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Inspections have been long recognized as regulators’ way of carrying out the responsibility of food safety. Inspections can provide food service operators with valuable education and serve as an opportunity for an agency to verify compliance with regulatory requirements, but what happens when inspections are few and far between? What happens after the inspector leaves? What about the hazards that the inspector cannot see, smell, or touch? Who is really responsible for safe food?

Alaska’s geography is vast, resources are limited, and strong local government infrastructure is seriously lacking. Alaska’s Food Safety and Sanitation program has only been able to inspect its highest priority establishments approximately once every 18 months to two years. However, even if the program were able to inspect more often, it is clear from estimates of the occurrence of foodborne illness incidences that foodborne illness cannot be inspected away. Though Alaska faces some seemingly unique challenges, food safety programs throughout the nation grapple with the same problem – working to prevent foodborne illness within the context of challenging circumstances and the reality that government officials alone do not prevent foodborne illness – we must work with those who prepare and serve food to do that.

Alaska has embarked on a comprehensive, innovative approach to regulating food establishments that does not solely rely on the inspection as a means of fulfilling its mission to protect public health. By encouraging operators to implement food safety management systems that include educated food handlers, food safety procedures, and ongoing self-assessment, and by utilizing a systems review approach during inspections, we hope to maximize precious time spent during the inspection and empower operators to be able to identify and correct practices known to contribute to the likelihood of foodborne illness. This new approach is not built in a day, or even a year – this project outlines the process we are using not only to change processes, but to change attitudes – of ourselves and of those we serve – so that, together, we can prevent foodborne illness.

























































































































