SHARED PROCESSING FACILITY PROGRAM:


FEES:

In order to share our facility with other producers, it is our intention to rent the facility and hire out the processing staff on a time used basis to each member.

Each member is responsible for their own product and must be in compliance with the Maryland Department of Agriculture (MDA) certification/licensing program for small poultry producers; which includes required training for poultry processing as well as maintain and comply with HACCP Plan requirements for poultry processing which will be made available to members. (see standard operating procedures for each farm)
The time used charge will be based on a process speed of 300 birds per hour, factored by estimated facility cost on a per bird basis and adjusted for different lot sizes.

Examples of Member Shared Facility Processing Rates

	Per Bird Estimated Processing Fees
	Chicken (member Rate) 
	Turkey (member rate)

	1- 50
	$3.75 on ice
	$7.50 on ice

	51-199
	$3.50 on ice
	$7.00 on ice

	200 or more
	$3.25 on ice
	$6.50 on ice


	Additional Services (cost per bird) 
	Chicken (member Rate) 
	Turkey (member rate)

	Bagged, Whole Bird with Heart, Liver & Neck, vacuum, heat shrink
	$1.50
	

	Bagged, Whole Bird with Heart, Liver & Neck, 2 mil bag
	$1.10
	

	Bagged Whole Bird with Heart, Liver & Neck
	
	$1.50


SCHEDULING: 

Birds will be processed once a month on the 3rd Tuesday of each month

(Actual dates may vary depending on availability)

HACCP FARM SPECIFIC REQUIREMENTS:

Standard Operating Procedures for _______________ (Farm Operation Name)  Whole Bird Poultry Production-  Effective  4-25-12

1.  Facilities-

a. All chicks and broilers will be raised in a clean, stress-free environment with 24/7 access to a clean balance ration and water.

b. Facilities will be cleaned on a weekly basis with new bedding added as needed.

c. Facilities will be cleaned and disinfected between sets of broilers .

d. Rodents will not be allowed in growing areas, feed storage areas, or near live birds.

e. Mortalities are removed upon discovery and properly disposed or composted.

2. Source of chicks-

a. Chicks will be purchased from reputable companies that participate in the National Poultry Improvement Program.

b. Chicks will have been vaccinated against  Marek’s disease.

c. Chicks will be inspected for lice or mites before release into the facilities.

3. Feed and water-

a. Birds will be feed a balanced ration appropriate to their stage of development.

b. Fresh clean water will be provided and checked regularly.

c. Medications will be added to water ONLY if absolutely needed.  No regular use of antibiotics will be allowed in either the feed or water sources.

4. Preparations for processing-

a. Feed will be withdrawn from the birds the night before processing.

b. Birds will be caught and loaded into secure plastic crates and transported to Tom Reynolds facility for processing.

5. Processing-

a. Farm employee will deliver caged birds to processing facility.

b. This farm’s birds under processing facility’s supervision and HACCAP plan.

c. Birds will be chilled to 41 degrees at the facility.

d. Birds will be labeled at the facility.

6. Transport back to farm-

a. Birds will be packed in coolers with ice to retain temperature integrity.

b. Upon arrival back at the farm, birds placed in freezer.

CONTACT INFORMATIONS

If you would like more details about the CMPPG, please contact one of the members listed below.  Feel free to contact us anytime, by phone or email. We'll try to answer promptly, but remember that we're farmers, just like you and will get back with you as soon as possible.  Please be sure to provide your name, phone number and best time to contact you.

	Contact Person
	Area of Responsibility
	Phone
	Email

	Tom Albright
	Chick Orders
	410-329-3269
	albrightfarmsinc@aol.com

	Tom Reynolds
	Processing 
	410-526-6892
	rfarmfresh@aol.com

	Steve Weber
	Membership
	410-665-0154
	weberscidermillfarm@comcst.net


