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Ongoing coverage

371 kids
restrained
or secluded
1,829 times

High: 47 • Low: 41
Details on Page B10

Dispatch special report

Weak Ohio laws allow
food handlers to work with little
or no health-safety training

By Jennifer Smith Richards
THE COLUMBUS DISPATCH

In one year, about 1 in 25
disabled children in the Columbus school district was held
down, physically removed from
class or put in closetlike rooms
to calm down.
By the numbers, 371 children
were restrained or secluded a
total of 1,829 times in 42 different Columbus schools, a state
review of the district’s records
show. The district previously
refused to release those figures,
saying they were private.
The new information about
how often, where and why
Columbus staff members have
used physical means to try to

State finances

By Catherine Candisky
and Jim Siegel
THE COLUMBUS DISPATCH

State aid to local governments and schools was cut two
years ago as Gov. John Kasich
sought to close a multibilliondollar hole in the state budget.
Despite a projected year-end
surplus of $1.4 billion and a
proposed tax cut of another
$1.4 billion this year, Kasich’s
new two-year budget plan does
not restore funding levels to
those local entities.
See Budgets Page A14

The sound of bloodhounds competed
with that of rap music from the ski
slopes as searchers hunted around
the California resort of Big Bear Lake
for the ex-Los Angeles police officer
suspected in three killings. Meanwhile, authorities said they would
review the case that ruined Christopher Dorner’s career. • Page A3

Grammy Awards
may show diversity
of music landscape

See Seclusion Page A4

Ohio runs
surplus, but
budgets are
tight locally

Manhunt continues
as LA authorities
pledge case review
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Food at risk?
By Lydia Coutré •

A
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bout 43 percent of food-borne illness outbreaks can be traced to
food prepared at restaurants,
according to the latest available
U.S. data, making ordering from a menu the
single-largest source for unsafe food. Although customers depend on the people
behind those swinging kitchen doors to deliver safe food, it’s unknown how many Ohio
restaurant workers have had any formal
training in food-safety practices.
Training requirements for more than
500,000 food workers in Ohio are minimal or
nonexistent. See Food Page A12

Inside
! A look at how
inspections are
done, and what
they turn up "A13
! Food-borne
illnesses are a
massive, costly
problem nationally
"E1

Some years, an artist has had such a
fabulous year that the Grammys are
more coronation than competition.
Not so this year, meaning that tonight’s show, hosted by LL Cool J
(above), is wide-open. Catch our two
pages of coverage in Monday’s
edition. • Page F1

Pomeroy mayor
quits after reports
she made gay slur
Mary McAngus, who reportedly
called a Pomeroy police officer a
“queer” and tried to have him fired,
turned in her resignation yesterday,
Reporter Holly Zachariah writes. The
78-year-old, who had been mayor for
a year, did not apologize or acknowledge making the remarks in her
one-page, handwritten letter. The
southern Ohio village’s council is
expected to accept the resignation
on Monday. • Page B1
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FOOD SAFETY
Food
FROM PAGE A1
Health inspectors can’t watch
restaurants constantly to ensure
that they are complying with the
law. It’s up to the restaurants to
teach their employees to handle
food safely.
But tracking and training a
constantly churning staff is
challenging, and despite best
efforts, things can slip through
the cracks.
Between 2007 and 2010 in
Ohio, contaminated food sickened 4,000 people in 304 outbreaks, according to the Ohio
Department of Health’s latest
available data.

Minimal education

High employee turnover is
one challenge restaurants face
when it comes to training. In
2011, the turnover rate in the
accommodation and foodservice industry was 58.8 percent, according to the U.S. Bureau of Labor Statistics.
“Simply getting people
trained and having them in
place to train others as well as
they’ve been trained is always a
challenge,” said Jarrod Clabaugh, spokesman for the Ohio
Restaurant Association.
Ohio law requires that restaurants have a person on duty at
all times who is in charge of
knowing and practicing food
safety.
But restaurants that opened
before March 1, 2010, have no
training requirements, said Mike
Tedrick, a food-protectioneducation and outbreak-investigation specialist at Columbus Public Health. They are
required only to have a person
in the kitchen who says they are
in charge of food safety.
For restaurants that opened
after that date or were implicated in a food-borne-illness outbreak, the person in charge
must have had at least a basic
food-safety course. The provider
and curriculum are approved by
the Ohio Department of Health,
said Jamie Higley, food-safety
program administrator of the
department.
Columbus’ 10-question test at
the end of a four-hour course
has a 99 percent pass rate, Tedrick said. The few who don’t pass
often can’t read the test or the
language it was given in.
The certificate doesn’t expire,
though the science of food safety and the food-safety laws often
change. The Ohio Department
of Health encourages people to
continue education as needed.
In 2011, Columbus Public
Health cited restaurants for the
“person in charge” not knowing
food safety in 223 inspections.
Franklin County Public Health
issued 10 such citations.
In 2009 and 2010, 42.7 percent
of outbreaks nationwide could
be definitively linked to food
prepared at a restaurant, the
largest category according to the
most-recent data available from
the federal Centers for Disease

ERIC ALBRECHT

ABOVE: Sarah Badenhop teaches
Columbus Public Health’s seminar on food safety. Keith Shultz
of No Attitude Bar & Grille was
among those enrolled.
RIGHT: Directions on proper
cooking temperatures are
among the course’s lessons.
Control and Prevention. The
next largest category was “unknown” at 22 percent; private
homes were third at 8.6 percent.
Untrained workers are one of
Milton Ploghoft’s biggest concerns. They deserve more attention, he said.
The 89-year-old Athens resident no longer trusts the people
making his food after his 82year-old wife, Zella, died of
complications from salmonella.
trator at the Athens City-County
The couple went to dinner
Health Department.
with their son Philip, 64, in late
Today, Milton scans restauApril 2010 at a restaurant where
rants for warning signs. A long
they dined monthly. Philip and
wait makes him question
Zella shared a “Special Dinner
whether busy workers are payfor Two.” By the next morning,
ing attention to food safety; his
both Philip and Zella were sick
family had waited more than
to their stomachs.
30 minutes for a table.
Philip got better. But Milton
A poorly stocked bathroom
spent the next seven weeks
tending to Zella as she was treat- leaves him wondering if there’s
soap at kitchen sinks. Zella had
ed in various hospitals and
noticed that the bathrooms
rehabilitation centers.
That June, the mother of four, didn’t have towels, Milton said.
“I will oftentimes leave or settle
grandmother of seven and
for a cup of coffee,” Milton said.
great-grandmother of two died
in Nelsonville Doctors Hospital.
“You never get over it,” Milton Restaurant safety
said. The salmonella outbreak
No restaurant wants to be
sickened 56 people. When the
associated with an outbreak that
Athens City-County Health
sickens its customers and damDepartment inspected the resages its business.
taurant about a week later, it
Nineteen food-borne outfound food at improper temper- breaks were investigated in
atures, cross-contamination
Franklin County between March
hazards, no date markings on
1, 2009, and the end of February
food and no soap at the employ- last year.
ee hand-washing sink.
Local health officials said their
All of the restaurant’s employ- departments work with restauees were required to attend a
rants to teach safe pracfood-safety class after the outtices.
break but weren’t subject to
Inspectors visit most restautraining requirements before it,
rants unannounced twice a year.
said Charles Hammer, adminisWhat inspectors see is a

“snapshot,” said Garrett Guillozet, food-safety inspector for
Franklin County Public Health.
“It’s up to the owner’s responsibility to make sure they’re
operating under the guidelines
and the food code,” he said.
Most employees don’t enter a
food-service job with a strong
knowledge of food safety and
might not even recognize food
as a vehicle for disease.
A 2008 Food and Drug Administration study determined that
employees were more likely to
handle food safely if they understood the risks.
“Lives are at stake,” said Alan
Tart, a consumer-safety and
training officer at the FDA.
At age 20, Elizabeth Lessner
lost her hair and 40 pounds in
three weeks after she contracted
salmonella.
The experience taught the
38-year-old how easy it is to
spread food-borne illnesses, and
it is the reason she requires
cooks at all six of her Columbus
restaurants to take an advanced
food-safety course within six
months of starting work.
But problems still can arise.
Lessner voluntarily closed

DISPATCH PHOTOS

Betty’s Fine Food and Spirits at
680 N. High St. on a hot day in
May when the cooler was not
working properly. The business
reopened the following day after
a $25,000 repair, she said. The
training can be costly, too —
about $300 per person. Lessner
said it’s worth it, though she
understands that some businesses can’t afford it.
Smaller local restaurants also
develop programs, but it’s often
a greater challenge for them.
Wendy’s quality-assurance
department develops the foodsafety standards for all of its
restaurants.
“Then you have to ensure that
those procedures and processes
are trained in every restaurant,
in every crew person,” said
Denny Lynch, spokesman for
the Dublin-based chain.
Employees must take an online training course for each
kitchen station — from the salad
station to the grill — before they
may work that area alone. Foodsafety specifics for each job are
incorporated into the training.
Wendy’s can track every employee to see which courses
they’ve taken and how they’ve
done. Checklists in the kitchen
and managers certified in ServSafe help reinforce training.
“With 6,200 restaurants, I can’t
guarantee you that every rule is
followed religiously,” Lynch said.
Scott Heimlich, president of
the Central Ohio Restaurant
Association, also owns Barcelona Restaurant and Sidecar Global Catering. He said one of the
biggest challenges is keeping
food safety at the forefront of
employees’ minds.
“You get into routines,” he
said. “You have bad habits, and
you have to create good habits.”
Last February, Sidecar catered
food for a private flight. Shortly
after, Heimlich started getting
calls from sick guests.
He wrestled with blowing the
Continued on Page A13
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Food safety / Inspections

‘Critical’ violations not common
By Lydia Coutré
THE COLUMBUS DISPATCH

When Garrett A. Guillozet
enters a restaurant for a routine
inspection, he is armed with test
strips, a flashlight and a thermometer.
The Franklin County Public
Health food-safety inspector
meets with the restaurant’s manager before starting his unannounced inspection. Have employees been sick? Did equipment break? Has anything unusual happened?
He moves through the restaurant, inspecting the preparation
area, the coolers, the serving
area and storage. He checks that
food is labeled, covered and
stored at the right temperature;
that employees are washing their
hands properly; that equipment
is clean and working.
“People generally try to do the
right thing,” he said. “When they
do a good job, their health inspections go well; the public

feels safe eating there.”
Guillozet is one of the department’s seven health inspectors
responsible for overseeing 2,791
licensed restaurants and groceries in Franklin County and the
city of Pickerington, with the
exception of Columbus and
Worthington. Those are the
responsibility of Columbus
Public Health, which has 19
inspectors to regulate 5,284
facilities.
Inspectors visit most fullservice restaurants twice a year.
The most-common “critical”
violation — those that if left
unresolved are most likely to
lead to illnesses — found by city
and county inspectors in 2011
was food that wasn’t kept as cold
as it should be.
When food warms past
41 degrees, bacteria are more
likely to grow, said Dr. Mysheika
Williams Roberts, medical director and assistant health commissioner at Columbus Public
Health.

When critical violations are
left uncorrected, the health
departments decide what to do
case by case. If the danger is
immediate, such as no hot water, the health commissioner can
shut down a facility. In 2011, the
city and the county did not immediately close any businesses;
the city closed several last year.
Otherwise, the restaurant
remains open while it works
with the health department to
correct the problem. The city
and county have different programs for applying enforcement.
City inspectors replace the
restaurant’s green sign, one on
the front door designating that it
meets high health standards,
with a yellow one to show there
has been a violation. They go
through a series of meetings and
follow-up inspections to try to
correct the issues. In 2011, 95
facilities went through at least
part of the enforcement process.
As soon as the issues are resolved, the green sign returns. A

white sign signifies to diners that
the business is under increased
monitoring, often because of a
history of problems.
Twenty food establishments
went on to the next step: a city
Board of Health hearing to determine whether they should close.
Last year, 13 were closed, warranting a red sign on their door.
The county starts with an
administrative hearing. If problems aren’t corrected, there’s a
board hearing to determine
whether the restaurant should
close. In 2011, only one restaurant went before the county
Board of Health. It suspended
the license of Napoli’s Family
Restaurant, 4545 E. Broad St., for
three days; the restaurant subsequently went out of business.
Lydia Coutré is a Kent State
University journalism major and
was a fellow in Ohio University’s
Statehouse News Bureau.
dcaruso@dispatch.com
@LydiaCoutre

Continued from Page A12
whistle on himself, knowing he
would face investigation, but he
decided to call Columbus Public
Health. There was one laboratory-confirmed case and five probable cases of norovirus among
the flight crew and passengers.
As Heimlich and the health
department worked to find an
answer, he never felt threatened.
“It was never finger-pointing,”
he said.
No one food item was associated with the illness. Norovirus is
easily transmitted from person to
person, so investigators weren’t
able to determine if the disease
had been spread from the food.
Not knowing where it came
from haunts him, but Heimlich
said the process was educational
and gave his staff members a
chance to review their practices.

Where
restaurants
fail
The local health departments and the mostfrequently cited ”critical” violations in foodservice operations for
the licensing year
March 1, 2011, through
Feb. 29, 2012.

Franklin County
Public Health
" Food facilities:
2,791
" Food-service operations: 2,300
" Inspectors: 7 (Usually 8, but there currently is a vacancy)
Inspection reports
available online at
www.myfcph.org/
foodinspections.php
TOP VIOLATIONS
" Foods that must be
kept cold were above
41 degrees.
" Surfaces that come
into contact with food
were dirty.
" Hand-washing stations didn’t have individual disposable
towels, a heated-air
dryer or a clean towel to
dry hands.
" Cold foods were held
for more than 24 hours
and not marked with a
date.
" Thermometers were
either missing, in the
wrong place, not easily
read or of an incorrect
design.

Columbus
Public Health

Unseen health threats

In the past three years, Columbus Public Health could identify
the food responsible for illness in
only one outbreak.
In 2010, the department
worked with state and federal
agencies to solve a multistate
E. coli outbreak, tracing it to
contaminated lettuce from Arizona.
“You would think that we’d just
landed on the moon when we
made the connection,” said Dr.
Mysheika Williams Roberts, the
medical director and assistant
health commissioner at Columbus Public Health.
The department regularly
receives complaints ranging from
a waiter who delivered a wrong
order to an actual illness. No
matter what, an inspector checks
the restaurant, said Rob Acquista,
a supervisor for Columbus Public
Health’s food-safety program.
Illnesses are rarely related to
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Milton Ploghoft, center, lost his wife, Zella, in June 2010 after she contracted salmonella poisoning from
an Athens restaurant. At left is their son, Philip; daughter Shelley Cooper is at right.
the most recent place the complainant ate, he said, though they
often assume they were. And
there are other roadblocks to
identifying the source:
Some ill people won’t fill out a
survey or provide a stool sample;
some don’t remember what they
ate, or they’re too sick for an
interview; and the food often is
no longer available for testing.
At that point, absent any violations at the restaurant, “the
investigation just kind of goes
flat,” Roberts said.
This happens about every
other week, with anywhere from
one to 20 people falling ill. These
aren’t included in counts of illnesses or outbreaks, because the
department can’t categorize them
as food-borne illnesses without

more information.
Many who become ill never
complain to the health department. Illnesses are more serious
for the very young, the very old or
those with compromised immune systems; but for others, the
symptoms usually disappear in a
matter of days.
Some don’t realize that food
sickened them. When Diana
Goodpasture became ill in early
June 2011, the 66-year-old Akron
resident assumed she had the flu.
But four days later, she was so
drained that she couldn’t get to a
bathroom. She went to a health
and wellness center and was
immediately taken to Akron
General Hospital. After five days
in the hospital, she returned
home, where she received a call

from the health department
telling her that lab results tested
positive for salmonella.
“It never dawned on me that it
was a food-borne illness,” Goodpasture said. “I’d never had an
experience with it.”
Acquista said he can’t count
how many times the department
writes up a facility for a violation
and someone there says, “‘Well,
I’ve never gotten anyone sick in
the 20-some years I’ve been in
operation.’ Well, they don’t really
know that.”
Lydia Coutré is a Kent State
University journalism major and
was a fellow in Ohio University’s
Statehouse News Bureau.
dcaruso@dispatch.com
@LydiaCoutre

" Food facilities:
5,284
" Food-service operations: 4,117
" Inspectors: 19
Inspection reports
available online at
www.decadeonline.com/
main.phtml?agency=COL
TOP VIOLATIONS
" Foods that must be
kept cold were above
41 degrees.
" Unsafe food was not
discarded.
" Surfaces that come
into contact with food
were dirty.
" Raw and ready-to-eat
foods weren’t kept
separate during storage, preparation, holding and/or display.
" Employees weren’t
washing their hands
when they should, such
as before preparing
food or after going to
the bathroom.
Sources: Franklin County Public
Health, Columbus Public Health
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Franklin County food safety inspector Garrett A. Guillozet reads the temperature of chicken wings at the Golden China Express,
3636 Main St., Hilliard, during a routine inspection. Tim Chen, background, is the manager.

More scrutiny
of nation’s meals
Millions fall ill every year, but FDA
has new powers to police food industry

F

By Lydia Coutré •
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ood-borne illnesses cost Ohioans about $2.8 billion each year. • “I
don’t know whether people realize that,” said Robert Scharff, the associate professor of consumer sciences at Ohio State University who
calculated the cost. The price includes medical costs and productivity losses of those who are ill and those who care for them, as well
as pain and suffering. • Nationally, the cost is about $77.7 billion. • The Centers
for Disease Control and Prevention estimate that 48 million Americans, or 1 in 6
people, become sick from tainted food every year. About 128,000 of them are hosSee Scrutiny Page E2

A newspaper is unlike most
other things people buy. In some
ways, people view it as a public
utility, an absolute necessity for
any community worth its salt. In
other ways, it is very personal,
like a dear friend.
So when changes are made to
it, such as the wholesale reformatting that we did about two
weeks ago, people take it personally. The feedback has been
incredibly positive, yet not universally so. In our quest to make
as many readers as we can as
happy as possible, we have
made adjustments, knowing
that our challenge is to please
the vast majority while minimizing the number of you
whom we disappoint, even if
slightly.
The Dispatch held a “Reader
Rewards” event at Nationwide
Arena on Tuesday, when more
than 200 readers were invited to
enjoy a Blue Jackets hockey
game as well as some food and
drink — all at our expense. A
group of editors, reporters and
marketing team members in
attendance heard from people
from every walk of life, who
happily offered up feedback that
we found quite useful and entertaining.
(By the way, if you’re not
signed up for our Reader Rewards program, you’re missing
out on some great freebies and
discounts. Sign up online at
Rewards.Dispatch.com. It’s free.)
Based on feedback we heard
from those readers and others,
we’ve made some slight adjustments:
" The Sunday Sudoku puzzle
is larger than it was a week ago.
In fact, all Sunday puzzles are
slightly larger.
" In Cl!ck, our Sunday TV
guide, we heard from folks who
wanted to revert to the former
tab size. We also heard from
folks who were delighted that
the book had reverted to the size
of TVplus, which preceded the
tab format. When we switched
from TVplus to the tab, we heard
complaints. We expect that as
long as we provide the same
information in an easy-to-use
format, things will be OK.
Readers asked us to restore
the Fox News Channel and
MSNBC to Cl!ck. Some suggested that leaving them out was
evidence of a political bias. The
fact that conservative-leaning
and liberal-leaning news networks both were pulled for
See Marrison Page E3
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OUTLOOK
Trends shaping our world:

Boomers decline
faster than parents
Baby boomers have more
chronic illness and disability
than their parents, as their
sedentary habits and expanding girth offset the
modern medicine that lets
them live longer, a study
said. Boomers, the 78 million
Americans born from 1946
through 1964, engage in less
physical activity, are more
overweight and have higher
rates of hypertension and
high cholesterol, according
to a study released last week
in JAMA Internal Medicine.
They become sicker earlier
in life than the previous
generation, are more limited
in what they can do at work
and are more likely to need a
cane or walker.

Dogs in England
must have ID chips
British authorities say all
dogs in England will have to
be fitted with microchips by
2016. Britain’s Environment
Department says the chips
will help reunite owners with
lost or stolen pets, promote
animal welfare and take the
pressure off animal shelters.
Sixty percent of England’s
dogs already have such
chips. Owners who refuse to
fit their dogs with chips will
face fines of up to $800.

U.S. and China lead
in greenhouse gases
China and the United
States, the world’s two largest economies, are responsible for emitting nearly half
the planet’s carbon-dioxide
emissions. China overtook
the United States in 2006 as
the world’s biggest CO2
polluter because of its hardening coal addiction. Per
capita, however, America’s
carbon footprint is far bigger.
— From wire reports
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FOOD SAFETY
Scrutiny
FROM PAGE E1

Outbreaks by state

Diesase outbreaks per
1 million people, 2009-10:
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been, who has handled it or
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outbreaks might not indicate
how it was prepared.
Source: Centers for Disease Control’s Foodborne
more bad food but instead show
“We’re repeatedly told that
Disease Outbreak Surveillance System
better detection efforts in a state.
we have the safest food supply
THE COLUMBUS DISPATCH
in the world, and I think it’s
easy to forget that that’s a relative term,” said Barbara Kowalcyk, co-founder and CEO of the
nonprofit Center for Foodborne Illness Research and
Prevention, based in Raleigh,
N.C.
Food can arrive on consumers’ plates or at businesses’
doors already contaminated
along what can be a long route
from farm to fork.
Sandra Eskin, director of the
Pew Health Group Food Safety
Campaign, said she is concerned about the tendency to
blame consumers for not cooking meat well enough or not
using separate knives during
preparation to prevent illnesses.
“My response is, ‘What is
deadly bacteria doing on my
meat, my poultry in the first
place?’” Eskin said. “Of course
I should do things to protect
JERI CLAUSING ASSOCIATED PRESS FILE PHOTO
my family, but sometimes you
do everything you’re supposed
ABOVE: The Sunland Inc. peato do correct and your family
the chance to dispute the recall
nut-butter and nut-procstill gets sick.”
in court if they feel the eviessing plant near Portales,
dence is weak.
N.M., that was closed after a
The law also gives the FDA
Prevention stressed
salmonella outbreak.
the authority to suspend regisCongress and President
tration of a facility if its food
Barack Obama recognized the
RIGHT: Nellie Napier of Medicould reasonably cause serious
need for a stronger food-safety na, Ohio, died in 2009 of
health problems or death and
system with the Food Safety
salmonella linked to another
the company knew of the risks.
Modernization Act, signed into peanut-butter factory.
The FDA used this authority for
law in January 2011. It was the
the first time in November to
first overhaul of food-protecmuch power that will disproclose Sunland Inc. of Portales,
tion laws since 1938 and shifts
portionately affect small farmN.M., after peanut butter it
the Food and Drug AdminisWe had no clue what was going manufactured was linked to 42
ers, Kennedy said. Although
tration’s role from reactive to
on.”
producers who gross less than
cases of salmonella in 20 states.
preventive.
The outbreak caused 714
$500,000 a year will be exempt
In September, Sunland volFor the first time, food facilillnesses and nine deaths in 46 untarily recalled its peanut
from the produce-safety stanities will be required to look at
states. Ohio had the most
dards and the requirement to
butter and other products
what risks their operations
cases, with 102 infected. Two
containing nuts and seeds.
pose and develop a food-safety develop a food-safety plan, he
Ohioans died.
said mid-size businesses will
Although no linked salmonella
plan. The FDA proposed rules
Napier began to fight for the cases were reported in Ohio,
this January that would require struggle with both provisions.
Food Safety Modernization Act. problems at the New Mexico
But Randy Napier said the
food companies to have a
He celebrated its passage,
law is just plain common
plant affected at least one food
safety plan and set standards
but he and other advocates
sense.
producer here. A supplier to
for produce safety.
question whether the FDA will Velvet Ice Cream, near the
He started to research food
Writing the proposed rules
have the funding to enforce the Licking County village of Utica,
took more than two years, and safety after his mother, Nellie,
of Medina, died in a multistate law.
used products from Sunland,
some people would like to
salmonella outbreak.
said Luconda Dager, president
further slow them.
On Jan. 26, 2009, the 80-year- Problems not so distant
of Velvet.
“I think the longer they take
old became the final victim to
When the Sunland recall
from going into effect the betSome aspects of the law are
die in an outbreak linked to
expanded in October to inter,” said Pete Kennedy, the
already in place. For the first
peanut butter manufactured by time, the FDA can require a
clude some of Velvet’s ingrepresident of the nonprofit
Peanut Corp. of America.
Farm-to-Consumer Legal Decompany to recall contaminat- dients, the company volun“Whenever Mom got sick,
tarily recalled Buckeye Classic
fense Fund that works to proed food. The agency also rethat’s the only thing she would quires more-frequent inspecand Chocolate Peanut Butter
tect family farms. “We’d rather
Cup ice cream, which might
not see them get implemented eat would be peanut-butter
tions.
sandwiches,” said Napier. “So
at all.”
Kennedy says that mandatoContinued on Page E3
she just got sicker and sicker. ... ry recalls don’t give producers
The law gives the FDA too
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The food production chain

FROM PAGE E1

PRODUCTION

PROCESSING

DISTRIBUTION

PREPARATION

This is where your food is
grown, or animals are raised.
Unclean water could
contaminate crops.
Animals consuming unsafe
food could bring these
contaminants with them
along the food-to-farm route.
Lack of personal hygiene in
those tending to crops could
endanger the food.

At this step, plants and animals are
transformed into what we see on our
plates and on store shelves. Produce
is cleaned and might go on to be
sliced or bagged. Animals are
slaughtered and cleaned, then might
be sliced, cooked or frozen. Foods also
might be combined with others to
make meals.
Unsanitary conditions at the plant can
result in unsafe food.
Raw products and finished products
that come into contact with one
another could cause contamination.
Incorrect slaughtering processes could
bring pathogens from the animal’s
hide into the finished food product.

Food then needs to be
transported to a retail store or a
food service operation. This can
involve trucking products long
distances and possibly storing
them in a warehouse.
Food could be endangered if
trucks aren’t kept at the proper
temperature.
Broken glass or leaking boxes
could contaminate other food
being transported.
Improperly stacked products
could contaminate others. Raw
foods should never be stored
above produce or ready-to-eat
products.

How people prepare meals — either
at home or a restaurant — can put
their food at risk if done incorrectly.
A sick worker or one who doesn’t
properly wash his or her hands can
spread pathogens by touching food.
Workers should wash their hands
even before putting on gloves so
pathogens aren’t left on the outside
of gloves.
Cross-contamination from using the
same utensils for different foods
can occur.
Not cooking foods to the proper
temperature can increase the risk of
food-borne illness.

Who checks your food?

Making food safer

ments, 212 of which are fully
inspected daily by members of
the 100-inspector staff. The
the safety of meat, poultry and remainder are exempt because
they provide a “not for sale”
egg products.
service.
The Food and Drug Administra∑
Dairy Division regulates 3,600
tion regulates all other food
farms and 120 processors.
products, which account for
Thirteen inspectors are in the
about 80 percent of the U.S.
food supply. It oversees more facilities every month testing
than 166,000 domestic food products or equipment.
facilities. There are also about Processing plants undergo full
inspection every four or six
252,000 registered foreign
months, depending on the
facilities that manufacture,
facility’s grade. Farm inspecprocess, pack or store food
tions occur every six months.
eaten in the U.S. The FDA is
∑ Food Safety Division is
responsible for international
responsible for approximately
food standards.
1,700-1,800 food processors
STATE
and inspects 500 warehouses
for the FDA. They are inspected
The Ohio Department of
about once a year, but some of
Agriculture is responsible for
meat, poultry and egg products the lower-risk facilities could be
visited every two years, said
that ship within the state.
Chuck Kirchner, food-safety
Here’s what each division is
chief at the Ohio Department of
responsible for:
∑ Meat Division oversees 283 Agriculture.
meat and poultry establish-

The Food Safety Modernization Act shifts the Food and Drug Administration’s role in
protecting the food supply from reactive to preventive. Some aspects are on hold until
rules and regulations the FDA proposed in January are implemented. Key components:

FEDERAL

The U.S. Department of
Agriculture is responsible for

INSPECTIONS
The law mandates that all
domestic food facilities the
FDA deems high risk be
inspected within five years
of the bill’s signing in
January 2011 and every
three years after that. All
other domestic facilities are
to be inspected within
seven years of signing and
at least every five years
after that. Previously, FDA
inspections of foodprocessing facilities
averaged once every 10.5
years.
Status: Currently in effect.

RECALL AUTHORITY
The law gives the FDA
mandatory recall power for

all food products; before, it
could only request a recall.
Status: Currently in effect.

PREVENTIVE CONTROLS
The FDA will require
facilities to develop a
food-safety plan, identify
hazards, implement
preventive controls and
monitor their effectiveness.
The agency doesn’t have
such clear authority.
Status: Not in effect until
rules are implemented.

IMPORTED-FOOD
SAFETY
The FDA will require
importers to verify that their
food is as safe as what is
produced domestically. FDA
officials inspect 1 percent

to 2 percent of all imported
food, which makes up an
estimated 15 percent of the
U.S. food supply.
Status: Not in effect until
new rules are implemented,
but the FDA currently can
keep food from being
imported if the company
refuses to allow the agency
to inspect its facility.

PRODUCE SAFETY
The FDA must establish
minimum mandatory
standards for produce
production and harvesting.
Now, guidelines for the
safety of fruits and
vegetables are voluntary.
Status: Not in effect until
rules are implemented.

Sources: The Centers for Disease Control and Prevention, Pew Health Group, Food and Drug Administration

Continued from Page E2
have contained contaminated
nuts.
The recall cost the company about $100,000, which will
be covered by insurance. Even
if Velvet had to pay out of
pocket, it would have managed, but such unexpected
costs could be devastating to
a smaller business, Dager
said.
The FDA found that since
2009, Sunland had distributed
nut butter that its own testing
program identified as containing salmonella. In its
inspection, the FDA found
salmonella in 28 environmental samples at the plant.
The situation “absolutely”
highlighted problems in the
nation's food chain, Dager
said.
Since the recall, Velvet has
evaluated its suppliers and
asked for more-detailed “certificates of analysis,” which
are documents that certify
that the supplier tests its
product and meets standards.

“The thing is, how close can you get to
(100 percent food safety)? I think FDA does
a really good job, and it’s getting better. And
if it had the money, it could make that system
better a lot quicker.” — Steven Grossman,
Alliance for a Stronger FDA
Money lacking

Ahmed E. Yousef, a professor
in the Department of Food
Safety and Technology at Ohio
State University, worries that
the gap between cutting-edge
science and application is
widening. He has been researching food safety since
about 1975 and feels as if he’s
watching history repeat itself.
People seem to be surprised
when pathogens keep coming
back linked to different foods,
he said. For example, listeria
has been associated with foods
as diverse as deli meats, cantaloupe and unpasteurized milk.
When he and other researchers start working with a pathogen, they want to get to the
root of the problem and focus

on the organism, but that often
doesn’t happen, Yousef said.
“Once the problem subsides,
you find the funding dries up.
And it’s really sad to wait for
the next outbreak.”
The FDA needs funding, too,
said Steven Grossman, cofounder and deputy executive
director of the Alliance for a
Stronger FDA, which strives to
ensure that the agency has
sufficient resources.
The FDA’s responsibilities
are growing rapidly, Grossman
said, estimating that they increase by 10 percent to 20
percent every year.
A 100 percent safe food supply does not exist, he noted.
“The thing is, how close can
you get to it? I think FDA does

a really good job, and it’s getting better. And if it had the
money, it could make that
system better a lot quicker.”
The Congressional Budget
Office estimated that the new
food-safety law would cost
$1.4 billion to implement between 2011 and 2015. The FDA
charges fees for such things as
re-inspections of facilities to
cover some of its costs.
Napier said the Food Safety
Modernization Act could have
prevented his mother’s death if
it had been in place in 2009.
“I truly believe that if the
FDA would have had the authority to do their own recalls,
that my mother would have
never gotten sick,” he said.
“She was the ninth victim. I
just hope I have saved somebody.”
Lydia Coutré is a Kent State
University journalism major
and was a fellow in Ohio University’s Statehouse News Bureau.
dcaruso@dispatch.com
@LydiaCoutre

space considerations should
show that there was no ill
intent. The book allows for 57
channels, and we are constantly being asked to include
new ones. (Cable channels
sprout like weeds). Given the
number of news networks we
include, we dropped two —
one from the left and one
from the right. Fox and
MSNBC are back.
Some have asked that the
color coding in Cl!ck return,
but we cannot do that without removing color from our
most-popular news sections.
While Cl!ck has a vocal readership, it is much smaller
than that for the majority of
other sections in the paper,
according to our research. We
have kept movies shaded in
gray so that they’re easily
identified.
There was some confusion
about the order of the grids in
Cl!ck. They remain in the
same order, but each grid
now requires a page and a
half instead of one page. We
did discover (with your help)
that the late-night grids last
week contained confusing
labels. We’ve renamed them
so they’ll be easier to follow.
" Some readers have asked
for the return of “Speed Read”
summaries of about 15 stories
that were published on Page 2
in the old format.
Reader research made it
clear to us that the vast majority thought the summaries
were a waste of space. In fact,
when we sat down with reader representatives and asked
about Speed Read, they told
us they read the entire paper
and didn’t need them. In its
place, we created an index of
the top stories in most sections. Additionally, we created
a series of references to articles inside each section on
the section fronts, hoping
that the combination of those
two elements will satisfy
Speed Read fans.
" Some readers asked why
we don’t publish editorial
cartoonist Nate Beeler’s work
in color every day.
We’d love to. Unfortunately,
printing presses don’t allow
newspapers to have color on
every page each day. On days
when the press configuration
allows us to publish Beeler’s
cartoon in color, we will. We
like color as much as you.
For those keeping score,
the most popular refrain from
readers is this: I find myself
spending a lot more time
reading inside pages now.
That is what we expected,
given the strengths of the new
page size and format.
Thanks for the feedback.
And thank you for helping
make the launch of the new
format such a success.
Benjamin J. Marrison is
editor of The Dispatch. You
can read his blog at dispatch.com/blogs.
bmarrison@dispatch.com
@dispatcheditor

