ORGANIC TRAINING MODULES – FOOD SAFETY
SESSION TITLE: Food safety on the farm.
LEARNING OUTCOMES:


· Understand and be able to explain identify critical control points 
· Identify resources, strategies, and tools to assist in food safety on the farm 
· To be able to direct and or assist growers in making food safety farm plans
PRESENTATION MATERIALS

· in field

· post harvest handling

· post harvest storage

SUPPLEMENTAL MATERIAL – see resources
LEARNING ACTIVITY

See attachment
RESOURCES (in presentation)
http://www.sfc.ucdavis.edu/pubs/articles/foodsafetybeginsonthefarm.pdf
http://www.foodsafety.gov/ 

http://edis.ifas.ufl.edu/pdffiles/FY/FY96500.pdf 

http://edis.ifas.ufl.edu/pdffiles/FY/FY97000.pdf
USDA Audit Checklist

USDA Audit Score Sheet

Client Checklist

Client Score Sheet
National GAP Program, Cornell, www.gaps.cornell.edu/
http://ucgaps.ucdavis.edu/
Good Agricultural Practices A Self-Audit for Growers and Handlers, http://ucce.ucdavis.edu/files/filelibrary/5453/4362.pdf
post harvest handling http://www.cefs.ncsu.edu/PDFs/SF_post_harvest_handling.pdf 
