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EXECUTIVE SUMMARY  

Under the strong leadership of Mayor Adrian M. Fenty and Pierre N.D. Vigilance, MD, MPH, Director of the Department of Health, the Food Safety and Hygiene Inspection Services Division within the District of Columbia Department of Health, is a great public health asset.  The mission of the Food Safety and Hygiene Inspection Services Division is to protect the public health and safety of the residents and visitors in the District by ensuring the safety of the food supply through inspections, enforcement, outreach and education and training, and by identifying and reducing the risks of food borne illness.   Each year staff conducts more than 13,000 routine and complaint-driven inspections of food establishments. 

The Centers for Disease Control and Prevention (CDC) charges that there are an estimated seventy-six million cases of food borne diseases that occur each year in the United States. By far, the significant portion of the cases are mild and only cause symptoms that may only last for a day or two and are more inconvenient rather than serious.  In some cases, the symptoms relating to food borne illnesses are severe and result, per CDC, in three hundred twenty-five thousand hospitalizations and more than five thousand deaths annually.   Members of the public that are very young, very old or with immune- deficiencies are more likely to develop the most severe symptoms of food borne illnesses.  

On November 4, 2008, Barack Obama was elected as the 44th President of the United States.  President-Elect Obama created a Presidential Inaugural Committee (PIC) to plan the activities and events for the Presidential Inauguration on January 20, 2009.  The numerous events included the swearing-in ceremony and the Inaugural Balls, where the supporters and the public can view the new President at several venues.  The United States Secret Service staff oversees the events to protect the President, Vice President and the first and second families.  Food is prepared and served at the various venues.

Even though it is critically important to safeguard the protectees and members of the public, no plan to protect the food supply and reduce the risks of food borne illness at a high profile special event, such as the Presidential Inauguration, was available.  In addition, the District is always considered at high risk for a bio-event or terrorist activity.   Most bio-security planners for the District are concerned that the food supply may be a target and may not be adequately protected.   
The Shifting the Burden and Drifting Goals archetypes illustrate the importance of the development of a sustainable plan the protects the food supply and reduces the risks of food borne illnesses at high profile special events, such as the Presidential Inauguration. The archetypes also illustrate the, perhaps catastrophic, consequences of not developing a plan to protect the public.   
This project is focused on developing a sustainable plan that protects the public, protects the food supply and reduces the risks of food borne illnesses at a high profile special event, such as the Presidential Inauguration.   The project identifies stakeholders, identifies risk factors for reducing food borne illness and provides a sustainable plan.  The plan will be available for use by other federal, state or local agencies to protect the public.   In November 2008, the George Washington University School of Public Health and Health Services issued a report entitled “Strengthening State and Local Roles in the National Food Safety System”.   The report called for reform and an Integrated National Food Safety System, with the development of a sustainable food safety and security as a critical component.   

The elements in this project clearly mirror the components identified as the Ten Essential Public Health Services in the National Public Health Performance Standards Program.  In addition, the project exemplifies the food safety and reduction of illness goal set forth in the Healthy People 2010.   

INTRODUCTION/BACKGROUND:

The Washington Metropolitan Statistical area includes sixteen jurisdictions, a total population of approximately 4.0 million, with the District of Columbia, with a population of 575, 000 is at the hub of the metropolitan region.  On a daily basis, approximately one million individuals commute to work in the District, and each year, over 20 million visitors come to the District of Columbia from around the world and other sates for tourism or business.  This continuous migration of individuals in and out of the District increases the risk to exposure to various food borne illnesses.    

The District of Columbia is a diverse city with a unique government structure.  The District functions simultaneously as a city, state, county and the physical location of the federal government.  The Department of Health’s Bureau of Community Hygiene Food Safety and Hygiene Inspection Services Division has the primary responsibility for preventive activities to reduce the incidence of food-borne illnesses through inspections, surveillance, outreach education, training and enforcement.  .    

The District of Columbia expected a large influx of people into the District for the 2009 Presidential Inaugural Activities and Events.   Media and political representatives estimated that one to three million people from all over the world that would be present to celebrate the inauguration of President Obama into the office of President on January 20, 2009.  Federal Law Enforcement experts stated that the number of threats to America and to the new President were unprecedented.   And the local officials dedicated enormous resources and staff to develop plans to handle the event, which was expected to be the largest mass gathering ever.  Security was the critical component in the planning process where planning participants struggled to grasp the effects on the infrastructure, such as, the transportation system and the medical and hospital systems.   Plans needed to be developed for conducting biological, chemical and radiological surveillance.  

On January 13, 2009, President Bush “declared that an emergency exists in the District of Columbia and ordered Federal aid to supplement the District’s response efforts in support of the 56th Presidential Inauguration.”  Bush continued that the declaration was for “purposes of ensuring the District of Columbia and the federal government are optimally prepared and postured to respond…”  Under the Emergency Service Function Eight (ESF 8), the Department of Health (DOH) is the lead agency for health and medical services in declared disasters or emergencies.   In addition, the United States Secret Service asked the Department of Health to be the lead agency to provide food safety and security support for all the functions were food would be served to the federal protectees. 

It was imperative to develop and implement a plan to protect the food supply and reduce the risks of food borne illnesses to the public.  This project outlines the activities for developing and implementing a food safety and security plan to protect the food supply and reduce the risks for food borne illnesses in the District of Columbia at the time of the 56th Presidential Inauguration.

This project’s plan is a working document that identifies various specific protocols for identifying risks of food borne illness, outreach and education and training.   The planning team, the Health Surveillance and Monitoring Committee, was a Subcommittee of the Health and Medical Committee and included staff from DOH laboratory, epidemiology and food safety and staff from the Food and Drug Administration.  The committee members worked collaboratively to develop and implement strategies to protect the food supply and reduce the risks of food borne illnesses.   Sub goals included identification of partners, identification of risk factors to reduce food borne illnesses, outreach and education, training, identification of caterers and foods to be served.  

This project used multiple components of Systems Thinking to explore costs and benefits and the challenges and opportunities in the development and implementation of a food safety plan.  The tools included are: a logic model and a leadership plan utilizing ‘SMART’ goals, objectives, and evaluation components. Finally, the project included a discussion of how this initiative fits into the national Healthy People 2010 Goals and the 10 Essential Environmental Public Health Services.  

Problem Statement:  

Why is there no sustainable plan to protect the food supply and reduce the risks of food borne illnesses in a high profile special event, such as, the Presidential Inauguration?  

Currently, there is no sustainable plan to protect the food supply and reduce the risks of food borne illnesses for a high profile special event such as a Presidential Inauguration.   In previous years, bits and pieces of a plan were cobbled together at the last minute with few ill effects.  

Stakeholders:  
The most critical first step in the development of the Plan is the identification of the internal and external stakeholders and an evaluation of the impact of change.  The stakeholders can affect change and can alter the creative tension.  

TABLE ONE

Internal & External Stakeholders
	STAKEHOLDERS

	INTERNAL
	EXTERNAL

	
	Department of Health 
	Residents in the District

	
	Other District agencies 
	Visitors in the District 

	
	District staff 
	Food and Drug Administration, CDC 

	
	
	US Secret Service

	
	
	Other Federal agencies, Homeland Security

	
	
	Federal Protectees

	
	
	State and Local Governments in Surrounding Jurisdictions

	
	
	GW University, other Universities 

	
	
	Other NGOs, Hotel & Restaurant Association 


Key Variables:  

There are numerous factors and variables that may have an impact upon the decision to develop a comprehensive food safety and security plan to protect the public.  

TABLE TWO
Key Variable Impacts of 
THE DEVELOPMENT OF A COMREHENSIVE FOOD SAETY AND SECURITY PLAN 
	KEY VARIABLES


	IMPACT

	CURRENT SYSTEM W/ NO PLAN IN PLACE 
	· No extra staffing costs

· Difficult to verbalize actions that would be taken to protect the public

· No extra resources needed

	HEALTH IMPACTS 
	· Increased number of food borne illness complaints

· Possible hospitalizations and deaths

· Increased Health risks

	INDUSTRY 
	· Must weigh Industry concerns against health regulators needs with increased monitoring for food safety

· Decreased consumer confidence

· Increased staff time to distribute outreach and education information 

· Increased staff time for training

· Sour relationship with the Hotel Association and the Restaurant Association  



	ECONOMIC 
	· Visitors less anxious to visit the District 

· Decrease dollars spent at food establishments

· Decreased tax base



	KNOWLEDGE,

SKILLS &

ABILITIES
	· Lack of knowledge of the importance of the FDAs five risk factors to reduce food borne illnesses 

· Lack of skills in food establishments to train staff

	POLITICAL CAPITAL
	· In the case of an outbreak during the Inauguration, could result in great liability and negative label for the District



	QUICK-FIX 

SOLUTION
	· Does not adequately protect the public


Behavior over Time Impact of Key Variables:
There is a clear relationship between the development of plan to protect the food supply and reduce the risks of food borne illnesses and the incidence of disease form food borne illnesses.  If there is no plan developed to reduce the risks of food borne illness, then the reports of food borne illnesses increase.   In September of 2008, there was a food borne illness outbreak at Georgetown University where over 240 students reported sickness.  The investigation indicated that a wrap made by an ill employee of a food establishment at a location outside the University was the culprit.  The food establishment did not develop a plan to reduce the risks of food borne illnesses and will now carry a very heavy economic burden.

Systems Archetype and Casual Loop Diagrams
Many times, it is expedient to follow the status quo and not invest the time, energy and resources to create a sustainable plan to protect the public.  In this high profile environment, that current status quo is inadequate and not acceptable.  It is incumbent upon us to protect the public. 

The Shifting the Burden best typifies the struggle between a quick fix and one that may work versus taking the time to develop a sustainable comprehensive food safety and security plan.  

The struggle and various relationships can be represented through a systems thinking model that examines, weighs and charts the impacts of various actions.  As one action increases, another may decrease through tension.  Please see examples at the end of the narrative. 

In most cases, there is a cost to change. A Cost Benefit Analysis follows that illustrates the costs of change.  Not changing is more of the “business as usual” government mentality.  It is easier and less costly not to change, not to invest staff, time and resources to achieve the goal of the development of a sustainable comprehensive plan to protect the food supply and ensure food safety in a high profile event.  Even though it is costly to change and the investments are great, the results are critical to protect the public health of the residents and visitors in the District, to protect the President and Vice President and families and to reduce the risks of food borne illnesses.

Again, even though the costs may be substantial, the benefits far outweigh the costs over time.  The protection of the public and the reduction of food borne disease can never be minimized.  There can be no fiscal reason to endanger the public.  It is essential to develop a strategy to develop a comprehensive food safety plan.   The food safety and security plan can be achieved by the establishment of a committee comprised of epidemiology, laboratory, regulatory and other state, local and federal partners with much hard work from the members.  Interventions include continuous motivation for the committee to continue the work and create a sustainable product for subsequent high profile events.  Additional interventions are stressing the importance of the project to protect the public and the President.

TABLE THREE
Cost Benefit Analysis of Change versus No Change
	Cost Benefit Analysis of Change - No Change

	 
	Changing
	Not Changing

	Benefits
	• Development of a Sustainable    

  Comprehensive Plan

• Protection of the Food Supply

• Reduction of the Risk of Food Borne        Illnesses
	• Minimal staff time, costs and resources 

• Business as usual

• Casual interest in high profile event


	Costs
	• Increased staff time, resources, costs
• Cost of time for training 

• Time to develop partnerships

• Costs of equipment, supplies

	• Increase Risk of Food Borne Illnesses

• Risks to the residents and visitors in the District

• Inadequate Protection of the Public Health 

• Lack of Security and Protection of the President 
• Scrutiny in the Media

	 


10 Essential Environmental Public Health Services:
This development of a sustainable comprehensive food safety and security plan for the 56th Presidential Inauguration fulfills all the core public health functions and the ten essential public health services as determined in the National Public Health Performance Standers Program.  The major components are assessment, policy development and assurance.  In this project, assessment of the current situation with no comprehensive food safety and security plan led to policy development that provides assurance of protection of the public health fro the residents and visitors in the District.   

This project illustrates the delivery of the ten essential services:

· Monitor health status to identify community health problems 

· Diagnose and investigate health problems and health hazards in the community 

· Inform, educate, and empower people about health issues 

· Mobilize community partnerships to identify and solve health problems 

· Develop policies and plans that support individual and community health efforts 

· Enforce laws and regulations that protect health and ensure safety 

· Link people to needed personal health services and assure the provision of health care when otherwise unavailable 
· Assure a competent public health and personal healthcare workforce
· Evaluate effectiveness, accessibility, and quality of personal and population-based health services 
· Research for new insights and innovative solutions to health problems.
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Figure 1: Core Public Health Functions and Ten Essential Environmental Public Health Services
National Goals Supported 

This project supports the Health Protection Goals and Objectives found in the Healthy People 2010:

	OVERARCHING GOAL
	OBJECTIVE

	Healthy People in every Stage of Life
	Prevent infectious disease and their consequences

	Health People in Healthy Places
	Promote safe and high quality food

	People Prepared for Emerging Health Threats
	Integrate and enhance existing surveillance systems to detect, monitor, report and evaluate public health threats

	Healthy People in a Health World
	Prevent and control infectious diseases

Promote safe, healthy environments

Prepare for and detect heaths threats globally


This project supports the National Strategy to Revitalize Environmental Public Health Services by:

· Build Capacity through strengthening environmental public health services;

· Foster Leadership by providing guidance and training to District employees to enhance leadership capabilities; 

· Communicate and Market through improving communication and information sharing among environmental health agencies, strategic partners and other agencies;

· Develop the Work Force by promoting the development of a competent and effective environmental public health service work force;

· Create Strategic Partnerships by fostering interactions among agencies, organization and interests that influence environmental public health services. 

Logic Model and Performance Objectives
The logic model was used to map out the resources, inputs and activities associated with this project.  Short and long term outcomes, impacts and behavior over time provide a framework for the objectives of the project.  The logic model is a roadmap to determine the success of the project and the important activities along the way.  

The Food Safety and Security Plan for the 56th Presidential Inauguration
Program Goal
To protect the public health and safety of the residents and visitors in the District for the 56th Presidential Inaugural activities that involve food.    
Health Problem
Seventy-six million people are sickened every year from food borne illnesses.  In addition, there are over 325,000 people hospitalized and 5000 fatalities from food borne illnesses annually.  

Outcome Objective
By January 12, there will be a complete Food Safety and Security Plan for the 56th Presidential Inauguration to be implemented from January 16 through January 21, 2009 for the 56th Presidential Inaugural activities that involve food.

Determinant
Quantity of food borne illnesses that are reported that are related to the 56th Presidential Inaugural activities that involve food.    
Impact Objective
It was reported the reports of food borne illnesses were decreased during the 56th Presidential Inaugural period as compared with the same period.   
Contributing Factors
1. Lack of sustainable plan

2. Lack of interesting in spending the time to develop a plan

3. Lack of resources to develop plan 

4. Lack of support from other agencies 

5. Few understand the significance of a sustainable plan

6. Everyone is too busy. 
Process Objectives and Methodology

1. By November 15, 2008, evaluate the lessons learned from the previous inauguration and evaluate current status of food establishment inspections.

Event: Establish the Health Surveillance and Monitoring Subcommittee.  Begin development of Plan.   

Activities: 

· Identify stakeholders and partners

· Identify DOH committee members from laboratory, epidemiology and food safety 

· Identify representative from Federal and other District partners, such as Homeland Security, Food and Drug Administration, Consumer and Regulatory Affairs, Health Emergency Medical Administration, Secret Service  

· Schedule bi weekly meetings 

· Review lessons learned from previous inauguration

· Develop a communications chain

· Develop timetable for reporting out 

· Develop clear list of responsibilities for staff 

· Develop plan to share pertinent information with staff in a timely manner

· Prepare MOUs with other agencies for resources and staff

2. By December 15, 2008, evaluate risk factors for food borne illnesses.  

Event: Meet with FDA to develop document for distribution to all food establishment managers and staff.     

Activities: 
· Meet with FDA to review the most significant factors that contribute to food borne illness

· Develop and distribute flyer to handout to caterers and food establishments managers an staff that focuses on the five major risk factors

· Person In Charge 
· Food from Unsafe Sources

· Poor Personal Hygiene

· Improper Temperatures 

· Cross Contamination 

· Develop and implement training plan for caterers and food establishment managers and staff 

3. By December 15, 2008, evaluate components of the Plan.    .  

Event: Complete mid point plan.   

Activities: 
· Develop schedule to attend other committees to stay abreast of latest developments.

· Prepare request for credentials for staff and vehicles

· Update emergency rooster

· Develop staff schedule and contact info

· Develop rapid response teams for each venue consisting of a DOH food safety, a DOH epi and an FDA team member

· Train teams on responses to various factors and incident command structure

· Develop reporting forms

· Formally request assistance from FDA

Lab:

· Identify staff to provide support

· Ensure testing supplies and reagents available

· Stock a sampling kit at each station that includes cooler, sampling bags for food, fecal and vomitus collection, chain of custody reporting forms, refrigerant bags, and tape to seal the samples 

· Develop plan to store food samples for 1 week, then dispose if no illness 

· Develop plan to conduct testing of food samples if illness is reported, per protocols

Food Safety:

· Identify staff to provide support

· Ensure that sampling and ancillary supplies are available 

· Develop standards by which to operate, such as, remove and destroy any food that is not labeled or cannot be verified

· Meet with Hotel and Restaurant Associations to present information

· Provide information to Hotel and restaurant Associations to place on web site

· In conjunction with FDA, conduct food safety trainers for all caterers, food safety staff in risk factor, employee health and reducing the risk of food borne illness 

· Develop plan to inspect all hotels and restaurants with multiple or large events prior to event

· Meet with caterers and venue managers as soon as venues are announced 

· Conduct food safety inspections at PI venues and caterers

· Work with FDA to inspect out of area caterers or food supply 

· Approve menus.  Remove foods from menus that are potentially hazardous

· Develop plan for sample collection focusing on potentially hazardous foods, the level of risk 

· Develop plan with FDA and other jurisdictions to seal vehicles that will transport food at source and to unseal vehicles at destination to protect the food supply

· Develop plan to sample foods at venues and transport samples to lab, adhering to the chain of custody requirements

· Conduct food safety inspections at all PI venues 

· Collect samples, seal transport containers and provide to Lab transport team to transport to the Lab

4. By January 12, 2009 review components of plan.  

Event: Begin implementation of Plan.   
Activities:

· Pick up credentials, law enforcement underlays and vehicle placards

· Final contact with Secret Service site agents to review protocols and staff in plan.  Prepare list for SARGE pins ( to enter facility) Review Brownfield grant requirements for listing of applicable health indicators.

· Review plan with FDA to inspect and monitor food prep and hot and cold storage at out of town caterers.  

· Review plan to pick up and delivery of food samples

· Review plan to seal food moving into the District.

· Review staffing pattern and meet with staff 

· Conduct conference alls with FDA senior managers twice a day

· Maintain close contact with all partners.

· Conduct interventions with caterers to protect the food, such as pulling tuna tartare off the menu

· Begin inspections of vendors 

· Begin monitoring food prep, storage and transport into venues

INTENDED RESULTS:

This project serves as vehicle to develop and implement a plan to protect the food supply and reduce the risks of food borne illnesses during the 56th presidential Inauguration.  

· The Plan is viable and sustainable and easy to use, with clear concise protocols.

· Development of plan permitted the ability to raise awareness of the importance of protecting the food supply.  

The Plan is one that various federal and other state and local agencies can easily modify for use.  In addition, the Plan exemplifies the important goals of the FDA to protect the food supply.  

CONCLUSIONS:

The Plan implementation was successful and the number for complaints about illness contributed to food was reduced during the period of time.   In the District, during the 56th Presidential Inauguration, there were numerous challenges that, in some case, made the implementation of the Plan difficult, as in the case of trying to get across town through the ever-changing Secret Service check points to collect food samples.  The development of the plan was an excellent opportunity to get buy in from many entities on the importance of food safety and to provide training to many food establishment managers and staff.   The development and the implementation of the Plan was an excellent opportunity to work with partners and strengthen the environmental public health foundation.

LEADERSHIP DEVELOPMENT OPPORTUNITIES:
Peggy Keller
I can never adequately express my appreciation for the opportunity to participate in the EPHLI program.  I learned much about my self and increased my managerial and leadership skills.  Because I was so excited about the enormous benefits that program offered, I began a Professional Development Team at the Department of Health.    Each month there are two meetings.  One meeting features a speaker that talks about his experience as a manger and a leader.  The other meeting is a working meeting to undertake some of the hard work in becoming a good leader.  The participation has grown from just a few to over 40 people in the last meeting.   Information about the group was featured in the last All Hands on Deck Meeting with all DOH staff.  The excitement has been amazing and I feel strongly about sharing the skills that I have learned.

My Mentor and my Teammates are the best.  I have made some life long friends and will never forget the wonderful support and encouragement from our team.  My coach, David Steffen, was supportive, informative and a true delight.  I really enjoyed his life story and commitment to environmental public health.

I can never thank the support team at the Heartland Center enough.  They are always helpful caring and with dedication to excellence in promoting leadeship.  

ABOUT THE EPHLI FELLOW

Keller is the Chief of the Bureau of Community hygiene and oversees the Environmental Public health Program in the District including, Food Safety, Rodent and Vector Control and Animal Disease Prevention, including the operations of the animal shelter.  Keller also oversees the West Nile virus and rabies surveillance.

The West Nile virus Plan that Keller developed has been used as a model plan and template across the country for utilizing larvide instead of adulticides to reduce pesticides in the environment.

Diagram One: Behavior over Time Graph of Implementation of Food Safety and Security Plan
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Diagram Two - Shifting the Burden Archetype Quick Fix:
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Diagram Three - Shifting the Burden Archetype Quick Fix with Mental Models and Interventions:
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Diagram Four - Drifting Goals:
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FOOD SAFETY REQUIREMENT FOR FOOD ESTABLISHMENTS

DURING THE 2009 PRESIDENTIAL INAUGURATION
The 2009 Presidential Inauguration will be the backdrop for numerous events in the District where food will be served.  The District of Columbia Department of Health (DOH) and the United States Food and Drug Administration (FDA) have partnered to ensure that food supply is protected and that all the foods are safely procured, prepared, stored and served.  DOH and FDA will conduct inspections and food safety training at food establishments during this inaugural period.   

The requirements below serve to assist food establishments to reduce the risks of food borne illnesses and to protect the public health and safety of residents and visitors in the District.  

MINIMIZE THE RISK FACTORS THAT CAN CAUSE FOODBORNE ILLNESS:
Person In Charge 
· Designate a “Person in Charge”(PIC) that is present on-site during all hours of operation. 

· PIC reduces all food safety and food defense hazards to ensure safe food delivery. 

Approved Food Sources
· Procure foods from approved and licensed sources.
· Provide source documentation for all foods to the inspector upon request.
Personal Hygiene
· Ensure that all employees are healthy, not experiencing symptoms of vomiting, diarrhea, fever, jaundice and are free of sores or open wounds.
· Ensure that food employee’s hands and wrists are free of jewelry.

· Require frequent hand washing with soap and potable 110° F water for at least 20 seconds.
· Ensure that hands are washed before handling food, after using the bathroom, coughing, eating, smoking, touching dirty equipment and prior to putting on gloves. 
· Provide single use paper towels for drying hands.

· Ensure that there is NO Bare Hand Contact with Ready to Eat Foods.

· Provide utensils and/or single use gloves for contacting foods.

Proper Temperatures 

· Cook all raw Potentially Hazardous Foods (PHFs) to required temperatures.

· Provide thermometer measuring devices to confirm temperatures. 

· Required Minimum Cooking Temperatures are:

· Raw eggs, fish and meat for immediate service = 145º F for 15 seconds
· Comminuted (minced) meat, fish, raw eggs for hot hold = 155º F for 15 seconds
· Poultry, baluts; stuffed fish, meat, pasta or poultry =
165º F for 15 seconds 

· Required Holding and Cooling Temperatures

· Cold holding temperature for PHFs = 41° F or below.

· Hot holding temperature for PHFs = 140° F or above.

· Cooling temperature/time for PHFs = 140° to 70° F in 2 Hrs, 70° to 41°F in 4 Hrs. 
· Ensure cooling equipment is equipped with an indicating thermometer.

Cross Contamination 
· Prevent cross contamination between raw and ready-to-eat or cooked foods. 

· Prevent cross contamination between foods and unclean equipment. 

· Ensure that equipment and utensils are properly cleaned and sanitized. 
FAILURE TO COMPLY W/ THESE REQUIREMENTS MAY RESULT IN IMMEDIATE CLOSURE.

FOOD DEFENSE REQUIREMENTS:

It is extremely important during this special event that all operators of food establishments take preventive measures to minimize the risk of tampering or other malicious, criminal, or terrorist actions upon food under their control. 

Enhanced Awareness 

· Be aware of your operations, the people that are working for you, the people you are serving, the surrounding property and other vulnerable areas that might compromise the safety of products and service.

Unfamiliar Items

· Be alert to items that become present at your food establishment that were not present previously.

· Be ready and know who to report suspicious items to.

Personal Items 

· Store all personal items must separate of the food operation. 

· Be aware that items such as sharps other than what is required for the food operation may be subject to removal by authorities. 

· Personal items may also represent a source of contamination for your food operation.
Labeling of all food establishment components 

· Clearly label all food items, chemicals, and other materials that do not remain in their original container. 

· Make sure the labels are written in large print, in English, and accurately identify the ingredients of the container. 

· Suspicious products not labeled may be destroyed immediately by a health inspector.

Response Plan 

· Develop a response plan that you can use if something unexpected does occur 

· Have a phone number to call in case of emergency. 

· Know where the nearest police officer is located. 

· Know where to go to ensure your own and other food employee’s safety.
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Behavior


Improved hand washing in food service employees


Improved ability to determine fitness for work by food service managers and owners 


Improved ability to avoid cross contamination & cook foods at proper temperatures by food service staff








Results


Protection of the public health and safety of the  residents & visitors the District 


Reduced risks of food borne illnesses


Protection of the food supply





Intermediate Outcomes 


(1 – 3 years)


Capacity & Behavior


Continued collaboration with federal and local partners to protect the food supply


Sustainable plan that was developed is viewed as model 


Sustainable plan that was developed is used by other agencies during high profile special events


Plan is modified for other uses 


DOH staff are motivated to continue to enhance skills


The food supply is safe and the risks of food borne illness are reduced





Long-term Outcomes (4 – 6 years)


Growth


The Plan is used in the 57th Presidential Inauguration 


Continued collaboration with partners to protect the food supply


DOH staff become manager and leaders and conduct food safety training for other entities


The food supply is safe & and the risks of food borne illness are reduced














Short-term Outcomes


Awareness & Knowledge


Increased awareness of food safety  


Increased protection of the public


Increased awareness  of the importance of the risk factors associated with food borne illness by the staff and food service employees


Increased awareness to risk factors during inspections by DOH staff




















Intermediate Outputs


What we do


Inspect hotels, restaurants


Inspect vendors


Meet with Caterers to discuss menu


Coordinate with USSS to create staffing plan for sites where the protectees will be


Collect food samples


Transport food samples to the lab for testing if someone becomes ill


Prepare reports 


track and compile data


report out to superiors








Short & Long Term Outcomes/Impacts


                     


                     





Intermediate Outputs


What we do


Develop plan to protect the public


Meet with other agencies to develop a single District Con Ops 


Provide training for staff 


Provide training for hotel and Restaurant Association


Provide training fro food establishment owners and mangers


Provide enhanced food safety training to staff


Provide opportunity fro DOH staff to work with top FDA food safety staff from across country














Short-term Outputs


Who we reach


# of residents eating at the venues


# of visitors eating at the venues


# of food establishments involved


# of federal protectees  


# of Business mangers and owners  involved 


# of partner agencies and staff








Teamwork and Collaboration


Engage FDA and USSS as partners in the plan 


Identify stakeholders


Develop Health Surveillance and Monitoring Sub committee


Serve on other committees 


Provide assistance to other federal and District agencies 





Outputs


Tier I








Program Design and Development


Conduct Assessment 


Establish committee


Request assistance form FDA


Identify risks at various venues and from various foods 


Purchase supplies


Develop staffing plan 


Develop communication plan


Develop lab sample testing plan 


Facilitate IED a& food safety  training for staff and partners


Develop contacts at USSS


Develop reporting forms


Submit requests for credentials and placards








Stakeholders


Residents


Visitors


NGOs


Municipalities





Funding


Appropriated


Revenue


Food Safety Grant


Partners provide own funding














Local Partners


Local and state Health Departments in MD & VA


Hotel Association 


Restaurant Association 


Local businesses 





Federal  & State Partners


FDA


CF SAN


CDC


ASTHO


USSS


Homeland Security








Activities








Resources/Inputs








Program Implementation


Conduct subcommittee  meetings 


Meet with staff and FDA


Conduct twice daily conference calls


Assign teams of DOH and FDA staff to meet with caterers to discuss menu and food pre and storage plan


Monitor inspection reports


DOH begin to collect samples


DOH lab staff collect and transport samples using chain of custody 


Evaluate program 





Diagram Five Logic Model: Development of a Sustainable Comprehensive Food Safety and Security Plan


Goal: Protect the food supply and reduce the risks of food borne illnesses at the 56th Presidential Inauguration
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PROTECTING THE FOOD SUPPLY: Shifting the Burden

LAST MINUTE PLANNING

FOOD SAFETY & SECURITY

COMPREHENSIVE FOOD SAFETY & SECURITY PLAN 

SAVES TIME AND RESOURCES THAT WOULD BE USED FOR PLAN DEVELOPMENT

COSTS OF TRAINING & PERSONNEL

PRTECTION OF THE FOOD SUPPLY





REDUCED REPORTS OF FOOD BORNE ILLNESSES 
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PROTECTING THE FOOD SUPPLY: Shifting the Burden

LAST MINUTE PLANNING

FOOD SAFETY & SECURITY

SAVES TIME AND RESOURCES THAT WOULD BE USED FOR PLAN DEVELOPMENT

COSTS OF TRAINING & PERSONNEL

PRTECTION OF THE FOOD SUPPLY

There have been no outbreaks previously



REDUCED REPORTS OF FOOD BORNE ILLNESSES 













COMPREENSIVE FOOD SAFETY & SECURITY PLAN

We don’t have the time to go to meetings



How do we protect the President?

Norovirus Outbreak
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SUSTAINABLE COMPREHENSIVE FOOD SAFETY & SECURITY PLAN (Goal) 

FOOD IS SAFE AND SECURE 

(Gap)

RISKS OF FOOD BORNE ILLNESSES

(Current Performance)



RECENT AVOIDABLE OUTBREAKS

(Pressure to Change)







REDUCE THE RISKS OF  FOOD BORNE ILLNESSES 

(Corrective Action)





It is important to develop a plan to protect the public 



There were no deaths 
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DEVELOPMENT & IMPLEMENTAION OF A SUSTAINABLE FOOD SAFETY & SECURITY PLAN

Time

LAST MINUTE PLANNING

NO LONG TERM COMPREHENSIVE  FOOD SAFETY & SECURITY PLAN

PROTECTION OF THE FOOD SUPPLY & REDUCTION OF RISKS OF FOOD BORNE ILLNESSES


















