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Training Requirements:

All personnel (including temporary, part-time, seasonal, and
contracted personnel) who handle covered produce or food
contact surfaces must receive adequate training, as appropriate
to the person’s duties.

° Training must be conducted in a manner the employees
can easily understand.

. Training must be completed upon hiring, and periodically
thereafter, at least once annually, and as necessary.

All employees contacting covered produce:

e Principles of food hygiene and food safety.

e The importance of health and personal hygiene for all personnel and visitors, including
recognizing symptoms of a health condition that is reasonably likely to result in
contamination of covered produce or food contact surfaces with microorganisms of
public health significance.

Harvest employees:

e Recognizing covered produce that must not be harvested, including covered produce
that may be contaminated with known or reasonably foreseeable hazards, such as
dropped produce and animal intrusion.

e Inspecting harvest containers and equipment to ensure that they are functioning
properly, clean, and maintained so as not to become a source of contamination.

e Correcting problems with harvest containers or equipment, and/or reporting such
problems to supervisors as appropriate.

Supervisors:

e At least one supervisor or responsible party for your farm must have successfully
completed food safety training at least equivalent to that received under standardized
curriculum recognized as adequate by the Food and Drug Administration.

o The current recognized standardized curriculum is the Produce Safety Alliance
Grower Training

e Supervisors must be able to recognize compliance with the produce safety rule and be

able to correct situations that could potentially contaminate covered produce.



Employee Training Resources:

The following videos can be used for employee training but
should be expanded upon, with information, including
policies and procedures specific to your farm.

The Produce Safety Alliance created an online training
video that satisfies the basic requirements of the produce
safety rule. This video is currently available in English,
Spanish, Creole, and Hmong (YouTube will generate closed
captions in other languages if needed). To find the videos,
follow the link below, or scan the QR code to watch from a

mobile device.

https://youtube.com/playlist?list=PLXI09RrBr3i-UhCrQYbSvuOcrljRLCOgw&si=UDr7xk7rxJpljQ03

The farm-specific training should include:

e Glove policies

e Handwashing policies
e Restroom locations

e Visitor policies

e Animal policies

e Sick/ Injury Policies

Records:

e How to inform supervisors of
observations/ issues that arise

e Break areas

e Harvest knife or tool policies

e Any other SOPs or policies
established on your farm

Records should be reviewed and signed off by a supervisor within a
reasonable amount of time, be created at the time of the training,
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and be maintained for at least 2 years. All records must include:

Farm name and address

Date of training

All topics covered (list any training resources used)
Names of all attendees

Name of trainer


https://youtube.com/playlist?list=PLXlo9RrBr3i-UhCrQYbSvu0crIjRLC0gw&si=UDr7xk7rxJpIjQ03

Worker Training Record Template

Name and address of farm: Date:

Trainer: Training time:

Topics Covered:

Training materials: Please attach any printed materials related to the training. Also reference

any relevant SOPs or sections of the farm food safety plan that apply.

Employee Name (please print) Employee Signature
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Reviewed by: Title: Date:
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