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Employee Handbook 

 

Welcome 
 

Welcome to Nature’s Route Farm. We, Kent and Ruth Coates, are a family owned and operated 

business since 2007. We are proud of the way we run our business and we hope that your time 

here will be a positive experience for all of us. We work hard to grow a variety of high quality 

vegetables for customers in Sackville, Moncton and Dieppe.  

This handbook is written for Nature’s Route Farm employees. Its purpose is to outline 

expectations, rules and guidelines of our operation to ensure transparency and clarity for you. 

Make sure you are familiar with the information in this guide. Feel free to ask any staff member 

for clarification on any part of this handbook, we will be happy to address your concerns. We 

hope that you come away from this guide with a better sense of what we do and how our farm 

works. 

Keep this book for future reference. There will also be a copy available in the lunchroom for 

your use. 

We would like to remind you that working on a farm is mentally and physically demanding 

work. The reality of farming includes occasional long hours, hot sun, cold rain and hard physical 

work. 

 

Welcome to the team. 

 

Farm Address: 

785 Route 16 
Point de Bute, NB 

E4L 2P1 
(506) 536-3562 

(506) 540-0019 
coates@naturesroutefarm.ca 
 

mailto:coates@naturesroutefarm.ca
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History 
We grow a wide variety of great tasting vegetables on our beautiful farm overlooking the New 

Brunswick / Nova Scotia border. Our vegetables are grown ethically, sustainably, and 

responsibly. 

We are a “Community Supported Agriculture (CSA)” Farm. We grow all the produce we sell and 

most of our vegetables are grown for “members” who purchase weekly vegetable packages in 

Sackville, Moncton and Dieppe.  

 

Philosophy 

 

Our Vision: To grow organic vegetables that make people want to eat them. 

Our Mandate: 

  

 To grow and sell healthy food that will enhance people's lives, our economy and 

ultimately, promote responsible food production. 

 To instill a Healthy Workplace that balances production with the wellbeing of family and 

employees 

 Provide Workers, Managers and Owners fair remuneration for their work. 

 To use the best Environmental Stewardship and Ecologically Responsible Practices  

 To make long term decisions and business goals for Profitability 

 To work towards a farming system that does not rely on fossil fuels  

 To build a profitable, fun and sustainable farm that provides the highest quality 

vegetables directly to consumers 

 To model a food production system that enhances society 

 We always consider organic methods in dealing with weed and pest management 

 Keeping up to date with new and old technology, we do our utmost to follow best 

practices; for the environment, food safety, energy conservation, biodiversity and 

people safety 

 Our rule of thumb is that avoid applying anything on our vegetables that we would not 

want our children exposed to 

 We believe in being completely transparent in our practices and hope that this 

explanation provides you with insight into our methods while reassuring you that our 

practices are truly sustainable 
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Operating Principles 

1. We want our produce to be the BEST tasting people can buy. 

2. We need our produce to be safe and clean. 

3. We need our people to be safe and injury-free. 

4. We need our people to do things right the first time. 

5. We require honesty and openness at all times. 

6.  We want our employees to enjoy their workplace. 

 

Organizational Chart 

 

 

 

 

 

 

 

 

 

Figure 1 Nature's Route Farm Organizational Chart 

This organizational chart explains who is in charge of what at the farm. As an employee, your 

direct supervisor will be the Farm Manager. They report to Kent.  
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Orientation +Training 

Once you have been hired:  

1. Paperwork: You will be provided with a  

a. ‘Employee Information’ sheet where you will need your Social Insurance 

Number, any allergies, your next of kin, your address/phone number, along with 

any medications you are using. Fill it out and hand it in to whoever gave it to you. 

b. You will be provided with an Income Tax form to fill out and hand in to Ruth. 

2. Orientation: this will include a farm tour, you will meet the team, you will learn where 

first aid kits are located, bathroom location, the Info Hub, you may be assigned a work 

locker in the lunchroom. 

3. Training: Training normally fits into the normal work routine and may be provided by 

Kent, Ruth, the Farm Manager or any other experienced employee. Training and work 

may be required on weekends and evenings depending on weather and other 

production demands. 

 

Note: all employee information will be regarded as confidential and careful consideration will 

be given to ensuring this confidentiality.  
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Employment Policies 
 

Policies and procedures contained in this document are written here to facilitate 

communication between Nature’s Route Farm and its employees.  Policies and procedures are 

expected to be followed by all employees.  From time to time these policies and procedures 

may be updated, and employees will be informed.  

 

Work Hours 

You are normally expected to work a 40 hour work week from Monday to Friday from 7am-

4pm. The hours may change from 8am-5pm in the late fall, due to shorter days. You are 

responsible to track your hours on the ‘Hour Log’ clipboard in the lunchroom.  

All employees are entitled and expected to take a 30 min unpaid lunch time which will happen 

anywhere in between 11:30am to 2pm. Normally 1 hour is provided for lunch.  You are 

responsible to provide your own lunch. An employee eating area is provided in the lunchroom 

with picnic tables, a fridge and a microwave. Treat the appliances with care and we expect you 

to clean up after yourself. We have a recycling system and you are expected to use i t. All 

organic waste should be either taken home or given to Kent or Ruth to take to the house.  

Experience has shown that we cannot manage it in the lunch room.  All other waste goes  in the 

blue bag.  All food or crumbs must be cleaned up after snacks and meals to prevent rodents and 

contamination of other food. 

 

A general week at the farm looks roughly like this: 

Monday- harvest for CSA pick-ups, previous market clean up (bin washing), team meeting (daily 

plan); weekly plan; general farm tasks: like weeding, seed bed prep 

Tuesday- harvest for CSA pick-ups, general farm tasks, Sackville CSA pick-up (not all employees) 

Wednesday- harvest for CSA preparation, CSA clean up, general farm tasks, Dieppe and 

Moncton CSA pick-up (not all employees) 

Thursday- general farm tasks: weeding, CSA clean-up  

Friday- harvest for market , weekly chores routine 
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Overtime 

There may be days where we require you work longer hours than the usual eight hour day. We 

will do our best to let you know a day in advance of these longer days. They will most likely be 

in the spring to get crops planted and may also occur in the fall during the harvest. In 

accordance with the New-Brunswick Employments Standards if you work over 44 hours in one 

week, you will be paid one and a half times minimum wage.  

 

Attendance and Punctuality 

Attendance and punctuality are important to Nature’s Route Farm. The efficiency of an entire 

work group is impaired if an individual is late at the designated starting time. You are expected 

to be ready to start work by 7am, not arrive at 7am. You must arrive prior to the starting hour, 

enough to be ready to work by the starting hour.  Absence is defined as any unscheduled time 

lost from work regardless of reason, including sickness and tardiness.  

 

Any unscheduled absence is to be reported to the supervisor at least one hour prior to the start 

of the work day.  Any employee having repeated absences will be evaluated and their 

employment at Nature’s Route Farm may be ended. 

Tardiness 

You are expected to notify your supervisor of any anticipated reasons that might cause you to 

arrive to work late the following day. Because it may be difficult to notify your supervisor of 

lateness caused by unforeseen circumstances (e.g. a flat tire), call in as soon as you can. Do not 

hurry to work and risk driving dangerously. 

If you are frequently tardy, absent, or leave early you will be evaluated and an action plan will 

be developed if you are to continue working at Nature’s Route Farm. 

Pay Day 

Employees are paid on every first and fifteenth day of the month following the week in which 

the work was performed. You will be paid by direct deposit or e-transfer. The 15th pay day will 

include all unpaid work up to and including the 11th and the 1st pay day will include all unpaid 

work up to and including the 27th of the previous month. If you have concerns about your pay 

talk to your supervisor. 

Work Benefits 

1. Vegetables Seconds. Second or third grade vegetables are available to employees. 

2. Employment insurance and Canadian Pension Plan (if applicable). A portion of your pay 

is deducted and remitted with the employer’s portion to Canadian Revenue Agency 

(CRA).  
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3. Vacation Pay. It is included in every pay cheque.  Vacation pay is 4% for employees with 

less than 8 years with us and 6% for employees who have been with us for longer than 8 

years.  If you would like to not be paid vacation pay with your pay cheque and be paid it 

either when your work ends or when you start your vacation you must speak with Ruth. 

4. Worker’s Compensation. We pay for workers compensation insurance which will cover 

you in the event of a workplace injury.  It is your responsibility to report accidents to 

your supervisor. 

 

Injuries on the Job 

Should you be injured on the job, you must report the incident to your supervisor immediately 

so that you will receive prompt medical attention. Farming involves a lot of repetitive 
movements; if you feel that your body is giving you warning signs of injury tell your supervisor 

and we will do our best to adjust your work to meet your needs.  
 

Paid Leave 

You are paid vacation pay with each pay cheque and therefore do not qualify to be paid again 

for vacation.  If you would like to receive your vacation pay when you go on vacation you must 

speak with Ruth.  Vacation time must be pre-scheduled with Kent and Ruth. A vacation plan will 

be developed at the beginning of the season. If you would like additional leave, we will do our 

best to meet your needs. We prefer a couple weeks’ notice for time off. 

 

Holidays 

Employees, including part-time, are not eligible for paid holidays until you have been employed 

by Nature’s Route Farm for a period of 90 days during the 12 months before the holiday.  

Eligible employees have the following paid holidays: 

New Year’s Day, Good Friday, Canada Day, New Brunswick Day, Labour Day, Remembrance Day 

and Christmas Day. 

We will also make an effort to ensure that employees do not have to work (unpaid holiday) on 

Victoria Day and Thanksgiving. 

 

Sick Leave 

If/When you are sick, you are not expected to come to work.  Coming to work sick can make the 

rest of the team sick and put customers’ health at risk.   We may require a doctor’s note for 

more than 4 consecutive sick days.  Sick days are unpaid.   
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If you require time off work to assist your family or to conduct personal business you must 

make arrangements with your supervisor. This time off is unpaid. 

 

Termination of Employment by Employee 

Should you decide to terminate employment with us, we need to have a meeting with you 

before you leave to address items such as: 

1. Determine the reason for termination 

2. Return of all farm property or settlement of any debts owed. 

 

We request a two week notice of your wishes to end employment at the farm.  

 

Three Strike System 

Any violation of any of the policies stated in this handbook will first be treated with a  Verbal 

Warning. If the violation persists, a Written Warning will be issued, requiring signatures of both 

the employer and the employee. Any further continuation of the offense will result in further 

disciplinary action, up to and including firing. The last strike is in form of a Final Notice where 

either a suspension or termination has been issued, requiring signatures of both the employer 

and the employee. 

 

 

Examples of how you can get fired 

1. Coming to work under the influence of alcohol or drugs  

2. Operating machinery you are not supposed to operate 

3. Theft of farm or co-worker property 

4. Any form of harassment towards co-workers 

5. Intentional damage to farm property 

6. Disregard for basic safety practices  

7. Unable to meet production standards 
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On Farm Policies 

 

Transportation 

You are expected to make arrangements for your own transportation to and from work. If you 

do not have a vehicle, there will most likely be carpooling opportunities with co-workers. Refer 

to the farm map for the employee parking area at the farm. 

 

 

Harassment 

Nature’s Route Farm makes it a priority to provide a fun and healthy work environment, free of 

tensions involving matters which do not relate to the Nature’s Route Farm’s operation. Nature’s 

Route Farm strongly condemns any form of harassment including but not limited to ethnic, 

religious or sexual harassment. Actions or remarks involving sexual orientation, ethnic, religious 

animosity, or conduct of sexual nature will not be tolerated. 

 

You have the responsibility to bring any form of harassment to your supervisor’s (or Kent’s or 

Ruth’s) attention. Complaints concerning harassment will be investigated promptly in a 

confidential manner and the results will be reviewed with the persons involved. Disciplinary 

action, up to and including firing, will be taken against any employee engaging in any form of 

harassment. 

 

Alcohol and Drugs 

Nature’s Route Farm expects and requires all employees to report to work in, and maintain at 

all times while at work, an unimpaired and alert physical and mental condition. In order to 

provide you with a safe, healthy and secure work place, Nature’s Route Farm prohibits the use, 

sale, dispensing or possession of illegal  drugs and alcoholic beverages on or in farm property or 

during working hours regardless of whether on farm property or not. This prohibition also 

covers all legal or prescription drugs which may impair your ability to perform your job.  

The use of an illegal drug or controlled substance or possession on or off duty is cause for 

immediate firing. Let us know if you are taking a medication that could affect certain tasks at 

work. 
 

Smoking 

There will be no smoking on farm property. If you need to smoke, feel free to take a drive 

during your lunch break to do so. Please wash your hands prior to starting work. 
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Farm Facility Usage 

You have access to the employee bathroom during work hours. See farm map for location. It is 

a shared space and we expect you use it respectfully. You will take turns to do weekly chores 

around the farm and this includes cleaning up the bathroom. 

 

The lunchroom (see farm map) is a team meeting place where you can store your personal 

belongings and the lunch area. Respect this communal space. Keep it organized and tidy.  

 

If the phone rings in the lunchroom or any of the barns, you are not expected to answer it. You 

cannot use the phone for personal use. If you need to make a call, talk to your supervisor and 

they will be able to help you. 

 

Cell Phone Use 

Personal cell phone use may be used on the farm, but should be reserved for break and lunch 

times. If you will need your cell phone during the day, talk to your supervisor.  Cell phone use, 

whether it is a call or a text, takes away from time that you have dedicated to the farm and 

impacts the quantity and quality of your work. 

Calling or texting on cell phones while operating equipment or vehicles is prohibited for safety 

reasons. 

 We are not responsible for damage or loss of your cell phone on farm property. We suggest 

you leave it in your locker while you work, to prevent weather/dirt damage. 

 

Farm Machinery and Vehicles 

Some employees may be assigned vehicle or tractor usage at the farm. Only those persons that 

have been given permission by Kent or Ruth are allowed to operate any farm vehicles or 

machinery.  

 

Questions/Concerns/Feedback  

In the lunchroom, there is an Info Hub, which comprises of whiteboards and a resource library. 

The whiteboards contain important information about the farm such as a farm map, the daily 

schedule, the weekly schedule, updates, Safe Work Practices, the emergency farm plan, 

overflow jobs, news, feedback space, ‘to get’ list, chore rotation, tips and a copy of this 

handbook. The Resource Library is a collection of farm related literature and resources to 

access on your free time. 
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At Nature’s Route Farm, we highly value your feedback. We do our best to be approachable if 

you have questions or concerns about anything work related. Any staff member (Kent, Ruth or 

the Farm Manager) will be more than happy to address your concerns. However, this should be 

done at an appropriate time and place. Matters are best solved when both parties feel free to 

discuss issues in an open and informal manner.  

There are several opportunities where any questions, feedback; concerns can be addressed at 

the farm: 

1. Our weekly team meetings on Monday afternoons 

2. We will have monthly casual team gatherings for feedback/exchanging ideas/checking 

up  

3. If you do not feel comfortable talking at these occasions, you are always welcome to talk 

to or email your supervisor, Kent or Ruth. Addressing issues during ‘quieter times’ at the 

farm or after hours are good times to approach Kent, Ruth or the Farm Manager. 

 

Performance Evaluations 

All employees will be evaluated mid-season and provided with a letter of reference at the end 

of the season.  The first evaluation will take place by the end of August and the letter of 
reference will be completed by the end of November. Performance evaluations will be 

conducted by staff.  
 

Employees will be evaluated on their performance.  The purpose of these evaluations is to 
provide a positive work environment that respects the employee and helps the farm meet its 

needs.  Evaluations should also encourage employees to maximize the professional 
development opportunities that come with working at Nature’s Route Farm.   

 

Weather 

Farm work is very weather dependent and the day or week schedule might change due to 
weather. You must be flexible towards this. At Nature’s Route Farm, we work rain or shine. We 
do our best to ‘work with the weather’ and minimize the time employees work in 
rainy/snowy/very cold/very hot weather. You are expected to have all the proper gear to be 
ready to work in all weather conditions.  
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Employee Gear Checklist 

Sunhat, skin protection from the sun, water, warm clothing, waterproof jacket, waterproof 

pants, extra change of clothing, work gloves, sunglasses (optional), work boots, rain boots, 

mosquito protection (optional) 

All work tools are provided at the farm. 

 

Inclement weather at work will most likely happen. If the weather makes you feel unsafe you 
need to take immediate actions to ensure your and your co-workers’ safety.  

There may be ‘bad weather days’. Nature’s Route Farm staff will call/email or text you as soon 
as they can to inform them of work cancelation.  
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Safety Policies 
 

Safety at Nature’s Route Farm is critical.  Safety will ensure the wellness of our family, our 

employees, our customers and our visitors.  Safe practices enhance profitability and 

sustainability through reduced risk of injury and safer products. 

Safety is everybody’s responsibility.  We promote a safe environment by fostering respect and 

openness and expect everyone on our farm to question practices they are doubtful about.  

Every person on our farm must constantly think safety.   

We have a set of radios that are used to communicate general issues but also for emergency 

and safety purposes. Know where the radios are and how to use them. 

Safety is broken into three main categories: 

1. Emergency Farm Plan: posted at all phones and on the telephone pole closest to 

barn #3  
2. General Farm Safety: the safety of the people on our farm, red binder 

3. Food Safety: the safety of the people who eat our food, green binder 
 

Emergency Farm Plan 

Please see Annex A of the handbook for the Emergency Farm Plan.   It is posted at all phones 

and on the telephone pole closest to barn #3. There are also copies in the Emergency Farm Plan 

binder located in the glove compartment of all farm vehicles. 

 

General Farm Safety (red binder) 

Nature’s Route Farm has summarized hazards particular to our farm operation.  We also use 

the Agricultural Safety Audit Program (ASAP) used in Ontario.  This living document is available 

in the red safety binder. There is a copy in the lunchroom. Appropriate supervision and 

education is critical and Nature’s Route Farm makes every effort to provide adequate training 

and supervision. We will train you for the best practices of the skills required. Employees must 

understand the hazards on the farm to know where potential accidents can happen. Read the 

Hazard Table for Nature’s Route Farm on pages Annex B in this handbook. 

The Nature’s Route Team members who are Standard First Aid Certified will be posted in the 

Info Hub, where the first aid kit is located. 
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Injury Prevention 

Farm work is physically demanding and has many hazards. At Nature’s Route Farm, we highly 

encourage you to practice the following injury-prevention techniques.  

1. When lifting heavy loads: 

a. If you feel you can’t lift it by yourself, ask for help! 

b. Keep your back straight.  

c. Lift from your knees/legs, not your back. 

d. Two people are required to lift heavy harvest totes (potatoes, onions, carrots, 

cabbage etc. ) when 

i.  the tote is on the floor 

ii.  at chest height 

iii.  anytime you cannot get your feet under the bin 

2. When you’re in an awkward work position: 

a. Get your feet under you – stand with your toes under your work-station 

b. Put one foot up whenever possible (think of a bar rail) 

c. Do not sit on your feet (esp. while harvesting) 

d. When bending (harvest/weeding) support your back with an elbow or chest on 

your knee as much as possible 

3. Avoid finger and toe pinching hazards (ex. moving parts, barrel washer, heavy veggie 

bins) 

4. Stay clear of the forklift and other vehicles. If you cannot see the driver they cannot see 

you. 

5. Stay hydrated! Have a readily available water bottle to access in the field/ when outside. 

6. Stay protected from the sun! You will be spending many hours in the heat with the sun. 

Wear long sleeves, wear a hat and protect your skin from the sun. 

7. Stretch often. Your body will be sore with such physical activity. Take the time at lunch, 

at home, to stretch out sore muscles. See the Info Hub for good ‘farming stretches’. 

8. If something is starting to hurt, let your supervisor know. You can be assigned a 

different task or modified work instead, before the dull pain becomes a chronic injury, 

which could put you out of work.  

9. In order to maintain a safe workplace, you are encouraged to report unsafe conditions 

or work hazards to your supervisor. 

10. Never take chances; the safe way is the most efficient way. 

11.  Certain hazards exist by the nature of our business and you must use good judgment 

and common sense in dealing with them. 
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Food Safety (green binder) 

Food safety represents the highest risk to the success of Nature’s Route Farm.  One case of food 

borne illness could destroy the farm’s reputation and could seriously injure somebody.  As with 

farm safety, food safety must be omnipresent and govern all of our practices related to 

producing, harvesting and selling food. 

Using principles of Hazard Analysis Critical Control Point (HACCP) and Good Agricultural 

Practices developed in Ontario; our farm has completed detailed analysis of our production 

methods, identified risks and taken mitigating actions to ensure our food is safe.  None of our 

efforts to reduce risk can be effective without constant awareness by the workers and visitors 

on our farm. 

Hand Washing 

Thorough hand washing is critical before handling produce / tomato plants.  The following 

activities are considered high risk and require hand washing even if you think your hands are 

clean: 

i. Harvesting 

ii. Entering the greenhouse 

iii. Washing vegetables 

iv. Working at the Market or CSA pick-up (money is dirty) 

After using the toilet (and washing your hands in the washroom) or peeing outside, wash your 

hands at a designated hand washing station  before returning to work 

Wash hands by thoroughly rubbing between fingers, palms and backs of your hands with soap 

and rinsing in fresh water.  AIR DRY your hands.  Use the back of your hand to shut off water.  

If you cut yourself you must stop harvesting/washing.  Stop the bleeding and cover the cut with 

a Band-Aid and wash your hands before resuming harvest. Inform your supervisor. 

Harvesting 

Harvesting vegetables in the field is the best opportunity to eliminate poor quality.  We need 
high quality, bruise-free and dirt-free produce in harvest totes.  BE GENTLE – like an egg.  After 
being pulled from the plant/ground the quality steadily DECREASES regardless at how good we 
are at washing and storing.  Produce should never be in directly sunlight/wind.  Use a 
topper/place bunches on the ground under leaves until they are picked up. 

Vegetable Totes   

1. Black totes (with holes) are used for cleaned produce 
2. Non-Black totes (with holes) are used for harvesting in the field 
3. Black Totes (no holes) are used as stacking bins, potatoes or beans when selling 
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 Do not place the bottom of totes on the ground or floor.  The bottom of the bin 
becomes the top of the bin when stacked (in direct contact with the food) 

 Never place a full (heavy) bin on the ground/floor.  These bins may be placed on 
the floor of vehicles.  They are too heavy to pick up from the ground.  Always use 
a wheelbarrow, upside down tote or pallet to put full bins on 

 Empty clean bins can be stacked on pallets or stood on their ends. 

 Do not use bins for non-food safe purposes (holding chemicals, sharp tools that 
scratch the plastic) etc. 

 Bins fit in wheelbarrows with the wide legs at the back (check the dents in the 
wheelbarrows) 

 

Floor  

 Any vegetable that falls on the floor of the barn must not be sold (BE CAREFUL) 

 NEVER place the bottom of a black bin on the floor 

 Never place a bin that was sitting on the floor on top of a bin of vegetables 

 

Pallets 

 Tops of pallets must be washed before loading with clean bins or vegetable bins  

 Do not walk on clean pallets 
 

Footwear 

 Clean contaminated footwear at the hydrant on the house lawn. 
 Do not wear contaminated (animal manure, chemicals) footwear around the farm 

 In particular, NEVER wear contaminated footwear in the vegetable barns or 
greenhouses. 

 

For more on our food safety program see the “Green Food Safety” binder, located in the 
lunchroom.  
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Emergency Farm Plan 
 

You are currently located at: 
Nature’s Route Farm 

785 Route 16 
Point de Bute, NB 

E4L 2P1 
(506)536-3562 

 
In the case of an emergency at the farm: 
 

1. Tell your Supervisor: 
a. Kent Coates- (506) 540-0019 
b. Ruth Coates- (506) 540-0052 
c. Emilie McBride (506) 381-5452 

 

2. Fire/Ambulance/Police/Poison/Spills:  call  911 

a. CANUTEC- Dangerous Goods Info- they will accept collect calls: (613) 996-6666  
 

If your Supervisors are not available, contact: 

 
Bruce and Genie Coates (Kent’s parents) 
71 Point de Bute Rd. 
Point de Bute, NB 
(506) 536-4108 
(506)536-7222 
 

Your third Emergency Contact Persons: 
 
John and Vivienne Hudson (Ruth’s parents) 
15 Durley St. 
Amherst, Nova Scotia 
(902) 660-2546 
(902)297-3750 

 

Farm Mustering Point: 
1. Primary- Lunch room in Header house 
2. Secondary- House Front Door 

 

Other Important Information 
1. # of people living at the farm: 2 adults, 2 girls (May 2005 and Oct 2007) 
2. # of people working here: 2-10 depending on the season 
3. # of disabled people: None  
4. No chemicals that cannot be treated with water are located on this farm 
5. Irrigation Pond located at bottom of hill (40gpm pump with 2in camlock fittings on risers - Kent is required to set 

the system to work) 
 

Emergency Equipment and Location 
1. Fire Extinguishers- located in each barn on interior side beside mandoor 
2. First Aid Kit- Large kit located in Header house on shelf 
3. Eye washing station- inside mandoor of workshop and back door of house 
4. Shovels and other hand tools- inside barn #1 (wooden) 
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Hazardous Goods at Farm        

    
     Product Quantity Location UN  Description 
Propane <20lbs Deck   BBQ 

Propane <20lbs Workshop (back room of largest barn)   Torch 
Oxygen 55cf Workshop (back room of largest barn)   Torch 

Hydrated Lime <50 lbs In Rubbermaid garbage can in old house. N/A   

Fuel <100L Jerry Cans   Diesel 
Pesticides <100L In locked fridge in sealed fridge in wooden barn   Organic Pesticides 

Fertilizer <2 tonnes 
Wooden Barn   Crab meal and K-Mag 

 

 Nearest Hospitals: 

 
Sackville Memorial Hospital 
8 Main, Sackville, NB E2L 4A6 
+1 506-364-4100 
 
Cumberland Regional Health Care Center 
19428 Nova Scotia Trunk 2 
Amherst, NS B4H 3Y4 
+1 902-667-3361 

javascript:void(0)
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Nature’s Route Farm 

Farm Safety Guidelines 

 
The following table identifies some common farm hazards.  Many accidents occur as a result of a hazard that was never conside red dangerous.  

Everybody must always be mindful of safety.  Our farm’s emergency plan is in a red binder on the power pole closest to the house.  

  

Hazard Description Location Mitigation PPE 

First Aid Kit 

and 

Extinguishers 

First Aid Kit 

Eye Wash Station 

Extinguisher (4) 

 

Hose Reel (3) 

Lunch room (beside GH) 

Lunch room (beside GH) 

At ALL Barn Man Doors 

Top of Basement Stairs  

At ALL Barn Man Doors 

  

Drive Over 

Leading cause of farm accidents.  Tractors, 

trucks and implements are hard to see 

around and heavy enough to kil l  you. 

Anywhere 

Stay away from moving vehicles.  Stay 

where the operator can see you.  If you 

cannot see the driver the driver cannot 

see you. 

Children are not allowed to play on 

machinery. 

N/A 

Tractor Roll 

Over 

Side roll  over occurs when tractor is 

worked in uneven ground.  Loader in 

raised position increases risk. 

Ditches, ramps… 

If tractor has cab or ROPS use seat belt.  

Hold on to steering wheel to avoid being 

pinched under roll  bar.  If no ROPS is 

fitted, attempt to get uphill  from tractor, 

your chances are not good. 

Seat Belt 

Rear Roll over occurs when trying to pull 

something from too high on the tractor 

(above axle).  There is not usually time to 

step on the clutch before rollover. 

When towing "stuck" 

objects. 

Never tow from a point above the rear 

axle. 
N/A 
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Hazard Description Location Mitigation PPE 

PTO 

The "Power Take Off" is used to power 

rotating machinery with a tractor.  Loose 

clothing, hair, boot laces... can become 

caught in any rotating machinery, causing 

death. 

Most farm implements. 

Proper shields cannot be relied upon.  Shut 

machinery down when dismounting 

tractor.  Do not work close to rotating 

machinery.  Stay out of the "plane" of 

rotating machinery. 

Keep hair up, do 

not wear lose 

clothing around 

machinery.  Re-tie 

laces if required. 

Noise 
There are lots of farm noises that are too 

loud for the ear. 

Power tools, vacuums 

(household and engine 

operated), tractors, 

chainsaws, mowers... 

Use PPE, ear plugs provided in header 

house 

Ear defenders and 

or ear plugs 

(approved for 

hearing protection) 

Eye Hazards 

There are eye hazards everywhere.  From 

weeding to carpentry to operating 

machinery. 

Power Tools, impact tools 

(hammer), mowers, power 

vacuum, chainsaw… 

Use PPE, eye washing station located in 

shop in Barn 3 

Wear Safety 

Glasses and or 

Visor 

Pinch 

Hazards 

Most moving parts can present a pinch 

hazard. 

Tractor implements, 

doors, carpentry, when 

using jacks… 

Never put fingers into holes or narrow 

gaps.  Know how machinery and big heavy 

stuff works before using it. 

Gloves, Safety 

Boots 

Chemical  

Hydrated lime (for whitewash) 

Pesticide Storage 

 

Old House (marked can) 

Barn (marked fridge) 

 

Know storage locations.  Read labels.  Use 

appropriate PPE requirements .  Always 

store chemicals in original containers. 

Respirator, gloves 

as required for 

substance 

Falls Self explanatory. 

Ladders and Holes (3 foot 

deep hole East of 

driveway on hil l) 

Do not work in areas a safety harness 

would be required. 

Avoid working in 

locations where 

PPE would be 

required. 

Confined 

Space 

Lack of Oxygen or Poisonous atmospheres 

may exist in any closed space. 

Grain Tanks, Cold Rooms, 

Unventilated  Spaces, 

Do not enter any unventilated space.  

Never enter an unventilated space to 

rescue somebody.  There will  be less 

oxygen closer to the floor. 

SCBA (fire 

department) 

Overhead 

Working under somebody on a ladder. Around ladders Avoid working under others. Hard Hat Required 

Sawing trees.  
Training Required (NB forestry safety 

video) 
Hard Hat Required 

Working around elevated equipment Tractors with loaders or Never get underneath any elevated N/A 
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Hazard Description Location Mitigation PPE 
elevated Implements equipment 

Fire 

Prevention 

Electricity, power tools, cooking and 

lightning presents a risk of fire. 

Workshop(s) – grinding, 

welding, torch… 

Fuel Storage should be 

considered. 

Workshop practices must always consider 

fire.  Check area after working and recheck 

after 30 minutes; especially after grinding, 

cutting or welding. 

Long sleeves and 

pants.  Fire 

extinguishers 

located in house 

and barn. 

Fire 

Prevention 

Electrical  

WATER – there are two wells.  One for the 

house and one for the barn. 

 

There is an isolation valve for the well at 

the barn in the middle of the yard.  It has a 

lazy rod that is locked with a bolt in the 

opened position.  DO NOT SHUT THIS 

VALVE when the pump is plugged in.  The 

valve will  isolate the pressure switch and 

the pump will  over pressurize the system 

and rupture the buried pipe. 

Electrical for both wells is 

from the main panel in the 

house.  There is also a 

switch at the pressure 

tanks for the house well 

and the barn well plugs 

into the dryer socket. 

 

There is a cross connect 

valve at the pressure tanks 

in the house.  This enables 

the barn piping to be 

connected to the house 

well and vice versa.  It is 

normally shut, but, should 

be left opened for one day 

every month to prevent 

the water from stagnating 

in this section of pipe. 

Additional water for non-potable uses can 

be provided through the irrigation system.  

See the instruction manual and receive 

appropriate training before operating. 

N/A 

Electrical hazards include electrocution 

and fires. 

If there is a fire in a building Isolate Power 

to it. 

If the house is isolated BOTH wells will  not 

House (main breaker) - 

down "coat alley" beside 

cold room 

Know location of breakers.  Understand 

how to put out an electrical fire:  1. 

disconnect power; 2. extinguish as A class.  

If unsure of power isolation use a proper C 

class extinguisher or baking soda 

If you need PPE for 

electrical hazards 

stop what you are 

doing. 
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Hazard Description Location Mitigation PPE 
function. 

Electrical  

Electrical hazards include electrocution 

and fires. 

If there is a fire in a building Isolate Power 

to it. 

If the house is isolated BOTH wells will  not 

function. 

Electrical Shed at End of 

Driveway – Isolates power 

to ALL Outbuildings 
Know location of breakers.  Understand 

how to put out an electrical fire:  1. 

disconnect power; 2. extinguish as A class.  

If unsure of power isolation use a proper C 

class extinguisher or baking soda 

If you need PPE for 

electrical hazards 

stop what you are 

doing. 

Wooden Barn - above fuse 

panel NW corner 

Vegetable Barn – Beside 

Man Door from Lean-to 

 

 

 


