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These forms are available in their original form in English and in French as Excel
files on the CanadaGAP website at www.canadagap.ca.
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CanadaGAP & @9rfee www.canadagap.ca 3 GussT Ia|

Translation of the forms has been completed with permission from CanAgPlus.
TIH T WHTE CanAgPlus T HaEgS! © &8 Udr Jfmy J)

These PDF files are designed to be printed as double-side pages to reduce the
number of physical pages required for documentation.
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Any or all disputes regarding the interpretation of the translated text will default
to the original English text from which the translation was produced.
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This translation of the CanadaGAP Forms was funded in part by Agriculture and Agri-Food
Canada and the BC Ministry of Agriculture; delivered by the Investment Agriculture
Foundation of BC.
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Funding for the 2015 updates to the CanadaGAP Forms has been provided by

Agriculture and Agri-Food Canada and the BC Ministry of Agriculture through the On-Farm
Food Safety Outreach Program under Growing Forward 2, a federal-provincial-territorial
initiative.
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A. Buildings Sketch and Agricultural Chemical Storage Checklist
€. forasi e Jur fi939 w3 Y3t anrfes wédw met

Instructions: Draw the interior floor plan of your buildings. As applicable, indicate the location of packing/repacking
line(s), washroom(s), hand washing facility(ies), hand sanitizers/wipes, harvested and market product, market ready
packaging materials, oil/fuel storage tank, water storage tank/container/cistern, ice storage containers/areas, interior
and exterior pest control devices [e.g., traps (each must be numbered), bait stations etc.], pest control product storage,
agricultural chemical storage if located inside buildings. Also check (V') that the agricultural chemical storage meets the
requirements in the box on the following page of this form. Make additional copies as necessary and complete as
Page of _to indicate more than one page if required.

faetfesi: nyshy forrgst S Higs © wiedal a9m 881a) AT g1 J_, Afdar/ It &ela(a7), IASHS (&), TF ds ©F
AS3 (A8, IT FIe 99 B8 AsteEng, aEun, <t 513 I8 w3 Tag 88 3wg §3ure, Iag B8 f3mrg AT e
A, 38,96 & ASIA 38 25, Ust 38 AS9H 29,/9935,/J0, S9g o ASdA 88 39 i g, wiegd w3 TIIs JAe
B t3d [ETdgs e afF e (I3 B 3 &99 J& gidier J), 8¢ (T) ASHS wfel], TAS I8 §3uUe ASIA, uaiaal
TS A9 7 gzt @ wied A3 ) feg @ 99 a9 (v) 7 951t gAfes AedH fon ogn & W Us 3 39 &g
eﬁvwmaa?aaﬁé/méwéaaﬁnﬁw@wm@a?wuﬁwéméé?w T _foya
TIAE W3 YT JJ)

If applicable, indicate in the following checkbox (v') that your:
A B9 = 3 Jo B3 v €9 (v) © foms Bar 3 €1 & 3oa
O Agricultural chemical storage is separate from the buildings diagrammed on the following page of this form.
U3 gAfes ASIH oA g9H © nE® US '3 i et fara 3t s @Y Jl
- Adiagram of standalone agricultural chemical storage(s) is not required.
3t gAfes ACOH © fig'39 & 83 &t Ji

- The agricultural chemical storage checklist, on the following page of this form, does not need to be completed.

for g © wa U '3 At grfes HSIH HOt § UTT d96 & ad 87 &t I

Completed by: Date: Page of
Ya' 3% B 3t: Yo e
Building ID #/Name:

foyrgs w3t #/a0:

A. Buildings Sketch and Agricultural Chemical Storage Checklist - Page 1 of 2
8. furast v iy {39 w3 Aftarft amfee madm pat - U 2 T 1



Check (v') that the agricultural chemical
storage is/has:
T I (v) g 9t g ASSH:
O an area dedicated only to agricultural che-
micals
g udtadt grfest &6 Aafuz 939 3
3 clearly identified
mume gy €9 ufgerenr famr 3
O locked
3 Sz Ifewr I
O covered, clean and dry
Ta, Aig W3 Ha' 9
O chemical labels are intact and legible
? grrfesd 9% Wed W3 UF 7 AdE @8
IJb

Confirmation/Update Log:  ymdt/mrgsfags Sar:

Date 3ty
Initials 22 SA3H3

Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1

HAdd<S 7.1 3% 257 w3 wEHI B€ CanadaGAP 3w gofim &t 2018 v7.1

A. Buildings Sketch and Agricultural Chemical Storage Checklist - Page 2 of 2
8. forrgst e Jur 39 »i3 ISt gmfes mdm pel - U 2w 2



B. Storage Assessment
. WIIA YSAS

ANNUAL A&7

Instructions: This Form must be completed prior to using storages for the first time in a season (use one Form per
storage for harvested and market product). If an item is not applicable, indicate N/A. Make additional copies as necessary

and complete as Page _ of _

to indicate more than one page if required.

faerfesi: ﬁﬁ%uﬁwﬁwm?u@@mwmﬁ?é(a@é@@mwmmé

T FEIM B8 T argH @I3)1 7 I8 HE 89 391 F, N/A & HaZF a3 HgIz € H3HI g it 956 W3 Hag BT 3

g few &t Agas I 3 daT_ e _ maeaﬂ@m?uafaé/

Completed by: Date: Page of

YgT JI& BT Ft: Yo e
Storage ID #/ Name:

AEIm Ml 3l # [ au:

Action Taken if Answered
Requirement Yes (v')|No (v) “No”
#ga3 gt (V) | & (0) B 7e" “&" 3 3i &3t arel argerd]
o

Storage is secured (e.g., with a lock) when unsupervised?
T Y 94 &d1 J IIt It 3T St ASIH HI M3 It I (Beaggs e fie
&H)?

Lights in the storage area are shatterproof or covered?

f Ae9H ¥3J fego sdie Sas 3 goremit Iremi JF Seit Jeit I&7?

Product in the storage area is kept in proper conditions (e.g., on pallets)?
o AeoH 939 &9 G3u< 8fgs ga3t f&g I Aer 9 (BTads =
Wyt §3)7

Product is stored away from leaky areas (e.g., from roofs, pipes,
condensation)?

df §3ure § I8 J¢ u39 3 g9 Ifemr HieT J (GTUdE = 8 31, U,
dFEAAG 3)?

When the storage is in use, production site equipment and fertilizers are

stored and repaired elsewhere? Agricultural chemicals are never stored in
product storages?

€ AeIH =93 &9 get 3, ot §3ues AEs © Sudds w3 vt § fan 99
FES 3 F a3 7T 3 73 Mis O HIHS R I9 AEs '3 S met 97

&t 9T IEfes R & @3ue FOS fEY AT adl A1 AR 967

Treated seed is stored according to the label directions (i.e., stored away
from product)?

df A J2 HfiF § 398 @ ferret Y3rea AT dl3 Aet J (A< 4, §3ue
3 9 AT 3T famim)?

Oil/gas furnace is exhausting outside the storage?

3l 3% /A T8 I8t I2 ASIH 3 FId I Il I?

B. Storage Assessment - Page 1 of 2
. AAIA YBEE - s 2 T 1



Action Taken if Answered

Requirement Yes (v))[No (V) “No”
#gd3 T (V) |& (V)| #Ae" a3 3idlst aret
ageTel On

When the storage is in use, oil/fuel storage tanks are stored elsewhere or
contained to prevent contamination of product?

e Aeod 233 99 It 3, ot 35 /9ss €M HeIA dami § fa I3 AEs
3 ASI di3T Aer I 7 §@3u § YeiH3 JT 3 9ugE s AB3 ol A
J?

Floor of the storage is clean and free from contaminants (e.g., oil, wood,
plastic, glass, metal, garbage, chemicals)?

df ACIH © oI e 3 T3 996 T8 UT9H 3 Ha3 J (BTddE e
33, B9, UGHICH, SO, T3, 977, IAE)?

Walls/ceilings of storage are clean and in good condition (e.g., free from
contamination from oil, wood, plastic, glass, metal, garbage, chemicals)?

o Ae9H e dgi /g3 Ag W3 gait o753 €9 I (Bvuds = 3%, 3493,
ysTHfeS, A9, U3, I3 W3 IATeE © YgHE 3 Ya3)?

The storage is a no-smoking zone?

dt Aedn e S9g 3oz 939 97

Storage is free from animals (wild or domestic) or evidence of animals
(droppings) and other pests (birds, insects, rodents)?

ot ASIH Aeed (FI™! 7 Us3) 7 Aeed © He-Y3d (o) 7 99 Iwe
&, u3d, g9) 3 a3z I?

FOR POTATOES ONLY:
Potatoes in storage are kept in the dark?

fAge wrent 8
dt 7SI S8 g I3 €9 31 9 957

FOR POTATOES ONLY:
Potatoes are free from direct contact with pressure treated wood?

g nrgmit o
df g Qg Sifes 3 © o8 Y Auss 3 Ul 367

Other (specify):
3 JI9 (AYHE F9):

How and when was the storage cleaned? (describe):

HIIH ¢ fo= w3 o< /e 3" famr Hi? (T9e5 99):

Confirmation/Update Log:  ymdt/mrafsage Sar:

Date 3y
Initials 22 TH3YS
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
HAdd<S 7.1 37 237 72 HEH 8E1 CanadaGAP 3 Hofim 1 2018 v7.1

B. Storage Assessment - Page 2 of 2
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ANNUAL
HBTST

C. Employee Personal Hygiene and Food Handling Practices Policy

Production Site

. H&AH T &7l AEE3 73 37s @ i € &i3t - €3ues nas

Instructions: This Form is intended to assist you in setting your policy, to itemize the policy components and to be used
as a training tool and possible handout to employees. All items need to be addressed during the training session for
employees. Write N/A beside those not applicable to your operation.

frefesi: &g ogH 3T31 8151 FEY3 J96 BE G ey fgmy 3, fog 39731 978! 3131 € I97 & @H-TH J98 W3 A &
HysE QyaIs e73afqdda W2 HEHH & IF W ST 3T 7T HeeT 91 HEHH B8 fHHET Igras € e9'a Aay
H??H%E’E’U?HFIF?BEPBT@HE@?W&?&U@@H?WN/A s

Completed by:
YgT I BT

Date:
391y

O Hands are washed and dried:
JI= $ Ufer w3 g 7 I
Before beglnnlng work each day
I3 I IH B FI6 3 UfTs
» Before enterlng the production site
E3Ues AE'G 3 Y=H 396 3 Ufas
» Before putting on gloves (if used)
THS UT 3 Ufgst (A 293 7 39 Is)
* After every visit to the washroom
II T IHBEHS AT 3 I
* After a break or meal
g4 7 vag 3 gmiE
e After smoking
fiarge e 3 e
* After hand-to-face contact
(e.g., coughing, sneezing, blowing nose)
I B YJ § 28I 3 T
(BTags =n vy, fgas, 59 =aE)
» After applying sunscreen and insect repellent
W3 USIMf & 9 IHE T US BIrge 3 ImiE
e After handllng any materials other than the product
(e.g., fuelling equipment, spraying)
Qslreég%aﬁﬁﬁéaméﬁw&saaﬁgw
(GegdE = 3B II6 T QuadE, AY &)

O Hands and reusable gloves (except for cloth) are washed
using proper hand washing techniques:
T8 W3 YF I3 TA3S (Sufanr 3 fast) I8 O S
6fg3 I TI3E JT U A Ia:
* Wet hands, lather soap for approximately 20 seconds

JH fIi® 99, &1591 20 Afdet 39 Ags ©f §91 98

Employee Hand Washing
HSHH &1 99 4

e Scrub well (especially ﬁngerna|ls and knuckles)
Jalt 3 91 (HHET ag M3 UM §)
e Use fmgernall brushes if needed/reqmred
Ad T7gI3/BF I= I s TV gIH ©f =93 &I
* Rinse
R
* Dry hands and wrists with paper towel

If no water is available, hand wipes and hand sanitizer
are used

A US QUBET &1 I 3, TH AE 596 T3 TEUA W3
Aaledag 293 A% I&

Hand wipe and hand sanitizer use:

IJH AE I96 T THY W3 AdleEng T =93

* Use hand wipes to facilitate soil/organic matter/juice etc.
removal AND
HSA/gemu3t uega/gA wife & gege < Afed & I
e 596 T8 TEUR I3 M3

* Use one squirt of waterless, antibacterial, alcohol-based
product
flgadt R egd s

Gloves are not worn as a substitute for hand washing

TH3S JF U © fedmy € 39 3 &df U 7 I8

C. Employee Personal Hygiene and Food Handling Practices Policy - Production Site - Page 1 of 3
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Employee Glove and Apron Use

HSHH TH3S M3 Wuds € a3

O Gloves are used O Aprons are used

O TH3S <J3 A I& 0 "MUJs =33 A IS

If gloves and aprons are not used, proceed to the next sub-section

7 THFS W3 WIS & @93 e, I wais GY-F91 3 A'G

Note: Working effects must be provided by the operation, not by
the employee.

s fS8: S 595 B8 AH'G 8aHl 39 '3 WUIHS e e
e gdieT J, IIHTS T &1

O Gloves are made of rubber, nitrile, polyethylene, polyvinyl
chloride, polyurethane or cloth (canvas/leather gloves may
be used for potatoes and bulb and root vegetables ONLY)
TH3S 997, oefes, Hdiefadls, ddifestes
ﬂaﬁm@éswau?éa@aéaﬁ(fﬂaawn@mwﬁﬂz
=@ AT B doTH/THR © THIS o 293 7 A I6)

O Hands are washed and dried, before gloves are put on and
after they are removed
JIF & TA3S Ut 3 Ufgs’ w3 837395 3 gmie U w3
Farfemr AT 9

O Gloves are removed when leaving the work area and
replaced upon return.

THI™S J'dd U3 8 3¢ =8 8373 W3 TUA 3 9T8 A Ia|

O If gloves are not new, they are washed (using proper hand
washing technique):

H T3S &< & I, 3 69 1T (Bfg3 IF Ut & 358a =93
S‘r) e I&:
after being put back on and/or
YA YE 7E 33 /A
* when changing tasks that could potentially contaminate
the product
Wi o S IS g AN A A 39 '3 83ue §
e 59 AeEr I

O If made of cloth, gloves are laundered daily by the operation

[excludes canvas/leather gloves used to handle potatoes
and bulb and root vegetables (e.g., carrots, onions, garlic,
rutabagas)]
A 3AFS FUT T I I6 I MUIHS ©T' Id UE A I
(G W3 AZ THM A (i@ fa Ireg, fimrg, BHE,
HSIMH) swwmmwm/méa@
TS & §834d]

O Aprons:

IS

e are worn when employees hold product against their
upper body (e.g., to trim product)
87 B Ue A I& AT HSHH WS AdIg © Suad IR
<t Hee &% @3Ue 3% I6 (BTads @ 83U §dce
=)

e are made of rubber
EEEACA G AS]

. if reusable, are washed daily by the operation
A HF TIITUAT JT 3 MUIAS ©HT" I UL A I&

O Gloves and aprons are replaced when ripped or worn out.

THSS M3 MUJS dc A 2 H'e 3 98 7 96

Employee lliness, Disease and Injury

WS €t fanrdt, darT M3 de

O Persons able to transmit or suffering from a contagious
disease and/or illness transferable to food (e.g., Hepatitis
A, Salmonella, E. coli O157:H7) and those with a temporary
iliness (e.g., bad cold, diarrhea and vomiting) are advised to
see a doctor
I91 ST T LTl fenaSt 7 fam 83 © 991 &% W33
forat w3 /7t Wi fenadt e © 991 3G iRe
HaET I (BTIdE T JUTEfer B (Hepatitis A), RGHSST
(Salmonella), E. coli 0157:H7) ™3 wrAE fardt &
fenadmit (Berages = Ha" g, TH3 W3 88dMi) &
I 38 7T & AEY fEF A 9

O Employees are trained on the role and responsibility they
play in preventing the contamination of product
g3y § yefits It 3 Jac 38 fogdt e ot g w3
e T Worg 3 yEE § v e et 3

O Open wounds are treated and covered with a waterproof
covering (e.g., rubber gloves)

Wwemﬁsﬁywéwman@ﬂ(m)
mwmwé(meﬁmém)

Production Practices

€3ures nifsvm

O Employees are trained to inspect each container and harvest
only into clean containers
HITH § IIF HI36 T 7Y 96 W3 fige Ae 9336 €9
TS Tes @ fusE &3t 7 9

O Employees are trained to not stand in or on packaging
materials or accessories unless potential contamination risks
are mitigated (e.g., wear different footwear, booties, materials
are protected with new cardboard, etc.)
HEEH S afriar A9t 7 Aofed g @ wieg 7 Gug &'
H?é?éfﬂuwéﬁﬂ@réﬂewﬁﬂ@érméﬁuw
ausﬂ?ﬁﬁaaﬁww(@mwmw &IH g
Ufgas, IHaRt § o2 I98Y9S © &% BIfmE SegE, nife)

O Employees are trained to visually inspect product during
harvest to look for evidence of unusual animal or bird activity
(i.e., excrement) and discards product if it has been
contaminated
HETHH & SHS Tt © ©9'6 @3u< § ©H A GH &8 I8
Tl Ug w3 Ut < JISifedt (AR fa, HS-H39) 78 a9& ©f
fusg fifS At I3 g3ue fuga e 3de i Aw

O Employees are trained to touch only the sides of ladders, not
the rungs
N S9& e & fAge Ut © ufimy @& 33 & ggs, 09
Iz Y I § & goe & Tl EA A I

O Employees are trained not to harvest product that has
touched the ground (FOR TREE AND VINE FRUIT ONLY)
M I35 et § 89 TB & gaIE /396, figa mils &8 g9
M J2 (I TIHI 3 T T TE BT

0 Employees are trained not to harvest product that has fallen
on the ground (FOR SMALL FRUIT ONLY)
3H IIs Tfent § 6 .28 & gIE/3T6 °f s 23t ardt
3 e mis ‘3 39 fImr 92 (328 22 25 B8)

C. Employee Personal Hygiene and Food Handling Practices Policy - Production Site - Page 2 of 3
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Employee Biosecurity

HSTHH &t fie-gafir

O Employees are aware of their surroundings and the people they come in contact with, in and around the production site

O Employees inform person responsible (name of person responsible: ) of unknown visitors
HETH MM HE S g9 ghiea fan@a3t (ghed fanast © e )
SR T

O Employees are trained in precautions they need to take when moving between production areas (e.g., from livestock areas/

field to storage/packinghouse)

mmmmﬁaﬁwwamﬂ@fém%mﬁﬁé(meﬁww
(W@Eﬂ?&)é&%/&??ﬂé@ﬁ/ﬂﬁa@@ﬂa)

Other
adt dg

O Employees know the difference between and how to handle major and minor food safety deviations

HBHH I 3 2SMit 3G A frm fegs gese © nizg 3 fost § Hese © 391 Aee 96

m| Employees adhere to the following: H8™H J& f8H3 T Uss a9a:
* Always use toilet facilities
TN U AYB3 293
* Always d|spose of toilet paper in toilet (i.e., not in garbage can)
INE YS9 § udS €9 He (AR & gaers € &)
* Never spit
ECARCE
» Eat food, drinks, gum, candy or use tobacco products (including chewing tobacco and snuff) only in areas designated
for this purpose (e.g., outside, in lunchroom)
g e, 998 I, T @8 HS uT9g 7 399 @3u T =93 (399 g9 W3 Hes Afd3)
3= for M3 B8 wei Fre’ 3 I 59 (BTUdE =X F199, Tyfud B U @8 e f99)
* Put personal effects in designated areas (e.g., lunches, clothing, shoes, smoking materials, electronic devices, etc.)
for mes B 38 geit e 3 37 (Gerggs = gufds © we, U3, B3, ECIERNEIC] fé@aéﬁ%r%@@ﬂ nirfe)
* Dispose of Waste in designated containers

FF-agac %' Bd wE ST g 7S

Confirmation/Update Log:  Yadt/mMasfaas Sar:

Date 3ty
Initials 22 TH3YS
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
HAddS 7.1 37 g5 w3 AEFHI 8€T CanadaGAP 37 gofim 5wl 2018 v7.1

C. Employee Personal Hygiene and Food Handling Practices Policy - Production Site - Page 3 of 3
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ANNUAL
HBTOT

Employee Personal Hygiene and Food Handling Practices Policy -

Packinghouse/Product Storage

HSTEH &t {8 AEe3 m3 376 © HI's € o131 - Ufdaer o8n/83u=

H3IHA

Instructions: This Form is intended to assist you in setting out your policy, to itemize the policy components and to be used as a
training tool and possible handout to employees. All items need to be addressed during the training session for employees. Write N/A
beside those not applicable to your operation. (This form is also intended for employees who are handling market ready packaging
materials.)

foefest. fog @9H 3IT'S1 3151 FEUZ 996 B Sy famy I, &g 3751 S8 3131 € I & TH-T a9 W3 A & Ayse Guydas
@WWWWE@B”F@EW@?WW@IW?WW?E@KH’WW?W@?U@WI#W
wae@?waa’raé@néWN/A 51 (g arav BT agHTa B8 & 9 & Higale B8t fmrg Uafdar FHaIsY '3 a4 a9 9 I51)

Completed by: Date:
Yo" JI5 TH": 3atu:
Employee Hand Washing
HSTHH B J9 4
O Hands are washed and dried: » Scrub well (especially fingernails and knuckles)

I7 § Ufenr w3 g AT I
* Before beginning work each day
I3 I M Hg 596 3 ufas
» Before putting on gloves (if used)
THIS UE 3 Ufgst (A 293 7 39 Is)
* After every visit to the washroom
II TS IEBEHS TE 3 IR
 After a break or meal
9 7 v 3 gmie
* After smoking
fierge e 3 sme
 After hand-to-face contact (e.g., coughing, sneezing,
blowing nose)
JEEIB HI & 3 mE
(Gerg9e = Huw, fegw, 5a =9
. After applylng insect repellent
$ ©9 JuT TH UG BIrGs 3 ¥
* After handhng any materials other than the product
(e.g., garbage, cleaning and maintenance materials)

@maﬁaﬁﬁé’ré—amémm
?W(@E’aa"éeﬁa? AHS < A M3 A

Hands and reusable gloves are washed using proper hand
washing techniques:
TH W3 HF TISTUET ©A3S I8 Ut o §fg3 3aaiar @932
* Wet hands, lather soap for approximately 20 seconds

I8 I8 &8, 81941 20 Afdet I Ags & g1 926

Jalt 3 91 (HHST g M3 Uit §)
* Use flngernall brushes if needed/requwed

Hag AgI3/3F I= 3 s T8 IIH ©f =93 a3
* Rinse

u?
* Dry hands and wrists with paper towel

If no water is available, hand wipes and hand sanitizer
are used

A UE QuzET &dt 3, I8 A 996 T THUA 3 Ralea g
TJ3 e IS

Hand wipe and hand sanitizer use:

TH A I9& 3 TEY W3 AdteEng o =93

* Use hand wipes to facilitate soil/organic matter/juice etc.
removal AND
HS/ Fomi3t uegs,/gr & I8 < AfeT 58
JF A 996 T3 A 93 M3

* Use one squirt of waterless, antibacterial, alcohol-based
product
s yst-gfas, fies-ahe, o™ 3 92 §3u< Tt
firgadt & =93 a9

Gloves are not worn as a substitute for hand washing

JH U < fedsy T 39 3 ©A3S &df U8 A I6

D. Employee Personal Hygiene and Food Handling Practices Policy - Packinghouse/Product Storage - Page 1 of 3
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Employee Glove and Apron Use

HSTHH TH3S M3 Muds € a3

O Gloves are used O Aprons are used

O TH3S I3 A% I6 0 "MUJs =33 AR IS

If gloves and aprons are not used, proceed to the next sub-
section

7 TH3S W3 YIS adl @93 7e, 3 WaIS BY-I9 3 T8

Note: Working effects must be provided by the operation, not by
the employee.

fims fe6: SH 996 B8 AH'®S STHH 39 '3 WIRS e fe 3T
e grdter J, agHTS e &1

O Gloves are made of rubber, nitrile, polyethylene,

polyvinyl chloride or polyurethane
THS 997, oEifes, UsefEds, udifeafs sdaas =
UHgss © 52 R T5
Hands are washed and dried, before gloves are put on and
after they are removed
I T8 »3 A9 AR Is, THS'S UET 3 Ufgs W3 €339s 3
gae
Gloves are removed when leaving the work area and
replaced upon return
THS'S Idr H3d B3¢ <8 8396 M3 TUH 3 9886 Jde 96
If gloves are not new, they are washed (using proper hand
washing technique):
A THIS &2 & Jg, 3T 67 U8 (6fg3 IF U & 38 @93
sT) e Ia:
after being put back on and/or
TUA YE FE ‘3 w3/A
e when changing tasks that could potentially contaminate
the product.
WA K 9 IEIs aoe AT A AT 39 3 83ue §
3T 39 AaEr I
Canvas/leather gloves may be used to handle harvested
potatoes and bulb and root vegetables (e.g., carrots, onions,
garlic, rutabagas) and do not require daily laundering

9re I wrEmit w3 HF =@M AEEmT (AR X areg, fimim,
BHE, ASIH) %mwm/memmwm
m,@@aﬁaéﬁﬂfé’rwmgér

Aprons: -

d(

e are worn when they hold product against their upper
body (e.g., to trim product)
7 B U AR IS 7T HEHH WUE A © BUad fgR
< Hee &8 §3UT TTC IS (@meﬁmam
zd)
e are made of rubber
JII TSI IR IS
e if reusable, are washed daily by the operation
CRES JT 3T MUIFS ©HT I UT A IS
Gloves and aprons are replaced when ripped or worn out.

THSS W3 MUJE dc 7 2 A 3 98 A I&|

Employee lliness, Disease and Injury

HaTEd € fardl, darm3 de

O Persons able to transmit or suffering from a contagious
disease and/or illness transferable to food (e.g., Hepatitis
A, Salmonella, E. coli O157:H7) and those with a temporary
iliness (e.g., bad cold, diarrhea and vomiting) are advised to
see a doctor

I 2FEE © W91 fea3t 7 fan €3 © 391 &% Uif3s
w@/wwwmewmﬁgw
Hoer 3 (GuradE = JUeTEfer B (Hepatitis A), ASHSET
(Salmonella), E. coli 0157:H7) ™3 »rAEE faHdt @8
fenadmit (Berags = Ha gy, TH3 W3 883 &
I 3T AE © AT B et 3

Employees are trained on the role and responsibility they
play in preventing the contamination of product

su=§ J= 3 JaE T8 fos A TS ItHaT W3
Hﬂ@?ﬁ%w—d’?waﬁr&s@fé—ﬁw—aﬁ

Open wounds are treated and covered with a waterproof
covering (e.g., rubber gloves)

u@wwmaﬁ?wé@mam(m)
uaéwmwé(@@aa?aﬁmém)

Employee Biosecurity

HSTEH &t fie-gaftor

Employees are aware of their surroundings and the people
they come in contact with, in and around the packinghouse/
product storage

HEHH WUE W UTH € 93<ds W3 Afdaar@n/g3ue
HeIH &8 W3 BFe wH-UH g o8 fovdsh &8 @ae
= Is

Employees inform person responsible (name of person
responsible: ) of unknown visitors
HETH WIS HE S o9 gHeg fond 3t (Fheg ﬁwmé’r
< O™H:

S EAC I6

Employees are trained in precautions they need to take
when moving between production areas (e.g., from

livestock areas/field to storage/packlnghouse)

83uTs u3d fegag -fegfent Yot § Aears
3z & Ages e fifums B 7et 3 (@eaazeﬁw Hgt
(ST Fes) @ ¥39/93 3 AogH,/ et I6H <))

Employee Jewellery and Other Personal Effects

HEEH ® ATa3 m3 d9 f&ft mirs

Bracelets, necklaces or other jewellery (except for rings) are
not worn

darE, I9 7 I9 LTI (8t 3 fawh) st U I8

Rings are covered with gloves

False fingernails, false eyelashes or other such effects
are not worn

SIS &, FFBT UBH A I WiHI FHS &df Ue IS

Iltems are removed from shirt pockets (e.g., pens, etc.)
i it At €9 S § dfenr A J (Beges an U5,
nirfa)

Loose buttons on shirts/jackets are fixed

D. Employee Personal Hygiene and Food Handling Practices Policy - Packinghouse/Product Storage - Page 2 of 3
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Employee Cleanliness, Footwear and Hair Other
HSHEH €t AgEl, i3 M3 O agt dg

O Adegree of personal cleanliness is maintained which O Employees know the difference between and how to handle

includes starting each day wearing clean clothing and major and minor food safety deviations

(specify other): HSHH I W3 g 3 B famr feod seoe - »i3g

fort Aeet & £ f39dt Ifer I8 fan €9 99 I« Ag duz @ﬁwamés@amaﬁ

e g I 3 O Employees adhere to the following:

(I9 FYAS FI): HBTH I B3 T use 39a:
O Clean footwear is always worn (no dirt or other foreign * Always use toilet facilities

matter) TN LS HYS3t 293

e 93 IV UE A I (I8 HS 7 I3 TIgst Iiedh adf) * Always dispose of toilet paper in toilet
O Long hair touching the shoulders is restrained (i.e., not in garbage can)

(e.g., hat, hairnet, tied) INF YHST 9 § UHTS €9 B

Nfant & B 3% =5 I3 95 (fR 3, 3a=s o odh)

(Geggs = A, T 3 s T8 FE (InEde) 55 I9) « Never spit

Ie & Ha
» Eat food, drinks, gum, candy or use tobacco products
Production Practices (including chewing tobacco and snuff) only in areas
qurez;mfgnrrq designated for this purpose (e.g., outside, in lunchroom)
g fie, 998 I, ¥E @8 'S uegg 7 99 @3uer &

O Employees adhere to the following: TJ3 (399 99 W3 Hes Afo3) a5 frn H3< oo gemi

HEH I35 o3 © Uss ada: A< 3 J 99 (GeadE o wad, gufdd @ v T8 i
O Only authorized employees handle market product fETd’)

fHae »fbarfa3s o Jdt 999 a8 f3nrg §3ue Asss * Put personal effects in designated areas
O Only authorized employees may enter controlled-access (e.g., lunches, clothing, shoes, smoking materials,

areas electronic devices, etc.)

HIg Waarfad3 Ho™H 3t WerTH3-Tys 939 fE9 TS ﬁﬁﬂw@wwmw?aﬁ(@meﬁm@

J R IS e, U, §3, Jurg M, fedacfed feerdn, nife)
O Employees are trained to not stand in or on packaging * Dispose of waste in de3|gnated contalners

materials or accessories unless potential contamination risks FI-agac o' B8 = I gt 5e

are mitigated (e.g., wear different footwear, booties, materials -

are protected with new cardboard, etc.)

HSTH & YAfrdr M ISt 7 "I O & wied 7 Gud &'

v3 Iz o firggre i8S At 3 A 39 f3 e gaE © e

& U3 ad1 99 fo'3T A (Geads 58 263 3, 594 ¥

Ufges, It kel FITIII © 5B FIAMZ g8, fe)
O Employees are trained to touch only the sides of ladders, not

the rungs

wme@wa%&ﬁé@re@%am a9

Jus =B I § & gIe & s RAADI

Confirmation/Update Log:  ymdt/mrafsage Sar:

Date 3wty
Initials 22 TH3YS
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
HHAdd< 7.1 37} 257 w2 HEHin B CanadaGAP 3rs gafimr gl 2018 v7.1

D. Employee Personal Hygiene and Food Handling Practices Policy - Packinghouse/Product Storage - Page 3 of 3
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E. Pest Control for Buildings
° (o]

g. fouasi gd dne 428

Instructions: For each type of pest being controlled, specify the pest control method used. This Form is to be completed annually.

Make additional copies as necessary and complete as Page _ of _ to indicate more than one page if required.

foefesi: g3 397 © dAT § 56133 a96 B8, I3 A T8 AT B & Fdlar AYAS JJ| B S9H ABT Ydl 37 Sian Are” grdie”
3/Haagéwsaéaanﬁwwﬁw?ﬁaaﬁaéeuufﬁwéﬁaagééafw Sl ﬁwa?eaﬂ@w?uafaé/

ANNUAL A&

Completed by: Date: Page of
Yg' g5 BT I iy e
Building ID # / Name:
fevrgs »rel 31 #/a™:
Pest Control Method and Description Person Responsible
dre fatizs aos & sdtar »i3 =9 e ferast
Birds | Around building exterior
&t fenras @ g9g9 33-33
O Deterrent or other devices (specify)
Ifeid 7 I9 QusgE (AYAC J9)
Inside building
fevrgs @ nieg
O Deterrent or other devices (specify)
Ifemid 7 I9 GuadE (AUAT )
Rodents | Around building exterior (perimeter)
w foyrgs @ grg9 33-33 (Wa)
O Bait (specify type)

O

| (T (fFHH AYAS 99)

Traps (specify type)

FfFEM (faAH AUAS 39)

Chemicals (specify below)

IAfeE (I3 AUAS 3I)
Name of chemical PCP # Concentration
IAfes T &H Ut HE R # e 3dags

O Other (specify)

3g I (AUFE FI)
Inside building
fenras @ nieg
O Traps (specify type)
FFEMF (fFAH AURAE 33)
O Other (specify)
3 I9 (AUHE FI)

E. Pest Control for Buildings - Page 1 of 2
a. forgsigdt dnedds - UsT 2 © 1



Pest Control Method and Description Person Responsible
dne fatigs gas & 3dlar M3 eaes !
Insects | Around building exterior
y3at
forgs @ 999 53-33
O Bait (specify type)
e (TF) (fFAH AYAS JJ)
O Traps (e.g., glue boards, sticky traps)
SfF e, (Gerades T I8-993 (foua@s T8
22), Afeet-2y (foufaull afzai)
O Chemicals (specify below)
gAfeE (I FUAS §3)
Name of chemical PCP # Concentration
IAfEE T &H Ut /ot # e 3dtags
O Other (specify)
I I9 (AYHE FI)
Inside building
fevras @ nieg
O Traps (e.g., glue boards, sticky traps)
FfF e, (Gerades e I18-993 (fouags T8
2?), Afed-ay (foufarlt afga))
O Chemicals (specify below)
Irfes (I AYHE 99)
Name of chemical PCP # Concentration
IAfeE T &H Ut adt # [ SCECICEre]
O Other (specify)
I II (AYAC FJ)
Other
(specify)
a€l dg
(AYHS
EC)
Confirmation/Update Log:  ymdt/mrgsfags Sar:
Date 3wty

Initials 22 SA3H3

Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
HAdd<S 7.1 37} 257 w2 mEiH B CanadaGAP 3ra gafim 1 2018 v7.1

E. Pest Control for Buildings - Page 2 of 2
a. forgsigdt Taedds - Us 2 e 2



F. Water (for Fluming and Cleaning) Assessment

g. U (us g8 mi3 el B8 yuiae

Instructions: Complete and/or update annually for all water sources. Check off (V') those items that apply. Make additional copies as necessary and complete Page ___

than one page if required.

frefesi: 773 ust @ §37 B8 A8 YT W3/A WU JJ1 7 HE S ge IG 857 3 (V) T [5G BIr6| Agd3 © HIE J9 Fdiv 5576 w3 Aag B'F 3 g0d e € Agds I
Fls T f5dd egHe W3 YT Al

ANNUAL A3

of

Completed by: Ydrdadds eS8 Date: 3dly: Page Y&' of &
Water Source Water tests 1412“ é é“z Corr?ctive
(e.g., municipal, |[Re-cycled| Stored ltems to Access |When will the Dates 3dffat . Actions Cleaning and
well, surface) (v)? (/;1?31 Commodity*** :;g Method (che(;;;ach it—jan;) waterf::t be Priotr to:>t 2nc: w?ter ( sei:ﬁgples Treatm(::gt**
Frdtass| mo THZ Sdtar uyga weh et use tes es ) weret
@evaafeﬁa:aava“r )2 | v)? ) n"aaié)( udtufgdted egsed | vdw ﬂ“g;agam Fater
U, v, 38) st | ufssie | gaordwe | (99 €O
Aar? e g
O Fluming O Pvit O Ammalsgrccess O Cleaned
S 980T ugr Ho<d' < Udd HS
O izgrro—coqling/cooling O Spray O Iz:_gotf O Treated
&G & II&/ gI9 Buge dfes
&T IIF O Hose TH BT O Cistern
O Washing Eusil O Working et &t
ey O Tap condition E=Eil
O Drenching =) of well/pipes o Well
fare agar O Dump tank Yy /Urengt ¥J
O Final rinse IJI TS IH Fg& o O Other
it fsgz O Pressure TB3 I I9
O FORPOTATOES wash O Other possible Using
ONLY: Chemical Sga i hazards Appendix
application (during O Other: assessed . )
packing) e I3 (describe): gy 2 =33
fAgg wrgw wet; J9 Hee afenr
I L[é':n = Y33 T HBIE O A8
FIT JB) (FI=5 FJ): O B w
O Wetting packaging O Ha
accessories OR:
I .
O Humidity/Misting
SHT /g
O Hand washing
Rz
O Cleaning equipment
containers/building
ASE Quade 1/
foras
O lce =d2

F. Water (for Fluming and Cleaning) Assessment - Page 1 of 3
. Yt (375 g8 i3 el BE) uatEe - UsT 3 T 1

to indicate more




Water Source Water tests Yt @ 2Ae Corrective
(e.g., municipal, |Re-cycled| Stored Items to Access |When will the .Dates sdftart . Actions s | Cleaning and
well, surface) ()? (v)? | Commodity*** Use Method (check each item) | Water f'rdSt be Prlot" t’-’t 2"‘: w:\ter ( seebgré?lvn)wp €S | Treatment**
A3 Jardlass| mi i THAS =33 Ecicy yJgg et Wet (a3 use use tes es . Haret w3
(@eggs e Aaadl|  (v)? v)? e 7 ) vAufrfies| wazed | vdw ﬁtlg;e"lgﬂaau et
U, v, 38) st | uiisiw | gaedne | (9O GTUSE
= Arear? e [eSi))
O Fluming s gzt O Pit O Animals access O Cleaned
L' Hydro-cooling/cooling H3r Teedt & ugg e
Yl 5 527 IIoT/ O Spray O Runoff O Treated
O oo Sk uEt Burge dfez
= Washing O Hose =5 o= O Cistern
Drenching i s/gar =t : st &t
O Finalrinse nmuat fsgg o Work,'hg :
O FORPOTATOES ONLY: [0 Tap condition =il
Chemical =il of well/pipes o Well
application O Dump tank yg /e & ES)
(during packing) IT TS IH SI& < O ggeara
M B O Pressure JG3
O W (0 592 léé) wash O Other possible Usin
Wetting packaging g h q 9
accessories e - gt?er' a::;szd Appendix
R3fHa IS § EErY : . '
Humidity/Misting g 39 (describe): "gsd ¥ 293
/a9 GER:EL Ffem
Hand washing H3d T HBEE O A€
0 , , (TI= II): O pw
Cleaning equipment O Ha
containers/building
HZE Guags OR:
F9/fogs )
O lce 592 A
O Fluming ¥s g8t O Pit O Animals access Cleaned
| Hydro-cooling/cooling Har Teedt & 1E_i€ S
Ul 578 S8 a7/ O Spray O Runoff O Treated
O oo g9 st BurgE dfes
D Washing 27 O Hose = g O Cistern
Drenching f3rsT agar -y ) st S
O Final rinse 1wudt fogg o WOl’k.II’l]g g
O FOR POTATOES ONLY: (O Tap condition &t
Chemical ==l of well/pipes 0o Well
application O Dump tank Yy /yrght & I
(during packg%? EEdSE IH I & O Other
< M : I3
YT (3 SR I2) - ;raeSShSUfe O Other i ; e
O  Wetting packagin M possible Using
g packaging CRsry hazards ;
accessories - 0 gtﬁer' assessed Appendix
DIfdaT s § FI : . .
Humidity/Misting IG I3 (describe): nesy & <93
/e J9 Aze FSfen
Hand washing Y33 T HSEE O A€
O , , (TI=5 FI): O B
Cleaning equipment O Hqr
containers/building
S OR:
/g3 )
O jce =592 "

F. Water (for Fluming and Cleaning) Assessment - Page 2 of 3
. U (Us 528 w3 ATl B uSiae - UsT 3 T 2




Water tests Yy @ 3ne Corrective
Water Source - - Actions
(e.g., municipal, |[Re-cycled| Stored ltems to Access |When will the Dates 3dfia . o5 | Cleaning and
well, surface) (v)? (+)? | Commodity** Use Method (check each item) | Water f":t be| Priorto |2nd water| Sei:ﬁmp ®% | Treatment**
A e iz Jardtass| mii s THSH a3 Sdtar yJgg et et (a3 use use test test . AgEl M3
(ETggs S Agadl|  (v)? )? e A) udt ufgsdt e w33 | e ﬂ“fa;%gwa?“ Aafe
U, yg, IB) FeE AT | yfgsier |gRardme | (9SS
e H2ar? e | o)
O Fluming ¥ g=g@t o Pit O Animals access O Cleaned
O Hydro-cooling/cooling o3 Aeed o LEJ'—U’ S
Yl 5 S8 IIeT/ O Spray O Runoff O Treated
oT IJB g9 st sugE ez
O Washing g O Hose TH FBT O Cistern
O Drenching fIisr g Y ) e
O Finalrinse et fauz O Work_lrlwg ‘
O FORPOTATOES ONLY: (O Tap condition it
Chemical ==l of well/pipes 0o Well
application O Dump tank g /et & yJd
(during packing) I TS IH d96 O Other
S Mg BEL: O Pressure TB3 I8t Ig
o (09 s 98) ! . .
O et ) wash O Other possible Usin
Wetting packaging oy O h d 9 )
accessories 0 g;ﬁ azar Sd Appendix
N3fdar s & foter ago er: assesse . )
Humidity/Misting I I9: (describe): W”i?ﬁqﬁf I3
&0 /aag J9 HsT
Hand washing Y33 T HBEE O A€
I LA (2955 99): O Bw
Cleaning equipment O Har
containers/building
<El S OR:
I/foHa3s .
O lce w9= G
Assessment Guide: Assessment should include runoff from agricultural chemicals, fuels or manure; contamination in pipes, cleanliness of cistern etc
WSS Wil HBigE R9 93Tt I, 9% 7 gFt U © 88T 3 9T urht feodt dieat, U @8 25 @ Fe-FerE wife mis 92 T 9
*Corrective Actions: ~Install devices to prevént backflow Test water for Total Coliforms and E.coli using an accredited lab conforming to ISO 17025 or equivalent.
i i, -S928 FU8T B8 U39 BIrG U & IS0 17025 7 AR 99r9d Ha3™ U3 39 3 28 J@IeaH 3 8.3 © 38 SHe 9976
-Consult with experts -Construct barriers (e.g., fences, ditches) Appendix A: Shock Chlorination of Well Water — An Example
HIT FB 7SI 99 ared 9T (GergdE o T, ¥E) wgdy €: II 3T &8 Ul o aBdIeHs - e gegss
-Install filtration —Mamtenance of well or cistern Appendlx B: Chlidrination of Water for Fluming and Cleaning Fresh Fruits and Vegetables and Cleaning Equipment—An Example
-yzdt AEfu3 HI 7 Ul & 2ot & HTS WEET W: US IETET W3 3 28 W3 AgHM € A W3 ALY Gudde 38 éams-ﬁ—oré]m
-Use alternate source T evel ground to prevent runoff Appendlx H: Cleaning and Treating Clsterns An Example
S 13 =93 U & g 3 f89e 3 gofs sdhies Yograd  WeHD I UE & Jof & Aed w3 e -

**Cleaning & Treatment: v to indicate cleaning &/or treatment, what was cleaned/treated, which instructions were followed or what treatment method used (e.g., UV)

et m3 dafe: fﬂ&*@@/ﬂ*éﬁﬂzmw\/?mw@ foret et/ fowret ot famr A, fagamit faerfest Hish ae o Seie e faga fogar atar =g famr (@eragzs = UV)

***Assess water uses for each commodity and ensure water tests are taken at the appropriate time(s)

IIF THI BE U] D 293 A9 3 Helat 9o fa UrEt © A g AN (AfHm) 3 i3 I® 96

Confirmation/Update Log:  yadl/mrafsags Sar:
Date 3ty
Initials & SA3H3
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
AAdd<S 7.1 3% 255 w3 mar 5€ CanadaGAP 3w gl it 2018 v7.1

F. Water (for Fluming and Cleaning) Assessment - Page 3 of 3
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G. Cleaning, Maintenance and Repair of Buildings

Y, foasid Agrel, 2Uss vi3 Wars

Instructions: An inspection of both the interior and exterior of your buildings (e.g., packinghouse, storages) (except agricultural chemical
storage buildings) must be conducted monthly [when in use and where possible (e.g., not a sealed storage)] and the following checklist
completed. Place N/A if certain structures are not applicable to your operation.

faefesi: v s fHg3t e negsT W3 TIJ8T AJeHs (Gegde er dfddl TEA, ACIr) (B39 IAes Acdr BHI3 3 f9aT) Wik
39 3 Aoz I gdter 3 [AE @a3 €5 92 W3 fi'8 Hee 92 (Gegde e ve AIA adh)] W3 Jad! Foi ydl 9t orafiet J1 7 375
Fgr e et ToT B 3 I I N/A 183

Completed by: Date:
YgT 95 T5T: 3t
Building ID #/Name:

fovras net 31 #/ v

Interior of Building

(Permanent Structures) Maintenance Required
fenrgs = niegs fom yz3 € Agas
(rErel 'ig)
O No holes/crevices/leaks in the building If any of the above has NOT been checked off (v'), please describe
(e.g., walls, windows, screens) the maintenance required.
forgs &g ot go/eas/ fone (Geggs = A U3 P R 3 @ 7t (v) T fors &t SIrfor famr 3, fagur a9
o, 3, Uge) st HIB & HgI3 T TIES |

O Lighting is shatterproof and adequate (e.g.,
packinghouse is bright while potatoe storages are dark)
et § daT 3 Foenr famr I w3 89 83 wigHg 35 (BTaSE
2 Afetd TEH A T8 I Fefd B ASIH I&9 T3 I6)
No pipes or condensation leaking
fam urdhy 7 dFenrs &Y fare adt 9
Floor drainage is good (floor sloped, drain covers clear)
2IH T fedH-Y=0 997 J (e 29, foarA-oft 7g J)

a Floors, walls and ceilings are clean and free from garbage,
spills, rodent droppings, etc.
291, dd' 3 3 F3-agac, f3sae, giow e 3 w3 3

O Floor is free of crevices that could harbour pests or debris
290 8% T9F 3 I3 I 1 UHS 7 HBY § gur AaeMf 96

O Fans and/or air filters are dust-free, clean and working
properly
U3 3/+ 92 8 fescd U= 993, e 3 Jall 397 S a9 39
Sre)

| Animals (wild or domestic), pests (insects, rodents, etc.) and

bird nests are not present
Uy (A 7 w3g), A (U3, g9, nrfe) w3 Ui € mrge Hge

&t g5
O  All materials are in designated areas (e.g., packaging Date and name of person work was completed by:
materials and product) I 3 A YT FIG TB feeSt T H:
B BE 52 U39 9 Is (Bvage @ Uafdar
AHIET 73 §3ure)
- Adequate ventilation Date and signature of person overseeing the work:
= ) N I W3 oIt F9s T fond3t © TA3HS:
O Control measures are in place to prevent cross-contamination

from other activities/items (e.g., employee movement,
dedicated areas/equipment, etc.)

AT/ et I8 39-891 3 998t B8 deds IS Hoe
I5 (B9 B8, HBHH IBTS, AHIIS U39,/ A, wife)

G. Cleaning, Maintenance and Repair of Buildings - Page 1 of 2

Y. forgst &t Agrel, RUs3 yU3 - Us 2 T 1



Exterior of Building

(Permanent Structures) Maintenance Required
feywras e grggw fdm 2yz's € Agas
(et gig)

a No holes/crevices/leaks in the building If any of the above has NOT been checked off (v), please describe

(e.g., walls, windows, screens) the maintenance required.

g3 &9 a8 go/eagt/fane (Geggs = A Guds3 &5 fam 3 @ At (V) © foms &dt sarfenr famr 3, fagur a9

o, 3reif, Uge) &t RIS O Hga3 © TIE6 9l
O All windows can be closed OR have close-fitting -

screens that are in good condition
At figah de Sidm 7 Aeemit 96 A 3a1-fefdar =8 uge
g4t o83 K9 98

O /2 meter wide perimeter strip of stone or crushed gravel OR
short grass around building
g3 @ WA-UR v Hies 93 W9 T U'Hg 7 godl I8 gadt 7
S WI T Y I

O No junk piled within 3 m of building
(e.g., old or unused machinery, garbage)
g3 B 3 Hied ieg I8 a9z © B9 &4l STImrr (Eeads @4
gl 7 233 €9 & mrgE @ HHled!, I)

O Weeds are controlled
O Laanrainage around building is good
forrg3 © wh-um faam ysdg gar 3
O Dumpsters are emptied as needed to prevent pest infestation,

and surroundings are free of debris
F3-T § UAc @ Jeed W3 WMS-gns € T3<E § HBT-
IfT3 Iy B8 7gI3 WA HEl N3 Fier I

O All doors are clos?a-fitting
a Doors that can be secured (i.e., to lock storages when

unsupervised)
TIeH A A ISt A3 A Aae I8 (MR fa Su-qu Js & J= 3
AEIH § 8 SIT)

Exterior of Building
(Non-Permanent Structures)
ferras & gogw fomr
(nirEret B19)
O Roof or Cover (i.e., tarp)
83 7 gac 3¢ (iR f3 39U®)

O Land drainage around structure is good
9 T B-ed TSl foaH ysio dar I
O No areas where pests can live/feed/hide within 3 m of
structure (e.g., old or unused machinery, garbage) Date and name of person work was completed by:

29 T 3 Hica ied T I8t U339 &t T8 U Ifa/H/8x AdE | 3dhy w3 dH uar 996 @® fevast & o
(Gegaz = yod 7 =93 &9 & bz Tl vitedt, 3=) -

a Weeds are controlled
~ Date and signature of person overseeing the work:
IIH W3 oIt a9 T fond3t © TH3HS:
Confirmation Signature: YH1 eA3Y3: Date: 37a14:
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
HAdd<S 7.1 378 28 m2 HEF 8E1 CanadaGAP 37 Hofmi St 2018 v7.1

G. Cleaning, Maintenance and Repair of Buildings - Page 2 of 2
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ONGOING dI8dhii
ar. u3tardt wrag @ fewm (U39S gATfee)

Instructions: Includes all applications from pre-planting through to, and including, harvest/storage. One Form must be completed for EACH PRODUCTION SITE.
foefesi: yaidl Bargs 3 Ulgs' 3 g™ © A9 TA3HS W3 SAS' T T&l/ACIH HHE JI5| I3 f¥d €3ues Aa's 3¢ [©'d a'9H dgd Ya™ I gdie” Ji

H1. Agronomic Inputs (Agricultural Chemicals)

Operation Name: Previous Year Crop(s): FOR POTATOES ONLY: Current Crop:
ITgeTEl T SH: fues s & 2ns (eAs): firgg mirgwri sEl: TISH'S SHS:
Seed certification #:
ot #:
Production Site Information (e.g., Field/Block # or Name/| Production Site Area Date Planted: Variety:
ID/Legal Description): (e.g., # of acres/hectares): Barge € s9iu: fama:
83ues s d readt (@eraas = 93/9%d # Af 5™/ 83ues Aas 939
el #. [ Tdet eges): (Buraaz = 2azi/dadnai T #):
F?:rtﬁlﬁirt)?:ed Method of Signature of
P Actual 9 Application (air, |Earliest Allowa- Applicator or if
L roduct/ . hectare, acre, Label L
Application T Quantity Used . Area ground, furrow, ble Harvest Custom Application
Date rade Name PCP# |[(e.g., 22.28 kg) cwt, tonne) | Instructions Treated seed, foliar Date (EAHD) PHIDAA Wea.tl.1er Invoice is Attached
83ue/ Tug 9 <220 <9 B de Followed (v) ’ . ytrgmrel/ | Conditions .
femus P Wt 4 | wms g et Y frofugi | QU | fomwsags e |deshwegdtdar) T g5, S gmg | G599 eI A
EiCiicH W3a (@ergas (Gerose o Yottt (v) famraza | sdtar (o=, e, | o € 3Tt A gaft e nigwlt s5s
e 22.28 faar.) Yadnrg, ¥z, &, g, dfsn (EAHD) 3EH 3
safBe €, @) wd)

H1. Agronomic Inputs (Agricultural Chemicals) - Page 1 of 2
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Rate Applied Method of Signature of
Actual Per Unit (e.g., Application (air, |Earliest Allowa- Applicator or if
Abplication Product/ Quantity Used hectare, acre, Label Area d.f ble H t Custom Application
ppDate Trade Name | Lop “"‘“z'zyzsske cwt, tonne) | Instructions | L 0F | 9r°”"d ’f‘:fm‘”’ D‘: ErXflT) PHIDAA | Weather | Invoice is Attached
o @3ye/ Tug (6.9, 2228 ka)l " g Followed (v)| g seed, foliar) | | aae( A ) | R¥gnmdt] | Conditions | fabara @ ewsus wt
et TEH o '"'“f(?m yHafse | us foefest 'f‘anmg:' eftar aamzw -waﬁ steed imftaws | A daft e wewH ens
- ST (S (Geageed | Mg (v) (g=, ¥es, Fta
= 22.28 fa) 3 50 e s, i, Ufgn (EAHD)
safsg &, =) =)
Confirmation Signature: YH1 EA3Y3: Date: 37a14:
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H2. Agronomic Inputs (Other)

a12. Q3tgrEt Hrag © fs=w (I8 IJ9)

Instructions: Includes all applications from pre-planting through to, and including, harvest. One Form must be completed for EACH PRODUCTION SITE.

foerfest: yaldt Barg= 3 Ulgs' 3 o™ © A9 FA3HS W3 gAS' & Tl AHE Io| I3 fEa 83umes Fams 58 £ a9 7gd Y™ I gdie” JI

Note: Mulch and Row Cover Applications DO NOT need to be recorded for Bulb and Root Vegetables.
EUzT: urg Yfam & nrragT w3 Ul € g9 T RA3HS g8 7 A T8 RerM € 88 89r I Hgdl adll

ONGOING dusdhii

Previous Year Crop(s):

FOR POTATOES ONLY:

Current Crop:

ID/Legal Description):
83ues s o reardt (Bergas e 93/a%d # At s/
el 3./ It Tges):

(e.g., # of acres/hectares):

83ues s 939

(Berga< e Bazi/dadnat v #):

Operation Name:
Jrgerdl T &: fu=8 A5 & gAs (ensi): firgg nirgnii sEL: TIINS SHS:
Seed certification #:
S YHEIgE #:
Production Site Information (e.g., Field/Block # or Name/| Production Site Area Date Planted: Variety:
Barge € 3t ot

COMMERCIAL FERTILIZER APPLICATION =yad ye T fermrsws

Date Blend
3y fimas

Rate
gd

Fertilizer Lot # (if applicable)
ye eg # (Rsad)

Applicator’s Name

fadarg e ™

H2. Agronomic Inputs (Other) - Page 1 of 2
a12. QFtardt wrgg = faem (aEt d9) - Usr 2 T 1



MANURE*/COMPOST/COMPOST TEA/OTHER BY-PRODUCTS!/PULP SLUDGE/SOIL AMENDMENT/MULCH AND ROW COVER APPLICATIONS (except for plastic)
gl ganyst ure/ ganyst ye & gva/fen 3 firse @8 da 83ure 1/dsy A8A/ i e Aius /ura Ufan e nimHaT »13 U @ dae v fom3ws (ugmfea 3 fasi)
Earliest Allowable Harvest Date*
Date What is Applied Type*! Supplier’s Name Rate (according tz:lg;a)roprlate time Applicator’s Name
- N )
3dhy dt srqr der @ fam* AuBTeEna e & Tg et et Gt et ¢ sy fadarg er s
(efe3s mi <t 2t us=a)

* Manure (cattle, hog, poultry, horse, etc.)
* g&t (Ud, Ha, Haaiti, Wa nirfe)
TOther by-product (seafood waste, vegetable culls, etc.)
139 €3ues 3 g2 (feniga miedl 37w, =idvi radii »irfe)
Confirmation Signature: YH1 EA3Y3: Date: 37at4:
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
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FOR POTATOES ONLY: fiHag mrgnit B€t: ONGOING S5t
H3. Agricultural Chemical Application (During Packing)

a13. §ftgft amfee fomdvs (Afdar 29'%)

Instructions: Includes all applications during packing.

frefest: Afslar 89 A9 BASHS IS

Operation Name: Production Site Information (e.g., Field # or Name/ID #/Legal Description): | Variety:
Jrgerdl @ &: B3ures nEs € Areardt (@erage wF U3 # 7 /el A, #/addl Taes): famni:
Application Product/ Trade Rate Aprilllted Per Unit Signature of Applicator or
Date Name PCP # (cv}\;mo;:e) Quantity Treated Lot ID DAA if Custom Application Invoice is Attached
ferdus & | @sue/ eug ey | it Ut # k! & =93t ardt wsar 29 &t et S stae fadera @ ensu3 7
Tty gl (1 swtsg < A Gaft & it wEe 3 3
Confirmation Signature: YH1 EA3Y3: Date: 37a14:
Version 7.1 CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1
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ONGOING dadnt
. Equipment Cleaning, Maintenance and Calibration

W, Gyage €l AgrEl, UIS W3 TIAEC!

Use this Form to record production site AND building equipment cleaning, maintenance AND calibration.

@3uTs AE's € @8y w3 fengs Guags € AcEl, BHI'® W3 egns Tl B feA @9 © @93 adl

***This form is also to be used to record water storage (e.g., tank/cistern/container) and packaging material cleaning although neither are
considered as production site or building equipment.

-+ UTE ACIH (TI9s 8¢, a/l4l/aa3a) § €9 ada w3 Udfriar miarst € Aevel 8¢t & fer evov € €93 a3 guifd fegst o fan § &
€3ues FEle /7 faBfFar QuagE adf Hiswr mer 31

Instructions: An inspection of your building equipment (e.g., cutting blades, brushes, packing/repacking lines, conveyors, belts, chlorinator, sprayer)
must be conducted at least weekly (when in use). Check for leaks, broken, loose, corroded or damaged parts, soil, mud, build-up, etc. and any cleaning,
maintenance and calibration needed. Hand-held cutting and trimming tools that come into direct contact with product must be inspected and cleaned
daily with this activity recorded daily. See Section 8: Equipment for requirements for production site equipment. Record required activities below and give
a brief descrlpt/on of why and how you are performing the activity.
foerfest: 3973 193 Gydde T AgeHE (G8I9E & Ficd] 983, IaH, Ufsdl, Jrifsal 8dls!, daend, S8, F3dided, AY §96 T8 H3J) Je3y
Ro83 diz A grdter 3 (Ae 293 &9 9°)1 faAre, 22, 88, ¥a i 3ams IR, iidl, foag, foas nife w3 38 & AT, eHF'S W3 earyel B8
791 g fafomr Jere on q9€ I8 IF 58 27 3 a3 ITHE T8 He I3 63U &8 Mg Augd &g W I6 3 78 i AiE 396 gdie I5]
Zgrs 2 G3ues AES QuadE B9 87 TH3 Guads| Iot STy JIEifedy ear a9 W3 IHT 96 W3 4 aEifed a9% 7T 99 I 6 € HY e9E

|

Date Employee Completing Job | Equipment Activity Performed On | Activity Code* Brief Description of Activity
Eiciic) S YTT IT6 TS HSHH fim 3 uaa< ardifedt adt arsifedt as* arsifedt & iy =g

I. Equipment Cleaning, Maintenance and Calibration - Page 1 of 2
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ECiE| M YT IG5 TH UETHH

Date Employee Completing Job | Equipment Activity Performed On | Activity Code* Brief Description of Activity
fm 3 Quaae arsifedt adt grdtfedt a3+ gifedt =

T HYY =95

*Activity Codes: 1 - Calibration 2 - Maintenance 3 - Repair 4 - Cleaning 5 - Inspection 6 - Other (specify)

IEifedtds:  1- egmEel 2 - eHIE

Confirmation Signature: YHl EA3Y3:

3- YoH3 4 - AgEt

5-fggdyc 6 - deldg (AuA<e ad)

Date: 37d1d:
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WEEKLY/Daily (peak season)

J. Cleaning and Maintenance - Personal Hygiene Facilities
5. Hg'El n3 BUI'S - f&dl nee3 gfegei
Instructions: Record cleaning and maintenance of both exterior and interior washrooms and hand washing facilities. Complete at least weekly (while in use) and daily during peak season for each facility.

Write N/A in column if not applicable to facility. Cleaning includes toilet, sink, floor, paper towel dispenser, all handles (e.qg., toilet handle, door knob, tap), etc.

foefesi: wiegal w3 998 ©F gHESHTe w3 IF Uz e gieare’ € AeTd W3 HIHF TIr ad1 I9 HieT B8 A3 g3 29 WS We Je3ed (AT @93 €0 JI=) W3 I Y™ 331 f afeqr 3 avqr adt
Jer 3y g N/A 381 Feel 80 W, Sfi7s, 29H, JUd oe8 SHE 395 &5, Aid 78 (eads e Yums & Ho7, egem of o, ), e HHG Ib)

Type of Facility and Location:

gfeqr w3 Ay € famy:

gesed/dms (His §3)

Date
and
Time

Assessment of Facilities (e.g., do
toilets need emptying, are extra
supplies needed, etc.) Check () if
assessment OK or after corrective
action(s) taken (e.g., pumped toilets,
stocked extra toilet paper, etc.)

AgH3 € Yaiae (6Tgae ex df gsys

Yl 396 €1 7g9s I, dt dg AN € B3
3, »irfe) 719 (v) A uSiae Sta A Agydt
fafamr < 3 gme (Begas ed Yu el
IHBUS, IT UHTS AaTd 9, mrfe)

Items to Inspect For (v)

A9 et

Wi (v)

Employee Responsible for

Disposable Paper
Towels

fea edt eaz A Hees
a1 T9TE © TS

Soap

Water Source
Operating (Hot and/
or Cold Water)
78 {3 Guafar (aram

w3/t 33 Y)

Toilet Paper
YYTS T ST

Hand Sanitizer/
Wipes

Jg g 995 T8

Asterdiaa/=dtun

Company
Garbage AgEl BE flee yaTE
Emptied (wst meret ydt 3= <t ynd
gFudt iz famn  os w5t ensus a3)
Fyat gniaT AgTEl @ US de
&t ygdt aas et fenast

Cleaning (sign to confirm
all cleaning completed)
OR Person Confirming

Cleaning Completed by a

J. Cleaning and Malntenance Personal Hygiene Facilities - Page 1of2

5. AgTEl

w3 TS - f&rl vz afegret -

Uar2 e 1



Items toz:;'sl‘pect For (v)
g Wet (v)
Assessment of Facilities (e.g., do Employee Responsible for
toilets need emptying, are extra Cleaning (sign to confirm
Date supplies needed, etc.) Check () if all cleaning completed)
and assessment OK or after corrective OR Person Confirming
Time action(s) taken (e.g., pumped toilets, Cleaning Completed by a
- stocked extra toilet paper, etc.) Disposable Paper Water Source Hand Sanitizer/ Company
w3 AgHS T Ysiae (Gergae eH df sy Towels Soap Operating (Hotand/ | . . Paper Wipes Garbage Hgret B fleT USTEe
g Mmé@aéﬁﬂam%ﬂﬂs g =reft =93 & Hez — or Cold Water) WS e e | I g g wR Emptied (mé}ngre"rga‘\ﬂz?ﬂga_z'?
?},»Fh)wé(/)#uwazaﬁaw'ﬁm@ a1 9T @ T mﬂs@y?ﬁm(m m/m@mwm "aa?sm?ensusaé)ﬂf
fafanr 8= 3 g (Begde e Yu =l 3 /a3 U) dydt g AgEt ¥ YI I
IAFS, IT UUTS aTd S377, mife) &t yndt aas T fenast
Confirmation Signature: YH1 EA3Y3: Date: 37a14:

Version 7.1
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HAdd<S 7.1

37 287 W3 FEin Bl CanadaGAP 3Aa gata gl 2018 v7.1

J. Cleaning and Maintenance - Personal Hygiene Facilities - Page 2 of 2
5. AgTEl M3 U - & Ades afegei - Usr 2w 2



ONGOING dsdhnf
K. Training Session 4. fiuysEl agaas

Instructions: Document when the Employee Personal Hygiene and Food Handling Practices Policy (Forms C Employee Personal Hygiene and Food
Handling Practices Policy — Production Site and D Employee Personal Hygiene and Food Handling Practices Policy - Packinghouse/Product Storage)
and minor and major deviations training session is held for all employees handling product/packaging materials/food contact surfaces. In cases where

employee names and signatures are not recorded, indicate in the final column where further records are available (e.g., payroll records, contractor
records) to track training of employees.

foefesi: TA3RA AT HBHH SIS AR 83" W3 IA6 HI'SS XTI 3151 (S79H € HBHH aa31di3 ATE3™ W3 378 Ho'as &l 3151 - 83ues
HE'S W3 H HEHH fnaS1aI3 AEE3 W3 376 Ho'ss fafanr 8151 - Ut T6H,/63ure AedA) W3 8¢t it €51 Seae st aanas §3ure,/Jafa
W/?%W%?W&HG@WW&??W&/Qaeaéﬁwﬁvwéwwmm?a@ Go' &9 y8HH € THHSTE € UF3S
I 3T "llgd TEH 2T 8 AN QUSTY Is 68 ©R (Gdas o UW-38 f9a7ds, dded & A=)

Number of Emplovees Topic Covered Casual Employee (C), Contract
. ploy [Form C or D, minor and major | Person Responsible [ Employee (CE), Payroll Record
Trained or - . . .
Date Embplovee Name deviations, or other (describe)] for Training (P) or Employee Signature
Ity & gm}_p y i S ey nizgars fafanr famr fiugrdt st fleg | »Ru8 Yy (C), 33 3 3 ysmH
iy 1% i"?' ang [eov e wi A, 82 M3 €3 gune, AT dd fenast (CE), 0-3% faaras (P)
= (zg=s a3d)] T YSHH @ EASH3

K. Training Session - Page1 of 2
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Number of Emplovees Topic Covered Casual Employee (C), Contract
. ploy [Form C or D, minor and major | Person Responsible [ Employee (CE), Payroll Record
Trained or - . . .
Date Embplovee Name deviations, or other (describe)] for Training (P) or Employee Signature
Ity & gmép y i S ey 39913 fiugrdt st @leg | »Ru8 Yy (C), 33 3 3 yamH
iy 1% i"?' ang [eovM e 7 A, 82 M3 €3 s, A dd fenast (CE), 0-3% faaras (P)
= (zg=s a3d)] T YSHH @ EASH3
Confirmation Signature: YHl EA3Y3: Date: 37dt4:

Version 7.1
AAdd<E 7.1

CanadaGAP Food Safety Manual for Fresh Fruits and Vegetables 2018_v7.1

373 257 w3 HEHinT 8€1 CanadaGAP 37a Hafsm dit 2018 v7.1

K. Training Session - Page 2 of 2
9. fifumre argras - Us 2 T 2



ONGOING <Tsdyi
L. Visitor Sign-in Log &. Sl €A343 ST

Instructions: All visitors must sign in prior to entering controlled-access areas (within buildings).
faefest: (5tif33 udo 339 (ffHg3' € »feg) o eHs I J ISt A Ho'a'st EATHS Hgd a35!

VISITOR POLICY y&ars &1t
All visitors must: A3 ysast el agdt 3 fa:
O Remain in the area they are given permission to be in (e.g., contractor remains in work area only)
e feaas fE3 a2 8939 €9 Ifds (BTods o daud aH ad6 & 939 f&g It Ifder I)

O Refrain from entering controlled-access areas if the visitor has a disease or illness transferable to food, symptoms of such a
disease or illness, or an open or infected lesion

A yEErst § A€ wiAdt fst 7 991 9 7 376 €8 7 Aaer 3, wiadt fadt 7 391 © 88T, 7 A€ HE A SRS e 9, I w3z uds
U39 RgTs e 3 99
O Wash hands before entering controlled-access areas
O Not handle product or materials unless given permission
o3 fise 39 §3ue 7 AHG & <93¢
O Wear appropriate protective and/or food safety-related clothing
This includes:
HeAY I W3/ 36 A ferw-He g3 Uz s
for &9 THs 3
O Shoes must be cleaned, changed or covered prior to entering if they are visibly dirty or soiled
I3 Ag I2 TR I8, 1 89 feus &g 3t At HA =& I& 3F eus It 3 ufast 9e8 At gd I8 gde 96
O Other (specify):
I8 IS (AUHS §I):
O Sign in below to indicate they are informed of and understand the visitor policy
fog SR B Io" THIH3 39 9 8% & yEars A5t 99 B3 i3 famr I w3 fong mis IE 36

Date Visitor’s Name Company Name, Purpose of Visit and Location on Premises

i wEaEt @ s JYSt T &, ygTaT3 T HareE w3 faurgs ffe nas

L. Visitor Sign-In Log - Page 1 of 2
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Date

Visitor’s Name
TEH

Company Name, Purpose of Visit and Location on Premises
st T &, ygTar3 T Hane w3 faurgs ffe nas

Confirmation Signature: YHl EA3Y3:

Date: 37d1d:
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MONTHLY MR

M. Pest Monitoring for Buildings
A. fouasi g8 dne fsdtue

Instructions: Traps and control methods must be monitored a minimum of once a month (when in use) and the findings and action taken
(if applicable) recorded below. Each trap or area controlled (e.g., for insects) must be recorded. Make additional copies as necessary.

foefesi: 42 u'e HAiS €9 fq @19 (Ae @93 9 J°) afgdhy w3 Jg a9 € Ffy © fsdtue Agd J= gdier J, 9 w3 i3t ot a9eel (7 &g
a‘r)aaareaﬁaé/aasraﬁsﬂﬁfﬁmﬁyaza@e’aaseﬁwﬁwaﬁ)aﬁaaeaﬁa??ﬁvaa??waéamsz@/

Building ID #/Name:
fevrgs et 31 # /a0

Action Taken

Device Number (same as Form (cleaned area or traps,
A) or Area Controlled (e.g., disposed of in garbage, chemical Person
Date insect traps) Findings treatment, changed traps, etc.) Responsible
ELCiE] Budas 38d (TIH € T ANG) g (1=t arelt spgeret ELEC)
favifys 339 (§urgas = uaﬁmr (A2 St3T famr 939 7 IFSM, fevast
it M) I3 T‘EH Afenrr, Irfesa dede, sTdmit
- Jdoit TS, wirfi)

M. Pest Monitoring for Buildings - Page 1of2
7. fenrgst get e fadtue - U 2 & 1



Action Taken
Device Number (same as Form (cleaned area or traps,
A) or Area Controlled (e.g., disposed of in garbage, chemical Person

Date insect traps) Findings treatment, changed traps, etc.) Responsible
Ity Buads 99 (TIH § © ANS) 7 At &=t ardt argerdt il

fssifys 939 (Guggs = uSfamit (e Stz famr 939 #F afga, femast

- It FfF S, wirfie)
Confirmation Signature: YHl EA3Y3: Date: 37dt4:
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DAILY d&'&T

N1. Water Treatment Control and Monitoring

uh @ Aaite o favigs w3 fsdtue

Instructions: If using chlorine to treat water, complete the following chart to control and monitor your chlorine treatment at least daily or more
frequently based on your operation’s needs. Refer to Appendix B: Chlorination of Water for Fluming and Cleaning Fresh Fruits and Vegetables
and Cleaning Equipment — An Example for an example of chlorinating instructions.

fgefest: 7yt & Jie 396 B¢ aBdle €93 IJ J, el F9eE T 8F 3 HIEI I’ fo T T9C & WS UT ITE 7 WAAD I & YT AI| WEHT v T
E8Y 53 1T TEBE W3 I 25 W3 ATH o FEEl w3 el QuadE B8t urEl 81T dddIsHS 7 e € Y Guads © 38 Y Geads]

Water Source: Concentration of Chlorine:

Y is: Bt T fedzdiags:
Method (e.g., injection): Volume of Water:
3dflar (Geggs = da): Yt &t wzar:
Re-circulated Water: O Yes O No Contact Time:
Yt v yg Hag dfenm: o o O & fise T mi:
Month/Date:
HdteT/3dh:
Pre-treatment Post-treatment

Date/ Concentration of Concentration of Water

Time Ch'°r"‘c;*|:{(§p"‘) or Am°“rx :;;h'm'“e Chlomg R(gpm) Of| oH of Water Ch?ﬂ?ed Person Responsible

TR | feke 3 ufoes et | Bt ot addi Ao | FeeFume | O 0P wftueton| U

= firtdtaes (ppm) s = fedsdtaas Famr ()
#f ORP (ppm) #f ORP

N1. Water Treatment Control and Monitoring - Page 1 of 2
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Pre-treatment Post-treatment
Date/ Concentration of ) Concentration of Water
Time ChlorlrgeR(spm) or Amour:;;:;hlorme Chlorlré)er\’(gpm) or pH of Water Cha(lsiqed Person Responsible
T | et 3o it (el o addte @ s Fekedwwe | 00PN | ytueton| S
& fedsdteaas (ppm) Fadis = fedsdtaas famer ()
it ORP (ppm) #f ORP
Confirmation Signature: YHl EA3Y3: Date: 37dt4:

Version 7.1
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FOR COMBINED VEGETABLES AND TREE AND VINE FRUIT ONLY: ONGOING
fagg Auas AEH M3 TaU3 W3 2% T8 25 BE: w ﬂ .

N2. Water Temperature Control and Monitoring

32, Yt 2 3unTs o fstigs w3 fasdiue

Instructions: During fluming, washing, or drenching (e.g., dump tank, pit), if water potability is not maintained for tomatoes/apples immersed
in water, complete the following chart to record your water and product temperatures. Monitor each load of product to ensure that the
product is at least 5.5°C or 10°F colder than the water (i.e., water is at least 5.5°C or 10°F warmer than the product).

foefest. 1s g=gion, U2 I8, 7' fIre J¢ (§e7gds o1 g3 ©, Ha), 7 Uel & UaI3" THed' /A € Uel 29 9 B8 99999 &l J iy fapr,
WE Yt W3 BT © IUHS' $ B9 396 B8 I5 K3 T9e § YIT a9 feg eanre mEl fa @3yme yret I wid-uie 5.5°C 7 10°F 8373 @syre 2 g9
fea 33 & fsdtue ad| (fe 13, uiet @3yme F wid-uie 5.5°C 7 10°F aran )1

Water Source: Method (e.g., dump tank):
Yy e Es: 33tar (Bergge & g3 €5):
Product: Month:
8su=: Mot

Corrective Action Taken

Date/ Temperature of | Temperature of . (e.g., cool product, hold,
Time Water (°C/°F) | Product ("C/°F) ?r:gezrf:;e :f;m‘::g dispose of, etc.) Person Responsible
3t/ ydesuns | 83y T SRHS zsnnpaipféagaa it aret Rawet arger UGG

i ("c/°F) ("c/°F) (@ergaz = §3ue &3 a9,

ya3aT, Hea mirfe)

N2. Water Temperature Control and Monitoring - Page 1 of 2
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Date/
Time

i)

Temperature of
Water ("C/°F)
yd ' 3yns

("CI’F)

Temperature of

Product ("C/°F)

83y T 3UNs
("CI’F)

Corrective Action Taken

Difference between (e.g., cool product, hold,

the 2 temperatures aﬂ-agi;g“})sﬁe Ofﬂ’ etc.) 3 Person Responsible
2 syt fég gaa o =
(Bergaz = €3u= 33" a9,

ya3aT, Ha mirfe)

Confirmation Signature: YHl EA3Y3:

Date: 37d1d:
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ONGOING daeii
e Gyede

Instructions: Complete for all product being transported to someone else’s premises
foerfest: 9’ A9 §3ue’ B¢ Yo Jd g & el faA J9 & FAar 3 J gt I

O. Transporting Product

Month: Hdla™:

Vehicle Inspected?

Tgs famr & g 39? Product Identifier
(Lot ID/ Pack ID/Field/
Block #/Pallet/Bin Tag) Quantit Truck/Trai Person
V') if OK or Same as on Form P1/ uantity ruck/lrailer inati ;
Date re(Co)rd hazard* ( P2 or Q) Shipped ID # Desc;thsig?nne:nd Reipozs|b|e
ES L] and corrective EsuTE ygase T ufgegs st | =da/eamdt Vifers w3 ﬁé?%aﬁ:gﬂ
action** (v') if covered | (29 mret. 3./ da vrel F./ HT3TT AR, # ' b N (B= =)
(v)yAdEAtad | (v)Aefmrd | as/awEa #/d8/Wd e
Y33™ W3 AT 291 (I TI/e2 ST
wae*é;%} ISEIGES HH'S)

O. Transporting Product - Page 1 of 2
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Vehicle Inspected?

=a5 frm €t wig 3¢t Product Identifier
(Lot ID/ Pack ID/Field/
Block #/Pallet/Bin Tag) Person
V) if OK i i
Date (Or I)'eICOI’d (Same as on Form P1/ g:iantgg TrucIIEI)T;aller Destination and| Responsible
gty | hazard® and g3 EPZ‘mor Q)w LrFaEIaappaﬂs‘t =Ja /Tt ‘nmCus:%maraaer e, (Loaﬁhdemﬁr)
c:(r;iaocr:xe (V) if covered | (@a mrél. &/ da w3/ HI3ar et # ' " (@)
(v) A ot (VREfrd | I3/awa #/d8eutd e
38 w3 9T) (TIHTI/S2 A=
H3d i AHS)
ISECELIE]

* Inspect vehicles for the following items:

* 3 i et € set eas’ € Afe:

1. Signs of pest intrusion 4. Foreign materials: manure, garbage, glass, oil, chemicals, plant or animal debris, etc.
Ure ous JE © 88T IS AT g, I, 9, 38, IATfes, UR i Aaedt ©f Ifde-yde wfe

2. Damage (e.g., splinters, holes) 5. Maintenance rec;uirea (e.g., hinges, locks or load-securing devi::es)
gza)ﬁ(@@aaseﬁméﬂr%w TS T 7gI3 (GTIIE T a9, IV A 'S § A o3 996 =3 W39)
HIH

3. Odours (e.g., chemicals, oil) 6. Refrigeration (e.g., leaking)
ges (BTdat = gAfeE, 35)

** Corrective Actions: If any hazards were identified above, the following may be considered:

* fadnit argerdini: 1 GUg B3 fan & y39 & ufgos i3t T8 3, Jofsfuz 3 fegg i3 7 Ao &

H3siads (8Tdds en Jedifiacd &9 fare)

A. Refusal to load product onto vehicle B. Sweep C. Rinse
8. T9I& €3 W3 B 3 Fead dJor . B'F HIe" e 0T

D. Maintenance (e.g., repair hinges, locks, load securing devices) E. Wz;sh/olean with soap F. Other
. THIS © 7ga3 (G899 I IHfmr & YIH3, 3B, 1S & g it 396 T8 W39) 7. AEE &8 Ue/HE S5 a. g Ig

Confirmation Signature: YHl EA3Y3: Date: 37dt4:
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P1.

ONGOING dOsdnit

Harvesting and Storing Potatoes (FOR POTATOES ONLY)

21. virgnii d Yerdt w3 WA (firag mirgnr BEl)

Instructions: Complete for any harvested potatoes that are:
- Put into harvested product packaging materials

- Harvested in bulk
- Put into storage

Completed by: Yo' dd& 5™

forefesi: ye I8 nrgwt 38 ygr 99 gz fa:
- IO 3T g ye ae
- F9H ffg g8 I

Date: 37a14:

Storage Name/Area/ID #: A33A e &aH/93g/mrel. ST #

Agricultural Chemical Application - if being applied
Ytadt gnfee fomanms - & srq At famr

* PHI/EAHD/DAA
met (Form H1/H2/H3 A“"etl'i‘“:im:‘
verified) ** Production site Product/Trade Name and Quantity | Application pl; catio
Product and Variety (v) was assessed (V) PCP # Treated Rate V ( tf)lrat‘.y’ Signature of Applicator
sy w3 fami “futgnrel [ e 9| ~EuTsnEsw | Gsue/adugwaunB Wi | e dFt | 3w ags e"'a'::?)s fadarg @ ensu3
S/ 2 (H1/H2/H3 | wsae &tz famr (v) Uyt # Wr3ar deg femirss
; Cuccictng
TaH yWifes) yahmt )
deni (V)
Variety
P
Harvest Date(s):
yerdt € 3ty
Bin Fill Date:
yhy ggs €t 3diy
Field # or Name/ID #/Legal
Description (Same as Forms H1 and
H2):
439 # A sH/mEL 3. #/ TEEt TS
(SGH M W3 JN2 T ANG):
1.
2. Cross section of the bin: W} & uar:
3.
4.
5.
6.

P1. Harvesting and Storing Potatoes (FOR POTATOES ONLY) - Page 1 of 2
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Agricultural Chemical Application - if being applied
Yt grfee fomanms - & s dist famr

* PHI/EAHD/DAA

met (Form H1/H2/H3 A'V;‘;tlri‘g;iz;
verified) ** Production site Product/Trade Name and Quantity Application (Spra
Product and Variety (v) was assessed (v) PCP # Treated Rate V tPI t'y, Signature of Applicator
83yre m3 famit *{rtg el [d g “E3umsREsT | @3ue/adEd v s w3 Ut A ;g%e ferds ags| Jentilation) fadarg @ ensys
/S22 (HIUH2H3 | weiae st famr (v) Ut # dedlidhrse g o5 'h“mg”""m
oM Yrfes) ydhnii = (g,
Fenrt (v) gererdt)
Variety
farmnit
Harvest Date(s):
yerel & 3ty
Bin Fill Date:
Yhyr ggs € 3ty

Field # or Name/ID #/Legal
H2):

(TIH I 3 J12 © ANG):

Description (Same as Forms H1 and

439 # 7 sH/mElL 3. #/ TESt =TS

1.

2,

Cross section of the bin: ¥Rl & War:

3.

4.

5.

6.

* Forms H1/H2/H3 have been verified to ensure that harvested potatoes meet the required pre-harvest interval PHI/EAHD/DAA for agricultural chemical application and the spreading of manure.

* T waltal g8 B¢ a1 4'S I8 wrgnrt & yeet 3 ulast gate Ut e et /€ € W S1/31 € @ istea gRfes feRses w3 gat

T flggag Ifemr J gIH J11/312/313 YHTES 13 I8 Ia5)

** The production site was surveyed to ensure that there were no signs of obvious contamination (e.g., oil or chemical spill, portable toilet leaking, flooding, animal intrusion, etc.) before harvest.

*x GIUTE HE'S & Iy f[Jmr J 3 7 13 yedl 3 ufast yI3'Y ygHs (G899 T 38 7 RS & Fg<, AZSl UH'S © 29T, Ul 395, Aded’ & s I wife) € JE Haz &7 JTi

Confirmation Signature: YH1 EA3Y3:

Date: 371y
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ONGOING gsdhii

P2. Harvesting and Storing Product (FOR ALL COMMODITIES EXCEPT POTATOES)
22. €3yre € =< 3 AN (mgnrt 3 fast Ad yeraat BEt)

Instructions: Complete for any harvested product that is:
- Put into harvested product packaging materials

- Harvested in bulk
- Put into storage.

Completed by: Yo' dd& 5™

frefesi: €8 J° @3y g yar ad I fA:
- F9 H3T <o € I
- Fo9A ffg I8 I

Date: 37a14:

Storage Name/Area/ID #: A33A € &H/933/wrel. 51 #

Product and Variety
83ume w3 famut

*PHI/EAHD/DAA met
(Forms H1 and H2
verified)

)

Ut wig mredt [t e uis
St/ Ft2d (H1I/H2 Tan
Yfes) ydhi gt (v)

** Production site was

assessed (V)
** @3UTS HT'S € USTES|
iz fapur (v)

Quantity/
Units Harvested

w3ar/
o aretnt feardhor

Field/Block #/Pallet/
Bin Tag
(Same as Forms
H1 and H2)
a93/asa %ﬂﬁz/tﬂﬂ@

(311 ™3 12 TIHT & ATS)

Packaging Materials
Used
=gt aret Qafiar miardt

Date Product Put into Storage
83uE § nd i due €@ 3dty

P2. Harvesting and Storing Product (FOR ALL COMMODITIES EXCEPT POTATOES) - Page 1 of 2
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Product and Variety
83uye w3 fami

*PHI/EAHD/DAA met
(Forms H1 and H2
verified)

)

Ut vig wret [t @ nie
St/ St ? (H1/ H2 g/au
yrfes) ydt dghni (v)

** Production site was
assessed (v)

** @3UES HI'S € HSES
i3 fapmr (v)

Quantity/
Units Harvested
H3a/

St e Pt

Field/Block #/Pallet/

Bin Tag
(SaHn;ea?lsd ':.|°2ng PaCkagISsgel\‘;latenals Date Product Put into Storage
A3 /awa # [0S/ @ | ot aret Qafifer miarct 83ue § AedA fEe due &t 3oty
ar

(311 ™3 12 TIHT & AH'S)

* Forms H1 and H2 have been verified to ensure that harvested product meets the required pre-harvest interval PHI/EAHD/DAA for agricultural chemical application and the spreading of manure.

* fod weflal ST8F B8 f3 € I¢ 3Tt §3 yedt 3 ulus gate Ul e wet /8 € W St/ € @ isteat gRfes ferss w3 gat

T fe7ag I I @9 a1t w3 12 yHEs &3 I I

** The production site was surveyed to ensure that there were no signs of obvious contamination (e.g., oil or chemical spill, portable toilet leaking, flooding, animal intrusion, etc.) before harvest.

** @FUTE HE'S § UIAMT m I 37 A 13 Yeel 3 Ufast ug3Y yeHE (§JdE T 38 7 JHE & Fg, Dl UHS € Sd1E, Ul 3957, Aed’ € s I fe) € JE Halg & JT)

Confirmation Signature: YAl eA3Y3:

Date: 37d1Y:
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Q. Packing, Repacking, Storing and Brokerage of Market Product
&. ufdar, dhifdar, #eg aast W3 Wradle Yraae € adadn

Instructions: Complete for any of the following activities:
- Harvested product being packed into market ready packaging materials (both in the production site and packinghouse, and includes your own and others’ product)

- All packing and repacking activities that involve market product (see glossary definition of “Packing” and “Repacking’);

- Market product being put into storage

- Brokerage of product

frefesi: Io ey A & astfedy Zet yar a9:
- €2 I2 G3uT & gavg sE v dafifar miardt 189 U9 d9a7 (§3ue Aas w3 MMddr 78R 2 ff'g, W3 393 Wy 3 I9' 2 §3UT FHG I5)
- fefar w3 FTar St At ST et ‘g Wraelle yrsde BHE 3 ("far w3 "I € meean fisTE 29);
- g & g @3ure IF9 29 Fhmr g 3

- yFae & 59aeH

ONGOING usdi

Date Harvested/
Market Product
Received/ Put into
Storage
= &t 3t/ gag Bt
f3nrg €sure enfenn/
eckcicy

Name of person who
Produced /Packed /
Repacked /Stored the
Product
83y v @3yres [dfdar
[ftar /729 a9 =B
fenast v

Product Variety
83ure gt famii

*PHI/EAHD/DAA met
(Forms H1 and H2
verified) (v)

Uyt vig mret [€t @ vl St/
St 22 (ar1 M3 912 S9N
yufes) ydnt g€ (v)

** Production site
was assessed (v)
** 83UES HY'S T
ySige iz famr (v)

Harvest Date

=l €t 3ty

Field/Block #/Pallet/Bin
Tag (Same as on Forms
H1 and H2 or P1/P2)
g3/g5a #/d8c/ud v 2ar
(311 M3 312 A7 21/22 <At
T ANS)

Incoming Pack ID
and/or Lot ID
e et da mredt St
3/t B vrel St

Q. Packing and Storing Market Product - Page 1 of 2
. garg BEl f3nrg @3ure &t Afdar i3 wadn - Uar 2 T 1



Packaging Materials Date Market

Packing/ . . .
. i : Wax Lot # (If Wax Primary Packaging [Secondary Packaging .
%’;%oggg;g? Re Batt:kmg Applied) Quantity Lot ID Material Used Material Used C;‘?fcgf(d Prodsutct Putinto
nret St ﬂa/a'ﬂ:(:a?ﬁﬂ i = 2T # (7 39 33wt 3. s Jafidar die Qafiar ﬁéﬁi‘m(milclﬁmzél#a awagé?fg;?'ge@m%
Sarfen fapr) =93t miardt =93t miarat : . e e
3 d# (v ada) 73 fET Sy &t sy

* Forms H1 and H2 have been verified to ensure that harvested product meets the required pre-harvest interval PHI/EAHD/DAA for agricultural chemical application and the spreading of manure.

* g weltal g8 B¢ 13 U'S I8 wrgnt §3 yerd! 3 ufgsT gate Ut W wel & € e /S € € asteat grfes fA3HS w3 gt T g€ Jfenr J @9 a1 W3 d12 fes i3 a8 Ia

** The production site was surveyed to ensure that there were no signs of obvious contamination (e.g., oil or chemical spill, portable toilet leaking, flooding, animal intrusion, etc.) before harvest.

* @3UeE HE'S § UIAMT fmr I 37 A 13 yeEl 3 ufast Ug3Y yTHT (§8JdE T 38 7 RS T Fg, Dl UHS € 21T, U 395, Aaed’ € s I wife) € JE Hag &7 JTi

Confirmation Signature: YH1 EA3Y3: Date: 37a14:
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R. Deviations and Corrective Actions

3. gE8E M3 Agdnf Jrgerdint

Instructions: List all major deviations, complaints and their related cause(s), corrective action(s), preventative measures and modified procedures. Record that employees have been trained

on the new procedures.

ONGOING dOsdint

foerfesi: 779 Wy geaTe, faes’ W3 85 &8 HeU3 396, AUl aaee (), foead Ins W3 HAMS Ear & Fol 9576 f9a7ad a0 & yam' § &2 &dr &% fHyste fe 3t ard Ji

Date/Time of Deviation
or Complaint and Person

Major Deviation/
Complaint and

Cause of Deviation/

Corrective Action(s)

Prevention of
Recurrence (e.g.,
training employee)

New/Modified

Employees Trained
on New/Modified

Signature of Person
Responsible for
Re-Training/Carrying out

Notified Description Complaint T A (i Procedures Procedures? (v) Deviation Procedure
guge o rdy/mit 7t Wy gege/fiafes v | gesw v ags/fiafes (») (m ?E?:H se/fifas€ar | yeEM SE/ARfas Eart | yso-fiiugtdl/gese €1
fiaarfes »3 wfes ferast T T flmd) ’ &5 i@ ard? (v) | S%8e SEt diea femast @
TA3US
Confirmation Signature: YH1 EA3Y3: Date: 37a14:

Version 7.1
HAdd<S 7.1
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ANNUAL HAS'ST
S. Allergen Information — Assessment

8. MBIl de 996 @8 33 d Areddl - HBidae

Instructions: Fill out the chart below to assess the potential risks of allergens in your operation. Column | indicates the allergens from a practice used in the production of the product. Column Il indicates
the allergens from something in the production site (e.qg., rotational crop) or something found in the adjacent area. Column Ill indicates the allergens that may be found in the product, from addition or
cross-contamination. Column 1V indicates the allergens present in other products that are run on the same equipment/area but at a different time. Column V indicates whether any allergens are present in
a building/vehicle.

frefesi: wgIHl Jer g9 @8 337 @ A<l H39 T HEBJE Fd6 B Jo8 Trde I I8H | B3ue & B3ues fafonr 29 98 wadH! Uo7 996 @8 337 & eanGer I a8H Il B3ues A fed Hae
(BeIgs e HAHt 2A®) 7 o8 ST 939 20 e AR ol 'S waar! Je" 596 @8 I3t & earber 3 | a5H Il 3uTe &9 U /7 AaE @08, Hass i o'd 63U 3 en 63y 29 waar Jer 996 @8
33*38377*@?3/le@ﬁéuaag/aaauaeuéﬂﬁ?waéeﬁ@waﬁvuﬁewaﬁ?ﬂ?aasa?%waeaﬂf@e*a“/Wv@aeaw@?éﬁ(#ﬁ#@way/wfeﬁmﬁ?ﬂ?mw
3374;:?3397537/

Each box of the table must be filled with a YES or a NO. If YES, describe (if applicable) any control measures used in the last row. All allergens listed are those identified by Health Canada and
enforced for labelling by the Canadian Food Inspection Agency for Canadian operations. Different or additional allergens may be identified in other jurisdictions.

AIE! € I9a 1S €9 I 7 & Ffgw e grfieT JI 7 I I, I (A 87 J=) 93 I IS € Al & I WHd I3 ‘T TIe J91 Hol €9 WEIrt UTT 396 €8 33 8 IS e & I8H 6T e
WW@WWammwmwwwammmsﬁ?ﬁwmWWWWE@W@EWWW@HU@@WWB&

Completed by: YaT Ia& e Date: 3vdid:

Production Site ID/Building ID #/Name:
@3yes Ags mrel. 3. /g3 nrel 3. #/aw:

Column i Column i Column 11l Column IV ColumnV
aBH | asH |l asH il a8H IV a8V

Present in the

Present from production site Present in other

Presentin the | products handled on | Fresentinthe

Comeonent ? ;:)rrce)]c(i:l:i(étéon o aaer:;:ent product the same line/area sam\:eegilgllgmg/
e g3ues & fafanr | §3ues FEe A -@3% =R ?ﬁ”aaaj /‘333“%% &1 fnrg3,/T9s
&9 ¥ige &% B 939 < IS I3 g3ure fe'g Nge
) &g ige Hge -

Peanut or its derivatives, e.g., Peanut - pieces, protein, oil, butter, flour, and mandelona nuts
(an almond flavoured peanut product) etc. Peanut may also be known as ground nut.

varedt 7 fem 3 52 uegH, GeggE o Haedl © €9, Udls, 35, HuE, wie, w3 Na3da fardh
(@ammmwm@m) nrf‘enmaa?aq@améﬁa*wwél

Tree Nuts e.g., almonds, Brazil nuts, cashews, hazelnuts (filberts), macadamia nuts, pecans,
pine nuts (pinyon, pinon), pistachios and walnuts or their derivatives, e.g., nut butters and oils
etc.

Ty Tt fardtnit GTgge = STH TH1S T, ag, Ia8a T (UITE STH), A3y ST, UeA,
Uds sen (fusts, Udes), s w3 wede 7 6 3 92 uegy, Gegds o, fardt 3 gfenr Hue
"3 38 nfel

Sesame or its derivatives, e.g., paste and oil etc.
fs3 7t fem 3 92 ue9gn, GT9gs o, OAC i3 3B wfe

Milk or its derivatives, e.g., milk caseinate, whey and yogurt powder etc.
¥u #f fun 3 52 yeay, @E‘UE’EE#E‘UE"@F’T}?TC' Tt fegw Ut w3 Tt T ugsd wrfel

S. Allergen Information — Assessment - Page 1 of 2
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Columnl
a8 |

Columnlli
asH |l

Column
asH il

Column IV
aBH IV

ColumnV
aBHV

Component
niar

Present from
a production
practice
g3ues o fafanr

Present in the
production site
or adjacent
area
e3ues AEs A
&% I 8939

Present in the
product
e3ue <o
o

Present in other

products handled on
the same line/area
R Jadt/a39 9
Heae

Present in the
same building/

vehicle
R fong3 /=95

Eggs or its derivatives, e.g., frozen yolk, egg white powder and egg protein isolates etc.
w3 7t fen 3 52 ye9E, Gdds = Wil I8 3 & A9 A Uie I, i3 T AT U839 w3 i3 S
e rahge mifel

Fish or its derivatives, e.g., fish protein and extracts etc.

W&t i fomr 3 52 uT9E, GedaT T HEl & Idts W3 fore I3 wifel

Shellfish (including crab, crayfish, lobster, prawn and shrimp) and Molluscs (including snails,
clams, mussels, oysters, cockle and scallops) or their derivative, e.g., extracts etc.

5 Tt gt (Faw, F-HEl, Fiar Hel, de w3 7afdu m3) w3 SN (4T, TBH, WS, GOHET,
Fa5 w3 HABU FN3) 7 fom 3 5@ vergE, Gerdas = 33 wife

Soybeans or its derivatives, e.g., lecithin, oil, tofu and protein isolates etc.

ﬂf‘ewaﬁ?s#ﬁzgi‘s'aéw,@maﬁ , 38, 2g W3 Uls "Emse wifel

Cereals containing gluten and their derivatives (specify which cereal (wheat, rye, barley, oats,
spelt, kamut or their hybridised strains)).
I/ T3 3 B 3 9 UT9E (FUHE J9 993 e (31, I8, 7, 79, I ot famt i

, aye 7 G © dfent S u-2 fami))|

Sulphites, e.g., sulphur dioxide and sodium metabisulphites etc. If yes, what is the amount in
ppm?

ABedien, §T9dE F A8ed STONTAES W3 REMH Nergdasgte »ifel 7 I, Yhiiy (ppm)
&9 st w3ar 37

Mustard and products thereof

Ag "3 GRE g3ue

Others (as considered necessary for the customer or by the prevailing authority)
A I (9T Irad © e 7 Hge WETfact ©ar Fgdt HS I8 I8)

Comments and/or Additional Control Measures (if applicable)
féugnii ni3 /7t Ty deds Qs (Rag &1 =)

Confirmation/Update Log:

yrdt/mrafsage Sar:

Date 3ty

Initials 22 EA3Y3

Version 7.1
AAddE 7.1
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ANNUAL HAS™&T
T. Food Defense <. SAS Ifymr

Instructions: This form is intended to assess whether potential food defense/security risk factors exist. Consider if there could be a risk in the following
categories and implement appropriate security measures. If additional risks were identified, describe them below. Detailed information can be found in
Appendix T: Food Defense: Assessment of Possible Risks and List of Security Measures if further assistance is required.

frefesi: g ey fa mes 88 S fome J 1 HIel I Jimr/BI ey 533 I 16 3] HS 16 1SHISISHZ @9aT 8 M3 I °ae™ J W3 HETHT
HI e YT WS 189’86 7 I H3d Ue™s I8 T, BIs' & o' TTES FI feial FET WEHT & [T B 7 Herel I 37 I Herdh HIlo e
WEE W3 FI ey ysia € 5ot Aed 99 AT € 87 3

Inside Security Risk Assessment  wiegal HIftmT i HBTaE

To protect product from intentional contamination, assess possible inside risks (e.g., packing/repacking area/facility security,

agricultural chemical storage security, product 3security, information security, etc.).
Eure § 8 I8 yTHE, HI= "egal H3d (feads e, Ufddl,/ e 439,/ aaHed! H3 iy, H51sa] TAesd ASIH HY Py, §5Ue HI Py, el
Iy, i)

The foIIowmg potential risk factors have been assessed and appropriate security measures have been implemented:
forsfsfs Aewl ¥33 € T U= IR I6 W3 HoHY Hafam y&a »ivs & fene ar gs:

O General security (e.g., signs, observations, areas etc.) ™H AIftmr (§eggs &d, Haz, fadhds, 839 nrfe)

O Storage/Building Security weIA/fengs aafamr

O Water/lce Security U=t/=dg B3 o

O Agricultural Chemical/Cleaning and Maintenance Materials Control Security B3targt IAfesd/Aeel W3 A8 AHG for3as 7 femi
O Information Security rearat HI femr

Personnel Security Risks IIHTI! B e H3I

To prevent personnel security risks, ensure that only authorized personnel (e.g., employees, visitors, etc.) are within the operation

and employees are trained on food defense/security measures
JIHTS FI e HI3TI & SoEE B8 BT Hallal o6 1§ fAge AHT g JaHT'dt dt (Geads @n, daHT'al, HBFSM wife) Fgedl &9 I& 3
FIHTSM & IS FTemim/ B oy Yo 3 firystel fest aret 3

The foIIowmg potential risk factors have been assessed and appropriate security measures have been implemented:
fonafafys Aeel y33 € Trac Y= IR I8 W3 HaHY HIfum y&a mivs fEe fane art gs:

O Personnel Security (e.g., check references, check IDs, security training, etc.)
WHS HI e (ETI9E n 998 19, Wel 3t 79, B iy frgsts, wrfe)

Outside Security Risk Assessment  E'JI® HIfaMT AUH USES

To prevent unauthorized access by people, entry of unapproved inputs, or intentional contamination of product assess possible

outside risks (e.g., production site/building security, mail handling security, etc.)
Ige S © eI ens, & Hogd fBead € 97, W3 G3yret & e fiaect T'Id8 HI i dEH T HEaE 3 Togs S8 (Begds @ dueg
A/ T3 HI P, f961-4 33 HIS s Hfp, wrf)

The following potential risk factors have been assessed and appropriate security measures have been implemented:
Hael H33 ® Sa9< U= IR IS M3 HEHY Hafam &g mys fEg fanwie are gs:

O Physical Security (e.g., door locks, lighting etc.) Tw3fed AIfemr (§egs &, TIem © frie, MInerae wife)
O Entry of inputs/product (e.g., loading/unloading etc.) fsem/@3ue T s (@99t on BT /8396 wfe)

If other risks have been identified, list those below, along with the corrective actions taken:
EERECRTERSE AST @WEWWWWWW@
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U. Food Fraud Vulnerability Assessment

3. 3¥& UTIH A" GyOdl JE & IAfEd T HSas

ANNUAL A&7

Instructions: This form is intended to assess whether potential food fraud vulnerabilities exist. If a vulnerability is identified, mitigation measures need to be developed and implemented.

foerfest g ToH fom 99 yo'aT 396 &6 I f3 &t ST Ueas Aadt Tygat I & Aa<t divrfen ¥ige 91 A Iafen & U3 89 3, 3F fon § werBE © Gumy feafis ag9s w3 &9 396 € 83 Jet I

Assess the following elements:

Jat &3 337 T yuiaE I

Yes
oy

No
&at

Mitigation Measures if applicable
(e.g., surveillance plan, supplier
relationship, testing, etc )

W8T @ Qumy, A &g ger J°
(@'c"aa?s = It e, AUSTeg
&% AEO3, A, wife)

1. Suppliers and Supply Chain
1. AUSTed W3 AUSE 85

Are you receiving product or inputs from suppliers:
sﬁ I WD AusTeg’ 3 §3ue A O S 399 I
whose businesses are healthy?

et © rdeg fRgsre 957

* who are under financial strain?
A &3 yHes T AgHE 99 99 967

* who have sound and ethical business practices (e.g., no past criminal offences, not associated
with incidents of previous food fraud, low levels of corruption)?
mémméﬁamh@%@aaﬁ (ETags st Ig Sreal "UTT &, ufast
37 uTgE FEd g @ 8 A Aed od1, fgeed © A1 Uhe)?

Is your food supply chain transparent, with business relationships that are characterized by trust?
ﬁwﬁ%ﬁwéwﬁﬁmﬂé w3 for €9 wid et Aey I6 gt 3 397
3T 7 AFEr J?

Does the level of competition across your sector increase the potential for food fraud?

df 3773 U39 €9 yare® T UUd SHe Aedl Tt & Aeeer § =g 37

Do you monitor your suppliers (product and inputs)?

& IH g AumTegt (B3ue w3 fegg) Tt faaad! soe )7

2. Company and Employees

2. SUSt w3

Does your company:
gt 3Tt Suat:
* have a good business strategy with an ethical culture?

&g &f3a Hfsnwog @ &% 'y Jait sragat g=atdt 97

* require personnel to follow an ethical code of conduct?

Ha1 JIt I fa JIHTSt &f3 fegg © fouH © Uss S96?

U. Food Fraud Vulnerability Assessment - Page 1 of 2
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Assess the following elements:
It ©f3 337 T yuiaE I

Yes

No Mitigation Measures if applicable
a1 (e.g., surveillance plan, supplier
relationship, testing, etc.)

wergE @ Gumy, A B9 e J°
(@E'aa?; BE f5aaa teT, AU
&8 AEO3, A'g, W)

* have a reporting system for unauthorized activities?

folige 596 o Y&t 97

* monitor integrity of employees?

JIHTOM T foHeeat T faaara! ga I7?

* operate in a country with a low level of corruption?

wind Tx €9 dH 39et J 8 fgreea we I?

* operate profitably?

&% oH I I?

3. Product and Input Risks
3. @3u™ W3 THT AuH

Would your products and inputs:
a‘r 393 E3u= M3 F9 AHG:
be difficult to counterfeit or adulterate?

T 5% II& 7 It €T o= a9 HHaS I?

* command higher prices or higher demand if they could be altered for economic gain?

&d T09 13 TSt 7 §It € Har ST I=JM A QT § Il TR B8 HefE 7 e I9?

* be easily detected if they were counterfeit or adulterated (e.g., by visual inspection, smelling)?
T WHE &% UIT JIMe 7 A" 9 A §I&" ©f &8 a3t Al 3 A §g &9 €9 firgree sigt
Al I (GT9ds H 2y, HY 9)?

Are technologies and/or methods to adulterate your products or inputs available, known or reported?
éfw?@wwwaﬁ%ﬁﬁwméwm@ﬁwm@w@m@waﬁ ISEIAS]
Aeardt 3, 7 faige St andt 37

Do you monitor your products and inputs for adulteration?

& 3 UE §3UT W3 FY NS ©f g Bt fadiadt sae 97

Have there been incidents of food fraud associated with the same products or inputs that you
produce or handle?

IH AT 3= 7 99 AH® © §3UTs g% J 7 @93% J of 896" % AE03 3As Aoa Oyt
St I WesTe JEMT I6?
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V.
H.

Production Site Assessment

€3uTs AEie HSdE

ANNUAL ANUAL

Instructions: Assess whether the following potential hazards exist in your production site(s). All scenarios should be considered and recorded below. If any items in the left hand column have NOT been
checked off, more information should be provided in the next two columns regarding the actual hazard and the action(s) taken.

fTefes: yoigs 39 fd &t 957 &3 Harel H3d FTF() §5ues Aeie(<h) ‘3 Hge s Ay Afashy ‘3 fegg i3 /e gdier I W3 895 3 97 89r 3" e grdie” J1 7 48 UH @8 a8 €9 fan &
wEEH 3 S B ST [T 3, T IS © BN T WAS HI W3 ST a1t FrgerEl(n) S9 99 AEeret HI e Jist et gratet I

Production Site(s): €3Ues AEIeHEE:

Completed by: fer gwrar 34t areh:

Date:

Commodity: <HZ:

i3t

Assess the following potential hazards:

If a box in the left hand col-
umn has NOT been checked
off, describe the potential
hazard that may exist:

For potential hazards that may exist, chose or describe the
action(s) taken to reduce the potential hazard:

leach (e.g., agricultural chemicals, soil amendments, fertilizers,
pulp sludge)

&8 BIT AE 939 & I fHE ons v @3uws g A fgr a
" R 96 (B€Tds &8, uItTS Ayt gAfes, HA G =3
UTIE, UE, Jie © Jrd)

Jat &3 Ao y3fan T yeias 99 A UA IeH Ko faR s | 8F A<t H33 &8 7 e d Aaer J, Ao< ¥33 § wole 38
3 forars a1 Barfenr famir 3, i3t aret Ig=Ei() § g A OFTT T 96T a9
3t @A A< H3J T T9=s a9
# Hae I Aaer &
O Sewage sludge has NOT been applied to the production site
HIEIH I @3UTs AEi ‘3 FY & 3T famr I
Install fencing around production sites
E3UTs FEe © TS 9F 3dTE
Increase or create buffer zones around productions sites - record
[0 No adjacent areas where livestock excrement, dust, aerosols or approximate distances:
feathers may drift or leach (also consider exhaust fans from @3ues Adiet © ©S Hed U3d T8 A 956 - WEHTE3 Tt § ©9H a9
barns blowing dust into fields)
&G I JE 839 &d1 I fHE ATeed T HS-H39, OF, MOns A o Plant hedges or windbreaks
¥g 2fg o 7 I 3 W Ao I& (TP 3 I TJ9 dgs @8 Ufont S Tgt 7 g2 39 @8 Gumi
Uttt ‘3 & fegd a9 7 O3 & Ao i£9 Hee I6) o Seek expert advice and/or cooperation from neighbours
o HII S AT M3 /A e T AfTUaT 5=
o Other:
Jg I3
O No adjacent areas where crop production inputs may drift or o Increase or create buffer zones around production sites - record

approximate distances:

@3ues At © ©S Hed HU3d TR A 956 - WEHTE3 Tt § ©9H a9

Plant hedges or windbreaks

dfent S =gt 7t 97 3 @8 Gumi

Seek expert advice and cooperation with neighbours
HIF S AT W3 /A et 3 Afguar 3=

Other:

Jg J9:

V. Production Site Assessmen - Page 1 of 4
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If a box in the left hand col-
umn has NOT been checked

off, describe the potential For potential hazards that may exist, chose or describe the
Assess the following potential hazards: hazard that may exist: action(s) taken to reduce the potential hazard:
It i3 Agrd H3fonl T HoiaE a9: AT UA R IEH GO fIA S | OF A< 433 B8 A Hge I Aaw I, AT H33 & wegs sut
3 forms &dl sarfenr famr 3, 3t It argerEi(e) & g A @R © °dat J:
3 @H AT 433 T °9Es a3 -
7 Hge I AaT &

o Increase or create buffer zones around production sites - record
approximate distances:

@3ues Adict © ©S Had U3d TR A 96 - WEHTE3 gt § T9H a9

o Seek expert advice and/or cooperation with neighbours
HII & A W3 /7 IR 3 Afgue B2
O No potenanal mﬂ anure usage oristoragéeaon adjacent land o Incorporate manure into soil (if under your control)
o Byed I W & e § HE 9 s &9 (A 393 fovige €9 9)
o Ensure manure is stored properly (if under your control)

TSl 9576 9 ye & Al 3919 &% Aed 3" AT I

GESESEEALEE)
o Other:
Jg I3
[0 No adjacent areas where non-agricultural activities contribute to o Increase or create buffer zones around production sites - record
air, water or soil pollution [i.e., industrial activities (refineries, approximate distances:
manufacturing plants), roadside debris, road salt, foreign objects @3ues Adict © ©S Had U3d TR A 96 - WEHTE3 gt § T9H a9
(e.g., glass bottles, etc.)]
I T BIR 839 &l (8 J9-a3TF IEtfedm g, Ut o Plant hedges or windbreaks
7 il @ yone €9 wies uek Is [T fa, Geuflie dfent Eff gt 7t 9o 3 @8 Gumy
JEtfetiv (faerfead, fagrs Uste), Aad 9o o HE T, o Seek information from source of hazard, experts or government on
IS T &HY, IIa A3 (8T0ds 8 dg M 9351, nrfa)] potential risks
H¥3d T AI3, HId' it ATA'd 3 ATl muHt 919 ASY &<
o Other:
& I
[0 No risks from urban areas (e.g., pet access to production sites, o Seek expert advice and/or cooperation with neighbours, land owners,
leaching of septic beds, walking trails, campsites, etc.) government, etc.
Hﬁé%@?éﬁﬁwmfr(@ms@ E3u=s FEtet ‘3 HII & AT W3 /A e, Iits T Haa, Agard 3 AfTRdT <
YB3 "eedt < uds, Aufed §3, 5 396 € IA3, JuAE, o Other:

V. Production Site Assessmen - Page 2 of 4
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Assess the following potential hazards:

It i3 Az y3fonlt T yuiaE a9:

If a box in the left hand col-
umn has NOT been checked
off, describe the potential
hazard that may exist:

A UR S IBH R faRr us
3 fors adt sarfanr famr 3,
3" @A HI<t 433 T eJ=6 a9
7 Hae J Aaer &

€F A<t 433 BE 7 Hae J AaTr J, A<t 433 & Wege sut

For potential hazards that may exist, chose or describe the
action(s) taken to reduce the potential hazard:

di3t ardt argeEi(wr) § T FF OFTT T T96E d9:

O o unusually high levels of animal and bird activity
(e.g., migratory paths, nesting or feeding areas, presence of
animal feces, large areas of animal tracks or burrowing, etc.)
"oedt w3 Ughr & wigds 39 3 €9t aSifedt ot (BTas
BE, UITH IA3, WPE HT'8E A TF ¥'E € U39, 7oL © HE
< Hgedt, Toe € 395-fags 7 Mo =8 23 ¥39, wife)

Remove habitat or food sources (e.g., cull piles)
IfgE & Fa 7 376 © AIS § ITE (8TU96 B HeeT § HIS)
Conduct ongoing monitoring for evidence of animal intrusion
(e.g., footprints, feces)
e T WAS © A3 88 f6d39 faedl ad (Beads &8, 09' ©
fors, H3)
Train employees to monitor and report evidence of pest intrusion
& F-HAfr & Wl © Ag3 © foaeal 96 3 fadde
I35 & s el
Install wildlife deterrents (e.g., bird scaring devices)
Describe:
HIEH FEedt § IdE © QU BIME (BTIIS B8 Ueh § 338 T8
fa=rén)
TIES JI:
Other:
J& I3

[0 No flooding of production site in the past year

fugd 7rs &9 §3ues Adie ‘3 IF &t wifeer At

Allow soil to dry and be reworked before planting

T Barge 3 ufgst e § Hae fe@ 3 w3 e a9

Take soil samples (Note: sampling does not guarantee that the crop will
not be contaminated)

e B mys 82 (s 8. sy 8 &3 i 378 & 39 ot fiisel 3 &
Hes g3 ot 92

Other:

I Ja:

O Other (please describe):
I3 (fIaur 98 =9 I9):

* Pest control products are used in production site?
&3uTs Frée I3 die fouze e3ue & =3 st At 37
O YES T
0 NO &t

If YES was answered in the left hand
column, describe the pest control
products used:

Ade e IBH R ot €33 i3
famr 7, 3t =93 I8 die ﬁSIHS’E
B3u< T TIoE I9:

Pest control products used in the production site are stored according to
the requirements found in Section 14.2 Storage

g3ues Ale ‘3 293 I Jic fsr3e §3uT' § AAHG 14.2 ASSH <9
fe o it 3 © wieAg AET AT AT I
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in the research, development and publishing processes cannot be held responsible for any error or consequences that could result from use of this
information.
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DISCLAIMER ™=&df

CanAgPlus has made every reasonable effort to ensure the accuracy of all the information contained in this publication and other publications in
the CanadaGAP Program. However, CanAgPlus makes no representations or warranties whatsoever whether express or implied as to the accuracy,
correctness, currency, completeness or fitness or suitability for any purpose of such information and therefore disclaims to the maximum extent
permitted by law any and all liability for any error, damage, loss, injury or other consequence which may arise from use in any manner of any
information contained in this publication.
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This document is intended to provide general food safety guidelines for the production and handling of horticultural products. It is not intended to
serve as, and does not constitute recommendations or legal advice for any of the material contained herein. Because food safety plans and issues
are evolving, may vary, and could involve legal implications, the reader should consult legal counsel for advice on particular legal or regulatory
matters that may arise.
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