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                                    BLOCKBUSTER meeting 
                                               Something for everyone 

 
 
Tour of See’s candy—10 AM sharp.3423 S. La Cienega, Los Angeles, 90016 
 
Dr. Doug Powell, Associate Professor, Department of Diagnostic Medicine/Pathobiology, University of Kansas       
     – Emerging Issues in Food Safety 
  
Ed Beckman, Coalition of California Tomato Farmers – Finding Common Ground in Development of Fresh  
      Standard for the Produce Industry 
Roundtable—Perspectives on Food Recalls  
                                    Retail: Breda Mitchell, Trading Law Director, Fresh & Easy  
                                    Food Industry: Rebecca Bednar, Fresh and Easy 
                                    Food Service: Margaret Burton, QA Project Manager, Jack in the Box 
 
Cost:   $20 �������������������� � � �

RSVP:  Greg Peterson greg.peterson@freshandeasy.com  by February 1.�

 Message from the President: 
  
On New Year’s Day as I was taking down the Christmas tree and watch-
ing the Rose Parade, I reflected on the food scares of 2007. We had 
ended 2006 with a major spinach recall due to E. coli contamination. We 
moved into 2007 with a major recall of salmonella contaminated peanut 
butter and an unprecedented 90 brand pet food recall due to melamine 
contamination. We then moved to botulism in chili products, salmonella 
in Veggie Booty then rounded out the year with a recalls of millions of 
pounds of ground beef due to e.coli contamination and Banquet Pot Pies 
linked to a multi-state salmonella outbreak. What a year ! 
  
As a food safety professional, you are probably wondering what is in 
store for us in 2008. We are honored to have Dr. Doug Powell from the 
University of Kansas as a guest speaker at our February meeting. Dr. Powell will put the food scares of 2007 in 
perspective and possibly give us hope for the future.  
  
We are also honored to have Ed Beckman from the Coalition of California Tomato Farmers speak to us on the 
topic of Finding Common Ground in Development of Fresh Standard for the Produce Industry. We will then 
close with a segment on Recalls from the three different perspectives: industry, retail and foodservice. 
  
I look forward to seeing each of you at our February meeting. Best wishes for a safe, healthy and happy 2008. 
  
Rebecca Bednar 
SCAFP President 
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Southern California Association for Food Protection  
             Next meeting:   February 15 , 2008 
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RSVP:  Greg Peterson greg.peterson@freshandeasy.com  by February 10. 

Margaret attended the Ontario Food Protection Association Annual Meeting in Toronto Canada on November 9, 2007.  
Their organization meets once yearly for a day long event with seven speakers and a trade show .  They gave registrants 
a tote bag upon registration and have a drawing for an ipod for filling out a survey at the meeting.  Their membership is 
323 members, 3 retired members, 9 life members and 126 sustaining members.  Nine monetary awards were presented 
to graduate students, undergrads, 5 colleges and travel grants to the IAFP meeting to 5 recipients.  There were 37 exhibi-
tors for a trade show next to the meeting room.  Their budget for 2007 was $85,995.  Door prizes were given out before 
and during the meeting.  A breakfast and lunch were served and the meeting wrapped up at 4 PM.  Margaret was the last 
speaker and gave a talk on Preparing for the Unexpected.  Ontario  Food Protection Association  is a top notch affiliate 
that we could  emulate to make our affiliate stronger. 



If you haven’t had the opportunity to visit Doug Powell’s spaces on the Web, you should, before he comes to visit 
SCAFP in February.  His passion is to get people, and kids in particular, to learn about food safety.  To get kids/people to 
listen, you have to go where they go, use their language and give the straight facts in a fun way.  Two of his most famous 
sites are http://www.donteatpoop.com and http://barfblog.foodsafety.ksu.edu/      Below is an excerpt from each. 

 

BARFBLOG: Ice storm hits Manhattan: Keeping food  

safe 30 hours later 
12.dec.07 
Doug Powell, Barfblog 
The novelty is wearing off. 
As I noted yesterday, the Midwest U.S. was hit with an ice storm that started in Manhattan Monday evening. Our power 
went off Tuesday morning about 3 a.m. Sure, it was fun last night as we worked by candlelight till our batteries ran out, 
and had a friend and her dogs over for a sleepover by our gas fireplace (which keeps the primary rooms at a comfortable 
62F), but awakening to darkness again was less fun. 
Kansas State University is open and has full power this a.m., but a large chunk of central Manhattan is still without elec-
tricity. 
USDA has a laundry list of food safety recommendations at http://www.fsis.usda.gov/News_&_Events/NR_121007_01/
index.asp. 
Here's my experience, after 30 hours of no electricity. 
The freezer is of no use, with an internal temperature of 51F, but that's largely because I moved the valuable foods to a 
cooler outside. 
The fridge is of some use, at 52F. Yoghurt, cheese, condiments, produce, they will be good for awhile yet. 
The cooler outside is working well, with a temperature of 30F. The frozen items may suffer some deterioration in quality, 
but things like milk and raw (unfrozen) meat are doing fine. I could buy some ice and add it if I wanted to bring the tem-
perature down further. 

 

 

Don't Eat Poop is a site dedicated to hand washing and restaurant inspection. This site is brought to you by the 
Food Safety Network at Kansas State University. 

*��$����$����-' �$����� (������������%+�
Effective and timely hand washing is a valuable way to help fight the spread of disease.  Hand 
washing removes visible dirt from hands and helps loosen and reduce the number of harmful mi-
croorganisms (germs).  The U.S. Centers for Disease Control (CDC) identify five home situations 
where contaminated hands can transmit microorganisms: 

· from hands to food, especially if hands are not washed properly after using the toilet 

· from an infected infant to hands to other children when diapers are changed 

· from raw foods to hands can contaminate other foods 

· from nose, mouth or eyes to hands to other people can spread colds and other infectious diseases 

· from food to hands to infants 
Hand washing can help prevent the transfer of microorganisms in all these situations. 

About Don’t Eat Poop 

SCAFP—January 2008 



Summary of Changes to 2007 Food Code  
There have been a number of changes from the previous version of the food code. The major changes have been sum-
marized below. Restaurants are still responsible for reading the entire code and for understanding the contents.  
Section 1: By purchasing a license, an operator agrees to operate a facility in full compliance with all aspects of the food 
code. Application for license must be made at least 30 days before the commencement of operations at a facility.  
Section 2: Note that it is now the responsibility of the license holder to ensure that their establishment is inspected the 
required number of times each year. Failure to receive the required number of inspections will result in suspension of the 
license. Provision has been made for possible reinspection fees.  
Section 3: The following definitions have been added/changed: asymptomatic, balut, beverage, certification number, 
cleaned in place, CFR, commingle, conditional employee, egg, egg product, enterohemorrhagic Escherichia coli, ex-
clude, fish, food establishment, food processing plant, hand washing sink, juice, major food allergen, norovirus, poten-
tially hazardous food, ratite, ready to eat food, reduced oxygen packaging, re-service, restrict, risk, shellstock, shiga toxin 
producing Escherichia coli, shucked shellfish, single service condiments, smooth, thermometer, variance, vending ma-
chine, whole muscle intact beef.  
Section 4 is the main body of the code. This section has been renumbered and reordered to bring items of the code that 
deal with similar topics into closer proximity to each other. Many items in this section have been rewritten in an effort to 
make them easier to understand. More specific changes are as follows:  
4-1: A copy of the food code shall be kept on premises at all times and it shall be available to employees for reference.  
4-3: No food made in a personal residence may be used in any way in a food establishment.  
4-9: All juice served or used in a food establishment shall be pasteurized or treated to achieve a five log reduction in 
pathogens.  
4-10: A number of changes have been made to the requirements for tagging and record keeping in regards to shellfish.  
4-15: Standards for labeling of foods packaged in licensed facilities have been set.  
4-19: The hot holding temperature has been reduced from 140 degrees F to 135 degrees F.  
4-20: See 4-19 above.  
4-22: The maximum allowed storage time for refrigerated, date marked foods has been reduced from 10 days to 7 days.  
4-27: Changes have been made in regards to parasite destruction in fish that is intended for consumption in a raw form.  
4-28: This is a new requirement for those who serve fish for consumption in a raw form.  
4-29: The microwave cooking temperature has been changed to 165 degrees F.  
4-31: Upper temperature for the cooling procedure has been reduced from 140 to 135 degrees F.  
4-34: For plant foods that are cooked for hot holding, a cooking temperature of 135 degrees F has been established.  
4-37: The list of operations for which a variance is required has been expanded.  
4-38: The reduced oxygen packaging criteria section has been expanded.  
4-39: Single service condiments may no longer be salvaged and re-served.  
4-49: Food thermometers appropriate to the foods being temped are required.  
4-50: The list of things that the person in charge is responsible for has been expanded.  
4-52, 4-53, and 4-54: The employee health section has been completely redone. Note that norovirus has been added to 
the list of illnesses requiring exclusion. Also, fever alone has been removed from the list of symptoms requiring exclusion 
or restriction.  
4-60: The hand washing procedure has been expanded to include the mandatory use of a nailbrush.  
4-63: Specific language has been added that deals with hand antiseptics. The standard of what is acceptable in regards 
to hand antiseptic use in food establishments is clearly delineated.  
4-69: Acceptable storage of dispensing utensils has been expanded.  
4-91 through 4-106: The entire section of the code that deals with ware washing has been redone.  
4-96: Food establishments are required to have the appropriate testing equipment on hand to test the sanitizing method 
used for compliance with the code.  
4-101: If a mechanical ware washer is used, the person in charge shall be knowledgeable in all aspects of its operation.  
4-128: Those establishments that generate grease in quantities great enough to potentially disrupt sewer service will be 
required to have an approved grease trap. 4-130: All facilities that do not currently have mop sinks are required to have 
them by 2/15/10. If a license holder believes that they are not able to install a mop sink, they may apply in writing for a 
variance. The variance application shall include the reason that the license holder believes that installation of a mop sink 
would cause undue hardship as well as all necessary information to support this claim. The variance application will be 
reviewed by the Department and may be approved if the Department believes it has merit.  
4-133: Hand washing sinks shall be located so that no food preparation or utensil washing area is farther than 24 feet of 
walking distance from the nearest hand washing sink.  
4-179: All food employees are required to attend a food safety class (put on by the Department) and pass the exam. This 
has to be done at least once every three years.  
Section 5: The Department has adopted the state of North Dakota standard in regards to embargo of and seizure of food 
that is mislabeled, misbranded, adulterated or unfit for consumption.  

SCAFP—January 2008 
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