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IDDBA industry risks



Recent recalls
Product Reason Illness States 

Affected

Carrots E. Coli 1 death, 15 hospitalizations 18

Ground Beef E. Coli 15 cases identified in MN Distribution 
restaurants 
nationwide 

Recalled 
167,000#

Frozen Waffles Listeria Major 
retailers

Included 
pancakes

RTE meat & poultry 
products

Listeria Whole genome sequencing is 
underway to determine if 
these samples match the 
outbreak strain.

CA, IL, NY, 
NJ

Recalled 4,589# 
and increased 
the weight to 
72,240#

Deli meats Listeria 9 deaths 57 hospitalized 18

Onions E-coli 104 – 34 hospitalized Distribution 
22 states



Building trust through food safety
• Use food safety certifications
• Educate your clients what it means
• Be transparent about the organization's commitment to food safety
• Share information about audits, inspections, and quality control measures 

undertaken regularly.
• Consider sharing behind-the-scenes content, such as videos or photos
• Leverage social media platforms to share positive messages about food safety
• Collect and showcase testimonials from satisfied customers 
• Encourage customers to share their positive experiences on social media
• Emphasize a commitment to continuous improvement in food safety practices
• Share your food safety culture story..!!





Minor Major Critical
11.1.7.2 Equipment & Utensils 2.5.4.1 Internal Audits & Inspections 11.2.4.3 Pest Prevention

11.2.5.1 Cleaning & Sanitation 11.2.5.1 Cleaning & Sanitation 2.4.3.1 Food Safety Plan

11.1.2.4 Building Materials 11.2.4.3 Pest Prevention 11.2.4.4 Pest Prevention

2.1.2.1 Management Review 11.2.4.1 Pest Prevention 2.4.3.10 Food Safety Plan

11.4.1.1 Staff Engaged in Food Handling & 
Processing Ops 2.1.1.2 Management Responsibility 2.4.3.15 Food Safety Plan
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Top Non-Conformances—SQFI

What common factor features in every food safety non conformance, risk, incident, 
or recall..?





















Food safety culture gaps
• Poor communication (or miscommunication)
• Lack of empowerment (or a fear-based culture)
• Ineffective or outdated training 
• Poor motivation of people (lack of reward)
• Toxic or dysfunctional working environment
• Unsafe working environment
• Lack of career progression opportunities
• The topic of ‘culture’ is often misunderstood







Resources – PAS 320 guide



Resources

Download a free copy of PAS 96
Food Defense Guide



Questions?
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