
Daily Preharvest Checklist 

Date Initials

   *Sanitizing only specifically required when food contact surfaces contact excluded produce prior to contacting covered produce

Field ID:

Totes, containers, and other equipment used during harvest are properly stored ,cleaned, and sanitized* prior to use 112.111(b); 

112.123(b)(2)

Areas of crop damaged from animals , manure, and flooding (leaking irrigation) are marked and not harvested.  112.83 (b); 112.112

 Describe any corrective actions that were taken prior to beginning harvest.

Toilet and handwashing facilities are accessible, clean, and properly stocked 112.129(a); 12.30(a)

Crew workers show no signs of illness 112.31(a)

Potable water for drinking is available to workers  (OSHA Requirement)

Harvest transportation equipment (truck, wagon, conveyor) is clean and, if appropriate, sanitized*  112.123(d)
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