
SUPPLIER NAME FACILITY NAME (if different from supplier)

SUPPLIER ADDRESS FACILITY ADDRESS

SUPPLIER ADDRESS FACILITY ADDRESS

CITY, ST ZIP CITY, ST ZIP

COUNTRY COUNTRY

KEY CONTACT PHONE

TITLE FAX

PHONE # EMERGENCY CONTACT

E-MAIL ADDRESS EMERGENCY CONTACT MOBILE PHONE #

Products Produced in Facility

Are any of the 8 major allergens of concern (peanuts, tree 

nuts, soy, milk, egg, wheat, fin fish & crustaceans) in this 

facility? 

If yes, list which ones.

Does the facility hold any certifications such as 

SQF, BRC?

If yes, list which ones.

Approximate % of Annual Sales for Client (If applicable) # of Years in business

Size of Processing Area # of Employees

# of production Shifts per Day

FDA Registration Number (required for facilities shipping to 

US only)

Does the facility market goods to Costco USA? If 

not, which countries?

By participating in this audit, you authorize SGS to upload the 

report in the Azzule system for sharing with Costco.
Factory Representative Receiving Report

Auditor Date of Audit

Auditor Phone Auditor E-mail

Date Started Date Ended

Time Started Time Ended

Date of Last Audit Auditing Company

Name of Technical Reviewer Date Reviewed

SGS Work Order Number Produce audit being performed

Produce Facility Addendum Score: 100% Number of "Minor" Non-Conformances 0

Produce Facility Addendum Grade: Excellent Number of "Major" Non-Conformances 0

Number of Non-Compliances 0

Produce Harvest Crew Addendum Score: 99% Number of "Minor" Non-Conformances 1

Produce Harvest Crew Addendum Grade: Excellent Number of "Major" Non-Conformances 0

Number of Non-Compliances 0

Produce Growing Area Addendum Score: 100% Number of "Minor" Non-Conformances 0

Produce Growing Area Addendum Grade: Excellent Number of "Major" Non-Conformances 0

Number of Non-Compliances 0

SCORING SUMMARY For Harvest Crew Addendum

64 0275 409 542

Peter Ward 04/20/2017

9.00 am

04/20/2017 04/20/2017

peter.ward@sgs.com

3.00 pm

SCORING SUMMARY For Produce Facility Addendum

SGS NZ LtdN/A

6/8/2017Wayne Derstine, DVM

AUDIT INFORMATION

N/A

64 021 494 390

craigT@bostock.nz

N/A

N/A

N/A

N/A

New Zealand

Craig Treneman

Technical manager

SCORING SUMMARY For Growing Area Addendum

4120

COSTCO ADDENDUMs FOR PRODUCE AUDITS - Revised 7/21/2016

Bostock NZ Limited 

5 Kirkwood Road

SUPPLIER INFORMATION

Hastings

N/A

N/A

N/A

N/A

N/A
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Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

1

Is the processing, packinghouse, 

cooler or cold storage facility 

operating under a HACCP 

program?

All processing facilities, 

packinghouses, coolers and cold 

storage facilities that supply 

Costco are required to operate 

under a HACCP program.  

Facilities that do not have a 

current HACCP program will be 

required to develop a HACCP 

program within 120 days after 

their audit is posted and submit it 

to their audit company, for 

posting on the Azzule website.  

Operations that determine 

through their Risk Assessment 

that they have no CCPs and the 

prerequisite program keeps all 

inputs and steps in the process 

under control, are not required to 

have a complete HACCP 

program.

If a HACCP Program is not 

completed within 120 days, the 

question will revert to an 

automatic failure.

10 10 a

1A

US ONLY - Is processing facility 

operating under the FDA 

mandated HARPC requirement if 

not operating under a HACCP 

Program?

All processing facilities that 

supply Costco are required to 

operate under the FDA mandated 

HARPC program or under a 

HACCP Program.

If question answered non-

compliance, an auto failure will 

occur.

10 10 a

 Costco Produce Addendum for Packinghouse, Cooler, Cold 

Storage and Processing Facility Audits

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

1B

When critical limits in the 

HACCP/HARPC program are not 

met, are corrective actions 

taken?

All entities/suppliers operating 

under a HACCP/HARPC program 

can show that corrective actions 

have been completed, anytime a 

critical limit is not met.  A written 

procedure must be available and 

records must be kept. Not- 

applicable allowed only if the 

operation has done  a risk 

assessment and has verified 

their operation does not have any 

critical control points.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

2

Has a Food Safety/GMP Plan 

been established?  Is this a 

written program?

A written Food Safety/GMP Plan 

has been established and 

indicates potential hazards that 

could affect the safety of the 

product.  The Plan must detail 

steps the facility is taking to 

address those hazards.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

3

If the facility is packing or 

processing a Costco-specific 

product, is there a copy of the 

Costco product specification on-

site?  This is available from your 

Costco buyer.  If supplying Costco 

indirectly, a copy can be acquired 

from whomever you ship Costco 

product to.

If the facility is packing or 

processing a Costco-specific 

product, a copy of the Costco 

product specification must be on-

hand and available for auditor 

review.

10 10 a

4

Is there a written food safety 

training program for all personnel, 

that includes new, temporary and 

existing employees?  Does the 

program include refresher training? 

Are records kept?

All employees receive training in 

the food safety plan and policies, 

food safety procedures, sanitation 

and personal hygiene, appropriate 

to their job responsibilities. 

Employees receive training at hire 

and refresher training at prescribed 

frequencies. Documentation of 

training is available.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

5

Are hand sinks available inside 

restroom facilities, for use after 

using the restroom and also inside 

the facility, for secondary hand 

washing, for use prior to starting 

work, after a break or at any other 

time hands become contaminated? 

Larger facilities may require 

additional hand sinks.

Workers are washing their hands 

after using the restroom, at the 

hand sink located in the restroom. 

Prior to going to work, workers 

should wash their hands a second 

time at a hand sink within the 

facility.  Auditors should make an 

effort to observe workers washing 

their hands, during the audit.  If no 

hand washing is observed, auditor 

should note that.   For an operation 

where product is not exposed to 

employees, such as a cold storage 

facility or distribution center, 

restroom only hand washing 

stations are acceptable.

10 10 a

6

Are hygiene rules posted in the 

appropriate locations and in the 

language of the employees to 

remind them that hand- washing is 

required before starting work, after 

breaks, after using restrooms and 

at any  time hands become 

contaminated?

Hygiene rules should be posted in 

locations such as restrooms, break 

rooms and other appropriate 

locations in the language of the 

employees to remind them that 

hand- washing is required before 

starting work, after breaks, after 

using the restroom and any other 

time hands become contaminated.

10 10 a

7

Does the operation have a written 

policy stating that employees are 

prohibited from wearing and/or 

bringing items such as, but not 

limited to the following, which could 

be a source of product 

contamination:  jewelry, watches, 

clothing with sequins or studs, 

bobby pins, false eyelashes and 

eyelash extensions, long nails, 

false nails, and nail polish?

The operation has a written policy 

stating that employees are 

prohibited from wearing and/or 

bringing items such as, but not 

limited to the following, which could 

be a source of product 

contamination:  jewelry, watches, 

clothing with sequins or studs, 

bobby pins, false eyelashes and 

eyelash extensions, long nails, 

false nails, and nail polish?  gum 

chewing, eating drinking

10 10 a

8

In facilities that handle exposed 

product, are all employees wearing 

hair nets?  If workers have facial 

hair, are beard nets and moustache 

covers worn?  Is this a written 

policy?

In facilities that handle exposed 

product, all employees must wear a 

hair net.  If workers have facial hair, 

beard nets and moustache covers 

are required.  This includes 

packinghouses, coolers and cold 

storage facilities, if they handle 

exposed product.  Costco does not 

view a ball cap as a hair cover or 

hair restraint.  Ball caps or other 

head coverings may be worn, but 

must be covered with a hair net. If 

no exposed product is handled, hair 

restraints are not necessary.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

9

If a facility is supplying Costco a 

RTE (ready-to-eat) product, is there 

a written policy indicating that 

gloves are to be worn? If 

employees are wearing gloves, are 

they provided by the facility and non-

Latex/powder-free? Cotton gloves 

may be worn under non-

Latex/powder-free gloves.

Costco requires that all employees 

who work for RTE (ready- to-eat) 

processors wear gloves.  Costco 

prohibits the use of Latex and 

powder-free Latex gloves.  Gloves 

should be provided by the facility.  

Cotton gloves may be worn under 

non-Latex/powder-free gloves.  

RTE facilities having a written and 

verified hand washing program may 

be exempt from glove usage.  This 

will be evaluated on a case by case 

basis. Contact the Costco Produce 

Food Safety Department for 

direction.

10 10 a

10

Are employees personal items 

stored in lockers or another 

designated area, away from the 

production and storage areas, so 

they are not a source of 

contamination? Are employee 

lunches stored in a suitable area?  

Are locker inspections occurring on 

a regular basis, to confirm that no 

food or drink is being stored in 

employees' lockers?

Employees are provided with 

lockers or another designated area, 

away from the production and 

storage areas, to store their 

personal items.  Employee lunches 

should be stored in a suitable area.  

The auditor should check to be 

sure that locker inspections are 

occurring on a regular basis, to 

confirm that no food or drink is 

being stored in employees' lockers.

10 10 a

11

Are employees wearing outer 

garments suitable for the 

operation?  Are outer garments 

removed each time the employee 

uses the restroom, has lunch or 

breaks and when going home at the 

end of the day?  Is there a 

designated area for  employees to 

hang their outer garments, when 

not in use?

Employees are provided with outer 

garments when applicable.  Outer 

garments should be removed each 

time the employee uses the 

restroom, takes breaks and when 

going home at the end of the day.  

If outer garments are used, there 

should be a designated area for the 

garments to be stored, when they 

are not being worn.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

12

Are employees with obvious 

sores, infected wounds or 

infectious illnesses prohibited 

from having direct contact with 

exposed food products or food 

contact packaging? Is this a 

written policy?

There is a written policy stating 

that employees with exposed 

boils, sores, infected wounds or 

any source of abnormal 

contamination are prohibited 

from contact with product and 

food contact packaging.  

Bandages should be brightly 

colored, preferably metal 

detectable and must be covered 

with a non-porous covering such 

as a plastic or non-Latex/powder-

free glove.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

13

Are primary (food contact) 

packaging suppliers required to 

have  documented monitoring 

programs in place that check 

compliance to specifications, legal 

requirements and lot coding? Is 

there a requirement for a third-party 

audit?  Do primary packaging 

suppliers perform a trace forward 

and trace back exercise at least 

twice per year?   Primary packaging 

suppliers can either be overseen by 

the Grower or the Packinghouse, 

depending on which is most 

appropriate for the operation.  If 

product is field-packed, it makes 

more sense for the grower or ranch 

to have the oversight.

Question is for all countries; CFR 

applies only to US. (U.S. Only) 

Costco U.S. will accept a Letter of 

Guarantee

through 12/16.  Effective 01/17, 

Costco U.S. will require that all 

primary packaging suppliers have a 

third-party food safety audit.

Primary (food contact) packaging 

suppliers adhere to specifications, 

legal requirements and include lot 

coding on all items.  A third-party 

audit must be maintained on-site 

for auditor review.  Primary 

packaging suppliers perform a 

trace forward and trace back 

exercise at least twice per year.  In 

the event a shipper purchases and 

delivers packaging on behalf of the 

grower or harvest company, the 

entity/supplier being audited must 

obtain supporting documentation 

from the shipper to receive full 

compliance.

Question is for all countries; CFR 

applies only to US.  (U.S. Only)   

Costco U.S. will accept a Letter of 

Guarantee

through 12/16.  Effective 01/17, 

Costco U.S. will require that all 

primary packaging suppliers have a 

third-party food safety audit.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

14

Does the operation have a 

written pest control program to 

cover the entire facility, including 

both inside and outside areas.

A written pest control program 

that covers the facility, inside 

and out, and storage areas for 

product and packaging areas is 

in place.  Pest control devices, 

including ILTs,  are located away 

from exposed food products, 

packaging and raw materials.   

Bait stations and other 

pesticides are limited to outside 

use.  Records are kept.  Bait 

stations should be randomly 

checked by auditors unless 

prohibited by state or local law.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

15

Are packaging, product and 

inside the facility free of insects, 

rodents, birds, reptiles and 

mammals and any evidence of 

them?  (this includes 

decomposed pests, including in 

pest control devices)  Are 

records kept?

The inside facility, all product 

and packaging is free of insects, 

rodents, birds, reptiles and 

mammals and any evidence of 

them, including decomposed 

pests in pest control devices.  

Records are kept.

If question answered non-

compliance  an automatic failure 

will occur.

10 10 a

16

Is all packaging stored and 

maintained in a clean and sanitary 

manner, including off the floor?

Packaging storage must be 

designed to maintain packaging in 

a dry and clean manner, free from 

direct contamination or residues, so 

it remains fit for use. Allowed score 

of NA only if the operation is 

storage and/or distribution and is 

not responsible for packaging.

10 10 a

17

Are finished product sell units 

marked with a use-by, sell-by or 

packed-on code, including the year, 

that can be used for traceability / 

recall purposes?   Auditors must 

review the item specifications, 

provided by Costco buyers, which 

are to be available on-site, to 

determine compliance.

Costco requires finished product 

sell units to be marked with a use-

by, sell-by or packed-on code, 

including the year,  that can be 

used for traceability / recall 

purposes.  Auditors must review the 

item specifications, provided by 

Costco buyers, which are to be 

available on-site, to determine 

compliance.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

18

Do facilities adequately perform 

product trace back/trace forward 

(mock recall) exercises at a 

minimum of twice a year, within a 

two-hour time frame?  Operations 

with less than six consecutive 

months of operation must have at 

least one  trace back/trace forward 

(mock recall) per season. Are 

records kept?

A written traceability/mock recall 

program is established that enables 

reconciliation of product one step 

forward and one step back.  

Contents and retention of records 

must be consistent with applicable 

regulations.  Operations with less 

than six consecutive months of 

operation must have at least one 

trace back/trace forward (mock 

recall) per season.

Records are kept.

10 10 a

18A

Does a trace back/trace forward 

exercise conducted during the third-

party food safety audit account for 

all product within a two-hour time 

frame?  This should be in addition 

to the minimum of two trace 

back/trace forward (mock recall) 

exercises done by the operation.

During their food safety audit, 

facilities must perform a trace 

back/trace forward exercise on a 

Costco item, when possible. These 

exercises will be initiated by the 

auditor, on an item of his or her 

choosing. The auditor must make 

note of the time  it takes for each of 

the trace back/trace forward 

exercises.

All product must be accounted for 

within 2 hours.  This should be in 

addition to the minimum of two 

trace back/trace forward (mock 

recall) exercises done by the 

operation.

10 10 a

19

If reusable containers are used in 

the operation, are they made of 

food grade materials and does the 

operation have a written 

specification?

Question is for all countries; CFR 

applies only to U.S.. (U.S. only) 

Please refer to 21CFR Part 174-

178, for a list of approved 

materials.

The operation has written product 

specifications from the 

manufacturer for all reusable 

containers stating that they are 

manufactured from food grade 

materials.

Question is for all countries; CFR 

applies only to U.S.. (U.S. only) 

Please refer to 21CFR Part 174-

178, for a list of approved 

10 10 a

20

If reusable containers are used in 

the operation, are they on a written 

cleaning program?  Are records 

kept?

Reusable containers must be on a 

written cleaning program stating 

frequency and procedures for 

cleaning.  Records are kept.

10 10 a

21

For commodities where using wood 

bins is the industry standard, are 

written cleaning and repair 

programs in place? If possible, 

efforts must be made to reduce the 

use of wood bins.

If wooden bins are used in an 

operation, written cleaning and 

repair programs must be in place.  

Records are kept
10 10 a

22

Is product free from 

contamination / adulteration?

Procedures include measures to 

inspect for and remove physical 

hazards.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

23

Is product free from mishandling 

by workers, such as, but not 

limited to, using cloths or towels 

to remove dirt and/or debris from 

product?

Cloths, towels and other cleaning 

materials that pose a risk of 

contamination and/or 

adulteration are not used to 

remove dirt and debris from 

product.  Workers are not 

observed handling product in 

any way that might cause 

contamination and/or 

adulteration.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

24

Is a foreign material control 

program written and implemented?  

For processing facilities only, is the 

site is using metal detection or X-

Ray?  Is the system tested at least 

once every two hours, to insure 

proper operation?  Is there a 

rejection device to divert 

objectionable product?  Are records 

kept?

All  processing facilities supplying 

product to Costco are required to 

control physical hazards with metal 

detection or X- ray technology. 

Documentation detailing calibration, 

checks every two hours, control of 

rejected product and employee 

training is available for review.  

Records are kept. Costco would 

like the auditor to challenge all 

operational foreign material control 

devices on site, to verify they are 

working properly.  If the number of 

devices exceeds 10, Costco 

requires that a minimum of 30%of 

the devices be challenged.

10 10 a

25

If allergens are present or stored 

on site, is there an effective and 

written allergen control program 

in place? Are records kept?

If allergens are present or stored 

on site (this includes vending 

machines), adequate storage 

controls must be in place.  

Procedures must be in place to 

prevent cross contamination. 

Employees are trained in proper 

handling of allergens.  Training is 

written.  Records are kept.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

26

Is an SSOP (Standard Sanitation 

Operating Procedures) program 

documented and established?  

Does it list all areas and 

equipment to be cleaned 

(including processing and non-

processing areas and equipment) 

and frequency of cleaning?  Are 

there records available showing 

that tasks were completed and 

by whom?

An SSOP (Standard Sanitation 

Operating Procedures) program 

is documented and established.  

It lists all areas and equipment to 

be cleaned (including processing 

and non-processing areas and 

equipment) and frequency of 

cleaning.  There are records 

available showing that tasks 

were completed and by whom.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

27

Are all surfaces that produce 

comes in contact with accessible 

and cleanable?

Question is for all countries; CFR 

applies only to U.S..

(U.S. Only)   (US only)  Please refer 

to 21CFR Part 174-178, for a list of 

approved materials.

With the exception of commodities 

where using wooden bins is the 

industry standard, produce must 

not come in contact with surfaces 

which are not food grade, not 

accessible and/or cannot be 

cleaned, including but not limited to 

the following: foam rubber, any type 

of carpet, non food grade plastic, 

etc. Question is for all countries; 

CFR applies only to U.S..  (U.S. 

Only) Please refer to 21CFR Part 

174-178, for a list of approved 

materials.

10 10 a

28

Is there a written and 

implemented program in place to 

verify sanitation effectiveness for 

food contact and nonfood 

contact surfaces (Examples are 

ATP and TPC)

The written program must detail 

test type (method), frequency, 

sampling locations and actions 

to be taken if thresholds are 

exceeded.  The written program 

may be part of the facility's risk 

assessment or a separate 

document/program.  This 

question is applicable to all 

commodities and facilities.   NA 

is only allowed for facilities such 

as dry storage and distribution 

centers and must be based on 

their risk assessment.

10 10 a



Costco Produce Addendum for Produce Facility Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

29

For production and storage 

facilities that have a wash step or 

involve high humidity storage, 

are there records of routine 

microbiological testing of the 

environment and/or equipment?  

Frequency and location of testing 

must be based on the operation's 

risk assessment.

There must be records of routine 

food contact and non- food 

contact microbiological testing 

for production and storage 

facilities that have a wash step or 

involve high humidity storage. 

This includes facilities located 

where the weather is hot, which 

tend to have condensation in 

their coolers during warmer 

weather.  If out-of-spec results 

occur, then full details of 

corrective actions - including re-

testing - must be available.  The 

program and applicable records 

must be reviewed by the auditor.

10 10 a

30

U.S. and Canada only - If 

supplying a ready-to-eat produce 

item to Costco, is finished 

product testing being conducted 

for each lot of product to be sent 

to Costco? Is this a written 

policy?  Are records kept?

Costco has a test and hold policy 

in place for each lot of ready-to-

eat produce.  This includes items 

such as, but not limited to cut 

salad mixes, baby leaf salads, 

cut fruit and prepared vegetable 

trays.  With the exception of 

cantaloupe, Costco does not 

consider whole fruit ready- to-eat 

produce.

For suppliers to the U.S. contact 

Robin Forgey at Costco, 

rforgey@costco.com, for further 

information on the Test and Hold 

Program.   For countries other 

than the U.S., please get in touch 

with your in country food safety 

contact.

10 10 a

Section Score 330 33 0 0 0 0

Section Score % 100

Section Grade Excellent
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Costco Produce Addendum for Harvest Crew Audits

Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

1

Has a pre-harvest risk assessment 

been performed on each growing 

area within seven days of the 

beginning of harvest?

Each growing area must have a pre-

harvest risk assessment that 

includes an evaluation of conditions 

that may be likely to result in 

physical, chemical or biological 

contamination of product.  Results 

must be documented.  A 

management plan addresses food 

safety risks identified in the risk 

assessment.

10 10 a

Pre Harvest risk assessment for all apple production 

areas completed 23rd February 2017. Assessment 

includes physical, chemical and biological contamination 

risks.                                                                                 

Harvest commenced 27th February 2017.                      

Food Safety and Food Defence Management Plans 

included steps in the event of adverse risks identified.

2

Does the harvest crew have a third-

party food safety audit during each 

growing season?

If an operation grows more than 

one commodity, separate audits will 

be required, if harvesting practices 

are not similar.

All crews harvesting product 

supplied to Costco must have at 

least one third-party Harvest Crew 

food safety audit, during each 

growing season. If an operation 

grows more than one commodity, 

separate audits will be required, if 

harvesting practices are not similar. 

If this is the first third-party audit, 

the entity/supplier is not to be 

penalized for lacking previous 

audits.  Group audits must be 

requested in writing, prior to the 

audit taking place and may be 

allowed.

10 10 a

Apples are the only commodity grown for Costco.  

Bostock NZ Ltd have an annual GlobalGAP and Tesco 

Nurture food safety GAP audit: GGN # 4049929509429. 

Tesco # 64/NC11/90391/17. GAP Food Safety audits 

include the harvest process, staff training and food safety.

3

Is there a documented food safety 

training program for all personnel, 

that includes new,  temporary and 

existing employees and are records 

kept?

All employees receive training in 

the food safety policy & plan, food 

safety procedures, sanitation and 

personal hygiene, appropriate to 

their job responsibilities. 

Employees receive training at hire 

and refresher training at prescribed 

frequencies. Documentation of 

training is available.

10 10 a

Staff, visitor induction and training includes hygiene 

procedures - hand cleaning, blood, illness, smoking, 

bodily fluids, symptoms of illness, eating and drinking at 

designated sites. Instructions are visually displayed on 

site notice boards. A company induction handbook and 

training DVD also includes hygiene requirements.

4

Is there an adequate number of 

field sanitation units, a minimum 

of 1 for each group of 20 

workers?

A minimum of 1 field sanitation 

unit, to include a toilet and hand 

wash station, is provided for 

each group of 20 workers.  Hand 

sanitizer must not take the place 

of hand washing with soap and 

water.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

An adequate number of toilet facilities on the Bostock NZ 

Ltd productions sites are a mix of fixed and mobile units. 

All toilets include hand wash facilities incorporating soap, 

water, paper towels, rubbish bins and hand wash 

signage. Production sites have a minimum of three toilets 

and not more that 40 staff at any one time.

Non-Conformance

Costco Produce Addendum for Harvest Crew Audits

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

5

Are toilet facilities maintained in a 

clean and sanitary manner, 

adequately stocked with supplies 

and within a 5 minute walk for all 

employees?

Field sanitation units are designed, 

constructed and located in a 

manner that minimizes the potential 

risk for product contamination and 

are easily accessible for employees 

and servicing.  They are adequately 

stocked with supplies.

10 10 a

All mobile toilets are serviced and supplies updated by 

commercial service companies Portaloo Ltd and/or 

Wastecare Ltd across all of the Bostock NZ Ltd 

production sites. Fixed toilets are serviced and supplies 

updated by staff on a regular basis depending on use  but 

always weekly as a minimum. Toilets are located well 

away from product and within easy walking distance of 

the areas of work.

6

Are functioning hand wash 

stations maintained in a clean 

and sanitary manner, adequately 

stocked with supplies and within 

a 5 minute walk for all 

employees?

Hand wash stations are supplied 

with water that meets the 

microbial standard for drinking 

water, hand soap, disposable 

towels, a covered trash 

receptacle and a tank that 

captures used water for disposal.  

There should be evidence that 

water meets the EPA 

microbiological drink water 

standards (e.g. water test, 

guarantee letter from contractor, 

etc.)      If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

Hand wash facilities water supply is from the HB Regional 

Council controlled underground aquifer with council 

testing 3 monthly and Bostock NZ Ltd testing based on 

risk assessment and bi annual rotation across production 

sites. e.g. Lab test # 1458430, 1458432, 1458434, 

1458436 dated 16/12/16 with all tests results showing 

water quality meets the NZ Drinking water Standard. All 

hand wash facilities incorporate soap, water, paper 

towels, rubbish bins,  waste water capture system and 

hand wash signage.

7

Are hand wash stations located 

outside restroom facilities, in order 

for hand washing activities to be 

observed by supervisors?

Since hand washing is such an 

important part of a food safety 

program, it is important that this 

activity take place in full view of a 

supervisor.  Auditors must make an 

effort to observe workers washing 

their hands, during the audit.

10 10 a

Hand wash facilities are suitably located externally on 

mobile toilets and outside the individual fixed toilets. 

Verified several harvest staff attended the toilet and 

washed hands on exit.

8

Is hand washing required before 

starting work, after breaks, after 

using restrooms and at any other 

time hands become contaminated?

Employees are required to wash 

their hands before starting work, 

after each visit to the toilet, using a 

handkerchief or tissue, handling 

contaminated material, smoking, 

eating, drinking, breaks and prior to 

returning to work when their hands 

may have become a source of 

contamination.  The auditor must 

verify the written procedures for 

hand washing and observe a 

sampling of employees washing 

their hands, to verify it is being 

done correctly, as per the 

operation's written procedures.

10 10 a

Staff induction DVD, handbook and training includes 

requirements for hand washing after breaks, attending 

the toilet, eating, smoking and when hands become 

contaminated. Verified several harvest staff attended the 

toilet and washed hands on exit.
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

9

Does the operation have a written 

policy stating that employees are 

prohibited from wearing and/or 

bringing items such as, but not 

limited to the following, which could 

be a source of product 

contamination:  jewelry, watches, 

clothing with sequins or studs, 

bobby pins, false eyelashes and 

eyelash extensions, long nails, 

false nails, and nail polish?

The operation has a written policy 

stating that employees are 

prohibited from wearing and/or 

bringing items such as, but not 

limited to the following, which could 

be a source of product 

contamination:  jewelry, watches, 

clothing with sequins or studs, 

bobby pins, false eyelashes and 

eyelash extensions, long nails, 

false nails, and nail polish.  

Workers are observed to be in 

compliance with the policy.

10 10 a

Staff induction and training includes requirements for 

jewellery, finger nails/polish, eyelashes, studs and 

piercings. Staff observed complied with the policy.

10

Are employees with obvious 

sores, infected wounds or 

infectious illnesses prohibited 

from having direct contact with 

exposed food products or food 

contact packaging? Is this a 

written policy?

There is a written policy stating 

that employees with exposed 

boils, sores, infected wounds or 

any source of abnormal 

contamination are prohibited 

from contact with product and 

food contact packaging.  

Bandages must be covered with 

a non-porous covering such as a 

plastic glove.  If labor is supplied 

by a contracted company, a copy 

of this policy must be available.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

Staff induction DVD, hand book and training includes 

requirements around cuts, blood, grazes, wounds and 

contamination risks.

11

Is there a written policy stating that 

smoking, eating, spitting, chewing 

gum or tobacco, drinking (other 

than water), urinating and 

defecating is not permitted in any 

growing or storage area?

The operation has a written policy 

prohibiting smoking, eating, 

spitting, chewing gum or tobacco 

and drinking, other than water, 

except in designated areas. Such 

areas are designated so as not to 

provide a source of contamination. 

The operation has a policy 

prohibiting urinating and defecating 

in any growing or storage area.

10 10 a

Staff induction DVD, handbook and training includes 

requirements prohibiting eating, smoking, drinking (other 

than water) chewing tobacco unless in the designated 

areas provided. Policy includes restriction on defecating 

and urinating to the on site toilets.

12

Is there a written policy stating that 

if any commodity comes in contact 

with blood or other bodily fluids, 

they will be destroyed?

There must be a written policy 

specifying the procedures for the 

handling and  disposition of food or 

product contact surfaces that have 

been in contact with blood or other 

bodily fluids.

10 10 a

Staff induction DVD, handbook and training includes 

procedure for any product or harvest equipment that is 

contaminated with blood, dirt, grease etc. to be removed 

and isolated for disposal. Fruit that drops on the ground 

must remain on the ground.
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

13

Is there evidence of fecal 

contamination in proximity to the 

growing area or any storage 

area?  This refers to a single 

account of human or domestic 

animal fecal matter and/or 

systemic evidence of wild animal 

fecal matter.

There must be no evidence of 

systemic fecal contamination by 

wild animals and/or a single 

account of human or domestic 

fecal matter in the growing area, 

close to the growing area or in 

any storage area.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

No presence of wild animals or evidence of human faecal 

matter in/or close to the growing or storage areas. 

14

If gloves are used, are they 

provided by the grower/harvest 

company and not Latex or powder-

free Latex?

If gloves are used, Costco requires 

that they are provided by the 

grower/harvest company and 

prohibits the use of Latex and 

powder-free Latex gloves.  Workers 

may not supply their own gloves.

10 10 a

No gloves are used in the harvest of apples.

15

Are picking bags, picking carts and 

stands, gloves, knives, clippers, 

aprons and all items worn or used 

by harvest crew employees covered 

under equipment storage and 

control procedures and on a written 

cleaning schedule and records 

kept?

The operation has a policy detailing 

the control, storage and cleaning of 

picking bags, carts, stands, gloves, 

knives, clippers, aprons and all 

items worn or used by harvest crew 

employees.  All items are covered 

under a written cleaning policy and 

records are kept.

10 10 a

All personal, picking platform picking bags and buckets 

are scheduled as per the procedure for clean and repair 

pre harvest season every year. Records of cleaning and 

repair dated 8/2/17,14/2/17,16/2/17, 3/2/17, 18/2/17 and 

3/2/17 for the production areas visited.  

16

Are picking bags, picking carts and 

stands, gloves, knives, clippers, 

aprons and all items worn or used 

by harvest crew employees kept 

clean and in good repair?

Picking bags, carts, stands, gloves, 

knives, clippers, aprons and all 

items worn or used by harvest crew 

employees are clean and in good 

repair.

10 10 a

During the site visits the auditor was able to verify 

multiple picking bags and buckets were in good state of 

repair and cleanliness.

17

Does the operation have a 

written pest control program, to 

cover storage areas for product 

and packaging?

A written pest control program 

that covers storage areas for 

product and packaging areas is 

in place.  Pest control devices 

are located away from exposed 

food products, packaging and 

raw materials.   Bait stations and 

other pesticides are only used 

outside.  Records are kept.  NA 

allowed only if no product or 

packaging is stored on site. If 

question answered non-

compliance, an automatic failure 

will occur.

10 N/A a

No product or packaging is stored on the production 

areas as no packing occurs in the field and product is 

removed daily to off site cool storage.

18

Are product and packaging free 

of insects, rodents, birds, 

reptiles and mammals or any 

evidence of them?

All product and packaging is free 

of insects, rodents, birds, 

reptiles and mammals and any 

evidence of them. Inspection 

records are kept.

10 10 a

All product verified during the production site visits was 

found to be free from pests, insects, rodents, birds, 

reptiles or mammals.
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

19

Does the operation have a written 

pest control program to cover 

harvest equipment storage areas?

A written pest control program that 

covers harvest equipment storage 

areas is in place.   Bait stations and 

other pesticides are only used 

outside.  Records are kept.

10 7 a

The current Bostock NZ Ltd pest control program does 

not include the harvest equipment storage areas.

20

Is harvest equipment free of 

insects, rodents, birds, reptiles 

and mammals or any evidence of 

them?

Harvest equipment is free of 

insects, rodents, birds, reptiles 

and mammals and any evidence 

of them.

Inspection records are kept.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

All harvest equipment verified on site was free from 

insects, birds, rodents reptiles and mammals. Cleaning 

records are maintained for harvest bags and buckets.

21

For field packed product, are 

finished product sell units marked 

with a use-by, sell-by or packed-on 

date or code that can be used for 

traceability / recall purposes?  

Auditors must review Costco item 

specifications, for field packed 

product, provided by Costco 

buyers, which are to be available 

on-site.

Costco requires finished product 

sell units, packed in the field, to be 

marked with a use-by, sell-by or 

packed-on date or code that can be 

used for traceability / recall 

purposes.   For field packed 

product, auditors must review the 

Costco item specifications, 

provided by Costco buyers, which 

are to be available on-site.

10 N/A a

No product or packaging is stored on the production 

areas as no packing occurs in the field and product is 

removed daily to off site cool storage.

22

If reusable containers are used in 

the operation, are they made of 

food grade materials?

The operation has written product 

specifications from the 

manufacturer for all reusable 

containers stating that they are 

manufactured from food grade 

materials.

10 N/A a

Harvest bins are made from wood as the industry 

standard.

23

If reusable containers are used in 

the operation, are they on a written 

cleaning program?

Reusable containers must be on a 

written cleaning program that states 

frequency and procedures for 

cleaning.  Records are kept.

10 10 a

Harvest bins are made from wood and included in the 

harvest bin Standard Operating Procedure and schedule 

for repair and cleaning pre season. Production site quality 

controller checks bins before product is harvested into 

the bin and rejected if not clean or in good repair.

24

For commodities where using wood 

bins is the industry standard, are 

written  cleaning and repair 

programs in place? If possible, 

efforts must be made to reduce the 

use of wood bins.

If wooden bins are used in an 

operation, written cleaning and 

repair programs must be in place.  

Records are kept. 10 10 a

Harvest bins are made from wood and included in the 

harvest bin Standard Operating Procedure and schedule 

for repair and cleaning pre season. Production site quality 

controller checks bins before product is harvested into 

the bin and rejected if not clean or in good repair. 

Recorded dates on file for cleaning and repair included: 

23/3/17, 14/2/17, 3/2/17.
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

25

Are all surfaces that produce 

comes in contact with accessible 

and cleanable?

Question is for all countries; CFR 

applies only to U.S.. (U.S. only) 

Please refer to 21CFR Part 174-

178, for a list of approved 

materials.

With the exception of commodities 

where using wooden bins is the 

industry standard, produce must 

not come in contact with surfaces 

which are not food grade, not 

accessible, cannot be cleaned,  

including but not limited to the 

following: foam rubber, any type of 

carpet, non food-grade plastic, 

tape, etc.

Question is for all countries; CFR 

applies only to U.S..  (US Only) 

Please refer to 21CFR Part 174-

178, for a list of approved 

10 N/A a

Harvest bins are made from wood as the industry 

standard.

26

Is harvesting equipment on a 

written cleaning and sanitizing 

program and records kept?

Harvesting equipment must be on a 

written cleaning and sanitizing 

program. Records are kept. 10 10 a

All personal and picking platform bags and buckets are 

scheduled as per the procedure for clean and repair pre 

harvest season every year. Records of cleaning and 

repair dated 8/2/17,14/2/17,16/2/17, 3/2/17, 18/2/17 and 

3/2/17 for the production areas visited. 

27

Is product free from 

contamination/ adulteration?

Harvest procedures include 

measures to inspect for and 

remove physical hazards.

10 10 a
Product verified being harvested during the site visits was 

free from contamination and adulteration.

28

Is product free from mishandling 

by workers, such as, but not 

limited to, using cloths or towels 

to remove dirt  and/or debris 

from product?

Cloths, towels and other cleaning 

materials that pose a risk of 

contamination and/or 

adulteration are not used to 

remove dirt and debris from 

product.  Workers are not 

observed handling product in 

any way that might cause 

contamination and/or 

adulteration.

If question answered non-

compliance, an automatic failure 

will occur.

10 N/A a

No towels or cloths are used during the harvest of 

product.
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

Non-Conformance

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

29

Are primary (food contact) 

packaging suppliers required to 

have  documented monitoring 

programs in place that check 

compliance to specifications, legal 

requirements and lot coding? Is 

there a requirement for a third-party 

audit?  Do primary packaging 

suppliers perform a trace forward 

and trace back exercise at least 

twice per year?   Primary packaging 

suppliers can either be overseen by 

the Grower or the Packinghouse, 

depending on which is most 

appropriate for the operation.  If 

product is field-packed, it makes 

more sense for the grower or ranch 

to have the oversight.

Question is for all countries.  Below 

is only for Costco U.S. Costco U.S. 

will accept a Letter of Guarantee 

through 12/16. Effective 01/17, 

Costco U.S. will require that all 

primary packaging suppliers have a 

third-party food safety audit.

Primary (food contact) packaging 

suppliers adhere to specifications, 

legal requirements and include lot 

coding on all items.  A third-party 

audit must be maintained on-site 

for auditor review.  Primary 

packaging suppliers perform a 

trace forward and trace back 

exercise at least twice per year.  In 

the event a shipper purchases and 

delivers packaging on behalf of the 

grower or harvest company, the 

entity/supplier being audited must 

obtain supporting documentation 

from the shipper to receive full 

compliance.

Question is for all countries.  Below 

is only for Costco U.S. Costco U.S. 

will accept a Letter of Guarantee 

through 12/16. Effective 01/17, 

Costco U.S. will require that all 

primary packaging suppliers have a 

third-party food safety audit.

10 N/A a

No product or packaging is stored on the production 

areas as no packing occurs in the field and product is 

removed daily to off site cool storage.

Section Score 227 22 6 1 0 0

Section Score % 99

Section Grade Excellent
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUES

1

Has the grower developed A 

Good Agricultural Practice 

manual that includes all aspects 

of their growing areas?

A GAP manual has been 

developed for each growing area 

detailing, at a minimum, all 

aspects of the growing 

operation, including ground 

history, adjacent land, crop 

nutrition, water use, crop 

protection and employee hygiene 

practices.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

A complete GAP manual is on file that includes all 

aspects of organic apple production - production site soil 

types, tree root stock, apple varieties, nutrition, crop 

protection, hygiene and health and safety, water use and 

qaulity and agronomic activities both neighbouring and on 

site.

2

Is each growing 

area/commodity/commodity group 

covered under a third-party food 

safety audit during all growing 

seasons?

The growing areas for all produce 

supplied  to Costco must be 

covered under a third-party food 

safety audit, during each growing 

season.  If an operation grows 

more than one commodity, 

separate audits will be required, if 

growing practices are not similar.  

An example of this would be if the 

operation grows apples and 

cherries.  If this is the first third- 

party audit, the entity/supplier is not 

to be penalized for lacking previous 

audits.

10 10 a

Bostock NZ Ltd have an annual GG and Tesco Nurture 

GAP audits completed by SGS NZ Ltd. Tesco # 

64/NC11/90391/17. GGN: 4049929509429 that covers all 

production areas.

3

If the audit being done is a 

group/multi-site audit, are 25% of 

the individual members/sites 

being audited?  Effective 

01/01/17, the Costco requirement 

for Group/Multi-Site audits will be 

for 35% of the individual 

members/sites to be audited.

If the audit being done is a group 

or multi-site audit, 25% of the 

individual members/sites must 

be audited.  Failure to do so, will 

result in the need for a reaudit.   

Effective 01/01/17, the Costco 

requirement for Group/Multi-Site 

audits will be for 35% of the 

individual members/sites  to be 

audited.

10 10 a

The Bostock NZ Ltd is a multisite (38) operation and (20) 

production sites were visited during the external audit. All 

sites are managed under one management structure. 

Costco Produce Addendum for Growing Area Audits

Requirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

4

If the audit being done is a 

group/multi-site audit and there is 

more than one commodity group, 

are the audits being divided up, as 

much as possible, to be 

representative of the different 

commodities/commodity groups?

If a group/multi-site audit is to 

certify more than one commodity 

group, the 25% should be equally 

divided over the commodity groups, 

as much as possible.  An effort 

should be made by the CB to rotate 

through ranches and commodity 

groups.

Effective 01/01/17, the Costco 

requirement for Group/Multi- Site 

audits will be for 35% of the 

individual members/sites  to be 

audited.

10 10 a

Only one commodity (organic apples) is grown for 

Costco. The Bostock NZ Ltd is a multisite (38) operation 

and (20) production sites were visited during the external 

audit. All sites are managed under one management 

structure.

5

Has a pre-season risk assessment 

been performed?

There should be a management 

plan that addresses potential 

issues identified in the risk 

assessment.  All growing areas 

must be covered under a pre-

season risk assessment that 

includes an evaluation of conditions 

that may be likely to result in 

physical, chemical or biological 

contamination of the product.  

Results must be documented.

10 10 a

Pre Harvest risk assessment for all apple production 

areas completed 23rd February 2017. Assessment 

includes physical, chemical and biological contamination 

risks.                                                                                 

Harvest commenced 27th February 2017.                      

Food Safety and Food Defense Management Plans 

include steps in the event of adverse risks identified.

6

When product is being grown 

specifically for Costco, is there a 

copy of the Costco product 

specification on-site?

When product is being grown 

specifically for Costco, a copy of 

the Costco product specification 

must be on-hand and available so 

the grower has full knowledge of 

the required specifications. Auditor 

will confirm that the Costco 

specification is available.

10 N/A a

Product is not grown specifically for Costco.

7

Is the grower following all required 

pre-harvest interval time periods as 

required by crop protection, 

chemical labels, manufacturers 

recommendations and national & 

local standards?

Pre-harvest intervals specify the 

amount of time that must elapse 

between pesticide application and 

crop harvest.

Intervals are established to allow 

sufficient time for the crop to 

metabolize (break down) the 

pesticide so residue levels 

(tolerances) do not exceed those 

established when the pesticide 

received its label approval.

10 10 a

Pre Harvest Intervals are verified before product is 

harvested by the Crasborn Spray diary system e.g. 

Clearance certificate #'s 40452 dated 18/4/17, 40355 

dated 30/3/17, 40175 dated 24/2/17, and 40322 dated 

29/3/17 demonstrate compliance with market PHIs and 

WHPs. 
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

8

Does the growing operation 

follow a pesticide application 

recording program?

The growing operation must 

follow a pesticide application 

record-keeping program that 

includes date of application, 

pesticide product trade name, 

active ingredient, total amount 

applied, size of treatment area, 

application location, crop name, 

method of application and pre- 

harvest interval.  Records should 

also include the applicator's 

name, license/permit number, if 

applicable and the EPA 

registration number.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

All applications of PPPs are entered into the Crasborn 

Spray diary system that includes: date of application, 

PPP, trade name and active ingredient, amount applied, 

crop name, PHI, Hectares and approved operator name: 

E,g. production site # RPIN 2231 (apples) dated 

11/11/16, Copper Hydroxide (Copper Hydroxide) Target - 

Blackspot, 1 day PHI, typhoon sprayer, Operators - Chris 

Treneman, Richard Smith, application rate - 150 mls per 

hectare = 450 mls applied to 3 hectares.       

9

Are pesticides applied by 

licensed/permitted/certified 

application personnel as 

required by prevailing regulation 

or if no regulation exists, then by 

properly trained applicators?

The operation maintains records 

demonstrating that all personnel 

responsible for pesticide 

applications are licensed and/or 

trained, in compliance with 

prevailing regulation.    If an 

External Application Company is 

used, the operation will maintain 

a copy of each applicator's 

license as well as copies of spray 

records.

If question answered non-

compliance, an automatic failure 

will occur.

10 10 a

All Approved PPP operators hold Growsafe  certificates: 

e.g. Chris Skee cert # S161727 valid to 13/08/18 and 

Peter Fitzpatrick cert # 106696 valid to 12/09/17. Bostock 

NZ Ltd have more that 20 trained opertors all with 

Growsafe certificates.

10

Is there evidence of fecal 

contamination in close proximity 

to the growing area or any 

storage area?  This refers to a 

single account of human or 

domestic animal fecal matter 

and/or systemic evidence of wild 

animal fecal matter.

There must be no evidence of 

systemic fecal contamination by 

wild animals and/or a single 

account of human or domestic 

animal fecal matter in the 

growing area, close to the 

growing area or in any storage 

area.

10 10 a

No presence of wild animals or evidence of human faecal 

matter in/or close to the growing or storage areas. 
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Section

Possible 

Score Minor Major

Non- 

Compliance COMMENTS/ISSUESRequirement Auditor Guidance

Actual 

Score

Fully 

Meets  N/A

Non-Conformance

11

If a grower ships their product to 

more than one packer/shipper, do 

they adequately perform product 

trace back and trace forward 

exercises or a mock recall, specific 

to their operation, at a minimum of 

once a year, within a two hour time 

frame?   If a grower ships all of their 

product to one packer/shipper and 

is covered under a Corporate 

Recall Program, at minimum do 

they have the following: A copy of a 

recent mock recall (initiated and 

provided by the packer/shipper, not 

necessarily from their operation) 

and a copy of the Corporate Recall 

Program?

If a grower ships their product to 

more than one packer/shipper, they 

must have a traceability program 

established that enables 

reconciliation of product one step 

forward and one step back.  

Contents and retention of records 

must be consistent with applicable 

regulations.  The grower must 

retain a copy on site for auditor 

review.  If a grower ships all of their 

product to one packer/shipper and 

is covered under a Corporate 

Recall Program, at minimum  they 

must have the following: A copy of 

a recent mock recall (initiated and 

provided by the packer/shipper, not 

necessarily from their operation) 

and a copy of the Corporate Recall 

Program.

10 10 a

Bostock NZ Ltd use several packhouses for their export 

product. Traceability is easily maintained using the 

production site registration number RPIN, bin cards, 

carton labels, pallet cards and electronic inventory control 

system. e.g. Royal Gala apples from RPIN # 2359, pack 

run # 41357, 70 bins submitted totalled 27, 930 kgs of 

apples = 21,650 kg's (77.52%) packed export apples, 

6,280 kgs (22.48%) of process apples sent for juice. The 

balance accounted for 100% of the submitted volume of 

70 bins. The excercise was completed on 22/03/17 and  

the system is tested annually on varying apple varieties to 

ensure all product pathways are tested. Packhouses all 

have BRC certification that includes mock 

recall/withdrawal and traceability exercises annually.                                                               

12

Is microbial testing conducted to 

verify the adequacy of water 

used for irrigation, pesticide and 

fertilization applications, 

frost/freeze protection and heat 

stress?  Is testing conducted 

according to the risk assessment 

for the operation, for microbial 

pathogens of concern and 

standard indicators of fecal 

contamination? (Generic E. coli 

and/or fecal coliforms).

Microbial water testing must occur 

during the production and harvest 

season.  The frequency of testing 

and point of water sampling shall be 

determined based on the risk 

assessment and current industry 

standards for commodities being 

grown.  (Testing must have occurred 

at a minimum within the last 12 

months).  The type of test and 

acceptance criteria must also be 

determined based on the risk 

assessment but should include 

microbial pathogens of concern and 

standard indicators of fecal 

contamination (generic E. coli and/or 

fecal coliforms).  If testing does not 

meet the acceptance criteria, 

corrective actions are required and 

may include retesting or 

demonstrate mitigating actions.  If all 

agricultural water is sourced from a 

municipal source, the testing must 

be done at the source where the 

water is used.   Note: If mitigating 

actions taken are not sufficient to 

protect product to be harvested, 

Costco reserves the right to require 

applicable microbiological product 

testing.  If question answered non-

compliance, an automatic failure will 

10 10 a

Water supply used for irrigation, PPP applications, staff 

drinking and hand washing is from the HB Regional 

Council controlled underground aquifer with council 

testing quarterly and Bostock NZ Ltd testing based on 

risk assessment and bi annual rotation across production 

sites. e.g. Lab test # 1458430, 1458432, 1458434, 

1458436 dated 16/12/16 with all tests results showing 

water quality meets the NZ Drinking water Standard for E. 

coli and faecal coliforms.

Section Score 110 11 1 0 0 0

Section Score % 100

Section Grade Excellent
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Audit 

Question

Detail of Non-compliance Items                                                           

(What was found not in compliance)

Corrective Actions to be Taken                                                                   

(Actions that must be taken to restore 

compliance) Root Cause Analysis Corrective Action Plan

Preventative Action 

Plan

Responsible 

Person Completion Date

Supporting 

Documents

Required Date 

of Completion

CORRECTIVE ACTIONS                                                                                                                         

SUPPLIER NOTE :  Suppliers are required to respond to Corrective Actions using this form.  Auditors are required to close out Corrective Actions. A final Corrective Actions Report will be uploaded in Azzule.      

SUPPLIER RESPONSE



CORRECTIVE ACTIONS                                                                                                                         

SUPPLIER NOTE :  Suppliers are required to respond to Corrective Actions using this form.  Auditors are required to close out Corrective Actions. A final Corrective Actions Report will be uploaded in Azzule.      

Costco Produce Addendum for Harvest Crew Audits

Audit 

Question

Detail of Non-compliance Items                                                           

(What was found not in compliance)

Corrective Actions to be Taken                                                                   

(Actions that must be taken to restore 

compliance) Root Cause Analysis Corrective Action Plan

Preventative Action 

Plan

Responsible 

Person Completion Date

Supporting 

Documents

Required Date 

of Completion

19 The current Bostock NZ Ltd pest control 

programme does not include the harvest 

equipment storage areas.

Pest control program to be extended to 

include harvest equipment storage areas.

Unaware of the 

requirement.

Pest control program to 

be extended to include 

harvest equipment 

Regular monitoring of 

pest control measures.

Craig Treneman

SUPPLIER RESPONSE



CORRECTIVE ACTIONS                                                                                                                         

SUPPLIER NOTE :  Suppliers are required to respond to Corrective Actions using this form.  Auditors are required to close out Corrective Actions. A final Corrective Actions Report will be uploaded in Azzule.      

Costco Produce Addendum for Growing Area Audits

Audit 

Question

Detail of Non-compliance Items                                                           

(What was found not in compliance)

Corrective Actions to be Taken                                                                   

(Actions that must be taken to restore 

compliance) Root Cause Analysis Corrective Action Plan

Preventative Action 

Plan

Responsible 

Person Completion Date

Supporting 

Documents

Required Date 

of Completion

SUPPLIER RESPONSE
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