FSIS FY 2011 – 16 STRATEGIC PLAN DASHBOARD
GOAL 4: Strengthen Collaboration Among Internal and 
External Stakeholders to Prevent Foodborne Illness
	Outcome 4.1:

FSIS maximizes relationships with public health and food safety partners (i.e., large, small and very small regulated establishments; other Federal, State and local agencies; consumer groups; academia; and other food safety stakeholders) to enhance the food safety system.  
	 

	Performance Measure 4.1.3:

· Percent of identified opportunities realized to improve information sharing.
	

	Timeframe Reporting:  Annually (last updated 10/05/2012)

	

	
	Baseline FY 2012
	FY 2013
	FY 2014
	FY 2015
	FY 2016

	Annual Measures
	66%
	68% of opportunities realized
	71% of opportunities realized
	73% of opportunities realized
	75% of opportunities realized

	Color Ranges



	Green
	N/A
	≥68%
	≥71%
	≥73%
	≥75%

	Yellow
	N/A
	67%
	69%-70%
	72%
	74%

	Red
	N/A
	≤66%
	≤68%
	≤71%
	≤73%

	Progress Summary:
For this performance measure, there are 5 major project categories.  The first category consists of 11 projects in which FSIS is currently working on, mainly deliverables in the form of Guidebooks for small and very small meat and poultry establishments.  A number of these deliverables are joint projects with external entities such as the Conference for Food Protection (CFP), the Association of Food and Drug Officials (AFDO) and states such as Oklahoma, Michigan and Minnesota.  Several of these deliverable have been completed and are going through a very thorough review process within the Agency and the Department; however, since they are intended for an outside audience, they cannot be released until they receive final clearance from USDA.  When they receive final clearance from USDA, then that is when they are considered complete. The “zero percent” achievement in the baseline calculation to the right represents the current status; however, by September 30, 2012, there is the expectation that there will be a certain percentage of the deliverables fully completed. A listing of the 11 projects includes:
· HACCP-Based Guidance for Meat and Poultry Processing at Retail (Interim guidance) – in partnership with CFP, AFDO, Michigan, Minnesota and Oklahoma

· Beef Grinding Log Template for Retail Establishments (Interim guidance) – in partnership with CFP

· Harmonize Time/Temperature Charts in Food Code with FSIS Guidance (Interim Guidance) – in partnership with CFP, AFDO
· Revision of the 2006 CFP Listeria Retail Guidelines (Interim Guidance) – in partnership with CFP, AFDO
· Setting up Food Defense Workshop(s) in Mississippi – in partnership with Mississippi State University

· Small Plant News Guidebook “Introduction to the Microbiology of Food Processing”

· Small Plant News Guidebook and Supplemental Workbook “How to Develop a Recall Plan”

· Small Plant News Guidebook on “Exemptions to the FMIA and PPIA”

· Small Plant News Guidebook on “Labeling”

· Guidance for Domestic Beef Slaughter Establishments on FSIS’ non-O157:H7 STEC Policy

· Translation of 8 Food Defense Documents into Korean

· Developing a Food Defense Plan for Meat and Poultry Slaughter and Processing Plants

· Food Defense Self Assessment Checklist for Slaughter and Processing Facilities

·  Food Defense Plan Worksheet for Slaughter and Processing Facilities

·  Elements of Functional Food Defense Plan

·  Guide to Developing  a Food Defense Plan for Warehouse and Distribution Centers

·  Brochure – for Warehouse and Distribution Centers

·  Food Defense Self Assessment Checklist for Warehouse and Distribution Centers

·  Food Defense Plan Worksheet for Warehouses and Distribution Centers

The Korean translated documents into Korean have been reviewed and approved by USDA’s Foreign Agricultural Service.  They are now at the USDA’s Office of Communications for final approval.

The second category of projects focuses exclusively on the development and publication of Small Plant News. Like the guidebooks in the first category, these issues cannot be considered completed until they are finally cleared by USDA. The guidebook that was cleared by USDA’s Office of the Secretary is the “Introduction to Microbiology for Food Processors.”
The third category of projects covers the monthly State Meat and Poultry Inspection Director conference calls. These 27 State MPI programs, which represent an approximate $54 million outlay in FSIS’ budget, represent a critical link in this nation’s food safety infrastructure, and these monthly calls provide an invaluable opportunity to improve information sharing.

The fourth category of projects focuses on the monthly HACCP Contacts and Coordinators Calls. Although, some of the same representatives from States who are on the monthly State MPI conference calls are on this call, this outreach mechanism reaches more of a different audience – the HACCP coordinators at universities who provide technical advice to many small plant operators. These connections are valuable to generate joint Webinars and development of resource materials for industry.

The final category focuses on the conferences, exhibitions and meetings that FSIS participates in to reach out to industry, academia, and other food safety partners. 

For each of the 5 categories of projects there is a baseline calculation, as shown in the column to the right. Since all 5 categories receive equal “weighting,” the average baseline calculation is taken by simply dividing the sum of the 5 separate percentages by 5.  Thus, the current performance measure of 4.1.3 is 66 percent.    


--What is working?

· The progress toward a baseline measure by the end of FY 2012 seems to be set.  One of the guidebooks in the queue was cleared by September 30, 2012 and the three food defense workshops in Mississippi were completed.
· There is an active and continued dialogue with the States and AFDO to see that these deliverables are completed. 
· There is a renewed emphasis on getting Small Plant News produced on time.
--What needs to be improved?

· This is somewhat out of the Agency’s control, but the clearance process for deliverables through the Department remains to be a challenge.
--Requirements for success?

· Continued communication and effort by all groups within FSIS as well as outside partners to see that outreach projects are developed and cleared in a timely manner.
	The baseline calculation methodology:
Category 1 – Percent of Deliverables Developed and Released to Stakeholders
#of projects completed and released to stakeholders     =        % 

                                  Total # of Projects                                           Achieved

2 projects completed and released to stakeholders   =                18%

                                   11 Projects total                                               Achieved

Category 2 – Percent of Small Plant News issues developed and Published
#of issues completed and published for stakeholders     =        % 

                                  Total # of Issues                                               Achieved

12 issues developed and published   =          100%

                                   12 Issues total              Achieved

Category 3 – Percent of Monthly State MPI Directors Conference Calls Held
#of conference calls held       =         % 

         Total # of Calls                      Achieved

8 conference calls held      =        67%

        12 Calls total                      Achieved

Category 4 – Percent of Monthly HACCP Contacts and Coordinators Conference Calls Held
#of conference calls held       =         % 

         Total # of Calls                      Achieved

7 conference calls held      =        58%

        12 Calls total                      Achieved

Category 5 – Percent of Active Participation at Conferences/Exhibitions/Meetings
Actual Participation in Conferences/Meetings       =         % 

         Total # of Conferences/Meetings                            Achieved

Participation in 13 events         =            87%

        15 Events total                               Achieved

Overall Progress Summary of Performance Measure 4.1.3

18% + 100% + 67% + 58% + 87%    =   66%

             5 Catogories


	Recent Developments (e.g., high-level meetings, new research, major developments, etc):   
· For the “HACCP-based Guidance for Meat and Poultry Processing at Retail,” the issue was accepted as amended by the CFP. The only change was that references to “retail” in the Recommended Solution section were changed to “retail food establishments.”
· FSIS in collaboration with AFDO is developing HACCP guidance materials for retail establishments for use by state and local jurisdictions. FSIS believes that state & local jurisdictions can strengthen their control of meat and poultry processing at retail by utilizing HACCP-based variance requirements to control meat and poultry processing activities at retail if there was some decent, ready-to-use guidance on how to do it.  Guidance materials previously developed by Minnesota Dept of Ag will form the basis for this document.  A CFP committee is being formed.

· For the “Beef Grinding Log Template for Retail Establishments,” the issue was accepted as amended by the CFP. In the Recommended Solution section FSIS requested that a CFP Committee be created to: a) review the FSIS grinding log template, and b) create a new committee to review the FSIS grinding log template and provide feedback to FSIS for consideration into the future FSIS compliance guide on retail grinding logs and on its use at retail. This was changed to: a) review the FSIS grinding log template and provide feedback to FSIS for consideration into the future FSIS compliance guide on retail grinding logs and on its use at retail food establishments, and b) provide recommendations for supplier provided labels to accomplish record keeping within retail food establishments. 

· Official establishments and retail stores that grind or chop raw beef products for sale in commerce will be required to keep records that disclose the identity of the supplier of all source materials that they use in the preparation of raw ground or chopped product and identify the names of those source materials. CFP can help develop guidance or best practices for use in the Food Code Annexes.

· A CFP committee is being formed.
· For the “Harmonize Time/Temperature Charts in Food Code with FSIS Guidance,” the issue was accepted as amended by the CFP. All of the changes that FSIS was recommending be made to FDA Food Code § 3-401.11 Cooking were deleted and substituted with the following language: “The Conference recommends a letter be sent to the FDA and USDA encouraging them to work together and bring to the 2014 biennial meeting of CFP a proposal to address the issue of harmonizing cooking time and temperature requirements for meat and poultry in the Food Code.”
· For the “Revision of the 2006 CFP Listeria Retail Guidelines,” the issue was accepted by the CFP as submitted.
· FSIS would like to collaborate with FDA and CFP to revise guidelines above since there have been several new findings at retail, such as sanitation guidance for slicers, published by FDA, and new sampling guidelines that could be useful to industry.  By updating these CFP guidelines, FSIS and FDA can continue their joint efforts to improve food-safety at retail. FSIS believes that sampling at retail is an important tool for identifying harborage of Listeria monocytogenes.  The Guide will be informed by FSIS experience with preventing Lm contamination in FSIS establishments and by the joint FDA/FSIS risk assessment on Lm at retail. In the future, FSIS hopes to partner with the FDA and States to conduct sampling for Lm at retail. 

· A CFP committee is being formed.


	

	‘Next Steps’: FSIS Actions/Dates
· The Korean translated documents are expected back from FAS soon so that they can receive final clearance from USDA’s Office of Communications. Once that is done, then these documents can be published.  
· The Food Defense Workshops with Mississippi State University weree held:
· September 6, 2012 in Hattiesburg, MS

· September 25, 2012 in Jackson, MS

· September 27, 2012 in Mississippi State University


	

	Brief description of how color ranges were set 
· To be completed when baseline measures and annual targets are set at the end of FY2012.  
	


FSIS FY 2011 – 16 STRATEGIC PLAN DASHBOARD—TREND INFORMATION

GOAL 4: Strengthen Collaboration Among Internal and External Stakeholders to Prevent Foodborne Illness
	Outcome 4.1:

FSIS maximizes relationships with public health and food safety partners (i.e., large, small and very small regulated establishments; other Federal, State and local agencies; consumer groups; academia; and other food safety stakeholders) to enhance the food safety system.  
	 

	TREND INFORMATION RE Performance Measure 4.1.3:

· Percent of identified opportunities realized to improve information sharing
	

	Timeframe Reporting: Annually 

	


FSIS FY 2011 – 16 STRATEGIC PLAN DASHBOARD—DETAILED “NEXT STEPS”

GOAL 4: Strengthen Collaboration Among Internal and External Stakeholders to Prevent Foodborne Illness
	Outcome 4.1:

FSIS maximizes relationships with public health and food safety partners (i.e., large, small and very small regulated establishments; other Federal, State and local agencies; consumer groups; academia; and other food safety stakeholders) to enhance the food safety system.  
	 

	Performance Measure 4.1.3:

· Percent of identified opportunities realized to improve information sharing.
	

	DETAILED “NEXT STEPS”:  ACTIONS & DATES

	· The Korean translated documents are expected back from FAS soon so that they can receive final clearance from USDA’s Office of Communications. Once that is done, then these documents can be published.  




FSIS FY 2011 – 16 STRATEGIC PLAN DASHBOARD—BACKGROUND MATERIALS
	


	Outcome 4.1:

FSIS maximizes relationships with public health and food safety partners (i.e., large, small and very small regulated establishments; other Federal, State and local agencies; consumer groups; academia; and other food safety stakeholders) to enhance the food safety system.  

	Performance Measure 4.1.3:

· Percent of identified opportunities realized to improve information sharing.

	BACKGROUND

	· The Association of Food and Drug Officials (AFDO) is an international, non-profit organization that is in the forefront of streamlining and simplifying regulations by either drafting regulatory rules or by commenting on government proposals. By developing a broad base of support for new approaches, AFDO has become a recognized voice in determining the rules and shape of the regulatory playing field of the future. The consensus that AFDO develops is key to advancing uniform laws, regulations, and guidelines that result in more efficient regulation and less confusion among industry in the marketplace. AFDO develops support for its positions by interfacing with high-level regulatory officials, industry representatives, trade associations, and consumer organizations. This continues to have a significant impact on regulations at the federal, state and local level.

· HACCP Contacts and Coordinators provide technical advice, assistance, resources and conduct activities to support HACCP implementation in small and very small plants.  The Contact is generally the State meat and poultry program director or another representative of the State government.   Coordinators are affiliated with Universities and provide additional one-on-one advice and assistance to small and very small plants. Coordinators also develop and provide training and HACCP seminars.
· The Conference for Food Protection (CFP) is a non-profit organization that originated in 1971. The structure of the conference provides a representative and equitable partnership among regulators, industry, academia, professional organizations and consumers to identify problems, formulate recommendations, and develop and implement practices that ensure food safety. New rapidly developing food technologies and marketing innovations challenge all groups involved in food production and monitoring to work together to enhance the quality of our food supply. The Conference for Food Protection meets at least biennially to provide that forum.

· 27 States operate under a cooperative agreement with FSIS. States' program must enforce requirements "at least equal to" those imposed under the Federal Meat and Poultry Products Inspection Acts. However, product produced under State inspection is limited to intrastate commerce. FSIS provides up to 50% of the State's operating funds, as well as training and other assistance.



