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How do people get better at life?
Learning from FAILURE

How does society improve over
time?
Tragically, SAME ANSWER
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Presenter
Presentation Notes
Sinclair:  Neill Reynolds (TR) investigation; Pure Food/Drug Act ; Meat Inspection Act :  In 1900, incidence of typhoid fever was 100 per 100,000 population; by 1920, it had decreased to 33.8, and by 1950, to 1.7

The chemical-laced “embalmed beef” fed to soldiers during the Spanish-American War proved more lethal than combat; letter from an Army medical officer describing the product. "[M]uch of the beef I examined arriving on the transports from the United States ... [was] apparently preserved by injected chemicals to aid deficient refrigeration," the medical officer wrote. "It looked well, but had an odor similar to that of a dead human body after being injected with formaldehyde, and it tasted when first cooked like decomposed boric acid .

Hit people in the STOMACH, not the HEART

The Pure Food and Drug Act prevented the manufacture, sale, or transportation of adulterated or misbranded foods, drugs, medicines, and liquors (and paved way for 1938 act—safe tolerances for dangerous substances, etc.). The Federal Meat Inspection Act prohibited the sale of adulterated or misbranded meat and meat products for food and ensured that meat and meat products were slaughtered and processed under sanitary conditions.
___________________________________________________________________________________________________________________________________________________________________________________________________________________________
Triangle Shirtwaist (women’s blouses) Factory Fire NYC—March, 1911:  Locked doors to keep people from taking unauthorized breaks; one unusable fire escape; no sprinklers; hazardous flammable materials on the production floor; no alarm; emergency hose didn’t work.  146, mostly immigrant women, killed.  350,000 marched in NYC funeral.  

38 new worker protection laws in NYC (fire safety, inspections, sanitation, labor)….and, Frances Perkins witnessed the fire.  She became FDR’s Secretary of Labor…and helped craft New Deal era worker protections modeled after NYC.  Ultimately, Occupational Safety & Health Admin (OSHA) in 1970.  
________________________________________________________________________________________________________________________________________________________________________________________________________________________________
WWII –80th anniversary of D-Day ( largest air, land and sea invasion in history; part of Operation Overlord; battle for western Europe; 160,000 troops, 11,000 aircraft, 7,000 naval vessels; 12 allied powers)

While President Woodrow Wilson championed the League of Nations after World War I, the U.S. Senate rejected membership, leading to the League’s eventual ineffectiveness. In contrast, the United States played a pivotal role in the creation of the UN, and it has been a permanent member of the Security Council since its inception, contributing to the UN’s more central and influential role in global affairs. The knowledge that the world’s greatest economic power would stand aside from sanctions robbed that part of the Covenant of its main threat for the aggressor and destroyed, in consequence, the confidence that other members could place in it.
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Presenter
Presentation Notes
Cuyahoga River Fire—Cleveland, OH--The water was nearly always covered in oil slicks, and it bubbled like a deadly stew. Sometimes rats floated by, their corpses so bloated they were practically the size of dogs. It was disturbing, but it was also just one of the realities of the city. For more than a century, the Cuyahoga River had been prime real estate for various manufacturing companies. 

Had caught fire more than a dozen times but this time in June 1969:  Time magazine published an article on the fire—National Geographic featured the river in their December 1970 cover story “Our Ecological Crisis” (but managed to get the date of the fire wrong). Congress established the Environmental Protection Agency in January 1970  (Part of the change in attitude is that industry in Ohio wasn’t as booming…and so not as economically important as it had been).  Environmental movement was well under foot…but the dramatized fire changed public opinion on relative value of economy versus environment. 
________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Jack in the Box—1993:  undercooked burgers with E-Coli O157-H7:  700 sick; 4 kids dead; Fed reclassified O157-H7 as a contaminant; safe handling labels for raw meat
________________________________________________________________________________________________________________________________________________________________________________________________________________________________
9/11:  On November 19, 2001, the Aviation and Transportation Security Act was passed by the 107th Congress and signed into law by President George W. Bush. The Act established the Transportation Security Administration requiring screening conducted by federal officials, 100 percent checked baggage screening, expansion of the Federal Air Marshal Service and reinforced cockpit doors. + only passengers with tickets allowed past security
SA begins training flight-deck personnel to carry firearms in early 2003 and the first armed pilots are aboard commercial flights by April. 2006: A month after the implementation of the original liquids ban, TSA amends its rules governing liquids in passenger carry-on baggage and allows airline passengers to carry liquids, gels and aerosols in containers of only 3.4 ounces or less in a single, clear, resealable 1-quart plastic bag.

2010: TSA begins formally installing hundreds of advanced imaging technology units at U.S. airports. These units, also known as “full-body scanners,” are designed to detect non-metallic weapons explosives and other threats



Basically, we've the foresight of a European
Starling. Maybe. =Su N

In this experiment, we found that European starlings
(Sturnus vulgaris) could learn to use a bitter taste to predict
the amount of toxin that individual prey contained and use
that information to preferentially ingest less toxic prey to
maximize their nutrient intake relative to the amount of
toxin ingested. Our results suggest that bitter tastes could
evolve as reliable signals of toxicity and can help to explain
why many toxins taste bitter. -- Skelhorn & Rowe, Proc. Biol 48
Sci,, 2010
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...which doesn’t bode well for us in a complex world

with lots of super fun distractions
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Dietary quality of U.S. consumers aged 2 USDA Economic Research Service

and above by food category, 2017-18 i U.5. DEPARTMENT OF AGRICULTURE

Food category

Dairy ]
Total vegetables  [r———
Dark green vegetables |[r—————
Red and orange vegefables —|——
Starchy vegetables | e——
Legumes — |e—
Other vegetables — |r——
Fruits [r——
Whole grains  [e—
Protein foods
Meats, poultry, and eggs |r—————————
Seafood  [r—
Nuts, seeds, and soy
Oils
Added sugars
Total grains
Refined grains

——— Recommendations

0.0 0.5 1.0 1.5 2.0 25
Ratio

Total =mFood at home = Food away from home

Note: The ratio is the actual consumption densities calculated from comparing survey data to the Federal
recommended densities for a diet of 2,000 calories. Density is the amount of food consumed per
1,000 calories.

Source: USDA, Economic Research Service using data from USDA, Agricultural Research Service and U.S.
Department of Health and Human Services 2017-18 What We Eat in America, National Health and Nutrition
Examination Survey. Dietary benchmarks based on Dietary Guidelines for Americans 2020-25.

U.S. adult obesity rates by Census regions USDA Economic Research Service

- - = > h, AGRIC
bEfDI‘E and d u I'I ng C OVI D'1 9 pand em IC _ L5, DEPARTMENT OF AGRICULTURE
Obesity rate (percent)

60 -
B 2019 to March 2020 March 2020-March 2021
50 -
40
30
44,6 44.0
20 - 38.5 Ry 43.0 43.1 ] 39.5
10 -
D 3
Northeast Midwest South West
Census region
Mote: Differences between the two periods are statistically significant for all Census regions.
Source: USDA, Economic Research Service based on data collected by Behavioral Risk Factor Surveillance System.
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Predicted prevalence of one or more of 10 chronic diseases among low-income

adults ages 19-64

Percent
60

40

20

High Marginal Low Very low

Household food security status

Motes: The 10 diseases analyzed are hypertension, coronary heart disease, hepatitis, stroke, cancer, asthma,
diabetes, arthritis, chronic obstructive pulmonary disorder, and kidney disease. Predicted prevalences are
adjusted for age, gender, employment, marital status, race/ethnicity, health insurance, education, household size,
number of children, and income. Household income is at or below 200 percent of the Federal poverty line.
Source: USDA, Economic Research Service using 2011-15 data from the National Health Interview Survey, U.S.
Centers for Disease Control and Prevention.
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County-level prevalence of diagnosed diabetes

among adults aged 20 years or older, United
States, 2004 and 2021 (CDC(C)
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Dairy Farm Numbers in the U.S.

Number of farms

350,000
’ ﬂ
300,000
Farms with any milk cows
¢ (Census of Agriculture)
250,000
20,124 in 2023
200,000 . & (10% less than 2022)
|
150,000 o ®
|
100,000 / M
Farms with at least 10 milk cows "
(Census of Agriculture)
50,000
Licensed dairy herds
(annual NASS reporting)
0 . L L L I ! i i 1
1975 1980 1985 1990 1995 2000 2005 2010 2015 2020

Sources: USDA, Economic Research Service using data for licensed dairy herds from USDA, National Agricultural Statistics
Service (NASS), Milk Production February Issues, 2002-19; and for farms with milk cows from NASS, Census of Agriculture.
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Presenter
Presentation Notes
Consolidation = benefits of scale but all of the challenges that come with less and less competition over time (consumer abuses, gouging, COVID plant shutdown examples) .  Larger, more concentrated facilties = POTENTIAL REAL FOOD SAFETY ISSUES (in terms of scope/scale of outbreaks/dangers) In farm economy, loss of open space; hotspots of erosion/water pollutioin;  GEOGRAPHICAL CONCENTRATION = RISKY because of weather, pests and disease. 


'S
And then...the mother of all “oh, s***” moments

Atmospheric CO: levels reached an all-time high in May 2024

— Monthly average CO- in parts per million, recorded at Mauna Loa Observatory, Hawai

&40 ppm May 2024 ___

426.9 ppm “‘ur}
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Presenter
Presentation Notes
Reminds me of being Raised a Baptist:   Heard all the time from not-so-theologically sounds Sunday School teachers—you know, if we’re wrong, no biggie…but if we’re right, you’re in trouble.  So, if you’re a gamblin’ man, if you can’t come to Jesus because it’s the right thing to do, you can at least see it’s the safe thing to do. 


Do we
collectively have
the stomach for
HARD STUFF
...even in the
face of crisis?
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Presenter
Presentation Notes
David Yoho---probably youngest surviving D-Day veteran (96 this year); falsified his records---was actually 15 years old.
Can you imagine?  Socially/culturally, us running headfirst into NECESSARY WORK, NECESSARY CHANGE before, during or even in light of real crisis.  

COST BENEFIT:  INDIVIDUALISTIC APPROACH; Are we too distracted?  Too self-absorbed?  Too blind?  Taught to distrust news that doesn’t align with our worldviews?  To confident in our views…without consideration of others? 
Simply too comfortable?  Too uncertain of black and white, right and wrong?


Perhaps change is possible when benefits
INDISPUTABLY and OBJECTIVELY outweigh
costs...

And the benefits are
pecuniary ($)
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U.S. fresh cauliflower per capita domestic = :

availability, 1919-2020
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Presenter
Presentation Notes
Soft drink consumption in the United States dipped again for the 13th straight year in 2018 to 38.87 gallons per person. Since the peak of 53 gallons in 2000, per capita consumption has declined by 25 percent.

EV / Hybrid = 4% car sales in US in 2017; 16% in 2023. 
Seatbelt use is 90.4% in US in 2021.  Despite no law, it’s 85% in NH. 


Leverage the GOOD

 Lay out processes, priorities and
expectations clearly, with well-defined
(and well-justified) structure

J Genuinely commit to and celebrate
diversity(in all.Qf its derivations) in
your system

Continually message and celebrate the
“SAVE THE WORLD” / altruistic / global
components of your mission

Establish clear metrics for
performance—then provide feedback
often

Create “management track” and other
clear pathways for
promotion/advancement to create
stability for employees

Manage the BAD

U Reporting structure and process for
complaints/issues MUST be clearly
articulated as part of SOP

O Invest real resources in team building
outside and inside of the work
context—and lead the pack. HR MUST
BE PERCEIVED AS PART OF THE TEAM
to effectively manage conflict.

 WORK DILIGENTLY to LIVE the MISSION
YOURSELF

J Communicate creatively, engaging
modern graphic and virtual tools

U Provide a safe space to fail in
training/onboarding processes---then
inspire innovation around continual
improvement from the ground up

Low/No-Cost Culture-Changing Strategies

Show humanity and
interest in employees as
people. Life events and
communication that goes
beyond work-relevant.

Inspirational figures have
neve gone out of style

If work is perceived as
unimportant, make it

important. Incentivize
buy-in and good ideas.

JOHNSON & WALES
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Low/No-Cost Culture-Changing Strategies
Adopt the CHEF mentality

v Continually PROVE the benefits of mise en place by calling out time and S
savings (organization/preparation IS habit-forming)
v' Model effective and efficient communication, including task confirmation

Record keeping and system-wide instant communication pathways (CA LGMA
Romaine Test & Learn)

v Blend age-old practices (handwashing) with tech-advanced, more
“samified” approaches that reinforce personal ownership (and facilitate
incentivizing good behavior)

JWU’s digital check-sheet w/ dashboard, data store and Bluetooth connectivity

v’ Team-reinforced accountability through blend of individual and team
consequences for failure

JOHNSON & WALES
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Presenter
Presentation Notes
Mise en place = Put in place; everything in its place .  EVERYTHING HAS A SPOT.  EVERYTHING IS CLEAN AND READY TO USE.    TIME MANAGEMENT. 

Communication—SO MUCH FUN to watch a well-oiled kitchen (we’re communiciating what needs to be communicated to whomever should hear it)
Leafy Green Marketing Agreement (CA)—pathogen test data uploads (pre and post-harvest).  Identify long term patterns….through AGGREGATED data)


Adopt the CHEF mentality

AN

Training focused on core concepts (techniques/skills) that transfer across
tasks (and never forget the “why”)

Put FACES to the results of good work

Remember that the line cooks model the head chef and will develop their
habits

Engage team in thinking about how to accommodate changing consumers,
changing trends, changing employees and employee needs

In food establishments, consider actual chef-focused professional

development opportunities for team members (over time...the chef “ethos”

= food safety gains)

For regulatory, think of actual chef-trained professionals as ideal candidates.

Partner with food/culinary-focused academic programs to encourage food
safety careers. | might suggest JWU.
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Presenter
Presentation Notes
Core concepts :  For chef, knife skills, mother sauces, principles of global cuisine.  For food safety, OBSERVATION and REMEDIATION; TEMP CONTROL, e.g.
Reading a recipe isn’t knowing how to cook.  People who can cook understand the basic principles that make food taste, look and smell good.  They have CONFIDENCE in troubleshooting and solving problems as they go—OR ADJUSTING TO UNEXPECTED OUTCOMES.  UNDERSTANDING and being confident in FIRST PRINCIPLES is the foundation to PROBLEM SLVING AND THINKING.  

Partner with schools—to benefit from the chef’s way of thinking…and how they can influence THE INSPECTED. 
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THANK YOU

@JWUFoodlnnovation
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