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MN FOOD SAFETY AND DEFENSE TASK FORCE 
Meeting Minutes 
January 12, 2021 

 
 

Today’s meeting was held via WebEx 
 
The meeting was called to order at 1:33 PM.  
 
Members present included: Courtney Bidney, Chris Gindorff, Lorrene (Lolly) Occhino, Annalisa 
Hultberg, Jaime Kirkpatrick, Steven Foster, Patrice Bailey, Jamie Pfuhl, Caldoun Abuhakel, Julia Selleys, 
Sarah Anderson, Brent Kobielush, and John Hilgren. 
 
Visitors present included: Ruth Petran, Amy Illg, Melanie Voges, Shaun Kennedy, Cheryl Eia, Joseph 
Scimeca, Jan Kelly, Mathew Gerths, Alida Sorenson, Jane Jewett, Jennifer Stephes, Natasha Hedin, Brent 
Brehmer, Heidi Varberg, Michael Smith, Saddie Gannet, Lillian Otieno, Marina Morero, Jay Ellingson, 
Rustan Jackels, Dave Read, Greg Smith, Jennifer Carriveau, Lowell Urban, Deb Freedman, Karly 
Ackerman, Kip Fondrick, Purnendu Vasavada, Alison Behling, Sana Elassar, Katherine Simon, Jill Ball, 
Melanie Harris, and Paige Hausladen.  
 
1. Dates and links 
 

The next Food Safety and Defense Task Force (FSDTF) Meeting will be Tuesday, March 16, 2021 
via WebEx. 

 
• The 16th Annual Emerging Farmers Conference held January 29, and 30th.  
• Minnesota Department of Agriculture (MDA) Water Testing for Generic E. coli Mini-Grant 
• International Dairy Foods Association (IDFA) webinar: Government’s Increasing Focus on 

Food Companies and Criminal Prosecution for Food Safety Failures 
• The Food and Drug Administration’s (FDA) draft guidance for industry: Voluntary 

Disclosure of Sesame as an Allergen 
• Minnesota Cottage Food Producer’s Association (MNCFPA) 

 
2. The minutes from the November 2020 meeting were accepted with no comments. 
 
3. Member and Visitor Updates: 
 

Annalisa Hultberg (University of Minnesota Extension): Annalisa shared that they have been 
hosting virtual Food Safety Modernization Act (FSMA) produce safety grower trainings in 
coordination with the Minnesota Department of Agriculture (MDA) Produce Safety Program. They 
are offering four English language courses, one Spanish, one Hmong, and one in-person training 
planned for late Spring with the Amish and Plain communities. They are also offering a series of non-
regulatory good agricultural practices trainings which are co-led by farmer colleagues around the 
state. 
 
Deb Freedman (Food Protection and Defense Institute (FPDI)): FPDI will be offering a Food 
Defense and Intentional Adulteration Training in an interactive, instructor-led, online forum 
on January 18-22 (sold out), February 15-19, and March 15-19. They also have a new training 
partnership with Alchemy Academy with new food defense awareness and food defense manager 
trainings available. See their website above for more information.  
 

https://emergingfarmers.org/
https://www.mda.state.mn.us/business-dev-loans-grants/produce-safety-water-testing-generic-e-coli-mini-grant-qa
https://www.idfa.org/events/governments-increasing-focus-on-food-companies-and-criminal-prosecution-for-food-safety-failures
https://www.idfa.org/events/governments-increasing-focus-on-food-companies-and-criminal-prosecution-for-food-safety-failures
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-voluntary-disclosure-sesame-allergen
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/draft-guidance-industry-voluntary-disclosure-sesame-allergen
https://www.mncfpa.org/
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Jane Jewett (Minnesota Institute for Sustainable Agriculture (MISA)): Jane shared that the 
Blazing Trails Food Regulation project will be offered through the end of February 2021. If you know 
of any local food system folks that would like more information on navigating food regulations, 
please refer them to MISA. Jane has also been working with staff from the MDA on updating their 
local food systems factsheets which are offered through this training.  
 
Lillian Otieno (Minnesota Department of Agriculture (MDA)): The MDA Produce Safety 
Program staff hosted a webinar about the Water Testing for Generic E. coli Mini-Grant on January 
21. The webinar reviewed the application components and process; a recording will be shared on the 
MDA website. The pilot mini-grant is open through February 26. A full-scale mini-grant program 
will be offered in January 2022 and will provide financial support for water testing and on-farm food 
safety improvements, for expenses dating after September 30, 2020. More information about the full-
scale mini-grant will be available in 2021. Lillian also shared that the 16 Annual Emerging Farmers’ 
Conference will be held virtually on Zoom, on January 29-31, with pre-conference sessions two days 
before the conference. More details, registration and how you can support the conference can be 
found on the website above.  

 
Julia Selleys (Hennepin County Public Health): Hennepin County Public health has been busy 
working on COVID-19 response and helping protect staff within the field. They are offering a grant 
for small businesses funded with COVID relief money that closes on 1/14.  

 
Joe Scimeca (International Dairy Foods Association (IDFA)): Joe shared that IDFA is sponsoring 
a webinar titled: Government’s Increasing Focus on Food Companies and Criminal Prosecution for 
Food Safety Failures that will be held on February 10. Guest speakers include Douglas Fellman 
(defense lawyer in recent Blue Bell Creameries case) and Elizabeth Fawell (specializing in regulatory 
legal issues).   
 
Jan Kelly (MDA): Jan is the Manufactured Food Program (MFP) Manager within the MDA. Jan 
shared that inspection work is continuing, with inspections still being pre-announced. Part of pre-
announcing includes a series of questions related to the firms COVID status to remain conscious of 
the risk to protect staff of firm and the MFP. They are using a virtual component to many of their 
inspections using a variety of technological platforms, understanding that this doesn’t always fit or 
work for everyone.  
 
Shaun Kennedy (Food Systems Institute/U of M): Shaun shared that through a grant from the 
USDA’s National Institute of Food and Agriculture (NIFA) they are developing an ecosystems health 
curriculum focused on food safety and production agriculture. They are recruiting participants to help 
design the course and are asking that those with an interest with the interface between animals, the 
environment, and humans, specifically focused on food systems reach out. Shaun also provided an 
update for the FSDTF training group regarding spending grant funds and working with the Institute of 
Food Technologists Global Food Traceability Center on a hybrid demystifying traceability online 
training for small and medium sized local businesses. If you have experience in training and 
development course design, or traceability as a company please let Shaun or Courtney know.  
 
Ruth Petran (Ruth Petran Consulting): Ruth shared that she retired from Ecolab at the end of 2020 
and has started her own consulting business. Focused in on food safety needs of the food industry.  
 
Courtney Bidney (General Mills): Courtney provided an update on the virtual audit pilot conducted 
with the state of Georgia using the Association of Food and Drug Officials (AFDO) protocols and 
systems. The pilot debrief identified a few items to resolve which AFDO is working on. Once these 
items are resolved they will most likely conduct a second pilot. The aim of these two-tiered 
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inspections is to reduce inspection time onsite and drive a more efficient onsite portion of the 
inspection. She also shared that General Mills is working on providing comments on the Food and 
Drug Administration’s (FDA) draft guidance for industry: Voluntary Disclosure of Sesame as an 
Allergen. Comments are required to be submitted by 2/28/21.  
 
Heidi Varberg (MDA): Heidi has been collaborating with Jane Jewett to provide updates on meat, 
poultry, and eggs factsheets. Heidi shared that the Dairy and Meat Inspection Division also continues 
to conduct COVID outreach calls with facilities as needed.  
 
Chris Gindorff (Lund’s and Byerly’s): Chris shared that they achieved their second year of Safe 
Quality Food (SQF) certification despite the holiday season and peak of the second COVID-19 wave. 
One of their goals for next year is to look at SQF certification for retail stores as well.  
 
Brent Kobielush (Cargill): Brent shared that they have received a few calls from the FDA in which 
they have been looking for information on whether their manufacturing plants have been impacted by 
COVID in regard to ongoing personnel problems (staff out sick).  
 
Greg Smith (U.S. Food and Drug Administration (FDA)): Greg is currently the acting 
Minneapolis District Director for the Office of Human and Animal Foods – Division 1 West while 
Mick Dutcher is on a sixty-day detail at headquarters. Greg shared that are conducting inspections 
using an advisory matrix. Minnesota had been in a yellow category the past few weeks allowing for 
additional inspection work to be done. However, at this time, the state is back in the red category and 
only mission critical work is being conducted.  
 

4. Minnesota Cottage Food Producers Association (MNCFPA) 
Jennifer Carriveau, vice president of the Minnesota Cottage Food Producers Association provided 
some history and updates on the association. The association was officially formed in January 2020 as 
a platform for cottage food producers to unify voices at the state capitol and throughout the state. The 
association aims to strengthen cottage foods, work with local agencies for better access to local foods 
and maintaining safe food practices. They held their third annual conference earlier this month and 
found benefits in using the virtual platform to information and provide educational resources. They 
have a few legislative initiates that they are pursuing for 2021.  

5. Minnesota RRT Response to COVID-19 – Minnesota Department of Agriculture 
Alida Sorenson, Response and Outreach Supervisor for the Food and Feed Safety Division within the 
MDA provided an informative presentation on the Rapid Response Team (RRT) response to COVID-
19. She provided an overview of the activities the MDA has been doing to support our partners at the 
Minnesota Department of Health (MDH) regarding COVID response. If you have questions regarding 
these activities feel free to reach out to Alida Sorenson. 

6.    Food Innovation Team (FIT) Updates  
Jane Jewett, chair of the FIT, a subcommittee of the FSDTF provided summaries on the two cases 
discussed by the team this morning. Jane also shared that conversations started about a year ago 
within the team about getting a more diverse representation among members. Currently the team 
consists of mostly salaried individuals, however, there are smaller scale farmers/food makers that 
would benefit from sponsorship from other organizations. Potential sponsorship items mentioned 
included a stipend to cover the cost of childcare, gas mileage, or lost wages to attend the meetings. 
The MDA legal counsel determined that current language in M.S. 28A.21 prevents the MDA from 
administering member compensation, directly or through an outside organization. The FIT was 
advised that statutory language change would be required for the agency to include compensation, 
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directly or through an outside organization, in Task Force activities. The FIT has drafted a 
recommendation letter proposing statutory change and has voted to send this letter onto the FSDTF 
members for consideration. The letter identifies the reasons supporting the change and suggests new 
statutory languages. Next steps include sharing the letter with FSDTF members and adding discussion 
time to the March meeting agenda.  

7.   Member Update – Hennepin County Environmental Health 
Julia Selleys, Supervisor with Hennepin County Environmental Health provided a member update 
regarding her role at Hennepin County. Her presentation slides are included in the minutes.  

8.    Agenda Items for Next Meeting 

1. FIT Discussion 
2. FASTER act/sesame guidance 
3. Food Safety Culture basics 
4. Summary of proposed food traceability rule  
5. CBD regulatory landscape 
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Attachment 1 
January Meeting Slides  



November Minnesota Food Safety and Defense Task Force 
Meeting

January 12, 2021



Reminders

• This meeting is being recorded

• All participants are muted

• Utilize the chat box for general questions

• WebEx questions other issues email alida.sorenson@state.mn.us

mailto:alida.sorenson@state.mn.us




Welcome and Around the Room 

• Call for changes to the November Meeting Minutes

• Around the Room

• Type your name into the meeting chat box 

• Call on the individual after you



Minnesota Cottage Food 
Producer’s Association (MNCFPA)

Jennifer Carriveau, MNCFPA



Minnesota RRT Response to 
COVID-19

Alida Sorenson, MDA



Food Innovation Team (FIT) 
Updates

Jane Jewett, FIT Chair



Member Update - Hennepin 
County Environmental 

Health 
Julia Selleys, Hennepin County 



Potential Agenda Items for March Meeting

• FASTER ACT

• CBD Regulatory Landscape

• Food Safety Culture 

• Discussion within FSDTF of what it looks like within organizations



Thank you!
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Minnesota’s RRT Response to COVID-19 

Alida Sorenson 
Minnesota Department of Agriculture  



Alida Sorenson | MDA Response and Outreach Supervisor
January 12, 2021

Minnesota RRT-led COVID Response Activities



Outreach Response Phases

1 - Cluster 
Notification

2 - Pre-Outreach 
Preparation

3 - Outreach 
& Assessment



Cluster Definition and Notification

• COVID-19 is a reportable disease in Minnesota

• MDH is conducting surveillance and identifying cases 

• 3+ COVID illnesses among employees at the same location = cluster

• Name of facility

• Location

• How many cases

• Time window

• Now define cluster at 5+

• Immediate response at 10+

• Corporate clusters



Pre-Outreach Preparation

• Confirming the business 
location 

• Outreach to area inspector

• Has an assessment already 
been completed?



Facility Tracking

• RRT maintains a facility tracker in SharePoint to keep record 
of all facility outreach work



COVID-19 Preparedness Plans

• Emergency EO 20-74: All businesses 
required to implement a plan

• Guidance exists for: 

• Food processors and manufacturers

• Grocery and convenience stores

• Food and agriculture businesses

https://staysafe.mn.gov/industry-guidance/index.jsp

https://staysafe.mn.gov/industry-guidance/index.jsp


COVID Preparedness and Response Assessment

• Do they have a plan?

• How are them implementing it?

• What steps were taken after employees 
became ill/tested positive?

• Any patterns in where these employees work 
or other commonalities?

• What questions to they have about 
responding and mitigating spread?

This Photo by Unknown Author is licensed under CC BY-NC-ND

http://basicblogtips.com/viral-marketing-surveys.html
https://creativecommons.org/licenses/by-nc-nd/3.0/


COVID Best Practices Calls: A Team Approach

Firm

MDH

Local PHDEED

MDA

• MDA plays a facilitator role to 
bring the team together

• Not regulatory calls

• Assess gaps and recommend 
actions to mitigate spread

• Connect the firm and their 
employees to answers and 
resources



Four Pillars of COVID Response

#1 
SCREENING 
& TESTING

#2 
DISTANCING

#3 
BARRIERS

#4
CLEANING & 
SANITIZING



Screening for Symptoms



Physical Distancing



Facial Coverings, Barriers, and Protective Equipment

This Photo by Unknown Author is licensed under CC BY-SA

https://www.protohaven.org/proto-shield/
https://creativecommons.org/licenses/by-sa/3.0/


Cleaning and Disinfection

• Food facilities are very familiar with cleaning and 
sanitation

• Important, but less of a concern given how 
coronavirus spreads

• Airborne aerosols created when we

• Cough

• Talk

• Sing

• Breathe

• Not spread through food



Current Numbers (January 2021)

• Clusters identified since May – 181 facilities

• Facilities by program – started out with most of the reports in Manufactured 
Food facilities, but increasing numbers for Retail Food facilities this fall

• Retail Food: 82

• Manufactured Food: 76

• Multiple Programs: 9

• Commercial Feed: 8

• Other: 6



Thank you!

Alida Sorenson
alida.sorenson@state.mn.us

C: 651-592-2187
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Member Update 

Julia Selleys 
Hennepin County Environmental Health 



Hennepin County



Click to edit Master title style

Environmental Health
Julia Selleys



Overview of Hennepin County 
Environmental Health

Hennepin County

Licensed
• Food, beverage and 

lodging
• Tobacco
• Children’s camps
• Swimming pools
• Septic system
• Body Art 
• Plan review 

Unlicensed
• Healthy Homes

• Emergencies

• Beaches



Hennepin County



Food and beverage
• Over 3500 Inspections annually

• Routine Inspections

• Complaints

• Foodborne Illness Investigation 
and Embargo

• Education and outreach



Food Safety
• Restaurant, grocery store, school, 

daycare, boat, vehicle, assisted living, 
bakery, deli, other retail food locations, 
etc.

• Risk Levels:
• High: 1x/year
• Medium: 1x/18 months
• Low: 1x/2 years

• Special Events: carnivals, fairs, farmers 
markets



Food Safety
• Inspections are risk-based
• Risk Factors that may cause 

illness:
• Temperatures 
• Cooking/Cooling 

procedures
• Handling practices
• Ill employees
• Cleaning and Sanitation
• Vermin



Lodging 



Swimming Pools
• Routine Inspections

• Chemical Levels
• Safety

• Incident Response

• 478 Pools



Pools



Septic

• Permit New Installations and Repairs

• Education to Homeowners

• Public Health Nuisance

• 150 septic permits per year



Body Art

Hennepin County

• Prevent transmission of bloodborne pathogens 
such as Hepatitis (type B and C) and HIV

• 24 Body art facilities



Environmental Health
Non-licensed activities:
• Smoke-free food establishments
• Lead assessment & abatement
• Radon education & outreach
• Beaches and non-community wells
• Food and water borne illness outbreak investigation and embargo
• Public health nuisances (PHN)

Hennepin County



Lead



Radon

• Sell Radon test kits for home use
• Provide education and mitigation 
resources

• Naturally occurring in soil
• Known Carcinogen



Beaches
• Weekly testing  for e coli during summer months 

• 31 beaches

• Interactive beach map found at https://www.hennepin.us/beaches



Investigations

• Collaborate with Hennepin 
County Epi, MDA, and MDH Epi

• Foodborne Outbreaks

• Onsite investigation

• Corrective actions

• Interview employees

• Follow up



Public Health Nuisances

• Septic

• Animal issue at a home

• Nuisance at a licensed restaurant

• Typical hoarding problem at a home

Hennepin County



Hennepin County



PHN in a private home

• Over 250 Rabbits

• Humane Society Involved in Removal

• Police and Fire Departments Involved 
• Fire/Safety issues

• City Staff Involved to Provide
• Dumpsters and Hauling

Hennepin County



Hennepin County



Before and after



PHN in a licensed 
restaurant
• Owner living in the kitchen

• Sleeping in storage room

• Showering in mop sink

• Washing laundry and hanging it to dry in 
kitchen

• Inspector immediately closed the restaurant



PHN in a private 
home
• Typically reported by a neighbor or loved one

• Mental or physical illness (or combination)

• Response includes

• SWAT Team 

• EMS

• Fire

• Police

• Animal Control

• Child/Adult Protection



Hennepin County Food Digest

Hennepin County
Newsletter for Food Handlers

Sign up at 
hennepin.us/envhealth to stay 
up to date on changes and
important information

Hennepin County

https://www.hennepin.us/business/licenses-permits/food-beverage-lodging#food-digest


www.hennepin.us/envhealth

Hennepin County

1011 First St S
Hopkins, MN 55343

Julia.Selleys@Hennepin.us 612-543-5211

http://www.hennepin.us/envhealth
mailto:Julia.Selleys@Hennepin.us
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