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Workshop Title: CanadaGAP and Organic Agriculture 
 
Speaker & their title: Marc Schurman, Atlantic Grown Organics 
 
Executive Summary: In this workshop, Marc discusses how he has implemented 
CanadaGAP on his farm. CanadaGAP is a national food safety standard and 
certification system for fresh produce suppliers. It has helped him with his hygiene and 
risk management practices.  
 
Detailed Notes:  
Marc operates a family farm growing 1-acre of heated greenhouse crops. They became 
organic in 2007-8. Their biggest crop is tomatoes, where he grows 2 crops per year and 
aims to offer them all year-round. The second most important crop is English cucumber. 
He does a little eggplant, red bell pepper, basil, cilantro, and strawberries – always 
aiming to have these crops when others don’t have them.  
 
For him, CanadaGAP (Good Agricultural Practices) helps with his hygiene and risk 
management practices. CanadaGAP is a national food safety standard and certification 
system for fresh produce suppliers. It’s an industry-based program to develop a safer 
food system. The HACCP-based system is always evolving: as new problems come up, 
their source is found, and procedures put in place to reduce risk.  
 
Food safety stuff is pretty much common sense, but we tend to forget common sense in 
the midst of busy, daily life. So, the process is to get the manual, fill it out, develop your 
action plan, implement your actions, keep records, and be audited. The frequency of the 
audit varies depending on the crop – whether it is deemed high or low risk.   
 
Some of the practices he’s adopted include:  

• Posting a sign asking visitors to call before coming on site 
• Using a calendar to track produce in the walk-in fridge 
• Having a log to report the cleaning of pruning snips, which needs to 

happen everyday 
• Having first aid kits and recording sickness 
• Installing a hand-washing sink 
• Testing the water 2x per year 
• Posting info sheets about how to properly wash bins and hands 
• Ensuring that only authorized persons are in the greenhouses 
• Having a sign-in sheet for each greenhouse 

 
There is a lot of overlap in the record keeping required for CanadaGAP certification and 
organic certification; they complement each other. Farms of all sizes need to deal with 
food safety, but only your customer can tell you that you need to be CanadaGAP 
certified. When you start, you can get the folks at CanadaGAP to help you through the 
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set-up process. It’s a third-party auditor contracted to do the job. The cost is basically 
the same for small or large farms. It costs them about $1000/year.  
 
Q. Can you CanadaGAP certify only part of your operation? 
A. Yes, but the cost difference would be minimal.  
 
Q. Do all major chain stores require CanadaGAP? 
A. Yes, but there still some gaps that are being filled each year. It’s risk management for 
them.  
 
Q. Do provinces have smaller programs? 
A. No. Some people follow the principles without being certified. Remember that writing 
it down helps you make it happen.  
 


