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	Name of Operation:  
	Date:  

	Basic Data

	1. Is the Food Alliance Certified crop processed at your farm (cooked, baked, preserved, dried, heated, ground, frozen, cut, etc.)?
	[bookmark: Check17]|_| Yes
	[bookmark: Check18]|_| No

	1a.  If “Yes”, please complete a Handler Application packet.  
        Please contact the Food Alliance office to request a packet.

	2. Is the Food Alliance crop packed into retail, wholesale, or shipping containers at your farm? 
	|_| Yes
	|_| No

	2a. If “No”, skip to Question #12.
2b. If “Yes”, please ensure a copy of all packages or labels making Food Alliance claims are submitted to the
       Food Alliance office for review. You must include labels with your farm or company name, as well as any 
       private labels from companies you contract with for Food Alliance Certified product. 

	3. Do you handle or pack food products from other non-Food Alliance Certified crop producers? 
	|_| Yes
	|_| No

	3a.  If “Yes”, please complete a Handler Application.
       Please contact the Food Alliance office to request a packet. 

	4. Check all cleaning methods used prior to packing or handling Food Alliance Certified products. 
[bookmark: Check19][bookmark: Check21][bookmark: Check22][bookmark: Check23][bookmark: Check24][bookmark: Check25]       |_| No cleaning or purging occurs – skip to Question #7      |_| Sweeping or Vacuuming      
       |_| Compressed air      |_| Purging of equipment      |_| Soap and water      |_| Sanitizing
       |_| Other (please specify):   


	5. Please list all cleaning and/or sanitation materials used on packing equipment and food contact surfaces prior to the handling of Food Alliance Certified products.   
[bookmark: Check26]       |_| N/A  I do not use cleaning and/or sanitation materials.

	Material
	Crop
	Reason for Use

	
	
	

	
	
	

	
	
	

	
	
	

	6. Is the use of cleansers or sanitizers followed by a potable water rinse? 
	|_| Yes
	|_| No

	7. Is chlorine, calcium hypochlorite, chlorine dioxide, or sodium hypoclorite used in wash water or flume water during the handling of Food Alliance Certified crops?
	|_| Yes
	|_| No

	[bookmark: _GoBack]7a. If “Yes”, how do you ensure residual chlorine levels in water leaving your facility is maintained at or below 4ppm (the maximum chlorine residual limit under the Safe Water Drinking Act)?





	8. Please describe how you ensure Food Alliance Certified are not commingled with non-Food Alliance Certified products during handling and packing.     |_| N/A  Only handle Food Alliance Certified products.









	9. What type of container are Food Alliance products packed into? (Check all that apply.)
|_| Bulk trucks – skip to Question #13     |_| Wooden bins     |_| Cardboard/waxed boxes     |_| Paper bags   
|_| Plastic bins     |_|  Other (please specify):  

	10. Are all packaging materials and shipping containers food grade?  
	|_| Yes
	|_| No

	11. Are packing materials or shipping containers reused?
	|_| Yes
	|_| No

	11a. If “Yes”, please describe how Food Alliance Certified products are protected from contamination when 
         placed in the reused container.




	12. Please describe how you identify packages or containers as Food Alliance Certified.





	Storage

	13. Do you store Food Alliance Certified products at your farm?
	|_| Yes
	|_| No

	13a. If “No”, skip to Question #14. If “Yes”, please provide details on your storage areas by completing the 
         following table.

	Use
	Location/Name of Storage Area(s)
	Type/Capacity
	Is Storage Unit Dedicated to Food Alliance Certified products?

	
	
	
	|_| Yes
	|_| No

	
	
	
	|_| Yes
	|_| No

	
	
	
	|_| Yes
	|_| No

	
	
	
	|_| Yes
	|_| No




	Transportation

	14. Are you responsible for the transportation of Food Alliance Certified crops or finished products leaving your farm?
	|_| Yes
	|_| No

	14a. If “No”, please provide the name of the responsible party:  





	15. How do you ensure Food Alliance Certified crops or products are not contaminated during transport? 
[bookmark: Check34]        |_| Transportation equipment is used for Food Alliance crops only    
[bookmark: Check35]        |_| Food Alliance crops are shipped in sealed packages or containers   
[bookmark: Check36]        |_| Transportation equipment is cleaned prior to Food Alliance crop harvest or use  
[bookmark: Check37]        |_| Other (please specify): 



	16. What type of cleaning documentation is maintained?  
[bookmark: Check38][bookmark: Check39][bookmark: Check40][bookmark: Check41]        |_| N/A     |_| Clean truck/equipment affidavits     |_| Clean out records
        |_| Other (please specify): 
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