[bookmark: _GoBack]TALLADEGA CILANTRO FARM SCENARIO
Scenario 1
You are conducting an assessment at a covered farm growing cilantro. You are accompanied by the farm’s Food Safety Director, Mike Honcho. You observed the harvesting of cilantro and noticed that most of the harvesters place the ties in their mouth before they cut the cilantro. After they cut the cilantro, they take the ties from their mouth to tie the cilantro into bundles. You also noticed that some harvesters would pick up the ties from the ground if they have fallen and then use the ties to bundle the cilantro. You also observed that before the harvesters took their break, they placed their harvest knives in a bucket. When you asked about the bucket, Mike replied, “that before going on break, it is the farm’s policy for harvesters to place their knives in the bucket with a chlorine solution at 200 ppm. Once the harvesters conclude their break and they have properly washed their hands, they may retrieve their knives and begin working again”. You ask Mike how he monitors that the sanitizing solution where the knives are placed is serving its purpose and if he maintains a record, to which Mike replied, “We use the test strips to monitor the cleaning solution. Once the strip is dipped in the solution, it will turn a particular color. That color will fall on a specific range, depending on the chlorine parts per million in the solution; it should provide a color code, and we document that in our monitoring records. Refer to the Chlorine Solution Monitoring Record.
What is/are the observation(s)?



What is/are the concern(s)?



What section(s) of the regulation may apply?
112.32(b)(1)
112.113112.161(a)(1)(ii)
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