DRAFT Brief remarks for Under Secretary for Food Safety Dr. Richard Raymond, before the FSIS Employee Town Hall Meeting, June 14, 2006, Room 1160 South Building conference room, Washington D.C.

______________________________________________________________________________
Remarks at the FSIS Employee 

Town Hall Meeting
Introduction

· Thank you Dr. Masters. First of all I want to thank you, Deputy Administrator Bryce Quick and the entire FSIS management council for working so hard to guide the agency through a tough budgetary year.
· There are a lot of other agencies in similar situations, as the Administration tackles the deficit issue. Watching how you and your management team have handled tough decisions just proves to me how important strong leadership is during these rough times. Anyone can manage when times are good – it takes a great administrator and even better teamwork to get through these lean cycles. 

·  I especially appreciate your efforts to ensure that there are open lines of communication throughout the agency.

· I want every employee to know that the USDA’s Office of Food Safety is working to get FSIS the funding it needs next year to not only continue carrying out its vital frontline inspection mission, but to further strengthen and expand FSIS’ public health mission and the protection it provides every day. 
· If you do not already know our recent accomplishments, you should. You should quote them with pride every opportunity you get. Comparing 2005 data with 1998 data, E coli. O157:H7 rates are down 24 percent, Listeria monocytogenes is down 32 percent, and Campylobacter is down 32 percent. These numbers are a direct reflection FSIS, its employees, and its policies.
·  Of course they are also a result of HACCP, industry efforts and, hopefully, consumers listening to our public health messages on safe handling and preparation of meat, poultry and egg products.
· Without adequate funding, those numbers will fail to continue improving, and there is still a lot of room for improvement.
· I do not want it said that these numbers went back backwards, on my watch. The best way to move forward is with a more robust risk-based inspection system, and we are going to get there – I promise you that much.
· FSIS has a bright vibrant future ahead of it. Our current system, while strong, is not suited to the future realities of food safety and public health. We’ll need the ability to anticipate and quickly respond to food safety challenges before they negatively affect public health. A more robust risk-based system offers us this ability.
· We will move forward using a transparent and inclusive process to seek input from all of our food safety stakeholders on a wide range of issues related to creating a more robust risk-based inspection system.
· My mantra has always been that we need the consumer groups, industry representatives and you, our employees, supporting us on this -- just like a three-legged stool needs all three legs supporting it. Dr. Masters uses the three pillars of the Parthenon – I am just a simple guy and use a stool. If one of those legs is taken away the entire effort will collapse. That’s why it’s so important to us that everyone participates in the process and has a voice.
· We want to continue to hear your concerns. We also want to provide you answers to any questions you might have regarding this important process or other issues affecting the agency. It’s why we are here today.
Measuring Establishment Risk Control
· My goal is to focus our time and valuable resources on prevention, rather than on response.  What we’re after is a common sense public health strategy that best serves the American consumer by preventing human illness. 

· That’s why it is so important that we begin to lay the foundation for a more robust risk-based inspection system. Key to this effort is the development of a set of results-oriented criteria that will allow us to better measure how well inherent potential risks are being controlled in FSIS-inspected processing establishments. 

· We need to find the best way to use currently available inspection-related data and other resources in a way that will allow us to better protect consumers. 
· There is nothing set in stone about what the measure will look like. We certainly have some preliminary ideas about what we want to measure, and how we might gauge it, but we want everyone to know they helped to develop the final project.
· For example, not al NRs are equal. We believe that any enhanced measurement of establishment risk control should differentiate between NRs that pose significant threats to food safety, and those that do not.
· I like to use the example of a speeding ticket. A single ticket written because a driver was traveling five miles over the speed limit on a sunny afternoon is very different from one that was written because the driver was recklessly endangering lives by going 30 miles over the speed limit in a school zone. 
· And a single ticket for a simple traffic violation is far different from a series of tickets that demonstrates a disregard for the law. Our goal is to create a measure that uses objective data from NRs, food safety assessments, microbiological testing, consumer feedback and other sources that can make similar differentiations. 
· Resolve Inc., the neutral third party that Dr. Masters mentioned earlier, will be working in the coming months to gather and organize the wide range of views held among industry, consumers, and you, our employees, concerning what needs to be included. 
· We need all of our food safety partners to be involved in this process, and willing to express their views about the most appropriate measures of an establishment’s ability to control risk. 
· We want to hear your opinions on this and other issues. I firmly believe that an open and inclusive approach, which takes the time to address everyone’s concerns, is in the best interest of everyone involved. Without it, this just won’t happen. And we all know that we can and must find better ways to protect the publics’ health and continue to lower those rates of foodborne illnesses.
Closing
· This is something that we must accomplish. After all, the state of public health is constantly evolving. We cannot afford the risk of letting ourselves, our partners, or our nation’s food safety systems stagnate. Standing still in public health is really just a polite way of saying that we are moving backward.

· Before we take that first question, I want to thank you all again for your commitment and dedication to your role as public health stewards. Your wealth of experience and knowledge will be critical to ensuring the success of this important initiative. 
--END--
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