bking	Page 1	7/11/2013
Day in the Life of an OIEA CID Investigator – Part 2
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DENNIS THOMAS CLOSES DOOR TO HIS VEHICLE AND GREETS the AUDIENCE IN PARKING LOT.  



DENNIS GOES IN THE FACILITY AND IS GREETED BY A FIRM EMPLOYEE. 





































DENNIS TOURS THE FACILITY WITH JERRY SMITH, LOOKING AT PRODUCT AND TAKING NOTES.



















DENNIS ASKS FOR DETAILS ABOUT THE FACILITY AND TAKES NOTES.










































































DENNIS IS BACK AT HIS COMPUTER, ENTERING THE SURVEILLANCE INTO ICS.

	MUSIC  - Usual Instrumental Intro Music  

VOICE OVER NARRATION – 
NARRATOR:
 
Welcome to the United States Department of Agriculture, Food Safety and Inspection Service’s “Day in the Life” podcast series.  This podcast series will provide you with a glimpse into the professional lives of various FSIS employees as they perform mission-critical activities in efforts of accomplishing our Agency’s mission of protecting public health.   
		
In this podcast, we will look at a typical day in the life of Dennis Thomas, an Investigator who works for the Compliance and Investigation Division (CID) of the Office of Investigation, Enforcement and Audit (OIEA).  CID supports the public health mission of FSIS through their surveillance and investigative activities in commerce.  These activities frequently result in the detention and destruction of unwholesome, adulterated, or misbranded meat, poultry, and egg products and the attainment of civil, criminal, or administrative penalties against violators of the FMIA, PPIA, and EPIA.  Dennis Thomas is one of nearly 120 CID Investigators working to protect public health throughout the United States and U.S. Territories.
   
In part 2 of “A Day in the Life of a CID Investigator”, we will follow Dennis as he conducts a surveillance activity at a warehouse that stores meat, poultry, and egg product in commerce. 
  		
Dennis just arrived at the firm.  Let’s go join him…  


Dennis:  I see you found your way here.  For now, I will leave my computer bag and forms in the car.  All I need to bring with me right now for the surveillance is my credentials, flashlight, notebook, camera, and detain tags.  If it turns out that there is a violation, I will detain the product, take pictures and then I’ll come back to my car and get my computer.  All set? Let’s go say hello. 


Firm Employee: Hello, how may I help you? 

Dennis: Good morning, my name is Dennis Thomas.  (give business card/show credentials)  I am an Investigator with US Department of Agriculture, Food Safety and Inspection Service.  I’m here to conduct a surveillance of your firm.  May I speak to the owner or a manager?

Firm Employee: Sure, give me just one moment.  (makes phone call)  Good morning, Mr. Smith.  USDA is at the front desk to conduct a surveillance.  Are you able to come down and meet him?  Alright, thank you, bye.  (to Dennis)  Jerry Smith is the owner.  If you’d like to have a seat, he’ll be down in a minute.
(Jerry Smith enters)

Firm Owner (Jerry Smith):  Hi, I’m Jerry Smith.  (shake hands)  How are you?

Dennis:  (give business card/show credentials) Dennis Thomas- Investigator with USDA Food Safety and Inspection Service.  I’m doing well, and yourself? 

Jerry Smith: Can’t complain.  Here’s my card as well.  (give business card)  That’s got all our contact information on it.  Now, what can I do for you? 

Dennis: I’m here to conduct a surveillance of your warehouse.  This is to ensure the safe preparation, labeling, transportation, and storage of amenable meat, poultry, and egg products in commerce.  As a part of this review, I’ll need to take a look at the meat poultry and egg products in the facility, and some of the businesses’ paperwork, like your bills of lading, sales receipts and invoices, import and export documents, pest control records, and your Food Safety and Defense Plan if you have it available.  This review should be very similar to the one done here by another investigator last year.  Do you have any questions?

Mr. Smith: No, not yet. 

Dennis:  Okay, that’s good.  Feel free to stop me at any time if you have questions.  

Mr. Smith: Okay

Dennis: First, I’d like to take a look at your coolers, and then we can head back up to the office and go over your records.

Mr. Smith: Sure.

Dennis:  Lead the way.  (head to coolers)


VOICE OVER NARRATION – 
NARRATOR:

It’s a good idea and more proactive to tour the facility before going over the firm’s paperwork.  This provides less time for the firm’s employees to hide evidence of a known violation once the firm has been alerted to USDA presence.  It also streamlines the process as opposed to going over invoices, finding a violation in the facility, and then returning to the office to reference the affected product’s invoice.  Now, as Dennis tours the cooler, he looks for a few things in particular:
· Are all the meat, poultry and egg products properly labeled with a mark of federal or state inspection?  If not, there is a non-federally inspected product violation or a breaking bulk violation in which a properly marked bulk package was opened and the individual packages within do not bear the marks of federal inspection.
· Are there imported products, what is the country of origin and did it receive proper import reinspection?  Dennis will note the countries of origin and the import house that conducted the reinspection.  If there is no mark of reinspection, there may be a situation of illegally imported product or a failure to present product for reinspection.
· Are there any signs of pest or rodent activity or any other sanitation conditions, like a leaky ceiling, that can adulterate the product? If so, there may be a violation of adulterated product offered for sale in commerce if the product itself is becomes adulterated.  Dennis will also strongly urge the owner to remedy these conditions, though insanitary conditions are not a violation in and of themselves.
 Let’s head down to Mr. Smith’s office, now.  It looks like Dennis is about done in the coolers.


(Dennis heads to office)

Dennis: The sign out front says you’re “Smith’s Cold Storage”.  Do you do business by any other names? 

Jerry Smith:  Yes, we’re officially “Smith’s Cold Storage Inc.” but we just go by “Smith’s Cold Storage.” 

Dennis: Are you the sole owner of this firm?  

Mr. Smith: Yes, I am the only owner.  

Dennis:  Do you consider yourself the day-to-day operations manager of this firm? 

Mr. Smith: Yes, I’m here at 6:00 AM every morning.  

Dennis: What are your hours of operation?

Mr. Smith:  We’re open for business Monday through Saturday from 7:00 AM to 6:00 PM. 

Dennis: When I was walking through the facility, I saw some surveillance cameras.  Do you have outdoor surveillance as well?

Mr. Smith: Yes, we do.  The outdoor cameras cover the front door and the loading docks. 

Dennis:  Also, are your employees required to wear identification?  Or do you have some method of making sure only authorized individuals are allowed in the facility?

Mr. Smith:  No, we don’t need nametags here.  Most of us are family and everyone knows everyone else.

Dennis: How many employees work here in total?

Mr. Smith:  17

Dennis: What is the square footage of your business?

Mr. Smith: About 8000 square feet.

Dennis:  If you lose power, do you have a back-up generator?

Mr. Smith:  Yes, we do.

Dennis:  Okay, that sounds great.  Could I see some of your invoices for meat, poultry and egg products?

Mr. Smith:  Sure.  (goes to filing cabinet)

Dennis:  Also, do you have pest control records I can review?

Mr. Smith:  Yes, we use a private company that comes by every month.  We keep their invoices in a separate notebook. (gives Dennis invoices and notebook)

Dennis:  Have you had any issues with pests or rodents in the past? (Dennis reviews invoices and notebook while talking.)

Mr. Smith:  No, this company has been very thorough.

Dennis:  Do you have a written Food Defense Plan? 

Mr. Smith:  What’s that?  

Dennis: A written Food Defense Plan helps you identify steps you can take to minimize the risk that food products in your establishment will be intentionally contaminated or tampered with. A plan increases preparedness. During a crisis, when stress is high and response time is at a premium, a documented set of procedures improves your ability to respond quickly. A written Food Defense Plan will help you maintain a safe working environment for your employees, provide a safe product to your customers and protect your business.

Mr.  Smith:  Oh, we don’t have anything written down, but we have all that information.  Usually someone will just give me a call on my cell phone if I’m not around.

Dennis:  It’s usually a good idea to keep everything written in single binder just in case anything happens.  This pamphlet is a good resource that explains in detail what a Food Safety and Defense Plan is.  There’s also plenty of information on USDA.gov that can help serve as a guide if you do chose to develop your own plan. 

Mr. Smith:  That sounds helpful- I’ll look it up.  Thanks.

Dennis:  Well Mr. Smith, I won’t take up anymore of your time.  It was good meeting you.

Mr. Smith:  Likewise, let me walk you back to the front.


(Dennis at his computer)

Welcome back!  I was just entering my notes about Smith’s Cold Storage into the In-Commerce System.  Everything was in compliance.  I found no violations, Mr. Smith had all his paperwork in order, and he may be developing a Food Defense Plan soon.  But now, what if we did find a violation?  Join me in part 3 of this series and I’ll show you how a surveillance activity turns into an investigation.



