SECTION Five: BUYING OR ACCEPTING DORATED L.ocAL FOOD

29.-if  own a restaurant, can | buy produce from a‘iocal gardener? e
- .. Yes, but because State law requires restavrants to:purchase from an “approved source,” the
Agricultural Commissioner must provide some forny of certificate to the grower. A grower
- selling at-a farmers’ market should have a‘certificate establishing “cértified producer” status.
- If @ grower doesn’t sell at a farmers” market; the grower ‘should request recognition‘as an
“approved source” from the Agricultural Comirnissioner. ‘At present, the Agricultaral™ -
Commissioner is using the same process used for permits to apply pesticides. (See 3 CCR
Section®622(B)) vl Lo om0 S
. -30. If | am a food bank, can | accept donations? - - e W
. iThe Good Samaritan Act {Public Law 104-210Statute 3183 codified at'42 U.S.C. 12671-12673,
1990) exempts liability for accepting such donations. I you have guestions, please contact the
-~ pepartment of Environmental. Management. - - = & T TR I

31. If1 ama school, can | purchase food locally? -
. 'The USDA allowis schools'to exprass 'geographic'preferenoes‘in‘pdf'cﬁasés of unprocessed or
- - minimally‘processed agricultural products, The purchasing process must allow for a ‘minimum
level of competitiory’. If a purchase is $100,000 or less, school food services must contact at feast
- three potential suppliers with a "solicitation to identify the nuimber, quality, and type of goads
+ - or services needed." In-this "small”purchasing categbry, a sthoot food sérvice may choose the -
location of the suppliers to be contacted. For "large™ purchases of more'than $100,000, school
. food services must publicly give notice of procuirement <pecifications, inviting either bids or
. ‘negotiation. Geographic preference points may be part of the criteria for evaluating bids. More
specific information can be found on the USDA's farm to school website,
 hitp:/fwww.fnsusda.gov/cnd/F2S/fac s procurementhtm
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SECTION SiX: OTHER POLICIES & QUESTIONS

32. How do I find out what my zoning is?

.. Napa County: htip://servi rvices. countvofnag-a org[MyPropem[ :
City of Naga hitp: ‘WWw.napa i

g of American Cangon httg [[gcode us[codes/amerlcancanvon/ (See Amencan Canyon

Mumcnpel Code Sectlon 19. 10.020)

o City of St. Helena

Zonmg map

Zonmg descnptrans http: ﬂwww codegubhshmg com/CA/sthelena/

' Town of Yountville: Contact the Planning Department at (707) 944-8851 or at Town Hall located

Coat 6550 Yount Street, Yountvnlle

‘ 33 Do i need a permrt for a greenhouse? Far a Cﬁrdren coop? ar e ‘
@ Napa County: The Building Code exempts accessory storage structures under 120 sq. ft.
insize. Structures thatare not used for the storage of tools and equipment or that
=exceed 120 sq ft. requrre a husldmg permlt. Whether or not a permit is required,
o ,structures must complv with required sethacks established for the zoning district. (See
. Napa County Code Sectlon 18.104.010 (Zomng Dlstnct Regulatlons) }
& G g of Naga General[y, the Bunldmg Division does not regulate accessory structures
e such as. greenhouses and chlcken coops that are less than 120 sq. ft. in'size. Please
contact the Building Dwrsmn to ensure that the proposed project. does not require any
L other permit from it.
L "Whether ornota permit i is requ:red from the Bulldmg Dmsron all structures must
L . comply wnth Sec'aon 17.52.020 of, the Clty of Napa Mumupal Code, which regulates
. @ ” Cﬂ_x of American Canyon Generally, the Bunldmg Dnus:on does not regulate accessory
" structures such as greenhouses and chicken coops that are less than 120 sq. fL.in size.
Please contact the Building Division to ensure that the proposed project does not
require any other permit from it.
Whether or not a permit is required from the Building Division, all structures must
comply with Sections 19.10.050 and 19.10.060 of the City of American Canyon
Municipal Code, which regulates setbacks and accessory structures.

& City of Calistoga: Regardiess of size, any new structure requires a Zoning Clearance, and
if the structure is proposed to be larger than 120 sq. ft., then a building permit is also
required.

@ City of St. Helena: Greenhouses and chicken coops are considered accessory buildings;
neither a building permit nor design review is needed to erect an accessory building that
is 120 sq. ft. or less in size. . Each district has its own standards, but generally no
greenhouse or coop should be higher at the roof than 15 feet (see various code sections
for the residential zones). No plumbing is permitted without a proper permit. For
setback and placement requirements, please refer to the individual zoning district
regulations.

& Town of Yountville: Greenhouses and chicken CO0pSs are accessory structures that mast
comply with the zoning district requirements for size, height, and setbacks. Accessory
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structures may.not be constructed within the front yard. Accessorystructures of 120 sq.
ft. or less are exempt from building code permit requirements.

34. Are there any exceptions to zoning restrictmns?

&

Napa County: There are a hmlted nember of propertres w:th legally operatmg facilities
that date from before current restrictions were putin place.-To the extent their

* activities have been recognized as legal by the County, thev may contmue those

specified activities without need for a use permit. These are called legal nonconform ing
uses. If you believe you have a legal nonconforming useor if you are cunous about
activities on another property, please contact the Planning Department. e

City of Napa: There may be nonconformmg agncultural cultivation and animal keeping

- uses within the. City of Napa.-A nonconforming use isa legallv estahhshed use of land

that'is not permltted inthe zonmg district in which itis located or ause that i is allowed

- by a use piermit but for which no use permit has been’ ‘obtained; benuse the ise was

"established prior to the application of the existing district due to annexation, or changes

to zoning regulations. Such uses are regulated by sectuon 17 52 320 of the Clty of Napa
Municipal Code. :

-City of American Canyon A nonconformmg useisa legally estabhshed use of land that
‘is not currently permltted inthe zomng dlstrlct in whlch iti% located, or a use that is
’ aliowed bv ause permlt but for which no'use permrt has been obtamed because the

! - use was established: priorto the applu:atron of the’ emstmg district due to annexation, or

&

changeés to zoning regulations More mformatlon ‘regarding non—conformmg uses,

-" “structurés, and lots may be found in Chapter 19. 49 of the Clty’s Mumcspal Code.
e @jl H

City of Calistoga: Sowme properties have existing use permlts or Iegal non-conforming
uses for farming that would not be permitted under todafs code; these properties can
continue the use as long as there is not intensification or expans:on ‘of the use.

City of St. Helena: There are some properties located where current zoning would

- génerally not' permit the use, however the use has been on—srte prtor to the creation of

the codes, and has been “grandparented” (for that use only). AI! newlv-applled-for
‘conditional uses must meet current code reqmrements and bé granted a use permit by
the Planning Commission. :

Town'of Yountville: No. -
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Napa County: www, countyofnapa.org

+ Planning/Building: (707)253-4417 - .
.« Environmental Managemerit: (707) 253-44?1
..~ ‘PublicWorks:{707) 253-4351 ..<: ... - N B S
«. -z Napa County. Agricultural Commissioner- (707) 253-4357 E R RE T
oy Sealerof Welghts and Measures- (707) 253-4357 PR

City of Napa: http: www cit ofna a. or
Community Development Department-
Planning Division: (707} 257-9530
Building Division: {707) 257-9540
Public Works Department: (707) 2579520

City of Amencan Canvon: www. cnyofamencancanyon org

Community Development Department-
Planning Division: {707) 647-4336
Building Division: (707) 647-4581

“City of Calistoga: www.ci.calistoga.ca.us

Planning and Building Department: (707) 942-2827

City of St. Helena: - httg:[[www.ci.st-helena.ca.us/section.cfm?id=28

Planning Department: {707) 968-2659
Locat Farmer's Market: (707) 486-2662

Town of Yountvilie: www.townofyountvilie.com

(707) 944-8851
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SE EicnT: OTHER COMMONLY UESTIONS -

Doynuhavequesﬁomahmﬂmgmdm?myqumdttohmwlﬁttodoifmofmdﬁdas
turns out to be a rooster? Dnyouneedmgetﬁdofaswamﬁhes?-noymmmmaﬁmsﬂnt
relate to Iomlfmdﬁatarqﬂad&medinﬂﬁpoﬁqﬂﬁ?"ﬂﬂea&oﬂﬁ-mmﬂaﬂebﬁlw
and on line. As a start, the Agricultiral Commissioner’s office can put you in touch with master
Commissioner at (707) 253-4357 or email agcommissioner@countyofnapa.org.

b
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SECTION NiNE: APPENDIX

APPENDIX A: FARMERS MARKET TIMES AND CONTACTS (SEE ATTACHED FOR MORE INFORMATION]

Downtown Napa Farmer’s Market:
Tues. & Sat., 7:30 ~noon
500 First St.

Isia Ruffo, isla.nfm@aol.com

Chefs Market:
Thur,,5-9 pm’
First St. btw Main St and Coombs St

Julie Morales, Julie@napadowntown.com, 707.257.0322

5t. Helena Farmer’'s Market:
Fri., 7:30 - noon
Crane Park

Ed Smith, SHfarmersmarket@aol.com, 707.486.2662

St Helena Hospital Farmer’s Market:

Tues., 4-7:30pm

St Helena Hospital i
Corrie Beeziey, BeezleCl @ah.org, 707.963.6432

Calistoga Farmer’s Market:
Sat., 8:30—noon
Parking lots of Calistoga Police Dept & Sharpsteen Museum

Karen Verzosa, Calistogafarmersmarket@sbeglobal.net, 707.942.8892
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AFPENDIX B: LOCAL SCHQDIS CONTACT INEORMATION

Napa Valley Unified School District
Robert Ruiz, Director rruiz@nvusd.ki2.ca.us -
Requirements: Vendor must carry $5 million liability insurance. Prices must match current market prices.

Approximate Volume: 4,000 breakfast and 7,000 lunches served per day.

St. Helena Unified School District :
Kirby Tubb, Director of Food Service, ktubb@sthelena k12.ca.us
Requirements: Vendor must have a business license, if 0rgaqic~must-provide documentation; meat
products must satisfy al requirements for retail sales. Prices must match current market prices,
¢ Member of Farm to School ' : ‘ :

Calistoga Unified School District : .

Holly Triglia; Director ofFood Service, htriglia@calistoga k12 ca.us (707) 042-4428 _
Requirements: Licensed, commercial distriburtors of retail foods; no food from private sources, prices
must match current market prices and be board approved. )

Approximate Volume: 320 breakfast and 600 lunches served per day.
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APPENDIX C: CHICKENS AS ACCESSORY USE

TR e

- . Conservation Development and Plahning
1195 Third Street, Suijte 210

L0407 T Napa, CA 94559

. WMALCO.napa.ca.us

Main: (707) 253-4417

‘ ., Fax (707) 253-4336
A Tradition of Stewardship . S o e ]
A Commitment to Sarvice © Hillary Gitelman
o L S C P Director
[To: _CDPD Staff | ____ From: Hillary Gitelman =~ -]
| Date:  March 21, 2011 - ~____Re  Chickensasan Accessory Use 1

Section 18.08.040 of the zoning ordinance defines “agriculture” as including “the breeding and raising of
cattle, sheep, horses, goats, pxgs, rabbits and poultry and egg'_pr‘o‘dﬁctionf" and hasbeen interpreted in the past to
prohibit all farm animals, including chickens, in zoning disticts like the 'Resideni;ial' Single (RS) district where
“agriculture” is not a permitted use. L o o

In: practice, this interpretation has meant that code enforcement staff has had to intervene in rleighbor
disputes and aflocate time to what I consider low-priority code enforcement efforts. Inaddition, this
interpretation is at odds with the County’ sgrowmg efforts to _stippdlff local food produchon,and creaies
confusion for Counfy residents familiar with the City of Napa’s municipal code which allows alimited number -
of hens and other animals in residential areas by classifying them as “pets.”

To address _'ﬂ1ese issues, I would like to alter our mterpretahon of the zonmg ordinance and apply
Section 18.104.040, which states that uses allowed with or without the granting of a use péermit shall include any
accessory use. Section 18.08.020, Aécéé_sofy- Uses, states ﬁtat"*virhere the zoning.'regﬁlaﬁonS'lappIicable to a zoning
district specifically identify the accessory tses which are permitted in conjiriction with a primary use in that
zoning district, no other accessory uses in conjunction with the primary use will be permitted in that zoning
district.” The RS zoning district text does not specify any accessory uses, therefore a littiited fitimber of animals
may be considered :accéssory to a'main dwelling unit'as long as the animals are not being raised as part ofa
commercial enterprise, and as longas they do not create o publzcnmsance In small lof situations {i.e. <0.25
acre), I suggest we use the City of Napa’s ordinance as a guide and permit up to six (6) small domestic animals
of the type generally accepted as houschold pets; including dogs, cats, chickens (hens), rabbits, Pigeons and the
like, but not including noise producing animals such as roosters, ducks, geese, pea fowl, guinea hens or other
such animals. Larger lot situations may permit more flexibility about the number and sizeftype of animals if
neighbors will not be impacted — please consult with CDPD. ‘

And as always, please let me know if you have questions.

L




APPENDIX D: CULINARY GARDENS

- Napa County Fact Sheet for Culinary Gardens
.. Operated in Conjunction with Permitted Food
* Facilities

 INTRODUCTION

Frash fruits and vegatables are imyportant for health and well being, and
the American consumer enjoys one of the safest supplies of fresh producein the
world. "However, over the last several years, the detection of outbreaksof

" oodborne lness associated with both domestic and imported fresh fruits and vegetables has increased. =
“The California Retzil Food Code (CalCode) requires all foods used inva food fadity to be from ar
approved scurce, which means foods are produced in accordance with the applicable health and safety
regulations. Culinary gardens, which grow on the same site as a permitted food facility and provide
produce orly to that facility, are often too small to be regulated by the Califopnia Department of Food and
. Agriculturé and often doiot fall iinder the Fegulatory authority of the Tocal Department of Agricultire,

., which means therestYt 8 mechanism to approve the growp-on-site produce for uge in the food facility.
Recogrizing the relatively low risk of these gardens and the importance of locally grown produce, the
Department of Environmental Management has created a registration program for gardens to ensure the
procuce from these gardens is as safe as possible for use in the food facility.

: This guidance document provides best management practices (BMFs) that should be included in
 the operation of culinary gardens. This document focuses on issues cancerning swall culinary gardens but
may not address all health and safety considerations of a specific operation. Additional resources are
. hcluded bt the end of this document tha may assist the operator in addressing microbial food safety ~

How can foods become contantinated? -

Soil © - " rigation Wa B " Animal manure : ]
Inadequately composted manure - Wild and domestic animals Inadequate field worker hygiene
Harvesting equipment . Transportcontainess Wash-and rinse water

. Unsanitary handling . . Equipment used Cross contamination .

Ice ‘ Improper storage conditions "Bun-off from adjacent areas

BEFQRE YOU GROW

_e Select alocation that is not on or adjacenttoa septic disposal field, animal housing, pastures or
barnyards and where contaminated water from these sites cannot enter the field via runoff due
to rainfall or deainage pathways. - o Sy '

'« Thelocation should be under control of the owner/operator at all times.

H\ -stmed\ﬂaceyﬂfoodmﬂm Gardens\Draft-Wapa County Cuidance forIndustry Use of Cutinary Gerdens-writh kume changes doc
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DURING PRODUCTION

» Water used in culinary gardens must be potable, meaning the water is fmm a pemutted water
system, such as the City of Napa_. or from wells that have been tested and have been shown to be
{ree of pathogens, . .

o Wellsand pump areas should be protected: from unconirolled lwestock and wﬂdhfe.

© Maintain wellsin good working condition. .

o Ifirrigation water is not from a permitied water system, the well should be tested I:ly alocal
lab to ensure itisfree from coliform. Coliform are organisms whose presence may indicafe

that sewage or other contamination. lsreachmg the waterand could contaminate the
produce. -

* Use and handle manure and fertilizers io minimize contamination.

0 Never use biosolids or incompletely composted manure on 2 culinary garden;

o Maximize the time between application of manure and harvest of crop and minimize
mantre«to-produce coniact. T s o

., @. Pollow manufacturer recommendanons when asing any commerual fert:llzer. ‘

- * Register any pesticide use with'the Napa: County Agricdlturai Commissioner.and identify any
otheruses of pesﬁmdes inthe numty apphed bjr ot!ler pafhes, such as pest control operators oy
gardeners. -

* Minimize contannnahon f.tom ammals. .

-0 Exclude domestic and other smali animals from garclen by fencing garden beds.
- @ Tothe exterit possible and asallowed hy. law. estabhsh good agncultural practices to deter
or redirect wildlife o otherareas,

o Minimize vegetation at the edges of small. fnnt and vegetab!e patches and remove decaying -

fruit and vegetables, which can ptowde nestmg places and food for redenis-and other
. . vectors, : e ‘e

. Emphas:ze worker hygxene and tﬁumng E

o Allworkers must be trained and-have a good wonkmg

knowledge of basic sznitation prmcxples as they relate
to theassigned tasks. . -

o Workers must have access to handwashmg stations
equipped with a basin, warm water, liquid soap and
paper towels that dram to an approved seplmfpnbllc
sewer system.’ x

o Managers must be trained to 1dent|fy=ﬂxe symptoms of
infectious diseases, such as Hepatitis A virus, Norwalk, and Shigella. Employees with these
symptoms shouid not be allowed fo have any contact w;th produce, utensils or ciker food
contact surfaces of equipmeni.

o Lesions must be effectively covered or workers with {esjons should not be allowed o have
any conict with produce, utensiis or other food contact surfaces or eqmpment

© Provide convenient and supplied bathroom facilities.

* Beaware of visitors so they are not exposed to fertilizers ot peshcldes and so the wstto:s du
not become a source of contamination to the garden. ’

Iy -ﬁmewm&ﬁigryﬁﬂmmrﬂ-ﬂﬁcmGﬁdmefuhquse of Culinary Gardens-with kims changes. doc .
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« Maintain equipment in a sanitary manner. -
o Clean and sanitize storage facilities and produce contact surfaces prior to harvest.
o Clean karvesting equipment each day-
¢ Emphasize worker hygiene and training.
Keep animals out of fields and orchards. : '
Remove as much dict and mud from the produde as possible before it
{eaves the field. If produce is washed in the field, ensure that itis not
contaminated in the process.

AFTER HARVEST

= Again, employee hyglene and iraining is mtlcal
s All produce used in-a food facility. must be-washed lhnroughly in potable water to remove soif
and other contaminants before being cut, combined with other :ngred:ems cooked, served or
vffered for human consamyption in ready-to-eat form. :
o Any chemicals used to wash or peel produce shall meet the reqmremenls specified in 21
Cade of Federal Regulations 173.315.
o Vigorous washing of preduce not subject to bnusmg or injury increzses the likelthood of
pathogen removal. Brush washing is-more effective than washing without brushes. _ -
Brushes used in brush washing imust be cleaned and sanitized freqirently.
¢ Consider the wash water femperature for certain produce.
= Removing field heat is a primary consideration in maintaining the quality of many kypes of
produce, and for some types of produce (apples, celery, tomatoes) the temperature of wash
water should be greater than that of the produce of a pressure différential results thal can
cause water to be pulled into the plant material, causing pathogens to move into the
pmduce, which may not be removed by washing. Denser praducts (such as carrots) do not
appear to be affected by water temperalure differences. -

CONCLUSION

Wh:le locailv grown fresh fruits and vegetahles pruwde many benefits, good management practices
must be maintained in culinary gasdens o prevent illness in our food facilities. Many of the risks
associated with tass production, storage and transpor are not of issue for on-site culinary gardens;
however, worker hygiene and losalized land: practwes 2 st':'il sources of potential contarnination that
could result in foadborne illness. ol : co

This guidance document pmvudes some basic principles for registered culinary gardens. Operators
are encouraged to ulilize this guide o evaluate their gardens and assess site-specific hazards so they can
develop and implement reasonable and- cest effective agnr.ultuml and. management practices o minimize
microbial food safety hazards. -

Once good agricultural practices aré’in place, it is import'ént that the operator ensure thal the
process is working vorrectly. Qperatops'sh follow-up with supervisors or the person in charge to be
sure that regular monitoring takes piaue, equxpment is woriung, ancl good agncultural and management
practices are being followed. -
1M -shareditaceyFoatsCalinary GasdensDmit-Napa Connly Gaidenee for ndusdry Use of Qudinary Gardens-with kints changesdoc
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'Addihonal Helpful lnfmmauon. Ve

HELPTUL INFORMATION

Copies of Federal regmlations in the Code of Federal Regalations (CFR) ‘may be purchased fmm lhe us. .
Government Printing Office or by telephone punchase at (202) 512-1800. :

The CFR is also available at tocal branches of the US. Government Printing Office Bookstures. Information on locition

of regional branches is available on the WWW al the following address: hitpy/fwww.cisan.fda goviwirdiob-reg.hmﬂ

Sections of the CI'R that are referenced in-the guide can be viewed and printed from the WWW at the following
address: hitpiiwww, 300855 .8PO. gov{nargfcfrimdex hlml

1. How to ul:lam FDA ngnlalmns o
Title 21 Code ol I’adera! Regulatmns. 21 CFR IOD 169 and 21 CFR 170-]9‘)

SecuunsofT:tle "1, such as 21 CFR F10.10, tht are referenced in the guxde can be viewed and pnnted from the WWww
at the followmg address: http‘!fwwwamess gpo govmarafcfrl-

You may purchnse "'I CFR 100-169 or '-"1 CTR 170199 fmm the Ll S. G ovemmmt Pmumg Ofﬁoe or by mll.'phan?
purchase at.(202) 512-1800. FDA regulations may also be purchased at lotal branches of the (1.5, Government Printing
Office Bookstores. ) . . )

2 How to obfain EPA regulations

. [

EPA regulations may be obtained by contacting the us. EPA/NCEPL P.O. Box 42419, Cincinnati, OH 45242-2419.
Telephone: 1-800-490-9193 FA}( t513) 489-8695 Yuu must gwe the EPA mtalog aumber for the publicatmn

-Blectronic: versions of additionat FPA dcn:mnmls, Such as cnl'eﬂa and suppurkmg documents, are avanlahle at

ht I WWW AR S0V,

3. Howio obmacdifonﬁaxgﬁi'foodcmc Regulaﬁons":

A capy of the CRFC can be found at http: :
Department of Envmwcnhl Mamgmenz

1. USIEPA. Amb:am Water Quality Cnlerm for Bacieria, U’A Office of Water Regulations and Standards, EPA

832-5-92-005, January 1986, -1

USDA. List of Proprielary Substances and Nonfood (_ompcsunds Authorized for Use Under USDA Inspection

arid Grading Programs. .

3. UK EPA Domestic Septage Ruguidtory Gmdanoe. A Cu ld(: to.the FPA 503 Rule. I'P& Oﬂ" ice of Wator
Regulations and Standards, 832-8-92-005, Septembet gz,

4. Reiners, 5., A Rangarajan, M. Pritts, 1. Pedersen, and A Shelton, "I’rwenunn uf Foadborne Illnss Begms on
the Farm.” Comell Coopc:am'e Exn:ns:an, Cornelt Umverslly !Iham,

5. USDA Agricultural Marketing Service program "Qualified Through Venﬁmnnn for Fresh Cut Produm is
available from: Branch Chief, Procissed Products Biandh, Fruit and Vegetable ng::ams, Agncu!tural
Marketing Seivice, USDA, P.C). Box 96456, Rm. 0726, South Bmlding, Washmgtnn DC, 26093-6456 (207) 70-
4693,

6. Comnell Universily Department of Food $cience, Cood .-\gucull.ural Practices Networlks:

http/fwww.gaps comell.edu/

&

H sharcdsizecy\Fond Qulinary GunimsiDmafl-Nagm County Guidsnee for Indistry Usc of Culin-nrg Gardens-with kims changes.doe
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Environmental Management

1195 Third Btreet, Suite 101
Napa, CA 94559
\WARACO_TNEPE CEUS

Wain: (707) 2534471
Fa (707) 3534545

Svaven Loderer
A Teadition of Stewardship LT - Director

A Commiteient to Service

Napa County Culinary Garden Best Management‘Pmcti__ces Agreeme;nt

Locally grown, fresh fruit and vegetables benefit the consumer, the environmert and the
commurtity as a whole. Most fruits and vegetables consumed in the United States are wholesome and
free of pathogens (microbes that cause foodborne fllness). - Many fruits and vegetables have natural .
barriers, such as skins and rinds that protect the internal edible parts from contamination. However,
contamination of fruits and vegetables can occur any time from planting through food preparation.
Most pathogens can e killed by cooking, but they can be difficult to remnove by washing when foods
are eatenraw. Frevention of microbial contamination is the most effective way to maximize the safety
of fruits and vegetatles. The best approach to maintaining the wholesome nature of your cidirary
garden’s harvest is to be aware of potexitial risks and to estabhshandmtplement COmmonsanse
practices that will minimize contamination.

Terms of Agreemenk:

1 _Operator shall ensure that waher usedfornngauoms potable, meanmgwater must come from
a permitted public water system or wells tested and shown to be ffée from pathogens. Gray
water is not an approved water source for culinary gardens: -

2. Owner shall identify all possible contamination sources and evaluate the effect_of'ramfa}l and
drainage pathways, to mindmize runoff that may contaminate the site.

3. Owner shall ensure that all produce is washed with a pathogen-free source before being sérved,
as required by the California Retail Food Code (CalCode)

4 Owner shall ensure that prodhuce and harvest eqmpment arestoredina samtary location,
protected from vectors, such as rodents and insects, that can spread disease.

5. ‘Owner shall ensure septic systems are properly installed and maintzined and be aware of
location of septic field to ensure garden is not coming in contact with sewage. Culinary gardens
shall not be located in an area where a septic system is instalied, unless planted inraised haxes
in between distribution lines of a standard (non-engineered) septic system. Culinary gardens
cannot be installed over engineerad septic systenis. :

6. All organic matter will be fully composted, and raw manure will not beused. Composted

- MAanure m]lmﬂybeusedxfpm-dmsedfromammnmmlouﬂet

7.. Any plents used in aulinary gardens will be piirchased in Napa County to ensure they are

inspected by the Napa County Agm.cuimral Cmrmusaomr and free of pests thatpresmta

hazard to agriculturein the Comty '

Owner shall keep domestic animals away from garden site to avaid contamination.

9. Owner shall minimize vegetation at the edges of small fruit and vegetable patches to help avoid
nesting or hiding places for rats, mice gic.

R
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10. Owner shall minimize the presence of vector attractants such as piles of decaying fruit and
vegetables,

11. Owner shall contact and gain approval from the Napa County Agriculluzal Commissioner

- before utilizing any pesticide on the culinary garden.

12. Owner shall not use the lerm “organic” in reference 1o the produce from the culinary garden
untless the products have been registered as organic by the Napa Counly Agricultural
Commissioner.

13. Owner shall establish worker awareness of proper hand washirig techniques with special

. attention to cleaning around the fingernails anid provide sanitary handvash and oilet facilities.
Workers shall be taught that gloves can contaminate from ane place to another suchi as from the
compost pile to harvested produce. Workers with symploms of iflnesses that can be spread by
food wiil not be permitied to handle produce, equipment orfood contact surfaces.

A site plan is included, identifying the location of any septic systems within 100 feet and other
potential sources of contamination. Fhe produce from the culinary garden will only be providded to
food facilities located on the same property and will be maintained in compliance with CalCode. I
hereby acknowledge that I have read and undesstand this document and agree to'implement good

. agricultural practices in my culinary garden.

Signature of Owner or Authorized Agent Date

Printed Name of Owner or Authorized Agent

Infanmmpiion was tien fom HUC Davis Divison of Agricutiure sod Nettra] Resowees, Formore infmrion visd their websilc.
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