EVES DEFENDS MEAT INSPECTION SYSTEM

> Aug. 27, 2003

> Canadian Press

> Ontario police were cited as launching a criminal probe today over a

> tainted-beef scare that has raised questions about Ontario's

meat-inspection

> system and put an election-bound Premier Ernie Eves on the defensive.

> Eves was cited as attempting to distance the policies of his 

Conservative

> government from a province-wide recall of meat products that may have 

been

> made from condemned or already dead animals, stating, "It's not 

physically

> possible to have an inspector there at every facility 24 hours a day,

seven

> days a week. These operations know that and they know you're not to

operate

> without the presence of a needed official."

> While the recall had applied only to beef products, Ontario public 

safety

> commissioner James Young was cited as issuing a release tonight 

telling

> consumers not to eat any products from Aylmer Meat Packers in Aylmer,

Ont.,

> but stressed that "there is no reason to believe there is a health 

risk

with

> other meat. While there is no evidence that the extent of the problem

> extended beyond beef, this facility also slaughters lamb, veal and 

pork."

> The story says that critics immediately drew parallels with the

> tainted-water tragedy in Walkerton, Ont., that left seven people dead 

in

May

> 2000.

> NDP Leader Howard Hampton was quoted as saying, "In their endless 

drive to

> put money into private hands, the Conservatives failed to safeguard 

the

> water we drink, the electricity that we use, and now the food we 

eat."

> The story adds that in the late 1990s, the provincial government laid 

off

> almost all 150 full-time meat inspectors as a cost-cutting measure 

and

> implemented a system of part-time and contract workers.

> Hauling out a piece of paper from an inside pocket, Eves cited 

statistics

> showing the number of inspection hours at 200 provincially monitored

packing

> plants was higher last year than in 1995.

> The story says that while inspection of the plant is a provincial 

matter,

> recalls are a federal responsibility, something Eves noted several 

times

> when asked about the province's role in the situation, stating, 

"There are

> many levels of government and governments involved in this issue."

> To get answers on the situation, Eves called in James Young, the

province's

> commissioner of public safety, to investigate.

> One provincial government source was cited as suggesting today the 

plant

was

> slaughtering animals in off-hours, when the three full-time 

inspectors

> normally on-site were not present.

> Young said he had asked police to investigate whether any criminal

> wrongdoing had occurred.

> Authorities could not say today how much uninspected meat had been 

sold or

> whether contaminated beef had in fact ended up on dinner tables.

> Young was quoted as saying, "We have no evidence of a serious health

threat

> at this point. There is very careful surveillance going on."

> Young was further cited as saying it was not clear whether a cluster 

of

four

> patients with short-lived diarrhea in Windsor, Ont., in recent days 

was

> related to bad meat from the plant.

> The story says that currently, there are 10 full-time inspectors for 

the

200

> provincial packing plants that supply about 15 per cent of meat 

produced

and

> consumed in Ontario, and another 130 are part-time, contract 

inspectors

who

> earn $20 an hour < a rate frozen at 1993 levels and about $5 less 

than

their

> federal counterparts. They receive no benefits or vacation pay, and 

must

pay

> their own travel and other expenses.

> One long-time inspector who asked not to be named was quoted as 

saying,

"You

> always feel like an asterisk at the bottom of the page."

> Earlier this year, several meat packers wrote Agriculture Minister 

Helen

> Johns to complain about the "shockingly high" turnover of inspectors 

<

> estimated at as much as 32 per cent, stating, "If meat inspectors are

> treated as casual or temporary parts of the food-safety system then 

the

> system begins to fall apart."

> In May, Johns told the legislature, "There is not one animal 

slaughtered

in

> this province without a meat inspector being there."

> Johns has not responded to repeated requests for interviews this 

week.

> Liberal agriculture critic Steve Peters was quoted as saying, "We 

still

have

> a minister of agriculture and minister of health missing in action 

with

this

> issue and a veil of secrecy surrounding this."

> The Canadian Food Inspection Agency was cited as saying Tuesday that 

a

list

> of retailers that may have been selling the recalled beef was based 

on

"very

> sketchy information" provided by the province.

> Some merchants were incensed after the list was issued, saying they 

had

> never dealt with Aylmer Meat Packers.

>

>

>

> PUBLIC HEALTH ADVISORY - AYLMER MEAT PACKAGING RECALL

>  Aug. 27/03

> From a press release

>  TORONTO - As announced on Sunday, August 24, 2003, the Ontario 

Ministry

of

> Agriculture and Food (OMAF) has been conducting a detailed 

investigation

> respecting the handling of animals and meat at Aylmer Meat Packers 

Inc.,

> Aylmer, Ontario, supported with a product recall issued by the 

Canadian

Food

> Inspection Agency. The beef products under recall may have been sold 

as

> various cuts of beef and may also have been processed into sausages,

ground

> beef, and other products. Products from Aylmer Meat Packers Inc. are 

known

> to have been distributed in Ontario

>  Due to the alleged breach in the inspection procedures by Aylmer 

Meat

>  Packers Inc., the Public Health Division, Ministry of Health and

Long-Term

>  Care advises:

>  - Consumers should not eat any meat products that originated from 

the

>  Aylmer Meat Packers facility or from those secondary meat processors

>  that may have used Aylmer beef in the production of meat products.

>  - Consumers should check with the store where they purchased the

>  product if the source of the meat packing facility is unclear.

>  - The risk to public health is low if you have eaten any products in

>  that past as long as they were thoroughly cooked.

>  - The public is reminded that the basic symptoms from food 

poisoning,

>  and food-borne illness are diarrhea and vomiting from 2 hours after

>  consuming contaminated product and up to 3 days later.

>  - If you suspect you have consumed any meat products produced by 

Aylmer

>  Meat Packers Inc. and experience any of the above symptoms, please

>  contact your physician or attend your local hospital emergency

>  department

>  - As a result of a continuing investigation, the following is a 

partial

>  list illustrating the type of products that may contain processed

>  beef or meats from Aylmer Meat Packers Inc. For a detailed list of

>  manufacturers of these products, check the CFIA website below.

>  

-------------------------------------------------------------------------

>  Pork and Beef Rings Wine Salami

>  

-------------------------------------------------------------------------

>  Pepper Salami Beer Sausage

>  

-------------------------------------------------------------------------

>  Smoked Beef Cervelat Salami

>  

-------------------------------------------------------------------------

>  Mexican Salami Corned Beef

>  

-------------------------------------------------------------------------

>  Pastrami Smoked Beef Fleischwurst Bologna

>  

-------------------------------------------------------------------------

>  Cooked Roast Beef Medium German Salami

>  

-------------------------------------------------------------------------

>  Teewurst Hungarian Salami

>  

-------------------------------------------------------------------------

>  Mexican Salami (Hot) Jagdwurst with Pistachios

>  

-------------------------------------------------------------------------

>  Wieners Knacker

>  

-------------------------------------------------------------------------

>  All Beef Salami Pepperseed Salami

>  

-------------------------------------------------------------------------

>  Gypsy Salami

>  

-------------------------------------------------------------------------

>  The investigation continues. Please check the Canadian Food 

Inspection

> Agency website for frequent updates on retail outlets and

>  further information on the recall as it becomes available.

>  For more information or food safety facts, visit 

www.inspection.gc.ca

>

>

>

> EVES WAS WARNED ABOUT FOOD SAFETY, MUST ANSWER QUESTIONS: LIBERALS

> August 27, 2003

> From a press release

> TORONTO  - Ontario Liberal Leader Dalton McGuinty today demanded 

answers

to

> many outstanding questions regarding food safety in Ontario, and

> specifically the Aylmer meat plant.

> "Ontarians need to know why it took so long for Ernie Eves to inform 

the

> public about this potential health hazard," said McGuinty. "Why did 

Ernie

> Eves ignore warnings raised in the Legislature and by the Provincial

Auditor

> with regard to meat inspectors?"

> "I also think the public has a right to know why Ernie Eves reduced 

the

> number of full time inspectors from 103 down to just 10. It's clear 

Ernie

> Eves did not learn the lessons of Walkerton," McGuinty said.

> McGuinty said this latest food safety scare is a prime example of how 

cuts

> to public services have left Ontario families vulnerable.

> "Ernie Eves wants to hand $3.2 billion in giveaways to large 

corporations

> but thinks the entire province can get by with just 10 full time

government

> inspectors," said McGuinty.

> Liberal Agriculture Critic Steve Peters said this latest crisis could 

harm

> the recovery of Ontario's cattle industry.

> "This is the last thing our cattle industry needed, and the secrecy

> surrounding the investigation is only making things worse," said 

Peters.

> This morning on CBC Radio, Privacy Commissioner Anne Cavoukian said, 

"It's

a

> mandatory requirement, Section 11, that there should be disclosure in

cases

> of grave health or safety hazards where it's in the public interest 

to do

> so."

> Chief Counsel for the Walkerton Inquiry Paul Cavalluzzo was also 

critical

of

> the secrecy surrounding the investigation telling CBC Radio, "I think 

it's

> unfortunately a patronizing attitude... we've seen too many 

situations

like

> Walkerton and what's going on right now."

> "Ernie Eves, the Minister of Agriculture and the Minister of Health 

are

all

> missing in action. They need to answer questions about Ontario's food

> safety, and their failure to act on previous warnings. They need to 

do it

> now," Peters said.

>

>

>

> MEAT INSPECTION WILL BE PROVINCIAL ELECTION ISSUE, OPSEU PROMISES

> August 27, 2003

> From a press release

> TORONTO - The crippling of the provincial meat inspection system by 

seven

> years of cuts and attacks on meat inspectors will be a major issue in 

the

> upcoming Ontario election, the Ontario Public Service Employees Union

> promises.

> "The Aylmer fiasco is, like Walkerton, another failure of the Tory

> government to protect public safety," said OPSEU president Leah 

Casselman.

> "After seven years of cuts and direct attacks on meat inspectors, the 

only

> surprise here is that the Aylmer recall didn't happen sooner." A 1998

> consultant's report cited "pressure to reduce and avoid costs" as 

playing

a

> major role in the management of meat inspection by the Ontario 

Ministry of

> Agriculture and Food (OMAF). "Cabinet has cut the Ministry's and the

> Ministry has cut (the Meat Industry Inspection Branch's) budget

> substantially, and continues to in 1997/98," said the report, 

prepared by

> the George Morris Centre. "This leads to the pressure to reduce 

internal

> costs, operate more efficiently, and reduce inspection hours, all of 

which

> have been accomplished over the past few years." (emphasis added) 

OMAF

began

> its attacks on meat inspection in 1996-97, when close to 150 meat

inspectors

> were laid off from their Ontario Public Service jobs and replaced by

> contract meat inspectors.

> "Ontario's 130 contract meat inspectors work without benefits or 

pensions,

> with wages frozen at 1993 levels," said Casselman. "For obvious 

reasons,

> turnover rates are high - over 30 per cent in some years. On top of 

that,

> training is poor and inconsistent at best. Inexperience plus poor 

training

> means we haven't been getting consistent, quality provincial meat

inspection

> for years."

> Casselman said OMAF managers are just as likely to support 

slaughterhouse

> operators as meat inspectors when food safety disputes arise.  "This

> government is committed to production, not safety," she said. "Even 

after

> the BSE scare, they still haven't figured out that the health of the 

meat

> industry is directly tied to food safety."

> OPSEU hosts a web site in support of the (non-union) contract meat

> inspectors at www.meatinspectors.org.

OPP BEGINS AYLMER MEAT PROBE

> August 28, 2003

> Globe and Mail/National Post/Toronto Star/London Free Press/etc

> The Ontario Provincial Police, according to these stories, began a

criminal

> investigation yesterday into possible wrongdoing involving an Aylmer,

Ont.,

> slaughterhouse that the province closed last weekend, and consumers 

were

> warned not to eat any kind of meat from the plant.

> The OPP was called in by Dr. James Young, Ontario's Commissioner of 

Public

> Safety, who is investigating allegations that Aylmer Meat Packers 

Inc.

> processed meat, possibly from carcasses collected elsewhere, without 

a

meat

> inspector present.

> Dr. Young said that Aylmer Meat Packers products represented less 

than one

> per cent of the province's meat supply.

> Premier Ernie Eves was cited as saying he asked Dr. Young to take 

charge

of

> the entire issue, adding, ". . . And he has decided that the OPP will

> conduct an investigation into exactly what happened, why it happened 

and

> when it happened. He is going to get to the bottom of what the public

should

> know and as quickly as he possibly can make that known to the public 

of

> Ontario."

> The stories explain that the OPP assisted provincial officials last 

week

> when search warrants were executed at the Aylmer plant, the company's

> Burford, Ont., headquarters and Oxford Dead Stock Removal Ltd. in 

Hickson,

> Ont., and officials closed the plant and suspended its license.

> But the OPP had not been involved in officials' probe into whether 

the

> company broke provincial statutes. Detective Inspector Peter Shagatt 

of

the

> OPP's criminal investigation branch will conduct the criminal

investigation.

> A provincial government source was cited as saying that provincial

officials

> began their investigation of the slaughterhouse after a citizen came 

to

the

> agriculture ministry with complaints about the company.

> Deadstock < the term used for animals transported to slaughter that 

then

die

> outside the slaughterhouse < may not be used in the food processing

> industry. If the animals die en route to a slaughterhouse, the bodies 

are

> sent to plants that render them for animal carcass products, 

including pet

> food. Those that die on a farm may be picked up by a company that 

sells

them

> to a rendering plant.

> Provincial officials were cited as saying one veterinarian was based 

at

the

> Aylmer plant and three food inspectors were on each of its two shifts 

a

day

> to ensure that the slaughtered animals were healthy and the processed 

meat

> met health standards.

> But the warrants alleged that the company may have processed meat 

when

> inspectors were not present. Industry insiders were cited as saying 

it is

> possible to use dead animals or meat from condemned animals and evade

> inspection only by running without government supervision outside

scheduled

> operating hours.

> One official, who has seen the file but asked not to be named, was 

quoted

as

> saying, "This is not an inspection issue. You're allegedly into 

evasion,

and

> people setting out to do things."

> Mr. Eves was quoted as telling reporters, "It's not physically 

possible to

> have an inspector there, at every facility, 24 hours a day, seven 

days a

> week. And these operations know that. And they know that you are not 

to

> operate without the presence of a needed official. I'm not personally

aware

> of any lapse [in the inspection system]. . . . I do know that, going 

back

to

> 1995-96, there were 177,000 hours of inspection, in 279 facilities in 

the

> province of Ontario. Last year, there were 195,000 hours of 

inspection for

> 200 facilities."

> Dr. Young was further cited as saying that the province is not sure 

if

dead

> animals were processed at the plant, adding, "We don't know at this 

point.

> The investigation will look at that. Obviously it's a very difficult

> question to even answer, because once you have meat product then it's 

very

> difficult to tell [the origin]."

> Eves was cited as expressing his own frustration yesterday about the

> "overlapping" of federal and provincial agencies, stating the "people 

of

> Ontario have a right to know these things as quickly and as simply 

... as

> they can be."

> Dr. Sheela Basrur, Toronto's medical officer of health, was quoted as

saying

> the lack of information from the province on the Aylmer case is

> "inexplicable" adding that, "The lack of specific information is very

> difficult to deal with as a local medical officer of health. Given 

the

> apparent seriousness of this, I think the public has a right to know 

and

> certainly local public health officials can do their job more easily 

if

that

> information is given to them."

> There is also concern that while the province alerted health units 

Friday,

> it took until early Monday for the Canadian Food Inspection Agency to

issue

> a warning about products from the plant and order a recall.

> Dr. Allen Heimann, medical officer of health for Windsor-Essex 

County, was

> cited as telling the Star last night he is following up on 40 

reported

cases

> of gastrointestinal problems, including diarrhea, since the warning 

was

made

> public, adding, "We're following this up as we would any cluster of

cases,"

> and that it is too early to tell whether the health problems are 

related

to

> meat from the Aylmer plant.

> Despite Young's advice, the Canadian Food Inspection Agency (CFIA) 

has not

> recalled other types of meat slaughtered at the plant.

> Dr. Tom Baker, director of food inspection with the Ontario Ministry 

of

> Agriculture and Food was cited as saying federal officials made the

decision

> to limit the recall to beef, adding, "(CFIA officials) were the ones 

to

make

> the call on that. We gave them the information they needed.... And I 

have

a

> lot of confidence in the CFIA's food safety recall office."

> Ron Ramdeholl, national manager of the food safety recall office, was

cited

> as saying the agency's decision to recall only beef produced at the 

plant

> was based on the evidence provided by provincial officials, adding, 

"The

> information that was provided to us by the province indicated that 

the

> potential for concern was with beef and it did not indicate there was 

any

> reason to be concerned about the safety or the potential risk 

associated

> with any other kind of meat."

> Ramdeholl was further cited as saying that CFIA officials were first 

made

> aware provincial authorities had initiated their investigation into 

the

> Aylmer plant around 11:30 a.m. Friday, adding, "At that time, we 

received

a

> preliminary list of stores that could have received the product. This

> information was incomplete. From Friday on, our staff worked around 

the

> clock to get contact information for the list of stores. We tried to

confirm

> and get further details so we could identify them. This continued 

from

> Friday, through Saturday night, and we had enough by early Sunday

morning."

> He said the agency wasn't able to confirm deadstock had entered the 

food

> chain until Saturday when it was provided investigation reports from 

the

> province.

> The Canadian Food Inspection Agency made the decision to detain the 

Aylmer

> meat on Saturday and mobilized an inspection staff of about 50 to 

start

the

> process late Sunday morning, he said.

> But the agency "did not have enough information to issue a public 

advisory

> until Sunday night when all the necessary list of information on 

stores

had

> been gathered."

> One senior federal official, who spoke on condition of anonymity, was

cited

> as saying the Aylmer plant had plastic packaging with federal 

markings --

> used to identify federally inspected meat -- on the premises.

>  The plastic packaging, which is tightly controlled by federal 

officials,

> should never be used in provincially inspected plants.

> The source was further quoted as saying, "What they were doing there, 

how

> they got there, is part of the ongoing investigation. We are looking 

into

> that. If they were being used, meat could have moved from this plant

across

> provincial borders."

> Farmers say the government's silence is doing further damage to a 

beef

> industry still reeling from the mad-cow disease scare out west this 

year.

> Ron Bonnett, president of the Ontario Federation of Agriculture, was

quoted

> as saying if there is a potential problem with the beef "then 

consumers

have

> to know about it and if there's a problem with any individual (meat)

plants

> we want to make sure it is fixed" and that farmers will be "pretty 

angry"

if

> deadstock was used for human consumption. "We have to get to the 

bottom of

> it and find out what's going on."

> Ann Cavoukian, the provincial information and privacy commissioner, 

was

> cited as saying the province is not living up to its legal 

obligations

under

> the Information and Privacy Act to warn the public when there are 

risks to

> their health, adding, "Openness and transparency, especially at time 

like

> this, is essential.  Governance is based on disclosing information to 

the

> public. Transparency breeds trust," while dismissing suggestions the

> government's hands are tied because of a criminal investigation.

> Lorne Sossin, an associate professor of law at the University of 

Toronto,

> was cited as saying the government is opening itself to a 

class-action

suit

> by withholding information when lives could be in jeopardy, adding,

"Coming

> forward to say there is a risk and a mandatory recall without 

indicating

the

> nature of the risk ... that to me seems either a misplaced abundance 

of

> caution or just a failure to understand some of the messages from

Walkerton.

> I think the kinds of (legal) action that might follow ... would flow 

from

> their having information that they didn't disclose that would have

> alleviated or mitigated or prevented harm."

> Sources were cited as telling the Free Press that beleaguered 

inspectors

> have long suspected Aylmer Meat Packers Inc. of processing dead 

animals

and

> had to call in extra help last spring to ensure rules were followed.

> Randy Robinson of the Ontario Public Employees Services Union, the 

civil

> service union, was cited as saying that non-unionized, part-time

inspectors

> need only four weeks' training, have no benefits, their wages have 

been

> frozen since 1993 and the job turnover rate is high

> Ontario Agriculture Minister Helen Johns was cited as saying three

full-time

> inspectors were normally on site at the Aylmer plant, and that the

ministry

> yanked its licence amid allegations the animals were being processed 

in

> off-hours when inspectors weren't present, adding, "The system 

worked. My

> goal is to work with abattoir first and, if they won't work with the

> ministry, to shut them down."

> Jeff Murray, the owner of Oxford Deadstock Removal, a company that 

picks

up

> waste products from Aylmer Meat Packing Inc., was cited as saying he 

is

> unsure why the Ministry of Natural Resources is investigating his 

Hickson

> facility, after Ministry officials took paperwork and computer 

records

> yesterday, stating, "They said they weren't here investigating us, 

they

were

> here collecting evidence for somebody else. Whether it was all our 

butcher

> accounts or one in specific, I don't know. It could be several 

issues. I

am

> confused with the MNR. I don't understand it."

> Oxford Deadstock Removal regularly picked up all waste products 

including

> bones and fat -- the offal as it's called -- from the Aylmer plant.

> "We have trucks down there 24-hours-a-day removing animal waste," 

said Mr.

> Miller.

> Murray Van Grinsven, a licensed deadstock operator in Strathroy, was

quoted

> as saying yesterday that, "Any abattoir (slaughterhouse) can process

animals

> without inspection. It's not hard to find a way to do something 

illegal in

> meat packing."

> Dean Geiser, who owns Greenwood Meats in Burford and now refuses to 

sell

> Aylmer Meat products and used to work in a slaughterhouse for 20 

years,

> adding, "Inspectors come on your normal kill day. There is nothing to 

stop

> you from killing beef when they aren't there. You could kill, turn it 

into

> hamburger which doesn't have an inspectors stamp, and ship it out 

before

the

> inspector comes back for the next kill day. There aren't many checks 

and

> balances for what comes in and goes out."

>

>

>

> MATTER OF THE MEAT

> August 28, 2003

> Globe and Mail

> Page A16

> Editorial

>

http://www.globeandmail.com/servlet/ArticleNews/TPStory/LAC/20030828/EMEAT28
> /TPComment/Editorials

> According to this editorial, search warrants were served on Aylmer 

Meat

> Packers Inc. in southwestern Ontario, and its licence was suspended 

last

> Thursday and Friday. On Sunday, the Canadian Food Inspection Agency, 

in

> association with Ontario's acting medical officer of health, warned

> consumers not to eat beef or beef products originating at the

> slaughterhouse.

> But, the editorial asks, what was the public to make of this? If, as 

the

> release said, the products were "believed to pose a risk to public

health,"

> why did it take until Sunday for a notice to be issued? Authorities 

have

> refused to specify the risk, saying they don't want to compromise a

> continuing investigation; but what harm would it do to indicate what 

the

> symptoms might be, or whether the risk is mild or serious?

> The public has been left to grasp at stray bits of information: that 

a

> search warrant was also served on Oxford Deadstock Removal Ltd. of

Hickson,

> Ont., which processes meat unfit for human consump-tion, and that the

> Ontario Ministry of Health asked all public health departments for 

reports

> of any food poisoning.

> Ontario promises a hearing into the Aylmer situation when the

investigation

> is over. Wil, the editorial asks, it also investigate its failure to 

tell

> the people who might have bought or eaten the beef what, exactly, 

they had

> to be worried about?

>

>

>

> RECALL CONFUSION

> August 28, 2003

> Owen Sound Sun Times

> A4

> The government's handling of the Aylmer meat packing plant recall is,

> according to this editorial, inexcusable.

> When it comes to matters of health, openness and candor with the 

public

are

> cardinal rules. At the time this editorial was written, the 

government was

> tight-lipped about what it was investigating. (Or should we say 

police

were

> tight lipped. It's hard to tell who's in charge, which undoubtedly is 

part

> of the problem.)

> The editorial concludes that one of the lessons of Walkerton was the 

need

> for an open and transparent system of dealing with health risks and

> inspections. How soon we forget.

>

>

>

> PLAYING SAFE WITH BEEF

> August 28, 2003

> The Expositor (Brantford)

> A8

> The Expositor

> Officials have, according to this editorial, erred on the side of 

caution

in

> shutting down an Aylmer meat-packing plant and recalling beef. We

sympathize

> with consumers and store owners who have been left in the dark about 

the

> nature of the problem but much is at stake.

> The editorial says that Ontario must take immediate and strict action 

at

the

> slightest suggestion that tainted meat has slipped past the 

inspection

> system. The first concern is preventing illness among consumers.

> The second concern is Canada's trade in beef with the United States 

and

> other countries. Just as Canada is calming fears about mad cow 

disease, we

> cannot afford to be seen as lax over meat inspection.

> The editorial goes on to say that the public must be informed about 

the

> situation at the Aylmer plant. What is the exact nature of the 

problem?

> Was any meat improperly processed and where did it go?

> Ontario consumers need answers in order to maintain confidence in the 

meat

> inspection system.

> The Americans, Japanese and other customers will want answers as well 

if

we

> hope to keep them as customers for Ontario meat.

>

>

> UPDATE - HEALTH HAZARD ALERT - MINISTER ORDERS RECALL OF AYLMER MEAT

PACKERS

> INC. BEEF OR BEEF PRODUCTS

> August 29, 2003

> Canadian Food Inspection Agency

>

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/20030829e.shtml#l
> i

> OTTAWA - The public warning issued on August 28, 2003 is being 

updated to

> include additional information on stores affected by the recall 

order.

> The Canadian Food Inspection Agency (CFIA), in concurrence with the 

acting

> Chief Medical Officer of Health for Ontario, is warning consumers not 

to

> consume beef or beef products originating from Aylmer Meat Packers 

Inc.,

> Aylmer, Ontario, as these products are believed to pose a risk to 

public

> health.

> The updated  list of stores that may have received affected beef and 

beef

> products from Aylmer Meat Packers Inc. can be viewed below. (Most 

recent

> additions are in bold.) (see above website)

> The consolidated and updated list of companies and products affected 

by

the

> recall order can be viewed below. (No new additions for August 29, 

2003)

> (see

>

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/20030828be.shtml#
> comp)

> The affected products may have been sold as various cuts of beef and 

may

> also have been processed into sausages, ground beef, and other 

products.

The

> affected products are known to have been distributed in Ontario.

> Consumers who have purchased beef or beef products from the stores 

listed

> are advised to check if the store or stores have received the 

affected

> products.  There have been no reported illnesses associated with the

> consumption of the affected products.

> The Minister of Agriculture and Agri-Food, the Honourable Lyle 

Vanclief,

has

> issued a recall order for Aylmer Meat Packers Inc. beef or beef 

products.

> The mandatory recall order requires all persons selling, marketing or

> distributing the products to recall them.

> The CFIA is monitoring the effectiveness of the recalls.  The CFIA is

> working with the Ontario Ministry of Health and Long-Term Care and 

local

> public health units.  As the additional information becomes available

> updated alerts will be issued.

> An associated list of stores or manufacturers which have now been 

verified

> as not affected is being issued separately and can be viewed at:

>

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/20030828e.shtml#v
> er

> (No new additions for August 29, 2003)

> For more information, consumers and industry can call the CFIA at

> 1-800-442-2342 - 8:00 am to 4:00 pm local time - Monday to Friday.

> For information on receiving recalls by electronic mail, or for other 

food

> safety facts, visit our web site at www.inspection.gc.ca.

>

>

>

> ABATTOIR WAS 'ONE OF 'THE WORST'

> August 30, 2003

> The Record (Kitchener, Cambridge and Waterloo)/Toronto Star/Globe and

> Mail/etc

> A1

> Former provincial meat inspector Jim Ellis of Kitchener, Ontario, was

cited

> as saying that the Aylmer Meat Packers Inc. situation was a disaster

waiting

> to happen.

> In an interview, Ellis, 51, talked about his nearly nine years as an

> inspector for the Ministry of Agriculture, Food and Rural Affairs in

Guelph,

> his prior experience working for a Kitchener meat-packer, his two 

years of

> training and some of the sub-cultures he encountered in the meat 

trade

while

> in the field.

> Ellis was quoted as saying,  "I wasn't surprised to see the story. 

Aylmer

> (Meat Packers) was known as one of the worst."

> The stories say that Ellis was a casualty of massive cutbacks to the

public

> service in 1996 and 1997 when 150 permanent, full-time meat 

inspectors,

> members of the Ontario Public Service Employees Union, were 

jettisoned by

> the provincial government.

> Doug Peebles, an OPSEU spokesman, was cited as saying that although 

the

> ministry says it still has 140 inspectors, 130 of those are contract

workers

> without pensions or benefits, and that of the remaining 10 full-time

> inspectors, three were hired last year, "specifically for the Aylmer

plant,"

> adding, "The contract workers had been asking for help for a long 

time.

Five

> years ago they had a sense that something wasn't right (at the Aylmer

> plant), that there were suspicious activities, that animals were 

being

> brought in at night. Different inspectors raised that concern long 

ago."

> Ellis was laid off in 1997, given a six-month severance package and 

asked

to

> provide a couple of weeks' training to the new hires: part-time 

contract

> workers with no meat-inspection experience.

> Ellis was cited as saying that it was soon apparent that the new 

workers

had

> difficulty with some of the more unsavoury aspects of meat 

inspection.

> For example, the Aylmer company took so many "downers" -- the term 

used to

> describe sick or broken-limbed animals that couldn't walk -- that

provincial

> meat inspectors were sent to the plant to get hands-on training on 

how to

> inspect the creatures for disease, when to condemn and when to pass 

them

for

> human consumption, Ellis said.

> Dr. James Young, Ontario's public safety commissioner, was cited as 

saying

> yesterday that Richard (Butch) Clare, owner of the Aylmer plant, 

faces

> several previous charges and has been convicted for assault on a meat

> inspector.

> Previous charges, which have yet to reach trial, include threatening

> inspectors and inappropriate handling of the drained blood of 

animals.

> Ellis said he never saw "deadstock" at the plant -- that is, animals 

that

> arrive dead.

> Some of the allegations the plant is facing include the processing 

already

> dead, and therefore uninspected, meat.

> By law, dead animals must be rendered or buried. Only carcasses that 

have

> been slaughtered in the presence of inspectors and instantly "bled" 

can be

> inspected for human consumption.

> In the case of beef -- steers and heifers -- a stun gun sends a rod 

into

the

> animal's brain, the animal is hoisted, its throat cut and its body 

drained

> of blood.

> If all the blood doesn't drain within five minutes, the animal is

condemned.

> That's because disease "gels" in the blood of a dead animal, 

contaminating

> the meat.

> Inspectors would make sure the condemned carcass was covered with a 

lime-

> green substance to prevent its inadvertent inclusion as a 

successfully

> tested animal.

> But the stories say, downers had their own market, it seems.

> Ellis was quoted as saying that, "I watched a guy who would go around 

the

> stockyards and sales barns and buy all the downers. Aylmer was known 

to

take

> them on consignment.

> On consignment meant the plant would pay for them if they passed

inspection.

> Ellis was further quoted a saying, "Everyone knew that Aylmer (Meat

Packers)

> took a lot of downers. Inspectors were sent there because it was a 

good

spot

> to see a lot of diseases and to know how to deal with them."

> Asked to speculate about why any plant would risk taking dead 

animals,

Ellis

> was blunt, stating, "Cold, hard cash. A farmer may have a cow die in 

his

> barn. When that happens, a farmer must either bury it or pay for it 

to be

> taken away for rendering. He may be happy for someone to take it 

away."

> The party taking it gets a free animal. A large steer could be worth

$1,200,

> Ellis estimated. A small heifer could be worth $800.

> Clare refused to comment when contacted yesterday.

>

> The most recent food-safety audit of the Aylmer, Ont., meat plant 

closed

by

> the provincial government last week shows a number of major problems, 

such

> as contact between processed and raw meat.

> Dr. Tom Baker, director of the Ontario Agriculture and Food 

Ministry's

> food-inspection branch, was quoted as saying, "This audit comes in as 

a B,

> which means that it meets minimum food-safety standards."

> He noted that 82 per cent of the province's meat plants are rated A 

or

> above, and when a plant gets a B, "it's something were going to be

watching

> very closely."

> But while the audit report on Aylmer Meat Products Inc. points to 

serious

> problems at the plant, Dr. James Young, Ontario's Commissioner of 

Public

> Safety, was quoted as saying, the "real issue isn't really to do with 

food

> inspection. It has to do with whether something was going on after 

hours,

> after the inspectors left. That's something we don't want to lose 

sight

of."

> A source close to the investigation was cited as confirming reports 

that

> undercover investigators had observed, during a two-month 

investigation,

as

> many as 10 instances of deadstock being processed at the plant at 

night

when

> it was supposed to be closed.

> A former worker in the Aylmer plant, speaking yesterday on the 

condition

of

> anonymity, was cited as telling the Star that sickly animals that 

could

> barely stand were shipped to the facility for slaughter almost daily,

> adding, "There were a lot of sick cows coming in on the back of 

trucks

that

> couldn't walk, couldn't move. It's terrible. I worked there and I 

wouldn't

> eat the meat."

> Judy Drysdale, a district inspection manager with the Ontario 

agriculture

> ministry until she retired in 1994, was cited as saying that while 

the

> Aylmer plant was cited by inspectors for numerous violations, it 

never

faced

> serious punishment from the ministry, adding, "These regulatory 

agencies

in

> our ministry are failing us badly and unfortunately I was party to it 

for

10

> years."

> CFIA national manager Ron Ramdeholl was quoted as saying, "If the 

Canadian

> Food Inspection Agency was aware that deadstock had entered the 

Ontario

food

> chain we would have acted promptly,.

> According to an internal memo to federal Agriculture Minister Lyle

Vanclief,

> the province supplied the agency with a list of outlets that might 

have

> received the meat that Friday afternoon but provided no contact

information.

> It took until the Sunday afternoon for federal inspectors "to confirm 

that

> deadstock had entered the human food chain,'' according to the memo.

> "Only then was there sufficient information for the agency to proceed 

with

a

> recall.''

> The recall order -- which first had to be translated into French --

finally

> went out at 11:30 p.m. Sunday along with a list of companies and 

retailers

> who handled Aylmer products.

> In the 12 years the Aylmer abattoir has been operating, its licence 

has

been

> reviewed 11 times and it has lost its licence five times including 

last

> week's suspension, ministry officials say.

> No charges have been laid against Aylmer Meat Packers and allegations 

are

> yet unproven.

> Some of the worst problems at the Aylmer Meat Products Inc. plant, as

> detailed in the Ontario Ministry of Agriculture and Food's most 

recent

> audit, Aug. 27 and 28, 2002, were:

> Water sanitizer temperatures were not maintained at a minimum of 82

degrees.

> A saw used for cutting meat had several rusty components and areas of

> flaking paint.

> The operator does not ensure that the employees use hygienic food

practices.

> Ready-to-eat meat on a rack in the holding cooler was not fully 

covered or

> protected from cross- contamination.

> There is visible particulate matter on carcasses in coolers.

> The skinned necks of some carcasses were contacted by boots and the 

floor.

> Beef byproducts' harvesting is not hygienic and/or not all parts are

> approved and/or properly prepared.

> Immediate chilling does not follow the harvest and preparation of 

bovine

> byproducts.

> The identity of all pork byproducts is not maintained until the 

carcass of

> origin has been inspected and approved.

> Contamination on a carcass is often sprayed off with a hose, rather 

then

· being properly trimmed.

A MEAT-SAFETY SLIPUP

> September 2, 2003

> The Record (Kitchener, Cambridge and Waterloo)

> A8

> No matter what ultimately emerges out of the Aylmer Meat Packers

> "deadstock'' case, one issue, according to this editorial, has become

> patently clear -- there is one too many fingers in the pie of 

meat-safety

> inspection in this province.

> Late last week, it was revealed that provincial investigators 

witnessed 10

> separate instances of dead animals being butchered at the Aylmer 

plant

over

> a two-month period.

> Yet, nothing of value to consumers was done until the plant was 

finally

shut

> down. In the meantime, the medical officer of health in the 

Windsor/Essex

> area has reported that 43 people have reported significant

gastro-intestinal

> troubles.

> "How much deadstock do you have to go through before you sound the

alarm?''

> one health official asked. "One? Two? What were they doing for two 

months

> watching dead beef go through this plant considering the potential 

public

> health risk?''

> The editorial says that as it turns out, it appears as though two 

agencies

> -- the Ministry of Agriculture and Food and the Ministry of Natural

> Resources -- were both involved in this investigation and seemingly 

didn't

> communicate with each other. Clearly, neither agency acted properly 

on

> behalf of the province's consumers.

> This overlap of responsibilities does not adequately serve the 

citizens of

> Ontario -- and Premier Ernie Eves, who, to his credit, has already

expressed

> concern, must act immediately to clarify matters.

> The central issue here is people's health. The concerns of the 

province's

> food-inspection bureaucrats are quite secondary.

>

>

>

> THE COMPLEX LIFE OF AYLMER BOSS; MEAT PACKER HAS FRIENDS, ENEMIES

NEIGHBOURS

> TELL OF SHOTS AT NIGHT

> September 2, 2003

> The Toronto Star

> A1

> Joseph Hall

> Although Aylmer Meat Packers Inc. owner Richard "Butch" Clare isn't

talking

> to the media, lots of people around Burford, Ontario are - even if 

some of

> them will not allow their names to be used for fear of reprisal.

> And, the story says, the picture many of them paint of the heavy-set,

50ish

> meat packer, who has been accused of taking in sick and dead animals 

for

> butchering, is not a flattering one; most people interviewed by the 

Star

> this weekend are in no way surprised by Clare's current predicament.

> Calling him, among other things, "loud," "opinionated" and a 

"redneck,"

more

> than a dozen people interviewed over the weekend claimed they were 

afraid

of

> the man and of the crew of slaughterhouse workers he kept at the

> controversial plant, which now sits closed and under police guard as

> provincial inspectors sift through its secrets.

> Close plant neighbours will talk at length about the blood-curdling 

animal

> squeals that would wake them from their sleep in the dead of night - 

and

of

> the gunshots that so often silenced them.

> More than half the neighbours claimed to have heard the late-night

terrors,

> including Chris Zavitz, Brain Ashford, Mary Goodall and Jean Slade.

> One nearby couple talked about dead animals left outside for hours in 

the

> hot sun before being brought into the sprawling plant for butchering. 

They

> tell stories of dead carcasses that would have to be "winched" off 

the

> trucks that brought them into the packing operation.

> And they speak at length about the tank loads of blood and cleaning

solvents

> that Clare's plant would routinely spray on surrounding fields, 

leaving

the

> entire neighbourhood to sniff in the sickening scent of decay on many

summer

> days.

> One man who knew Clare as a young boy was quoted as saying, "Butch 

was a

> crazy bugger who grew up, got involved in business (with) no 

education or

> nothing, and did pretty well."

> A couple who live near the plant were cited as saying they've seen

> slaughtered pigs lying out back in the sun for hours before being 

taken

into

> the plant for butchering.

> Clare bought the facility about a decade ago and he and his two sons 

have

> expanded the operation enormously since taking it over, they say.

> More than half a dozen nearby neighbours described regular late-night

animal

> shootings, which would have occurred long after any provincial meat

> inspectors stationed at the plant had left the premises.

> Provincial regulations stipulate that all animals slaughtered in 

Ontario

> must be killed in the presence of qualified meat inspectors.

> Reached this weekend, a dispatcher at a nearby Ontario Provincial 

Police

> detachment said he knew of no late-night gunshot complaints 

originating

from

> the operation. And several area farmers, who spoke with the London 

Free

> Press over the weekend, said they held Clare in high regard.

>

IS ONTARIO PREPARED FOR ANOTHER CONTAMINATED MEAT RECALL? AYLMER MEAT

> PACKERS A HARBINGER OF THINGS TO COME

> September 4, 2003

> Animal Alliance of Canada

> http://www.animalalliance.ca/pressroom/index.html
> Animal Alliance of Canada (AAC) condemns the Ontario Ministry of

Agriculture

> and Food¹s policy on downers which allows injured, sick or diseased

animals

> unable to stand or walk to be sent to slaughter. Documents obtained 

from a

> Freedom for Information request on the number of downer cows killed 

in

> Ontario slaughterhouses for a 3 month period (April - June) in 1999

indicate

> a policy that puts consumer health at risk and severely compromises 

animal

> welfare.

> According to the In Plant Veterinary Inspection Reports, Aylmer Meat

Packers

> (whose license is now suspended) had 20 downer cows approved for 

slaughter

> and, subsequent residue testing. Many of these animals and/or 

portions of

> their carcasses were processed for human consumption.  Animal 

Alliance

> contends that a policy that allows downer animals to be approved for 

human

> consumption will put public health at risk. Condemned animals are 

rendered

> into food for other farm animals and pets, and other products 

including

> gelatin.

> ³The Ontario government is to blame for the Aylmer fiasco and, the 

only

way

> for it to regain public confidence is make it illegal for 

slaughterhouses

to

> accept downer animals. Let¹s not forget, the Alberta cow that 

crippled the

> economy with mad cow disease was a downer,² says Liz White, a 

director of

> the Animal Alliance. ³At the very least, these sick and injured 

animals

> deserve a humane and painless death. They do not deserve to be 

further

> traumatized by being dragged off to the nearest slaughterhouse!²

> Animal Alliance has worked for the last 10 years to stop the 

transport of

> downers to slaughter - but the organization met with no response from 

the

> Minister¹s staff.

> ³Downer animals should never leave the farm, but be humanely killed 

on the

> farm. It¹s the only decent thing to do², says Stephanie Brown, AAC¹s 

food

> animal advisor and editor of Animal Alliance¹s Food Animal 

Newsletter.

AYLMER WARNINGS IGNORED, INSPECTORS SAY

> September 5, 2003

> Globe and Mail

> A1

> Paul Waldie

>

http://www.globeandmail.com/servlet/story/RTGAM.20030904.umeat0905/BNStory/N
> ational/

> Two inspectors who worked in an Ontario meat plant that is under

> investigation for allegedly processing tainted meat were cited as 

saying

> they raised concerns about the plant for years but were ignored.

> One inspector was quoted as telling CTV News yesterday that the 

province's

> Ministry of Agriculture and Food "has a wonderful habit of looking 

the

other

> way. They don't want any trouble, the inspectors are told to make it 

work.

> [Ministry officials] haven't been doing their job for years."

> The story says that both inspectors, who did not want to be 

identified for

> fear of reprisals, were stationed at Alymer Meat Packers Inc. off and 

on

for

> years. The Ontario Provincial Police raided the plant, located near

London,

> Ont., last month and federal officials issued a recall of all meat

processed

> at the operation. A criminal investigation is now under way. The 

company

has

> denied any wrongdoing.

> The inspectors were further cited as saying yesterday that they had

> suspected for years that the plant butchered animals after hours and

> tampered with labels, with one quoted as saying, "These things have 

been

> brought to the attention [of ministry officials] by inspectors over 

and

over

> and over, and nothing has been done. So [the inspectors] end up 

giving up

> and just being a warm body in there."

> They added that provincial inspectors lack proper training or 

support. "We

> talk to operators now and it's a big joke," said one. Inspectors 

"don't

know

> what they are doing and there is not enough [of them]. We didn't feel 

we

had

> support. We were told we had support to do our job and we would do 

our job

> and then it would backfire on us."

> One of the inspectors was cited as saying an Aylmer employee was seen

> attempting to prepare a dead animal for market and was stopped, 

adding,

"It

> was like a common occurance for him. We don't get paid to 

investigate.

There

> are investigators in the ministry to check this out. We just let them 

know

> everything. I'm surprised it took them years to catch what's been 

going

on."

> The inspectors said their actions at the plant were sometimes 

overruled by

> ministry officials after complaints by Aylmer Meat Packers president,

> Richard Clare. Corporate records show Mr. Clare established the 

company in

> 1990 and owns it with his wife, Elaine Warren.

>

>

>

> ALYMER MEAT DEFENDED; ALLEGATIONS ABOUT THE SLAUGHTERHOUSE ARE FALSE, 

A

> WORKER SAYS

> September 5, 2003

> The London Free Press

> B1

> Jonathan Sher

> David Welch was cited as saying that allegations against his 

employer,

> Aylmer Meat Packers Inc., are wrong, , and that dead stock are 

removed

from

> herds, tagged and taken away by Oxford Dead stock Removal Ltd.

> Welch further says that most animals that die prematurely do so on 

trucks

> that take them to the plant and that with cattle, a few die each 

month,

more

> during the summer.

> Working most days from 5 a.m. until as late as 10 p.m., Welch said no

> slaughtering went on overnight when inspectors weren't there.

> But all activity didn't stop -- some trucks arrived at night and they 

were

> unloaded by three maintenance workers.

> Welch's plant duties have ranged from leading animals to their stalls 

to

> feeding them, slaughtering them and scalding hog carcasses so hair 

can be

> removed.

> "It's the best job I've ever had," he said. "Where else can you get 

that

> kind of money doing easy work."

> Working 60 to 70 hours a week, Welch earns about $450 after 

deductions.

The

> closing of the slaughterhouse two weeks ago put about 75 people out 

of

work,

> he said.

>

>

>

>

> ONTARIO CUTS THREATEN MEAT SAFETY

> September 5, 2003

> The Ottawa Citizen

> A17

> Robert Bruce Sims of Ottawa writes regarding, Eves vows to improve 

food

> safety, Aug. 29, to ask, are you being poisoned by the meat you are

> consuming? These are not rhetorical questions, and Premier Ernie Eves 

does

> not have the answers.

> The Mike Harris/Ernie Eves government fired 137 full-time meat 

inspectors

in

> Ontario and left eight to cover 256 abattoirs in this province. The 

echoes

> of Walkerton's contaminated water system and eight dead citizens 

continue

to

> haunt this government.

> It is now clear that our food-supply system is endangered by cuts and

> inadequate inspection and safety measures at both the provincial and

federal

> levels.

>

>

>

MCGUINTY PLEDGES FULL INQUIRY INTO NEW TAINTED MEAT REVELATIONS: 

LIBERALS

TO

> HIRE FULL TIME MEAT INSPECTORS

> September 5, 2003

> From a press release

> TORONTO  - Ontario Liberal Leader Dalton McGuinty is vowing to get to 

the

> bottom of the growing tainted meat scandal that now includes 

allegations

of

> a cover-up within Ernie Eves' government.  "It now appears that a

systematic

> cover-up has taken place, with former inspectors telling the media 

that

the

> government was warned that human health was being put at risk," 

McGuinty

> said.

> "Those inspectors tell us that not only were their warnings ignored, 

they

> were ordered to look the other way, and keep their mouths shut." A 

Liberal

> government will hold a full and independent inquiry into the scandal

> involving tainted meat from Aylmer Meat Packaging, McGuinty pledged 

today.

> "We will hire full-time meat inspectors and restore confidence in

Ontario's

> food supply," McGuinty added.

> "Ontarians' health was put at risk. The health of a vitally important

> industry has been put at risk. Negligence in this matter would be

> inexcusable.  The thought that people who were supposed to be 

protecting

us

> actually looked the other way on purpose is appalling. And a cover-up 

of

the

> entire affair is scandalous," McGuinty said.

> "Journalists uncovered this information in a matter of days. How 

could

Ernie

> Eves, with all the government's resources at his disposal, not have 

known

> about this? And if he did know about this, why didn't he share this 

vital

> information with members of the public?" said McGuinty.  CTV News and 

the

> Globe and Mail reported the revelations that provincial inspectors at 

the

> Aylmer meat plant kept detailed logs documenting violations of 

serious

> public health violations, but their concerns were ignored for years, 

and

> they were told by someone within the government to do nothing, and 

say

> nothing.

> In addition, The Toronto Sun reported this morning that the Ministry 

of

> Natural Resources has known that "downer" cows were being processed 

when

> they shouldn't have been.

> "Ernie Eves has let Ontario's cattle industry and consumers down,"

McGuinty

> said. "This is the last thing our beleaguered cattle farmers need."

>

UPDATE - HEALTH HAZARD ALERT - MINISTER ORDERS RECALL OF AYLMER MEAT

PACKERS

> INC. BEEF OR BEEF PRODUCTS

> September 5, 2003

> CFIA Recall Release

> OTTAWA - The public warning issued on August 30, 2003 is being 

updated to

> include additional information on stores affected by the recall 

order.

> The Canadian Food Inspection Agency (CFIA), in concurrence with the 

acting

> Chief Medical Officer of Health for Ontario, is warning consumers not 

to

> consume beef or beef products originating from Aylmer Meat Packers 

Inc.,

> Aylmer, Ontario, as these products are believed to pose a risk to 

public

> health.

> The updated  list of stores that may have received affected beef and 

beef

> products from Aylmer Meat Packers Inc. can be viewed below. (Most 

recent

> additions are in bold.)

> (see

>

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/200300905e.shtml#
> li)

>  The consolidated and updated list of companies and products affected 

by

the

> recall order can be viewed below. (No new additions for September 5, 

2003)

> (see

>

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/200300905e.shtml#
> comp)

>  The affected products may have been sold as various cuts of beef and 

may

> also have been processed into sausages, ground beef, and other 

products.

The

> affected products are known to have been distributed in Ontario.

> Consumers who have purchased beef or beef products from the stores 

listed

> are advised to check if the store or stores have received the 

affected

> products.  There have been no reported illnesses associated with the

> consumption of the affected products.

> The Minister of Agriculture and Agri-Food, the Honourable Lyle 

Vanclief,

has

> issued a recall order for Aylmer Meat Packers Inc. beef or beef 

products.

> The mandatory recall order requires all persons selling, marketing or

> distributing the products to recall them.

> The CFIA is monitoring the effectiveness of the recalls.  The CFIA is

> working with the Ontario Ministry of Health and Long-Term Care and 

local

> public health units.  As the additional information becomes available

> updated alerts will be issued.

> An associated list of stores or manufacturers which have now been 

verified

> as not affected is being issued separately and can be viewed at:

> 

http://www.inspection.gc.ca/english/corpaffr/recarapp/2003/20030902e.shtml
> (No new additions for September 5, 2003)

> For more information, consumers and industry can call the CFIA at

> 1-800-442-2342 - 8:00 am to 4:00 pm local time - Monday to Friday.

> For information on receiving recalls by electronic mail, or for other 

food

> safety facts, visit our web site at www.inspection.gc.ca.

>

>

>

> EVES REJECTS MEAT INQUIRY; THE PREMIER SAYS THE PUBLIC WAS PROTECTED, 

BUT

> DALTON MCGUINTY SUGGESTS THERE WAS A 'SYSTEMATIC COVERUP.'

> September 6, 2003

> The London Free Press/CP/

> Ontario Premier Ernie Eves was cited as dismissing yesterday liberal 

calls

> for an inquiry into the Aylmer meat controversy as the issue flared 

up

again

> on the provincial election campaign trail.

> Liberal leader Dalton McGuinty, pointing to recent reports some meat

> inspectors were told to ignore alleged health infractions at Aylmer 

Meat

> Packers Inc., called for an independent inquiry into the entire 

tainted

meat

> scare.

> But the Tory leader was cited as saying there's no need for any 

probe,

> adding,  "The reality is that the public was protected and is 

protected."

> Campaigning in Toronto, McGuinty promised a Liberal government would 

hold

an

> independent inquiry into the issue, which began when the plant was 

shut

down

> Aug. 21.

> "We will hire full-time meat inspectors and restore confidence in

Ontario's

> food supply," McGuinty said.

> He also reacted to a media report that at least two former inspectors 

at

the

> plant were told to ignore problems by the Agriculture Ministry.

> "It now appears that a systematic coverup has taken place," McGuinty 

said.

>

MEAT POSES 'MINIMAL RISK'; NO E. COLI IN SEIZED AYLMER PRODUCT 'MORE

COMPLEX

> ISSUES' STILL TO BE PROBED

> September 9, 2003

> The Toronto Star/CP/London Free Press

> Dr. James Young, Ontario's commissioner of public safety and 

security, was

> cited as saying yesterday that meat tested from an Aylmer abattoir

currently

> under investigation by provincial and federal officials posed only

a"minimal

> risk" to the public, but the test results are only a "small piece of 

the

> puzzle," which now includes three separate investigations into food 

safety

> at the Aylmer Meat Packers plant.

> Young was further cited as saying that food-related illnesses among 

66

> people in the Windsor area continue to be investigated by the 

province,

but

> it's too early to tell whether they have any connection to meat from 

the

> Aylmer plant.

> The Aylmer test results do not invalidate any of the ongoing

investigations

> into the plant or a recall of beef and beef products from Aylmer 

issued on

> Aug. 25, he said.

>

>

>

> MEAT SCANDAL IS A DIRECT RESULT OF HARRIS-EVES CUTBACKS

> September 9, 2003

> The Record (Kitchener, Cambridge and Waterloo)

> A10

> John Shewchuk of Kitchener, Ontario, who worked as a communications

adviser

> for the Ontario Ministry of Agriculture and Food for 11 years and 

held the

> food safety portfolio from 1998 to 2001 writes in this op-ed that 

from

1998

> to 2001, he was responsible in the ministry for food safety 

communications

> and worked with the team developing what became Ontario's new Food 

Safety

> and Quality Act.

> Shewchuk says he worked with some of Canada's finest veterinarians, 

animal

> scientists and food safety experts -- all ministry employees. A more

> talented, dedicated and determined group you'll not find anywhere. 

For

them,

> food safety is a passion.

> To say they are overworked and unappreciated by their Tory masters is 

an

> understatement. After eight years of Harris-Eves, you have no idea 

what a

> mess we'd be in if these folks weren't holding things together with 

duct

> tape and binder twine around the clock.

> Sadly, as the meat scandal deepens, Shewchuk says he fully expects 

Premier

> Ernie Eves to make scapegoats of these fine people as he clings

desperately

> to power.

> Shewchuk says that everything that's gone wrong on the meat issue, as 

with

> Walkerton, can be traced directly back to the wanton disregard of the

> Harris-Eves government for public services and safety .

> Civil servants, including Shewchuk, tried desperately for years to 

get the

> political staffers in the minister's office and the premier's office 

to do

> something about the precarious state of Ontario's food safety system. 

The

> answer was always the same: "Food safety is great, but if it doesn't

benefit

> business, if it means more civil servants, or if it keeps us from 

cutting

> taxes, we can't do it."

> Whenever a food safety or health problem cropped up, the joke used to 

be

> you'd better check with the chamber of commerce first to see what to 

do

> about it. If you didn't think first about the business community, the

Tories

> wouldn't buy the solution.

> Shewchuk says that his friends still fighting the good fight in the

> government have probably taken food safety as far as Eves will let 

them.

> Going any further to ensure public safety will upset their business

friends

> and get in the way of tax cuts and privatization of government 

services

(as

> in privatized water testing labs and contracted meat inspectors).

>

>

>

> INSPECTORS WANT SICK CATTLE KEPT OUT OF FOOD CHAIN: IF AN ANIMAL IS 

TOO

SICK

> TO STAND, IT SHOULDN'T BE TAKEN TO A SLAUGHTERHOUSE, AGENCY SAYS

> September 9, 2003

> The Vancouver Sun

> B6

> Nicholas Read

> The Canadian Food Inspection Agency is, according to this story,

> recommending that livestock too sick or injured to stand or walk 

should

not

> be transported to abattoirs for slaughter, saying the practice 

represents

a

> potential risk to human health.

> The story says that tough the CFIA doesn't keep national statistics 

on how

> many downed animals are slaughtered and introduced to the human food 

chain

> each year, the number is thought to be in the thousands.

> In Ontario in 2001, the most recent year for which numbers are 

available,

> 7,382 non-ambulatory cattle were observed at federally inspected 

plants,

but

> only 37 per cent of them were condemned. The rest were passed as 

meat.

> Gord Doonan, a CFIA veterinarian and chief of the agency's 

transportation

of

> animals program, was cited as saying the practice should be halted.

> Writing in the Canadian Veterinary Journal, Doonan and co-authors 

Martin

> Appelt and Alena Corbin were quoted as stating, "The marketing of

livestock

> compromised by disease or injury degrades the welfare of the animal; 

is an

> economic burden to the producer, the transporter and the processor;

damages

> the prestige of the livestock production industry; and potentially

endangers

> public health."

> In an interview Monday, Doonan was quoted as saying, "We're saying 

that

when

> an animal is unable to walk, there's an increased risk that that 

animal

has

> something wrong with it that could pose a risk to food safety."

> Instead, he said such animals should be treated at the farm, or, if

> treatment isn't possible, destroyed there.

> Currently, cattle are allowed to be transported for up to 53 

continuous

> hours without food, water or exercise. If they collapse while en 

route to

an

> abattoir, they are dragged from the truck with a chain.

> Doonan said veterinarians are on site at federally inspected

slaughterhouses

> to examine downed animals, but they are not in a position to diagnose

what's

> wrong with them, and allowing them into the food chain does 

"represent an

> increased risk."

> The story adds that later this year, the CFIA will mail a 

consultation

paper

> to stakeholders in the livestock industry outlining its proposal. It 

tried

> to implement a similar ban 10 years ago, but ranchers and abattoir 

owners

> resisted the idea, saying it would cost them too much money.

>

>

>

> SLAUGHTER INDUSTRY STANDARDS SLIP AUDIT; CANADA IS FALLING BEHIND THE

U.S.,

> EXPERT SAYS.  PLANTS IN ONTARIO AND QUEBEC GET FAILING GRADES

> September 9, 2003

> The Toronto Star

> A20

> Stuart Laidlaw

> An audit commissioned by the Canadian Food Inspection Agency (CFIA), 

but

> never released to the public, was cited as finding that two beef 

plants in

> Ontario and Quebec failed an audit of Canadian slaughterhouses last 

summer

> that found excessive use of electric prods, cattle falling on 

slippery

> floors as they waited to be stunned, and cattle hung upside down and

> bellowing as their throats were slit.

> Temple Grandin, an associate professor of animal science at the 

Colorado

> State University who conducted the audit and posted the results on 

the

> Internet yesterday, was cited as saying the audit paints a picture of 

an

> industry slipping behind the U.S. on animal welfare issues, stating 

in a

> telephone interview that,

> "Unfortunately, for the first time, Canada is behind the United 

States."

> Claude Boissonneault, who commissioned the audit for the inspection

agency,

> was cited as saying such audits are meant to help CFIA offices, its

> inspectors and the slaughterhouses improve procedures, and that they 

have

> never been made available to the public by the agency, though he said 

he

> would consider allowing wider distribution of the results, stating, 

"We

> didn't do this in the past, but it's something that could be done/"

> The story explains that Grandin's audit was conducted about a month 

after

a

> case of mad cow disease was discovered, though the report was 

commissioned

a

> year before, and delivered to the inspection agency within weeks.

> Grandin visited five federally inspected beef plants, including one 

kosher

> plant, nine pork plants and two chicken plants. She conducts similar

audits

> for the U.S. agriculture department.

> In her audit of the federal plants, Grandin found electric prods 

being

used

> to routinely move cattle and pigs into the slaughterhouses.

> In one case, live cattle were hung upside down as poorly trained 

workers

> tried to slit their throats.

> In an interview, Grandin was cited as saying a plant automatically 

fails

her

> audit if even one cow is hung upside down while still conscious, 

adding,

"I

> have to say, I was a little bit shocked," upon seeing three cattle 

hanging

> by one leg while still conscious. "I hadn't expected to see that."

> Boissonneault said he was satisfied that the incident was not a 

regular

> occurrence, blaming it on a new employee who was nervous to have an

outside

> auditor watching him work.

TORIES FAILED TO ACT ON TAINTED MEAT WARNING; MINISTRY OFFICIALS 

RAISED

> ALARM MORE THAN A YEAR AGO REPORT CALLS FOOD-BORNE ILLNESS A GROWING

PROBLEM

> September 11, 2003

> The Toronto Star

> A1

> Robert Cribb and Richard Brennan

> An internal cabinet document obtained by the Star was cited as saying 

that

> the Ontario government was warned more than a year ago by its own

officials

> that its meat inspection system was a risk to both public health and 

the

> province's economy, and that the government has yet to act on a 

series of

> recommendations from its own minister of agriculture that would 

address

the

> growing problem of food-borne illnesses from tainted meat.

> The confidential 2002 document entitled Updating Ontario's Meat 

Inspection

> Program, presented to cabinet in April, 2002, by Agriculture Minister

Helen

> Johns and senior staff, was quoted as saying, "Outbreaks of 

food-borne

> illness are larger and of a more serious nature."

> The 56-page document states that the "current meat inspection 

legislation

> and regulations are outdated" and recommended an array of 

improvements,

> including more full-time inspectors, national standards, food handler

> training and provincial inspection of meat processing plants now

> administered by municipalities.

> None of the recommendations has been adopted, sources say.

> Ministry projections for last year showed meat products - including

poultry,

> beef, ready-to-eat meats and other meat products - cause nearly 

58,000

> illnesses, more than a dozen deaths and cost the province's 

health-care

> system nearly $200 million.

> The document was quoted as saying that modernizing the meat 

inspection

> system in Ontario would result in the "reduction of food-borne 

illnesses

and

> deaths, and the associated costs. Health benefits were estimated 

based on

a

> reduction in fatalities, cases of chronic effects, hospitalization 

days,

> costs of doctors visits and time loss."

> All of that adds up to estimated savings of $78 million to $172 

million

> annually, the document says.

> "If our meat inspection system is not modernized, there will be a

continuing

> loss of markets," says the submission, which echoes many of the same

> concerns from an earlier ministry study in August, 2001.

> Randy Robinson, a spokesperson for the Ontario Public Service 

Employees

> Union, which represents the province's 10 full-time meat inspectors, 

was

> cited as saying the cabinet document confirms allegations repeatedly

raised

> by his members over the past few years, adding, "We see the Walkerton

> pattern repeated here. What happened with our water system was 

vicious

cuts

> and ill-thought-out privatization ... What's really shocking is that

they've

> ignored this advice even though they were fully aware of the risks to

human

> health and of the risks to the farm economy in Ontario."

> Johns' cabinet document points to a number of problems with current

> provincial regulations around meat inspection including criticism 

that it

> "contains outdated standards, is not responsive to technological 

advances,

> is not keeping pace with industry initiatives and market demands, 

does not

> provide a level playing field for the processing industry, is not

consistent

> with national standards and is unable to respond to current issues."

> The story says that in December, 2001, the province's Food Safety and

> Quality Act received royal assent. But opposition critics say 

regulations

> that would give the act teeth have been slow to come forward, 

including a

> regulation that would have dealt with the handling of deadstock 

animals

that

> die before reaching a slaughterhouse.

> Despite the concerns raised in the document, it recommends a

communications

> strategy designed to tell the public that Ontario "has an excellent 

food

> safety track record" and it is "continually strengthening our food 

safety

> system by upgrading our standards and inspection programs."

> The story goes on to say that there are approximately 680 

meat-processing

> plants across the province that are not covered by provincial 

inspection

> despite the fact that the facilities are considered "high risk."

> While municipal health inspectors are assigned to visit the 

facilities

three

> times a year, inspection rates vary and "these facilities are not 

licensed

> and therefore no database is maintained ... The discrepancy in 

standards

and

> inspection frequency between provincially licensed and municipally

inspected

> processing facilities creates an unlevel playing field and food 

safety

risks

> for consumers."

> To address that "inconsistency of inspection," the document reads, 

"it is

> proposed that the current regulation expand its scope to license and

inspect

> free-standing meat processors."

>

> A related story says that officials in the ministry of agriculture 

have

been

> urging the Conservative government for years to bring in mandatory 

food

> handler training for the meat-packing and processing industries.

> Unlike under federal regulations, people in Ontario who work with and

around

> meat are not required to take any such training, which a government

document

> obtained by the Star says is crucial to controlling bacteria.

> "Training courses will help prevent food-borne illnesses associated 

with

> food handling at regulated meat establishments," the document says.

> "Training of food handlers in personal hygiene and safe food handling

during

> slaughter and further processing is essential to ensure that workers

> understand the practices necessary to prevent contamination and

> deterioration of food."

> While 202 meat plants are provincially regulated, the ministry is 

also

> pushing for another 680 meat-processing plants to come under its 

control.

>

> Another story quotes the same document as saying that when Ontario

switched

> to part-timers and contract employees seven years ago, "The main 

objective

> of the changes to inspection delivery was to achieve savings by 

realigning

> resources with industry's service demands (e.g. part-time and 

seasonal

> slaughter). The realignment included a significant shift in the ratio 

of

> full-time (ministry) staff inspectors to part-time fee-for-service

> contractors. This has resulted in a less costly and more flexible 

meat

> inspection program for the government, however the capacity to 

attract and

> maintain qualified inspectors has been significantly diminished. Many

> inspectors prefer full-time employment and benefits, and readily 

leave

> part-time contractual work when other full-time employment 

opportunities

> present themselves. Currently, the majority of inspectors have been 

on the

> job less than three years and on occasion several inspectors have 

worked

in

> plants alone without having fully completed comprehensive training."

> The report says "the turnover rate of (ministry) inspection 

contractors is

> very high. The rate for 2000 was 24 per cent, which is significantly

higher

> than in other jurisdictions. The rate also tends to be higher for new

> employees who generally have higher levels of education."

>

>

>

>

> AYLMER PLANT OWNER BEHIND MEAT PACKER IN KITCHENER; EMPTY MGI PLANT 

ON

> ARNOLD STREET SET TO REOPEN IN A FEW WEEKS

> September 11, 2003

> The Record (Kitchener, Cambridge and Waterloo)

> A1

> Brian Caldwell

> Workers are, according to this story, scrambling to reopen a 

Kitchener

> beef-packing plant owned by Richard (Butch) Clare, the businessman at 

the

> centre of an investigation at Aylmer Meat Packers.

> Records show a numbered Ontario company fronted by Clare bought the 

former

> MGI Packers plant on Arnold Street in April after it went into

receivership

> and closed almost three years ago.

> Henry Muller, the former principal owner, was cited as confirming 

that he

> sold the property to Clare for more than $1 million with the 

understanding

> it would reopen as a federally inspected slaughtering operation for 

cull

> cows.

> Members of a small crew at the plant, which once employed 350 people, 

said

> they've been working there for five months and hope to have it open 

in two

> to three weeks.

> Ted Graham, who is in charge of the cleanup and will stay on after 

the

> opening as head of maintenance, was cited as vehemently denied Clare 

has

> anything to do with the new operation, insisting he was interested in 

the

> plant at one point but didn't buy it, adding, "We've got nothing to 

do

with

> Aylmer Meats. I don't care what documents you're looking at -- Butch 

Clare

> does not own the property."

> Graham refused to say who he is working for and blamed the media for

"trying

> to wreck a business before it's even open in Kitchener.''

> Mike McMorris, executive director of the Ontario Cattleman's 

Association

in

> Guelph, was cited as saying that reopening of the Kitchener plant 

would be

> welcome news for both beef and dairy farmers who have a backlog of

so-called

> cull cows.

> Most of those animals -- basically older cows past their usefulness 

as

milk

> producers or breeders in beef operations -- used to go to U.S.

> slaughterhouses for processing into ground beef.

> Alain Charette, a spokesman for the Canadian Food Inspection Agency, 

was

> cited as declining to say if anyone has sought approval to run the

Kitchener

> packing plant.

> But Dr. Faisal Bedwei, of the agency's Guelph office, was cited as 

saying

> operating requirements are generally demanding, with plants typically 

laid

> out to widely separate incoming livestock from outgoing product.

> Proponents must submit detailed blueprints, he said, and the 

application

> process can take months.

EVES EMBROILED IN MORE MEAT-INSPECTION WOES

> September 12, 2003

> Globe and Mail/Toronto Star/CP/K-W Record

> Hamilton, Ont. < Documents that show the provincial government has,

> according to these stories, known for more than a year about serious

> problems with its meat-inspection system left Premier Ernie Eves 

dodging

yet

> another food-safety scandal yesterday.

> Mr. Eves was cited as denying that the system has any flaws, saying 

he had

> never seen the document before it appeared in yesterday's Toronto 

Star,

and

> describing it as a draft cabinet submission that has not yet been 

tabled,

> stating, "There is nothing wrong with the system. The meat is safe.   

We d

o

> have a very good system that protects the public in this province. 

Not to

> say that it can't be made better, that it shouldn't be made better. 

We

took

> the initiative back and started in 1998, and worked through to 

legislation

> in 2001 and regulations to implement that legislation of which this 

policy

> recommendation, coming from various ministries into the Ministry of

> Agriculture and Food. Eventually we will get there.    I want to 

emphasize

> that every single day, of every single week, of every single year, in

> government, there are documents like this one in every single 

ministry <

> several times over, if you take a large ministry like health or 

education.

> There might be 10, 20 of these documents every day."

> NDP Leader Howard Hampton was quoted as saying in a news release 

that,

> "Ernie Eves took this report and hid it in a drawer. By doing 

nothing, he

> put lives at risk. He rolled the dice and, again, gambled with 

people's

> lives."

> Liberal Leader Dalton McGuinty was cited as saying yesterday that the 

new

> revelations about tainted meat paint a frightening picture of public

safety

> in the province, adding, "It's really bad news for the people of 

Ontario,

> and it emphasizes the need for Ontario voters to carefully consider 

their

> choices in this election.    We've seen this movie before. We've had 

a

> document that has been submitted to the Tory caucus on the matter of 

cuts

to

> the Ministry of the Environment. And that document specifically 

provided

> that those cuts would endanger public health."

> The Star story says that the copy obtained by the Star did not say 

"draft"

> which is often stamped on such documents. It instead said "cabinet

> submission" and "cabinet decision document."

> Agriculture Minister Helen Johns, who is campaigning for re-election 

in

> Huron-Bruce, was cited as writing a letter to Eves, lashing out at 

the

> Star's story, stating, "In light of inaccurate and inflammatory media

> reports in the Toronto Star about the quality and effectiveness of

Ontario's

> meat inspection and food safety programs, I want to review for you 

the

> actions that this ministry and our government have taken to protect

> consumers and the competitiveness of Ontario's meat industries. 

Further, I

> want to assure you that there are no measures contained in the draft

policy

> submission that, if implemented, would have prevented the alleged

> after-hours activities at the Aylmer Meat Packers plant."

>

> The Record cites local health officials as saying that small meat 

packing

> plants are inspected as frequently as required by law.

> Cathy Egan, Waterloo Region's director of environmental health, and 

Chris

> Komorowski, manager of food safety and infection control, were 

reacting to

a

> news report this week raising questions about the infrequency of

inspections

> carried out by local public health departments or boards of health.

> Komorowski was cited as saying there are 22 "free-standing meat

processors,"

> as they are termed, in the region out of 2,647 food establishments

inspected

> every year. They could be butchers, delicatessens or any outlet 

selling

> prepared meat or meat that has been cured, canned, fermented, smoked 

or

> vacuum sealed.

> All but one of the 22 are rated medium-risk, which require two 

inspections

a

> year under the provincial Health Protection and Promotion Act. The 

only

> high- risk operation, Better Sausage in Kitchener, is inspected three

times

> a year, Komorowski said.

> The story says that small local processors fall under the mandate of 

local

> health departments because they are not inspected by either federal 

or

> provincial officials.

> But they are still not allowed to stock or sell any meat product that

hasn't

> been inspected by more senior levels of government.

> For example, a local public health inspector will look into coolers,

> refrigerators and freezers and check raw meat or poultry for a 

federal or

> provincial stamp.

> Egan was cited as saying that occasionally, inspectors find 

uninspected

meat

> in the cooler of a restaurant or store, said. When that happens, the

> proprietor is asked to remove or discard the product, samples are 

taken by

> the health department and a report is made to the Ministry of 

Agriculture

> and Food, Egan said.

>

>

>

> INSPECTION CUTBACKS COST MORE IN LONG RUN

> September 12, 2003

> The London Free Press

> A10

> Ed de Decker of Tillsonburg, Ontario, writes to ask, just what is 

going on

> in Ontario? First it's water at Walkerton and now it's meat at 

Aylmer.

> No wonder, we wonder what is truly safe to eat and drink in our 

homes.

> Governments have a duty to test water samples to ensure water 

quality.

They

> must also inspect food processing plants and shut down dangerous ones 

to

> protect us from food poisoning. Government-supervised food and water

> inspectors may cost taxpayers more.

> Yet, do we really want to put the safety of food and water into the 

hands

of

> privately-hired part-time inspectors or fly-by-night companies out to 

make

a

> quick profit?

> Trying to save a few bucks can make a world of difference to our 

health,

as

> we first saw in Walkerton and we are now seeing in Aylmer.

> What's more, we may end up paying more in the long run. Negligence in 

food

> inspection and withholding information when lives are at stake lead 

to

> costly public inquiries and class-action suits with million-dollar

> settlements.

> Loss of confidence in Canada's beef industry makes it impossible to 

sell

> beef outside our borders.

> It also makes many Canadians willing to buy "safe" imported beef 

(just as

> they now pay for bottled water). Do our cattle farmers, already hurt 

by

the

> mad cow fiasco, need that?

> The Tories went through this with the tainted-water disaster 

beginning in

> May 2000.

> Have they learned nothing from that scandal?

>

>

>

>

> PREMIER IGNORED WALKERTON LESSON

> September 12, 2003

> The Toronto Star

> A26

> For any government, the most fundamental responsibility is, according 

to

> this editorial, to ensure public safety. That means elected 

politicians

must

> strive to safeguard the very basics of life - the air we breathe, the

water

> we drink, the food we eat.

> After the latest revelations in the tainted-meat scandal, however, it 

is,

> the editorial says, clearly evident that Premier Ernie Eves and his

> Progressive Conservative cabinet have failed miserably at these most 

basic

> of government duties.

> Worse, the revelations make it painfully obvious that Eves and his 

Tory

> ministers have either forgotten the deadly lessons of the Walkerton

> tainted-water crisis - or simply decided to ignore them.

> The editorial goes on to say that what is important here is that 

Ontario

> government officials knew about serious problems concerning meat

inspection

> yet did nothing. The agriculture ministry document wasn't the first

inkling

> of trouble. In 2001, provincial auditor Erik Peters reported that

inadequate

> inspections, audits and follow-ups of violations were threatening

Ontario's

> food supply.

> As the crisis in meat inspection reminds us, rules are meaningless if 

no

one

> is around to enforce them. If more inspectors are necessary to 

guarantee

> food safety, Eves' government should hire them without delay instead 

of

> trying to distract us with tax cuts and other campaign goodies.

>

EVES SPEEDS UP MEAT PROTECTION: PREMIER FAST-TRACKS PLAN TO ADDRESS

> CONCERNS: BUT SURVEY FINDS INSPECTORS FRUSTRATED BY SYSTEM

> September 19, 2003

> The Toronto Star

>

http://www.thestar.com/NASApp/cs/ContentServer?pagename=thestar/Layout/Artic
>

le_Type1&c=Article&cid=1063923015405&call_pageid=968256289824&col=9683422127

> 37

> In a surprise move, Premier Ernie Eves was cited as saying yesterday 

that

a

> Conservative government would take months < not years as he indicated

> earlier this week < to deal with growing concerns about the handling 

and

> inspection of meat processing plants.

> Meanwhile, well over half of the province's contract meat inspectors

> recently surveyed by a public service union say they have concerns 

about

the

> level of scrutiny and enforcement faced by abattoir operators in 

Ontario.

> Brian Burdick, a contract meat inspector in east-central Ontario, was

quoted

> as saying, "Right now, we feel we have no powers to do anything

whatsoever.

> We take concerns to managers and they say, `I'm sorry, we can't 

enforce

> it.'"

> On Wednesday, Eves was cited as telling reporters in Carleton Place, 

near

> Ottawa, the province is participating in a national meat protection 

plan

> expected to be in place by 2008, but yesterday Eves was quoted as 

saying,

> "We are going to be there before 2008 ... we've been working on a

> comprehensive plan with the (agriculture) ministry and, in fact, we 

are

> field testing some of those measures right now and, when we have a

workable,

> totally comprehensive plan, we will proceed with it immediately and 

soon

as

> we possibly can. I expect that to happen in a matter of months
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> Documents were cited as revealing that a total of 45 cattle too sick 

or

> injured to stand were taken illegally to Aylmer Meat Packers during a

> three-month period last year.

> Tom Baker, head of the province's meat inspection system, was cited 

as

> saying that uncertified downed animals - those that can't stand or 

walk -

> pose a risk that's difficult to regulate, adding, "Animals that 

arrive

> without a (veterinarian's) certificate and are down are a concern 

because

we

> don't know the animal's history. It becomes an alert."

> The story says that meat inspection incident reports, obtained by the

Animal

> Alliance of Canada under access to information laws for the period 

between

> April and June of last year, show 48 cases of uncertified "downed" 

animals

> at the province's 200 meat plants.

> About 94 per cent of those cases - all but three - occurred at Aylmer 

Meat

> Packers, a plant one ministry official calls the leading producer of 

meat

> from downed animals in the province.

> Liz White, director of the Animal Alliance, was quoted as saying, 

"The

fact

> that Aylmer is at this level of (downed animal) incidents raises 

alarm

> bells. It confirms that maybe there is a very serious problem here 

because

> they seem to have people who bring to their plant animals that are 

downed

> without the appropriate paperwork. Why hasn't the plant dealt with it 

and

> why hasn't (the ministry) dealt with it?"

> While transporting downed animals without certification has been 

illegal

> since 1994, Baker was further cited as saying the ministry has had 

very

few

> successful prosecutions - none since 1996, adding, "Prosecution is a

> challenge with this kind of regulation. We don't have inspectors on 

farms

> every day. ...When this happens, we generally send a compliance 

letter to

> the transporter and the (farmer) informing them of the legal 

requirements

> and that it is being monitored."

> While Baker would not comment on the high rate of incident reports at

Aylmer

> Meat Packers, he did say incident reports are provided to 

investigators

with

> the Ministry of Natural Resources "and they would be analyzing them."

> The story says that downed animals can be legally slaughtered for 

food in

> Ontario only subject to inspection by ministry veterinarians.

> Those that go down on farms are supposed to be inspected, tagged and

> certified by a veterinarian before being shipped to a slaughterhouse.

>

Document alleges plant knowingly processed dead cows
October 24, 2003
Globe and Mail/Toronto Star/London Free Press
A document released by the Ontario Ministry of the Attorney-General yesterday, which contained information used to obtain and execute a search warrant on Aug. 21 for Aylmer Meat Packers Inc. was cited as alleging that on five separate instances between June 6 and Aug. 20 "at least nine dead cows were unlawfully taken into the plant shortly after the meat inspection staff had departed," and that "the dead cows were subsequently processed into meat products . . . before the return of the meat inspection staff the next day."
The document was further cited as stating that workers at the plant failed to ensure that dead animals did not enter the site, handled meat products against regulation and processed meat from dead animals for human consumption.
Roger Weber, an inspector with the Ontario Ministry of Natural Resources, was quoted as writing in the 17-page sworn affidavit dated Aug. 20 that, "Once the dead animal is inside the plant, I believe it is quickly processed and the carcass from the dead animal is taken into the cooler to chill overnight. I believe the carcasses are boned and meat products taken from it are mixed together with legitimate meat products taken from properly inspected and slaughtered animals."
The document also alleges that between March 1 and Aug. 20, Aylmer Meat Packers and "unknown persons" at the plant applied markings to meat that was not approved as food by the Meat Inspection Act and graded carcasses when they were not authorized to do so.
Weber was further quoted as writing that, "The legend is used to stamp the carcass of the dead animal in order to make it appear legitimate. The stamped carcass is blended in with the legitimate carcasses, concealing them from government inspectors."
The company's lawyer, Brian Greenspan, was quoted as saying in a statement yesterday that, "Regardless of whatever observations were made in the documents released today relating to the search warrant on Aylmer Meat Packers Inc., we repeat that no deadstock ever entered the food chain for human consumption."
Under the Meat Inspection Act and the Dead Animal Disposal Act administered by the food inspection branch of the Ministry of Agriculture and Food, it is illegal to bring dead animals into a plant. They must be transported to a licensed dead stock collector where they are tagged and then disposed.
In his sworn statement, containing his own observations and those of a surveillance team and a confidential informant, Mr. Weber alleges that on June 6, witnesses saw plant manager Jeff Clare unload two dead cows from the back of his truck and drop them at an entrance to the slaughtering floor, where they were later emptied into a rendering truck. 
On Aug. 20, inspectors witnessed another dead cow "being dragged into the plant after meat inspectors had left," the documents say.
The surveillance team also observed the plant on eight evenings - between May 11 and August 19 - during which "no activities involving dead animals being hidden and subsequently taken to the plant were observed," the statement reads.
The documents do say that on July 23, Vicky French, a provincial meat inspector at the plant, "observed a sick cow located alone in a trailer at the front of the plant. This cow was not slaughtered during her shift and it remained at the plant when inspectors departed. She was concerned about what would happen with this cow, when she left the plant."
The next day, the cow was gone.
"Vicky French was suspicious that this sick cow was used for meat processing purposes," the statement reads.
Health officials and Ontario's head of food inspection, Dr. Tom Baker, say they weren't told of the probe until after the MNR closed the Aylmer plant Aug. 21.
Earl Yantzi, a part-time Ontario inspector after 29 years with the federal Canadian Food Inspection Agency, was cited as saying that any abattoir with an unscrupulous operator has ample time to process deadstock while inspectors are away, and since inspectors only spot check the processing of meat, typically a couple of hours a week, there's a chance to slip in uninspected meat
Michael Doyle, a professor of food science at the University of Georgia who advises the U.S. Department of Agriculture, was cited as saying that if investigators have to choose between gathering more evidence or protecting the public, they should choose the latter, adding, "If I was aware deadstock was being processed without inspection, that would be grounds to shut the plant down immediately."
Delia Reiche, who owns Dorchester Meats, was cited as saying the government's failure to crack down on a few bad operators has threatened the entire industry."
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Food safety, inspectors a priority for minister
October 24, 2003
The Toronto Star 
A2 
Richard Brennan 
Newly Ontario Agriculture Minister Steve Peters was cited as saying he's in a hurry to restore consumer confidence in Ontario's meat industry, including hiring new inspectors before year's end.
Peters, sworn in yesterday, was cited as saying he wants a full briefing on how food safety issues have been handled by the province before proceeding with a public inquiry - promised by Premier Dalton McGuinty during the election campaign - into the tainted meat scandal involving Aylmer Meat Packers.
Peters further noted he's eager to send the right signals to the public about food safety in an effort to rebuild the agri-food industry.


