Food Safety Planning and Audit

Our Farm Experience
i
The Eckhardt’s
Kinderhook Creek Farm




Something about us

® Fresh Market Sweet Corn is our major production item —

pumpkins and fall decorative items are a minor second

® Machine harvest most sweet corn and pack in shed at main

farm

* Use many local high school and college students for

employees


































Planning to Plan

* Lose the negative attitude

* Attend training — “Food safety begins on the farm”

* Use the templates that are available

® Look at your farm operation as it your life depended on it

® Be proactive — be positive




Forms, testing, reports, logs, papers

e What you don’t know can hurt you
e What you don’t record could come back to haunt you
® Water tests

® Don’t dwell on what you can’'t do — accentuate what you can

do
® Don’t say your going to do anything you know you won't do

and can’t keep documented easily.

* Split up the responsibilities — one individual is overall food
safety “go to” person but several people can help keep

documents.




Writing the plan

Work with a team

Keep it simple

Get help early and often

Have someone from the outside look at your farm’s plan
Must get it reviewed by USDA before you can be inspected
Go to “mock” inspection meeting at another farm

Request inspection — right forms, lots of forms

Training until it becomes good habits

Plan is not set in stone but very dynamic




Inspection day

® Have food safety “go to” person on site for the entire process
o [et employees know that the farm will be inspected

* Inspection took 6 hours — paperwork, walk thru, field visit

and after inspection review
® Be patient — the inspectors are really trying to do their job

® The inspector can’t read your mind. Help them understand

your operation and plan

® Its ok to question their scoring if you have a good reason(s)
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Final Comments

® Ireally hope, that at the very, very least — every farm that
sells products goes thru the “Food safety begins on the farm”

program training — very least.
® Young people are way easier to “get on board” at the farm.

* If you didn’t write it down — it didn’t happen. Sounds like a
lot of bulls____ but that’s long and short of it.

* Going thru the process makes the next steps seem easier but
no matter what, its going to take time and practice to make it

work on your farm.

* No one, but no one is perfect.




Questions




