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	Operator #:
	     
	Operation Name:
	     
	Date:
	     

	
	
	
	
	
	

	1.  If the farm enterprise is a mixed operation, please provide a full description of the separation between the EC-organic and non-organic (or non-EC-organic) portions of the farm. Please include:
· Rented farms or fields

· Distance between multiple farms

· Barriers between adjoining farms

· Management of multiple farms

· Shared equipment between organic and EC non-organic fields and farms

· Shared storage with EC non-organic products

· Storage of EC-prohibited inputs and cleaning of storage facilities

 Not Applicable

     

	2.  If off-farm inputs are used, please describe the attempts that were made to improve fertility, weed control and/or pest control through natural means first.
     

	3.  Are the areas involved in parallel tapping located at the same site (meaning part of the same production unit and not located in a different area)?
 NO YES  

	4.  Will the non-organic syrup/products be stored in an area/unit that is completely separate from areas/units used to store the organic syrup/products?
 NO YES  
If YES, please describe where the syrup/products will be stored.

     

	5.  Provide all information that is applied on the label for transportation and have a copy of the label available. Please attach a copy of the label.
     

	6.  Do you work with any subcontracted entities?                                                                                                            NO YES  
     If yes, please complete the table below.

	Name of Subcontracted Entity
	Certified Organic Status

Yes/No
	Name of Certification Body

(If “Certified Organic Status” = “Yes”)
	Description of activity the subcontracted entity is providing to you
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