[bookmark: _Hlk67933872][bookmark: _Hlk67933873]Produce Safety during COVID-19 – Resources for Module C		
· 30 tips for safe produce packing and transportation https://www.producegrower.com/article/food-safety-30-tips-safe-produce-packing-transportation/ 
· 6 Steps for Safe & Effective Disinfectant Use https://www.epa.gov/sites/production/files/2020-04/documents/disinfectants-onepager.pdf 
· Agriculture Workers and Employers – CDC - https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-agricultural-workers.html
· Agricultural Employer Checklist – CDC - https://www.cdc.gov/coronavirus/2019-ncov/community/pdf/Agricultural-Employer-checklist.pdf 
· Best Management Practices for Agritourism Farms During the COVID-19 Pandemic https://smallfarms.cornell.edu/resources/farm-resilience/best-management-practices-for-agritourism-covid/ 
· Bins, Buckets, Baskets and Totes https://blog.uvm.edu/cwcallah/2018/11/14/bins-buckets-baskets-totes/
· Cleaning and Sanitizing on the Farm for COVID-19 https://blog-fruit-vegetable-ipm.extension.umn.edu/2020/05/cleaning-and-sanitizing-on-farm-for.html 
· Cleaning and Disinfecting Your Facility https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html 
· Cleaning vs. Sanitizing https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Cleaning-vs-Sanitizing.pdf 
· Cleaning vs Sanitizing Infographic https://www.canr.msu.edu/resources/cleaning-vs-sanitizing-infographic 
· Considerations for Outdoor Farmers Markets https://www.cdc.gov/coronavirus/2019-ncov/community/outdoor-farmers-markets.html  
· Contamination Infographic https://www.canr.msu.edu/resources/contamination-infographic 
· COVID-19 Agritourism Resources & Information https://ucanr.edu/sites/agritourism/COVID-19/ 
· COVID-19 disinfecting guidelines developed for produce farms https://vegetablegrowersnews.com/news/covid-19-disinfecting-guidelines-developed-for-produce-farms/ 
· COVID-19 Facility/Site Compliance:  Agricultural – Delivery Guidance https://psla.umd.edu/sites/psla.umd.edu/files/files/documents/Food%20Safety/Ag%20COVID19%20DeliveryGuidance_v1%20(1).pdf 
· COVID-19 Facility/Site Compliance:  Agricultural – Workforce Guidance https://psla.umd.edu/sites/psla.umd.edu/files/files/documents/Food%20Safety/Ag%20COVID19%20WorkforceGuidance_v1.pdf 
· COVID-19 Facility/Site Compliance:  Agricultural – Workforce Training Guidance https://psla.umd.edu/sites/psla.umd.edu/files/files/documents/Food%20Safety/Ag%20COVID19%20WorkforceTraining_v1%20(1).pdf 
· COVID-19 FAQ for Foodservice Cleaning and Disinfection https://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/03/Retail-Cleaning_COVID-19_032620.pdf?fwd=no 
· COVID-19 Preventative Measures Cleaning and Disinfection https://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/03/Cleaning-and-disinfection_COVID-19_Flyer_031520.pdf?fwd=no
· COVID-19 Preventative Measures Cleaning, Sanitizing and Disinfecting https://healthyhomes.ces.ncsu.edu/2020/04/cleaning-sanitizing-and-disinfecting-whats-the-difference/
· COVID-19 Preventative measures cloth coverings for Food Employees https://foodsafety.ces.ncsu.edu/wp-content/uploads/2021/04/Foodservice-Facecovers_COVID-19_Flyer_040920.pdf 
· COVID-19 Response Plan Template for Fruit and Vegetable Farms https://docs.google.com/document/d/12sLifH-6Dm48lm_s2OIM3rIrN54Fv__z_i52Mvy5yGA/edit
· Farm Pick-Your-Own (PYO)/Agricultural Tourism Activities – Guidance Memo #5 https://www.mass.gov/doc/mdar-bulletin-16-farm-pick-your-own-pyoagricultural-tourism-activities/download 
· Handling COVID-19 Best Practices for Agribusiness https://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/04/Agribusiness_COVID-19_Flyer-2.pdf
· Handling COVID-19 Produce Farms and Packinghouses https://foodsafety.ces.ncsu.edu/wp-content/uploads/2020/03/Packinghouse_COVID-19_Flyer-2.pdf?fwd=no 
· Interim Standard Operating Procedure (SOP) for Cleaning and Disinfection of High Touch Surfaces on Farms during communicable disease outbreak of COVID-19 https://www.calstrawberry.com/Portals/2/Documents/Announcements/2020/SOP%20for%20Cleaning%20High-Touch%20Surfaces%20During%20COVID-19.pdf?ver=2020-06-03-143716-437 
· Introduction to Selecting an EPA-Labeled Sanitizer https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Sanitizer-Factsheet.pdf 
· Kamala, K. Kumar, V.P.  2018.  Chapter 1 – Food Products and Food Contamination. Pg. 1-19.  In:  Holban, A.M. and Grumezescu, A.M. (eds), Handbook of Food Bioengineering, Microbial Contamination and Food Degradation, Academic Press.  https://doi.org/10.1016/B978-0-12-811515-2.00001-9 
· Labeled Sanitizers for Produce - Excel Tool https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/PSA-Labeled-Sanitizers-for-Produce.xlsx and Video Tutorial:  How to use the Excel Tool Labeled Sanitizer for Produce https://youtu.be/wNNJOeITtxU 
· List N Tool:  COVID-19 Disinfectants https://cfpub.epa.gov/wizards/disinfectants/ 
· Microorganisms Infographic https://www.canr.msu.edu/resources/microorganisms 
· National Good Agricultural Practices Program https://gaps.cornell.edu/educational-materials/decision-trees/log-sheets-sops/ 
· Sample SOPs for GAP Plan of Action Manual (AgCon) https://www.agconfoodsafety.com/200-standard-operating-procedures.html 
· Standard Operating Procedures https://ag.umass.edu/vegetable/fact-sheets/standard-operating-procedures  
· Tools for farmers:  Harvest http://foodsafety.uconn.edu/Food_Processing_landing_page/Processing_Meat_&_Poultry/toolsworkerharvest.php 
· Tools for farmers:  Post-Harvest Handling http://foodsafety.uconn.edu/Food_Processing_landing_page/Processing_Meat_&_Poultry/toolsworkerpostharvesthandling.php 
· Transportation https://gaps.cornell.edu/educational-materials/decision-trees/transportation/ 
· [bookmark: _GoBack]Ways to Keep Agritourism Relevant Through the COVID-19 Pandemic https://www.growingproduce.com/vegetables/ways-to-keep-agritourism-relevant-through-the-covid-19-pandemic/ 
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