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 to be considered for the current year’s award 

 
Criteria for Nominations 
 
The Elliot O. Grosvenor Food Safety Award is given to recognize outstanding achievements made by food safety 
programs within State Departments of Agriculture, Natural Resource Agencies, Public Health Departments or 
Environmental Conservation Departments in the United States or Canada.  The award will go to the program that 
best showcases improvement, innovation or sustained high performance within a food safety program.  A food 
safety program could include responsibility for:  food safety, food protection, and food defense or food sanitation. 
The applications will be made to the AFDO awards committee by the deadline. 
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Executive Summary: 
 

The Minnesota Department of Agriculture’s Food and Feed Safety Division (FFSD) is the state’s primary regulatory 
authority for human and animal food safety, overseeing more than 7,000 retail food establishments, 2,000 
manufacturing and wholesale facilities, 250+ produce farms, and over 14,000 cottage food registrants statewide. 
FFSD operates within a cross‑functional, standards‑aligned regulatory model supported by 102 staff across 
Minnesota, and maintains strong partnerships with delegated agencies, the Minnesota Department of Health, the 
US Food and Drug Administration, industry associations, and academic institutions. Its vision centers on delivering 
risk‑based oversight, meaningful stakeholder engagement, and equitable protection of human and animal health.  
 
In recent years, FFSD has advanced several major improvements that strengthen public health protection and 
regulatory efficiency. These include a multi‑phase, stakeholder‑informed licensing reform that modernized 
statutory structures and established sustainable funding; significant service enhancements to inquiry management 
and food licensing workflows that reduced response times and launched a new Technical Review Team; and 
expanded strategic partnerships, including with the Minnesota Office of Cannabis Management, to improve 
statewide food safety capacity and coordinated incident response. FFSD’s programs also achieved notable 
performance outcomes across Manufactured Food, Retail Food, and Produce Safety Programs, including 
improvements in on‑time inspections, regulatory consistency, training compliance, and risk‑based enforcement.  
 
FFSD has further demonstrated a strong regulatory food safety culture through rapid, coordinated responses to 
multiple large‑scale food recalls from 2023 to 2025, ensuring contaminated products were removed from store 
shelves and preventing consumer exposure. These accomplishments reflect FFSD’s commitment to continuous 
improvement, data‑driven regulatory oversight, and collaborative public health action. Together, they illustrate 
why the division’s innovative practices, measurable outcomes, and strong partnerships make it a compelling 
candidate for recognition for innovation and sustained high performance through the Grosvenor Award. 
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 Agency Demography (Population Served, Age and Diversity) 

 
 
 Agency Resources and Budget (Staff, Facilities, Revenues) 

Minnesota is the 12th largest in land area and the 22nd most populous of the U.S. states with a current population of 
approximately 5.7 million; nearly 60 percent of its residents live in the Minneapolis–Saint Paul metropolitan area 
(known as the "Twin Cities"), the center of transportation, business, industry, education, and government and home 
to an internationally known arts community. The Minnesota community is diverse with 8 percent of the population 
reporting as foreign-born, and celebrates thriving cultural communities of Mexican, Somlai, Indian, Hmong, and East 
African origins. The state boasts 65,300 farms and is the fourth largest agricultural exporting state in the US.  
 
FFSD is the primary state regulatory agency for all human and animal food inspections conducted in the state of 
Minnesota.  Retail food inspection is delegated through the department’s authority to seven local public health 
agencies located primarily in the Twin Cities metropolitan area. While foodborne illness outbreak monitoring is 
conducted by the Minnesota Department of Health (MDH), the MDA FFSD houses the Rapid Response Team which 
partners to conduct traceback activities, coordinate investigation activities, and ensure contaminated products are 
removed from the marketplace.  
 
Approximately 7,000 retail food facilities and 2,000 manufacturing and wholesale food facilities are inspected by the 
FFSD Retail Food and Manufactured Food Programs, respectively.  These facilities are located throughout the state of 
Minnesota with 22 retail inspection territories and 13 manufactured food inspection territories. Over 250 produce 
farms are regulated by the FFSD Produce Safety Program, including those covered by the Produce Safety Rule and 
those who qualify for an exemption, using 2 inspection territories. The FFSD also maintains and supports over 14,000 
cottage food registrants in producing and selling under a statutory exemption from state food licensing 
requirements.  

https://en.wikipedia.org/wiki/List_of_U.S._states_and_territories_by_area
https://en.wikipedia.org/wiki/List_of_U.S._states_and_territories_by_population
https://en.wikipedia.org/wiki/Minneapolis%E2%80%93Saint_Paul
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 Program Planning/Self Evaluation (Vision, Staff Participation) 
 

The FFSD offices are located within the State Capitol Complex and are co‑located with the agency’s laboratory services 
and Minnesota Department of Health partners. The 102 FFSD staff are located across Minnesota and perform a wide 
range of regulatory services. Approximately 70 percent of staff serve in direct field inspection roles, while the 
remaining 30 percent provide core support services such as licensing, enforcement, and operations (Appendix 1 – 
FFSD Organizational Chart). 
The food programs are projecting healthy fund balances that will continue to support both current and expanded 
staffing needs, which account for approximately 78 percent of budgeted expenses. This stability is due in part to 
strategic shifts in funding sources that were made to smooth spending cycles. Specifically, through successful 
legislative proposals in 2023 and 2025, the programs transitioned from relying primarily on biennially appropriated 
general funds to a mixed funding model consisting of general fund appropriations and dedicated (retained) licensing 
fees. 
Program-specific funding summaries include: 
Retail Food Program (RFP): 
Operations are supported by a combination of state appropriations, dedicated license fees, and a USDA contract. This 
blended funding model supports inspections, training, and program improvements that strengthen public health. The 
estimated RFP budget for state fiscal year 2025 was $4,365,135, consisting of $3,064,605 (70%) in dedicated fees, 
$1,242,530 (28%) from the general fund, and $58,000 from federal contracts. 
Manufactured Food Program (MFP): 
Operations are supported by state appropriations, dedicated license fees, an FDA contract, and an FDA grant. This 
funding enables inspections, staff training, and modernization initiatives that enhance program effectiveness. The 
estimated MFP budget for state fiscal year 2025 was $2,160,133, including $1,626,789 in dedicated fees, $425,670 
from the general fund, $348,000 from federal special revenue (contract), and $107,326 from a federal grant. 
Produce Safety Program (PSP): 
Operations are funded primarily through an FDA cooperative agreement, with $500,211 allocated for FY26 (July 1, 
2025–June 30, 2026), down from $551,500 in FY25. This reduction required adjustments to staffing and operations, 
including decreasing the supervisory role from 0.97 to 0.7 FTE. Additional support included two full-time inspectors, 
0.2 FTE for outreach and inventory, and 0.1 FTE administrative support funded through general funds. To address 
ongoing funding challenges, the program merged operations with the MFP to improve stability and efficiency. 
Supplemental funding from USDA Specialty Crop Block Grants supported grower mini‑grants, training, and continuing 
education activities. 
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The FFSD vision is to be a leader of quality food and feed safety programs through meaningful engagement with other 
regulatory agencies, regulated industries, academia, and the public to equitably protect human and animal health in 
Minnesota.   
We fulfill 4 core functions of service to Minnesotans:  
maintain accurate inventories of regulated entities,  
assess conformance to regulatory standards,  
respond to food and feed safety incidents, and  
determine and administer enforcement activities.  
 
The following principles guide FFSD planning and implementation actions, and were developed collaboratively by FFSD 
staff: 
1. We foster a culture of open collaboration and continuous improvement, valuing our diverse perspectives, and 
demonstrating respect for each other and those with whom we work.   
2. We hold ourselves accountable to measurable, quality outcomes for Minnesotans, recognizing the significant 
impacts of our work on the public and regulated communities. 
3. We actively engage diverse perspectives to improve food and feed safety education, scientific and technical 
understanding/knowledge, and risk-based regulatory approaches. 
 
Self-assessment and accountability functions are routinely demonstrated through the collaborative process used by 
each program to develop public reports of program goals, outcomes achieved, and planned improvement activities 
(Appendix 2 - 2025 Manufactured Food Program Annual Report, Appendix 3 - 2025 Produce Safety Annual Report, 
Appendix 4 - 2025 Retail Food Program Annual Report).  
 
Self-assessments are also routinely conducted as part of the on-going conformance of the Manufactured Food 
Program and Retail Food Program with the applicable national regulatory program standards (Manufactured Food 
Regulatory Program Standards, Voluntary National Retail Food Regulatory Program Standards) and the Produce Safety 
Program development to newly released Produce Regulatory Program Standards. Self-assessments are coordinated by 
dedicate program standards staff and completed through collaborative input from all program staff to capture on-
going continuous improvement feedback. 
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 Program Management (Staff Control, Community/Industry/Consumer Support) 

 
 
 Program Implementation (Training, Compliance, Enforcement) 
 

The FFSD organizational structure prioritizes the division’s four core service functions through a cross‑functional 
design. As outlined in the division’s third guiding principle, FFSD programs and units intentionally share processes 
and systems to effectively achieve their objectives. This structure is closely aligned with FDA program standards 
related to food inspection, including the Voluntary National Retail Food Regulatory Program Standards (VNRFRPS), 
the Manufactured Food Regulatory Program Standards (MFRPS), and the Produce Regulatory Program Standards 
(PRPS). 
The nine standards within the VNRFRPS and the ten standards within the MFRPS and PRPS provide a roadmap for 
effective program management and complement the division’s organizational design. In addition to the 
Manufactured Food, Retail Food, and Produce Safety Programs, the division includes the following units: 
Business Quality Management Unit 
This unit supports program implementation and ongoing conformance with FDA program standards. It ensures 
consistent training for division staff and manages the division’s data and inspection systems. Staff in this unit assist 
inspection programs with self‑assessments and conduct internal audits to evaluate overall performance. The unit 
includes a supervisor, two data management positions, a training coordinator, two program standards coordinators, 
and a general professional support position. 
Food and Agriculture Security Team 
Established in 2008 through one of FDA’s original Rapid Response Team grants, this team has since expanded to 
include agency‑wide emergency preparedness and response functions. The team is responsible for all‑hazards 
response activities related to animal disease and food safety. The team—consisting of a Director, supervisor, and 
five staff—investigates animal disease outbreaks, food contamination events, and foodborne illness outbreaks 
associated with FFSD‑regulated facilities. Well‑versed in the Incident Command Structure (ICS), they also support or 
lead investigatory planning for all inspection programs. This consistent, coordinated approach strengthens the 
division’s ability to manage large or complex investigations. Working with the Minnesota Department of Health, the 
team has played a key role in resolving several major national foodborne outbreaks. 
Compliance Unit 
The Compliance Unit includes three food standards compliance officers, a unit supervisor, and a case administrator. 
The unit reviews inspection data and initiates progressive enforcement actions for the division’s food inspection 
programs. Modeled loosely after FDA’s structure, FFSD separates inspection functions from compliance functions to 
promote regulatory objectivity and consistency. Inspection programs report to the Assistant Division Director, while 
the Compliance Unit reports to the Division Director. In recent years, significant investments have strengthened the 
compliance program, including improvements in data tracking and efforts to enhance process efficiency. 
Licensing and Logistics Management Unit 
This support unit manages core operational needs of the division, including employee onboarding and off‑boarding, 
inventory and supply management, fleet oversight, and licensing and registration data management. The unit 
consists of a supervisor and five professional‑level administrative staff. 
 
Stakeholder input on program priorities and service improvements is gathered through Standard 7–based outreach 
and intentional engagement efforts. Relationships with representative associations, industry members, consumers, 
partner agencies, and academic institutions are actively cultivated. FFSD administers the Food Safety and Defense 
Task Force, which is established in state statutes. The division also participates in the Local Food Advisory 
Committee, maintains active stakeholder listservs, incorporates agency-level community input into legislative 
initiatives, conducts industry feedback surveys following all routine retail inspections, and hosts topic-specific 
listening sessions with key partners. 
. 
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The division’s training structure and programs fully conform to all Standard 2 elements of both the VNRFRPS and 
the MFRPS. 
The division requires extensive training for food inspection staff. Training includes all required elements in the 
standards, such as FDA online and classroom courses, as well as the required number of joint inspections based on 
experience. In addition, the division provides comprehensive internal classroom instruction on topics such as 
sampling, risk‑based inspections, licensing, field enforcement, and applicable state statutes and regulations. 
Together, online training, classroom instruction, and joint inspections ensure that staff gain and apply the skills, 
knowledge, and abilities needed to conduct high‑quality inspections. All inspectors also receive at least two field 
evaluations before being authorized to conduct independent basic inspections. 
The division provides numerous ongoing training opportunities. Operations and Planning Section staff receive 
extensive training in project management and planning. Inspection programs also conduct monthly program 
meetings to reinforce consistency in program direction and to serve as a cross‑cutting communication platform that 
connects Compliance and Enforcement Unit staff, Operations and Planning Section staff, and inspection program 
teams. 
FFSD’s compliance program operates under a progressive enforcement continuum (Figure 3) that begins with 
education and outreach and may escalate to criminal prosecution when necessary. Escalated enforcement actions 
are determined and carried out by the Compliance and Enforcement Unit, with appropriate consultation from 
inspection programs. This separation helps ensure objectivity in regulatory enforcement. The division emphasizes 
achieving compliance through the least restrictive means possible. Initial actions following inspections typically 
include letters of information or warning letters. When these measures do not achieve compliance, enforcement 
may progress to settlement agreements, administrative and civil penalties, license limitations or revocations, and, 
when warranted, criminal prosecution. 

 
Figure 1. Food and Feed Safety Division Progressive Enforcement Continuum for Food Inspection Programs 
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 Program Outcomes (Measurable Outcomes)  

 
Manufactured Food Program See Appendix 2 for additional relevant MFP outcomes and outputs. 
Consistent, risk-based oversight The MFP completed more than 1,300 inspections statewide, with a strong focus 
on timely completion of high risk inspections. Enhanced supervisory monitoring and data-informed inspection 
planning improved consistency across regions and facility types. Inspectors identified and addressed risks early by 
strengthening preventive food safety practices, particularly among small and emerging firms. The MFP improved its 
on-time inspection completion rate as a result. This work resulted in an 8% improvement from the start of the 
year, demonstrating measurable improvements in efficiency by inspecting 100 additional firms this past year, even 
during a time of staffing variability.  
Effective enforcement that reinforces compliance. When voluntary compliance was insufficient, the program used 
enforcement tools to protect public health and maintain consumer confidence. During the fiscal year, 30 
enforcement cases were managed in coordination with the division’s compliance team. Actions ranged from 
warning letters to administrative citations, serving both corrective and educational purposes by reinforcing 
accountability while supporting facilities in improving preventive controls and management systems. 
Produce Safety Program See Appendix 3 for additional relevant RFP outcomes and outputs. 
Provide timely risk-based regulatory services 
On-time inspections conducted for 85% of covered farms: 46 of 54 covered farms, including both routine and 
initial visits, were completed in 2025. Of the farms that were not inspected, they were lower-risk or newly 
identified farms, meaning they did not need an inspection during 2025. 
Reduction in handwashing access issues by 89%: Findings under 21 Code of Federal Regulations (CFR) 112.130(a) 
fell from nine in 2022, peaking in 2023 at 11, to one in 2025, reflecting major improvements in how farms place 
and maintain handwashing stations to support better worker hygiene. 
Improvement in training record compliance by 77%: Findings under 21 CFR 112.30(b) decreased from 13 in 2022 
to 3 in 2025. This demonstrates that farms have improved how they document and maintain worker training 
records, ensuring that food safety training is consistently completed and verifiable. 
Reduction in orders following targeted follow-up inspections by 75%: Follow-up inspections at four farms with 
prior noncompliance showed orders decreased from 20 during routine inspections to five on follow-up 
inspections—a 75% reduction. All farms improved, with two farms achieving full compliance, demonstrating 
effective corrective actions addressing key produce safety risk factors such as employee hygiene, sanitation, and 
environmental contamination. 
Retail Food Program  See Appendix 4 for additional relevant RFP outcomes and outputs.  
Increased inspection and enforcement activity. Inspection and enforcement activity increased due to increased 
staffing and more efficient work planning in FY25. Key growth areas from FY24 included licensing inspections (up 
5.6%), routine inspections (up 12%), complaint inspections (up 14.3%), re-inspections (up 25.5%), and follow-up 
inspections (up 19.9%). Associated review of retail inspections for further compliance actions also increased (up 
11.9%). These increases indicate the RFP supported public health by spending more time interacting with the food 
establishments we regulate, identifying food safety risks, and providing additional regulatory oversight for 
businesses with critical violations to promote compliance with food safety regulations.  
Strengthened regulatory consistency. The RFP evaluated seven delegated local health agencies to ensure uniform 
application of food safety standards during FY25. These periodic audits serve to ensure a consistent regulatory 
approach across jurisdictions in Minnesota, enhance food safety, and eliminate duplication of work across 
jurisdictions. Assessment of these audits continues into FY26, when preliminary results and any necessary 
corrective actions will be completed.  
Division-wide 
Increased inventory processing accuracy. Licensing team processed over 41,000 licenses and registrations in 2025. 
During this time, the team reduced the number of outstanding issues with licenses by 2/3rds over the course of 6-
month period in 2025, resulting in less than 2.5% of FFSD’s overall inventory in queue for issue resolution. 
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Goals for Improvement 

Manufactured Food Program 
Assessment and Response. The MFP will focus on risk‑based, data‑driven inspections to identify and address 
potential food safety risks before they affect consumers. This will include prioritizing routine planning with the 
Compliance and Enforcement Unit to identify firms that are not yet in the compliance system but are showing early 
signs of repeat violations or delays in making necessary corrections. By December 31, 2026, the program will use 
inspection and compliance data to identify at least 90% of high‑risk facilities with repeat or escalating violations and 
prioritize these facilities in routine inspection planning in coordination with the Compliance Team. The planned 
rollout of the new electronic inspection system over the next two years will support more accurate documentation, 
streamline reporting, and enable trend analysis to guide program planning. By using inspection data to target 
high‑risk facilities and recurring violations, the MFP will strengthen its focus on firms with repeat observations and 
improve statewide compliance with food safety requirements. 
Enforcement. Enforcement activities will remain targeted and educational. When voluntary compliance is 
insufficient to protect public health, corrective actions will be issued promptly in the field to maintain food safety 
standards and ensure accountability. By integrating enforcement tracking into monthly work planning, the MFP will 
establish a baseline to monitor trends, assess outcomes, and measure the effectiveness of interventions over time. 
This will include incorporating enforcement data into routine planning and creating a dataset to track the frequency, 
timeliness, and outcomes of enforcement actions, with results reviewed twice per year. 
Produce Safety Program 
These goals build on lessons learned in 2025 and reflect the program’s commitment to practical, grower‑centered 
food safety solutions that support both compliance and community‑based food systems. Top priorities include: 
Support Subpart E compliance: Deliver training, technical assistance, and clear guidance to help farms meet new 
agricultural water requirements. 
Launch a voluntary produce safety certification pilot: Develop and pilot a non‑regulatory certification to help small 
and exempt farms demonstrate safe practices to local buyers, building trust and market access. 
Strengthen program capacity: Finalize the merger with the Manufactured Food Program and improve internal 
coordination to maintain service quality amid funding changes. 
Secure funding: Obtain the next Cooperative Agreement with the FDA to sustain the capacity to deliver trainings, 
technical assistance, and resources that support growers in meeting produce safety requirements. 
Field compliance: Continue education during inspections to help growers implement safe practices and reduce 
corrective orders. 
Retail Food Program 
Hiring Inspectors and Restructuring Inspection Territories. At the close of FY25, three inspector positions remained 
vacant. Filling these positions is a priority for FY26. Once hiring is complete, the program will redistribute inspection 
territories based on staff home locations to reduce travel time and improve operational efficiency. Because 
inspectors spend more than 70% of their time in the field, restructuring territories will help lower costs and increase 
productivity. 
Complete Mobile License Inventory Improvements. Many mobile food establishments have not been regularly 
inspected since initial licensing. The RFP will increase awareness of mobile food handling activities by completing a 
project to update the risk classifications of these facilities. This will ensure businesses are correctly classified and 
improve the program’s understanding of their food handling activities and operational locations—ultimately 
enabling more efficient use of inspection resources. 
Modernize Delegation Agreements. Because delegation contracts have been in place for more than two decades, 
this is an appropriate time to reassess and modernize them to reflect the current food industry and regulatory 
landscape. Several key developments support this need, including the implementation of the Biosecurity and Food 
Safety Modernization Acts, the development of national regulatory program standards, and recent updates to the 
MDA food licensing law. Updating the agreements will enhance operational clarity, align with current best practices, 
and strengthen the shared commitment to continuous improvement in food safety. In the coming months, the MDA 
will begin a collaborative process to modernize the delegation agreement and will engage delegated agencies 
throughout the effort to ensure updates reflect shared priorities, operational realities, and best practices. 
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 Issues/Challenges/Risks 

 
 
 Summary (Improvement or Innovation that Merits Award) 
 

Like many public health regulatory agencies, the FFSD continues to face significant challenges, including shifting 
consumer preferences, a rapidly evolving and innovative food system, emerging business models, a difficult political 
climate, and tightening financial resources. To navigate these pressures, we will continue to emphasize 
demonstrating program outcomes through a return‑on‑investment framework that clearly connects industry fees 
and state legislative funding to measurable public health impact. This focus will help prepare the division for an 
anticipated increase in scrutiny of regulatory programs. Efforts to improve data quality and modernize data analysis 
will also continue, enabling more timely program decision‑making and enhancing long‑term efficiency and 
effectiveness. 
 
Most importantly, recruiting, hiring, and retaining an excellent and engaged workforce will be essential to sustaining 
and enhancing the work of the FFSD. We will continue developing systems that support career growth and foster 
mastery and autonomy, enabling staff to excel in their roles as protectors of public health. Key initiatives include 
removing barriers to entry, standardizing positions using the competency-based framework established in the 
National Curriculum Standards and strengthening assessment standards to support advancement opportunities and 
ensure individuals can demonstrate required qualifications. 
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The MDA FFSD operates with a model of continuous improvement and a strong focus on public health and service 
outcomes. This commitment is reflected in several recent accomplishments: 
Successful, stakeholder-informed legislative initiative. 
With the goals of simplifying the licensing structure, improving business access, enabling innovation and adaptability, 
strengthening alignment with food safety risk, and ensuring sustainable program funding, FFSD carried out a 
multi-phased legislative initiative grounded in extensive stakeholder input. Multiple listening sessions helped identify 
and prioritize needs, propose system changes, and establish a transparent process for developing the agency’s 
legislative proposal (described in detail in Appendix 5: Partner Feedback on Potential Food Licensing Model). This 
work resulted in significant statutory updates during the 2025 Minnesota Legislative Session, meeting both 
stakeholder and program needs while securing long-term sustainability for food inspection funding. 
Service improvement focus. 
In 2024 and 2025, staff in the Operations and Planning Section designed and implemented process-efficiency 
improvements for the FFSD inquiry management system. Enhanced inbox management, resource triage, and 
response-based work strategies were applied to more than 23,000 annual inquiries, reducing the average response 
time for licensing-specific inquiries from 15 days to 8 days. 
Implementation of legislative changes to food licensing also created an opportunity to establish a pre-operational 
Technical Review Team (TRT) to improve customer service and increase data visibility in the licensing workflow. The 
TRT—comprised of staff from three inspection programs, Compliance and Enforcement, and the Operations and 
Planning Section—developed new business processes, a work management site, and updates to the agency licensing 
system, all within two months. Using only existing staff resources, 495 new license applications were processed in 6 
months with an average start to finish time of 40 days; completed while simultaneously building out the review 
process and technical data support systems. Appendix 6 (Food Business License Process) illustrates the 
customer-centered TRT workflow. 
Enhanced strategic regulatory partnerships. 
FFSD has strengthened key partnerships that expand public health capacity and improve regulatory efficiency. 
Notably, the division deepened its collaboration with the new Minnesota Office of Cannabis Management by 
providing early organizational consultation, delivering high-quality food safety assessment training, and partnering 
through contractual inspections of cannabis edible manufacturers. This partnership increased statewide food safety 
capacity, reduced duplication for dually regulated businesses, and provided supplemental funding for the MFP. 
FFSD also continues its long-standing intra-agency partnership with the Pesticide and Fertilizer Management Division 
(PFMD) to coordinate responses to seasonal pesticide drift investigations affecting food and feed commodities. Using 
Rapid Response Team Incident Command System (ICS) expertise, the agencies developed a proactive, managed 
system for tracking laboratory analyses, assessing regulatory compliance, coordinating PFMD and FFSD staff 
assignments, and communicating with affected farmers. This well-established process now supports consistent 
deployment of investigative resources, defensible public health decisions, and informed farm management choices. 
Commitment to regulatory food safety culture. 
FFSD and its local agency partners have repeatedly demonstrated their commitment to protecting public health by 
prioritizing resources to respond to critical food recalls with direct impacts on consumers. These cross-program and 
multi-agency efforts ensured recalled products were rapidly identified and removed from store shelves. Examples 
include: 

• November 2023 fruit pouch recall: 56 stores visited; recalled product removed from 2 stores. 
• June 2024 mushroom ingredient recall: 28 stores visited; recalled product removed from 7 stores. 
• April 2025 toddler teething product recall: 162 stores visited; all recalled items confirmed removed. 
• November 2025 powdered infant formula recall: 140 stores visited; recalled product removed from 4 stores. 
• November 2025 recall of over 1,400 products exposed to rodent and bird infestation: 56 stores visited; 

recalled product removed from 22 stores. 
These actions required diverting staff from routine work but were prioritized to ensure all reasonable public health 
interventions were taken. Because of these swift and coordinated efforts, Minnesota families did not purchase or 
consume contaminated products. 
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 Attachments 
• Testimonials (maximum of two) 
• Acknowledgements 
• Appendices 

 
 

Nominated by: 
Katherine Simon  

Signature: 
 

 
The winner of this award will identify an individual to receive travel funds (if available and pursuant to AFDO’s 
travel policy) to attend the annual AFDO conference held in June in order to publicly receive an official plaque of 
recognition and will be given time on the program agenda to comment on the award. The winner will be invited 
to attend the AFDO Wiley Awards Banquet during the conference. 
 
Attendance is not mandatory for receiving the award.  Return this form, a photocopy of this form (both sides) and 
please submit by April 1  to: 
 
 

Dr. Joanne M. Brown 
Chair, AFDO Awards Committee 

Association of Food and Drug Officials 
155 W Market Street, 3rd Floor 

York, PA 17401 
 

Phone: 717-757-2888 
FAX: 717-650-3650 

E-Mail:  afdo@afdo.org 
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Program Purpose 

The Minnesota Department of Agriculture (MDA)’s Manufactured Food Program (MFP) exists to ensure that the 
food Minnesotans and consumers across the world eat is safe, accurately labeled, and produced in facilities that 
follow good manufacturing practices. In doing so, we advance the MDA’s mission to enhance all Minnesotans’ 
quality of life by protecting the integrity of the food supply, supporting a resilient agricultural economy, and 
promoting public health. 

The MFP partners with over 2,000 food manufacturers and warehouses across the state, from small, family-
owned businesses to large commercial multinational operations, providing guidance, inspections, and licensing 
support to help them meet state and federal safety standards for the wholesale production and distribution of 
food. Our work is rooted in education, transparency, and risk-based approaches that encourage voluntary 
compliance while maintaining accountability. 

Our efforts reflect the core functions and principles of the Food and Feed Safety Division: we maintain accurate 
inventories of regulated entities, assess conformance to regulatory standards, respond to food safety incidents, 
and administer enforcement when needed. We engage with industry, regulatory partners, and the public 
collaboratively, fostering continuous improvement and equitable outcomes in all we do. 

This past year, the MFP emphasized being a partner as well as a regulator, helping food businesses understand 
why food safety matters, using data to improve services, and supporting the growth of a safe, thriving food 
industry in Minnesota. 



Program Goals and Objectives 

During the past year, the MFP advanced its mission to protect consumers while supporting a safe, resilient, and 
compliant food manufacturing industry. Program goals focused on modernizing regulatory systems, 
strengthening consistency and accountability, and investing in a highly skilled workforce. Together, these 
objectives support continuous improvement in food safety outcomes across Minnesota. 

Goal 1: Modernizing and clarifying regulatory requirements
The MFP sought to improve transparency and accessibility of regulatory expectations for both new and existing 
food manufacturers. Objectives included developing clear guidance for complex processes, such as acidified 
food production, and improving public-facing licensing information to help firms understand requirements and 
navigate the licensing process efficiently by updating public-facing licensing web content. Another objective was 
to implement a risk-based inspection planning and monitoring process that includes routine supervisory review, 
with evaluation of monthly performance reports to track inspection timeliness and coverage for high-risk 
facilities statewide. The program’s stretch goal was to complete 95% of high-risk manufactured food inspections 
within required timeframes, as tracked through the inspection database. 

To strengthen food safety outcomes statewide, the program prioritized consistent, risk-based inspection 
planning and enhanced supervisory oversight. Objectives included completing high-risk inspections on schedule, 
improving data use for inspection monitoring, and reinforcing consistent expectations across regions and facility 
types. 

Goal 2: Skilled staff and stronger external partnerships  
Recognizing that program effectiveness depends on staff education, the MFP invested in training, technical 
proficiency, and leadership development. Objectives included increasing the number of staff receiving Food and 
Drug Administration (FDA)-specialized training and expanding internal capacity through developing instructors 
by supporting at least two staff to complete instructor-level training to expand in-house expertise and reducing 
reliance on external resources. 

These goals reflect the MFP’s commitment to using education, data, and modernized systems to protect public 
health while supporting a strong and compliant food manufacturing sector. 

Program Impact  

In FY25, the MFP made measurable progress toward its goals, strengthening food safety protections, improving 
regulatory consistency, and supporting Minnesota’s food manufacturers through assessment, enforcement, 
licensing, and outreach activities. 

Goal 1: Modernizing and clarifying regulatory requirements 

Outcome: Clearer requirements and more efficient licensing 



Guidance development and licensing process improvements directly supported firms’ understanding of 
regulatory expectations. Over 150 new food manufacturer licenses were issued during the fiscal year. Newly 
developed guidance documents, particularly for acidified foods and licensing requirements, improved 
transparency, reduced processing delays, and helped applicants better prepare for compliance before 
operations began. 

Outcome: Consistent, risk-based oversight 

The MFP completed more than 1,300 inspections statewide, with a strong focus on timely completion of high-
risk inspections. Enhanced supervisory monitoring and data-informed inspection planning improved consistency 
across regions and facility types. Inspectors identified and addressed risks early by strengthening preventive 
food safety practices, particularly among small and emerging firms. 

The MFP improved its on-time inspection completion rate as a result. This work resulted in an 8% improvement 
from the start of the year, demonstrating measurable improvements in efficiency by inspecting 100 additional 
firms this past year, even during a time of staffing variability. 

Outcome: Effective enforcement that reinforces compliance 

When voluntary compliance was insufficient, the program used enforcement tools to protect public health and 
maintain consumer confidence. During the fiscal year, 30 enforcement cases were managed in coordination with 
the division’s compliance team. Actions ranged from warning letters to administrative citations, serving both 
corrective and educational purposes by reinforcing accountability while supporting facilities in improving 
preventive controls and management systems. 

Goal 2: Skilled staff and stronger external partnerships 

Outcome: A more skilled and engaged workforce 

All inspectors completed FDA’s standard training curriculum, and one staff member advanced through 
instructor-level training with FDA’s Partnership for Regulatory Education and Training with a second team 
member well on their way. These investments strengthened technical expertise, inspection quality, and internal 
training capacity, directly supporting consistent and high-quality regulatory oversight. 

Outcome: Stronger partnerships through outreach and education 

Proactive outreach and education efforts connected the MFP with current and future food manufacturers, 
industry groups, and academic partners. Participation in 33 educational and outreach events improved the 
public’s understanding of regulatory requirements, strengthened partnerships, and promoted voluntary 
compliance, which reinforces a preventive, collaborative approach to food safety. 

Program Outputs 

In 2025, the Manufactured Food Program conducted 1,665 inspections, prioritizing routine (1,164) and 
complaints investigated (327) (Table 1).  



Table 1: Types of inspections completed in 2025 

Type of Inspections Inspection Description Total Number 
in 2025 

Routine Inspections 
Risk-based inspections conducted at a scheduled 
frequency to ensure compliance with applicable 

food safety standards 
1,164 

Complaints Investigated Targeted inspection to assess a specific possible 
concern 327 

New Licenses Issued
Conducted to verify if a manufacturer or distributor 

meets requirements for food production. 111 

Educational and Outreach 
Events 

An organized event (in-person or remote) designed 
primarily to educate a variety of stakeholders 33 

Compliance Actions 
Conducted when firms do not make timely or 

adequate corrections to food safety observations 30 

Program Inputs  

Behind every inspection, license review, and outreach effort are the people, tools, and systems that make the 
MFP effective at protecting public health and supporting Minnesota’s economy. 

People: Our program relies on 18 full-time staff to achieve its objectives, along with multiple division-level team 
members to support its operation. Inspectors, supervisors, and support personnel are remotely positioned 
across the state to ensure timely and consistent service. As with any program, staffing levels are not consistent, 
and training is a significant impact to both the trainers and inspection capacity. 

Training: Our team invests in ongoing professional development, completing an average of 40 hours of training 
per employee in areas ranging from food safety to leadership development. 

Systems: The FDA’s Manufactured Food Regulatory Program Standards serves as the backbone of the program’s 
Quality Management System, streamlining how inspection and enforcement data is managed and used for 
decision-making. 

Funding: MFP operations are supported through a combination of funds from state appropriations, dedicated 
license fees, and a contract and grant from the FDA. This enables inspections, staff training, and modernization 
projects that improve overall program effectiveness. The estimated MFP budget for the state fiscal year 2025 
was $2,160,133 total, with $1,626,789 coming from dedicated fees, $425,670 from the general fund, $348,000 
from special revenue (federal contract), and $107,326 from a federal grant. 



Future Goals and Objectives

Looking ahead, the MFP will build on lessons learned to strengthen food safety, improve regulatory efficiency, 
and support Minnesota’s food manufacturing community. We will also focus on modernizing systems, 
optimizing inspections, advancing workforce capability, and enhancing collaboration across programs. 

Assessment and response
The MFP will be focused on risk-based, data-driven inspections to identify and address potential food safety 
risks before they affect consumers. This will be accomplished, in part, by focusing our routine planning work 
with the Compliance team on firms not yet in the compliance system but showing early signs of repeat violations 
and inability to make corrections promptly. By December 31, 2026, use inspection and compliance data to 
identify at least 90% of high-risk facilities with repeat or escalating violations and prioritize them in routine 
inspection planning in coordination with the Compliance Team. 

The rollout of the new electronic inspection system in the next two years will support accurate documentation, 
streamline reporting, and enable trend analysis to guide program planning. By using inspection data to target 
high-risk facilities and recurring violations where needed, the MFP continues to focus on firms having repeat 
observations and improving statewide compliance with food safety requirements.   

Enforcement
Enforcement activities will be targeted and educational. When voluntary compliance is insufficient to protect 
public health, corrective actions will be issued promptly in the field to maintain food safety standards and 
ensure accountability. By further integrating enforcement tracking into monthly work planning, the MFP will be 
establishing a baseline to monitor trends, assess outcomes, and measure the effectiveness of interventions over 
time. This will include tracking into routine work planning and establishing a dataset to monitor enforcement 
frequency, timeliness, and outcomes, with results reviewed biannually. 

Licensing 
Modernizing the approach we take to license a firm is a priority. Objectives include clearly explaining what’s 
expected and what compliance looks like. This year, the MFP is hiring a program-specific licensing specialist who 
will work within the division and with food license applicants. Objectives will focus on completing development 
of the modernized licensing process, including setting baseline performance metrics by using licensing-
inspection data, along with completing onboarding and integration of a Manufactured Food Program licensing 
specialist, with defined roles supporting applicants, inspection staff, and compliance coordination. 

Outreach and education 
Proactive outreach will continue to support voluntary compliance and promote a culture of food safety. The 
MFP will conduct targeted outreach, technical consultations, and cross-program training, including collaboration 
with the MDA’s Produce Safety and Retail Food Programs by completing at least two cross-program training or 
outreach initiatives to improve consistency of regulatory expectations and inspection practices. 



Outreach will focus on helping businesses understand regulatory expectations, licensing requirements, and 
implement best practices between programs to strengthen overall food safety performance. We plan to develop 
and disseminate at least three educational resources (e.g., guidance documents, webinars, or FAQs) addressing 
common compliance challenges identified through inspection data. 

By focusing on these priorities, the MFP will continue to evolve its programs to meet emerging challenges, 
leverage new tools and data, and support a skilled, capable workforce. These strategic initiatives ensure that 
Minnesota’s food supply remains safe, regulated efficiently, and supported by strong partnerships with industry 
and regulatory partners alike. 

Acknowledgments  
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products. Together, we’re building a food safety system Minnesotans can trust while promoting a thriving 
economy. 
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Program Purpose 

Since launching the Produce Safety Program in 2016, the Minnesota Department of Agriculture (MDA), in 
partnership with the U.S. Food and Drug Administration (FDA), has focused on helping Minnesota produce farms 
understand and comply with the Food Safety Modernization Act (FSMA) Produce Safety Rule (PSR). Nearly a 
decade later, the MDA continues to provide produce growers with the training, resources, and support needed 
to grow safe food and meet regulatory requirements, advancing MDA’s mission to promote public health and 
strong agricultural communities statewide. 

In 2024, the FDA finalized Subpart E of the Produce Safety Rule, addressing agricultural water—one of the most 
significant risk factors in produce safety. With compliance dates beginning in 2025 for large farms, we are now 
entering a new phase: one where the full rule is in effect, and we can start to see its impact not only in 
inspections, but in safer practices taking root on Minnesota farms. 

Program Goals and Objectives  

The Produce Safety Program worked to reduce food safety risks on Minnesota produce farms by supporting 
FSMA PSR compliance. Our goals helped the program stay focused on reducing risks, increasing compliance, and 
delivering support where it was needed most. In 2025, our activities were guided by the following goals: 

Goal 1: Provide timely, risk-based regulatory services 
We complete 100% of the annual inspections for all medium and high-risk farms during their peak harvesting 
periods by the end of the calendar year. Inspection frequencies were based on consistent, proven practices, 
allowing the program to focus resources where risks were greatest.  

Goal 2: Improve on-farm food safety through education and support 
To support on-farm food safety, the inspection process helped growers identify risks and implement corrective 



actions. Inspections also helped farms better understand contamination sources and routes, supporting
informed decision-making and continuous improvement.  

As a direct extension of education provided during on-farm inspections, we also provided FSMA PSR grower 
trainings, including at least one in-person and one virtual session each year, with non-English and technology-
free options as needed. We also offered refresher training resources in multiple formats, including live online 
sessions, in-person trainings, and self-paced online modules. To further support farms in applying what they’ve 
learned from our educational efforts (on-farm and trainings), we offered the Produce Safety Mini-Grant 
program, which supported them in implementing practical, on-farm improvements.  

In 2025, we delivered two FSMA PSR Grower Trainings and maintained at least 80% training coverage among 
inspected farms. We provided refresher education in multiple formats and awarded mini-grants to at least 35 
farms to support food safety improvements. 

Goal 3: Maintain accurate farm status with updated inventory data

We verified that 100% of the farms in the Produce Safety Program inventory had accurate information at least 
once every three years, while also identifying and adding new produce farms for early outreach and education. 
Data was collected through email, mail, phone, and on-site visits.  

Program Impact and Outcomes  

Goal 1: Provide timely risk-based regulatory services 

 On-time inspections conducted for 85% of covered farms: 46 of 54 covered farms, including both 
routine and initial visits, were completed in 2025. Of the farms that were not inspected, they were 
lower-risk or newly identified farms, meaning they did not need an inspection during 2025. 

 Reduction in handwashing access issues by 89%: Findings under 21 Code of Federal Regulations (CFR) 
112.130(a) fell from nine in 2022, peaking in 2023 to 11, to one in 2025, reflecting major improvements 
in how farms place and maintain handwashing stations to support better worker hygiene. 

 Improvement in training record compliance by 77%: Findings under 21 CFR 112.30(b) decreased from 
13 in 2022 to 3 in 2025. This demonstrates that farms have improved how they document and maintain 
worker training records, ensuring that food safety training is consistently completed and verifiable. 

 Reduction in orders following targeted follow-up inspections by 75%: Follow-up inspections at four 
farms with prior noncompliance showed orders decreased from 20 during routine inspections to five on 
follow-up inspections, a 75% reduction. All farms improved, with two farms achieving full compliance, 
demonstrating effective corrective actions addressing key produce safety risk factors such as employee 
hygiene, sanitation, and environmental contamination. 

As shown in Figure 1, the most common issues observed in 2025 involved keeping food and nonfood contact 
surfaces, equipment, and tools properly cleaned and sanitized; preventing contamination of produce and food 
contact surfaces from condensate; repeating training when personnel are not meeting the required standards; 
and providing adequate annual training to all personnel who handle produce or food contact surfaces.  

Most frequently cited observations on covered farms in 2025 

Figure 1: The most frequently cited observations from all inspections completed in 2025 



Goal 2 - Improve on-farm food safety through education and support

Produce Safety Alliance Grower Training: 44 of the 54 (81%) inspected farms have had at least one 
person complete the Produce Safety Alliance Grower Training, an 8-hour course designed to help farms 
identify and reduce biological risks to food safety and understand corrective actions. In 2024, 95% of 
inspected farms completed this training. The decrease in 2025 reflects farms that newly grew into 
inspected status and have not yet completed the required training.
Newsletters: Five newsletters were distributed in 2025, reaching approximately 4,300–4,700 
stakeholders per issue. Engagement was strong, with an average unique open rate of 36%, well above 
public-sector benchmarks. Across the year, readers consistently interacted with newsletter content, 
generating 120–220 clicks per issue. This suggests that growers and partners are not only reading but 
also taking action—accessing guidance, events, training links, or regulatory updates.
Support for Beginning Farmers (35% of Applicants): Thirty-five percent of Produce Safety Mini-Grant 
applicants (43 of 124) identified as beginning farmers, demonstrating the program’s role in helping new 
growers implement safer produce handling and hygiene practices early in their operations.

Mini-grant applicant experiences

"It was very easy—most grants require lots of time to fill out!" – anonymous

"The process was very straightforward. The questions were clear and concise." – anonymous

"Mini-grant helps small farmers to purchase some [things] needed for food safety." – anonymous

Goal 3: Delivering accurate farm status with improved inventory data

The Produce Safety Program Grower Questionnaire is a tool we developed to help farms identify their status 
under the PSR and assist the Produce Safety Program in building and maintaining the Produce Farm Inventory. 
As shown in Figure 2, in 2025, there were 432 responses, as farms are now being asked every three years to 
complete the grower questionnaire.

Reduced grower reporting time by 72% through streamlined data collection: Use of a pre-populated 
inventory form reduced survey completion time to approximately five minutes for returning farms, 



saving growers an average of 13 minutes compared to first-time respondents and supporting a less 
intrusive, more efficient reporting process.
Early engagement with new produce farms through inventory and outreach: In 2025, inventory efforts 
identified approximately 188 potential new produce farms. Through online surveys and follow-up phone 
outreach, 117 new farms were reached and received education on the Produce Safety Rule and 
clarification of their coverage status, strengthening early compliance and preventive food safety 
practices among new operations.

Figure 22: Produce Safety Grower Questionnaire by the numbers in 2025

Program Outputs 

Goal 1: Provide timely risk-based regulatory services

In 2025, the Produce Safety Program conducted 59 inspections, prioritizing routine (33) and follow-up (4) visits 
based on farm risk level (Table 1). 

Table 1: Types of inspections completed in 2025 

Type of Inspections Inspection Description Total Number 
in 2025

Routine Inspections On-farm annual visit to review all food safety components under PSR 33

Initial Inspections Initial on-farm inspection to review all food safety components under 
PSR, mainly for educational purposes 13

Follow-up To determine if previously issued observations have been corrected 4 

Complaint Conducted in response to a complaint from outside the Produce 
Safety Program, which may involve sampling 1 

Investigation Targeted inspection to assess a specific possible concern 2 

Consultation Joint inspection with the FDA, where the FDA has oversight 1 



Type of Inspections Inspection Description Total Number 
in 2025

On Farm Readiness 
Reviews

Non-regulatory, confidential visit to a farm to assess a farm’s 
readiness for compliance with the Produce Safety Rule 5 

Total Inspections 
Completed All inspections from the 2025 growing season 59

Goal 2: Improve on-farm food safety through education and support 

The Produce Safety Program offers a range of services designed to strengthen food safety practices, including 
training, educational field days, a program newsletter for farms, and financial support through a mini-grant.  

In 2025, we held two FSMA PSR Grower Trainings in English and partnered with the Produce Safety Alliance to 
support a Spanish-language training. Thanks to this collaboration, Minnesota growers were able to attend the 
national training at a reduced cost. Across these three sessions, as shown in Figure 3, 32 growers from 26 farms 
took part, expanding their knowledge and strengthening food safety practices across the state.

Figure 3: Produce Safety Rule Grower Trainings by the numbers in 2025

The Produce Safety Program worked to expand refresher training opportunities for growers and farm workers 
who had already completed the FSMA Produce Safety Rule Grower Training but wanted to strengthen their 
knowledge and skills. In May, we offered a virtual Spanish-language refresher course. This free training brought 
together farm owners and workers from both small and large farms, with 22 attendees. Trainers used videos, 
interactive discussion, and a workbook to revisit core food safety concepts and practical strategies for reducing 
risk. 

Continuing to focus on refresher training, in partnership with the University of Minnesota Extension, four self-
paced, online refresher modules were developed in 2025. These short virtual trainings are designed to give 
growers flexible options to review key aspects of the Produce Safety Rule at their own pace. This refresher video 
series—covering worker health and hygiene, soil amendments, wildlife and land use, and postharvest 
sanitation— has received over 200 total views since being released in the autumn of 2025, helping growers 
reinforce essential Produce Safety Rule concepts and improve compliance through accessible education.

Supporting on-farm food safety also includes targeted financial assistance through the Produce Safety Mini-
Grant, which helps farms invest in practical food safety improvements that reduce risk. As shown in Figure 4, 



interest remained strong in 2025, with 124 applications requesting nearly $96,275 in support. Through a lottery 
process, 55 farms received awards totaling almost $42,000, with most funds directed toward items such as 
harvest totes, waxed boxes, and pull wagons and carts. By providing modest, practical support, the mini-grant 
complements training and outreach efforts, helping farms implement safer practices while maintaining the 
program’s regulatory focus.

Figure 4: Produce Safety Mini-Grant by the numbers in 2025

Goal 3: Delivering accurate farm status with improved inventory data  

A farm’s status determines its requirements under the PSR and can change from year to year based on markets 
and sales data. For 2025, the program finalized the process for targeted outreach, including phone calls and 
farm visits, helping to ensure that farms are accurately assigned. This effort strengthens the Produce Safety 
Program’s ability to provide tailored education and support. The following data provides an overview of farm 
statuses for 2025 compared to 2024.

Table 2: Total Produce Farms: 2024 MDA Data vs. 2025 MDA Data

PSR Farm Status Status Requirements
MDA Produce Farm 

Inventory 2024
MDA Produce Farm 

Inventory 2025

Covered Must follow the full standards of the rule; 
farms are subject to a routine inspection 45 54

Eligible for 
Exemptions

Must keep certain records; farms are not 
subject to a routine inspection 207 200

Excluded
The rule doesn’t apply; farms are not 
subject to routine inspection 791 908

Program Inputs 

The Minnesota Produce Safety Program was funded primarily through an FDA cooperative agreement, with 
$500,211 allocated for FY26 (July 1, 2025 – June 30, 2026), down from $551,500 in FY25. This reduction required 
adjustments to staffing and operations, including a decrease in the unit supervisor role from 0.97 full-time 
equivalent (FTE) to 0.7 FTE. Additional support included two full-time inspectors, 0.2 FTE for outreach and 
inventory, and 0.1 FTE administrative support funded through general funds. To address ongoing budget threats, 



the program merged operations with the Manufactured Food Program to increase stability and efficiency. 
Supplemental funding from USDA Specialty Crop Block Grants supported mini-grants, grower trainings, and 
continuing education efforts. 

Future Goals / Objectives 

In 2026, the Produce Safety Program will continue core operations and focus on supporting farms through key 
transitions, expanding access to voluntary food safety tools, and strengthening program capacity. The goals 
build on lessons learned in 2025 and reflect our commitment to practical, grower-centered food safety solutions 
that support both compliance and community-based food systems. 

Top priorities include: 

Support Subpart E compliance: Deliver training, technical assistance, and clear guidance to help farms 
meet new agricultural water requirements. 

Launch a voluntary produce safety certification pilot: Develop and pilot a non-regulatory produce 
safety certification to help small and exempt farms demonstrate safe practices to local buyers—building 
trust and market access. 

 Strengthen program capacity: Finalize merger with the Manufactured Food Program and improve 
internal coordination to maintain service quality amid funding changes. 

 Secure funding: Obtain the next Cooperative Agreement with the FDA to sustain the capacity to deliver 
trainings, technical assistance, and resources that support growers in meeting produce safety 
requirements. 

 Field compliance: Continue education during inspections to help growers implement safe practices and 
reduce corrective orders. 
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Program Purpose 

The Minnesota Department of Agriculture’s (MDA) Retail Food Program (RFP) protects public health by 
ensuring that food sold at retail is safe, wholesome, and accurately represented. The program fulfills this 
mission by reducing risks associated with foodborne illness through oversight of retail food 
establishments and by promoting sound food safety practices statewide. 

Retail food establishments include businesses that sell food directly to consumers or indirectly through 
delivery or online platforms. Examples include grocery stores, meat markets, convenience stores, 
bakeries, mobile food units, wineries and taprooms, vending machines, micro markets, and farmers’ 
market stands. These businesses serve as the primary point of contact between consumers and the food 
supply, making effective regulation essential to prevent illness and maintain consumer confidence. 

To meet these needs, the program conducts risk-based inspections and provides education to operators, 
ensuring compliance with state and federal food safety requirements. Additional activities include 
construction plan reviews for new or remodeled facilities, Hazard Analysis and Critical Control Point 
(HACCP) plan reviews for specialized food processes, and Country of Origin Labeling (COOL) reviews 
under a cooperative agreement with the United States Department of Agriculture (USDA). The program 
also oversees delegated local health agencies and participates in the Food and Drug Administration’s 
(FDA) Voluntary National Retail Food Regulatory Program Standards to continuously improve regulatory 
practices. 

Through these efforts, the RFP supports a safe and reliable food system, aligning with the MDA’s 
broader vision to protect public health and strengthen consumer trust in Minnesota’s food supply. 

Program Goals and Objectives  

In Fiscal Year 2025 (FY25), RFP activities were focused on goals that support timely service, consistent 
regulation, and preparation for future modernization: 

• Complete licensing inspections on time so new and expanding businesses can open promptly 
once food safety requirements are met. 

• Respond quickly to serious public health complaints to stop unsafe food handling before it 
harms the public. 

• Process plan reviews, HACCP submissions, and variance requests efficiently to give industry 
partners predictable timelines. 

• Conduct routine inspections to maintain consistent oversight and compliance statewide. 
• Audit all seven delegated agencies to ensure Minnesota’s retail food safety standards are 

applied uniformly. 
• Prepare for statewide license modernization in fiscal year 2026 (FY26) by aligning processes and 

resources with upcoming system changes. 
• Hire and retain plan review officers and inspectors to keep staffing levels strong and support 

timely service delivery. 
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Program Impact  

In FY25, the RFP delivered significant outcomes that strengthened food safety, enhanced regulatory 
consistency, and supported public health across Minnesota. 

Increased inspection and enforcement activity 
Inspection and enforcement activity increased due to increased staffing and more efficient work 
planning in FY25. Key growth areas from FY24 included licensing inspections (up 5.6%), routine 
inspections (up 12%), complaint inspections (up 14.3%), re-inspections (up 25.5%), and follow-up 
inspections (up 19.9%). Associated review of retail inspections for further compliance actions also 
increased (up 11.9%). These increases indicate the RFP supported public health by spending more time 
interacting with the food establishments we regulate, identifying food safety risks, and providing 
additional regulatory oversight for businesses with critical violations to promote compliance with food 
safety regulations. 

Identified contaminated food 
During routine surveillance sampling in January 2025, inspectors collected a food product that tested 
positive for Listeria monocytogenes, a type of bacteria that can cause significant illness or death. This 
resulted in a multi-state recall that removed contaminated food from commerce and prevented 
potential illness among vulnerable populations. 

Supported industry trends 

The RFP navigated changes in the retail food industry and worked with partners to establish uniform 
standards for emerging trends. The Plan Review team identified increased interest in agritourism food 
models, the use of temporary or portable structures intended for permanent use, and continued 
interest in business models that allow dogs in customer areas of food establishments.  

The RFP’s HACCP team developed greater proficiency in evaluating less common specialized processes, 
such as canning, fermentation, and freeze drying. Additionally, the HACCP team noted significant 
increases in requests to review custom recipes and processes from smaller food producers interested in 
growing their business.  

Both the Plan Review and HACCP teams participated with regulatory partners in Minnesota-based 
community of practice meetings, which streamlined plan review procedures and aligned statute 
interpretations, reducing delays and improving clarity for industry partners. These efforts ensured 
innovative practices could grow while maintaining strong protections for public health. 

Strengthened regulatory consistency 
The RFP evaluated seven delegated local health agencies to ensure uniform application of food safety 
standards during FY25. These periodic audits serve to ensure a consistent regulatory approach across 
jurisdictions in Minnesota, enhance food safety, and eliminate duplication of work across jurisdictions. 
Assessment of these audits continues into FY26, when preliminary results and any necessary corrective 
actions will be completed.  
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Improved training and education 
Using a National Environmental Health Association (NEHA) FDA Retail Flexible Funding Model grant, the 
program developed two new online training modules on inspecting mobile food units and retail meat 
and seafood operations. These modules intend to improve food safety and inspection quality by serving 
as refresher training for inspectors ahead of complex or uncommon inspections. These resources are 
accessible to inspectors from the MDA, the Minnesota Department of Health (MDH), and local health 
departments across Minnesota. Five modules are currently available, and additional topics are planned 
for FY26. 

Enhanced staff mentorship 
The RFP implemented a structured mentorship initiative to support new employee onboarding and 
professional growth. New guidance materials and an electronic training module were introduced, along 
with a pre-mentorship role to help new hires connect with potential mentors. This initiative directly 
impacted the RFP’s ability to support new staff, share institutional knowledge more efficiently, and 
increased job satisfaction for new and experienced staff who participated.  

Program Outputs  

Inspections 
In FY25, the RFP conducted different inspection types to reduce food safety risks in food establishments, 
both before and after licensing. 

• Before licensing approval: Inspectors reviewed and verified facility design, equipment, and 
planned food production met safety standards. 

• After licensing: Once approved, establishments received regular routine inspections. How often 
these happened depended on how complex the operation was and its level of risk. Routine 
inspections make up most of the inspections RFP inspectors conduct each year. 

Inspectors also completed a range of additional inspection activities, including follow-up and re-
inspections to address violations identified during previous inspections; complaint and investigation 
inspections to address specific issues; sampling inspections to collect samples for laboratory analysis; 
and plan review inspections to verify that remodels or operational changes complied with food code 
standards. The RFP also conducted COOL inspections under contract with the USDA to evaluate federal 
labeling requirements of specific foods. 

Plan Review and HACCP approvals 

The MDA’s Plan Review and HACCP teams sustained high productivity throughout FY25, advancing food 
safety oversight through collaboration, engagement, and responsiveness to industry trends. 

The Plan Review team processed a substantial volume of submissions related to new construction, 
major remodels, and significant changes in food handling operations. Despite the retirement of two 
senior officers, the team maintained high levels of service and rebuilt capacity with the hiring of two 
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new Plan Review Officer. In the past 18 months, helping restore institutional knowledge and meet 
growing industry demand. FY25 saw increases in small-scale remodels and increased interest in food 
businesses related to agritourism, contributing to a higher overall volume of plan reviews.  

The HACCP team adapted to staffing changes by shifting two inspectors to part-time HACCP review 
roles, expanding internal expertise, and improving response times. The team continued to support food 
operators navigating specialized processes and regulatory requirements.  

Table 1: Types of inspections completed in 2025 

Type of Inspections Inspection Description 
Total 

Number in 
2025 

Routine  Risk-based inspections conducted at a scheduled frequency to 
ensure compliance with applicable food safety standards 3,462 

Licensing / Plan 
Review  

Assess facilities and equipment to ensure changes in business 
ownership and food production meet food safety standards 447 

Follow-up / Re-
inspection 

Assess and determine if previously issued observations have 
been corrected 385 

Complaint Conducted in response to a food or facility complaint  120 

Investigations & 
Consultations Targeted assessment addressing a specific possible concern 140 

County of Origin 
Labeling (COOL) Assess compliance with federal labeling requirements 65 

Sampling Collection of food products for 180 total lab analyses   40 

Total Inspections 
Completed All inspections from FY25 4,659 
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Table 2: Plan Review and HACCP Activities  

Activity Description FY25 Totals 

Plan Review 
Approvals 

Assessments of newly licensed and remodeled food 
establishments 409 

HACCP Plan 
Approvals  

Approvals of plans that establish safe practices for complex 
food processes 62 

Inquiries  Questions from industry, academic, and regulatory partners  8,000 

Outreach and engagement 
In FY25, RFP staff actively engaged with industry, regulatory agencies, and service organizations to 
strengthen partnerships and share expertise. Outreach efforts ranged from local collaborations to 
presentations for international audiences. These activities fostered the exchange of new ideas and 
strategies, improved communication between regulators and the retail food industry, and enhanced the 
program’s ability to support safe food practices statewide. 

Table 3: Outreach and Engagement Activities 

Outreach Type Description or Location 

Presentations 

• Minnesota Environmental Health Association (MEHA) Spring and 
Winter conferences 

• North Dakota Environmental Health Association Conference 
• FDA Retail Food Protection Seminar 
• National Environmental Health Association (NEHA) Annual Education 

Conference 
• NEHA/World Health Organization World Food Safety Day 
• MDA Delegated Agency Training Day 
• Podcasts, industry conferences, and local events at the request of the 

organizers 

Newsletters • Quarterly publications to food establishments licensed by the RFP 

Other Outreach and 
Engagement  

• Voluntary Retail Food Program Standard Workshops 
• Meetings with industry partners 
• Educational career days 
• Industry training before special events 
• Community of Practice meetings 
• Participation in the Local Food Advisory Committee and Minnesota 

Food Safety and Defense Task Force  
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Outreach Type Description or Location 

Professional 
Organization 
Participation 

• 27/29 staff were members of at least one professional organization 
• 2 staff served on the Minnesota Environmental Health Association 

(MEHA) Board of Directors 
• 2 staff served on the MEHA committees 
• 1 staff served on the NEHA Board of Directors 

Program Inputs  

Staffing 
The Retail Food Program relies on a highly trained workforce to deliver food safety oversight across 
Minnesota. Inspectors apply a risk-based approach during inspections to evaluate hazards in food 
processing and storage, helping establishments identify practical solutions for compliance and 
prioritizing education at every visit. 

Staffing resources continued to be a critical input in FY25. The program experienced turnover among 
inspectors, requiring ongoing recruitment and training. Of 22 inspection territories, 17 were filled with 
fully trained inspectors, while two territories had inspectors in training and three remained vacant. Two 
inspectors completed initial training during FY25. 

Professional development is another key investment. Retail Food inspectors work toward the Registered 
Environmental Health Specialist/Registered Sanitarian (REHS/RS) credential, a nationally recognized 
standard demonstrating competency in food safety and related environmental health disciplines. In 
FY25, three inspectors earned the REHS credential, and 13 of 19 inspectors currently hold this 
certification. 

Program funding 
RFP operations are supported through a combination of funds from state appropriations, dedicated 
license fees, and a contract with the USDA. This enables inspections, training, and provides the RFP with 
a level of flexibility to plan program improvements and therefore to support public health. The 
estimated RFP budget for the state fiscal year 2025 was $4,365,135 total, with $3,064,605 (70%) coming 
from dedicated fees, $1,242,530 (28%) from the general fund, and $58,000 from special revenue 
(federal contract). 

Voluntary National Retail Food Regulatory Program Standards (VNRFPS) 
The RFP follows the VNRFPS, which are standards designed to help food regulatory programs enhance 
the quality of services they provide to both the industry and public. These standards also act as an 
internal quality assurance program, ensuring that services are delivered consistently and equitably 
across the state. The MDA is approaching the end of a five-year assessment cycle and is currently 
conducting a self-assessment to determine if the program still meets all standards, which will continue 
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into FY26. This effort is guided by the program manager and conducted by the retail program standards 
& network coordinator, who may be assisted by RFP staff.  

Future Goals/Objectives 

The RFP has identified several priorities for FY26 to ensure the integrity of the food supply in Minnesota. 
These goals focus on adapting to food license modernization, strengthening workforce capacity, 
improving operational efficiency, and increasing oversight of mobile food establishments. 

Implement food license modernization 
The MDA began a food licensing modernization project in 2024 to improve how licenses are issued and 
better reflect the state’s evolving food business landscape. Revisions to the MDA food licensing law 
were signed into law by the Governor Tim Walz on May 23, 2025, and went into effect on August 1, 
2025. As a part of this project, the RFP will develop training and communication strategies for staff and 
stakeholders, create standard operating procedures for the new licensing process, and hire a dedicated 
position to manage licensing applications efficiently and equitably. 

Hiring inspectors and restructuring inspection territories 
At the close of FY25, three inspector positions remained vacant. Filling these positions is a priority for 
FY26. Once hiring is complete, the program will redistribute inspection territories based on staff home 
locations to reduce travel time and improve efficiency. Inspectors currently spend more than 70%of 
their time in the field, so restructuring territories will help lower costs and increase productivity. 

Complete mobile license inventory improvements 
Many mobile food establishments have not been regularly inspected since they were initially licensed. 
The RFP plans to increase our awareness of mobile food handling activities by completing a project to 
update the risk classifications of these facilities. This will ensure businesses are classified at the 
appropriate risk level and improve the RFP’s understanding of their food handling activities and 
locations they operate at, which will enable efficient use of RFP inspection resources.  

Modernize delegation agreements 
Given that the delegation contracts have been in place for over two decades, now is a fitting time to 
revisit and ensure it supports the current food industry and regulatory approach. Several key 
developments support this need, including the implementation of the Biosecurity and Food Safety 
Modernization Acts, the development of national regulatory program standards, and recent changes to 
the MDA food licensing law. Updating the agreement will enhance operational clarity, align with current 
best practices, and strengthen our shared commitment to continuous improvement in food safety. 

In the coming months, the MDA will begin a collaborative process to modernize the delegation 
agreement. We will engage our delegated agencies throughout this effort to ensure that updates reflect 
shared priorities, operational realities, and best practices.  
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March 23, 2026 

 
Katherine Simon 
Director, Food and Feed Safety Division 
Minnesota Department of Agriculture 
625 Robert Street North 
Saint Paul, MN 55155 
 
 
Dear Katherine: 
 
Please accept this correspondence as a testimonial letter of support for the Minnesota 
Department of Agriculture (MDA) Food and Feed Safety Division (FFSD) for nomination for 
the 2025 Association of Food and Drug Officials (AFDO) Elliot O. Grosvenor Food Safety 
Award.  

As the Director of the Compliance and Enforcement Division for the Minnesota Office of 
Cannabis Management (OCM), I have had the privilege of working closely with the Food 
and Feed Safety Division during the development and implementation of our regulatory 
framework for edible cannabis products. Their expertise, professionalism, and 
commitment to public health have been vital to our efforts. 

FFSD has played a critical role in providing foundational food safety training for OCM staff, 
including instruction on core principles of Good Manufacturing Practices such as 
sanitation, process controls, contamination prevention, and tools for industry compliance. 
This training has significantly enhanced our team’s ability to effectively oversee a newly 
emerging industry with complex safety considerations. 

FFSD has also partnered with our office to conduct inspections of edible cannabis and 
hemp manufacturing facilities. Their hands-on involvement has ensured that these 
operations meet rigorous safety standards, helping to protect consumers and establish a 
culture of compliance within the industry from the outset. The alignment of food regulation 
and cannabis and hemp edible regulations in Minnesota has created a consistent 
regulatory landscape and provided a bedrock of safety to operators and consumers in our 
state. 

FFSD staff have shown a willingness to provide other assistance such as policies, 
templates, and standard operating procedure training for new issues that arise. Some 
examples of specific situations when their expertise has proven invaluable include 
response procedures for public health emergencies such as contaminated product on the 



   

 
marketplace; coordination of product recalls and consumer advisories; and disposition 
outcomes and response for raw cannabis plant material with pesticide misapplication. 

When OCM was developing the Standards for Sampling and Testing Cannabis and Hemp 
Products, FFSD advised OCM extensively. OCM adopted an innovative risk-based approach 
based on their guidance to ensure that contaminants are tested for each product at critical 
points while minimizing testing on the final product.  

What distinguishes FFSD is not only their technical expertise, but also their collaborative 
approach. They have consistently demonstrated a willingness to share knowledge, adapt 
their experience to new regulatory environments, and support partner agencies in 
achieving shared public health goals. 

For these reasons, I strongly believe the Minnesota Department of Agriculture Food and 
Feed Safety Division exemplifies the qualities recognized by the Elliot O. Grosvenor Food 
Safety Award. Their contributions have had a meaningful and lasting impact on food safety 
in Minnesota, particularly in the context of new and emerging cannabis and hemp 
industries. 

Thank you for your consideration. 

 

Sincerely, 

 
 
 
Margaret Wiatrowski  
 
Enforcement and Compliance Division Director  
Office of Cannabis Management 
355 Randolph Ave. Suite 100 
St. Paul, MN 55102 
https://mn.gov/ocm/  
 

https://mn.gov/ocm/


March 25, 2026 

Association of Food and Drug Officials (AFDO) Awards Committee Chair 
155 Market Street, 3rd Floor 
York, PA 17401 

RE: Letter of Support for the Minnesota Department of Agriculture’s Nomination for the 
Elliot O. Grosvenor Food Safety Award 

Dear AFDO Awards Committee Chair, 

On behalf of Saint Paul - Ramsey County Public Health, I am writing to enthusiastically support 
the nomination of the Minnesota Department of Agriculture (MDA) for the Elliot O. Grosvenor 
Food Safety Award. Our partnership with the MDA began with our first delegation agreement 
in 2001 and has only strengthened through decades of  collaboration. 

MDA consistently demonstrates a commitment to food safety through active partnership. 
Notable examples of our successful collaboration include: 

• Integrated Crisis Response: Joint efforts during critical recall effectiveness checks, such
as those for infant formula and Gold Star products, ensured a swift and unified public
health response.

• Operational Transparency: MDA maintained a collaborative and transparent approach
throughout the recent evaluation of our delegation agreement, fostering mutual trust.

• Professional Development: Shared cross-training opportunities have standardized field
approaches and bolstered technical expertise across both agencies.

• Continuous Improvement: Ongoing discussions to expand our delegation agreement
reflect MDA's dedication to aligning regulatory responsibilities and improving service
delivery.

The partnership between our agency and MDA serves as an excellent model for how state and 
local jurisdictions can work together to enhance food safety oversight. We highly recommend 
them for this recognition. 

Sincerely, 

Amy Caron 
Director 
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