider	regulatory	requirements,	adherence	to	a	specific	commercial	

standard,	and	the	farms’	accountability	needs.	 Your	Food	Safety	Ac"on	Plan	Can	Serve	As	a	SOP	
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Proper	hand		

washing	is	the	most	

effec"ve	way	to	prevent	

food	borne	illness.		

“Adequate	hand	washing	by	food	handlers	could	have	prevented	

34%	of	E.	coli	0157:H7	infecJons	in	the	study	populaJon”	

(Mead	et	al.,	1997)	

SaniJzers	can	be	used	but	ARE	NOT		

a	subsJtute	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	fingerCps	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	

RISK	ASSESSMENT	

What	Should	Be	Improved?	

Single-Use	

Paper	Towels	 Warm	

Water	

Soap	

Physical		

Barrier	
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OSHA:	within	a	quarter-mile	of	the	work	site		

P.	Rule	doesn’t	specify	distance		

Evaluate	safety:	(vehicle	provided/	Cme	allowed)	

Toilets	and	Hand	Washing	FaciliCes		

TRAINING:	

Address	

Cultural		

Habits	

What	should	be	improved?	

Should	be	located	where	it	will	not	be	a	source	of	

contaminaCon	of	food.		

Reinforce	Food	Safety	Habits	
- 	Posters	and	Signs	

- 	Review	Trainings	As	Needed	

- 	Model	Desired	Behavior	

B	
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-	Train	employees	to	iden"fy	illness	

-	No"fy	designated	food	safety	person	and	document	

	POLICY:	SICK	PEOPLE	DON’T	WORK	WITH	FOOD	

If	someone	has	any	of	these	symptoms:	

- 	Nausea	

-	Vomi"ng	

-	Diarrhea	

-	Stomach	cramps	or	pain	

-	Fever,	chills	

-	Skin	infec"ons,	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.	

• 	Email	

• 	Log	

• 	3	ring	binder	

FILL	IT	IN:	Sick	Employees	

B	

• 	Provide	accessible	well	stocked	first-aid	kits	

• 	Check	and	update	supplies	rou"nely	

• 	Train	all	employees	how	to	handle	minor	injuries	

• 	Report	injuries	to	a	supervisor		

• 	Cover	hand	cuts	with	glove	to	protect	produce		

• 		

FIRST	AID	

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	contaminaCon	

• Remove	all	affected	produce	as	well	as	all	packing	

materials	to	a	plasCc	bag	and	placed	in	trash	can	

• Clean	and	saniCze	food	contact	surfaces	before	

using	them	again	

• Document	all	acCons	in	Accident	Log	

• Send	email	to	designated	food	safety	person	

SOP	

Maintain	adequate	personal	cleanliness	to	protect	against	

contaminaCon	of	produce	and	food	contact	surfaces;	

May	mean	

different	

policies	in	

the	field	

and	in	the	

packing	

shed.	
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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	excepCon	of	a	plain	

wedding	band).	

Remove	or	cover	hand	jewelry	that	cannot	be	

adequately	cleaned	and	sani8zed	during	periods	in	

which	covered	produce	is	manipulated	by	hand.	

PRODUCE	RULE	

BeXer!	

Policy	Example:	

-	Nails	must	be	trimmed	and	clean.	

Pathogens	can	hide	behind	long	nails!		

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

Sample	provided	

If	you	choose	to	use	gloves	in	handling	covered	produce	

or	food	contact	surfaces,	maintain	gloves	in	an	intact	and	

sanitary	condiCon	and	replace	gloves	when	no	longer	able	

to	do	so	

RepCles	(such	as	turtles,	lizards,	and	snakes,)	baby	chicks,	and	

small	rodents	(such	as	hamsters)	oken	carry	Salmonella.		

What	is	your		

farm	policy?	

Avoid	contact	with	animals	(other	than	working	animals)	

What	else?	

Mosquito	spray?	

Hand	loCon?	

CosmeCcs?	

Deodorant?	

Cell	phones?	

	.	.	.	.	.	

GAPS	and	Produce	Rule	might	not	

specify	but	you	might	want	to.	
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Employees	must	store	all	personal	possessions	in	the	

designated	storage	area	(could	be	their	vehicle)	
Not	eaCng,	chewing	gum,	or	using	

tobacco	products	in	an	area	used	for	a	

covered	acCvity	(however,	drinking	

beverages	is	permiZed	in	designated	

areas)	

Where	do	you	want	people	to	eat	

&	drink?	

Do	you	allow	snacks	in	the	field?	

Hand	washing	aker?	

What	do	you	want	them	to	drink	

out	of?	

Do	you	provide	the	water	or	

beverage	or	do	they?	

NO	GLASS!		

Make	visitors	aware	of	policies	and	procedures	and	take	all	

steps	reasonably	necessary	to	ensure	that	visitors	comply	

with	such	policies	and	procedures.		

!

!  On-Farm Decision Tree Project: Worker Health, Hygiene, and Training—v14 07/16/2014E.A. Bihn, M.A. 
Schermann, A.L. Wszelaki, G.L. Wall, and S.K. Amundson, www.gaps.cornell.edu  

1.  

Sample Visitor Health and Hygiene Policy 

Welcome to our farm! 

Food safety is a priority so please review and 

follow the visitor policy. 

1. If you are ill, please come back another day to visit us. If you 

have diarrhea, jaundice, fever, sore throat, or are vomiting, you 

will not be allowed to enter the farm or packinghouse. 

2. Please remove all jewelry and place in a pocket. If this is not 

possible, let your host know so an alternative safe storage spot 

can be provided. It is okay to wear a plain ring that does not 

contain a stone or jewel. 

3. Please wash your hands at the beginning of your visit as well as 

after using the restroom or eating.  

4. Eating is permitted only in designated areas. If you have any 

questions about the location of these areas, please ask your 

host. 

5. Smoking is not allowed on our farm. 

6. If required, please wear all protective gear provided for you. 

7. If you are injured, tell your host immediately. Please let your host 

know if any blood or bodily fluid has come in contact with any 

surfaces or fresh produce, so we can clean the area and properly 

dispose of the contaminated produce.  

8. Pets are not allowed on the farm, unless it is a service animal. To 

reduce food safety risks, service animal access may be limited in 

areas where fresh fruit and vegetable production, handling, or 

packing occurs. 

hZp://www.gaps.cornell.edu/dt-trace.html	

Date%of%

Visit%

Name% Email% Phone%

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

! ! ! !

VISITORS:	You	must	make	toilet	and	hand-washing	

faciliCes	accessible	to	visitors.		

(PR	does	not	require	“who	visited	records”	

Many	audits	do	require	“who	visited	records”	)	
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1.  	VOLUNTEERS:	Trainee	and	trainer	

2.  	TRAIN:	Using	one	of	the	SOPS	in	Health	&	

Hygiene,	the	“trainer”	will	train	the	“trainee”,	

answer	the	“trainee’s”	quesCons,	and	have	the	

trainee	demonstrate	understanding.		

3.  	JUDGE:	The	audience	must	be	saCsfied	that	the	

trainee	is	properly	trained.	

4.  	DOCUMENT:	Aker	the	“trainee”	is	trained,	

collect	signatures	on	the	template	“Worker	

Training	DocumentaCon”	

Training	and	Documenta"on	

B	

38	
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Add	to	it	through	out	today	to	plan	for	areas	that	

you	will	be	training.		

Document	what	was	trained,	your	lesson	plan	or	SOP,	etc.	.	.	.		

SOPS	you	might	include:	

• 	Standardized	pracCces	that	address	food	

safety	risks	

• 	Pest	monitoring	method	

• 	Cleaning/saniCzing	material	preparaCon	and	

process	

• 	Monitoring	of	cold	areas	

• 	InspecCon	procedure	

Beware	of	SOPing	Your	Staff	To	Death!	

Write	a	Standard	Opera"ng	Procedures	(SOP)	to	Minimize	Poten"al	Risks		

SOPs	should	include:	

•	Title,	Date,	and	Author:	DescripCve	Ctle,	date	wriZen	and	updated,	and	who	

wrote	it	

•	Responsibility:	Who	does	it	and	who	makes	sure	it	gets	done	

•	When:	When	and	how	oken	the	procedure	is	performed	

•	Materials:	A	list	of	the	items	needed	to	accomplish	the	task	

•	Detailed	Procedure:	Step-by-step,	in	order,	list	of	what	one	must	do	

AddiJonal	informaJon	that	is	o\en	included:	

•	Policy:	Rules	on	pracCces	on	your	farm	to	minimize	risks	

•	Purpose:	“DescripCon”	or	“Why	we	do	this”	

•	Records:	What	records	will	be	kept	of	the	acCon	

SuggesJons	for	easy	to	follow	SOPs	

• 	Keep	SOPs	Focused	On	AcCon		

• 	Start	with	a	verb	(acCon	word)	when	possible	

• 	Break	steps	into	numbered	tasks		

• 	Be	concise	

• 	Be	specific	

Don’t	SOP	

Your	

Employees	

To	Death!	

• 	Worker	health	and	hygiene	

• 	Hand	washing	

• 	Sanitary	and	hand	washing	FaciliCes	

• 	Cross	ContaminaCon	

• 	Cleaning	and	SaniCzing	

• 	Wash	water	monitoring	

• 	In	field	pracCces	

hZps://

ncfreshproducesafety.wordpre

ss.com/2011/05/10/gaps-

worker-training-requested-by-

growers/	
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Develop	a	monitoring	process	to	ensure:	

- 	Workers	are	following	food	safety	pracCces	and	policies	

- 	FaciliCes	are	clean	and	well	stocked	

This	can	include:	

- 	Training	supervisors	to	observe	employee	behavior	

- 	AppoinCng	someone	to	check	faciliCes	

- 	Using	monitoring	logs	

Monitoring:	Conduct	

planned	observaCons	or	

measurements	to	assess	

whether	a	process	or	

procedure	is	under	control.		

• 	Workers	are	not	following	food	safety	policies.	Ex:		

	-	Develop	rewards	to	encourage	posiCve	pracCces		

	-	Implement	deterrents	for	poor	pracCces	

• 	FaciliCes	are	not	cleaned,	restocked	or	are	broken	

	-	SanitaCon	company	contact	on	speed	dial	

	-	Retrain	workers	

Correc"ve	Ac"ons:	AcCons	taken	to	correct	a	problem	

and	idenCfy	why	it	occurred	in	order	to	prevent	it	from	

happening	again.	Some	correcCve	acCons	can	be	

anCcipated	ahead	of	Cme	if	a	problem	is	likely	to	occur.	

•  Document	acCons	taken	to	support	worker	health,	

hygiene,	and	training	on	the	farm	such	as:	

– Worker	training	programs	

– Monitoring	and	restocking	of		

toilet	and	handwashing	faciliCes	

–  Illness	and	injury	reporCng	

– Restocking	of	first	aid	kits	

THANK	YOU!	
•  Resources	

•  Follow-up	

james@familyfarmed.org	

onfarmfoodsafety.org	

familyfarmed.org	

aCnadiffley.com	
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• 	Have	a	wriZen	policy	for	inspecCons	by	food	

safety	auditors	and	government	enforcement	

officers	visiCng	the	farm.	

• 	Perform	a	self	audit	

	Prior	to	an	Audit	or	Inspec"on	

Tips	on	How	to	Have	a	Successful	Food	

Safety	Audit	or	Inspec"on	

• 	Treat	food	safety	auditors	and	enforcement	

officers	professionally	

• 	Require	idenCficaCon	and	ask	for	the	reason	

of	the	visit	

• 	Take	charge	of	the	visit	

• 	Strive	for	clear	communicaCon	

• 	Be	prepared	to	support	your	systems	

	What	To	Do	During	the	Audit	or	

Inspec"on	
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• 	Do	not	admit	to	any	fault	or	deficiency	or	sign	

any	forms	admitng	to	fault,	without	proper	

legal	advice.	

• 	Do	not	volunteer	informaCon.	

	What	Not	To	Do	During	the	Audit	or	

Inspec"on	
Follow-Up	Right	Aker	the	Audit	or	InspecCon	

• 	When	agreement	is	not	reached	

Follow-Up	Some	Time	Aker	the	Audit	or	

InspecCon	

• 	Audit	results	

• 	InspecCon	results	

	Follow-Up	

51	

www.onfarmfoodsafety.org	

www.aCnadiffley.com	


