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COVID-19 Transmission

• Most commonly spread person-to-
person through respiratory droplets

• Possible to transmit by touching a 
contaminated surface and then 
touching your mouth, eyes or nose

• Asymptomatic people can transmit 
COVID-19  

Image(s)

COVID Transmission Strawberry Commission Poster

https://www.calstrawberry.com/Portals/2/Documents/COVID-19.pdf?ver=2020-03-11-090240-703Activity-Based%20Guidance


No Evidence of Foodborne Illness

• CDC, USDA and FDA are not 
aware of any reports at this time 
of human illnesses that suggest 
COVID-19 can be transmitted by 
food or food packaging. 

• No current evidence to support 
transmission of the virus directly 
by eating

• Coronaviruses need a living host 
(animal or human) to grow in 
and cannot grow in food

i. Aerosol and surface stability of HCoV-19 (SARS-CoV-2) compared to SARS-CoV-1
ii. Study reveals how long COVID-19 remains on cardboard, metal and plastic

2 – 3 days

4 hours24 hours

3 hours

https://www.medrxiv.org/content/10.1101/2020.03.09.20033217v2
https://www.sciencedaily.com/releases/2020/03/200320192755.htm
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Monitor Family and Employee Health Closely 

Managing Stress During COVID

• Take breaks from watching, 
reading and listening to news 
stories 

• Take care of your body

• Take time to unwind and do 
activities you enjoy 

• Connect with others you trust

Image(s)

Also: muscle pain, diarrhea, sore throat, loss of 
smell, and abdominal pain



Review Your Sick Leave Policy 

Image(s)

• Talk to your employees about signs and symptoms 
• Explain this is not the time to “tough it out” 
• Tell employees to stay home if they are sick 
• Get informed about state and federal sick leave 

policies and reimbursements. Start here with  
WA State Employment Security Department.

• More resources: 
• OSHA Guidance on Preparing Workplaces for 

COVID-19
• CDC Interim Guidance for Businesses and 

Employers to Plan and Respond to COVID-19
• University of Vermont Farm Employee 

Commitments

https://esd.wa.gov/newsroom/covid-19-employer-information
https://www.osha.gov/Publications/OSHA3990.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
http://www.uvm.edu/vtvegandberry/Covid-19_Resources_From_Farmers/Employee_Commitments_Form.docx


Provide Handwashing Stations 

Image(s)

• How to Build a Handwashing Station
• WSDA When and How to Wash Hands On-Farm Poster
• CDC When and How to Wash Your Hands
• Produce Safety Alliance: Everyone Should Wash Their Hands Video

https://www.agriculturaljusticeproject.org/media/uploads/2020/03/25/how_to_build_a_handwash_stand_for_under_20_6_CVGIxPc.pdf
https://cms.agr.wa.gov/WSDAKentico/Documents/Pubs/imported/774-ProduceSafetyHandwashingStickerSheets-FORPRINT.pdf
https://www.cdc.gov/handwashing/when-how-handwashing.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Ffeatures%2Fhandwashing%2Findex.html
https://www.youtube.com/watch?v=h8EpfWAmq3o


Providing Handwashing Sanitizer

Image(s)

If handwashing with soap and water is 
not available and hands are not visibly 
dirty, an alcohol-based sanitizer with at 
least 60% may be used. 

Homemade Hand Sanitizer Western Regional Center

https://www.cdc.gov/handwashing/when-how-handwashing.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Ffeatures%2Fhandwashing%2Findex.html
https://agsci.oregonstate.edu/sites/agscid7/files/wrcefs/wrcefs_homemade_hand_sanitizer_covid-19_flyer_032920.pdf


Providing Gloves 

Image(s)

• Gloves do not replace proper hand washing 
practices 

• Prioritize gloves for hazardous activities such 
as working with chemicals 

• Reusable gloves should be cleaned and 
sanitized

• Continue to follow your existing food safety 
practices 

CDC How to Remove Gloves

https://www.cdc.gov/vhf/ebola/pdf/poster-how-to-remove-gloves.pdf


Providing Face Masks 

Image(s)

• CDC and WA DOH now 
recommend that people wear 
cloth face coverings in public

• Not a substitute for physical 
distancing

• Reduces the release of 
infectious particles into the air

• Surgical masks are in short 
supply and should be reserved 
for healthcare workers

• CDC Use of Cloth Face Covering to 
Help Slow the Spread of COVID-19

• WA Dept. of Health Guidance on Cloth 
Face Coverings

• NY Times How to Sew a Face Mask

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
https://www.doh.wa.gov/Portals/1/Documents/1600/coronavirus/ClothFacemasks.pdf
https://www.nytimes.com/article/how-to-make-face-mask-coronavirus.html


Training & Signage Reinforcement
CDC Posters in Multiple Languages WA DOH Educational Materials (26+ Languages)

https://www.cdc.gov/coronavirus/2019-ncov/communication/factsheets.html
https://www.doh.wa.gov/Emergencies/NovelCoronavirusOutbreak2020/HealthEducation


Caring for Sick Employees

1. Notify your local WA health department for 
guidance 

2. Separate sick employees and send them home 
immediately 

3. Follow CDC Guidance Steps to Prevent the 
Spread of COVID-19 if You are Sick
• Monitor for worsening symptoms 
• Prevent the spread of germs 
• Provide food and water
• Stay home and avoid public places

4. Implement a disinfection program 
• CDC Cleaning and Disinfecting Your Facility
• Cornell Institute Food Safety SOP Action When Worker is Tested 

Do you provide housing? 

1. Keep beds 6 ft. distance
2. Discourage visiting and 

social interaction  
3. Organize grocery and 

supply runs  
4. Establish cleaning routine
5. Transport to health care 

provider if needed

https://www.doh.wa.gov/AboutUs/PublicHealthSystem/LocalHealthJurisdictions
https://www.cdc.gov/coronavirus/2019-ncov/downloads/sick-with-2019-nCoV-fact-sheet.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fprepare%2Fdisinfecting-building-facility.html
https://instituteforfoodsafety.cornell.edu/sites/instituteforfoodsafety.cornell.edu/files/shared/sop-actions-when-worker-tests-positve-for-covid-19-v2-03302020.pdf
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Redesign Farm Activities

• Use tape or measuring stick to 
demonstrate 6 foot distance 

• Conduct remote using technology 
when possible 

• Advise employees to avoid physical 
greetings

• Stagger shifts, breaks and areas 
working on the farm 

• Limit sharing of tools and equipment

Example Greenhouse SOP
• Limit to 4 people 
• Workstations 6 ft. apart 
• Be mindful to maintain 6 ft distance 

when moving around 
• Assign separate transplant tray/seed 

bags 
• Daily assigned tasks: 

1. Watering 
2. Tagging
3. Mixing soil and filling trays
4. Sanitizing 2x daily 
5. Cleaning the bathroom 
6. Answering the phone 

UVM Greenhouse Hygiene and Sanitation Procedures

http://www.uvm.edu/vtvegandberry/Covid-19_Resources_From_Farmers/Greenhouse_Hygiene_Sanitizing.docx


Limit Access to Farm and Packing Area

• Log all deliveries and on-farm entries

• Leave deliveries without signatures 

• Utilize a visitor's log 

• Monitor personal travel

• Customer transactions on-farm 

• Clean areas customer access more frequently 

• Order in advance – take to car of customer

• Consider gloves and proper disposal when 
handling money, credit cards, or customer 
contact 
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Identify Frequently Used Surfaces

Non-Food Contact Surfaces

Image

Image

High Frequency Touch 
PointsFood Contact Surfaces

Image

Image



NC State Extension 
Online Workshop: 
Always Be Cleaning 
and Sanitizing

https://covid19.ces.ncsu.edu/2020/03/workshop-always-be-cleaning-and-sanitizing/


Cleaning and Sanitizing Food Contact Surfaces
Example Detergents:

Romaine Calm: Breaking Down the Produce Safety Rule Cleaning and Sanitizing Food Contact Surfaces 

Produce Safety Alliance List of Sanitizers for Produce Wash Water and Sanitization

https://agriculture.vermont.gov/produce-program/romaine-calm-breaking-down-produce-safety-rule-cleaning-and-sanitizing-food-contact
https://producesafetyalliance.cornell.edu/resources/general-resource-listing/


NC State Extension 
Online Workshop: 
Always Be Cleaning 
and Sanitizing

https://covid19.ces.ncsu.edu/2020/03/workshop-always-be-cleaning-and-sanitizing/


Common Disinfectants that Destroy COVID-19

• Bleach (Sodium Hypochlorite) 
• Prepare a bleach solution by mixing: 5 tablespoons 

bleach per gallon of water or 4 teaspoons bleach per 
quart of water 

• Bleach can lose efficacy
• USDA Guidance for the Use of Chlorine Materials in 

Organic Production and Handling

• Isopropyl alcohol: Alcohol solutions with at least 70% 
are effective. Do not dilute the alcohol solution

• Hydrogen peroxide: is typically sold in concentration of 
about 3%. It can be used at that concentration or diluted to 
about 0.5% concentration. It should be left on surfaces for 
one minute before wiping. 

Best Practices

1. Clean surfaces first! 
2. Not intended for food   

contact surfaces
3. Watch hazard warnings
4. Do not mix sanitizers

COVID-19 
Disinfecting 
with Bleach
from Michigan 
State University 

https://www.ams.usda.gov/sites/default/files/media/5026.pdf
https://www.canr.msu.edu/news/covid-19-disinfecting-with-bleach


UVM Ag Extension Engineering: A Guide to Cleaning, Sanitizing, and Disinfecting for 
Produce Farm

Adjust Use of Farm Sanitizer for Disinfection
UVM Ag Extension Engineering: A Guide to Cleaning, Sanitizing, and Disinfecting

• EPA List N: https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
• USDA Allowed Detergents and Sanitizers for Food Contact Surfaces and Equipment in Organic Operations

http://blog.uvm.edu/cwcallah/2020/03/30/clean-sanitize-disinfect/
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.ams.usda.gov/sites/default/files/media/8%20Cleaners%20and%20Sanitizers%20FINAL%20RGK%20V2.pdf


UVM Ag Extension Engineering: A Guide to Cleaning, Sanitizing, and Disinfecting for 
Produce Farm

EPA List N: Disinfectants for SARS-CoV-2

ODA Effective Disinfectants to Help Prevent the Spread of Coronavirus Disease (COVID-19) on Food Contact Surfaces: 
Short list of brand name, EPA registration, and product type that may be more accessible in the PNW. 

LIST N: Products with Emerging and Viral Pathogens AND Human Coronavirus Claims

https://www.oregon.gov/ODA/shared/Documents/Publications/PesticidesPARC/DisinfectantsforEmergingPathogensCOVID-19.pdf
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2


Suggested Cleaning and Sanitation Frequency

Clean

Disinfect

Sanitize

Everyday and before 
sanitizing and 

disinfecting surfaces

At least twice per day for 
high touch surfaces

Food contact surfaces: 
once per day.

Non-food contact: 
surfaces: daily, weekly, 

monthly

Produce Safety Alliance Record Keeping Template

Cornell Institute for Food Safety: SSOP for Cleaning/Sanitizing Frequently Touched Surfaces

CDC Cleaning and Disinfecting your Facility 

https://producesafetyalliance.cornell.edu/sites/producesafetyalliance.cornell.edu/files/shared/documents/Records-Required-by-the-FSMA-PSR.pdf
https://instituteforfoodsafety.cornell.edu/sites/instituteforfoodsafety.cornell.edu/files/shared/ssop-covid-cleaning-and-sanitizing-frequently-touched-surfaces-03302020.pdf
https://www.cdc.gov/coronavirus/2019-ncov/prepare/disinfecting-building-facility.html
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Reinforcing Safe Handling Practices

Maintain food safety practices already in place
1. Food safety is still critical and important 
2. Foodborne risks still exist 
3. Regulatory requirements still in effect 

Examples: 
• Food packaging material: only use new or clean packaging 
• Provide clean and potable water 
• Handling trash in packing and retail areas 
• Minimize contact with animals 
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Contingency Planning

1. Identify critical tasks and cross train   
2. Assign duties to vulnerable staff for 

remote work 
3. Develop a plan for assigning tasks 
4. Develop a communication plan  
5. List key information such as supplier 

contacts, equipment and inventory notes  
6. Plan for managing disruptions in 

production – alternative suppliers, borrow 
supplies/equipment from other farms

Image(s)

• Seattle/King Co Planning for a Coronavirus Pandemic: A Guide for Businesses and Organizations

• PSA Sustainable Agriculture COVID Readiness Assessment for Continuity of Farm Businesses

https://kingcounty.gov/%7E/media/depts/health/communicable-diseases/documents/planning-for-coronavirus-pandemic-web.ashx
https://pasafarming.org/resources/covid19-assessment/


Customer Communication

Research with similar viruses (SARS) has 
demonstrated that typical cooking 
temperatures (30 minutes at 140°) will 
kill the virus in foods.  

Consumer Practices:
• Wash hands 
• Separate raw meat from other foods 
• Cook to the right temperature 
• Refrigerate properly 

Image(s)

Western Regional Center to Enhance Food Safety

https://agsci.oregonstate.edu/sites/agscid7/files/wrcefs/wrcefs_food_safety_covid-19_flyer_032020.pdf


More Resources 

• WSDA Regional Markets Small Farm COVID-19

• WA State Farmers Market Association and WA 
DOH Retail Food Guidelines 

• WSU Food Systems COVID19 Hub

• WA Young Farmers Coalition COVID for Farms

cultivatingsuccess.org/webinar-series

https://agr.wa.gov/departments/business-and-marketing-support/small-farm/covid-19-resources
http://wafarmersmarkets.org/sample-page/farmers-markets-covid-19/
https://foodsystems.wsu.edu/wsufscovid19hub/
https://www.washingtonyoungfarmers.org/covid19


Thank You

Karen Ullmann 
kullmann@agr.wa.gov
206-714-6125
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