Red Wiggler Community Farm --- Grower Skills for Job Descriptions

This list is the standard verbiage from which individual job descriptions are written.
Greenhouse
Soil Preparation/Preparing trays for seeding

Mix water, substrate and fertilizer to correct consistency. Fill trays with soil mixture.

Seeding small seeds

Seed flats, 200 cell trays and 72 cell trays with appropriate number of seeds per tray/cell. Small seeds include tomatoes and peppers.
Seeding Large Seeds (w/ Ruler) 

Seed trays with one large seed (e.g. squash, pelleted seeds) per cell, using a ruler to keep track of cell row.
Thinning

Using scissors to remove seedlings, leaving one healthy seeding per cell.

Watering
Fill and use watering can to moisten soil in flats, trays and pots, making sure to water edges and avoid puddling in center.
Potting on

Carefully take plants out of original cell and transplant into larger cells or pots with minimal disturbance or breakage of the plant.
Planting
Planting Transplants (tomatoes, peppers, slips, etc.)
Dig holes at marked spots in a bed.  Handle young plants gently and plant them to the instructed depth when placed by someone else while maintaining the integrity of the bed and surrounding plants. 

Independent- Handle young plants to minimize damage and loosen root systems when appropriate.

Planting Seeds (garlic, potatoes, onion sets, dry beans, etc…)

Place seeds in rows as directed (applies to potatoes only). Push seed to depth instructed and cover as appropriate

Lead - Lead a partner in placing and planting seeds at the appropriate depth and coverage. 

Seeding with mechanical seeder

Use a mechanical seeder with minimal support.
Watering 

Fill and use watering can to wet in transplants and seeds in beds, making sure to give each transplant enough water without excessive puddling.

Spacing

Use a Dibbler or a ruler to layout plants, sets, or seeds at the required spacing. For transplants, popping the plant out of the tray carefully.
Independent - popping and placing without coaching, and not missing spaces.

Harvesting

Expected - 

Identify crop to be harvested when shown a sample of produce

Identify those fruits/roots/ leaves to be harvested based on description or example, find ripe & relatively unblemished produce

Appropriately handle the item throughout harvesting to maintain integrity of produce
Independent- 

Able to independently identify crop to be harvested given a verbal instruction. 

Able to identify produce that is ready for harvest without example. 

Able to completely clear a section based on harvest criteria.

Lead – 
Able to harvest the correct amount – either rubber bands for bunching or # of bins for other

Remember food safety protocols independently

Able to sweep for other harvesters including plant cleanup
Harvesting Carrots, Garlic with a pitchfork 
Use a pitchfork to harvest carrots and garlic with no damage to produce.  
Harvesting Beets, Turnips, Radishes, Onions 
Visually identify large roots, grip the greens of the root to be harvest at base and loosen from soil while keeping the whole plant intact.  

Harvesting Greens (Spinach, Kale, Chard, Collards)
Select large leaves with few holes/blemishes, appropriately long stems.

Bunching & Counting

Count appropriate number of rubber bands.  Create appropriate bunch size with unblemished produce, and make uniform bunches for set number of rubber bands.

Harvesting tomatoes, peppers, eggplant
Handle delicate fruits with care, differentiate and leave those that are not fully grown or ripe on the vine.

Harvesting cherry tomatoes
Visually identify ripe fruit by color; handle delicate fruits with care; leave fruits that are not fully ripe on the vine.
Carrying Harvest box
Stay with harvester and carry box level (with two hands) so that fruit does not roll around in box.   Once harvest box is full, take full crate to cart, retrieve empty crate and return to harvester without prompting.

Harvesting squash, cucumbers, okra, lettuce, kohlrabi, fennel, etc. (with knife)
Allow unfruited flowers to remain untouched.  Select and remove only large fruit without wilting flowers.  Use knife appropriately.

Harvesting cut greens
Carefully use a knife to cut greens at appropriate height.  Pick out weeds and yellowed leaves before adding greens to harvest basket.
Post Harvest
Washing Produce

Carry harvested produce to the washing area, select the appropriate spray setting and wash the produce to an acceptable degree without bruising or damage to the produce.  Operate at the washing station with an appropriate degree of efficiency in water usage.

Counting Produce

Count produce items accurately.

Bagging Produce

Working with the group, open bags independently and fill to a reasonable approximation of the requested weight, given an initial example for comparison. Place the bag in the weighing area and continue the process.
Labeling Produce 
Gather materials needed to label produce bags or bins, set up the labeling station, and place a label on each bag or bin as instructed.

Sorting Summer Produce (Eggplant, Cucumber, Summer Squash, Tomatoes, Cherry Tomatoes, etc.)
Sort produce by basic category (market quality from seconds, ripe vs. unripe).  Retrieve the appropriate crate for sorting & storage. 

Expected – able separate categories with oversight, able to identify & retrieve the correct container

Independent – able to separate categories based on verbal instruction without oversight

Lead – able to set up station, able to direct others on sorting instructions, & label bins

Sorting Roots (Potatoes, Turnips, Carrots, Radishes, etc.) 
Sort produce by basic category (market quality from seconds, ripe vs. unripe).  Retrieve the appropriate crate for sorting & storage. 

Weighing Produce

Given a target weight, able to independently place produce securely on scale and read an accurate weight for the share. Determine if the quantity should be increased or decreased, adjust the contents accordingly, and reweigh the produce before placing in the crate. Keep those items to be weighed separate from those already weighed. 

Expected – everything except being able to read the scale, so using a dial scale with a line is OK.

Independent – must be able to read the actual weight.

Market Setup (both CSA and other markets)
Assist in setting up produce at the appropriate locations and layout produce for display as directed.

Independent – setting up without assistance and recognizing when restocking is needed, and performing independently

Field Maintenance 

Leading Row Cover & Rock Bags
Gather materials to lay row cover with minimal direction. Space hoops appropriately. Lead a partner when unrolling & rerolling row cover.  Place stakes at the hoop edges tacking the row cover only, and recognize the need for an overlapping section or repair.

Pulling up Plastic / Plants
Pull plastic from a field and contain all plastic for disposal, including all edges and scraps that may be left behind with little direction or supervision.

Independent- Additionally able to fold drip tape into neat bundles for storage.

Weeding
Identify weed to be pulled (thistle).  Carefully and completely remove the weeds with minimal disturbance of the crop and recognize that a section has been thoroughly weeded before moving on.
Thinning 

Carefully remove the plants with minimal disturbance of the plants to remain at the desired spacing.  Recognize when a section has been correctly thinned before moving on.
Mulching
Gather materials needed to complete task.  Fill wheelbarrow, navigate to appropriate bed and spread mulch as directed. Can identify uniform thickness and fill areas that are thin.

Expected – all of above except uniform thickness & depth

Independent – all above including thickness

Leading – all above & directing others

Raking (compost, grading)

Gather materials needed to complete task.  Fill wheelbarrow, navigate to appropriate bed and spread compost as directed. Identify uniform thickness and fill areas that are thin.  Work from the bed of a truck or wagon, safely shoveling compost while aware of others working closely and rest of surroundings.
Wheelbarrow Weeds
Gather weeds or other debris from piles and fill wheelbarrow.  Once full, empty wheel barrow at appropriate location and return to next pile that needs to be picked up. All to be done without direct supervision.

Mowing
Mow between rows of crops, identifying areas to be cut and successfully avoiding any crops. Identify when the mower is out of fuel, and seek out staff to fill the tank. All to be done without direct supervision (other than a job coach).

Independent – locating the area without assistance, stopping and starting work at breaks without assistance

Compost Buckets

Gather full compost buckets and empty buckets into compost pile.  Rinse out used compost buckets and turn over to dry in appropriate area.

Tools
For each tool: Identify the tool. Safely carry and set the tool down. Use the tool safely.  Return the tool to storage after use.
· Rake
Evenly level the soil or compost at an appropriate depth, without hitting any plants or seeds.  
Place or store the rake with tines down when finished with work.
· Knife (Harvest Knife)
Safely cut vegetables such as greens and kohlrabi.  
Handle the knife with sharp edge turned away from self and others.  
Remove and replace knife safely from belt holder.
· Lopper

Use a lopper to cut vines and old plants (winter squash, old tomatoes, pepper plants).
· Wheelbarrow
Fill wheelbarrow evenly to the level requested with the material requested. 
Push or pull wheelbarrow observing space in aisles, around self, and around other people.
· Mechanical Seeder
Fill seeder with seed.
Push seeder in requested number of rows for requested bed length.
Check seeder function.
· Spading fork (Spading vegetables)
Safely use for harvesting vegetables.  
Maintain safe space in aisles, around self, and around other people.
· Wheelhoe
Maintain shallow depth while working in requested area.  

Remove weeds without hurting crops.
· Hula Hoe

Hoe consistently in a horizontal motion, with the blade ~1” below the surface.  
Remove all weeds without hurting crops.  
Hoe the full width of the area to be hoed.

· Handtools (includes clippers, scissors, hand-hoe, etc.)
Use tool to accomplish requested task. 
· Weedwhacker
Locate and put on safety gear.  

Securely load strings.  Start machine. 

Operate without hitting self, other people, or objects other than weeds.  

Turn off machine. 
Maintain 50’ safety distance from other people (except job coach).

· Lawnmower
Locate and put on safety gear. 

Start mower.  

Push mow only in requested areas without hitting desirable plants or other objects.  

Move obstacles out of way of mower. 

Turn off mower.

Maintain 50’ safety distance from other people (except job coach).

· Golf Cart
Observe golf cart safely rules and individual restrictions.

Use golf cart per instructions from staff.
· Stake Remover
Remove wooden and metal plant stakes from the ground without breaking them.

Handle and store stakes in a safe manner.
· Infinite Dibbler
Push tool down bed to the requested distance. 
Independent - Adjust spacing of dibbles on wheel.

Vocational Social Skills
Tour Guide
When prompted, be able to introduce self and talk about their role.  Talk about appropriate topic when asked.  Interact with tour members when prompted.  Listen when tour leader and visitors are talking. 

ID – able to remain present & focused most of the time, not speaking other than introduction & very direct questions
Expected – speaking w/ prompting, minimal inappropriate interruptions
Independent – speaking at the appropriate time without prompting, conveying accurate material
Leading – leading entire tour without prompting

Customer Interaction
Appropriately greet visitors/customers. Maintain appropriate boundaries with regard to personal space and topics for discussion.  Maintain social behavior appropriate to the setting.

ID – given an opportunity to interact

Expected – polite, able to answer questions, able to keep working around customers

Independent – initiates conversation, greets customers, asks questions, maintain appropriate boundaries on space & topics without oversight

Lead – planning ways to interact w/ customers, leading an activity or area w/out oversight
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