'Another kick in the teeth'; new legislation restricts farmers from having uninspected beef butchered for their own use
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Cattle farmers still struggling with the fallout of a U.S. ban on Canadian beef are, according to this story, facing a new obstacle thrown up by the Ontario government.
Eleanor Renaud, a beef farmer and director of the Leeds Federation of Agriculture, was cited as saying there's a lot of frustration over new legislation from the Ministry of Health and Long-Term Care prohibiting farmers from having uninspected animals butchered for their own use, adding, "It's another kick in the teeth. You can only take so much. I've got 200 head of cattle and you tell me I can't kill one for my own use?"
Renaud was cited as saying she understands the push to have proper inspection procedures but wonder's about the timing of the legislation coming on the heels of the mad cow crisis that has left cattlemen overloaded with stock they can't sell.
The story explains that legislation that went into effect September 1 ends the traditional practice of livestock producers having animals custom cut and frozen at a butcher's where it was stored separately from inspected products before being picked up by the producer for personal use.
Farmers may still transport live animals to provincially licensed abattoirs to have them inspected, slaughtered and dressed for sale.
As well, approved veterinarians may conduct an inspection at the farm before slaughter, with the carcass then transported to a licensed plant for cutting and packing. In this case, the meat cannot be sold and must be consumed only by the producer's immediate family.
Farmers may also slaughter and dress the meat on the farm, again, for use only by their immediate family.
Thomas Baker, a spokesman for the Ontario Ministry of Agriculture and Food, was cited as saying the health legislation is fully supported by his department, adding, "This change was long awaited and it's been a concern over the years with health inspectors and our ministry."
Baker was further cited as saying that fears of cross-contamination in processing, or worse, an uninspected cut finding its way into the retail sector, led to the new legislation, adding, "We take food safety very seriously. It's a bit of a dislocation for some people and it's going to take some adjustment."



