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SECTION 1: General Requirements
1.1 Food Safety Policy

1.1.1
Hillandale Farm’s written food safety policy is attached to the appendix of this section.

1.2 Accountability

1.2.1
The following employees have accountability for food safety at Hillandale Farm:

Maxson B Hence

24-hour contact information in the event of a food safety emergency is as follows:
401-255-7192

Best Practice Information

Accountability

Accountability can be with one person or a number of individuals with designated●

responsibilities.
Personnel with food safety responsibilities should receive training sufficient to their●

responsibilities (e.g. completed at least one formal food safety course/workshop or by
job experience) and demonstrate a knowledge of food safety principles1. This person(s)
should exhibit good food safety practices and encourage crew supervisors to set a good
example.
All farm employees need to be made aware of who is responsible/accountable for food●

safety onsite.

1.3 Documentation

1.3.1
Hillandale Farm is aware that documentation is required to demonstrate that our food
safety plan is being followed.

Best Practice Information

DOCUMENTATION

Documents, records of procedures, (SOPs - standard operating procedures) and●

policies should be included your Food Safety Plan.
All documents need to be readily accessible for review/inspection and kept up to date.●

They may be maintained on-site or at an off-site location, or accessible electronically
(e.g., MSDS) and must be kept for a minimum of 2 years or as required by prevailing
regulation.
A self-audit of your food safety manual should be performed annually. The person●

reviewing the plan should have a knowledge of food safety requirements and should
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document that the review was performed and record any corrective actions required.
If your food safety manual review reveals that changes need to be made, just log into●

the online tool and complete the relevant section to generate an updated section of
your plan.

1.4 Traceback

1.4.1
Hillandale Farm has systems and records in place to enable one step forward (with the
exception of direct to consumer sales) and one step back traceability of products.  The
traceback procedure used is attached to the appendix.

A traceback audit exercise is conducted annually to ensure records and procedures at
Hillandale Farm are sufficient to allow traceback of products.

Best Practice Information

TRACEBACK

Records to help enable traceability of product may include date of harvest,●

identification of who harvested and/or packed product, quantities, farm identification
(field or block) and transporter. Additional information may also be included such as lot
numbers.
A trace back and trace forward exercise should achieve accurate traceability within 4●

hrs or as required by applicable regulations, and should achieve 99-100% accuracy.
It is helpful to ask someone not familiar with your system to undertake the trace back●

check. This will allow your system to be reviewed by a new set of eyes to assess
availability, legibility and interpretability of your traceback system, similar to what a
third party purchaser/inspector/auditor might experience.

1.5 Recall

1.5.1
The recall procedure used at Hillandale Farm is attached to the appendix.

The recall system is tested annually.

1.6 Corrective Action Procedure

1.6.1
Hillandale Farm’s documented corrective action procedure is attached to the appendix.

1.7 Record Keeping

1.7.1
Please see the appendix of Hillandale Farm’s food safety plan for training records for
designated employees on:
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traceback procedures●

recall procedures●

corrective action procedures●

SECTION 2: Worker Health and Hygiene
2.1 Toilet Facilities

2.1.1
All personal hygiene facilities (portable or fixed facilities) and hand washing stations at
Hillandale Farm are kept clean, well supplied with toilet paper, water, soap, single use
paper towels and a towel disposal container.

Hillandale Farm cleans and maintains these facilities at the following frequency:
Daily

Best Practice Information

TOILET AND HAND WASHING FACILITIES

Toilet facilities must be maintained in a sanitary condition and cleaned as often as●

necessary, preferably daily. The frequency of cleaning required will depend on the
level of usage. The key point is to ensure that they are cleaned frequently enough to
ensure suitable for use. Facilities should be well stocked and clean at all times.

Toilet facilities
The Federal Code of Regulations19 requires that toilet facilities be adequately ventilated,●

appropriately screened and have self-closing doors that can be locked from inside to
ensure privacy. Toilet and handwashing facilities must also be located in close
proximity to each other.
Toilet paper must be held on a toilet paper holder or dispenser to keep it from being●

set on the floor or another place where it could become contaminated2.
Where necessary, racks and storage containers for protective clothing and tools shall●

be provided so these items can be removed and properly stored prior to entering toilet
facilities.
Toilet facilities should not be located near an irrigation water source, or in a location●

where heavy rains could cause sewage to run into fields.
The doors of a toilet facility should not open into a room or area where food is exposed.●

 Hand washing facilities
Hand washing stations can be provided inside or adjacent to portable or fixed toilet●

facilities.

All hand washing stations (portable or fixed)2

Must use potable water.●

Shall provide soap and single-use hand towels. Soap should be dispensed from a●

dispenser rather than a soap bar. Paper towels or a similar single-use-drying towel
should be available from a dispenser for hand-drying.

(09/9/2013)    4



Shall provide signage in applicable languages and/or pictures adjacent to hand wash●

basins requiring people to wash their hands after each toilet visit.

 For portable handwashing facilities2:
Containers used to store and transport water for hand washing should be emptied,●

cleaned, sanitized and refilled with clean water routinely.
Containers should have a minimum capacity of 15 gallons of water.●

There should be a mechanism for collecting and proper disposal of dirty water from●

hand washing, rather than letting it fall on the ground e.g. a tank that captures used
water.

2.1.2
Hillandale Farm has toilet and hand washing facilities that are easily accessible to
employees.

Hillandale Farm has the following personal hygiene and hand washing facilities available for
employees:

Facilities are easily accessible behind main farm house at the ground level. Facility at
West Beach Road is off-site at filling station and within walking distance of farm.

Best Practice Information

CHOOSING A GOOD LOCATION FOR TOILET FACILITIES

Field/portable toilets must be located away from growing fields, packing/storage●

house(s) and any areas where there is food or food contact surfaces.
Toilet facilities and hand washing stations need to be accessible for servicing/cleaning●

to ensure they are appropriately maintained.

2.2 Sewage and Septic Systems

2.2.1
Hillandale Farm's plan for immediate control of spills from sewage/waste is attached the
appendix of this section.

Best Practice Information

SEWAGE CONTAMINATION TREATMENT PLAN
Any sewage spills must be dealt with immediately in a manner that minimizes the
risk of contaminating the produce. In the case of a sanitation unit spilling or any
other septic leakage occurring in or near field boundaries, the following cleanup
steps will be performed:

Any affected produce is immediately disposed of in a covered waste bin.●

The contaminated area will be marked off with caution tape or string.●

Signs in appropriate languages will be posted at the perimeter prohibiting entry to the●

contaminated area.
People and animals will be kept out until the area is sufficiently decontaminated.●
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Any solid waste still resting on the surface will be collected, shoveled up, and removed●

to the waste bin.
Any affected permanent structures will be hosed off and disinfected with a dilute●

bleach solution.
If a sanitation unit has caused the contamination, it will be cleaned up and replaced by●

the company providing the units and maintenance services.

The spillage event and corrective actions should be written down on sanitation
logs and kept in your records.

2.3 Hand Washing

2.3.1
All employees at Hillandale Farm have been trained in best practices for hand washing as
outlined below and are aware they need to wash hands before starting work, after using the
toilet, after each break, after using a handkerchief/tissue and at any other times when their
hands might become a source of contamination.

Best Practice Information

PROPER HAND WASHING TECHNIQUE
All employees handling produce for processing or sale must use proper hand
washing techniques before beginning work and after returning to work after
taking breaks, going to the restroom, eating, smoking, or otherwise potentially
contaminate their hands.
Proper hand-washing technique includes the following:

Wet hands with clean water (warm is preferred if available), apply soap, and work up1.
a lather.
Rub hands together for at least 20 seconds.2.
Clean under the nails and between the fingers.3.
Rub fingertips of each hand in suds on palm of opposite hand.4.
Rinse under clean, running water.5.
Dry hands with a single-use towel.6.

It is important to remember to wash hands after touching any potentially unsanitary●

surface.
When possible, turn off the faucet with the single-use towel instead of directly with the●

hand (when using a sink and faucet).
Do NOT use a paper towel more than once or share towels with others.●

Use of Hand Sanitizers: Current research indicates that proper hand washing
with soap and water is the most effective method at removing potential
pathogens from the hands. Soil and dirt on hands may actually decrease the
effectiveness of sanitizers. Frequent use of hand sanitizers can also strip the
outer layer of oil from hands, leading to cracking and dryness, which can trap
germs and bacteria. Hand sanitizers can be used in addition to good hand
washing, but not as a substitute.
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2.4 Proper Use of Toilet Facilities

2.4.1
All employees at Hillandale Farm have been trained in best practices for the proper use of
toilet facilities as outlined below.

Best Practice Information

PROPER USE OF TOILET FACILITIES

Used toilet tissue must be flushed down the toilet. It must not be disposed of on the●

floor, in trash receptacles, or in boxes.
Urinating and defecating in fields is absolutely prohibited.●

Any feminine hygiene products should be disposed of in trash receptacles provided.●

Feminine hygiene products should not be flushed as these products will block pipework
and sewage systems.

2.5 Worker Health and Hygiene Policies

2.5.1
Hillandale Farm's policies for protective clothing, hair coverings, jewelry, artificial nails and
storage of loose items such as cell phones in clothing are attached to the appendix of this
section.

2.5.2
Hillandale Farm has attached their policy on glove use to the appendix of this section.

Policy is included under Protective Clothing

2.6 Designated Break Areas

2.6.1
Best Practice Information

BREAK AREAS AND DRINKING WATER STATIONS

A designated area does not need to be a specifically built area. It just needs to be an●

area where workers can eat, drink, smoke etc. away from where produce is being
handled/harvested/packed.
The area may also include places to store employees’ personal belongings so they are●

away from crops and field equipment.
Break areas should be near hand washing facilities so staff can easily wash hands●

before returning to work.
The break areas should be marked on your farm map.●

These areas should be well maintained.  For example, regularly cleaned so that●

contamination risk is minimized and rodents and other pests are not attracted to the
area.
You may develop house rules for employees or have someone accountable for ensuring●

these areas are kept clean. Your policy should include cleaning activities and it is good
practice to have these activities documented.
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Field based drinking water stations1

Potable drinking water must be available (and easily accessible) to field employees.●

Stations with single-use cups and a trash receptacle are recommended. Fountains may●

be used but the use of common drinking cups or dippers is prohibited.
Water should be suitably cool and in sufficient amounts, taking into account the air●

temperature, humidity and the nature of the work performed, to meet the needs of all
employees.
Drinking water containers should be constructed of materials that maintain water●

quality, shall be refilled daily or more often as necessary, kept covered and be
regularly cleaned.
Employers must notify each employee of the location of toilet, handwashing and●

drinking water facilities.
Employees must allow each employee reasonable opportunities during the workday to●

use them. Each employee should also be informed of the importance of : (i) water and
facilities provided for drinking, handwashing and bathroom activities; (ii) drinking
water frequently and especially on hot days; (iii) urinating as frequently as necessary;
(iv) washing hands both before and after using the toilet; and (v) washing hands before
eating and smoking to minimize employee exposure to the hazards of heat,
communicable diseases, retention of urine and agrichemical residues.

2.6.2
All employees and visitors to Hillandale Farm are made aware that eating, drinking (other
than potable water for field employees), spitting, chewing gum and using tobacco is only
allowed in clearly designated break areas.

Best Practice Information

EMPLOYEE BREAK AREAS
Eating, drinking (other than potable water for field employees), spitting, chewing
gum and using tobacco are only allowed in clearly designated break areas. These
areas must be located away from production fields and packing house areas.

2.7 Worker Illness and Injury

2.7.1
All employees and visitors to Hillandale Farm are made aware that if they show signs of
illness they need to restrict their direct contact with produce or food-contact surfaces.
Hillandale Farm employees are also aware that they must report signs of illness to the
supervisor before beginning work.

Best Practice Information

WORKER ILLNESS REPORTING

Employees must restrict their direct contact with produce or food-contact surfaces if●

showing signs of illness. 
Employees must report signs of illness to the supervisor before beginning work●

Employees who have slight illnesses, but are healthy enough to work, shall be assigned●

to work in non-food areas, such as transporting closed boxes.
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Examples of illnesses include: vomiting, jaundice, diarrhea, persistent coughs or●

sneezing, a runny nose, or discharge from the eyes, nose, or mouth.

2.7.2
All Hillandale Farm employees have been trained and are aware that they need to restrict
their direct contact with produce or food-contact surfaces if they have an open sore or
lesion that cannot be effectively covered.

Best Practice Information

OPEN CUTS AND SORES

Methods to effectively cover an open cut or sore on the hand include using an●

impermeable bandage and a clean, single-use glove over the bandage.
Employees who have cuts which cannot be covered, but are healthy enough to work,●

can be assigned work in non-food areas, such as transporting closed boxes.

2.7.3
All employees (and visitors) to Hillandale Farm are made aware that they need to seek
prompt treatment for cuts, abrasions and other injuries.

Best Practice Information

ACCIDENTS, INJURIES AND FIRST AID KITS

If an accident/injury has occurred, an accident/injury form should be completed.●

You should also consider ways/implement corrective actions so such accidents/injuries●

can be avoided in the future.

First Aid Kits
First aid kits should be present at all permanent sites and in the vicinity of field work,●

with the supplies checked and updated on a regular basis.
Everyone should be aware of the exact location(s) of first aid kit(s) which shall also be●

kept in a sanitary condition.
Any cut, abrasion, or other injury which occurs while working should be dealt with●

immediately to preserve the health and well-being of the employee and to minimize the
risk of contamination to produce.

2.7.4
Hillandale Farm’s policy outlining handling/disposal of food or food contact surfaces that
have been in contact with blood or other bodily fluids is attached the appendix of this
section.

2.8 Record Keeping

2.8.1
Please see the appendix of this section for documented training records for all employees on:

Proper hand washing techniques●
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Proper use of toilet facilities●

Glove use policy●

Protective clothing, hair coverings, artificial nails, jewelry policy, other items stored in/on clothing●

policies
Use of designated break areas policy●

A written accident/injury form●

SECTION 3: Previous Land Use and Site Selection
3.1 Risk Assessment

3.1.1
A written record of the initial risk assessment for previous land use history at Hillandale
Farm is attached to the appendix of this section.

Hillandale Farm performs a risk assessment of land use at least annually.

3.1.2
Hillandale Farm has not performed any preventive and/or corrective measures as a result of
a land use risk assessment.

SECTION 4: Agricultural Water
4.1 Water System Description

4.1.1
Hillandale Farm uses water for field use.

A description of the water source(s) and distribution system used at Hillandale Farm is
attached to the appendix.  

4.2 Water System Assessment

4.2.1
The water distribution system in use at Hillandale Farm is constructed so that human or
animal waste systems are not cross-connected with agricultural water systems.

4.2.2
An initial risk assessment of Hillandale Farm’s water distribution system and all its water
sources has been performed. Written risk assessment(s) and any associated documents are
attached to the appendix.

4.3 Water Management Plan

4.3.1
Information is attached to the appendix which describes Hillandale Farm’s ongoing water
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management plan to protect water source(s) and their distribution system from
contamination.

4.4 Record Keeping

4.4.1
Please see the appendix for training records and other documentation required as part of
Hillandale Farm’s Water Management Plan.

SECTION 5: Agricultural Chemicals
5.1 Usage

5.1.1
Hillandale Farm does not use agricultural chemicals.

5.2 Agricultural Chemical Policy

5.2.1
Hillandale Farm has a policy for cleaning application equipment and for disposal of waste
agricultural chemicals. This policy is outlined below: 

Hillandale Farm is a USDA certified organic growing operation and as such does not use
petroleum-based chemicals or fertilizers. Any inputs that are applied are OMRI-listed and
quite impotent or innocuous. Containers holding these OMRI-listed products are
washed-out and recycled as permitted. Equipment is washed-out regularly after each use.

5.3 Record Keeping

5.3.1
All personnel who are involved with chemical application at Hillandale Farm are suitably
trained/licensed in chemical use.

5.3.2
Please see the appendix of this section for documented chemical use records.

SECTION 6: Animals and Pest Control
6.1 Animal Control - Fields

6.1.1
Risk assessment records for animal activity in productions fields at Hillandale Farm are
attached to the appendix of this section.

Hillandale Farm will perform risk assessments for animal activity at the following frequency:
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Monthly during course of growing season; however, deer fencing is currently in use and
will be expanded to protect entire area during 2014

6.1.2
Written records for routine monitoring for animal activity in Hillandale Farm production
fields are attached to the appendix.

Information about the type of routine monitoring performed is outlined below
Farm Manager monitors for footprints and excretions twice/week. Fencing is used to
protect growing area(s)

Routine monitoring is performed at the following frequency:
2/week

6.2 Animal Control Buildings

6.2.1
Written pest control procedures used at Hillandale Farm are attached to the appendix.

Risk assessment records for animal activity in production buildings are also attached to the
appendix.

Hillandale Farm will perform a risk assessment at the following frequency:
6 - 12 times/year

Preventive and/or corrective measuresperformed as a result of risk assessment(s) are
attached to the appendix.

Routine monitoring activities for animals in production buildings are outlined below:
Monitor for droppings and any signs of feeding

These activities are performed at the following frequency:
6-12 times/year

Please see the appendix for records documenting these routine monitoring activities.

A map(s) of all pest traps locations outside and inside production buildings is given in the
appendix.

Documentation outlining training and/or license requirements for the pest control operator
are attached to the appendix.

La granja Hillandale Farm usa personal de la granja para realizar el programa de control de
plagas.
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Documentation outlining training farm personnel in the pest control program and
application guidelines is attached to the appendix.

Best Practice Information

PEST CONTROL MANAGEMENT
Employees must be diligent in reporting any signs of pest infestation in
processing, packaging, cooling and storage areas.
Things to consider:

For buildings where food is handled, equipment structures and equipment/building●

surfaces (floors, walls, ceilings, doors, frames, hatches, etc.) should be constructed to
allow easy cleaning and sanitation1.
If cracks and holes in buildings become a route for pests, they will need to be fixed2.●

Adequate space shall be maintained between rows of stored materials to allow cleaning●

and inspection1. Materials should be stored away from walls and ceilings1.
Chill and cold storage loading dock areas need to be appropriately sealed, drained and●

graded to prevent pest intrusion1.
Nesting of birds on the interior and exterior of buildings should be prevented (e.g.,●

netting overopenings to prevent entry). It is illegal to remove nests once eggs have
been laid2.
Domestic animals shall be prohibited from packing house, cooling and storage facilities●

unless procedures are in place for their safe presence1.
Procedures are in place to exclude wild and feral animals to the extent practical1.●

Where present, remove all feces, nesting materials rodents or animals,chewed boxes or●

packaging. Wash contaminated equipment and building areas as necessary and dispose
of any product or packaging materials that may be contaminated.
Maintain structures and equipment (both within buildings and equipment stored●

outside) to minimize harborage of pests and wildlife6.
Dispose of any product that has come in to contact with bait or other pest control●

products2.
Washing any equipment that has come into contact with pest control products or pests2.●

Re-evaluate and revise your existing pest control program to better meet your needs. ●

Seek expert advice if necessary.
Equipment stored outside is stored away from the building perimeter. Equipment is not●

to accumulate near the building1.
Boneyards, which are places where unused machinery is stored, should be located●

away from the building1.

If traps are used, ensure that2:
only non-toxic traps and pest control devices should be used inside the packing house,●

chilling or storage areas1.
traps and other methods of control must be inspected on a regular basis, preferably●

daily with inspection activities documented.
they are flush against the wall.●

bait used inside buildings is in a trap from which rodents cannot escape (e.g., tin cat,●

iron cat, ketch-all).
they are set, at a minimum, on the inside of each entrance (doorways) on both sides●

(i.e., two traps per door).
each trap and area controlled is identified and actions taken (if applicable) recorded.●
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all baits are secure within traps. Remove all bait that is not secured in a trap.●

devices (including rodent traps and electrical flying insect devices) should be located●

so they do not contaminate produce or food handling surfaces1.

If you need to hire an exterminator2:
they should monitor your operation on a monthly basis.●

all traps must be checked and documented daily by the farm manager/ person●

responsible.
a service report from the exterminating company should be provided or updated●

monthly.
 the monitoring company should be contacted immediately if a change in conditions●

develops.
depending on regulations in your area, the exterminator may require a license.●

Pesticide Use (e.g., insecticides, rodenticides, baited traps)
Applications of pesticides must be performed in compliance with local, state, and●

federal regulations1.
Only pesticides approved for use in the US should be  used.●

Persons applying pesticides should be certified/trained and comply  with application●

restrictions and worker safety guidelines.
All pesticides should be securely stored and labeled according to all federal, state and●

local regulations.
Consider that application services are subject to state, county and private audits.●

Pesticide application records should be on file for two years.●

Waste Management1

Waste containers and compactors should be located away from produce handling areas,●

remain closed or have lids (except for waste collection/cull trailers in active use and
emptied on a scheduled  or as needed basis.
Outside garbage receptacles/dumpsters should also be closed and be located away●

from entrances of buildings used for food packaging, storage, cooling etc. 
Your operation should have procedures to maintain the grounds surrounding the●

building as well as all waste containers to minimize sources of contamination, such as
litter, vegetation, debris and standing water that may be pest attractants or
harborages. Note: Vegetation that does not serve as an attractant or harborage is
permitted.

SECTION 7: Soil Amendments and Manure
7.2 Soil Amendments That Do NOT Contain Raw or Partially Treated Manure

7.2.1
Hillandale Farm uses the following soil amendments (which do not contain raw or partially
treated manure):

Limestone, Sulfate of Potash, Bonemeal, Crab shell, Compost

7.2.2
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Hillandale Farm uses the following method of composting:
We use a static aerated composting system + bags of Moo Doo from Vermont Ag.
Products

Best Practice Information

GOOD COMPOSTING PRACTICES

Growers need to ensure that self-produced compost/compost tea is made under●

conditions that are not a source of biological (e.g., pathogens), chemical (e.g., heavy
metals) or physical (e.g., glass) contamination2.
Compost piles must be managed to ensure high temperatures, good moisture, proper●

aeration and mixing. It is important to heat the compost pile quickly so that possible
pathogens do not become resistant to high temperatures24.  It is recommended that the
compost pile be covered with a layer of finished compost or a tarp so that it is heated
evenly25.
Records of composting procedure must be kept.●

Manure is known to carry pathogenic bacteria (e.g., E. coli O157:H7, Salmonella).●

Proper composting of manure (e.g., time, temperature) can eliminate pathogens so that
they do not become a source of contamination to product2.
Product may become contaminated with biological, chemical or physical contaminants●

if compost and compost teas are not properly handled, applied or stored.

An internal pile temperature between 131 °F and 170 °F must be maintained for 3 days●

when using an in-vessel or static aerated pile system or for 15 days if using a windrow
composting system16 to destroy pathogens and weed seeds. During this time, the pile
needs to be mixed to maintain proper oxygenation and to make certain the entire pile
is exposed to the high temperatures�. When using the windrow composting system,
materials must also be turned a minimum of five times during the 15 day period16.
After piling, a carbon source such as straw �can be added and mixed with raw manure●

to maintain an ideal carbon:nitrogen (C:N) ratio between 25:1 and 40:116.
Animals should be excluded from the compost area to prevent recontamination.●

Follow good composting practices by: knowing the source materials used in the●

compost to ensure they are free of the above hazards and treating compost according
to time and temperature requirements.
Avoid cross contamination between raw materials and finished compost or other●

materials by designating or cleaning equipment between uses. 

7.2.3
Hillandale Farm does not use animal based soil amendments which do not contain raw or
partially treated manure.

7.3 Soil Amendments That Contain Raw or Partially Treated Manure

7.3.1
Hillandale Farm uses the following soil amendments (which contain raw or partially treated
manure):

Raw Manure

(09/9/2013)    15



Best Practice Information

SOIL AMENDMENTS THAT DO CONTAIN RAW OR PARTIALLY TREATED
MANURE

Soil amendments, especially raw and incompletely treated manure and biosolids
may contain pathogens which pose a serious food safety risk when applied to
produce fields.  It is important for you to assess the pathogen risk of these
materials. 

All soil amendments must be produced and applied in accordance with●

applicable federal, state, and/ or local regulations1.
When water is used for distributing soil amendments to the field, it is important●

that the water be free of pathogens. If you are using contaminated water for
this purpose, contact with the pre-existing crops must be avoided3. Please
consult section 4 of this tool (Agricultural Water) for additional information.
It is important when purchasing manure to know the type (e.g., cow, sheep,●

chicken, etc.)2.

Please see the appendix for records of composition, dates of treatment (if applicable),
methods used and application dates and rates for all soil amendments which contain raw or
partially treated manure.

Best Practice Information

SOIL AMENDMENTS THAT DO CONTAIN RAW OR PARTIALLY TREATED
MANURE MANAGEMENT

Organic standards16 recommend raw (or incompletely treated) animal manure, be●

composted unless it is:
(i) Applied to land used for a crop not intended for human consumption only;●

(ii) Incorporated into the soil not less than 120 days prior to the harvest of a product●

whose edible portion has direct contact with the soil surface or soil particles; or
(iii) Incorporated into the soil not less than 90 days prior to the harvest of a product●

whose edible portion does not have direct contact with the soil surface or soil particles.
Some standards (such as Produce GAPS Harmonized Food Safety Standard1) suggest●

that manure does not need to be composted if used for products which will be
thermal-processed.
Take the crop type into consideration before applying manure. For example, growing●

leafy vegetables in a field adjacent to a manure application should be avoided. Leafy
vegetables have a large surface area, which is difficult to clean after contamination has
taken place3.
It is recommended that raw manure (uncomposted) be applied and incorporated in the●

fall when the soil is warm and on a cover crop, not on food crops. Alternatively, it can
be applied after the final harvest of the year. This acts to maximize the time between
compost application and harvest, and also can minimize erosion and nutrient loss.
For perennial crops it is recommended that manure be applied only during the●

dormant or non-harvest season--this will take advantage of the long period of time
between application and harvesting3.
It is advisable to mix manure into the soil when it is applied, so that it won't be as likely●
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to have direct contact with growing crops3.
If the 120-day (or 90 day as applicable) waiting period is not feasible, only properly●

composted manure should be applied to fields.
Some buyers and marketing agreements have a requirement far beyond the 120 day●

time frame. If you voluntarily sign up for marketing agreements, you must follow their
parameters
Many wholesale buyers will also require a certificate of analysis (COA) of all inputs●

containing animal manure or animal products that were applied to your fields.
Be sure that equipment used for raw compost management is cleaned prior to●

subsequent use or avoid cross contamination by designating the equipment for this
only18.  

7.3.2
Hillandale Farm uses the following method(s) to prevent soil amendments from
contaminating produce and the surrounding environment:

Compost is stored either in bags inside barn or outside on top of cement slab.

SECTION 8: Field Harvesting
8.1 Risk Assessment-Pre-harvest

8.1.1
Pre-harvest risk assessment record(s) for Hillandale Farm are attached to the appendix of
this section.

8.2 Vehicles, Equipment, Tools and Utensils

8.2.1
The list of equipment used at Hillandale Farm is attached to the appendix of the food safety
manual.

8.2.2
Hillandale Farm’s written policy outlining what to do in the event of leaks and spills (e.g.
fuel, oil, hydraulic fluids) from vehicle(s)/production equipment in the field is attached to the
appendix.

8.2.3
Hillandale Farms written policy regarding foreign objects in harvesting operations is
attached to the appendix. The policy includes what to do if there is glass/plastic breakage
during harvesting and how to properly dispose of broken glass as applicable.

Best Practice Information

DEBRIS AND OTHER FIELD CONTAMINATION MANAGEMENT

Take measures to inspect for and remove foreign objects such as glass, metal, rocks, or●

other dangerous/toxic items during harvest activities�.
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All vehicles/equipment should be inspected prior to entering fields to ensure there are●

no broken or cracked plastic or glass windows, fixtures, covers, or other parts that may
contaminate produce�.
Foreign objects such as glass, plastic, metal or other debris should be excluded from●

production equipment wherever possible. If not possible to exclude, light bulbs and
glass on production equipment and in the growing area should be protected so they do
not to contaminate produce or fields in case of breakage1 and/or be made of
shatterproof material2.
If  foreign objects (glass, plastic, metal or other debris) come in contact with the field●

or produce:
It should be immediately dealt with by whoever finds the contamination. If that❍

person is not able to immediately deal with the contamination, that person must
mark the area and immediately notify a supervisor who will take appropriate action.
The debris should be removed with a shovel or gloved hands (which protect them❍

from injuries such as cuts if debris is sharp) and  placed in a secure trash can.
Affected product should be evaluated for potential contamination and disposal if❍

necessary (due to food safety risk)1.
Broken glass and sharp objects should be placed in a cardboard box that is then❍

sealed, and placed in a secure trash can�.

8.2.4
Procedures used at Hillandale Farm to reduce/control potential contamination during
harvest such as scheduled repairs, cleaning/sanitizing frequencies, storage and handling
procedures for food contact surfaces are attached to the appendix.

Given the size and nature of Hillandale Operations, all harvesting is carried-out by hand
and typically without tools. In the case of potatoes, Pitch forks are used to loosen soil and
rarely come into contact with the vegetable. When knives are used, they are clean and
drawn from safe storage.

All tools are kept in dry storage and sanitized with chlorox solution once per year

Best Practice Information

FIELD EQUIPMENT INSPECTION PROCEDURES

Your operation should develop, implement, and schedule repair, cleaning, sanitizing,●

storage and handling procedures of all food contact surfaces to reduce and control the
potential for contamination1.
Vehicles and equipment shall be properly calibrated, operated, maintained, and used●

as intended as necessary for food safety1.
Your procedures should also cover equipment and vehicles that are in the field●

infrequently1.
Product contact tools, utensils and equipment should be made of materials that can be●

cleaned and sanitized1e.g. are made of non-porous surfaces (e.g., metal, stainless steel,
puckboard, rubber)2.
It is recommended that hand-held cutting and trimming tools be inspected and cleaned●

daily and this activity recorded weekly2.
It is recommended that an inspection be conducted at least weekly for other equipment●

in direct contact with product (e.g., cutting blades, brushes,  packing lines, conveyors,
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belts) or that may have an impact on food safety (e.g., chlorinator, sprayer) (when in
use)2.
Check for leaks, broken, loose, corroded or damaged parts, soil, mud, build-up, etc.●

and perform any cleaning, maintenance and calibration needed. Washing, grading,
sorting, and packing lines used in the field (if applicable) should be cleaned and
sanitized, at least daily when in use7.  
Tools and equipment should be easily accessible for cleaning and maintenance2.●

Harvest tools, utensils and knives should be stored in a way that minimizes●

contamination.
Equipment traffic flow should be prevented from traveling through untreated manure●

area(s) into the harvesting field(s)1.

8.3 Containers, Bins and Packaging Materials

8.3.1
Hillandale Farm has a written policy regarding containers, bins and packaging materials
used for harvesting, including storage, inspection, acceptable harvesting containers and
acceptable usage practices attached to the appendix of this section.

Best Practice Information

WATER AND ICE QUALITY

If water or ice directly contacts the harvested crop or is used on food-contact surfaces,●

such as in the field, as the final wash step prior to consumer packaging, or as a cooling
aid in a consumer package, then you should have a procedure that requires that this
water or ice meets the microbial standards for drinking water1. 
Any sanitizing chemicals used to ensure water meets drinking water standards must●

comply with all requirements of EPA registration and federal, state, and local
regulations7.
Protective measures should be in place in areas where iced down product is stored●

over like or dissimilar items in order to prevent melting ice from contaminating
product below7.
Ice and water used at your operation must be sourced/manufactured, transported, and●

stored (as applicable) under sanitary conditions1.  This needs to be considered for ice
produced on-site or if it is purchased in from an external source7.
If you use re-circulated water, then your procedures should outline the use of an●

approved antimicrobial to treat re-circulated water to prevent it from becoming a
source of contamination, according to prevailing regulation or industry specific
standards for your commodity(ies)1.    
Your water-delivery system should be maintained so it does not become a source of●

contamination of produce, water supplies or equipment with pathogens, or to create an
unsanitary condition. There should be procedures  place to address condition and
maintenance of the water-delivery system, with records of maintenance kept1. 
It has been shown that pathogens can become internalized into produce tissue for●

some commodities when wash water is more than 10 degrees lower than produce
temperature7. For produce demonstrated as being susceptible to microbial infiltration
from wash water, wash water temperature differences during immersion should be
considered. If applicable to your specific commodity, your water use procedures should
address control of wash water temperature, with monitoring records documented1.   
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8.5 Field Handling

8.5.1
The procedure(s) used at Hillandale Farm to minimize contamination risk to harvested
produce (from damaged or decayed produce) is attached to the appendix.

Hillandale Farms procedure for what to do when harvest product that contacts the ground
(e.g., drops) is attached to the appendix.

Hillandale Farms procedure for what to do when harvest product that contacts the ground
(e.g., drops) is attached to the appendix.

The practices followed at Hillandale Farm to prevent cross-contamination of produce with
cloths, towels, or other cleaning materials during harvesting are outlined below:

It is the policy of Hillandale Farm to use clean rags and cloths when cleaning produce.

Best Practice Information

PRODUCE HARVESTING PROCEDURES 

Your operation should have a policy that only sound produce appropriate for its●

intended use is harvested, and that produce that has been damaged to an extent that it
may be a microbial food safety hazard is not harvested or is culled1. All relevant
employees should be trained in your procedures.
Produce which shows significant decay, is damaged, has fallen to the ground (unless●

the product normally grows in contact with the ground) or where there is evidence of
contact with animal feces may be contaminated7. It is recommended that this produce
not be harvested1.
You should have written policies developed regarding produce that comes in contact●

with the soil (e.g., drops) and your policy should be consistent with industry standards
or prevailing regulations for the commodities harvested1.
Any part of the crop contaminated with excrement should not be harvested. Besides●

not harvesting the specific crop plants found with feces, a radius of 5’ around the
contamination should not be harvested12. The crop should be further surveyed to
determine if other contamination is present is present.
As much dirt, mud and debris as practicable should be removed from the produce●

before it leaves the field�.
If you wipe produce with cloths, towels, or other cleaning materials during harvesting●

you need to have a written procedure on how you prevent cross-contamination1.

8.7 Post-Harvest Handling

8.7.1
Hillandale Farm’s written policy regarding produce handling and storage postharvest is
attached to the appendix.

Best Practice Information

PRODUCE HANDLING AND POSTHARVEST STORAGE
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Your handling practices should comply with current industry practices or regulatory●

requirements for the commodities you grow1.
Your postharvest policies should consider the potential contamination risks of handling,●

walking, stepping, or lying on harvested produce, food contact surfaces or packaging
materials1.
Harvested produce should be stored separately from chemicals which may pose a food●

safety hazard. Chemicals, including cleaning and maintenance compounds, should be
stored in a separate area1.
Materials (pallets, produce bins, totes, etc.) that come in contact with produce during●

postharvest and subsequent transport activities (if applicable) should be clean and in
good repair to ensure that contamination risks are minimized.  
Where temperature control is important for food safety, steps should be taken to●

minimize temperature increases and the time between harvest and destination7.

8.8 Record Keeping

8.8.1
Please see the appendix of Hillandale Farm’s food safety plan for documented training
records for relevant employees on:

Scheduled repair, cleaning, sanitizing, storage and handling procedures associated with food●

contact surfaces
Cleaning of water tanks, e.g. used for dust control (if applicable)●

Vehicle and equipment leaks and spills policy (if applicable)●

Foreign object contamination in the field and glass breakage policy●

Storage, inspection and acceptable use of containers, bins and packaging materials policy●

Procedures for ensuring quality of water/ice that contacts product or food contact surfaces during●

harvesting activities (if applicable)
Policy covering selective harvest of only sound produce to minimize contamination risks●

Policy of storage of packaging materials for field packing (if applicable)●

Policy covering produce handling and storage●

SECTION 9: Transportation (field to packinghouse)
9.1 Produce Transportation from Field to Packinghouse

9.1.1
Hillandale Farm’s policy on loading and unloading produce and any associated equipment
cleaning/maintenance requirements are attached to the appendix.

Best Practice Information

Personnel responsible for the loading and unloading of produce should take steps to●

minimize the potential of physical damage to produce, which can introduce and/or
promote the growth of pathogens.
Loading/unloading equipment should be clean and well maintained and of suitable type●

to avoid contamination of produce1. You should consider all vehicle types that come
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into contact with produce (cars, trucks, pallet jacks, carts, trolleys and forklifts).
Potential sources of contamination include soil, dirt, organic fertilizer, spills, trash,●

animals, raw animal products, pallet covers and other materials that come in contact
with produce.

9.2 Record Keeping

9.2.1
Please see the appendix of this section for training records for relevant employees on
loading/unloading procedures used at Hillandale Farm and the vehicle policy (if applicable).

Best Practice Information

PURCHASING AND RECEIVING RAW MATERIALS

When purchasing raw materials, they must be appropriately manufactured for●

their intended use2. 
When receiving chemicals, the receiver should verify that label contains the●

name of the product, active ingredients, concentration and the name of the
manufacturer2.
The receiver only receives materials that were purchased or selected2.●

Raw materials suppliers must provide evidence of food safety programs and●

compliances which includes sufficient documentation1. 
 

SECTION 10: Packinghouse Activities
10.2 Non-Product Material Storage

10.2.1
Hillandale Farm properly maintains non-product/packaging material storage areas in order
to minimize contamination risks.

OMRI listed inputs are stored in barn next to greenhouses. Packaging Materials are
stored in garage adjacent to Veranda, where we load and offload produce.

Chemicals are stored in a separate AND secure area.

Best Practice Information

PROPER STORAGE OF PACKAGING MATERIALS 

Materials and packaging materials must be protected from contaminants1.●

Materials stored in uncovered areas shall be protected from condensation, sewage,●

dust, dirt, chemicals, allergens or other contamination1.
Materials should be stored off the floor/ground on pallets, slip-sheets or stands and●

covered where applicable1.
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Storage areas must be maintained so as not to be a source of product contamination.●

Areas designated to store materials, whether indoors or out, shall be clean, well
ventilated, and designed to protect materials and produce from contaminants1.
All chemicals should be properly labeled and stored in a secure separate area1.●

Chemicals, including cleaning and maintenance compounds and lubricants, when not●

being used, are stored away from product handling areas and in a manner that inhibits
unauthorized access1.
Food-grade and non food-grade lubricants are kept separate from each other1.●

10.3 Containers and Bins

10.3.1
Hillandale Farm’s written policy regarding storage, inspection, handling and proper use of
food contact containers and bins for packinghouse activities is attached to the appendix.

Best Practice Information

PROPER PRODUCT CONTAINER MAINTENANCE

Containers should be sufficiently maintained so as not to become a source of
contamination.

Product-contact containers (e.g., harvest bins, totes, crates, sacks, buckets,●

finished product clam shells, bags or packaging films), should be stored, or
handled (e.g., cleaned prior to post-storage use), so they do not become a
source of contamination.
Food-contact totes, bins, packing materials, other harvest containers, and●

pallets should be visually inspected, clean, intact and free of any foreign
materials prior to use.
The types and construction of product-contact containers and packing materials●

should be appropriate to the commodity being handled and suited to their
intended purpose.
Produce should only be stored in clean and sanitary containers.●

Food-contact totes, bins and other packing containers and equipment●

designated for packing activities shall only be used for packing activities unless
you have a policy or procedure that clearly outlines approved non-product
contact uses and how the containers are to be marked or labeled for that
purpose.
Food-contact totes, bins and other packing containers and equipment that are●

no longer cleanable should be retired or disposed of. Note: Those which are not
disposed of need to be clearly marked or labeled for non-food use only to
prevent accidental use in food contact activitiesµ.
If pallets are used, you should inspect them prior to use for conditions that may●

be a source of produce contamination. Pallets that can no longer be cleaned
should be removed from use.
Pallets and other wooden surfaces should be properly dried after being washed.●

If produce does not normally contact the ground during production, you should●

have a policy regarding whether product-contact containers are allowed to
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directly contact the ground, or whether a physical buffer is required (e.g.,
buffer bin or slip sheet or use of containers constructed to prevent contact of
the produce with the ground). Your policy should be consistent with industry
standards.

10.4 Packinghouse Design

10.4.1
Hillandale Farm's packinghouse is designed in a way to help minimize contamination risks.

The following features of packinghouse design at Hillandale Farm help minimize
contamination risks to produce.

Packing House is outside under veranda with good circulation and expose to air. Cleaning
can be done with water and other utensils on a regular basis allowing for easy drying
conditions. At Charlestown location, cleaning and packaging is done in dedicated area
inside root cellar where good drainage and plumbing exists.

Best Practice Information

HOW TO MINIMIZE PACKINGHOUSE CONTAMINATION RISKS
Packinghouse Design1

Your packinghouse should be designed, constructed and maintained in a manner that●

prevents contamination of produce during staging and cooling.
Facility and equipment structures and surfaces (floors, walls, ceilings, doors, frames,●

hatches, etc.) should be constructed in a manner that allows easy cleaning and
sanitation and which does not serve as harborage for contaminants or pests.
Adequate lighting must be provided in all areas and shouldbe sufficient to enable●

cleaning, sanitation, repairs, etc..
Cooling, packing and other food contact equipment should be installed away from walls●

and also positioned so as not to inhibit access for proper cleaning.
Chill and cold storage loading dock areas should be appropriately sealed, drained and●

graded.
Fixtures, ducts, pipes and overhead structures should be installed and maintained so●

that drips and condensation do not contaminate produce, raw materials or food contact
surfaces.
Water from refrigeration drip pans should be drained and disposed of away from●

product and product contact surfaces. Drip pans and drains should be designed to
assure condensate does not become a source of contamination.
Air intakes should not be located near potential sources of contamination.●

Catwalks above product zones should be protected to prevent produce or packaging●

contamination. Where workers walk over product contact surfaces, those walkways
should be solid surface or have catch trays installed, are protected by kick plates,
product covers or other barriers.

Use of glass and brittle plastic1

Only essential glass and brittle plastic should be present in the packinghouse.●

Light bulbs, fixtures, windows, mirrors, skylights and other glass and brittle plastic in●

the packinghouse or in the product path entering or exiting the facility should be of the
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safety type, or be otherwise protected (e.g. covers) to prevent breakage.
If glass or brittle plastic must be used, there should be a written glass and brittle●

plastic control policy, including a glass and brittle plastic register.

10.5 Packinghouse Protocols

10.5.1
Hillandale Farm’s preventive maintenance and/or cleaning and sanitation covering all food
and non-food contact surfaces in the packinghouse is attached to the appendix.

Best Practice Information

PREVENTIVE MAINTENANCE PROCEDURES

Roof leaks should be promptly identified, controlled and repaired1.●

Drip pans and drains should be maintained to assure condensate does not become a●

source of contamination1.
Prior to use, the lines used for washing, grading, sorting, or packing should be cleaned●

and sanitized as appropriate based on assessment of risk. When in use, the lines should
be maintained so as not to be a source of contamination1.
Your operation should develop, implement, and schedule repair, cleaning, sanitizing,●

storage and handling procedures of all food contact surfaces to reduce and control the
potential for contamination. These procedures should be documented1.
Transporting equipment should be maintained to prevent contamination of products●

being transported. Maintenance of pallet jacks, carts, trolleys and forklifts, should be
listed on a Preventive Maintenance and/or Master Cleaning Schedule(s)1.
Any temporary repairs on food contact surfaces must be constructed of food-grade●

material. Your operation should have procedures to ensure temporary repairs are
compliant with all food safety requirements, and do not create potential sources of
chemical, microbiological or physical contamination1.
Your operation should have a procedure to ensure that permanent repairs are●

implemented as soon as practical and include timelines and responsibilities for
completion1.
Foreign material control devices should be inspected and maintained. If in use at your●

operation, they should be included as part of your Preventive Maintenance Schedule or
other program and maintained to ensure effective operation. Calibration checks should
be performed according to written procedure or manufacturer's recommendations1.
Trash, leaves, trim, culls, waste water and other waste materials should be removed●

from the produce handling areas at a sufficient frequency so they don't become a
source of produce contamination1.

10.5.2
Equipment and tools used for cleaning the packinghouse at Hillandale Farm are kept clean,
in good working order and stored properly away from product handling areas.

Tools and equipment used for cleaning Packinghouse are stored in a separate area and
only used in packinghouse while cleaning takes place

Best Practice Information
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PACKINGHOUSE EQUIPMENT AND TOOL MAINTENANCE

Equipment, utensils and tools used for cleaning or sanitizing, including food contact●

and non-food contact surfaces, must be maintained so they do not become a source of
produce contamination. They should be stored away from product handling areas1.
All chemicals used for cleaning or sanitizing food contact equipment, tools, utensils,●

containers and other food contact surfaces must be approved for that use, according to
the chemical manufacturer or supplier and all federal, state and local requirements.
These chemicals should only be used in a manner consistent with the approved use1.

10.5.3
All food-contact equipment, tools and utensils used in the packinghouse at Hillandale Farm
are designed and made of materials that are easily cleaned and maintained.

10.6 Water and Ice

10.6.1
Hillandale Farms procedure to ensure quality of the water/ice that contacts product or food
contact surfaces during packinghouse activities is attached to the appendix.

Our water quality policy is addressed in appendices and titled Water Quality

Best Practice Information

PACKINGHOUSE WATER AND ICE QUALITY

If water or ice directly contacts the harvested crop or is used on food-contact surfaces,●

the operation should have a procedure/SOP (standard operating procedure) which
requires that water or ice meets the microbial standards for drinking water, as defined
by prevailing regulation or the country in which the product will be traded, whichever
is more strict1.
Contamination may occur through dirt and soil build up or cross contamination of●

"clean" fruit with those carrying pathogens, if water is not maintained in a sanitary
condition through added sanitizers and/or frequent water changes1.
Water may be treated (e.g., with chlorine) to achieve the microbial standards or to●

prevent cross-contamination1.
Ice and water shall be sourced/manufactured, transported, and stored under sanitary●

conditions1.

10.7 Wash Protocols

10.7.1
Please find attached to the appendix the risk assessment performed for washing process(es)
at Hillandale Farm.

A procedure outlining that debris and damaged produce should be removed from wash
areas/dump tanks to the extent possible is outlined below:

It is Hillandale Farm's policy to washing area clean of debris and generally clean in order
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to prevent contamination of any kind. The use of potentially harmful chemicals are not
used, consistent with the practices of organic agriculture.

10.9 Microbial Testing

10.9.1
Microbial testing is performed at Hillandale Farm. Information on what microbial testing is
performed on and on what frequency is outlined below:

Microbial testing is carried-out by RI Analytical and done periodically to ensure water
quality meets state standards.

Best Practice Information

PACKINGHOUSE WATER MICROBIAL TESTING FREQUENCY
Source water used in the packing of fresh fruits and vegetables must be potable.
Municipal water supplies are regulated by law and are required to be potable.
Well water may or may not be potable. 
Surface water is subject to various uncontrollable influences and is generally
considered non-potable for use in a repacking operation13. Producer/storage
intermediary/packer never uses untreated sewage water or tertiary water2.
Testing Frequency2

Municipal/City Water

Test results should be obtained annually, and records kept in the appendix section of●

your food safety plan.

For Private Well Water, Surface Water, and Final Rinse Water

Tests should be obtained at least twice annually (once prior to use and at least once●

more during the season to ensure water potability is being maintained).

Storage

Cisterns, tanks, or containers used to store water may be a source of contamination.●

Water must be stored in clean cisterns, tanks, and/or containers. 
Regardless of water source (e.g., rain, municipal, private well water) - Testing should●

be done at least twice annually [once prior to use and at least once more during the
season] and after abnormal events.

Best Practice Information

LABORATORY TESTING REQUIREMENTS

Where microbiological analysis is required in your Food Safety Plan, testing should be●

performed by a Good Laboratory Practices (GLP) laboratory using validated methods1.
The laboratories used should have, at minimum, passed a GLP audit or participates in a●

Proficiency Testing program, and utilizes BAM (Bacteriological Analytical Manual),
AOAC International (Association of Official Chemists)or testing methods that have been
validated for detecting or quantifying the target organism(s)1.
Samples should be taken in accordance with an established written sampling●

procedure1.
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Tests, their results and actions taken must be documented and records maintained for●

two years1.
For all microbiological testing required, there should be a written testing procedure●

that includes test frequency, sampling, test procedures, responsibilities and actions to
be taken based on results1.
If finished product is tested for pathogens or other contamination, the operation should●

have a procedure requiring that it not be distributed outside the operation’s control
until test results are obtained1.

10.11 Packaging

10.11.1
Packaging specifications (for packaging that could impact finished product safety and
quality) and any label approvals used are outlined below:

Hillandale farm uses industry standard packing for the respective fruits and vegetables
we produce - the same that major grocery chains receive and use.

Methods and responsibilities for developing and approving specifications and labels for
packaging at Hillandale Farm are outlined below:

We procure new packaging materials suitable for products being marketed and which are
standard in the industry

10.13 Record Keeping

10.13.1
Please see the appendix of Hillandale Farm’s food safety plan for documented training
records for applicable employees on:

Procedure for approving raw material suppliers, including accepting materials from alternate●

sources
Policy regarding storage, inspection, handling and proper use of food contact containers and bins●

Glass and brittle plastic control policy, including when/why these materials need to be used●

Procedures for ensuring the quality of water/ice that contacts product or food contact surfaces (e.g.●

treating water with antimicrobial chemicals, water re-use policies, control of wash/immersion
water temperature, water delivery system maintenance procedures, debris removal and water
change frequencies etc (as applicable)
Allergen Control Policy (if applicable)●

Policy for microbial testing requirements (if applicable)●

Procedures associated with your Preventive Maintenance and/or Master Cleaning Schedule●

SECTION 11: Final Product Transport
11.1 Produce Transportation from Packinghouse to Customer

11.1.1
Hillandale Farm has a policy to verify cleanliness and suitability of vehicle cargo bays/shipping units
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used to transport produce. This written policy is attached to the appendix of this section.

The record(s)/checklist for inspections addressing cleanliness and suitability are also attached to the
appendix.

Hillandale Farm has a responsible person signing off the completed checklist/inspection
report.

Best Practice Information

SUITABILITY OF VEHICLES USED TO TRANSPORT PRODUCE

Personnel responsible for loading of produce should be trained to inspect the●

cargo areas of vehicles used to transport produce from the field.
Vehicles used to transport produce should be clean, functional and free of●

objectionable odors before loading, in compliance with current industry
practices or regulatory requirements for that commodity1.
Refrigeration units, if used, must be in working order1.●

Unless vehicles are dedicated to transport of produce, procedure requires●

review of transport history for immediate past 3 loads, or that trailer must first
be sufficiently cleaned to prevent produce contamination1.
Procedures should include prohibition of raw animal or animal product●

transport, or other materials that may be a source of contamination with
pathogens1.
Trash should not come in contact with produce. Trash removed from field●

packing operations should be handled and transported out of the field in a
manner that does not pose a hazard of contamination of produce1.
Cargo areas and containers that have been used to transport trash, animals,●

raw animal products or other items that may be a source of contamination with
pathogens must first be cleaned and sanitized to ensure that contamination of
produce does not occur7.

11.1.2
Hillandale Farm’s policy on loading and unloading produce and any associated equipment
cleaning/maintenance requirements are attached to the appendix.

Please see "Hillandale Farm Food Safety Policy" and Policy on "Containers, Bins, and
Packaging Materials" for further information

Best Practice Information

LOADING AND UNLOADING PROCEDURES

Personnel responsible for the loading and unloading of produce should take steps to●

minimize the potential of physical damage to produce, which can introduce and/or
promote the growth of pathogens.
Loading/unloading equipment should be clean and well maintained and of suitable type●

to avoid contamination of produce1. You should consider all vehicle types that come
into contact with produce (cars, trucks, pallet jacks, carts, trolleys and forklifts).

(09/9/2013)    29



Potential sources of contamination include soil, dirt, organic fertilizer, spills, trash,●

animals, raw animal products, pallet covers and other materials that come in contact
with produce.

11.3 Record Keeping

11.3.1
Please see the appendix of this section for training records for assigned employees on
loading/unloading procedures used at Hillandale Farm and vehicle and refrigerated transport
policies (as applicable).
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Areas of Development

SECTION 10: Packinghouse Activities
10.11 Packaging

10.11.1
Do you have packaging specifications and label approvals (if applicable) for packaging
materials that could impact finished product safety and quality?
Your answer: No

A register of packaging specifications and label approvals (if applicable) for packaging
materials that impact on finished product safety and quality is required. Methods and
responsibilities for developing and approving specifications and labels should also be
documented.

Best Practice Information

PACKAGING SPECIFICATIONS AND LABEL APPROVALS

Specifications for all packaging materials that have an impact on finished product●

safety and quality should be available and comply with prevailing regulations1.
The methods and responsibility for developing and approving detailed specifications●

and labels for all packaging should be documented1.
A register of packaging specifications and label approvals should be maintained and●

kept current1.
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