Growing and diversifying the base of New Mexico producers selling
to schools, senior centers, and early childhood sites




IMPORTANT
DEADLINES TO
KEEP IN MIND:

* Priorty deadline
for all returning
vendors and open
to new vendors:
March 1, 2021
(Vendors will be
approved to sell by
June 1, 2021)

Secondary deadline:
June 1, 2021
(Vendors will

be approved by
September 1, 2021)

Rolling Approval
deadline:
(Available to
prospective vendors
on case-by-case
basis)

Cover photo: (L to R) Alma
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credit: AYF
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Background

NEW MEXICO GROWN IS A PROGRAM THAT SERVES K-12 students, elders in senior
center settings, and early childhood sites across New Mexico by incentivizing the pur-
chase and distribution of locally grown fruits and vegetables for meal and snack pro-
grams. Agencies that administer the New Mexico Grown Program include the Public
Education Department (PED), the Aging and Long-Term Services Department (ALTSD),
and the Early Childhood Education and Care Department (ECECD); all member agen-

cies are committed to promoting the New Mexico Grown Program throughout the state.

To increase agricultural economic viability, PED collaborated with the New Mexico
Department of Agriculture (NMDA), New Mexico State University Cooperative Extension
Service (NMSU), and the New Mexico Farmers’ Marketing Association (NMFMA) to create
the Approved Supplier Program. Designed to grow and diversify the base of New Mexico
producers selling to schools and other sites, the Approved Supplier Program helps ensure
that fresh produce moving through these sites is safe, traceable, and originates from a
garden or farm using sound and current food safety practices. The program also helps

connect statewide farmers and buyers, and streamline internal purchasing processes.

The Approved Supplier Program provides an alternate pathway for producers traditionally
marginalized by the process and reduces costs associated with third-party food safety
certification. Farmers of all scales are encouraged to sell their locally grown produce to
schools, senior centers, and early childhood sites across the state; no growing operation
is too small for the New Mexico Grown Program. Special state funding makes it possible

for institutions to purchase local product at fair market prices.

NEW MEXICO GROWN E APPROVED SUPPLIER PROGRAM



FOR GROWERS AND PRODUCERS

Why should I care about the
Approved Supplier Program?

Participating in the Approved Supplier
Program now means that vendors are
certified to sell to schools, senior centers,
and early childhood sites. In the context
of schools, the New Mexico Grown Local
Produce Grant (state funding) and the
Approved Supplier Program are strate-
gically linked: all school purchases using
New Mexico Grown, Fund Code 27183, will
need to be from vendors on the Approved
Supplier Program List. School buyers are
free to use other funding sources to pur-
chase from vendors not approved through
the program.

Who is eligible?

Any New Mexico farmer who desires to sell
their local produce is eligible to be part of
the Approved Supplier Program. Farmers
must complete appropriate food safety
training, abide by all annual program dead-
lines, and be willing to pack/deliver pro-
duce according to school specifications.
Technical assistance is available through-
out the process.

Do I need insurance?

At this time, some—but not all—school
districts require a minimum of $1 million in
product liability insurance. While not uni-
versally required by all school buyers, it is
a best practice for all growers selling to
schools and school districts to have prod-
uct liability insurance coverage. School
buyers will request and collect this informa-
tion directly from the grower on an annual
basis. Information will vary on a case-
by-case basis in senior center and early
childhood settings.

TIP:
Resources in
blue type are

hyperlinks to websites
and documents.

What are the requirements

to participate?

FARMS WITH SUCCESSFUL PASSAGE

OF GAP AUDIT OR OTHER THIRD-PARTY
CERTIFICATION

Submit an Approved Supplier Program
Application as an Individual or Food Hub/
Aggregator applicable to School Year
21-22 (July 1, 2021-June 30, 2022).

FARMS UTILIZING THE ALTERNATE
APPROVAL PATHWAY

NEW VENDORS

¢ Attend an Approved Supplier Program
Training (PSA or NMFMA Tier 1 & Tier 2)

¢ Submit an Approved Supplier Program
Application as an Individual or Food Hub/
Aggregator that includes an uploaded
Farm Risk Assessment or Food Safety
Plan and supporting documents

¢ Pass desk audit
cont.

NEW MEXICO GROWN

APPROVED SUPPLIER PROGRAM


https://docs.google.com/forms/d/e/1FAIpQLSfGvehyB-PfKMglpuGMCE_WllQAjRLSs4ExPGN68k4zJYNL9w/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://aces.nmsu.edu/preparedness/psa-training.html
https://www.newmexicofma.org/food_safety_training.php
https://docs.google.com/forms/d/e/1FAIpQLSfGvehyB-PfKMglpuGMCE_WllQAjRLSs4ExPGN68k4zJYNL9w/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform

RETURNING VENDORS

¢ Submit an Approved Supplier Program
Application as an Individual or Food Hub/
Aggregator that includes an uploaded
Updated Farm Risk Assessment or Food
Safety Plan and supporting documents

¢ Attend interview with trainer

* Pass desk audit

What does an Approved Supplier
Program Application Packet
include and how do we submit it?

The Approved Supplier Program Applica-
tion Packet is one complete package of
information that is submitted in an easy-
to-use online survey. Food safety training
documentation, Farm Risk Assessment or
Food Safety Plan and supporting docu-
ments, and vendor information for new
and returning vendors is submitted as an
Individual or Food Hub/Aggregator by the
applicable deadline.

How are “New” and “Returning”
vendors defined?

New vendors have not sold or been ap-
proved through the Approved Supplier
Program, which began in School Year 2020-
2021. Returning vendors were approved
to sell to schools through the Approved
Supplier Program in School Year 2020-

NOTE:

The New Mexico
Food Handlers Card
and/or New Mexico

Food Managers

Certification, while
helpful, does not
equate to on-farm

food safety training.

2021, and thus have satisfied the baseline
vendor requirements.

What are the requirements for
returning vendors?

Returning vendors are no longer required
to provide documentation of continued
learning. Instead, returning vendors are
required to submit an application packet
with the required components stated pre-
viously.

What is considered supporting
documentation?

Standard operating procedures, traceabil-
ity records, farm maps, sanitation sched-
ules, and other forms of record keeping are
all examples of supporting documentation.
Vendors should title all supporting docu-
ments with a business name and date of
submission.

Where can I find additional
information regarding the
trainings on the Approved Food
Safety Course List?

There are several types of food safety
trainings that qualify under the Approved
Supplier Program. Technical assistance
is available. Additional information can
be found at: www.newmexicofma.org and
PSA Grower Training.

NEW MEXICO GROWN
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https://docs.google.com/forms/d/e/1FAIpQLSfGvehyB-PfKMglpuGMCE_WllQAjRLSs4ExPGN68k4zJYNL9w/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://docs.google.com/forms/d/e/1FAIpQLSfGvehyB-PfKMglpuGMCE_WllQAjRLSs4ExPGN68k4zJYNL9w/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://newmexicofma.org/

NM Grown Approved Supplier Program

THREE OPTIONS TO COVER FOOD SAFETY TRAINING

0 Third-Party Audit

Tier 1 and Tier 2 Trainings

New Mexico Farmers’ Marketing Association (NMFMA)

IN PERSON ¢« ON FARM ONLINE TRAINING

CURRICULUM OVERVIEW: Developed specifically for NM’s small-
to medium-size producers, these tiered in-person trainings are
presented around the state as requested by farmers. Bringing
food safety concepts to life, this training explores, by category,
food safety hazards that may be present on farms and practices
to mitigate risks. By applying these concepts directly to their own
farm, producers can begin writing their own Farm Risk Assess-
ment or Food Safety Plan with hands-on technical assistance.

TOTAL TIME: 8 hours, including:

¢ Tier 1, small group, on-farm (4 hours)

« Tier 2, small group, in-classroom (4 hours)

* 1-on-1 Risk Assessment Assistance, if desired

PRESENTERS: NMSU Cooperative Extension, NMFMA staff,
La Semilla Food Center staff, La Montanita staff, and other food
safety experts.

COST/MATERIALS: $25; includes annual NMFMA membership.

SPANISH AVAILABLE: Provided by La Semilla Food Center in
Southern NM, or by request elsewhere.

REGISTRATION: Register online. Visit NMFMA for more info.

OFFERED: Classes are currently on hold due to COVID. They will
resume when COVID safe practices allow.

YOU GET: Certificate of Completion, NMFMA membership
(includes other trainings and more), technical assistance to help
you create your Farm Risk Assessment.

CURRICULUM OVERVIEW: Adapted from the NMFMA’s in-person
tiered trainings, these online trainings are tailored for NM’s small-
to medium-size producers. This training explores, by category,
food safety hazards that may be present on farms, and practices
to mitigate risks. By applying these concepts directly to their own
farm, they can begin writing their own Farm Risk Assessment or
Food Safety Plan with hands-on technical assistance.

TOTAL TIME: 7-8 hours, including:

¢ Pre-interview with trainer (45 minutes - 1 hour)
¢ Tier 1 Live Webinar (1.5 - 2 hours)

« Tier 2 Live Webinar (2.5 - 3 hours)

« Video/Quiz Modules (1 hour)

* 1-on-1 Risk Assessment Assistance, if desired

PRESENTERS: NMSU Cooperative Extension, NMFMA staff,
La Semilla Food Ceter staff, La Montanita staff, and other food
safety experts.

COST/MATERIALS: $25; includes annual NMFMA membership.
Materials provided electronically.

SPANISH AVAILABLE: Provided by La Semilla Food Center.
REGISTRATION: Register online. Visit NMFMA for more info.
OFFERED: Classes are offered once a month.

YOU GET: Certificate of Completion, NMFMA membership
(includes other trainings and more), technical assistance to help
you create your Farm Risk Assessment.

e Produce Safety Alliance (PSA)

IN PERSON and ONLINE TRAINING

CURRICULUM OVERVIEW: This remote, two half-day training event is intended for New Mexico fruit and vegetable growers and others
interested in learning about the Food Safety Modernization Act (FSMA), Produce Safety Rule, Good Agricultural Practices (GAPS), and
co-management of natural resources and food safety. Details on how to develop a farm food safety plan will also be provided.

TOTAL TIME: 8 hour in-person training; online training is broken into two 4-hour trainings via Zoom.

PRESENTERS: NMSU Cooperative Extension

COST/MATERIALS: $45 for NM residents, $90 for non-residents. Prices include manual, shipping, and course certificate.

REGISTRATION: Must register by deadline in order to receive manual by mail. Visit PSA Grower Training for more information.

OFFERED: Classes are offered once a month online. In-person classes will resume when COVID safe practices allow.

YOU GET: Certificate of Training

NOTE: This course curriculum does not provide personalized assistance for creating a Farm Risk Assessment or Food Safety Plan,

a requirement for the NM Grown Approved Supplier Program.


https://aces.nmsu.edu/preparedness/psa-training.html
https://newmexicofma.org/
https://newmexicofma.org/

How does this process work
for food hubs and
grower cooperatives?

Food hubs/aggregators that are selling
through the NM Grown Approved Supplier
Program must demonstrate how supplying
farms meet the requirements of the pro-
gram, as applicable. This may be done by:

e Providing a list of supplying farms that
are on the Approved Supplier Program
List or otherwise third-party certified, or

* Developing an in-house food safety train-
ing and verification program. In-house
programs are based on Tier 1 and Tier 2
trainings and approved on a case-by-
case basis by the Farm Risk Assessment
Plan Review Team.

> Producers who attend in-house food
hub food safety trainings can only sell
through the food hub to sell to schools.

> |t is the responsibility of the food hub
food safety contact to ensure their
farmers are meeting food safety train-
ing regulations and turning in a Farm
Risk Assessment.

Food hubs/aggregators are required to
submit a Food Hub/Aggregator Approved
Supplier Program Application Packet and

There are several
types of food safety
trainings that
qualify under
the Approved
Supplier Program.
Technical assistance
is available.
More information
can be found at:
www.newmexicofma.org
and

PSA Grower Training

submit a Hub Risk Assessment or Food
Safety Plan OR documentation of a com-
pleted third-party audit. Food hubs/aggre-
gators that are not third party-audited will
be required to become HGAP+ certified by
2023 or after their third year in the pro-
gram. Note that Food Hubs and Grower
Cooperatives must adhere to the cate-
gorical requirements stated for new and
returning vendors, as applicable.

What does the annual process
look like?

WINTER: Regional buyer/grower meetings
take place so that both groups can begin
to plan for the following school year.

SPRING: PED and partners ensure farm-
ers are meeting food safety requirements.
Producers submit applications to become
an Approved Supplier for the following
school year starting March 1, 2021. This pri-
ority deadline for returning vendors and
optional for new vendors; otherwise all
other Approved Supplier Program Appli-
cations are due June 1, 2021.

SUMMER: In early July, PED and partner
agencies release its Approved Supplier
packet to districts, senior centers, and early
childhood sites. Food service buyers will
start looking at the list of Approved Sup-
pliers to identify which farmers they would
like to work with to source product for their
menus. Buyers will reach out by phone or
email to begin the purchasing process.

FALL: Farmers fill orders for schools. Ongo-
ing food safety and technical assistance
for farmers is available.

NEW MEXICO GROWN
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https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://docs.google.com/forms/d/e/1FAIpQLSctGhZSNiflZ7nfFRv4Un2-xBA-hiEMGBxAPI9x53sXRFQ0lQ/closedform
https://newmexicofma.org/
https://aces.nmsu.edu/preparedness/psa-training.html

s Your Farm Prepared

to Sell to Schools in SY 21-22
THROUGH THE NM GROWN APPROVED SUPPLIER PROGRAM?

Disclaimer: This approval process applies to NM schools, senior centers, and early childhood sites.

Submit an Approved Supplier
Program Application
as an Individual or
Food Hub/Aggregator.

My operation is a
RETURNING VENDOR and HAS
been approved to sell
through the ASP in SY 20-21.

RETURNING VENDOR
REQUIREMENTS

e Submit an Approved
Supplier Program
Application as an Individual
or Food Hub/Aggregator
that includes an uploaded
Updated Farm Risk
Assessment or Food
Safety Plan

¢ Attend interview with trainer

¢ Pass desk audit

SUCCESS!
Your farm will be listed on the
Approved Supplier List for
school year 2021-2022.

YES
——

NO

My operation successfully
passed a GAP audit or other
third-party certification.

PRIORITY DEADLINE
March 1, 2021

Approved to sell by
June 1

NO
_—

YES

SECONDARY DEADLINE
June 1, 2021
Approved to sell by
September 1

ROLLING APPROVAL
on a case-by-case basis

Did my operation
receive its
Certificate of Compliance?

NO
— >

My operation is a
NEW VENDOR and has NOT
been approved to sell
through the ASP in SY 20-21.

NEW VENDOR
REQUIREMENTS

¢ Attend an Approved
Supplier Program Training
(PSA or NMFMA Tier 1
& Tier 2)

e Submit an Approved
Supplier Program
Application as an Individual
or Food Hub/Aggregator
that includes an uploaded,
updated Farm Risk
Assessment or Food
Safety Plan

 Pass desk audit

ALMOST THERE!
Technical assistance with a
Desk Auditor is needed to get
your plan approved.

NEW MEXICO GROWN

APPROVED SUPPLIER PROGRAM


https://webnew.ped.state.nm.us/bureaus/student-success-wellness/nutrition/farm-to-school/

How does the approval notification
process work?

Vendors will receive approval by email once
the desk audit process concludes. We
expect all Farm Risk Assessment reviews
to be completed within 90 days of sub-
mission. If a vendor submits by the priority
deadline of March 1, 2021, then the review
process is expected to conclude by June 1,
2021. Vendors will receive email approval
from the NMFMA with a Certificate of
Compliance that verifies readiness to sell
to schools,senior centers, and early child-
hood sites through the New Mexico Grown

Program.

IMPORTANT
DEADLINES TO
KEEP IN MIND:

¢ Priorty deadline
for all returning
vendors and open
to new vendors:
March 1, 2021
(Vendors will be
approved to sell by
June 1, 2021)

* Secondary deadline:
June 1, 2021
(Vendors will
be approved by
September 1, 2021)

* Rolling Approval
deadline:
(Available to prospec-
tive vendors on
case-by-case basis)

I want to learn more about
the New Mexico Grown and
Approved Supplier Program.
How do I get started?

Attending a regional grower/buyer meet-
ing is a good first step to have your ques-
tions answered and to meet buyers, PED
program administrators, and technical
service partners. Fill out this quick survey
so we have your information on hand
as future trainings, meetings, and other
opportunities emerge for New Mexico
farmers.

NEW MEXICO GROWN
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https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform

How does the Approved Supplier
Program work for buyers?

The Approved Supplier Program helps
ensure that fresh produce moving through
schools, senior centers, and early child-
hood sites is safe, traceable, and originates
from a garden or farm using sound and cur-
rent food safety practices. Buyers often do
not have the time or skills to adequately
and safely onboard new vendors for their
New Mexico Grown programs. Thus, the
Program was created to streamline the
minimum vendor requirements across all
New Mexico Grown participants and
to remove the responsibility from school
buyers to be up-to-date and knowledge-
able about on-farm food safety practices.
An additional benefit for buyers is the uni-
versal training approach led by PED, Aging
and Long-Term Services, and the Early
Childhood Education and Care Depart-
ment and partners that aims to equitably
onboard new producers through a com-
prehensive training portfolio that includes
wholesale viability, product specifications,
pricing, and more.

Beginning in SY 20-21, the New Mexico
Grown Program (state funding) and the
Approved Supplier Program will be stra-
tegically linked: all entities purchasing with
New Mexico Grown monies will need to be

To ensure that safe
products are moving
into New Mexico
schools, senior centers,
and early childhood
sites, buyers should
purchase directly
from the producer or
through existing
contracts with trusted
distributors.

from vendors on the Approved Supplier
Program list. Buyers are free to use other
funding sources to purchase from vendors
not approved through the program.

How do broadline and/or produce
distributors fit into this program?
Major distributors that serve New Mexico
schools, senior centers, and early child-
hood sites have their own supplier verifi-
cation and auditing processes, and solely
purchase from growers with third-party
certification. For this reason, purchases
from major distributors are allowable in
the Approved Supplier Program.

We are a small district or small
center and want to buy from our
local hardware or grocery store.
How does this work?

Unlike major distributors, not all grocers
and hardware stores adhere to industry

cont.
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standards around issues of food safety and
traceability. For the purposes of ensuring
that safe, clean products are moving into
New Mexico schools, senior centers, and
early childhood sites it is recommended
that buyers purchase directly from the pro-
ducer or through existing contracts with
trusted distributors. If a buyer purchases
from a grocer or produce stand, the farm
name must be listed on the invoice or
receipt, and the producer is required to be
an approved vendor.

I work with a local producer
who wants to join the program.
How do I get them started?

The Approved Supplier Program’s core
mission is to expand the network of small-
to-mid-scale growers selling to New Mexico
schools, senior centers, and early childhood
sites. New producers of all scales with
varying levels of comfort with food safety
requirements are invited to participate in
the program. Share this quick survey with
interested producers so we have their con-
tact information on hand as future train-
ings, meetings, and other opportunities
emerge for New Mexico farmers.

We operate a Garden to Cafeteria
Program. How do these purchases
fit into this program?

At this time, school or center-based gar-
den and farm programs are not required to
become Approved Vendors. We will pilot a
process specifically designed for Garden
to Cafeteria programs in School Year 21-22.
Additional information will be available on
PED and partner agencies’ websites in
School Year 20-21. www.webnew.ped.state.
nm.us/bureaus/student-success-wellness/
nutrition/farm-to-school

NEW MEXICO GROWN
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https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://docs.google.com/forms/d/e/1FAIpQLSdfPoT8CQXwyce7kbS8VR5jfZlaps7Di-EfOqwc19d1aQhqgg/viewform
https://webnew.ped.state.nm.us/bureaus/student-success-wellness/nutrition/farm-to-school/
https://webnew.ped.state.nm.us/bureaus/student-success-wellness/nutrition/farm-to-school/
https://webnew.ped.state.nm.us/bureaus/student-success-wellness/nutrition/farm-to-school/

Contact Information

General Farm to School/Purchasing Support
KENDAL CHAVEZ
Healthy Schools/Farm to School Coordinator

Healthy Schools/Farm to School Coordinator
Kendal.Chavez@state.nm.us | (505) 660-1560

General Farm to Senior Center Support
OPHELIA STEPPE
State Nutritionist

New Mexico Aging and Long-Term Services Department
Ophelia.Steppe@state.nm.us | (505) 476-4722

General Farm to Early Childhood Support
KATE ULLRICH

CACFP Program Manager

New Mexico Early Childhood Education

and Care Department
Kate.Ullrich@state.nm.us | (505) 699-2627

Farmer Training and Technical Assistance
ASHLEY TAYLOR
Local Food and Farming Coordinator

New Mexico Farmers’ Marketing Association
Ashley@farmersmarketsnm.org | (505) 983-4010 ext. 1

Spanish Language Farmer Training and
Technical Support
MARIO HOLGUIN
Farm Fresh Manager

La Semilla Food Center
mario@lasemillafoodcenter.org | (915) 215-3865

Wholesale and Production Planning Support
MIKE VENTICINQUE
Value Chain Coordinator

New Mexico Farmers’ Marketing Association
Vcc@farmersmarketsnm.org | (505) 448-2891

Produce Safety Alliance Training and
General Food Safety Support

JOHN GARLISCH
Bernalillo County Extension Agent

New Mexico State University Cooperative Extension
Garlisch@nmsu.edu | (505) 243-1386
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credit: NM Public Education Department

Page 3 (top to bottom): Wagner Farms, credit: Farm to Table;
Victoria Montoya, Montoya Orchard, credit: Gabriella Marks

Page 4 (top, then L to R): Carrasco Family Farm, credit: Los Lunas
Public Schools; Santa Fe Public Schools, credit: NM Public Education
Department; Rancho La Jolla, credit: Farm to Table; Anthony Wagner,
Wagner Farms, credit: Los Lunas Public Schools

Page 6 (top to bottom): Seeded Sisters, Kateri Tsosie (left) and
Alicia Toya (right), credit: NMFMA, Estancia Municipal Schools,
credit: NM Public Education Department,

Page 7 (L to R): Danny Farrar, Rancho La Jolla, credit: Gabriella Marks,
Roswell Independent School District; Albuquerque Public Schools,
credit: NM Public Education Department

Page 8 (top to bottom, L to R): Paul Sandoval, West Las Vegas
Schools, credit: NM Public Education Department; Pecos Independent
Schools, credit: NM Public Education Department; Cerro Vista

Farm, credit: NMFMA

Page 9 (top to bottom): credit: Portales Municipal Schools;
Cerro Vista Farm, credit: NMFMA

Page 10 (top to bottom): Cerro Vista Farm, credit: NMFMA,
Carrasco Family Farm, credit: Gabriella Marks

Find more information about the PED’s New Mexico Grown Farm to School Program here:

www.webnew.ped.state.nm.us/bureaus/student-success-wellness/nutrition/farm-to-school

This project has been funded at least in part with Federal funds from the U.S. Department of Agriculture. The contents of this publication do
not necessarily reflect the view or policies of the U.S. Department of Agriculture, nor does mention of trade names, commercial products, or

organizations imply endorsement by the U.S. Government.
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APPENDIX A

Farm Risk Assessment Plan Instructions

Farm Food Safety Risk Assessment Instruction Guide

This is an instruction guide companion for the Farm Food Safety Risk Assessment used
for Tier 1 & 2 trainings, and for organizing your farm’s food safety practices into a Farm
Food Safety Plan (FSP). Your FSP is most effective and useful when based in the specific
risks present in your operation. To achieve that, you begin by assessing risks and then
describe your plan for reducing those risks.

To assess risk, you first identify what the potential hazard is from each big category,
chemical, physical, or biological. Determining how much risk that hazard may pose is a
combination of how likely it is to affect human health, and how bad the impact will be if
it does. Further, can you detect the hazard? The microscopic nature of bacteria make it
very easy to miss, although bacteria are the main source of many serious food incidents.
You should consider the risk from all the hazards identified in this assessment, as well
as any unique risk on your farm, and be prepared to rate them as low, medium, or high.

HAZARD CONTAMINANT LIKELIHOOD IMPACT ON PUBLIC HEALTH

Physical Glass High
Wood Low Low
Metal Medium High
Chemical Pesticides Low High
Non-_Food-Grade Low. Medium
Lubricants
Low Medium
Biological Escherichia coli Medium High
Salmonella Medium High
Listeria Medium High
Molds Low Medium
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Introduction to the Risk Assessment

The risk assessment itself is a series of questions across different aspects of a farm’s field
and packing operations. In combination with the training you have received, such as a PSA
training or Tier 1& 2, this assessment should be a great tool for reducing the potential risk
to your business from food safety incidents.

Farm Name: Date: Completed by:

Examples of f yes, describe the Describe any practices
Area of Risk | Possible Yes | No | N/A hazard on your farm and '\ you follow or factor that | Associated
Hazards/Risks rate the level of risk (low, [} reduces the risk of this SOP’s or
med, hi). If No or N/A, hazard, any corrective or | records kept?
describe why not a risk. preventative actions.

Correctice
actions
taken?

Date & initial

Describe the Hazard

A. If the example or area of risk does match some aspect of your farm, you should choose
“Yes”. You should check “No” or “N/A” only if the example is absent from your farm or
completely controlled. For example for post-harvest produce washing, you might choose
“N/A” and you would then state “No washing done on our farm” in the next column. Or
you might choose “No” regarding livestock on your farm, and then state “Only on farm
before a cover crop rotation.” This clarifies that while livestock are present, there is no
risk based on the operation’s practices.

B. For those areas that do apply to your farm, where you said “Yes”, describe the setting,
relevant details, and what the potential hazard is. Then, give this hazard a “risk” rating of
low, medium, or high. Hint: you will want to address those high risks with more priority
than low risks, although you should not forget any risk. Some low risks may be so easy to
eliminate, they make sense to address in your plan.

Farm Name: Date: Completed by:

Examples of If yes, describe the Describe any practices

Area of Risk | Possible Yes | No | N/A hazard on your farm and you follow or factor that )\ Associated

Hazards/Risks rate the level of risk (low, reduces the risk of this SOP’s or

med, hi). If No or N/A, hazard, any corrective or J records kept?

describe why not a risk. preventative actions.

Describing Practices, Factors, Corrective, and Preventive Actions

This is the portion of the Farm Risk Assessment where you are building a Farm Food Safety
Plan (FSP). This FSP will only protect your business if you are carrying out the plan to
reduce or, where possible, eliminate the risks. In this column, you will describe how you and
the farm operation plans to manage risks. In this way, the Farm Risk Assessment becomes a
written Food Safety Plan that can be reviewed annually, communicated to buyers, or used
to write a more formal written plan if needed.

Correctice
actions
taken?

Date & initial

con’t
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In this column, you will list anything that causes the hazard to be less likely to affect some-
one, or to be less severe if it does. There are many different things that could be listed
here, maybe some that no one else has ever done. Some are things done ahead of time
(preventive) or after a hazard is identified (corrective). Here are some examples, though
again it is by no means a complete list, just some things to get you thinking of different
ways that risks might be reduced:

1. Physical factors like distance, elevation differences, timing, workflow, natural or built
barriers

Example: Manure pile to be used for compost is downhill and downwind from fields.
Example: Livestock only pastured for the month after harvest finished.

2. Preventive actions like preventive maintenance on equipment and buildings, training
of farm’s staff, writing SOPs, designating separate areas for breaks or storage, thoughtful
design of packing/washing stations, placing handwashing stations in accessible locations,
testing irrigation water, having a regular cleaning and inspection checklist for your delivery
truck, having a visitor sign-in sheet with food safety rules they must follow.

3. Corrective actions like sanitizing an area where you find rodent signs and putting traps
out, correcting and retraining a worker not following your SOP, not harvesting for three
days after irrigation with surface water, throwing away packaging that has bird poop, and
similar, on it, re-cleaning and sanitizing harvest buckets that had trash tossed into them.

Farm Name: Date: Completed by:
Examples of If yes, describe the Describe any practices Corrective
Area of Risk | Possible Yes | No | N/A hazard on your farm and you follow or factor that ) Associated .
Hazards/Risks rate the level of risk (low, reduces the risk of this actions
med, hi). If No or N/A, hazard, any corrective or \ records kept?
describe why not a risk. preventative actions.

Associated SOPs or Records Kept

A. SOPs (Standard Operation Procedures) are an important part of ensuring consistent
performance of tasks for food safety. The exact procedure is written down with all rele-
vant information. Examples of common ones are Sanitation SOPs and Produce Washing
SOPs, and they are used to make sure everyone is doing a task the same way and on the
same schedule. They should include a detailed description of how to perform the task,
any associated record keeping and what supplies to use.

B. For the purposes of FSMA, you should be keeping records of sales (and through what
outlets) to demonstrate your farm size, and worker training records. Records that show
workers are following SOPs and cleaning records are also highly recommended. That
said, anything that says what happened, and is signed and dated can serve as a record.

C. Actions taken? If you complete anything you stated would be done, sign and date the
record. Now you have a legal record that you are following your plan. Any record that
demonstrates this can potentially help demonstrate your proactive approach to food
safety.

D. You may be able to use records you already keep by adding notes about activities that
reduce food safety risks, like adding irrigation dates to harvest records, or maintenance to
a daily log for workers. If you already keep records about crop inputs to help you improve
production, you can add compost turning or manure applications dates.
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Some Tips on Using the Excel Worksheet Version of the Farm Risk Assessment

1. You can press Alt + Enter at the end of a word to create a new line in the cells. This can
really help in a big row with lots of examples you are working through. Otherwise all the
text will migrate to the bottom, the default position for text.

2. You may want to include a dash or bullet for each new line in a cell, type your informa-
tion, and the use the Alt + E.

3. Alternatively, you can choose “text box” from the Insert menu and insert the box in a
cell. It will be easier to format text in the box than in the regular cell.

And finally, seek out technical assistance from knowledgeable professionals when you
have questions. Your county extension agent should be able to help or refer you to good
resources. If you need to complete a written Food Safety Plan aside from this Farm Risk
Assessment, this link has a compilation of templates and other resources:

www.producesafetyalliance.cornell.edu/resources/farm-food-safety-plan-writing-resources
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Internet Links to Important Documents

Farm Food Safety Risk Assessment
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el Huerto/Granja

www.newmexicofma.org/docs/

Risk_Assessment_Spanish_Final.pdf

Food Safety Plan (FSP) Acceptance Criteria

INSTRUCTIONS: Indicate Yes, No, or N/A to each of the food safety practices. The farm owner must be able to
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Food Safety Plan (FSP)
Acceptance Criteria

www.FoodSafetyPlanChecklist_
English.pdf

Enlaces de Interneta Documentos Importantes

Plan de Inocuidad Alimentaria
(FSP por sus siglas en inglés) Criterios de Aceptacion
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Plan de Inocuidad Alimentaria
(FSP por sus siglas en inglés)
Criterios de Aceptacidon
www.newmexicofma.org/docs/
FSP_Only_Spanish.pdf
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