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Perspective

• 586,412 sq. miles

• 648,818 people





Reality

Food SafetyMission

Foodborne Illness

9300 
Facilities

Available
Resources

Lack of Local 
Infrastructure

Vast 
Jurisdiction



Risk Factors
for FBI

1. Improper Holding Temperature

2. Poor Personal Hygiene 

3. Contaminated Food/Equipment

4. Inadequate Cooking

5. Unapproved Source



Interventions

1. Time/Temperature 
Relationships 

2. Employee Health Policies

3. Hands as Vehicle of 
Contamination

4. Demonstration of 
Knowledge

5. Consumer Advisory



Shifting 
the 

Burden

B

Infrequent 
Inspection, 
Correction, 

Enforcement

Antecedents of 
Foodborne Illness

B

Continuous 
Control Over 
Antecedents

Continuous Control Not Reinforced, 
Adversarial Relationship, 

Role Confusion
R

Just this 
one 

time...

We need to address 
the cause, not (just) 

the symptom.

“Things are OK 
now. The 

inspector’s gone.”

“It’s a good thing 
I was there to 

stop that.”



Situation Over Time

Time

Continuous 
Operator 
Control

Inspection, 
Correction, 

Enforcement

Occurrence of 
Antecedents



Systems



IOM Ensuring Safe Food from 
Production to Consumption; 1998.



Vision

We want to work with people 
who work with food 

to prevent FBI



Reality   +   Vision  = Tension
• Risk-focused 

inspection 
protocol but 
old-school 
inspection 
approach

• Violations as 
problems

• Processes that 
don’t support 
systems 
approach

• Reliance on 
inspection

• Operators as 
partners

• Consultants 
rather than 
inspectors

• Symptoms of 
system 
problem

• Prevention 
rather than 
enforcement

• Long term 
change



Work on Problems

Work on Processes

Work on Beliefs

Risk Factor/Intervention Violations

Empowered Operators
Empowering Field Staff

Inspector vs. Consultant



Internal
• Legal
• Performance 

Measures
• Vision, Mission
• Protocols
• Forms
• Performance 

Standards

External
• Resources
• Training 

Network
• Inspection 

Education
• Recognition 

and 
Marketing



National Objectives
FDA 

Recommended 
Standards

10 Essential 
Services of 

EPH

CDC National 
Strategy to 

Revitalize EPH 
Services

Healthy People 
2010

CDC Health 
Protection 

Goals



Effects on Retail Food Programs



Thanks a Bunch

• AK Food Safety & Sanitation
• Nancy Napolilli, WA DOH 
Shellfish Program
• Olmsted County Public Health 
Services, MN
• Katie Kennedy & John Marcello, 
FDA 
• Charles L. Higgins, National Park 
Service
• Denzil J. Inman
• County of San Diego, Food & 
Housing Division, CA


