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To: Elena Kagan/OPO/EOP 

cc: Thomas l. Freedman/OPO/EOP, Laura Emmett/WHO/EOP 
Subject: Food Safety Budgets 

Here is what I was able to learn about the FDA and USDA food safety passbacks. USDA and HHS 
together asked for a $170M increase over the FY98 food safety leyel n $61 M for' 'SDo aRB 
$109M for HHS. USDA received about half of its request in its assback. FDA receive . its 
pass ack. The reason for this disparity is the different situations the two PADs, T J and Josh, were 
in.- Josh, overall, had to dig himself out of an almost $2B hole just to reach last year's level of 
spending, and then food safety had to compete against some heavyweight programs including NIH, 
CDC, and Ryan White. T J had the flexibility to increase USDA's budget. 

As you may know, the situation changes when the food safety budget is sent to Congress. At the 
White House, USDA and FDA compete for funds from different allocations. In Congress, USDA and 
FDA are in the same allocation -- the agriculture appropriations subcommittees. OMB, however, l 
does expect the dis arit will be straightened out before the bud et is sent t th . a h the 
Presi ential priorities process. 
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Initiative·: l1li803.01 -- Legislation should be enacted to create a 
8ing1e tood safety aiency reaponaible for administering a uniform let of 
scientifically based food satety lAWS. Th. Preaident and Coniress . 
should work together to create a single food-safety agency. 
StatuI Code.· 96 - OVertaken by eventa - no further action expected. 
Status Narrative. HHS has taken atepa to improve tood safety 
regulation. including i.suing ,cientifically-ba.ed regulations on 
seafood. USDA haa implemented BACCP regulation. for m.et and poultry. 
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AUGUST 22, 1997 
UPDATE ON HUDSON FOODS RECALL 

USDA is continuing its investigation of the Hudson Foods recall. The team ofFSIS and OIG 
investigators is examining records of shipments from slaughter plant suppliers of raw product to 
the Hudson Foods' Columbus, Nebraska plant in an effort to determine the source of the E. coli 
0157:H7 bacterium. As a part of the investigation, FSIS is also checking the records of the 
slaughter plant suppliers to the Hudson Columbus, Nebraska plant. The review of records will be 
conducted by FSIS officials who are not regularly assigned to the plant. 

The Hudson Foods' Columbus, Nebraska plant has suspended operation. Today, FSIS Field 
Operations officials contacted Hudson's corporate management to offer assistance to the 
company in developing a plan to institute new procedures to ensure the safety of product and to 
enable the company to reopen. Hudson officials expressed appreciation and are considering the 
offer. 

FSIS is continuing to work with Centers for Disease Control and the Colorado State Department 
of Health to gather information on the illnesses associated with Hudson product. However, 
illness data available from the states indicate no widespread outbreak. In fact, CDC believes the 
problem has been pretty well contained. 

A total of 4400 callers contacted the Meat and Poultry Hotline between 7:30 p.m., Thursday, 
August 21 and noon, today.· Most callers inquired about the names of the fast food restaurants 
which received the Hudson product. Other callers stated that they had purchased Hudson product 
and had discarded the packaging, but still had hamburgers in their freezers. These callers were 
instructed to return the product to the point of purchase. A number of callers stated that they 

. were experiencing illness and were referred to the Hotline's resident nurse for follow-up 
information. 

Interviews conducted: 

8/21/97 

Dan Glickman, Catherine Woteki, and Thomas Billy were filmed during a press conference by 
CNN, NBC and CBS. 

Catherine Woteki and Thomas Billy were interviewed by Newsweek, USA Today, Columbus, 
Nebraska Telegram and the Los Angeles Times. 

8/22/97 

Dan Glickman and Thomas Billy were interviewed by the New York Times. 

Thomas Billy was interviewed by CNN on a live morning broadcast. 



EXECUTIVE OFFICE OF THE PRESIDENT 
OFFICE OF MANAGEMENT AND BUDGET 

WASHINGTON, D.C. 20503 

A.DMINISTRATOR 
OFFICE OF 

INFORMATION AND 
REGULATORY AFFAIRS 

AUG 20 1997' 

MEMORANDUM FOR ERSKINE BOWLES 

FROM: SallYKatz~ 
SUBJECT: Heads-up on FDA"s Notice on Unpasteurized Fruit and Vegetable Juice 

We are about to conclude review of a Notice that sets forth FDA's plans to address 
several outbreaks of foodborne illnesses (primarily from e-coli bacteria) from consumption of 
certain unpasteurized fruit and vegetable juices. The Notice outlines FDA's intent to propose 
two rules -- a rule requiring certain producers of unpasteurized fruit juices to institute a HACCP 
(HaZard Analysis and Critical Control Points) program designed to control hazards that may 
occur during processing; and a rule requiring labels warning consumers of the risks associated 
with drinking unpasteurized juices. In addition, the Notice encourages unpasteurized fruit juice 
producers to voluntarily and immediately place warning labels on fresh juices such as apple cider 
in anticipation of the 1997 apple cider season (only a few weeks away). 

This Notice is not binding at this time. It will nonetheless attract some attention. 
Consumer groups will applaud the plans, but may comment that FDA is not acting swiftly 
enough in this area; industry, including particularly small apple growers who specialize in 
unpasteurized juices, will likely be wary of new mandates that are perceived as costly and 
difficult to implement. If you have any questions, please call my Special Assistant, Michael 
Fitzpatrick (5-1247), as soon as possible. 

cc: Maria Echaveste 
Rahm Emanuel 
Thurgood Marshall, Jr. 
John Hilley 
Ann Lewis 
Sylvia Mathews 
Bruce Reed 
Chris Jennings 
Elena Kagan 
Victoria Radd 
Barry Toiv 
Michael Waldman 
Josh Gotbaum 
Larry Haas 
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"We have built a solid foundation for the health of America's families. But clearly 
we must do more. No parent should have to think twice about the juice they pour 
their children at breakfast, or a hamburger ordered during dinner out. n 

- President Bill Clinton, Radio Address, January 25, 1997 

Today, Vice President AI Gore accepted a major report -- "Food Safety From Farm 
to Table" -- on how to reduce the incidence of food borne illnesses from Health and 
Human Services Secretary Donna E. Shalala, Department of Agriculture Secretary 
Dan Glickman, and Environmental Protection Agency Administrator Carol M. 
Browner. The report, requested by President Clinton in January, sets forth new 
steps the Administration will take this year to strengthen food safety and details 
how we will use $43.2 in new funds the President has requested in his 1998 
budget. 

Working with consumers, producers, industry, states, universities, and the public, 
the Administration has developed measures to reduce food borne illness from 
microbial contaminants; the Administration will: 
o Improve inspections and expand preventive safety measures: FDA will use 

$8.5 million of the new funds, in part, to hire additional Food and Drug 
Administration (FDA) inspectors for seafood plants and to expand the Hazard 
Analysis and Critical Control Point (HACCP) approach to the fruit and 
vegetable juice industries. U.S. Department of Agriculture (USDA) will 
propose preventive measures, including HACCP, this year for egg products. 

o Increase research to develop new tests to detect food borne pathogens and to 
assess risks in the food supply: The agencies will target $16.5 million to 
critical research needs, such as giving federal, state and local food safety 
officials new tools to detect these pathogens, some of which -- like the 
Hepatitis A virus and cyclospora -- cannot now be detected in many foods. 

o Build a national Early Warning System to detect and respond to outbreaks of 
food borne illness earlier, and to give us the data we need to prevent future 
outbreaks: With $13.7 million of the new funds, USDA, FDA, and Centers 
for Disease Control and Prevention will increase the number of active 
"sentinel sites" across the country from 5 to 8 (current sites are in Northern 
California, Oregon, Minnesota, Georgia and Connecticut; new sites added 
this year are in New York and Maryland, and the eighth will open next year) 
and will equip these sites with new technology to identify the diseases and 
their sources and to communicate these findings nationwide rapidly. 

o Establish a national education campaign that will improve food handling in 
homes and retail outlets. FDA, USDA, CDC, and the Department of 
Education will launch a new public-private partnership with industry, 

Page 111 



producer and consumer groups, and states to raise public awareness of safe 
food practices. Using public and private funds, the partnership will develop, 
disseminate, and evaluate a single food-safety slogan and several standard 
messages. USDA and FDA will use $4 million of the new 1998 funds to 
support this and other education activities. 

Page 211 



o Strengthen coordination and improve efficiency: USDA, CDC, FDA and EPA 
will form a new intergovernmental group to improve federal, state and local 
responses to outbreaks of food borne illnesses. Working with all 
stakeholders, the agencies will develop a strategic plan to further improve 
coordination, use resources more efficiently, and measure progress toward 
our common goal of reducing food borne. 

Building on Our Accomplishments 
Food safety is a major public health challenge: millions of food borne illnesses and 
thousands of food-related deaths occur annually. From the beginning, the Clinton 
Administration has made improving the safety of the nation's food supply a top 
public health priority. 

o Building on the recommendations of the Vice President's National 
Performance Review, the President put in place new science-based, hazard 
prevention systems for seafood, meat, and poultry. In late 1995 the 
Administration issued new rules to ensure seafood safety. In July, 1996 
President Clinton announced new regulations to modernize the nation's meat 
and poultry inspection system for the first time in 90 years. The new Early 
Warning System will gather critical scientific data to further improve these 
prevention systems 

o In August, 1996 President Clinton signed the Food Quality Protection Act -- a 
comprehensive overhaul of our laws that regulate pesticides in food putting 
in place reforms that the Clinton Administration had urged since 1993. 
These reforms will ensure health and safety for American families through a 
more protective, more stringent health-based standard plus special new 
provisions to protect the health of infants and children from pesticide risks. 

o Last August, President Clinton also signed a new safe drinking water law 
that strengthens protections to ensure that American families have clean safe 
tap water -- improvements that the Clinton Administration has called for 
since September 1993. 

- 30 -
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May 7 draft 9 am VPOTUS PRESS RELEASE 

CLINTON ADMINISTRATION ANNOUNCES NEW FOOD SAFETY MEASURES 

The Clinton Administration today announced new measures to 
increase the safety df the nation's food supply. Stricter safety 
precautions for fruit and vegetable juices, improved seafood 
inspections, increased investment in research, risk assessment 
and surveillance, and a new national public education campaign 
top the list of initiatives included in the Administration 
report, "Food Safety From Farm to Table." 

"Our families must be able to sit down at mealtime without any 
worries about the safety of their food," President Clinton said. 
"We can give them that peace of mind, but we have to work harder 
and smarter using new technologies and educating people to ensure 
that food travels safely from the farm to the table." 

In his January 25 radio address, the President announced he was 
requesting $43.2 million for food safety in his FY 1998 budget 
and requested a report detailing recommendations on ways to 
further improve food safety. The Departments of Agriculture and 
Health and Human Services, and the Environmental Protection 
Agency, working with state and local officials, the food 
industry, scientists, consumer, and producer groups, developed 
the report, which calls for improved inspections, public 
education and greater use of the latest science to dramatically 
reduce foodborne illness. 

"This Administration is using the most modern science and a 
common-sense approach to public health regulation to protect our 
families," said Vice President Al Gore. "Improving food safety 
has been a public health priority of the Clinton Administration 
from its beginning, and these recommendations will take our 
efforts to a whole new level." 

A key element of the Administration's food safety efforts has 
been the Hazard Analysis and Critical Control Point (HACCP) 
approach that requires the food industry to use the most modern 
science to identify sources of potential contamination in food 
production and transportation and then put in place preventive 
measures. Already required by the Food and Drug Administration 
for seafood and by USDA for meat and poultry, FDA will propose 
preventive measures, including HACCP, for the manufacture of 
fruit and vegetable juice products, and USDA will propose HACCP 
and other appropriate regulatory and non-regulatory options for 
egg products. 

In addition to moving toward a science-based, preventive approach 
to food safety, the Administration continues to improve the 
effectiveness of food safety inspections. Specifically, the 
additional funds requested for FY 1998 will allow the FDA to add 
inspectors to implement seafood HACCP and to expand its program 
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to develop additional mutual recognition agreements (MRAs) with 
trading partners ensuring that imported foods are produced and 
manufactured under systems that offer comparable safety measures 
to those used in the United States. With the new funds, FDA will 
also be able to provide technical assistance to foreign countries 
on safe growing and handling practices. 

The Administration is already taking steps to put in place the 
new National Early Warning System President Clinton announced in 
January to track and combat outbreaks of foodborne illness. This 
fiscal year, two new FoodNet sentinel sites were added in New 
York and Maryland. With funds requested for the upcoming fiscal 
year, an eighth site will open. This surveillance system is 
supported by the CDC,FDA and USDA, working with state 
authorities. New funds included in the FY 1998 budget will also 
allow these sites to update technology and build a 
"fingerprinting" database of bacterial DNA. This will enable 
food safety experts to clear any geographic hurdle to their work 
by having a national resource that can help them quickly identify 
contaminated foods that are the sources of foodborne illness. 

under the Administration's plan, work will start immediately on a 
national public education campaign on safe food handling. Today, 
an unprecedented public-private partnership was established among 
government agencies and industry and consumer groups to develop a 
food safety education campaign aimed at consumers. Partners in 
the campaign, which will kick-off later this year, include USDA, 
FDA, the Centers for Disease Control and Prevention, the 
Department of Education, Food Marketing Institute, the American 
Meat Institute, National Restaurant Association, Grocery 
Manufacturers of America, Produce Marketing Association, the 
American Egg Board, National Cattlemen's Beef Association, Public 
Voice for Food and Health Policy, Safe Food Coalition, and 
Consumer Federation of America [verify against final MOU] . 

Research to develop quick, reliable scientific methods for 
detecting contamination -- like the Hepatitis A virus and 
cyclospora -- will ensure that public health agencies have the 
necessary tools to prevent and control outbreaks of foodborne 
illnesses. The latest research will also explore how pathogens 
become resistant to traditional food preservation techniques such 
as heat and refridgeration, and will support new pathogen control 
methods. 

Also under the new initiative, EPA, FDA and the CDC will 
collaborate with state and local health departments on research 
to help health officials better predict and control outbreaks of 
waterborne microbial contaminants, such as cryptosporidium. 

- 30 -
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Food safety initiative final version carries p~ovlslons for enhanced sea~ood 
surveilance, food safety council, education partnership, manure regl.!lation 
and more . 

' ... 

The seafood industry will see increased government attention on Vibrio uulni/icru 
and the Norwalk virus if Congress approves funding for the mwti:agency food 
safety initiative. 8OUroeS told Food Chemicalli~wB. The final version of that 
initiative calle for increased surveillance for Vibrio vulnificu.s by CDC. FDA and 
states through'boosts in personnel and epidemiological and lab resources. 

That effort, detailed in a final version ofthe initiative submitted to President 
Clinton, would comprise an enhancement of the Gulf Coast Vibrio vulnificu.s 
surveillance program. The report, which is about 50 pages long,. calls for research 
to develop Dew decontamination methods for such contamirulnts.as Vibrio and 
Norwalk on seafood, as well as for hepatitis A on strawberries. The entire report 
emphasizes the need for research to find and improve pathogen detection methods. 
The federal agencies involved in the initilitive are CDC, FDA, USDA and EPA: 

One source close to the initiative noted that even if the government had known 
ahead·ohime about the hepatitis A recently linked to Mexican strawberries, the 
hepatitis A could not have been detected because the government lacks reliable 
methodology for such detection. Pathogen detection in the food supply is 
complicated by the fsct that detection is different for almost every type of food. 
That ie, detection of pathogens in milk is different from detection in berries, which 
iii different from detection in meat, etc. 

The White House was scheduled to announce the final version of the initiative 
April 29. but that was postponed due to conflicts with other White House press 
events. At press time, sources said that an anliouncement of the initiative by Vice 
President AI Gore was scheduled for May 12, but that date - and Gore's 
availability for the event - could change again. 

(See FSI, Page 37) 
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''If ... improved objective performance standards 
. can be crafted through additional, scientifically 
based rule making," Boyle added, "AMI will 
support and. participate inthoee efforts." 

Consumer groups not satisfied 
with spinal cord safety 

On Monday, April 28, Billy and hie colleagues in 
FSIS heid another meeting focusing on AMR, 
this one with representatives from the consumer 
advocacy groups Public Voice, National 
Consumers League, Center fur Science in the 
Public Interest, and the Safe Food Coalition. 

The meeting was prefaced by an April 22 letter 
from NCL's Linda Golodnerto Billy and 
Agriculture Secretary Dan Glickman. NCL 
appears to be backing oft'its earlier demands 

. that back and neck bones be kept out ofAMR 
systems altogether, an action taken by Britain 
more than·a year ago. Instead, Golodner 
suggested that USDA impoee bone scoring 
requirements, "an iron limitation of not more 
than 2 mg per 100 go" a calcium test performed 

. "after separator and before the desinewer" for a 
maximum level of 20 mg per 100 g, and a 
prohibition on presizing. 

''Resolving the spinal cord and marrow issues 
through lengthy rulemaking procedures is 
unnecessary legally and repres.ents an 
unacceptable abdication of responsibility," 
Golodner wrote. "The British waited much too ' 
long to act decisively and have paid a very dear. 
price." NCL and other consumer groups are 

. concerned that spinal cord in AMR meat may 
expose many American citizens to a higher risk 
of transmissible epongiform encephalopathies, 
Britain's deadly "mad cow disease." 

At their meeting, the consumer groups 
reiterated these issue's, focusing on the BSE risk 
from spinal cord. They cited' risk factors. 
including the imports of British cattle into the 
U.S. in the 1980s, the imports of Mexican cattle 
into the U.S. that continue every year, and the 
.limited resources FDA will have to enforce its 
proposed ma.mmalian·to-ruminant feed ban. 

According to one of the consumer group 
participants. the spinal cord directive will be 
«closing the barn door af.ler the horse is out." 
Since spinal cord is only an economic 
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adulterant, not a health hazard, suspect product 
would go into distribution eveD if some of it is 
sent off for teste. 

"We're not convinced that the directive itself will 
provide a complete assurance that spinal cord 
won't get into end products; ODe consumer 
advocate explained. The advocate noted, 
however"that the directive may be useful in 
putting· pre88ure on industry to keep spinal cord 
out of AMR systems. "The next stsp.is for us to 
meet with industry; the advocate said. 

Under the terms of USDA's 1994 reorganization, 
FSIS cannot propose a "major regulation" 
dealing with human health or safety (changing 
the definition of meat to exclude spinal cord 
would qualify) without performing a risk 
assessment and cqst-benefit analysis, which 
would take a minimum of six months to 
complete. The entire rule making process would' 
last for one to two years. "They're doing the best 
that they can." the consumer advocate admitted. 

O~ the bone marrow iS8ue, the consumer groups 
requested that FSIS propose a rule aimed 
against "unacceptably high" marrow levels in 
AMR product. Bone scoring requirements might' 
be·used, ae in NCL's propoeal. But the 
performance standards proposed in Billy'sletter 
to AMI may fulfill this request, one sO)lrce said. 
"We'll wait to see what they come up with." 
(tr7FCN 1102, 3 pages, $5, and tl7FCN 1103, 
2 pages, $5) 

- Wendy Love Anderson 

(FSI, continued from Page 9) 

The initiative is structurally the eame as its 
draft: predecessor, i.e., preeented in seven 
sections, and most of the concepte from the draft 
survived in the final.report (See Food Chemical 
News, April 7, Page 38). 

Regulation of manure likely 

Regulation of manure is likely in the near 
future, as the report cites the need to control the 
various ways that manure can' contaminate the 
food supply. The report does not detail any 
'!'anure regulations. but ernphasizes·that 

. controls Ilre needed. 
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The report also calle for the establishment of a 
National Council on Food Safety, which would 
include an independent scientific board to 
review food safety messages. The hoard would 
include repreeentation from the scientific and 
academic communities and would use a risk· 
based methodology for prioritizing its work. 

A publiclprivate partnership .for food safety 
education also would he established by the 
initiative, hut details on that effort were 
sketchy. The report places new emphasis on 
education of health care professionals, a goal 
that was accentuated repeatedly by participante 
in a March 3 I-April 2 public meeting on the 
draft initiative. Health care professionals need 
to recognize foodbome illness, test for it and 
report it, the source said. The agencies will try 
to be "appropriately multilingual" in all publie 
and educational efforts" the source said. 

Egg and produce HACCP 
appear imminent 

Egg HACCP and pl-oduce HACCP appear 
'imminent, as the report indicates that 
regulatory options will be proposed for 
controlling pathogens in eggs and in fresh fruits 
and vegetables. 

Federal outreach to states and cooperation with 
etates are linchpins of the plan. and that 
strategy is in line with the federal government's 
need to share the resource burden for 
implementing the initiative. 

Federal agencies must maintain a dialogue with 
all parties who have a stake in the initiative, in 
order to establish and follow a strategic plan for 
developing, implementing and reviewing the 
initiative's components, the report said. 

It remains uncertain whether Congress will give 
the agencies the $43 million requested for the 
initiative. While it is tough for,any 
congressional members to argue against ths 
concept of a safer food supply" Congress will be 
very wary in the current budgetary climate to 
approve new funding for projects. 

- John Briley 

" " 
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FOOD CHEMICAL NEWs 

Performance standards featu red in 
FSIS regulatory agenda 

The switch from requiremente to performance 
standards, part ofthe "Reinventing 
Government" effort, dominates the semiannual 
regulatory agenda oniSDA's Food SafetY and 
Inspection Serviee, published in the April2S " 
Federal Register. ' 

No fewer than six proposed rules explicitly 
establish performance standards. In June;'FSIS 
plans ,to give notice that it is establishing 
performance stazidards "for ths production of 
certainrmeat and poultry products with 
established standards of identity .. _. 
Performance standards spell out the objective 
level of performance establishments must meet 
during their operations to produce safe 
products, but allow the uss of customized.,plant­
specific processing procedures." 

,In this case, FSIS plane to establish food safety 
, performance standards specific to the 
standards-of-identity products instead of relying 
on "statutory'authorities, general regulations, 
regulations for similar products, or FSIS 
directives." SimiIarly, FSIS is developing new 
perforlll.ance standards "to limit the amount of 
water absorbed and retained by single-
ingredient raw meat and pOUltry producte to the 
amount that is unavoidable in carrying out 
washing or chilling procedures." Water-added 
raw products may have to bear a label attesting 
to their absorbed water content, according to the . 
proposal, which was scheduled for publication in 
April 1997. 

In other cases, however, the agency is replacing 
its own specific regulations. For instance, 
proposed performance standards will replace 
"command·and·control" procedures for thermal 
processing of meat and pOUltry products; 
irradiation of poultry to control foodborne 
pathogens; handling, chilling and freezing of 
poultry; cutting carcasses into primal parts 
within an establishment; and preventing 
phYsical or chemical contamination of meat and 
poultry products and product ingredients. 

Documents naned with B "tt" can be ordere,!'tbrough DOcUln"nl. &cpns. by calling 202·644·1980, 
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Record Type: Record 

To: Bruce N. Reed/OPD/EOP, Elena Kagan/OPD/EOP 

cc: 
Subject: Food Safety Report 

Agencies are wrapping the report to us this week. You had asked that we leak it Sunday for 
Monday -- without an event, however, it will be tough to get meaningful press coverage so I don't 
think release date is critical. Shalala and Glickman will both be out of town Monday as well. I'd 
like to cut the agencies loose to release to press when they send the final over here later this week 
or early next week. Is that o.k.? Do you still care what date it gets out or can I defer to agencies? 



Record Type: Record 

To: Bruce N. Reed/OPO/EOP, Elena Kagan/OPO/EOP 

cc: Christa Robinson/OPO/EOP 
Subject: Food Safety Report Potential Event Options 

When does this need to be ready? We're on track to get a document drafted and cleared ~ 
but not ready to release it at an event earlier in the week. Good (long) meeting w/OMB staff today 
but still need to work through some details on pieces we would highlight. Is that o.k. given a 
press conference next week is unlikely? Any chance we could do an event in the following 1 2 
weeks? Given the extensive public participation in/anticipation of the report and the need to get 
moving on actions in it, I do~'t think we'll be able to sit on it for long. 
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Record Type: Record 

To: Michael A. Fitzpatrick/OMB/EOP 

cc: Bruce N. Reed/OPO/EOP, Elena Kagan/OPO/EOP 
Subject: Customs Service Food Safety Rule 

Mike -- can you check on the status of this rule? Is it possible for Customs to get it out the door 
in the next two weeks? My understanding is that the comment period has closed and those 
supporting it -- e.g. domestic produce growers -- were asleep at the wheel and missed the 
comment period. Given that, is Customs in a position to go forward with the labeling requirement? 
Does OMB have a position on it? 
---------------------- Forwarded by Elizabeth Drye/OPD/EOP on 04/09/97 03:42 PM ---------------------------

·~w,~_ rr±' i , 
r--'·~:·-- /it 
~1 i (lOW<, Bruce N. Reed 
f .. .'·· ~ 04/09/9703:26:02 PM 
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Record Type: Record 

To: Elizabeth OryeIOPO/EOP 

cc: 
Subject: Food Safety 

---------------------- Forwarded by Bruce N. Reed/OPD/EOP on 04/09/97 03:31 PM ---------------------------

f.±±~ ! 
J.v.t. i fZ..".,. Ann F. Lewis 
\.' ~- 04/09/9708:48:31 AM 

Record Type: Record 

To: Kathryn O. Higgins/WHO/EOP, Bruce N. Reed/OPO/EOP, Rahm L Emanuel/WHO/EOP, Sylvia M. 
Mathews/WHO/EOP 

cc: 
Subject: Food Safety 

According to today's NY Times, page ca, Customs is consdiering a rule to put country of origin 
labels on the front of frozen foods. (As in frozen strawberries) The industry is objecting. Marcy 
Kaptur and the Teamsters have now sent a letter to Rubin supporting the rule. 

Is this something that should be addressed at the same time as the April 25 food safety 
report? Sooner? 
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Record Type: Record 

To: Rahm I. EmanuellWHO/EOP, Michelle CrisciIWHO/EOP, Kris M Balderston/WHO/EOP 

cc: Bruce N. ReedlOPD/EOP, Elena Kagan/OPD/EOP, Anne E. McGuire/WHO/EOP 
Subject: Food Safety Report 

We're on track to finish the food safety report -- and clear it through OMB -- by April 25th as 
directed by the President. This week the agencies held a large 2 1/2 day public meeting with 
industry and consumer groups to build consensus on specific policies. We expect to have ready 
for the final report, among other things, a public-private food safety education campaign (industry, 
consumers, and all agencies support and industry is interested in contributing funds) and a new 
government-wide outbreak response group that assures CDC/USDA/FDA will work as a team-.­
Much of the report will be technical, but there will be gems -- similar to the early warning system 
we announced in January -- that we can highlight if we choose to do so. No way we can be done 
before April 25th. 

---------------------- Forwarded by Elizabeth DryeJOPD/EOP on 04/04/97 03:54 PM ---------------------------

,A Kris M Balderston 
'$ 04/04/9702:14:29 PM 

Record Type: Record 
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To: Michelle CrisciIWHO/EOP, Rahm I. EmanuellWHO/EOP 

cc: Anne E. McGuire/WHO/EOP, Elizabeth Drye/OPD/EOP 
Subject: Food Safety Report 

Kitty is out for the afternoon but she wanted me to get you an update on the USDA/HHS food 
safety initiative draft report. USDA informs me that the working group has been in town for a 
te2hnical meeting and the draft report is not anywhere near ready to release. Accdg to them the 
report is in its infant stages. 
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Record Type: Record 

To: Patricia F, Lewis/WHO/EOP, Mary E, Glynn/WHO/EOP, Lori L. AndersonlWHO/EOP 

cc: Bruce N, Reed/OPD/EOP, Elena Kagan/OPD/EOP 
Subject: Trade reporter call reo food safety meetings 

Lori -- please forward to Lorrie McHugh who's not showing up on e-mail. THanks, 

John Briley of Food Chemical News (544-1980) called to talk to me about a series of meetings I am 
hosting this week on the President's food safety initiative. Below are background and talking 
points. Pat -- do you want to return the call as we discussed? I'd be happy to talk to him on 
background if that's appropriate. Let me know what you suggest. 

Background On January 25th the President announced a food safety budget initiative, including a 
new national early warning system for food borne illness. He also directed the Secretaries of HHS 
and Agriculture, and the Administrator of the EPA, to work with consumers, producers, industry, 
states universities, and the public to identify ways to further improve the safety of our food supply 
through government and private sector actions, including public -private partnerships. 

I am hosting 8-10 White House meetings this week with White House and agency staff as 
described below. The meetings are with 5-10 organizations at a time. The organizations were 
recommended to me by the agencies. In addition to DPC, staff from OMB and VP's office are 
participating in some meetings. 

Talking Points about White House Meetings 

In January the President asked the Secretaries of HHS and Ag, and EPA Administrator Browner, to 
work with consumers, industry, producers, states and scientists to find ways to further improve the 
safety of our food supply, The President asked for a report in 90 days. 

The agencies have started a process of consultation with interested groups. 
We are reaching out to groups in a number of ways. 

Last Thursday the agencies made a discussion draft of the report available, and announced in the 
Federal Register that they will host two public meetings to discuss the report (March 5th and early 
April), The agencies are also setting up a docket for written comments. 

This week White House staff along with FDA, USDA, and CDC are meeting with a cross-section of 
organizations (e.g. consumer, industry, producer, and science organizations) to hear their initial 
thoughts about the initiative and the report. These smaller meetings provide an opportunity for 
White House and agency staff to listen to stakeholders ideas and concerns in a smaller setting. 
They are one way we're reaching out to the public as we implement the initiative. 
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Record Type: Record 

To: Bruce N. Reed/OPO/EOP, Elena Kagan/OPO/EOP 

cc: 
Subject: Release of Food Safety Report 

You should know that yesterday we published a Federal Register notice announcing the availability 
of an (OMB-cleared) USDA/FDA/CDC discussion draft of the food safety report the President's 
requested. The report is due to POTUS April 24, and over the next two months we will consult 
extensively with stakeholders on its content. I'm hosting 10 short meetings here next week with 
WH offices and agencies to hear from key industry and consumer players, and the agencies are 
hosting two public meetings in March. Just wanted you to know in case any of the many players 
on the issue feel they need to bend your ear as we go forward. I'm working closely w/OMB I 
(particularly Katzen) to keep us all on the same page. So far so good. 
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Record Type: Record 

To: Bruce N. Reed/OPD/EOP 

cc: 
Subject: Monday's event, radio address, and food safety 

We are on for child safety seat radio address next Saturday and in good shape. Rahm has aSked) 
DOT to put together necessary materials and get to me by Tuesday a.m. Christa Robinson is 
helping Mike and me do invites for Monday event-- she's following through since I am going to be 
gone this weekend and Monday. 

Also, I'd like to talk to one or both of you briefly about food safety follow-up Tuesday. As you 
know, POTUS asked agencies to report back in gO days with additional measures. USDA and FDA 
want and need the WH to coordinate the SO-day effort. I'd like to get your signoff on (1) my 
taking the lead in this effort for WH (OMB and VP's office should be fine with that) and (2) my 
proposed approach. Can I schedule 10-15 min w/one or both of you Tuesday? 
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THE SECRETARY OF HEALTH AND HUMAN SERVICES 
WASHINGTON. D.C. 20201 

MEMORANDUM FOR THE PRESIDENT 

SUBJECT: New Initiative to Pro~ect Americans' Food Supply 

PURPOSE 

We wanted to let you know about a joint initiative we are 
proposing, to, reduce death and disease caused by food 'poisoning. 
This food safety initiative, which is now under consideration as 
part of ~he FY 1998 budget process, would affect every American 
but would involve only a modest amount of new funding (about $100 
million) • 

BACKGROUND 

Last month's outbreak of E. coli-contaminated apple juice 
sickened dozens and killed one.child. There was a similar 
outbreak involving, hamburger in the northwest during the early 
days of your Administration. 'Although those outbreaks received 
nationwide publicity, the reality is that every year millions of 
Americans are sickened, and an estimated 9,000 die, from E. coli, 
Salmonella, cryp'tosporidium and other foodborne • pathogens.' 

Hospitalization costs alone for these illnesses are over'$3 
billion a year, and co.sts for lost productivity have ,been , 
estimated to range, for seven specific pathogens, between $6 and 
$9 billion; total'costs for all food poisonings are likely to be 
much higher. In August; you announced that USDA was adopting 
modern requirements to make meat and poultry safe~. Last year, 
HHsadopted similar requirements for seafood. This initiative 
would strengthen ,those programs and implement important measures 

, to make the re,st of the food supply safer. 

Today, our understanding of many pathogens is limited; for some, 
we do not even know how much must be present in food to cause 
illness. The public health system has limited means to identify 
and track the causes of foodborne illness; and Federal, State, 
and local ,food, safety agencies need to improve coordination for 
more effective response to outbreaks of illness. Years go by 
before most non-meat plants receive an FDA or state inspection, 
and increasing quantities of imported foods flow into this 
country daily with little scrutiny by FDA inspectors. And food 
processors, restaurartteurs, supermarket managers, and consumers 
often lack basic understanding of the threat of foodborne 
contaminants and how to protect against them. 



12118/96 WilD 15:15 FAX 301 443 5930 FDA/OFC OF COMM. -=-----._--_.--- ~003 

-' 

Page 2 

During the past three months, experts at our two departments and 
the EPA have worked intensively to develop a highly targeted . 
initiative to address this issue; a summary has been shared with 
your staff. OSTP and state health officials have also been 
involved in the development of this plan, which addresses one of 
the initiativ~s identified in your recent report, "Heeting the 
Challenge: A Research Agenda for America's Health, Safety, and 
Food (1996).·' 

PROPOSAL 

The good news is that we have the scie.ntific talent and 
wherewithal to reduce the number of illnesses that do· occur and 
to ensure that the United States will have a safer food supply. 
We believe that this Administration should launch a major new 
initiative next year that will positively affect the lives of Ell 
Americans. We would work through this initiative to reinvent the 
currently inadequate system devised by Theodore Roosevelt at the 
turn of the century into one that incorporates the science and 
technology of the 21st Century. Moreover, these gains can be 
achieved with a relatively small investment in new resources-­
around $100 million--that can yield enormous benefits in health 
and public confidence in the food supply. Indeed, it is 
estimated that we can prevent 2 to 9.million illnesses, head-off 
up to 3,000 deaths, and save society billions of dollars in 
preventable health care costs each year. 

The proposed interagency food safety initiative includes the 
following actions: 

o Build up the "early warning" and surveillance systems for 
foodborne illnesses and track them.to their cause. 

o Increase FDA's inspections of food processors and imported 
foods, and improve collaboration with States in that area. 

o Better coordinate when disease outbreaks occur, including 
electronic communication among Federal, State, and local 
health·authorities. 

o Expand education of food processors, retailers, 
restauranteurs, and consumers about the latest ·safe food 
processing, storage, and handling techniques. 

o Improve risk assessment for food pathogens, so that 
regulators can make the most cost-effective decisions. 

o Expand and better coordinate Federal research efforts on 
pathogens that pose the highest risk to the public. 

In addition, we recognize that fundamental change of the food 
safety system is necessary, and we propose the development of a 
comprehensive, strategic plan to improve the food safety 
infrastructure through broad-based discussions involving all 
stakeholders. 

,. 
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A number of industry, academic, and other reports, such as those 
of GAO and NAS, have indicated that such reforms are necessary. 
We believe, therefore, that this initiative will be well received 
by the food industry and the general public. This interagency 
food safety initiative can be a significant feature of your 
domestic agenda for the coming year, and will accomplish an 
his~oric advance in public health. If you concur, we will 
coordinate further preparation of with your staff. 

~ 
Donna E. Shalala 
secretary of 
Health and Human Services 

-of Agriculture 

II!J UU4 
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DRAFl' 10/28 6pm 

FIghting Foodbome Disease: A New "Early Warning System" 

Americans rightly expect to have the world's safest food supply. Although our food is 
unmatched in quantity and quality. we can do better. particularly in our efforts to reduce or 
eliminate disease caused by microorganisms and other contaminants carried by food. The 
Council for Agricultural Science and Technology, a private non-profit organization, estimated 
in its 1994 report Foodbome Parhogens: Risks tmd Consequences that as l1l3ny as 9,000 deaths 
and 6.5 to 33 million illnesses in the U.S. each year are food-related; other studies have found 
similar results. 

We also face special challenges as we enter the 21st Century. Novel pathogens are emerging. 
Long-understood pathogens are growing resistant to the treatments we have relied upon. 
Lowering of trade barriers has led to record levels of food imports. Companies now routinely 
move food from the furthest reaches of the world to the American dinner table overnight. 
These changing circumstances require greatly strengthened systems of coordination, 
surveillance, preventio~ and control, research, and education. 

Today, President Clinton announced a new national early-warning system for outbreaks of 
foodborne disease. The Administration will double the number of food safety surveillance 
sites around the country from 5 to 10, enhance their technology, and link them together to 
create a powerful new national network to detect, respond to, and prevent outbreaks of 
foodborne illness. In collaboration with state and local health departments, we will look 
intensively for cases of foodbome disease, and will make every effort to understand how the 
food came to be contaminated, and how contaminated food is being passed into our kitchens. 
At the ten "sentinel" sites, we will fund more scientists to investigate food-related disease 
outbreaks - new "disease detectives." We will also fund enhanced lab capabilities and use 
the latest science to develop DNA "fingerprints" of harmful microorganisms. And we will 
link the sites electroniCally with the latest computer technology so that we can identify related 
outbreaks that occur in different areas of the country. 

This new national early warning system will help us catch outbreaks early, preventing illness 
and possibly deaths. The ten sentinel sites will also gather data that will advance our 
understanding of foodbome illness and further our efforts to identify and prevent harmful 
contamination in our food. 

This initiative builds on the steps the Administration has taken to date to strengthen our food 
safety system. This summer the President issued new meat and poUltry regulations. He 
replaced a century old' system that still relied on touch and smell with a hazard analysis and 
critical control points (HACCP) system -- a new science-based approach geared toward today's 
microbiological threats. Data gathered by the ten sentinel sites will help us implement this 
new approach by helping us understand where food is most likely to become contaminated .. 
This Administration has also modernized our seafood safety programs using the HACCP 
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approach. And in August the President signed the Food Quality Protection Act to protect 
Americans, and especially our children, from unsafe levels of pesticides in foods. 

These steps, taken together, will help keep our food supply safe as we enter the 21st Century. 
But there is more to do. The new circumstances we face require strengthened systems of 
prevention, surveillance, research, and education. The President today asked Secretaries 
Shalala and Glickman, and Administrator Browner, to recommend to him within 60 days 
additional measures the Administration should take to further improve the safety of the 
nation's food supply. 

Initiative: The Food and Drug Administration (FDA), and Centers for Disease Control and 
Prevention (CDC), and the Department of Agriculture (USDA), in cooperation with state and 
local health departments, are taking the following steps to establish the new early warning 
system: . 

1. Increase the number of food safety "sentinel" sites from S to 10. 
CDC, FDA, and USDA currently support 5 sentinel sites run by state and local 
governments to track foodborne illness (Northern California, Connecticut, Minnesota, 
Oregon, and metropolitan Atlanta). These sites do not adequately cover the U.S. 
population; in particular, there is underrepresentation of the mid-Atlantic, south, and 
south-west regions. Under this initiative, we will expand the number of sites from 5 to 
10. 
[Cost: including enhancements oUJlineti below, $600, ()()(Jlsite, for a total of $3,000,000 
for five a4di1ioMl mes] 

2. Create foodborne' disease electronic communication network. 
A key element in any early warning system is the ability to communicate unusual 
findings, and to be able to swiftly recognize patterns of illness within and among sites 
that may indicate larger outbreaks. The need for rapid communication applies to both 
epidemiologic data and laboratory data. For epidemiologic data, there is a need for 
swift e1ectronic'reporting of cases to health departments in sentinel sites, as well as 
rapid reporting from sentinel sites to CDC and rapid communication to FDA and 
USDA for appropriate follow-up to prevent further illness. Laboratory data also need 
to be quickly communicated both back to the physician and laboratory sending the 
sample and to CDC. Currently available teChnology also permits the transmission of 
DNA "fingerprints" from bacteria and other microorganisms; there is the potential to 
create large databases containing these fingerprints much like the fingerprint libraries 
maintained by law enforcement agencies so that there can be immediate recognition of 
relationships among isolates (samples isolated and identified from individual disease 
cases). 

To respond to these opportunities and meet these needs CDC, FDA, and USDA will 
fund a new computer network and database system that will capture bacterial 
fingerprints in a centralized database and will electronically link the sentinel sites and 
the three government agencies. This technology will, for example, permit immediate 
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recognition that an E. coli 0l57:H7 isolate from a patient in Oregon was identical to an 
isolate from a patient in Minnesota -- which, in turn, may allow public health 
investigators to determine that a product distributed to both Oregon and Minnesota was 
contaminated with the organism. 
[Cost: for computer hardware and software purchase and developme1l1, $100,OOOlsite 
for 5 sites, $450,OOO/Or CDC, $350,OOOfor FDA. Totalfor 5 existing sites, CDC, 
and FDA, $1,300,000.] 

3. Modernize Labora~ories at Sentinel Sites. 
Upgrade laboratory capability so that sites can utilize DNA fingerprinting and other 
highly sophisticated techniques to identify infectious agents or other causes of illness. 
Reinforce the existing Salmonella serotypirig system. This new capacity will allow us 
to identify the same fingerprint on bacteria from two widely separated cases. It will 
also provide a basis for SUbsequent epidemiologic investigation and development of 
strategies to preVent future outbreaks. 
[Cost: Q/ each Site, purchase of equipme1l1 and supplies necessary for DNA probe, 
PCR, and pulsedfield gel electrophoresis analysis of specimens ($50,000), and hiring 
of addilional technicians for work in e1l1eric diseases ($100,000). TOlalfor 5 existing 
sites: $150,OOOlsite times 5 sites'" $750,000. CDC will also need to have enhanced , 
capabilities and additional personnel to provide technical back-up to the states - cOSt 
to CDC, $150,000, and $650,000 to produce laboratory serotyplng reagents. Tota1/or 
5 sites and CDC, $1,550,000.] 

4. Increase "Disease Detectives" to investigate Outbreaks 
CDC, FDA, and USDA will fund additional experts to investigate and control 
foodbome disease outbreaks. While sophisticated laboratory studies can identify causes 
of illness and show relationships among isolates, there is still a need for people to make 
certain sampleS are collected correctly, and to do the investigative worle (Le., to trace 
back and try to find out why outbreaks of illness occurred, so that preventive measures 
can be put in place). 
[Cost: at each site, hiring of additional persons to assist with epidemiologic 
Invesrigarionsidata manageme1l1 ($150,000). For 5 existing sires, total of $750,000. 
At CDC, additional 2 epidemiologists, to help in coordination of activities Q/ a national 
level, $140,000. FDA $150,000 Totalfor 5 sites, CDC, and FDA $1,040,000.J 
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MEMORANDUM TO: 

FROM: 

SUBJECT: 

Bruce Reed 
Jack Quinn 
T. J. ·Glauthier 
Nancy Ann Min 
Sally Katzen 

Elizabeth Drye, 456-5573 

Draft Presidential Directive on Food Safety 

FOR YOUR IMMEDIATE REVIEW 
----DRAFT 10/31/96 ----

Memorandum on Improving the Safety of the Nation's Food Supply 
November 2, 1996 
Memorandum for the Secretary of Agriculture, the Secretary of 
Health and Human Services, and the Administrator of the 
Environmental Protection Agency. 

Americans rightly expect to have the world's safest food supply. 
Although our food is unmatched in quantity and quality, we can do 
better in our efforts to eliminate disease caused by 
microorganisms and other contaminants. Americans still suffer 
thousands of food-related deaths and millions of food-related 
illnesses. . 

The 21st century will present new and greater challenges. Novel 
pathogens are emerging. Long-understood pathogens are growing 
resistant to treatment. Americans consume record-levels of 
imported food, some of which moves across the globe overnight. 
These changing circumstances require greatly strengthened systems 
of coordination, surveillance, prevention, research, and 
education. 

My Administration has already taken a number of steps to improve 
food safety. We modernized the meat, poultry, and seafood safety 
systems. I signed into law new legislation to keep harmful 
pestiCides off our fruits and vegetables -- and legislation that 
keeps our drinking water safe and pure. Earlier today I 
announced a new national early warning system for foodborne 
illness. The system will allow us to respond more quickly to 
disease outbreaks and to better prevent them in the future. But 
we need to do more. 

I hereby direct that you report back to me within 60 days and 
recommend additional measures to improve the safety of our food. 
Your recommendations should include ways to improve surveillance, 
inspections, research, education and coordination among local, 
state, and federal health authorities. In-~~~GU~~'-~~ 
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Today, I am pleased to announce a major new step toward protecting the health and ~ (V 

safety of all Americans -- especially our children. .v,J. ( 
I believe this is a.positive and hopeful time ... an age of enonnous possibility ... a {\.- ~Lf" 

chance for us to build a country and a world that is stronger and safer and full of more ~ \ .. J 
possibility than any that existed before. ~.r~ 

C, , 
The way we will master this moment of change is the way we always have: By ;-. 

. holding fast to our enduring values. Central among these is the belief that Americans are 
owed the basic security of knowing that the food we eat, the air we breathe, the water we 
drink will not make us sick. Hard-working American parents deserve the peace of mind that 
comes from knowing the wholesome meal they set before their children is safe. 
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That's why I was so concerned by what happened in Washington State earlier this 

week. Several children, some as young as 2, got very sick from drinking apple juice 
contaminated with a deadly strain of E Coli bacteria. 

I imagine just about every parent in America remembers what E Coli can do. In 
1993, tragedy struck hundreds of families in the West~m United States when they took their 
kids to fast food restaurants that served them hamburgers tainted by the E Coli bacteria. 500 
people became ill -- some of them, severely ill; and 4 children died. 

Fortunately, we have made progress.since 1993. Because of the careful work of state 
and local health-authorities, and the swift and efficient action of the Food and Drug 
Administration, we stopped this week's outbreak of E Coli in its tracks. As soon as we got 
the news, we went on an around-the-clock alert. The Centers for Disease Control and 
Prevention notified health officials in all 7 states where the juice was available. We worked 
with the manufacturer to get its juice off supennarket shelves. And we put doctors and 
hospitals across the country on watch for symptoms of E Coli infection. Now, of the 5 
children who were hospitalized in Seattle, all are recovering. 

This quick response is part of our larger effort to protect the health and safety of all 
our people. Under my administration, we strengthened the Community Right to Know law, 
which requires industries to tell our citizens what substances are being released into the 
world around us. We put in place strong new protections to ensure that seafood is safe. We 
announced steps to modernize our meat and pOUltry inspection system for the first time in 90 
years. I signed into law legislation to keep hannful pesticides off our fruits and vegetables --

1 
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and legislation that keeps our drinking water safe and pure. 

And, just a year ago, I stood with America's families to fight off efforts to weaken 
our most basic safeguards for clean air, clean water, and clean food. 

Today, we add to the solid foundation of food safety we've built for our families. 
I am announcing new steps to keep our food safe and to protect our children from 
deadly bacteria. No parent should have to think twice about the juice they pour their 
children at breakfast, or a hamburger ordered during a dinner out. 

First, we will put in place a nationwide early-warning system for food~bome illness. 
Right now, the CDC spOnsors 5 centers across the country whose mission is to post a look­
oilt for food-borne illnesses -- like E c:oli and Salmonella. Working with state and local 
governments, these "sentinel sites" stand watch over our public health. Today, I am 
announcing that we will double the number of these sites from 5 to 10. This national system 
will enable us to catch outbreaks sooner, and give us the data we need to prevent outbreaks 
from happening in the first place. 

Second, I am directing the Secretary of Health and Human Services, the Secretary of 
Agriculture, and the Administrator of the Environmental Protection Agency to report back to 
me within 60 days with additional measures to further improve the safety of our food. 

These recommendations should tell us how we can further improve inspections, 
research, education, and coordination among local, state, and federal health authorities. I 
want the agencies to look at ways to increase the number of "disease detectives" to 
investigate and control food-borne disease outbreaks ... to give health experts state-of-the-art 
technology to trace infectious agents to their source ... to use advanced communications 
networks to speed outbreak information to health authorities across the country. 

With this new early-warning system to track food-borne illness, we are saying, 
loud and cIear,-that we will do everything in our power to make sure that the world's 
most bountiful food supply is also the safest. 

By protecting the public health, by bringing our people together around our basic 
values of opportunity, responsibility, and community, we will surely make this an age of 
possibility for all Americans. 

Thanks for listening. 
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years. I signed into law legislation that protec~ our fruits and vegetables from harmful 
pesticides -- and legislation that keeps our drinMing water safe and pUL . 

And, just a year ago, I stood with trica's families to fight. off efforts to weaken 
our most basic safeguards for clean air, clean water, and clean food.( .~ 

~--.~- - ... . . _.- ------_._--------_. _.- .- .. --.---------~ 
. Today, we add to the solid foundation of health security we've built for our 

families. I am announcing new steps to keep our food safe and to protect our children 
from deadly bacteria. 

First, we will put in place a nationwide early-warning system for food-borne illness. 
Right now, the Centers for Disease Control sponsors 5 centers across the country whose 
mission is to post a look-out for food-borne illnesses - like E Coli. Working with state and 
local governments, these "sentinel sites" stand watch over our public health. Today, I am 
armouncing that we will double the number of these sites from 5 to 10. This national system 
will enable us to catch outbreaks sooner, and give us the data we need to prevent outbreaks 
from happening in the first place. 

Second, we will use state-of-the-art technology to keep our food safe. We will 
increase the number of expert disease detectives to investigate and control food borne disease 
outbreaks. We will give these experts the technology to use revolutionary new DNA 
frngerprinting methods to trace infectious agents to their source, and create a permanent 
frngerprint library, so we can immediately recognize an illness if it reappears. And we will 
use cutting-edge communications networks to speed outbreak information from these centers 
to hospitals and public health agencies all across the country. 
~--------,L--~----~--------_j~--~~~~ 

Third, I am}irecting the Secre of Health and Hum Services, thetec etary of 
Agriculture, and)Jie Administrator of e Environmental Pro tion Agency to ort back to 
me within 60 da'ys with additional sures to ensure the sa ety of our food. 

w'these initiatives we say, loud and clear, that we will use the world's best 
science to !flake the world's most bountiful food supply safer than ever before for our 
families and our children. 

Today, in Ameri<;a, no parent should have to think twice about the juice they pour 
their children at breakfast, or a hamburger ordered during a dinner out. 

2 



Record Type: Record 

To: Bruce N. Reed 

cc: Elena Kagan 
Subject: Need help w/Raines and Food Safety 

Raines staff won't clear or advise on final event materials until you bring the 
event up at 7:30 and get a specific group decision to unveil food safety budget. 
numbers before budget goes to Hill. Again, no policy disagreement- here from . 
PADS or OIRA, just Raines insistence that this consultation take place at 7:30. 
A phone call to Raines might suffice. 

\ 

It would help to get closure on this today as Departments need to work w/OMB Qr:" .\ 
how and at what level of detail we present budget request numbers. Right now 
they're planning to give total request ($42 million) and total for early warning 
system ($11.5 million), and indicate remainder goes to seafood inspectors, 
education, and reseaerch, but not break it out further. 

We are otherwise on track and I am working w/David Shipley on remarks. He will 
have a draft for you in the a.m. 
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WHITE HOUSE POISED TO RELEASE DETAILS OF INTERAGENCY FOOD SAFETY PLAN . . ' 

'nle Cllnton administntion IIUI7 be plQnnm,to lIJ1veil ita interqenc:yfood safety~ 
as earlyu t.bia week, butdetafls of the final doc:umentwerutill beillgbammered out1ate 
last week and an iDitia1 re1eue date of Jan. 21 waucmpped an Friday, Jan. 17. 

The pedrap of 1bcid sa1'ety efIDrta, aome already bei:Dg iriIplemented at the Food 8llCl Drug 
.AdmiDiatntion and USDA's Food Safety and Inspection Servioe, are beiJl«pitchel1 usn 
item in'the admiDiatratUm'lI bud¢ ~fcl' fi.scal year 1998 (Oct. 1, 1997 through Sept. 
30, 1998), ~ olpreas tims,1;he amount of the ~ zequeat was in fl~ With some 
eriimatM as hf,gh as $90 mjUjon and Borne as 1CIW Wi $60 million. ' 

The initiative, wlUchlays out !!tepa to cambat fcodboma iJlneas in 1he Jl88l' term &lid gives 
deWlaofNturaplanai'orfoodaafet.vrescwd1andotharmeaaures,iatbe~'B 
blueprint forre~ to mod safet.y amem.. fcl'ths xwtfour years and a means to beef 
up FDA'a shrinlO:ae &mding pool. 

One Washin(toD. jnsider said Clinioll'a 1lIn001been3ent of the plan will be "vety general and 
lacking in a\lbstance, ami will. address t:be need for earl):-wamiDg networks and the need for 
~, (food safety! agenciCll.-%at 1OllJ'C& echoed othera' comment3 that 
government has mad4 a concerted efl'orl to meet with the ind~ and consumers affected 
by the mitiative. 

Industry sources said the initiative likely will contain a ~ of aaiet;y refurms follow.iDe on 
the su.c~ o£tlSDA's much-touted _t and poultry HACCP;rule and the recently enacted 
Food Qu.sllt;y Protec:tlDn M. Mellllllml to EUSrd agaizlat contaminatian offresh<lLt produce 
ad eggs reportedly an in the initiative, and are believed to be BACCP-based. "In ~etal, 
it covm all tha thinga iheywanted to do but~'t dODe BO f:a;r,- ana source said. 

An FDA official confirmed that CICJlIRmer edi;Clltinn is a UYpa1't oltha illitia.tive and that 
'lndustrywillbave arole in t.bat,just as they wanted to.~ On-iaml food safety-measures, 
ine1u.ded in an ea:r1ie1' draft, haw been dropped tram the final docum6l1t, a source said (See 
FOOD ClmMICAL NEWS, De~. 9, Page 20). 

A HAACP program is =d~ development at FSIS for lUIll-ahall eggs, but is not tied to the 
food safety iDitiative, a USDA stafi'er &aid. That~, wblth will not addre.'UI shell egg&, 
"will be a proposed I"Ille in and ofi~· but will not be released any time soon, tlw.t ataifur 
~~u~, ' 
(See fOOD SAFETY INITIA.TlVE, PQgt :m) 
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(FOOD SAtfTY INTTIATNE, conMuedfrom Pa,p 3) 

Food Silfety Initiative. Details Have 
Been Kept Close to the Vest 

Details of the food safety in! tiative have been 
. closely cuarded. Federal food regulators have 

yet to brlerHDuJIII Agriculture Committee staff 
011 the measure despite two requeats to do '0, 
said a committee staffer. But since the initiative 
is tied to Preaident Clinton's budget request, 'the 
administration hall leeway not to reveal detaila 
until the ,pending plan ia releqed to Coneresa, 
the,taffer added. 

FDA and VSDA a1Iiciala are reluctant to discuss 
the initiative prior to an Of5dal8DllOuncement 
by the White House becaue of the unusual 
chain of Cl'mmgnd 1br the project. FDA has been 
the lead agency on the ixlitiative, ~ as a 
elearingh01l8e for input from USDA, the Centers 
Cor Diseua Control aAd Prevention and the 
Environmental Protection Agency. 

BIlt because the initiative Wall ordered by 
Hoalth and Human Servicu Sec:retary Dauna 
Sbalala, FDA w in the unU8\1al position of 
having to defer toa higher power; the ~ency is 
usuallY given a loug leash to carry out its 
mission. So FDA officials are hesitant to releaae 
details ofthW prcdcct for fear of ateppine' on 
bi«er toes, and are even reluctant to confirm or 
deny hearsay. "I will only =UiIm that thiS 
[project] ia UDiqu~. one FDA food ofBclal said, 
in reference to the secrecy aftha initiative. 

FDA did confirm that the initiative is -Very 
HACCP.like," in that it relies on gaverrunent 
cooperation with iIlduet:ry aIld C:OnB1IlDer croups 
- as opposed to strairht regulatory missives­
to advance food safety. The inclusion ofnlm­
government factiol18 in the initiative', 
development illuminateaHHS' a~ that a 
heavy-handed act of policies would be 'mlikely 
to survive c~Dnal scrutiny. 

Sentinel Site Surveillance Program Could 
Expand; CDC Could Boost laboratory 

CapabllJtleJ under Initiative 

According to a Nov. 2 ch-aft of conunente 
prepared for President. Clinton to announce the 

initiative, the meume would utabliah a 
nationwide ear~-WlUlI.inIr ayatem for foodborne t 
illneu by apandine the joittt CDCr-FDA-USDA 
sentinel site prop-em.:Sollle iIldustly sources 
touted the mDV1l Wwilrd inv,s~ in ' 
surveillance and dWeaae reportine as an 
important tool for meu~ SU;cesB with 
USDA'. HACCP propmn for meat and poultry. 

Acear~ to the earlier draf\;, the 
administration plana to double the five "sentinel 
mo." to 10 to identi1Y'md track contamjnanta 
in food!! to prevent futUre outbreaks. The five . 
sites c:unently are loqatecl in Northern 
c.Jifomia, <>neon. Connecticut, Minnesota and 
Atlanta. "However. theae situ d~ nat adequately 
cover the Ullited Stail!l - there .ill 
wulerrepruentation at the mid-Atlantic, aouth 
and southwest reciOll/J: laid the draft 
dOINDlen.t. The admlnl8t;ration plua to request 
applic:a~ from iD.tereated aWes, and CDC 
would conail1.rwhich additional five Bite. would 
be included in the two~ear~ld propam. 

Among other initiatives, the draft: document 
said the admini-traQon would: create new 
ele~c and computer n$tVorka to allow for 
rapid dissemination of epidemiologic IUId 

. laboratory data; mttoduce Itate-of-the-m 
laboratory capabilities like "DNA 
1lnge~ to rapidly ldentify dWeases and 
1O=lIj and increase the number of-disease 
detectives" who invutipte and control 
foodborne wease outbreaks. It appe8.tS the 
Whit. House was poised to axmounc:a the 
interacency food .aret)' initiative on the heels of 
a recent outbreak of E, t'oU Ol~7:H7 linked to 
unpasteurized apple jl1ic:e, but then opted to 
delay the announcement. 

The NoveJDber dza1I; document said CliDton 
would ask USDA, HHS and EPA ofiicia1e to find 
ways to step up food safety protectiOll/J by 
im,pI'oving Inspeetion. research, education and 
coordination among local, state and federal 
health authoritie&; it a])JleBrS federal re~atiIrs 
have been workin.i on that part ot the initiative 
for several months.' ' . 

The draft noted the administration's view that 
"the complex &]Stem of delivering food frOlXl the 
farm to the tables of American ccmsumera otfen 
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oppurtWlities alo»g the route for contaminatiOJ1 
and !)'Iishandling.- But the U.s. food supply is ' 
amona the safest m the world, the 
announc_ent said. The IIdminisf;l'ation 
estimateD that bet.vem 6.0 and SS million caleS 
offoodborne ill:a.eu occur each~ar, with up to 
9,000 dealhs. 

Congressional Critics Already 
Taking Aim at User Fee Provisions 

BeCause the initiative is Imd&etaty - i.e., FDA 
i.I asking Ccmpss for money to ~plement the 
plan - the JII"OJrram m11Bt be cleared by 
Cone;reas. Tho illitiative is likely to mave 
forward in Conerus regardless ofwhen 
President Clinton 1IIID.OUI1C88 it publicly, an 
FDA source said, but it probably will not be 
given priarity over other budgetary iIlitiatives In 
Congress. As for COllgJ'elRj ODS! action on the 
initiative, the source aaid: "Who knows what 
they will do?" 

Critiea m Congress already 8l'e taking aim at 
the reported user fees that are slated to help 
£und the food aafety mB881ll'e, a concressIonaI 
official noted. The Clinton administration wanta 
to fund the new package t!u'ough new user feea 
en food additivea, animal drugs and meat plant 
mapections, the of!elal said. 

Such tolls are likely to bI! W1popular in Cang.-esa 
Ann among powerlal relUlated industries. 'l1!.e 
oflicial branded 1:he measure "dead on anival,­
aince new uaer fees for the food industry have 
£ailed in the c:On.eressianal budget review 
procW in past years. 

However, othens in Congresa may take a BO~· 
stMce toward user f.:es becauee such fees have 
bl'ou~t quick and dramatic improvementa jn 
:eJatiOIUl bclt:ween 1'IJA and the pha:rrnaceuti.ca\ 
industry. Throueh arpnizatiaaal resHemnenta 
and revised application review programs­
lar~ely funded with 1IoIer fees - FDA's Center 
for Drue Evnluatian and Re5earcn slasbed 
review timell and approved 53 new molCQllar 
entities (NMEs) in calendar year 1996. 

That approval total, Olle of the ~or yardstieka 
of Lhe agency's drU.e review performance, 
shattered the prior 1Doclem record of 35 NMEs 
fclr nne year. Support for e continuation of user 
fees is fairly stron: in the drug industry. 

"'~C'n '·:/'len 
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FOOD CHEMICAL NEWS 

For the remaining chunk hf£Qn~ for the food 
safety w1iativs, FDAJIlaj- include a far.. 
reschine' user fee on FDA,regulated toad 
establj·bments and diJ;t:ribution facilities. 

INSPECTOR LEHMAN RESIGNS, 
CONTINUES LEGAL FICHT 

AGAINST CANADIAN IMPORT 
INSPECTION. PRACTICES 

A&a U years SA an. inspeC!tor ami £OIU' months of 
fiehtinr re.·slBJ'ment by,tbe Food Safi:tyand 
In.t~a", Sorvice, whistleblowing Import 
iDlpector Bill Lehm ,.. is rem,"ing effective Feb. 1. 

Lebmao baa spoken out apinst FSIS' Cmadian 
meat iupectiQ:a. practites since the 1989 U.S.­
Canada Free Trade ~em.ent altered them. 
Under the new proceduna, a:nd even v.nder theiT 
1992 'streamlming," Lebman said that he might 
easily be giving contaminated meat hill 
inspection stamp. "You've rot to realize th.trt this 
isn't .""ndem opera.tilIg'proee<!we for a meat 
u.,pectioll program: Lehman told FOOD 
CHEMICAl. NEWS last year. "We adually 
notified the CaAAdlan shippers ofwbich truck 
we wanted to ilapect, and uked them to put the 
IlUIlpiea at the rear of the t=clc' (See FOOD 
CHEMICAL NEWS, Dec. :2, Page 26). 

Lehman witb.stood a suit from his Sweetgrasa, 
Mont., ltation'. owners·m 1992, but lan 
Septmnbcr FSIS itIelftoldhim to move. 'Over 
the put several J71IUS," the ~ency wrote to 
Lehman, ·your confiic;te with the manag$mOftt of 
Establiahment I-~64, as wellll8 other incidenta, 
have Teq1IiTOd unacceptable amounts of 
aupervisozy tin:le and effort to resolve." Lehman 
Wall also charited With two infraction.a, leading 
the agency to offi:r hUn a choice of five Ul"ban 
locations where he wa\l,ld be under "closer 
supervi8ioll!' 

T.ehman declined to choose, then nfused to 
leave. rSIS selected Detroit and in$tru.cted 
Lehman to move thereby Jan. 18 or face 
dismissal. Several daya before the allotted 
deadline, Lelunan took matters into his own ' 
hands and announced his resi£l18,tion. "l saw no 
let-up in the animosity 1hat exista between me 
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Good morning. 

PRESIDENT WILLIAM J. CLINTON 
WEEKLY RADIO ADDRESS 

THE WHITE HOUSE 
JANUARY 25, 1997 

Today, I am pleased to announce a major new step toward protecting the health and 
safety of all Americans -- especially our children. 

Almost a week ago, in my inaugural address, I told the American people in broad terms 
what our vision must be -- to lead this country into the 21 st century with the American Dream 
alive for all our children; with the American promise of a more perfect union a reality for all our 
people; with America's bright flame of freedom illuminating the world. 

I believe we will make real this vision by doing what we have always done in moments of 
great change: By holding fast to our enduring values. Centta1 among these is the belief that 
Americans are. entitled to clean air, safe food, pure water. Hard-working American parents 
deserve the peace of mind that comes from knowing that the wholesome meal they set before 
their children is safe. 

That's why I was so concerned by what happened in Washington State and in 6 other 
Western states this fall. Apple juice contaminated with a deadly strain of E Coli bacteria reached .11 
supermarket shelves. Several children -- some as young as 2 -- were hospitalized. One child died. J 0~' 

I imagine just about every parent' in America remembers what E Coli can do. Four years 
ago this very week, tragedy struck hundreds offamilies in the Western United States when they 
took their children to fast-food restaurants that served them hainburgers tainted by the E Coli 
bacteria. 500 people became ill-- some of them, severely ill; and 4 children lost their lives. 

cJ"\ • tz.1f' There's simply no excuse for this. Though America has the world's safest food supply, as 
~t"-' - many as 33 million Americans are made sick by food-borne diseases every year. As many as 

9,000 people die. 

That's why my administration has made it a top priority to protect the health and safety 
of all Americans. We strengthened the Community Right to Know law, which requires industries 
to tell our citizens what chemicals are being released into our neighborhoods, I signed into law 
legislation to keep harmful pesticides off our fruits and vegetables -- and legislation that keeps 
our drinking water safe and pure. We put in place strong new protections to ensure that seafood 
is safe. And we announced steps to modernize our meat and poultry inspection system for the 
fust time in 90 years. Those new safety rules will begin to take effect next week. From now on, 

I 



~ ,(. . 

[ all meat and poultry plants will be required to test for E Coli . .:J / 
We have built a solid foundation of health security for our families. But, clearly, we I 

must do more.~o parent should have to think twice about the juice they pour their 
children at breakfast or a hamburger ordered during a dinner out~hat is why today I am 
announcing new steps to keep our food safe and to protect our children from deadly 
bacteria. 

~ 
First, we will put in place a nationwide early-warning (ystem for food-borne illness. 

Right now, the Centers for Disease Control sponsors 5 centers1across the country whose mission 
is to post a look-out for food-borne diseases -- like E Coli and Salmonella. Working with state 
and local governments, these "sentinel sites" stand watch over our public health. Today, I am 
announcing that we will increase the number of these sites from 5 to 8. And we will link them to 
other state health agencies:Th!s'full-scale early-wamIngSystem will enable us to catch outbreaks 
sooner,ru;dj\i~~-u-;the aata weneed tQ.prevent outbreaks from happening in the first place. --_._. ----------

Second, we will use state-of-the-art technol0ID'..!.0 keep our food safe. We will increase 
the number of expert disease detectives to investigate and control food-borne disease outbreaks. 
We WiIrglve-tfiese experts the teclIDology to use sophisticated new DNA fingerprinting methods 
to trace infectious agents to their source. We will create a permanent fingerprint library, so we 
can Immediately recognize an illness if it reappears. And we will use advanced communications 
networks to speed outbreak information to hospitals and public health agencies around the 
country. 

Third, I am directing the Secretaries of Agriculture and Health and Human Services, as 
well as the Administrator of the Environmental Protection Agency, to work with communities, 
businesses, consumer protection groups, and all levels of government to come up with additional 
measures to improve food safety. I want them to focus on what sort of public-private partnerships 
we can develop to meet this goal. And I want them to report back to me with their findings 
within 90 days. 

Finally, let me add that all these new investments are paid for line-by-line, dime-by-dime 
in the balanced budget I will officially send to Congress next month. 

With this new early-warning system to track food-borne illness, we are saying, loud 
and clear, that we will use the world's best science to make the world's most bountiful food 
supply safer than ever before for our families and our children. Together, with steps like 
these, we will see to it that our people find a land of new promise in the 21st century. 

Thanks for listening. 

2 



NOTE TO 

FROM: 

SUBJECT: 

BRUCE AN~A 
Elizabeth Drye 

7:30 Meeting / Food Safety 

Frank is expecting DPC to raise at 7:30 whether and how to 
discuss 98 budget numbers in the food safety radi6 address and 
accompanying materials. He may just want a straight decision on 
whether to give any numbers, but his staff tell me he may want to 
discuss details. Here is my quick assessment of the options: 

1. Give no numbers. Simply say we'll give numbers when we 
release budget. Pros: consistent with general policy. Cons: 
event is less newsworthy, invites speculation, wrong numbers have 
already been in trade press. 

2. Give total number for initiative, $42 million. Pros: better 
information. Cons. Not much better. 

3. State that we'll request $42 million total -- $11.5 million 
for early warning system and the remainder for seafood safety 
inspectors, research, education, and training. (Current draft 
fact sheet). Don't elaborate on allocation. Pros -- much more 
concrete, leaves HHS room to make further adjustments, keeps 
focus on early warning system. Cons -- still ambiguous. 

4. Spell how USDA/FDA/CDC will allocate $42 million among early 
warning system, inspectors, education, research and training. 
Pros: more detail for reporters. Cons: HHS may need to adjust 
allocation later. 

I like option 3. 

Thanks for your help. 



NOTE TO DAVID SHIPLEY --

FROM: E1izabeth Drye 

SUBJECT: Radio Address 

Attached are fact sheet, directive, and my edits to your previous 
food safety radio address. Bruce has not had time to review. I. 
suggest you do a first redraft and then we'll share with him in 
the a.m. Have a nice flight. 



President Clinton Announces new Measures to 
Reduce Foodborne Illness 

January xx, 1997 
-- DRAFT --

Announcement 
o President Clinton announced a new Early Warning System to 

help catch and respond to outbreaks of foodborne illness 
earlier, and to give us the data we need to prevent future 
outbreaks. The Administration will: 

o 

o 

o increase the number of active fc;LQ.d.:.§la!:~1:~_su!yeillance 
sites across the country from 5 to 8; ---._-

o equip ~hese "sentinel" sites and other state health 
departments with state-of-the-art technology, including 
DNA "fingerprinting" to IdentIfy InfectIous agents and 
additional expert disease detectives to trace outbreaks 
to their source; 

o link the sites, other state health departments, and 
Federal public health agencies electronically to allow 
rapid sharing of lab data -- including digitized 
fingeorprintlng data -- nationwide; and 

o at the sentinel sites, investigate foodborne illnesses 
in depth to strengthen the scientific basis for our 
hazard prevention programs. 

Second, President Clinton directed the Secretaries of Health 
and Human Services and Agriculture, and the Administrator of 
the Environmental Protection Agency -- working with 
consumers, producers, industry, states, and the public -- to 
identify new ways to advance food safety through government 
and private sector actions, including public-private 
partnerships. The President asked for recommendations in 90 
days. ~ 

Third, President Clinton announced he will request $42 ~~I.~ . 
million in his 1998 budget to fund the Early Warning System, . 
increase seafood safety inspections, and expand food safety 
research and education. 

Background 
o Although America's food supply is unmatched in quality and 

quantity, we can do more to eliminate disease caused by 
foodborne microorganisms. As many as 9,000 deaths ~33 
millio..Jl--il.lnesses each year are food related, imposing an 
estimated $3 billion in hospital costs . .,----

o We face new challenges involving food safety as we enter the 
21st Century. Novel pathogens are emerging. Familiar ones 
are growing resistant to treatment. Americans eat in 
restaurants more. And we eat more imported foods, some 
of which comes from across the globe overnight. These 
changes require strengthened systems of coordination, 
surveillance, prevention, inspections, research, risk 
assessment and education. 

,. 



Building on Our Accomplishments 
o President Clinton took a number of steps to modernize food 

safety programs in his first four years and prevent 
foodborne illnesses. 

o The President put in place new science-based, hazard 
prevention systems for seafood, meat, and poultry. In 1995, 
President Clinton issued strong protections to ensure 
seafood safety. In July, 1996 President Clinton announced 
new rules -- that begin to take effect next week -- to 
modernize the nation's meat and poultry inspection system 
for the first time in 90 years. The new Early Warning System 
will gather critical scientific data to further improve 
these prevention systems. 

o In August, 1996 President Clinton signed the Food Quality 
Protection Act -- a comprehensive overall of our food safety 
laws that regulate pesticides in food. The new law 
establishes a single, strong health-based standard, creates 
special safeguards for children, protects public health and 
safety by using the best science available, and, for the 
first time, provides Americans with the "right-to-know" 
about health risks from pesticides. Last August, President 
Clinton also signed a new safe drinking water law that 
strengthens protections to ensure that American" families 
have clean, safe tap water to drink. 



SUBJECT: Draft Presidential Directive on Food Safety 

FOR YOUR IMMEDIATE REVIEW 
---- DRAFT 01/16/97 ----

Memorandum on Improving the Safety of the Nation's Food Supply 
January 25, 1996 
Memorandum for the Secretary of Agriculture, the Secretary of 
Health and Human Services, and the Administrator of the 
Environmental Protection Agency. 

Americans rightly expect to have the world's safest food supply. 
Although our food is unmatched in quantity and quality, we can do 
better in our efforts to eliminate disease caused by 
microorganisms and other contaminants. Americans still suffer 
thousands of food-related deaths and millions of food-related 
illnesses. 

The 21st century will present new and greater challenges. Novel 
pathogens are emerging. Long-understood pathogens are growing 
resistant to treatment. Americans eat more foods prepared 
outside the home, and we consume record levels of imported food -
- some of which moves across the globe overnight. These changing 
circumstances require greatly strengthened systems of 
coordination, surveillance, prevention, research, and education. 

My Administration has already taken a number of steps to improve 
food safety. We modernized the meat, poultry, and seafood safety 
systems. I signed into law new legislation to keep harmful 
pesticides off our fruits and vegetables -- and legislation that 
keeps our drinking water safe and pure. Today I announced a new 
national early warning system for foodborne illness. The system 
will allow us to respond more quickly to disease outbreaks and to 
better prevent them in the future. 

But we need to do more. Government, consumers and industry must 
work together to further reduce foodborne disease, and to ensure 
our food supply is the safest in' the world. 

I hereby direct that you work with consumers, producers, 
industry, states and the public to identify additional ways to 
improve the safety of our food supply through government and 
private sector action, including public-private partnerships. 
Your recommendations should identify steps to further improve 
surveillance, inspections, research, risk assesment, education, 
and coordination among local, state, and federal health 
authorities. You should report back to me with in 90 days with 
your recommendations. 



1111196 FINAL 

Good morning. 

PRESIDENT WILLIAM J. CLINTON 
RADIO 'ADDRESS TO THE NATION 

NOVEMBER 2, 1996 

Today, I am pleased to announce a major new step toward protecting the health and 
safety of all Americans -- especially our children. 

I believe this is a positive and hopeful time ... an age of enormous possibility .. ,a 
chance for us to build a: country and a world that is stronger and safer and full of more 
possibility than any that existed before. 

The way we will master this moment of change is the way we always have: By 

-~...­. holding fast to our enduring values. Central among these is the belief that Americans are 
owed the basic security of knowing that the food we eat, the air we breathe, the water we 
drink will not make us sick. Hard-working American parents deserve the peace of mind that 
comes from knowing the wholesome meal they set before their children is safe. ~ 

. S~ v""'!! '" o\lN.r '10 
That's why I was so concerned by what happened in Washington State earlier this ~t!(1 

week. Se'feFaI eIH/Grell, some as yOIiAg as 2, got ICel:)' sieIE ffelH afH1lcing:~ple j.uiq: ";>. 

\ 
contaminated with a deadly strain of E Coli bacteria. r.RtAc..4.J {.'1JRY tYf".-l ~ ~k cf,' 1IJ 

rI0C.su-tr,j e-h,;lhQ/l, SOfV\.L 0-$ '1~o.s Z] ~-l \uSrlrn V7PJ-) e..t:t 
wVVJ I imagine just about every parent in America remembers what E Coli can do. In- f&ur ~ ~ 

1d(~ ~,tragedy struck hundreds of families in the West~m U~ted States when ~ey too~ their C~ ... ~ 
r kids to fast food restaurants that served them hamburgers tamted by the E Coh bactena. 500 

people became ill -- some of them, severely ill; and 4 children died. 
---.:. 

Fortunately, we have made progress since'I993. Because of the careful work of state 
and local health authorities, ~ I~e ~y.:ift..aW efficient action of the Food and Drug 
Administration, we stopped tftiiAHe8k~reak of E Coli in its tracks. As soon as we got 
the news, we went on an around-the-clock alert. The Centers for Disease Control al).d 
Prevention notified health officials in all 7 states where the juice was available. We worked 
with the manufacturer to get its juice off supermarket shelves, And we put doctors and 
hospitals across the country on watch for symptoms of E Coli infection. New, ef the j 

ehildr.eo. who u'ere aeSl3it:alizcQ ie Seanle, all are (CCO "ering. 

whieh feEtHH=eS iHEit:lSki0S tg tell gut €itizeps what sub~tallc@s are beiRg teleascd int6 the-
weda ftf61:1ftS I:IS, We put in place strong new protections to ensure that seafood is safe. We 
announced steps to modernize our meat and pOUltry inspection system for the first time in 90 
yea I signed into la~islation to keep harmful pesticides off our fruits and vegetables --



· . 

and legislation that keeps our drinking water safe and p~e.J 
And, just a year go, I stood with America's families to fight off e orts to weaken 

our most basic safeguard for clean air, clean water, and clean food. 

Today, we add to t solid foundation of food safety we'v built for our families. 
I am announcing new steps 0 keep our food safe and to prot our children from 
deadly bacteria. No parent s uld have to think twice about e juice they pour their 
children at breakfast, or a h burger ordered during a din er out. 

First, we will put in place nationwide early-w system for food~borne illness. 
Right now, the CDC sponsors 5 cen rs across the co whose mission is to post a look-
out for food-borne illnesses -- like E oli and Salmone . Working with state and local 
governments, these "sentinel sites" stan watch over r public health. Today, I am 
announcing that we will double the num . r of these ites from 5 to 10. This national system 
will enable us to catch outbreaks sooner, d giv s the data we need to prevent outbreaks 
from happening in the first place. 

Second, I am directing the Secretary Health and Human Services, the Secretary of 
Agriculture, and the Administrator of the nvir ental Protection Agency to report back to 
me within 60 days with additional meas es to fu er improve the safety of our food. 

These recommendations shou tell us how w can further improve inspections, 
research, education, and coordinat' n among local, sta ,and federal health authorities. I 
want the agencies to look at way to increase the nurn of "disease detectives" to 
investigate and control food-bo e disease outbreaks ... to 've health experts state-of-the-art 
technology to trace infectious gents to their source ... to use dvanced communications 
networks to speed outbreak nformation to health authorities ross the country. 

With this new ly-.warning system to track food-bo e illness, we are saying, 
loud and clear, that e will do everything in our power to m. e sure that the world's 
most bountiful foo pply is also the safest. 

By protec' g the public health, by bringing our people togethe around our basic 
values of oppo nity, responsibility, and community, we will surely m e this an age of 
possibility for II Americans. 

Tha for listening. 
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pesticides -- and legislation that keeps our drinking water safe and pure . 

. / And, just a year ago, I stood with America's families to fight off efforts to we~ ~ 
~ost basic safeguards for clean air, clean water, and clean food. lI<eLJ1~ 

Today, we add to the solid foundation of health security we've built for our 
families. I am announcing new steps to keep our food safe and to protect our children 
from deadly bacteria. No parent should have to think twice about the juice they pour 
their children at breakfast, or a hamburger ordered during a dinner out. 

£.. j" () 'S tz>.M. So 
First, we will put in place a nationwide early-warning y"stem for food-borne illness. 

Right now, the Centers. for Disease Control sponsors 5 centers· across the country whose . 
mission is to post a look-out for food-borne illnesses -- like E Coli and Salmonella. Working 
with state and local governments, th~~~l sites· 'stand watch over our pubJ" h . 
Today, I am announcing that we wil e e number of these sites from 5 to . 'Fftis 
nMi6111l1 system will enable us to catch outbreaks sooner, and give us tbe data we need to 
prevent outbreaks from happening in the frrst place. ~.se...n...J ~I ies C'-I"'I (t\ 

cJ ~ ~c,,~ 
S8G8ilG, we will use state-of-the-art technology to keep our food safe. We will 

increase the number of expert disease detectives to investigate and control food-borne disease 
outbreaks. We will give these experts the technology to use sophisticated new DNA 
fingerprinting methods to trace infectious agents to their source, and create a permanent 

. fingerprint library, so we can immediately recognize an illness if it reappears. And we will 
use advanced communications networks to speed outbreak information from these centers to 
hospitals and public health agencies all across the country. 

~, I am directing the Secretary of Health and Human Services, the Secretary of 
Agriculture, and the Administrator of the Environmental Protection Agency t report back to 
me within ~ days with additional measures to further improve the safety of ur food. 

'10 ,j • t;.c;L I A VV"--" 
W.'th t'"1'''''' V\ ~ "- <;; ~ ..0> • we are saymg, 

loud and clear, that we will use the world's best science to make th orld's most 
bountiful food supply safer than ever before for our families ur children. 

Thanks for listening. 
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@ 

G<-vt- WQ... Gal") and V'VtM-st- k 6-e~ tv'7 
A-dVl-t H'\,,1 straAl-Wl Iv; c; a II'" 12. J'1 to IAk- I it> pL~l c......- YkW 
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o ~ ~.;J '" President Clinton Announces new Measures to 
_~~\~-.~ Reduce Foodborne Illness \,.""'. ,tI' January xx, 1997 

~ , -- DRAFT --
Announcement 
o President Clinton announced a new Early Warning System to 

help catch and respond to outbreaks of foodborne illness 
earlier, and to give us the data we need to prevent future 
outbreaks. The Administration will: 
o increase the number of active food safety surveillance 

sites across the country from 5 to 8; 
o 

o 

o 

equip these "sentinal" sites and other state health 
departments with state-of-the-art technology, including 
DNA "fingerprinting" to identify infectious agents and 
additional expert disease detectives to trace outbreaks 
to their source; 
link the sites, other state health departments, and 
Federal public health agencies electronically to allow 
rapid sharing of lab data -- including digitized 
fingerprinting data -- nationwide; and 
at the sentinal sites, investigate foodborne illnesses 
in depth to strengthen the. science basis· for our hazard 
prevention programs. 

o Second, President Clinton directed the Secretaries of Health 
and Human Services and Agriculture, and the Administrator of 
the Environmental Protection Agency -- working with 
consumers, producers, industry, states, and the public -- to 
identify new ways to advance food safety through government 
and private sector actions, including public-private 
partnerships. The President asked for recommendations in 90 
days. 

o Third, President Clinton announced he will request $42 I'I'.~ n \ 
million in his 1998 budget to fund the Early Warning System, ~I 
increase seafood safety inspections, and expand food safety 
research and education. 

Background 
o Although America's food supply is unmatched in quality and 

quantity, we can do more to eliminate disease caused by 
foodborne microorganisms. As many as 9,000 deaths and 33 
million illnesses each year are food related, imposing an 
estimated $3 billion in hospital costs. 

o We face new challenges involving food safety as we enter the 
21st Century. Novel pathogens are emerging. Familiar ones 
are growing resistant to treatment. Americans eat in 
restaurants more. And we eat more imported foods, some 
of which comes from across the globe overnight. These 
changes require strengthened systems of coordination, 
surveillance, prevention, inspections, research, risk 
assessment and education. 
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Building on Our Accomplishments 
o President Clinton took a number of steps to modernize food 

safety programs in his first four years and prevent 
foodborne illnesses. 

o The President put in place new science-based, hazard 
prevention systems for seafood, meat, and poultry. In 1995, 
President Clinton issued strong protections to ensure 
seafood safety. In July, 1996 presiden~AQ!inton announced 
new rules -- that begin to take effect ~ week -- to 
modernize the nation's meat and poultry inspection system 
for the first time in 90 years. The new Early Warning System 
will gather critical scientific data to further improve 
these prevention systems. 

o In August, 1996 President Clinton signed the Food Quality 
Protection Act which streamlines pesticide regulations while 
strengthening health protections for all Americans, 
especially children . 


