
                                                                                                                                                                                
 
Name: ________________________ 
Date:   ________________________ 

 
2017 New Entry Sustainable Farming Project and World PEAS Food Hub 

Plain Language On-Farm Food Safety Checklist 
 

 
Farm Worker Health Yes No Not 

Sure 
I have a place to wash my hands on the farm with clean water, soap and paper 
towels.   

   

I have access to a clean toilet facility on my farm.      

I wash my hands after using the toilet, before beginning work, after eating or 
smoking, and after working with animals.   

   

I do not eat or smoke in my fields or near my harvested produce.    

Sick workers or anyone with an open cut is not allowed to touch the produce.    

I come to work in clean clothes, shoes and gloves.      

Fertilizers Yes No Not 
Sure 

If I apply raw manure, I wait 4 months before I harvest crops that touch the soil 
(e.g., onions), or 3 months for crops that do not touch soil (e.g., tomatoes). 

   

I do not apply raw manure to crops that are already in the ground.      

I store my manure and compost away from my produce fields.        

I keep a record of all the fertilizers that I use on my crops.      

I properly cure compost before applying to my fields.      

Animals Yes No Not 
Sure 

My produce fields are separate from or not close to any livestock.    

I try to keep wild animals out of the fields, such as deer, geese, and woodchucks.      

If any produce becomes dirty with manure from livestock or wild animals, it is 
thrown away.   

   

Livestock and wild animals are kept away from my water supply for the farm.    

Water Yes No Not 
Sure 

I never use water from a pond, lake, stream, or spring for overhead irrigation 
(e.g., sprinkler) or for washing produce.   

   

I test the water that I use for irrigation and washing vegetables once a year for 
contamination.   

   

I keep my water source free of trash, debris and other hazards.      

I only use water that is clean enough to drink to wash my produce, make ice 
from, clean my wash station and harvest supplies, and to my wash hands with.   

   

If my vegetables were in a flood, I do not harvest them or thrown them away.     

Harvesting and Washing Yes No Not 
Sure 

I only use my harvest containers for produce (no compost, trash, manure, fuel, or 
pesticides). 

   

My harvest equipment (knives, scissors) and containers (bins, buckets) are 
cleaned every time I use them.  

   



                                                                                                                                                                                
 
Name: ________________________ 
Date:   ________________________ 

 
2017 New Entry Sustainable Farming Project and World PEAS Food Hub 

Plain Language On-Farm Food Safety Checklist 
 

 
I know how and when to sanitize with bleach.    

My wash station is cleaned each time before I use it.      

I make sure there is no broken glass, plastic or wood in my wash station.    

I don’t store any fuel or pesticides in my wash station.      

I get rid of any pests like mice or birds in my wash station.      

I cool off all produce immediately after harvest with either shade or water.    

I clean my cooler on a regular basis.    

If produce is damaged or dropped, it is thrown away.    

My packing materials (boxes, bins, bags) are only used once or are cleaned and 
sanitized if I use them again. 

   

My delivery vehicle is not used to carry animals, manure, fuel or pesticides.  If I 
have to, the vehicle is cleaned and sanitized before delivering produce.   

   

All produce is kept cool in the delivery vehicle.      

I keep records of everything that I harvest and who I sold it to.    

 
 


