[Billy Bob’s Farm]
Food Safety Plan/Policy
Harmonized GAP Plus +

Effective 3/1/2018

BILLY BOB  (Hasto be sipned) 3/1/2018

Signoture of person responsible for food sofety Date

The information in this document i a true representation of the food safetyconditions and practices follbwed or being

implemanted at this location
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G- General information about this farm
G - 1 Management Responsibility

G-1.1 A food safety plan is In place.

i ssl on Statement:

[EBilly Bob's Farm] is committed to producing safe productsthroug hgood agricultural and good
handling practicesthat focus on food safety and quality. We strive to prevent microbial contamination
of fresh produce so that it is not necessary to take corrective action after a product has laft our farm
All workers are trained in food safety, food defense/fraud and are expected to follow food safaty
standards asit relatesto USDA Harmonized Gap + Standards.

[Mame], [Tile]_Bily Jr. Bob  Owner

G-1.1.a 5eefFile G-1.1.a(YOUAS A GROWER NEED TO ADDRESS MEASURABLE ORJECTIVES OR GOALS THAT
YO WANT TOACHIEVE OM Y OLIR FARM )

G-1.2 Management roles and responsibilities.

Apgricultural activities conducted at this site:

Description of the agricultural activities conducted at this site:

[Billy Bob's Farm] grows multiple orops, We deliver potat oesto a variety of market channels
including frash, delw dration, and frozén,

Crop{s) grown on this property: (list acres owned, leased/rented, contr acted, and/for consigned
for each crop):

Crop Area under cultivation (acras)
Potatoes 650 acres
Grain 1098 ascres
Hay 25 BCrEs
Total area under cultivation: 2173 acres

Additional crops document ed on separate sheet if necessary, YesO No i
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Personis) responsible for the food safety program at this location:

Mame / Position

Address

Billy Jr. Bob Owner

1234 Eterhrg Ave, Aberdeen, |dB3210

Cell: 208-222-1111 |

E-mall; billy FarmiE@y ahoo.com

Alternate Contacts

Name / Position

Address

SaraBob = alternate conmtact - Owaner

1234 Sterling Ava,

Ceall: 208-222-2222

E-mail: sra@yahoo.com

ARernate Food Satety

lack Adams — Operations Manager
Cormtact

E-mail: jacki@y ahoo.com

Cell; 208-222-3333

Inthe event of a food safety issue, employees will contact [Billy Bob] If Bily Bob isnot available the
employees will contact (Sara Bob or Jack Adams). Employees are able to contact me or my alternates at any

time in case of food safety emeng ancies

G-1.2.a 5ee Flow Chart on file of Individuals with job functions and responsibilities related to activities that

affect food safety. (Record - Could be aflow chart ar a written |og )

G-1.2  Any employ ees who violate food safety protocolswill be disciplined verbally. They may  also be asked

to receive additional food safety training. Repeated violations may result in termination of

em ployment.

G-2 The Food Safety Plan

G-2.1 Ourfood safety plan identifies all locations and products that apply to this plan. The plan describes
physical, chemical, and biological hazards that could occur and procedures for controlling them
including monitoring, verification, and recordkeeping, for the following areas: water, soil amendments,
field sanitation, production ervironment, pest control, raw product storages, worker practices, food

defense and food firawd,

G-2.2  Our plan will indude policies and procedures for how we keep our products safe and documentation
that will verify we areimplementing our plan. This food safety plan will be reviewed and revised, if

mecessary, atleast once every year. (Record)

5-2.2.a Food Safety Plan will document and include records to support any charg esthat have been added to

the plan. Supplier specifications are noted in plan (Record)
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G-2.3.3 An approved supplier program is on file: Our inputsrange from office suppliesto bulldings and our

G-23.b

G-23.c

processes for evaluating which input to purchase or contractor to use can be either a written analysis
of nor-wrkten analysis, Le., discussion and decision. On supplies, rarging from office suppliesto fuel
and fertilzers, we generally shop around for the bed deal. Againwe choose based upon product, price,
service, historical relationships, etc. On major repairs we usually g et two bids and choose based upon,
produ ct, price, service, historical relationships, ete. As indicated above owr bid process can be either
ver bal or writtern. Records areon fileforreview. Billy Bob (owner) approves and maintains supplier

[ C F AT
See Approved Supplier/Vendor List [Record)

Outsowrced processes are |l dentifled on the approved supplier List (Ex. Sprague Pedt Control, 1V, Agri-
Stor, Valley Ag., Four I's, Jet Ag) (Record)

G-3 Documentation and Record Keeping

G-3.1

G-3.2

G-3.3

G-3.3a

We will keep records that show we are following thefood safety plan, Our records include
the plan, checklists, and forms, Owr records began inAug ust X015, the first year we have started our
formal food safety plan, We will keep these records for at least two years or by prevailing regulation.

Records are avallable for inspection. Including 505 files (M5D5), are available and easily assessable to
em ployees,

Recor ds shall be retalned for two years or as required by prevailing regulations. (Recor d)

Hard copies are kept locked in farm office and electronic datais backed up regularly. All records are
securely stored and controlled,

G-4 Worker Education and Training

G-4.1 Personnel receive training in the Food Safety Palicy, Food Safety procedures (Job Specilic), sanitation and

personal bygiene requirements Training s conducted Tor all personnel on date of hire and an arnual
refresher course throug hout the season. Alltraining records are avallable for review, [Record)

G-4.2 Al of our employees aretrained so they under gand;

& Dur Farm Food Safety Policies and procedures,

# When to wash hands (see Employee Health & Hygiene Policies)

& That they must wear reasonably clean clothes,
That they should not handle produce if they areill.
Mot to use harvest containers for carrying or storing non-produce items during harvest.
That they miust tell their supervisor if they have a bloody cut or other serious injury or if blood
or other body fluids g ets onto produce, container s or food surfaces.

#  That they must report amy Oy pe of product contamination such as from chemicals, petroleum,
pesticides, glass, or 3 spill or leak from a toilet facilities.
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G-4.3 Al subcontractors or vendors that enter production or storage areas must follow the samefood safety
procedures as employees. Signed documents will be avallable for review. [(Record)

Applicable document ation (see Folder G-3, G-4):

¢  Flow Chart/written log

Food 5afety Plan Review

Appr oved Supplier List

Employee Food Safety Training Document
s Supplier/Vendor Hyglene Document

G-5 Sampling and Testing

Weted thefollowing for microong anisms in;
& |rrig ation water

® Drinkirg - hand washing (Employee Use)

G-5.1 AN of our microbial testing |5 done by a lab(s) that are certified to perform and anahze validated
it hvo ds for detecting or quantifying thetarg et omg anismi(s) or chemicals, (Record )

G-5.2 Water samples are collected by ouwr trained employees according to the lab instructions and
established proceduraes for each type of microbialtest, (Sampling protocol),

G-5.3 Teds, results and any required action will be documented. Alltestswill be on hand for reniew
for a minimum of twoyears, or as required by prevailing regulation. (Record)

G-5.4 AN required tasting will includ e test procedures and actionstaken based on results.  Product will mot
ba distributed outsidethe operation’s control until test results are obtained. Our farm tests wall watar
used for irrigation, drinking and washirg at least once per year, Surface water [canals) used for
irrigation are tested threa times ayear [after plarting - whan water isfirst int roduced), mid-season and
prior to harvest. We keep all microbial testing results in our food safety folder, Tha laboratory tests our
water samples using a sandard Total Coliform/E. coll tast,

For drinking water and hand washing water, the results must show absence of E. coli and total
coliferm, Surface water used for irrigation will have a maximum allowabla limit of kssthan or egual to
576 MPN or CFU/100 m| of generic E. coli for any sngle sample, Any test sthat are above thisthreshold
will be re-tested. If i isstill abovethis limit, thewater comparny (Canal Compary) will be contacted for
cor rective action to be taken
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Applicable documentation (see Folder G-5):

& GLP Certification from Lab
» Sampling Protocol
s Water tests for irrigation/storag es/employee use/sanitation

G-6 Traceability

Trace back records

G-68.1

We keep records of all of our ag ricultural inputs that might be related to food safety so that we can
kink them with each of our potato crop types These incude purchase records for seeds, farm
chemicals, and soil amendments, At kkast annually a trace back exercisewill be perfor med. We keep
records for each sale that includes the quartity sold, date of delivery, the name of the buyer, and how
we can contact them, inthe event a recallis necessary. We provide the following information on each
load that is delivered; (Record)

Farm name

Field name/ location

Destination of product

Storage ID/placement in storage F product |5 stored

G-6.1.a N/A We donotuse packaging or package product,

G-61b N/A Wedonot use packaging or package product,

Trace-back and Trace-forward exercise

G-6.2

Once during each g rowing saason, wa will conduct a trace-back and trace-forward axercise, Weverify
that wa can match each lot sold to the specific buyer, We record the numbaer of loads of each product
and the ticket information, which includesthe lof rumber orfleld ID, Wever fy who purchased the
product by matching the buyer settlemant information with the load-owt sheet, This trace forward
exercise is done within a (4 hour] established time frame. (Record)

G-7 Recall program

G-71

Our food safety manager will carry out 3 recall in the evert a contamination problem happened on our
farm and thereis a need to alert our customers, If we discovered a need to recall our product, we
contact all of our buyer s that purchased any affected product. Weted our recall program once each
year throwg b a trace-back and trace-Torward exercise described in section G-6.2. (Record)
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Applicable documentation (see Folder G-6, G-7):

¢ Recordsof Traceability Program
¢  Mock Recall

# Recordsto support mock recall

G-8 Corrective Actions

G-8.1  If afood safety risk is discovered, we take corrective actions to solve the problem. We document the
issue, the corrective action, the party responsble for correcting the problem, and any improvements
[if needed) to prevent future problems. Timelines to address Baues are according Lo the severity of the

risk or non-conformance with food safety requirements. Major within 48 hours, minor within ong
week, [Record)

G-B.1.a Wewlll evaluate complaints and to take corrective action. Corr ed ive
Actions and Food safety incidents will be recorded by the food safety manager and kept on hand for
|ater review and assessment. (CorredvedAdion Form and Food Safety Incidert Form are the sama).
Corrective action procedur eswill be immediately implement ed to address the incident.
Document ation will include who |5 responsible for addressirg the [ssue, what the issue was, what was
donato correct &, what additional action may be needed, and what wa can do to prevent anothor
incident inthe future, Documentation will be recorded and evaluated on a case by case basis,

G-8.1.b Afood safety incident recard (we use our corrective action log), will be on file and reviewed to
determine severity and risk, (Record)

G-8.1.¢ The incident management procedure will be reviewed, teded and verified at least once ayear. If no
food safety incidents have occurred, a mock incldent will be used to test the procedures. (Record)

G-8.1.d Product which does not corform to food safety requirements will not be harvested or gored in raw
product dorages. Employees are nstructed to dispose of any product that has become contaminated
by ary physical, chemical and/or blological harards, Incidents are to immediately be reported to Billy,
Sara, or Jack forimmediate disposal.

G-9 Self-Audits

G9.1  Qurfarm performs an annual internal self-audit during thegrowing season. All aspects of the
operations food safety plan are review ed and we record any corrective actions that may have been
needed. We usethe Harmonized GAP Plus+ Standard checklid, (Record)
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Applicable documentation (see Folders G-8, G-9):

s Corrective Action Form

» Corrective Action Log fIncident
o Annual Self-Audit

G-10 Worker Health/Hygiene and Toilet/Handwashing Facilities

G-10.1

G-10.2

G-10.3

G-10.4

G-10.5

G-10.6

G-10.7

We hire athird party to supply and monitor portabletollet and hand-washing facilities as required

under O5HA farm standards They are within an acceptable distance of all employes work ations I
workers without accessto a vehicle are more than 5 min walking distance from a restroom a portable
rastroom will be provided intheir mmediate work area, The portable restroom will be located in an
area that will minimize exposure to the commodity, Supervisors require that workers use the hand-
washirg gations after using the toilets and any time their hands might have become contaminated as
specified in the Health & Hygiens policy that the employee signs on the date of hire,

Our worker training program includes the requiremeant to wash hands before beginning or returning
to work, after using the tollet, aft eér eating and smoking, and after handling chamicals or ather
contaminat ed materials, Supenvisors watch our workers continually to make sure they are using
proper sanitary practices, Ary worker that does not follow acceptable sanitary practices Is verbyally
corrected and retrained f reeded, Copies of signed food safety policies, including retraining are on
file. This inchudas full-time and seasonal employees. All employess must sign a new policy sheet evary
year, Health and hyglene policies also apply to anyone else who enters orop production area s
including employeas, vendors, visitors, product inspectors, and auditors

Werent portable toilets from a compary that specialzesin this service, Tollets facilties are
ventilated, screened, and have seff-closing doors that can be closed and latched from the inside,
Portable restroom will be located in an area that islow or no risk to the commodity, Hand washing
gations are provided. If a major spill or leak of field sanitation units or toilet faclRies oocurs, we
contact the service provider to clean up the spill, The area |5 contained until it is deaned up, The
facility cannot be used by workers until a supervisor has ap proved that it isready to be re-openad,

Tollats shall ba of an adequate num bar for the number of worker s and accessible to employeas, One
sanitation unit is available for 10-15 employees.

The practice of dispodng of used tollet tissue on thafloor, intrash receptacles orin boxas s grictly
prohibited.

Ouwr port able toilets are serviced and cleaned on a regular basis by the rental provider and a written
log is kept Inthe individwa units, it consists of a sink/catch bucket, potablew ater, soap, and sirgle-
usatowels, including a trash contalrar, Gray water & plumbad or captured for disposal, Tha rental
compary fills hand-washirg sations of water from our shops or cellars as to assurawater & potabla,
See water test on file (Record)

Employess must wash thair hands at ary time when they may be a source of contamination,

Revisad 03/01/2019 8



G-10.8

G-10.9

G-10.10

G-10.11

G-10.12

G-10.13

5-10.14

G-10.15

G-10.16

Wepost a dgninside or next to each portable tollet or in the indoor bathroom that insructs workers
to wash their hands after using thetollet. Sgns and/or plctures are appropriate inlanguage to dearly
communicate requirementsto all employeas.

We require workers to gart their work-day in clean clothing. If we observe that their clothes are
wishly soiled, we requiret hem to change into cleamer clothes before sarting work. Clothing including
footwear shall be effectively maintained and worn so as to protect product from risk of
cortamination. We believe that our hand-washing training and enforcement is adequate enough to
present hand-to-food contamination

Wearing of gloves & recommended for all employees who come in diredt contact with the product,
but is not required. The purpose of glovesisto protect the product from contamination as well asthe
workers from getting dirty or sore hands, If the employ ee decides to wear gloves our policy isas
follows: Employees are responsble for keeping them dean. Gloves shall not be taken into portable
sapitation units or bathroomswhere contamination can occur. While using the restrooms gloves
should be kept in a clean place such asin cars, or in a designated area near thewash station. Gloves
shall b kept reasonably cleam, be freefrom; holes, torn, or comtaminated from oils, chemicals, or ary
aibstancethat could pose afood safety concer e Employees should 2 ore gloves in their carswhen
not inuse, Employees are respondble for obtaining new gloves if thelrsget worn out or
cortaminatad.

& designated area will be egablished next to thewash station for employees to place their gloves
upon entering the restroom. No other protective cothing is required.

Employ ees are not to wear jewelry, body plercirg s and other loose objeds in crop
handlirg areas. Jewelry indudes watches, rirgs earrirg 5, necklaces, and ary other decorative

accessories, Non-removable jewelry needsto be reported to a supervisor for advisement for how to
cover the jewelry or 1o ba assigned to a differant site for work.

Halr coverings arenot required.

All personal items must be stored away from crop produ ction areas or raw product Sorag es,
Employees are to store per sonal items inthelr vehides, or shop area.

Smoking, eating, chewirg gum, tobacco, vaping and drinking, (other thanwater) are only alowed in
areasthat have been desdg nated for break areas and miust be at least 50 feet away from the product. If
em ployees requir e food (eg., cough drop, etc) for medica conditions, employees can reques an
exemption to keep food nearby as lorg as the food st eaten while handling the product. Spitting,
urinating or defecating 15 only allowed inthe tollat facilities provided. This information s contained in
our training program and our disciplinary policy s used to erforce this

All break areas are away from the product 5o not to be a source of cortamination to the product. Areas
desipgnat ad as break areas include shops, cars, tractors, trucks and, during active harvest, the side
areas of the gorage facility below where product is not stored.
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G-10.17 Drinkirg water is available to the employees. Purchased bottled water is allowed in the work area as
lorg asit is ina clean, clear pladtic container and is stored below the product flow zone. Atrash
receptacle is available to all employees, (Record )

G-10.18 Workers/Visitorswith diarrhea, who are vomiting, have a sore the oat with a fever, or show sudden

yvellowing of the eyves or skin are not allowed to harves or handle fresh produce. We require them to
report thisto the supervisar.

G-10.19 Workers are required to cover minor cuts and scrapeswith abandage and a gloveif necessary to keep
it fram contaminatirg product.

G-10.20 If equipment becomes contaminated with bodily flulds, workers are trained to notify  thelr supervisor
and it Is cleaned and then sanitized before it |5 used ag ain.
Producathat has come In contact with blood or other bodily fluids will be rep orted to supervisors so
that the contaminated product can be discar ded. Product that has come in conmtact with blood or other
body fluids will be dizposed of, buried, burned or put into safe garbage cortainers. Machinery that has
come Inta contact with blood or other body fluidswill be disnfected.

G-10.21 First ald kits supplied with bandages areon hand and are readily accessible. They areredocked as
needed. We place them in an area where they stay dry, sanitary, and in usable condition
Applicable document ation [see Folder G-10):

# Rastroom Cleaning Log

&  ‘Water tests for employes wsa

G-11 Waste Management

G-11.1 We do our bestto begood ewards of theland and to be as environment ally friendly as possible. We
have implement ad 3 waste managemant program to deal with anything that could be 3 source of
pollution or cortamination of the product. Sustainable farming is part of our management plam.

Wehave identified thing s on the farm that could be a source of contamination. We only purchase
fertiizers and chemicals in guantities for immediate use. Any excess |5 sent back to the supplier,
Arything identified as possible waste products will not be stored, and will be disposed of according to
the state of Idaho chemical disposal program. Empty containers are triplerinsed and sored until they
can be destroyed or disposed of by an approved facility or landfill. Used vehiclefluds are collected and
disposed of atfacilities approved by the State of kdaho. Paper, cardboard, plagic, and ary ot her waste
materials are thrown away In approved garbage containers and sent to a landfill,

3-11.2  Trash shall be sored in trash bins away from the product and does not come [n contact with the
product,
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G-12 Food Defense

G-12.1.a Documentation and records will show possible results of intentional or unintentional

G-12.1.b

contamination. Risk Assessment an fille shall address potential physical, chemical, and biological
hazards. (Food Defense Risk Azsessment)

Poimsthat are walmer able to imentional contamination have been identified Mew lockswill be
installed on storage facilties, as neaded. Sensitive areas will be reviewed at lead yearly and sub jected
to additional access control if needed. The Food Defense Plan will be reviewed followirg any chang es
that are made to the food defense risk assesment and adjusted according ly Lo incor porate such
changes. Document ation and records will be on file.

If food has been sabotaged or cortaminated. The following depswill be taken.

1. The field/lot will be | dentified.

2. Thefield/lot will be securad.

3. Management will be notified

4. Thewvoblume of product contaminated will be ident fied

5. Theseverity of the contamination will be evaluated and assesed. If the
contamination is a Food Salety concern a product recall will be initiated.

G, If any of the product has been harvested or sold, those involved will be notified of:

a. Date
b. Lot Mumber — Field ID
c. Placementin Storage
d. Est. Cwt. Wt/ or lbs,
7. Cause of the contamination will be idertified.
Measures will be implemented to redrict access
5. Contaminated product will be disposed of in a manner to not provide other food safety concerns

m

G-13 Food Fraud

Food Fraud- Billy Bob Farms takes great pride in growing a high quality product. Wa strive for a strong trust
in our relationship with our customers. Integrity is something that we have built our farming practices
upon. We are committed to purchase the highest quality of seed, ensure safe, sound agricultural practices
while growing, harvesting and storing the crop untll we deliver to our customaers.

G-13.1.a A Food Fraud rik asssssment ison fik. Amesmenton file shall addme s delibem e and intentional substitution,

ta mpering or misrep resentation of food, Risk asessment will ke condicted ssasomllyorat any time there B a
change made to my growing practices or # a situation lesoccurred. Since potatoesarea whok food product, we
do not add ingredients at the growing /harvesting and storagea reas. We corsider chemical and nutrient
applications as an application and an input for growth and pest contml.

G-13.1.b  See Risk Asessment on file (Excel Spreadsheet)
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F. Field Operations/Harvesting

F-1 Field History and Assessment

F-1.1

F-1.1.a

F-1.1b

F-1.2

F-13

Potential haz ards due to previous land use are low, We've grown product or cover crops in all fields faor
miultiplé years Based on our risk assessment, potential sources of conmtamination are not located
adjacent to our crops, This Includes risks assodiated with land use history, adjacent land usea,

equipment and structures, We also believe that the risk from neig hboring farms issmall as our
nelghborsraise produce, [Land Use Risk Assessment)

Land Risk assesments have been conducted on each production araa (Field).

Control measures have been imglemented for hazards that have been identified during the risk
assessment, Employ ees have been trained on what food safety hazards are and how to manag @ tham,
Employaes aratrained job specific,

Raw product st orage facilities are cheaned and mairtained in an orderly manner. Refrig eration units are
separate from stored produce to keep condensation from reac hing the potatoes, Storag e rooms,
buildirgs and/or facilities are maintained and sufficiently sealed to protect from external
cortamination and floors are reasonably clear of debris and standing water.

Cellars, sorage rooms etc., are clean, and inspected so asto not contributeforei n material to the
product. All attempts are made to protect these areas from contamination (birds, rodemt s and other
pesty ele) A pest control plan has been implemented and Incorpor ated into the food safety plan Thiz
includes setting ive catchtraps insidethe storages. PoBonous bait is used outside of the storag e area
when needed. Maps show locations of traps at each facility. A log is kept that includes type of pest
caught, how mary, and trap location. Traps are checked and emptied Bl-weekly when product is
actively being stored. (Records)

Sewage or farm septic sygems are properly maintained so asnot to be a source of contamination

Applicable documentation (see folder G-12, G-13, F-1);

¢ Food Defense/Food Fraud Assessment
o Land Use Risk Assessments

o  Cleanirg log of raw product storage

» Pest control Logs

"  Schematic maps
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F-2 Agricultural Chemicals / Plant Protection Products

F-2.3

F-2.1

F-2.1.a

F-2.1.b

F-2.1.c

F-2.1.d

F-2.2

F-2.3

F-23.a

F.2.4

F-2.4.a

F-2.5

A list of agricultural chemicals is on file, (Record)

All of our agricultural chemicals comply with [abel directions and state and federal regulations [see
Folder F-2 for labgs). We store pesticides, herbicides and fertilizers in closed and properly labeled
contaimersto pravent contamination of adjacent crops and/ or waterways. If any chemicals are sored,

they are stored separately from fertilzers, We document application dates, stes, product, quantity,
targ et ped, method of application, and name of applicator in owr application record book, Generally

we do not store any chemicals or Tertilizers. Ay unused chemicalsffertilizers are sent back with the
vendor and taken off-site. [Record)

Agricukural chemical records include the target org anismi(s) and justification for application. (Record)

Any post-harvest applications will be recorded with dates, treatments; produd used (name) and
guantity. Records will be available for review.

If biological cortrols are used for the cultivation of the specific crop, all cortrols will comply with label
directions and prevalling regulations. (Record) or..Biclogical controls are not used for the cultivation of
potat oesf onions.

Propag ation materials are not produced on site,
Mo products areintended for export,

Trained licensed or certified application personnel apply aricultur al chemicals. See applicator licenses.
[ Recor d)
All Chemicals are sub-cortracted out to vendors., Applicators are licernsed through the 5tate of 1daho.

Arry water that is used with agricultural chemicals comes from a source that isnot 3 source of
contamination. (Record)

Letter of guaranteeis on file from sub-contractors gating that they will calibrate and keep their
equipment clean and in good working condition. We do not apply or hiave equipment Lo apply
chemicals. All are sub-contracted out to avendor for application

All chemicals that are disposed of are in accor dance with the State of Idaho Disposal Prog ram.
Ag ricultural chemicals are taken off-site by sub-contractors and disposed of according to product labsal.
They do not becorme a source of product or field contamination,
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F-2.5.3 If agricultural chemicals are stored, they will be stored separately from other chemicals. We do not

store chemlcals on she.

Applicable documentation (see Folder F-2):

» Chemical Use Lig
Application logs
Chemical Labels
Applicator Licensas
Water Tests

Letter of Guarantes

™

F-3 Water System Description

F-3.1 Our water sydem description includes the chart below and information on our farm map. W ater
source and use s compliant with state and federal regulations W ater systems used for clean water are

mever mixed with wastawater and are designed to prevent cross-cont amination (M ap)
F-3.2  All water sources comply with prevailing regulat ions.

F-3.3 All of our water systems are nol oro - contamin ated with human or animal waste sygems. They areall

Independent.

Use [ Source

Private Well

Surface water

Dirirkirg

Not permitted

Hand-washirg

Cleanirg product contact surfaces

StorageW ashing and Sanitation

Ooj|joj|o

Irrig ation: Sprinkler

=

Fertilizer application

Pesticide / Fung icide application

m|lmg|lo|lololo|o

RIBAIAR|E|®A

HlAE

F-4 Water System Risk Assessment

F-4.1 Ourwater system risk asesament i5 documented in ouwr wat er management plan described below, We
consider historical watertesting results, the characteristics of the crop, the stage of the crop, and the
misthad of application. We review it annually, or w henever chang es are made to the system. [Water Rizk

Assessm ent)
Revised 0301/2019
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F-5 Water Management Plan

F-5.1 Weundersand that water is an efficient transport sy stem for microbial contamination of food crops, The
goal of our water managemant plan isto minimize risks associated with thewater we wse om our farm
Waetherefore take into account the source of thewater, and how it |5 used on owr farm, and current
microbial standards for water when evaluating our water risks, We keep risks low from well water by
inspecting our wells @ach yaar to make sura they are in good working order and that they are not
exposed to flood waters or run-off, (Record of Well Inspection) |rrigation equipment isinspected,
repalred and maintained so that they are used most efficiently. All of our pumips have backflow devices
to prevent arything from getting back into the water source. We use wall water for drinking, hand
washing, and washing containers used to hold harvested produwce. (Record)

F-5.2 Forwaell water used for drinking, hand-washing, post-harvest produce, and food cont act contalner
washing, we requirethat it be potable, meaning that is free of coliform and E. coll bacteria according to
state and federal regulations Samples are taken by qualfied personnel and in compliance to policy | see
saction G.5). Iftesting results show a presence of bacteria, a second sampleis taken and tested. Ifit
again tests positive, corrective action istaken to address the issue. Thiswould include contacting a well
sarvice compary to fix any problams with tha system,

Surfacewater [canals) used for irrigation aretested threatimes a year [after planting (when water isfirs
irtrocuced), mid-season and prior to harvast. We keep all microbial testing results in our food safety
folder. Tha laboratory tests our water samples using a standard Total Colifor my' E. coll test. For drinking
water and hand washing water, the result s must show absence of E, coli and total coliform, Surface
water used for irrig ationwill have a maximum allowable imit of less than or equal to 576 MPN or
CFU/I00 ml of generic E. coli for any single sample. Any teststhat are above thisthreshold will be re-
tested ITit is still above thislimit, the water comparny ([Canal Company) will be contacted for corrective
action to be taken See samplirg prot ocol from Lab.

F-3.3 Wa have water from each wall weusa for drinking, hand-washing, washing harvested produce, and
washing cont ainers tested once during thegrowing season, Wea have our surface [canal) water used for
irrig ation tested three times [after planting, mid-season and prior to harvest) during the growing season,
(Record)

F5.4  Water nottreated to meet microbiological criteria
F-5.5 Mo post-harvest handling s required to achiove microbial criteria,

F-5,6 Noahternative approach used for microbiological testing.
Applicable documentation (see Folder F-5):

Map = Water System Description

Wat er Risk Assessmaent

Waeall-head Inspection

- & @

Samplirg protocol
& ‘WaterTestsand CarrectiveAction Logs
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F-6
F-6.1

F-6.2

F-6.3

F-7

F-7.1

F-T7.2
F-8
F-8.1

F-8.2

Animal Control

Our farm manag es risks from domedic and wild animal activity around the production area.
Employees monitor and report activities of animals around and in the production area, An assessment
of the number of animals proximity to thegrowing fields, water sources and other relevant factors are
dane prior to aach growing season. (Animal Risk Azsesment)

Wekeep recor ds of the animal monitoring described in ouwr Animial and Wildife Monitoring Log. Eadh
pr odu ction area is monitor ed for animal activity, We do all that we can to keep domestic and wild
animals out of fields, [Fecord)

Thepresence of wild animals inthe area & inevitable and we cannot completely contral tham,
However, every day as we wark in the fields, we routinely monitor the g rowing area for anim al activity
including tracks and the presence of animal droppings All reasonable effort is made to keep domedic
and wild animals away from irrig ation water and out of the production area. Corrective actions and
preventable measwres are noted in the risk assassment.

Applicable documentation (see Folder F-6):

& Animal Risk Asessmant
& Animal/Wildife Manitoring Log w/prevent ative and carrective actions,

Soil Amendment

Wedo not apply manure, compod or municipal bio-salids of any kind on the potato fields We apply
soil amendments to enhancewater penetration which helps in water conservation and limits water

run off that could create contamination issues Inorganic fertilizer application records are on file.
(Record)

Mamure, compast ar municipal bio-solids are not used in crop production areas.

Vehicles, Equipment, Tools and Utensils

Wekeep alidg of agricultural equipment and vehiclesthat areused in the farming oper ation. (Record)

Equipment, vahicles, tools, and utensils used in thefarming oper atiors which come into cont act with
product are ingood repair, They are cleaned and sanitked when needed to reduce and control the
potential for contamination. Our equipment |5 properly operated and maintained. A preventative
malntenance program ison file, including 3 cleaming and/or sanitizing bog. (Record)
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F-8.2a Letter of guaranteeis on file from chemical sub-contractors s ating that they will calibrate and keop

F-8.3

F-8.4

F-8.5

F-8.6

their equipmert clean and ingood working condition. We do not apply or have equipment to apply
chemicals. All aresub-contracted out to a vendaor, (Record of calibration-or letter of guarantea)

Farm personnel are instruct ed to dispose of any product that has become contaminated by toxic
chiamicals such asfuel, pesticides, or other harmful substances during harvesting operations and to
report the incident to the food safdy manager. The food safety manager will determinethe cause of

the incident and to cormect procedures and conditions I necassary,

Farm personnel are instructed to dispose of any product if any should become contaminated by glass,
mietal Tragments, and hard plagics or ather harmiful foreign objed s not normially Tound in fresh produce
and to report any incdentsto the superdsor.

Equipment cleaning and sanitizing operations ar e conducted away from the product and other
equipment to reduce the potertial for cont amination W ater used for deaning and sanitizirg |5 potable.
(Record)

Farmeowned water tanks are cleaned out before the season farts as part of general malntenance. They
are ako cleamed out after useif a substance other than water such a5 a chemical spray has been inthe
tank. OR==>> At this time we currently do not own or have a water tank that s used on thefarm,
(Racord)

Applicable documentation (see Folder F-7, F-B):

e Fertilizer application records

» Equipment and Vehicle List

¢ Preventative Mairtenance log

¢ Equipment and Vehicle Oeaning Log
» Latter of Guarantes

o Water Test for sanitation purposes
s Water tank cleaning log

F-9 Harvest

Pre-harvest Assessment

F9.1

Our pre-hanvest risk assesament is pefarmed by conducting a self-inspection priorto the start of
harvesting in each farm location. A log iskept indicating date, and verifyirg the inspection of the farm
and perimet er, the equipment and tools and container observations and onditions aswell as corrective
actions. (Pre-harved Risk Assessment-Every field)
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F-10 Water/Ice Used in the Harvesting Operations

F-10.1 All water that comes In contact with product or food contact surfaces is potable and comesfrom a
teged source for microbilal pathog ens at a certified lab, (Record)

F-10.2 lceisnever used, Water used for humidity control in st orages is pot able, (Record)

F-10.3 Recircuated water is never used,

F-10.4 Our potable water-delivery system is maintained so it does not become a source of contamination of
produce, water supplies, or equipment with pathog ens, Water tests aretaken once each year during
the growirg season to make swre water s pot able. A pré-season cleaning and servicing 15 conducted by

g ri-Stor, W), onthe humidifien humidicelle that is used for humidity cortrol In raw product storage
areas. (Record)

F-10.5 Produce is not washed at harvest or at storage areas Wash water temper sture does not ap ply,

F-11 Containers, Bins and Packaging Materials Policy

F-11.1 All harvesting storage containers (bulk hauling vehicles) are monitored to ensure cleanliness and that
possibility of contamination does not happen.

F-11.2 Al cont dners equipment, and vehicles that will store ortransport product are cdeaned prior to harvest,
They are inspected and any necessary repairs are performed,

F-11.3 Al storage containers [bulk hauling vehicles) are designed and manufacured for the storag e of the
product. No product will be stored in containers (bulk hauling vehicles) that are not designed for the
purposeof storing product.

F-11.4 All harvesting containers [bulks hauling vehickes) will be used solely for the carrying or Sorage of the
intended crop. Morn-produce related items will not be allowed inthese containers

Applicable documentation (see Foldars F-9, F-10):

¢  Pre-Harvest Risk Assesment (each production area)
® Water test at storages
s Servicirg fcalibration records from Agri Stor/ IV {Humi difler- Humidicelle)
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F-12 Field Packing and Handling

F-12.1 Only sound produce appropriatefor the intended use 5 harvested. Producethat has been damag ed or
diecayed is not harvested or (s culled,

F-12.2 Product that isdropped or comes in contact with theground after it is harvested may be used If itis in
good condition and doés not show Sgns of damage or contamination,

F-12.3  Workers are instructed to throw away any product that has become contaminated by glass, metal
frag ments and hard plastics or other harmful foreig n objects not normally found in fresh produce and

to report ary incidents to their superdsor, Suparvisors are to determineéthe cause of the incddent and
to correct procedures and conditions if necessary,

F-124 Any material that can cross-contaminate the product will ot be used,

F-125thruF-12 B.a Mot applicable..,
Packag ing materials are not used at this site. We do not field pack product. Packaging isnot stored or used

F-13 Postharvest Handling/Storage (Field prior to Storage or Packinghouse)

F-13.1 All harvested product (s handled in a manner that is in compliance wit h current industry practices or
regulatory requiremants Tor the commadity. The piler operator, sample taker, Tarm manag er, or

gorage manager may walk on the top of the pile to monitor the product. Thisisa gandard industry
practice.

F-13.1.a Produoct is not Tield packed.

F-13.2 Al mechanical equipment used within the stor g e facility is clean and maintained to prevent
cortamination of the harves ed prodwct. All effort will be madeto ensureminimal damageto the
harvested product during handling and transportation. The harvested product will not be handled or

transpored with potentially cont aminating product & Proper transportation temperatur es will be
document ed | necessary. (Record)

F-13.3  Any chemicals that could pose afood safety hazard are not gored with the product. Non-food grade

sybstances such as paints, lubricants, pesticides, etc., will not be gored in close proximity to the
harvested product &

Applicable documentation [see Folders F-13)
. Cleaning logs of mechanical equipment

Revisad 03/01/2019 19



Transportation (Field to Storage or Packinghouse)

F-14 Equipment Sanitation and Maintenance

F-14.1  All farm-ownad transp ortation equipment (harvesters, trucks, and unloading equl pmant] will ba
cleared and repaired prior to coming in contact with product., it will be mairtained and repaired during
thie harvesting season and then cdeaned and stored ina secureplace to prevent contamination. Prior to
the loading and unloading process, comvey or and other handling equipment will be clean, in good
phy sical condition, free from disag regable odors and from obvious dirt and/ or debris (Record)

F-14.2 All loading and unloading proceduras and equipmaent are designed to minimize damage and provent
contamination to the product, Flows ae adjusted to minimiz e bruise and spillage of the product, All
foreign material is removed from the product and no personal trash comes In contact with the product,
Transportation equipment used to move potatoes from field to storage areas or Sorage areasto
processing plant which comes into contact with product is clean and ingood repair.

Applicable documentation (See Folder F-14):

o Cleaning logsof bulk hauling vehicles
»  Prevent ative maint enance logs on vehicles
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