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Topic Your Practices – List or describe your current practices Actions to Take 

– List actions you 

plan to take 
General Statement  

Picadilly Farm is dedicated to sustainable cultivation of high-quality produce, for our customers 
throughout New Hampshire and New England.  We integrate practical food safety measures into our 
daily routines, to minimize risks of contamination, to increase the quality and shelf-life of our 
products, and to improve the efficiency of our operation (through regular organization and cleaning 
routines). We focus on the most important principles of food safety -- we avoid soil contamination by 
proper composting methods; we use potable water to rinse produce (and we triple rinse salad 
greens); we provide job training and break room facilities for all of our employees to maintain good 
morale, health and hygiene; we keep our washbarn/coolers well-organized and in good repair. 

 Following is an outline of our specific practices through the lens of practical produce safety. 

  

Cultivating Produce:  By managing irrigation, fertilization, and crop damage, we minimize 

the risk of contaminating produce before harvest. 
Land History  There are no known historical land contamination risks at 

Picadilly Farm. Bruce and Jenny Wooster have owned and 
operated the Farm since 2007.  Before then, the land was in on-
and-off dairy production for at least 150 years.  Picadilly Farm 
has been Certified Organic since 2010.  There is no evidence of 
soil contaminants or trash dumps in the crop fields.  None of the 
land is located within a flood plain area.   

 

Soil Fertility  We apply some aged manure/bedding, according to certified-
organic guidelines for aged manure that require 90-120 days to 
pass before harvest, and record-keeping. We do not make our 
own compost.  Additional fertility comes from cover-cropping 
practices and the application of purchased fertilizer blends. Our 
livestock (pigs, turkeys), our fenced in areas separate from 
cropped fields. 

Adjust pig field 
grade and border to 
ensure that storm 
water runoff avoids 
crop field. 

Irrigation 

 

We irrigate from shallow wells, for both overhead and drip 
applications. Water tests have shown E.Coli levels to range 
within accepted guidelines for recreational water, showing risk 
levels to be low. 

 

Crop Damage and 
Contamination in 
the Field 

 

We monitor for damage from trespassers, wild animals, or 
domestic animals, and set up electric exclusion fences 
periodically. Employees are trained to use the centrally-located 
bathroom facility with wash station. Pesticide applications are 
made safely, in accordance with manufacture’s protocols and 
the law. We do not sell produce that’s visually contaminated or 
damaged. 

 

Harvesting We minimize getting soil on greens by harvesting leaves directly Ensure these 
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Produce  into harvest containers, by harvesting heads and bunches with 
placement on top of foliage residue instead of bare ground, and 
by placing them with the cut side up. For some crops we reduce 
soil splash with plastic or straw mulch. 

harvest procedures 
are part of written 
as well as oral 
training. 

Produce 
Temperature 

We attempt to harvest leafy produce in the cooler morning 
hours, and keep harvested produce covered or in the shade 
before transit.  Leafy greens are washed and moved to cooler 
storage directly. 

Consider lighter 
colored harvest 
barrels for greens, 
and a protocol for 
keeping shade 
cloths cleaner. 

Harvest Containers 

 

We spray rinse if there’s residue to remove, stack, and store 
dedicated harvest containers under cover, allowing them to dry 
between use or overnight. 

 

Rinsing Produce      Example overview: To minimize food safety risk and maximize produce quality, we 
cool and rinse produce with potable water in a clean, organized pack shed, with multiple dunks for leafy 
salad greens. 

Shed Design We bring leafy greens and washable produce into the washbarn 
via a loading dock, then wash, drain, and pack it on a concrete 
slab.  Produce contained in plastic barrel-totes is immersed in 
single-use water for that tote, with raw-eaten greens dunked in 
a second barrel-tote for additional rinse. Produce contained in 5-
gallon buckets is usually run through a barrel washer. Then 
produce is packed into storage bins, which are placed in the 
cooler on pallets or off the floor.  We have no animal products in 
the washbarn. We place bait boxes whenever signs of rodent 
activity appear.  The washbarn may also be isolated by closing 
doors and windows. 

Monitor the 
washbarn ceiling – 
may require re-
painting or re-
surfacing to 
become more 
cleanable. 

Produce Cooling We use cold well water, followed by refrigeration at 35-42 
degrees to quickly remove field heat from leafy produce and 
other field crops. We aim to harvest leafy vegetables in the 
morning when it’s cooler.  Refrigeration storage for sweet 
potatoes, tomatoes, new potatoes, winter squash, and 
watermelon is kept to 50-55 degrees. 

 

Rinsing/dunking 
produce 

 

Our washbarn water source is a potable well, tested annually for 
E.Coli.  Produce is washed in the same container that was used 
for harvest, allowing for numerous water changes and less 
potential for cross-contamination. 

Develop a 
procedure of 2 or 3 
rinses for salad 
greens. 

Cleaning Routine Our washbarn is re-organized daily, with floor swept and rinsed, 
and containers stored off the floor.  Once a week we clean more 
thoroughly, including chlorinated wash water for some surfaces 
and tools. Once or twice a season we do a deeper clean, power-
washing containers and using chlorinated dunk water for some 
harvest buckets and tools. 

Develop a protocol 
to disinfect harvest 
knives and washing 
tables/carts at least 
weekly. 

Storing Produce- Example overview:  To maximize produce shelf life and minimize spoilage loss and food 
safety risk, we keep our coolers clean, well-organized, and closely monitor their temperature (and humidity).  
To insure freshness, we sell or use all highly perishable product within 72 hrs after harvest. 

Storage Conditions We store produce near recommended commercial temperature 
guidelines (34-42 for most produce; 50-60 for tomatoes, 
eggplant and watermelons; 50-70 for sweet potatoes and winter 
squash; barn temps for garlic and onions.  We utilize 3 different 
coolers to enable varied temperatures and humidity, each with a 
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digital-read thermometer to enable daily temperature 
verification. 

Inventory 
Management 

To ensure top-quality, fresh produce, we strive to sell perishable 
produce like greens within 72 hours of harvest. All inventory is 
managed with a first-in-first-out rotation, using date labels and 
stack ordering to keep track of age.  Produce of diminishing 
quality is culled. 

 

Storage Cleaning 
and Maintenance 

We keep our walk-in coolers swept and as clean as practical, 
spraying down the floors regularly and cleaning all inside 
surfaces at the start of each season.  Refrigerating equipment is 
cleaned annually and serviced whenever operation is 
compromised. 

 

Tracking Produce- Example overview:  By tracking  harvest dates and fields, and invoicing our wholesale customers, we could help resolve any problem with our 
products. 

Harvest Tracking If there was ever a need or recall , the combination of written 
daily Pick Lists, along with computerized Harvest and 
Distribution records, allow us to trace Picadilly Farm produce, 
from any wholesale transaction, back to the field location where 
it was grown.  

 

Produce Labeling 
and farm branding 

Produce for wholesale distribution is labelled with the Picadilly 
Farm name, the date of sale, and a description of the contents. 

 

Employee Health and Hygiene – Example overview: To minimize food safety risk and improve farm crew 
morale, we train and support  employees to practice healthy work habits and good hygiene.  We also provide 
good-hygiene signs and facilities for farm visitors.  

Employee Training Employees are trained about health and good hygiene practices 
during their first week of employment, including reference to 
the Picadilly Farm Employee Handbook, and the Safety and 
Health Handbook copies that are provided for each employee.  
Additional training for harvesters is given at the start of our 
harvest season in June, or at the start of their employment if the 
harvest season has begun already. 

 

Hygiene facilities 
and Practices 

Picadilly Farm is set up with a Crew Breakroom, including a 
toilet, sink, hot and cold potable water, soap, and single-use 
towels. The room is located within half a mile of all fields, 
accessible by short vehicle ride, by bike, or on foot. Employees 
are trained to wash their hands after using the toilet, and/or 
eating food, before returning to work 

 

Minimizing 
livestock-produce 
cross-
contamination 

Picadilly’s rotating livestock handlers work in barn spaces that 
are separate and isolated from the washbarn.  After chores, 
these employees spray rinse any containers that will be returned 
to the washbarn for produce scraps, spray rinse their boots if a 
livestock pen was entered, and wash hands if animal contact was 
made. 

 

Health and first-
aid 

Employees who are sick are asked to stay home and recover. 
Full-time, year round employees and full-season, full-time farm 
crew (with at least six months of anticipated work) are eligible 
for up to 40 hours of sick time pay each year.  Safety trainings 
are used to prevent accidents.  Injuries are reported to establish 
indicatory trends which inform training content.  First Aid kits, 
re-stocked annually or more often, are located in Farm harvest 
trucks and in the Crew Breakroom. 
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Visitor 
Information, 
Policies and 
Facilities 

Picadilly Farm employees are trained to inform visitors about the 
bathroom and sink locations, and the need to keep pets either in 
vehicles or out but only on farm roads and farmhouse yard 
space.  Regularly-visiting CSA shareholders are given a more-
thorough verbal orientation during their first visit to pick up 
produce.  

 

Animal-Human 
Contact for U-pick 
farms with live-
stock petting areas 

 During shareholder 
orientation, include 
a description of the 
need to prevent 
animal contact 
followed by 
produce handling, 
unless hands are 
washed and 
additional measures 
taken as 
appropriate. 


