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W
hen you sit down to the table to eat, you want to know that your food is safe.  
Many consumers are looking to local farmers and farmers markets as a source for safe, nutritious, 
local foods.

Food safety begins on the farm. Produce must be planted, grown, harvested, stored and transported using a series of 
“best practices.”  These “best practices” help to prevent contamination of the product with harmful, disease-causing 
microorganisms (or pathogens, as they are called) and prevent growth of any harmful bacteria that may be present.

The goal of a food safety plan on your farm is to prevent produce from becoming contaminated and not to allow 
harmful bacteria to multiply to high enough numbers to cause illness. Older adults, young children and people with 
existing health problems are more susceptible to foodborne illness and severe complications than healthy adults. 
Food safety plans should strive to protect even these most vulnerable populations.

Think about a puzzle. When all of the pieces are put together, you can see a complete picture. If you just choose 
to use a few pieces, then you still will not have a complete picture. A food safety plan for keeping produce 

safe has many pieces (see Figure 1). If you just focus on one or two pieces, the product may still be unsafe. 
However, if you put all the pieces together, you have a plan for keeping your products safe.

Figure 1.  Model of food safety on the farm.
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