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	Ron Hicks at OPPED

editor’s note: This article was to be in the most recent issue of the FOCUS, but because Mr. Hicks was out of the country at the time the FOCUS went to press, it was omitted.  Given the importance and interest in its content, we think it is important to bring it to you.

As Chief Operating Officer (COO) for the Food Safety and Inspection Service (FSIS), I report directly to the Administrator’s Office, providing Executive level guidance, assistance and advice on a daily issues involving all programs, with a particular emphasis on Strategic Planning, Administrative matters such as Human Resources, Civil Rights, Budget and Finance and Labor and Employee Relations, as well as all other management and employee matters. I help ensure that the broad, high level issues and initiatives are addressed and implemented, as decided. I also assist the Administrator’s office ensure that programs are functioning as necessary and are organized in a manner that can create such efficiencies. I serve as an advisor to Assistant Administrators, as necessary or required.

Currently, in my COO capacity, I have been assigned to work with the Office of Policy, Program and Educational Development for 3-6 months. OPPED has been asked by the Administrator’s office to take a look at its organizational structure and to determine if it is structured in a way that will produce optimal efficiencies. It has also been asked to look at its functions across the board, including the clarity of its written products, the relocation of the Center for Learning (CFL), the best location, structure and role of the Technical Service Center, the basic role of the policy office and what streamlining opportunities might exist. The purpose of all of this is not to single out OPPED for such review. Indeed, each program has been or will be asked to conduct the same self assessment. The purpose in all of these assessments is to ensure optimal performance, optimal organizational structure and alignment, clearly defined roles, clarity of purpose and products, and assurance that all streamlining opportunities are pursued and adopted.

Working with Phil Derfler, Assistant Administrator for OPPED and Dan Engeljohn, Deputy Assistant Administrator, we have developed seven priorities to respond to these challenges and have created action plans to ensure that these priorities are met. A report will be generated to reflect these results.

We intend to hold an All Employees meeting soon to discuss these priorities and action items and discuss what it means for OPPED employees. We will also communicate what changes are likely to occur, and may have already occurred, as a result of this effort. We are seeking input from individuals both internal and external to OPPED to hopefully ensure the best and most responsive results possible. We believe the priorities we have identified will enhance the basic work processes within OPPED and, thus, will have a corresponding positive impact on your work-life.

Issuances

Federal Register Proposed Rule, Docket No. FSIS-2006-0030

Eligibility of Chile to Export Poultry and Poultry Products to the United States
In the February 26th Federal Register, FSIS proposed to add Chile to the list of countries eligible to export poultry and poultry products to the United States.  Reviews by FSIS of Chile’s laws, regulations, and inspection implementation show that its poultry inspection system requirements are equivalent to the relevant provisions of the Poultry Products Inspection Act (PPIA) and its implementing regulations.

Under this proposal, poultry and poultry products processed in certified Chilean establishments may be exported to the United States.  All such products will be subject to re-inspection at United States ports of entry by FSIS inspectors.

For more information on this issue, contact Sally White at 202/720-6400.

Federal Register Notice,  Docket No. FSIS-2006-0042

Notice of Request for a New Information Collection (Job Applicant Medical Information)

On February 13, FSIS published a notice in the Federal Register announcing the agency’s intention to request approval for a new information collection regarding the medical history and status of certain job applicants.  FSIS is requesting the collection of medical information from applicants to certain job positions to assist the agency in determining their medical fitness for duty. 

For more information on this issue, contact John O’Connell at 202/720-0345.

FSIS Directives and Notices
FSIS Notice  17-07

Follow-up Sampling of Certain Raw Ground Beef Products After an FSIS Verification Sample Tests Positive for E. coli 0157:H7
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On March 1, FSIS published a notice instructing district offices on how to initiate follow-up sampling at the originating supply slaughter establishments that produce beef manufacturing trimmings and other ground beef or raw beef components.

The notice also instructs inspection program personnel on how to sample under the new sampling program for beef manufacturing trimmings and other raw ground beef patty components.

For more information on this issue, contact Jennifer Webb at 202-720-4138.  

FSIS Notice 16-07

Questions and Answers: FSIS Notice 44-06

Requesting Sampling Supplies and Using the New Fedex Billable Stamp

On February 28, FSIS issued a notice providing answers to questions that FSIS received regarding the use of the new Federal Express billable stamp.
For more information on this issue, contact Isabel Arrington at the Technical Service Center (1-800-233-3935)  
FSIS Notice 15-07

Alternative Methods for Ensuring 12 percent Lean Tissue In Meat Trimmings

On February 27, FSIS issued a notice informing program personnel that establishments may meet the 12 percent lean tissue standard in meat trimmings by either visually examining each piece of trim or by using statistically-based sampling and analytical testing methods. (Recommendations for statistically-based sampling are included in the notice.)

The notice also officially cancels Meat and Poultry Inspection (MPI) bulletin 83-53 which addresses the minimum percent lean standard.

Field operations are currently using the MPI bulletin, which states that establishments are to examine each piece of trim in a batch to determine whether it contains the requisite amount of visible lean tissue.

The notice also states the definition for meat (9 CFR 301.2), meat trimmings (9 CFR 319.15), (species) fat with visible lean, and species fat.

For more information on this issue, contact Robert Post at 202/205-0279.

FSIS Notice  14-07

Importation of Canadian Cattle, and Goats into the United States
On February 26, FSIS issued a notice providing important information to Agency personnel about the receipt, slaughter and inspection of cattle, sheep, and goats imported from Canada.  It also outlines the regulatory requirements for the 
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importation of certain ruminants, which began July 15, 2005.  This notice carries forward the instructions for inspection of these animals from FSIS Notice 15-05 with the following changes:

-verification instructions for inspection program personnel to follow when slaughter establishment employees are authorized to break seals on livestock trucks;

-verification instructions of on what to do when Canadian ear tags are lost or missing at a U.S. feedlot, and the animals are retagged at the feedlot; and

-verification instructions for inspection program personnel at establishments that receive Canadian bison for slaughter.

This notice cancels FSIS Notice 15-05.

For more information on this issue contact the Technical Service Center at 1-800-233-3935.

FSIS Notice 13-07

“Availability of Questions and Answers Regarding Red Meat Slaughter Operations”

On February 22, 2007, issued FSIS Notice 13-07 providing another series of Question and Answer documents that respond to frequently asked questions that the Agency received from small and very small plants about Agency requirements regarding red meat slaughter operations. These questions and answers are compiled by the outreach group at the Technical Service Center. 

The answers to these questions are posted on the Technical Service Center Question and Answer Page at:

http://www.fsis.usda.gov/Help/FAQsSmall&VerySmallPlants/index.asp
Technical questions can be referred to Ilene Arnold at the Technical Service Center at 1-800-233-3935.

FSIS Notice 11-07

Continuation of Interim Period for Voluntary Inspection and Certification of Natural Casings
On February 15, FSIS issued a notice advising inspection program personnel that FSIS is extending the time that the natural casings industry has to bring itself in compliance with the agency’s expectations in its voluntary fee for service program under 9 CFR Part 350 for inspection of casings and the certification of casings for export.  

In FSIS Notice 76-06, “Interim Period for Voluntary Inspection and Certification of Natural Casings” dated November 17, 2006, FSIS announced that certain measures to facilitate the industry’s efforts would be in place until they expire on February 15, 2007.  
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FSIS intends to issue a directive to replace the series of notices, including this notice, about the voluntary inspection and certification of natural casings issued in 2006.  The newly-issued directive will include a specified implementation date and will be issued at least 30 days prior to the implementation date.  This is an issue with Canada that the Agency would like to address before issuing the directive. Until a directive is issued, inspection program personnel are to follow instructions in FSIS Notice 76-06.

For more information on this issue, contact Merle Evans at 202/720-0753.

FSIS Notice 10-07

Instructions for Verifying the Proper Removal of Visible Beef Tonsillar Material From Tongues by Use of Skinning Machines

On February 9, FSIS issued a notice instructing inspection program personnel on how to verify that establishments that choose to use skinning machines for beef tongues are properly removing tonsilar material.

Complete removal of the visible tonsillar material is necessary because this material is a specified risk material in cattle of any age.

This notice only addresses the removal of tonsillar material by means of skinning machines.

You can find additional information and diagrams on the FSIS Technical Service Center web page at:  

http://www.fsis.usda.gov/Help/FAQsSmall&VerySmallPlants/index.asp
Other Activities.
National Nutrition Month in Cafeterias

March is National Nutrition Month, and USDA will be celebrating in the Whitten Café and the South Building Cafeteria.  Nutrition volunteers from FSIS, AMS, ARS, CSREES, and FNS will be at tables from 11 a.m. to 1 p.m. Tuesday through Thursday March 6th through 29th.  Nutrition volunteers met with the new food service contractor, Sodexho, to make this an  event filled month focusing on healthful eating and physical activity as outlined in the Dietary Guidelines for Americans 2005. 

Update: Training Program on Verification Procedures for Removal of Beef Tonsillar Material from Tongues and Documentation of SRM Noncompliance

The Center for Learning has released the training program entitled FSIS 808-Beef Tonsil Material Removal and SRM Non-Compliance Documentation. This program explains agency policy on the proper documentation of SRM noncompliance and provides guidance to inspection program personnel for 
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verifying the proper removal of tonsillar material from beef tongues.  The training is based on FSIS Notice 05-07 "Revised Documentation Related to Specified Risk Materials (SRMs) and Other Regulations" and FSIS Notice 10-07 "Instructions for Verifying the Proper Removal of Visible Beef Tonsillar from Tongues by Use of Skinning Machines".  It also provides a review of other methods currently used by establishments to effectively remove beef tonsillar material. 

The training, developed for OFO employees assigned to perform the verification duties related to SRM removal, is available through Aglearn. The course is divided into two parts: FSIS-808 Content, which contains the course content, and FSIS-808 Quiz, which contains a 10-question self test to assess the mastery of the material.  To receive credit for the course, both parts of the course must be completed.

Financial Disclosure Report

All of the required filers in OPPED have submitted their Confidential Financial Disclosure Report and the Annual Ethics Training Certification to the Ethics office. I want to thank everyone for submitting their disclosure report to the Ethics office before the deadline of Feb. 15. 

The reports will be held under security in the Ethics office for six years. At the end of the six year period the Ethics office shreds the reports.

If you have any questions or concerns you can contact Murray Penner at 720-3027.

Job Announcements
OPPED’s Center for Learning (CFL) is offering two detail opportunities.  Check out the attachment for the details!!(no pun intended)
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Revised Detail A...


Sharepoint Tips
For more information about the Step by Step Procedure for using Sharepoint, go to the following site:

http://dcvm4sps1/sites/OPPEDPC/Microsoft%20Project/Forms/AllItems.aspx
How to get to maxiflex information

Go to Sharepoint

Click on the document and list

Click on the document workspaces 
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How to get to discussions about OPPED reorganization

Go to Sharepoint

Click on document and list

Click on meeting workspaces

Click on Weekly Staff meeting

Communiqué Survey Summary

A big thanks goes out to everyone for contributing to the Communiqué survey.  The results of the survey showed a response rate of 56%.  The respondents were fairly evenly divided on the usefulness of the Communiqué.

26% responded that it was very useful

31% responded that it was somewhat useful

28% responded that it was slightly useful and

15% responded that it was not useful at all.

Individual comments ranged from “it’s a unique newsletter” to “there are too many newsletters”.  Many of your recommendations for improving the usefulness of the newsletter will be incorporated in the future issues of the Communiqué. 

A comment suggested that the Communiqué should be used as a tool to promote employee morale.  We would like to use the Communiqué for that purpose, but we need suggestions to help us fulfill this request .  Please e-mail me with you tips and suggestions.

If you are interested in a copy of the complete survey, please e-mail me and I will send it to you.  
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