
How to Develop a Food Safety 

Plan



Goals & Definitions

• The Goal Of Food Safety Is To Lessen 

The Chance Of Someone Getting Sick 

From Eating Contaminated Food

• A Food Safety Plan Is A Written Guide 

Outlining What You Do To Lessen The 

Chance Of Someone Getting Sick From 

Eating Contaminated Food



Three Questions To Ask

• Who Should Do It?

• What Should Be Done?

• How Should It Be Done?



Who Should Do It?

• Food Safety Manager

• Food Safety Committee



What Should Be Done?

• Types of Documents

• Requirements

• HACCP



Types of Documents

• Policies (What You Do)

• Procedures (How You Do It)

• Records (Who Did What When)

• Maps (Where Is It)

• Flow Chart (How It Works)



Requirements

• Worker Health & Hygiene

• Training

• Pest Control

• Sanitation

• Facilities

• Water

• Recall



Worker Health & Hygiene

• Health (Injuries & Illnesses)

• Hygiene (Food, Clothes & Hand Washing)



Injuries & Illnesses

• Report Injuries & Illnesses

• Seek Medical Attention

• Gain Permission to Return



Hygiene

• Food (Eating, Drinking & Smoking in 

Designated Areas)

• Clothes (Jewelry, Watches, Earrings, Hair 

Nets, Beard Nets & Smocks)

• Hand Washing (When, Where & How)



Hand Washing (When)

• Before Working

• After Eating, Drinking or Smoking

• After Using The Toilet

• After Sneezing Or Coughing

• After Using Chemicals

• After Throwing Out Garbage



Hand Washing (Where)

• Drinking Water

• Soap

• Single Use Towels

• Hand Washing Sign



Hand Washing (How)

• Wet Hands

• Apply Soap

• Rub Hands Together For Twenty Seconds

• Clean Under Fingernails & Between 

Fingers

• Rinse

• Dry Hands With Single Use Towel



Training

• What (Food Safety)
1. Health & Hygiene

2. Sanitation

• How (Video, Lecture, Demonstration)
1. Public Health Organizations

2. Online

• When (As Needed)
1. Beginning Of Season

2. New Hires



Pest Control

• Building Map

• Numbered Traps

• Service Records



Sanitation

• Schedules (Who Cleans What When -

Daily, Weekly, Monthly, Semiannually, 

Annually)

• Procedures (How It Is Cleaned)

• Storage (Where Cleaning Materials Are 

Kept & Who Has Access)



Facilities

• Screens (Windows, Fans & Vents)

• Doors (Closed When Not In Use)

• Drains (Unblocked & No Standing Water)

• Lights (Covered To Prevent Breakage)

• Toilets (Cleaned & Well Supplied)



Water

• Tested

• Municipal Water (annually)

• Well Water (At Least Annually)

• Surface Water (Three Times A Year)



Recall

• Trace One Step Forward

• Trace One Step Back

• Mock Recall

– Once Every Six Months



HACCP

• Hazard

• Analysis

• Critical

• Control

• Points



Flow Diagram (Grower)
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Flow Diagram (Packer)
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Seven HACCP Principles

• Hazard Analysis

• Critical Control Points

• Critical Limits

• Monitoring Procedures

• Corrective Actions

• Documents/Records

• Verification



Hazard Analysis

• Conduct A Hazard Analysis

– Biological (Bacteria, Parasites, Viruses)

– Chemical (Pesticides, Fertilizers & Sanitizers)

– Physical (Rocks, Glass, Metals & Wood)



Critical Control Point

• Identified A Critical Control Point 

– Eliminated 

– Reduced

– Prevented



Critical Limits

• Establish Critical Limits (Standards)

– Minimum

– Maximum



Monitoring Procedures

• Establish Monitoring Procedures

– Observations

– Measurements



Corrective Actions

• Establish Corrective Actions

– Short Term (Immediate)

– Root Cause (Prevention)



Verification

• Verify That It Works

– Ongoing

– Reassessment



Records

• Establish Records

– Plan

– Operation



So, What Should Be Done?

• Food Safety Manager

• Worker Health & Hygiene (Policies & 
Procedures)

• Training (Policies, Procedures & Records)

• Pest Control (Map & Service Records)

• Sanitation (Schedules & Procedures)

• Water (Quality Test)

• Flow Chart

• Mock Recall



Food Safety Manual

ABC Farms

123 Main Street

Springfield, IL

• John Smith is Food Safety Manager

• All employees and all visitors are required to 
follow proper sanitation and hygiene practices.

• All workers are required to wash their hands 
before returning to work.

• Smoking, gum chewing and eating are not 
allowed where product is stored or handled.

• Workers and visitors with diarrheal disease or 
symptoms of other infectious diseases are 
prohibited from handling fresh produce.

• Workers and visitors are instructed to seek 
prompt treatment of clean first aid supplies for 
cuts, abrasions or other injuries 

• Workers and visitors are prohibited from 
bringing personal items into the handling or 
storage areas.

• Workers and visitors must report any illnesses 
or accidents to a supervisor or to management.

• Clean drinking water is available to all workers 
and water quality is tested once a year and 
records are kept.

• All employees are taught to wash their hands by 
following this procedure:

– Wet their hands with warm water.  Apply soap and 
working up a lather. 

– Rub hand together for at least 20 seconds. 

– Clean under the fingernails and between the fingers. 

– Rub the fingertips of each hand in suds on palm of 
opposite hand.  

– Dry hands with a single use towel. 

• All toilets and restrooms are serviced and cleaned 
on a daily basis and logs are kept. 

• All conveyances are inspected at time of arrival. 

• Conveyances are required to be clean, in good 
physical condition and free from obvious 
objectionable odors, dirt and/or debris at time of 
loading. 

• The facility is clean and maintained in an orderly 
manner.

• Refrigerated rooms are monitored for temperature 
and logs are maintained. 

• Measures are taken to exclude animals or pests 
from the facility.

• There is an established pest control program for the 
facility.

• Service reports for the pest control program are 
available for review.

• A recall program is in place and  a mock recall is 
done every six months



How Should It Be Done?

• The Hard Way

• The Easy Way



Three Easy Steps 

• Choose A Ready Made Plan

• Change The Plan To Suit Your Needs

• Submit The Plan To A Third Party Auditor



Which Plan Should Be Chosen?

• Depends On Type Of Audit

• Depends On Third Party Auditor

• Audits Are Customer Driven

• Single Or Multiple Audits



Choose A Plan

• Specific 

http://www.kimberly.uidaho.edu/potatoes/gap.htm

http://www.kimberly.uidaho.edu/potatoes/gap.htm












Choose A Plan (Continued)

• General 

http://sop.nfsmi.org/HACCPBasedSOPs.php

http://sop.nfsmi.org/HACCPBasedSOPs.php










Change The Plan To Suit Your 

Needs

• Read The Plan

• Make Necessary Changes

• Tryout The Plan

• Make More Necessary Changes



Submit The Plan To Third Party 

Auditor

• Give Company Information

• Schedule An Audit



Resources

• www.ams.usda.gov

• www.fda.gov

• www.gaps.cornell.edu

http://www.ams.usda.gov/
http://www.fda.gov/
http://www.gaps.cornell.edu/


Contact Information

• Chicago, IL Phone # 1-800-213-7812

– John Atsaves Auditor

– Philip Allard Auditor

– Nancy Maurer Auditor



Questions

• ????????????


