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Qualified Exemption Review 

Thomaston Demonstration Site, 133 6th Avenue, Thomaston, AL 36783 Date: 1/1/2020 

Total food sales (in addition to produce, these sales include all other food for humans, feed for 
animals, and sales of live food animals) 

Year 1 (Sales year: .;:zo12 ) $ c:?ff . .J 17 
Year 2 (Sales year: cQOlk ) $ t 

3 :J). , 4 J;J 
Year 3 (Sales year: do19 ) $ 451 

7 L 'f- A must be 
I 

smaller than B 
Average total food sales $ 3 s 1-./~J> A for eligibility 
Inflation adjusted1 threshold for (range) $ 5~ Li 'i. 9/-1 B 

(Bis $561,494 for 2017-2019) 

Sales to qualified end users (QEUs) (e.g. consumers anywhere, or grocery stores and restaurants 
within 275 miles or within the same state or Indian reservation) 

Year 1 (Sales year: ,9-.o Ll ) $ a&:. a 12 
151

, t::J..rl R 
. a,_l \ d-C) (7 I {) (_ c.Y)-vLQ. l...,._;(y'.) 

~'v(~ Year 2 (Sales year: 8.d/~ ) $ 
Year 3 (Sales year: ao 19 ) $ I ,37. 4tf:L 

I 

Average food .sales to QEUs $ d.:J_ o L 3.. C 
I 

Sales to non-QEUs (e.g. wholesale buyers) 
Cmust be 

Year 1 (Sales year: ~OJ'J.. ) $ larger than D 
Year 2 (Sales year: a_o I 8 ) $ I._ lR.' 9 8- <j_ for eligibility 
Year 3 (Sales year: )l..o l7 ) $ , -f 7 3d;:} 

7 

Average food sales to non-QEUs $ c3 l L/ d. <]_ D 
I 

Based on this information, this farm meets the criteria for a qualified exemption. 

Reviewed by: cllav:e Title: //-.:si~ 01at2 ad-'Date I U 
v l l 

Sales receipts must also be retained to support this record . 
1 FDA updates the inflation adjusted value (B) yearly: 

https://www.fda .gov/food/guidanceregulation/fsma/ucm554484.htm 

FSMA PSR Reference§ 112.7(b) Confidential Record 

Modified from PSA Required Records Document 2019 
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Employee Worker Health and Hygiene Policy 

 

All employees and visitors must follow the hygiene policy. All tools, equipment, and break areas, must be kept 
clean to minimize the chance of contaminating produce. 

● Employees and visitors must wear clean clothes and shoes in the produce production and processing 
areas. 

● Employees and visitors must wash hands prior to touching produce, putting on gloves, or touching 
produce contact surfaces. 

● Employees and visitors must wash hands anytime they may have become contaminated including, but 
not limited to: 

o After using the toilet 

o After touching animals or animal feces 

o After eating 

o After smoking 

o After handling trash      

● Employees and visitors must report symptoms of foodborne illnesses to the supervisor.  Symptoms of 
foodborne illness include vomiting, diarrhea, and jaundice. 

● Employees and visitors must report injuries to the supervisor and notify the supervisor if produce has 
become contaminated by blood or other bodily fluids. 

● Employees and visitors must not wear jewelry on their hands or wrists, unless it can be cleaned easily. 

● Employees and visitors must eat, drink, chew gum, and smoke only in designated areas. 

Visitor Policy 

No visitors are allowed in the demonstration site area without management permission. Visitors onsite for 
tours are not permitted to come into contact with produce or equipment and tools used for harvesting 
without permission. Upon arrival, visitors are informed of and asked to follow the hygiene policy. All 
employees and visitors must wash their hands upon arriving at the demonstration site to prevent 
contamination. 

 

SOP for Harvest 

Employees and visitors involved in harvest activities must follow the SOP for Harvest.  

● If animal feces are found during harvest, they must not harvest produce that is likely to be 
contaminated.   

o The feces can be flagged to provide a visual cue so that others do not harvest that produce. 



 

o If the feces are likely to contaminate produce during a rain event or if it is located in a foot 
traffic area, it should be removed with a designated shovel, thrown in the trash can, and hands 
washed. 

o If it is not possible to flag or remove the feces, then the problem must be reported to a 
supervisor. 

● Only use cleaned and sanitized harvest containers and tools. 
o Harvest containers and tools must be inspected for soil, debris, feces, and other contamination 

before each use 
o If contamination is found, the harvest container or tool must be re-cleaned and re-sanitized. 
o If the contamination cannot be eliminated, then then the problem  should reported to a 

supervisor. 
● Produce that has dropped to the ground prior to or during harvest must be left in the field.  
● Contamination of produce after harvest must be prevented by: 

o Not placing harvest  containers a directly on the ground during harvest,        
o Stacking containers only after cleaning and sanitizing them      
o Placing boxes of produce directly into the CoolBot trailer after harvest to prevent 

contamination from birds and pests. 

Pre-plant Inspection 

Prior to planting, the area is assessed for growing produce.   

● The property, owned by the town of Thomaston, is situated adjacent to a small grocery store that has 
permission from the town to dispose of greywater in a vegetative area between the grocery store and 
demonstration site.  Because pathogens could be present in the greywater, a diversion ditch has been 
established to prevent drainage into the growing area.   

● The area surrounding the demonstration site is residential.  Although deer and hogs are not a concern, 
humans, cats, dogs, and raccoons have been identified as potential sources of contamination.  A fence 
has been erected surrounding the property to minimize human and animal access.  When raccoon and 
cat tracks are found, traps are set to catch them and they are rehomed or relocated to nearby private 
lands. 

 

Pre-harvest inspection SOP 

During the growing season and just prior to harvest, the growing area is inspected for contamination by 
humans or animals. The employee conducting the pre-harvest inspection looks specifically for signs of 
contamination by animals or humans, such as tracks, crop destruction, or feces both in the field and along the 
perimeter.  If contamination is found, it is flagged or removed so that harvest can proceed.  



Water System Inspection SOP 

All water for the demonstration site comes from the City of Thomaston. The water distribution system from 
the point of access through the fields is inspected by walking the distribution system prior to using the water 
each growing season.  The employee conducting the inspection looks for broken pipes, dead legs, and 
backflow prevention devices.  Areas in need of maintenance are repaired prior to use.  Findings and corrective 
actions are recorded on the Water System Inspection Record. Any problems and their corrective actions found 
during the season are also recorded on the Water System Inspection Record. 

Sanitation SOP 

If a  tool or piece of equipment comes into contact with produce, it is washed and sanitized at the end of the 
production day by the farm manager or an employee. Cleaning and sanitation supplies, including PPE, can be 
found in the supply cabinet. Employees must wear gloves and safety glasses when mixing and using the 
sanitizer, should avoid breathing the vapors, and should wash thoroughly with soap and water after handling 
the sanitizer. 

Procedure: 

Step 1: Debris and loose soil are removed from surfaces by hand. Harvest containers should be turned upside 
down and gently bumped to help with debris removal.  

Step 2: Once loose soil is removed, tools and equipment are scrubbed with soap, 
water, and the designated cleaning brush until all visible dirt is loosened. The soap 
used is Dawn or similar general purpose detergent. When using Dawn original 
formula,      a cleaning solution may be made by adding a small amount 
(approximately 1 Tablespoon) of Dawn to 2 gallons of water in the designated 
cleaning bucket. The cleaning solution should be dumped in the woody area, away 
from produce fields, and remade whenever it becomes dirty and lacks soap 
bubbles.  

Step 3: After scrubbing the tool or equipment, the soap and dirt are rinsed away using the hose with spray 
nozzle attachment.  

Step 4: Tools and equipment are sanitized by spraying a sanitizer labeled for use 
on food contact surfaces. Normally, Members Mark Commercial Sanitizer, a type 
of quaternary ammonia, is used. The solution can be made in the 1 gallon pump 
up sprayer by adding 1 oz of concentrate to 1 gallon of water to create a 200 ppm 
solution. 



 
 

Insert 
Produce Safety Alliance 

Grower Training 
Certificate 

Here 



2020 Annual Water Quality Report 
(Testing Performed January through December 2019) 

TOWN OF THOMASTON WATER WORKS AND GAS BOARD 
P. O. Box 276 

153 Main Street 
Thomaston, AL  36783 
Phone 334-627-3434 

Fax 334-627-3650 

We are pleased to present to you this year's Annual Water Quality Report. This report is designed to inform you about the 
quality water and services we deliver to you every day. We want you to understand the efforts we make to continually improve 
the water treatment process and protect our water resources. We are committed to ensuring the quality of your water.  

Number of Customers Approximately 320 service connections 

Water Source Groundwater well producing from the Eutaw aquifer 

Water Treatment Chlorination for disinfection 

Storage Capacity Two (2) tanks with a total capacity of 300,000 gallons 

Interconnections Sell water to South Marengo County WFPA 

Mayor Rudolph (Rudy) Parker 

Water Superintendent Dexter Drake 

Board Members 

Bobby Pritchett, Chairman 

Jason Griffith, Member 

Trey Etheridge, Member 

Joseph Hudson, Member 

Bernard Cade, Member 

Source Water Assessment 

In compliance with the Alabama Department of Environmental Management (ADEM), Town of Thomaston Water Works 
and Gas Board has developed a Source Water Assessment plan that will assist in protecting our water sources. This plan 
provides additional information such as potential sources of contamination. It includes a susceptibility analysis, which 
classifies potential contaminants as high, moderate, or non-susceptible to contaminating the water source. The 
assessment has been performed, public notification was completed, and the plan has been approved by ADEM. Our well 
and aquifer seem to be protected from most potential contaminants. A copy of the report is available in our office for review 
during normal business hours, or you may purchase a copy upon request for a nominal reproduction fee.  

Please help us make this effort worthwhile by protecting our source water. Carefully follow instructions on pesticides and 
herbicides you use for your lawn and garden, and properly dispose of household chemicals, paints and waste oil.  

Monitoring Schedule 

Town of Thomaston Water Works and Gas Board routinely monitors for constituents in your drinking water according to 
Federal and State laws. This report contains results from the most recent monitoring which was performed in accordance 
with the regulatory schedule. 

Constituents Monitored Date Monitored
Inorganic Contaminants 2019 
Lead/Copper 2017 
Microbiological Contaminants current 
Nitrates 2019 
Radioactive Contaminants 2019 
Synthetic Organic Contaminants (including herbicides and pesticides) 2018 
Volatile Organic Contaminants 2019 
Disinfection By-products 2019 
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General Information 
 

All drinking water, including bottled drinking water, may be reasonably expected to contain at least small amounts of 
some contaminants. The presence of contaminants does not necessarily indicate that water poses a health risk. MCL’s, 
defined in a List of Definitions in this report, are set at very stringent levels. To understand the possible health effects 
described for many regulated constituents, a person would have to drink 2 liters of water every day at the MCL level for 
a lifetime to have a one-in-a-million chance of having the described health effect.  
 
The sources of drinking water (both tap water and bottled water) include rivers, lakes, streams, ponds, reservoirs, springs, 
and wells. As water travels over the surface of the land or through the ground, it dissolves naturally occurring minerals 
and radioactive material, and it can pick up substances resulting from the presence of animals or from human activity. 
Contaminants that may be present in source water include: 
• Microbial contaminants, such as viruses and bacteria, which may come from sewage treatment plants, septic 
systems, agricultural livestock operations, and wildlife. 
• Inorganic contaminants, such as salts and metals, which can be naturally-occurring or result from urban storm water 
run-off, industrial or domestic wastewater discharges, oil and gas production, mining, or farming. 
• Pesticides and herbicides, which may come from a variety of sources such as agriculture, storm water run-off, and 
residential uses. 
• Organic chemical contaminants, including synthetic and volatile organic chemicals, which are by-products of 
industrial processes and petroleum production, and can also come from gas stations, urban storm water runoff, and 
septic systems. 
• Radioactive contaminants, which can be naturally occurring or be the result of oil and gas production and mining 
activities. 
 
In order to ensure that tap water is safe to drink, EPA prescribes regulations which limit the amount of certain 
contaminants in water provided by public water systems.  Food and Drug Administration (FDA) regulations establish 
limits for contaminants in bottled water. 
 
Some people may be more vulnerable to contaminants in drinking water than the general population. People who are 
immuno-compromised such as cancer patients undergoing chemotherapy, organ transplant recipients, HIV/AIDS 
positive or other immune system disorders, some elderly, and infants can be particularly at risk from infections. People 
at risk should seek advice about drinking water from their health care providers. EPA/CDC guidelines on appropriate 
means to lessen the risk of infection by Cryptosporidium and other microbiological contaminants are available from the 
Safe Drinking Water Hotline (800-426-4791). 
 
Based on a study conducted by ADEM with the approval of the EPA a statewide waiver for the monitoring of asbestos 
and dioxin was issued. Thus, monitoring for these contaminants was not required.  
 

Information about Lead 
 

Lead in drinking water is rarely found in source water but is primarily from materials and components associated with 
service lines and home plumbing. Your water system is responsible for providing high quality drinking water but cannot 
control the variety of materials used in plumbing components.  
 
If present, elevated levels of lead can cause serious health problems, especially for pregnant women and young children. 
Use only water from the cold-water tap for drinking, cooking, and especially for making baby formula. Hot water is more 
likely to cause leaching of lead from plumbing materials. When your water has been sitting for several hours, you can 
minimize the potential for lead exposure by flushing your tap for 30 seconds to 2 minutes before using water for drinking 
or cooking. These recommended actions are very important to the health of your family.  
 
Lead levels in your drinking water are likely to be higher if: 

 Your home or water system has lead pipes, or  
 Your home has faucets or fittings made of brass which contains some lead, or 
 Your home has copper pipes with lead solder and you have naturally soft water, and 
 Water often sits in the pipes for several hours. 

 
If you are concerned about lead in your water, you may wish to have your water tested. Information on lead in drinking 
water, testing methods, and steps you can take to minimize exposure is available from the Safe Drinking Water hotline 
or at www.epa.gov/safewater/lead. 
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As you can see by the table below, our system had no violations. We have learned through our monitoring and testing 
that some constituents have been detected. We are pleased to report that our drinking water meets federal and state 
requirements. This report shows our water quality and what it means. 
 

TABLE OF DETECTED DRINKING WATER CONTAMINANTS 
 Violation Level Unit   Likely Source 

Contaminants Y/N Detected Msmt MCLG MCL of Contamination 
Alpha emitters     NO 1.5 PCi/l 0 15 Erosion of natural deposits 

Copper NO 0. 350 * 
0 >AL 

ppm 1.3 AL=1.3 Corrosion of household plumbing systems; erosion of natural 
deposits; leaching from wood preservatives 

Fluoride NO 0.60 ppm 4 4 Erosion of natural deposits; water additive which promotes 
strong teeth; discharge from factories 

Nitrate (as Nitrogen) NO 0.16 ppm 10 10 Runoff from fertilizer use; leaching from septic tanks, sewage; 
erosion of natural deposits 

TTHM [Total trihalomethanes] NO 2.00-11.0 ppb 0 80 By-product of drinking water chlorination 

HAA5 [Total haloacetic acids] NO 2.00-3.30 ppb 0 60 By-product of drinking water chlorination 

Secondary Contaminants     

Chloride NO 410 ppm n/a 250 Naturally occurring in the environment or as a result of 
industrial discharge or agricultural runoff 

Hardness NO 15.8 ppm n/a n/a Naturally occurring in the environment  or as a result of 
treatment with water additives 

Manganese NO 0.02 ppm N/A 0.05 Erosion of natural deposits; leaching from pipes 

pH NO 8.39 S.U. n/a n/a Naturally occurring in the environment  or as a result of 
treatment with water additives 

Sodium NO 322 ppm n/a n/a Naturally occurring in the environment  

Sulfate NO 2.69 ppm n/a 250 Naturally occurring in the environment or as a result of 
industrial discharge or agricultural runoff 

Total Dissolved Solids NO 608 ppm n/a 500 Naturally occurring in the environment or as a result of 
industrial discharge or agricultural runoff 

* Result shown = 90th percentile, and # of sites above action level (1.3 ppm) = 0 
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At the end of this report a list of Primary Drinking Water Contaminants and a list of Unregulated Contaminants for which 
our water system routinely monitors. These contaminants were not detected in your drinking water unless they are listed 
in the Table of Detected Drinking Water Contaminants. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  
 

Questions? 
 

If you have any questions about this report or concerning your water utility, please contact Dexter Drake, operator, in the 
office. We want our valued customers to be informed about their water utility. If you want to learn more, please attend any 
of our regularly scheduled meetings. They are held on the second Tuesday of every other month at 5:30 p.m. in City 
Hall. More information about contaminants to drinking water and potential health effects can be obtained by calling the 
EPA’s Safe Drinking Water Hotline at (1-800-426-4791). 



Worker Training Record 
Thomaston Demonstration Site, 133 6th Avenue, Thomaston, AL 36783 Date: 2::)/ IJ /a.o 

Training time: 8-': 0 0 A-:r:o 

Topics Covered: Lk,a I¼ l-hjtr&-1 • P ~ ·c..u 
(J 

Training materials: Please attach any printed materials related to the training. Also reference any 
relevant SOPs or sections of the farm food safety plan that apply. 

Employee Name (please print) Employee Signature 

3. /+nk 
4. --------------

5. --------------

6. --------------

7. --------------

8. --------------

9. --------------

10. --------------

11. --------------

Reviewed by: !}4 L',,o Title: ~i,yll Y.,::::: Date: 3} I] /o,JJ 

FSMA PSR reference § 112.30(b) Confidential Record 

Modified from PSA Required Records Document 2019 



Worker Training Record 

Thomaston Demonstration Site, 133 6th Avenue, Thomaston, AL 36783 Date: 3 l, \tj ao 
Trainer: ::S u h <' \_e,_.....J .~ Training time: ~ •-00 ~,..,,,_, 

Topics Covered: l:A:6 t \- ~or 1 Pc<- -pf~+ SuP, Pre. - ha.t-~J- So F 
Training materials: Please attach any printed materials related to the training. Also reference any 
relevant SOPs or sections of the farm food safety plan that apply. 

Employee Name (please print) 

1. Kr< ,·sb'f:':, U u o d) 

Employee Signature 

2 · W ( W \ ~ (.." \ t d & 

3. f\a \_J\\ \ i a.en S 

4. -------------

5. -------------

6. -------------

?. -------------

8. -------------

9. -------------

10. -------------

11 . -------------

Reviewed by: -t--~~-J--=~~-----Title: {Y\ 6..M>- Date: 

FSMA PSR reference§ 112.30(b) Confidential Record 

Modified from PSA Required Records Document 2019 



Worker Training Record 
Thomaston Demonstration Site, 133 6th Avenue, Thomaston, AL 36783 Date: c:3 / ;c;/-;;;;.u r I 

Trainer: c'b n ~ ? Training time: £.• Qt) ,e-,,__ 

Topics Covered: li)o ,\u s'j~ JA'")~s:b:a,.., S:c. p / C le(i),..A ) ,,I _stf._/vv 'A~ ~ 
Training materials: Please attach any printed materials related to the training. Also reference any 
relevant SOPs or sections of the farm food safety plan that apply. 

Employee Name (please print) 

1. Kcscb\r\ L---->0 ocb 

2. \)i 00 \ ~c_ 1k 

3. f~-o-\&:?.,,, < W \A (J.,fY> S 

4. -------------

5. -------------

6. -------------

7. -------------

8. -------------

9. -------------

10. -------------

11 . -------------

Reviewed by: 

Employee Signature 

,. 

~ e0- c Li /4ifu 

Title: /1) O.t1 a. c_.R...---
" 

FSMA PSR reference§ 112.30(b) Confidential Record 

Modified from PSA Required Records Document 2019 
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