Support Legislation for Fair Markets, Small Business and Local Economic Growth

Across the country, there are more than 2,000 state-inspected meat processors–mostly small, family-owned businesses–who are prevented from competing in the national marketplace. 

These “real-world” examples & facts decribe why Congress needs to act now.

	 SEQ CHAPTER \h \r 1Current Law Hurts Small Business Owners & Rural Communities

 SEQ CHAPTER \h \r 1Rick Reams is the owner of  RJ’s Meats & Groceries in Hudson, Wisconsin. His small business employs about 20 people and they produce more than 40 varieties of  bratwurst, smoked meats, sausages and other products. Rick’s high quality and locally-produced meats have won numerous state and national awards. 

 SEQ CHAPTER \h \r 1For years, Rick has sold his popular bratwurst to fans at Milwaukee’s Brewers Stadium. Now, a small grocery store chain in Minnesota wants to purchase Rick’s meat products to give their customers more choices. In addition, several vendors from the Minnesota State Fair in St. Paul want to buy RJ’s quality meat products.

 SEQ CHAPTER \h \r 1However, Rick is prohibited from selling his state-inspected meat products across the state line in Minnesota or any other state. Ironically, he can sell his award-winning bratwurst anywhere in Wisconsin, including Milwaukee–which is almost 300 miles away–but he cannot sell the exact same bratwurst to the supermarket chain or state fair in Minnesota–just 17 miles across the state border. Where is the logic in this? It doesn’t  make sense to say consumers in Milwaukee can enjoy these bratwursts while consumers 17 miles across the state border in St. Paul cannot eat and enjoy the exact same product.

 SEQ CHAPTER \h \r 1Rick estimates that his business has lost an opportunity for about $100,000 in additional sales. The  additional sales would have allowed Rick to expand his existing facility and increase his workforce by 20% to hire at least four more employees. This means a loss for the local economy in potential  tax revenue, potential capital investments for added equipment, and new jobs. Other related local businesses for printing, seasoning, and paper products are losing potential sales that Rick would have made. 



	Restriction on Interstate Meat Doesn’t Make Sense

No other state-inspected food commodities are prohibited from being shipped across state lines. Other state-inspected food prducts—such as milk, dairy, fruit, vegetables, fish and seafood—are freely marketed across the country. Why aren’t the same maketing options available for meat and poultry? 

The restriction on interstate meat sales does not apply to products such as venison, bison, pheasant, quail, rabbit and a host of others. It doesn’t make sense to allow these meat products across state lines while beef, pork, lamb and goat cannot be shipped interstate. Where’s the logic in this?




	Farm Families & Consumers Are Penalized Unnecessarily
Brad Crabtree owns a small ranch in Oakes, North Dakota and raises 40-plus head of cattle and 100 ewes. One of the Nation’s foremost chefs in Chicago loves Brad’s natural pasture-finished and premium aged lamb. She would source this high-quality lamb for several of her top-end restaurants. A chef at another prestigious Chicago restaurant would also be interested in lamb and beef. Brad’s largest customer, the Green Market in Fargo, North Dakota, cannot sell his products to restaurants and other commerical clients in Moorhead, Minnesota, just a few city blocks away.  

For Brad to take advantage of these markets and keep these potential customers supplied, he would actually need to work with a neighboring ranch family in Forbes, North Dakota that also raises and finishes grass-fed livestock the way Brad and his family do. It would also provide more processing business to the Butcher Block—a state-inspected processor located in nearby Oakes, North Dakota. The Butcher Block is a model of professionalism, devoting time and careful attention to each single animal with the constant presence and evaluation of a trained inspector. However, since it is a state-inspected facility, current law does not allow Brad to sell his premium lamb and beef products across the state lines to either Minnesota or Illinois. 

The logistics of transporting live animals from Dickey Country where Brad lives to a federally inspected facility, picking up the finished product later, and then shipping it to customers afterward simply become prohibitive from a fuel cost and time standpoint. It ends up consuming the extra financial margin he otherwise gains from direct marketing in the first place. 

Current law has a negative and ripple-effect on local economies. It prevents entreprenuerial family livestock producers like Brad and conscientious local processors such as the Butcher Block from expanding their businesses and profits. Restaurants aren’t able to buy the premium, higher quality products they desire, and consumers are denied nutritious choices. 




	Foreign Meat Imports Are Given Unfair Market Advantage

Meat and poultry products from 38 foreign countries—such as Croatia and Nicaragua—can be freely shipped and sold anywhere in the United States. Why are hard-working, family-run American small businesses denied the same market opportunities that are given to foreign countries? 
Meat and poultry imports from foreign countries have increased significantly—from nearly 2.3 billion pounds presented for inspection in 1996, to 4.3 billion pounds in 2005. USDA has estimated that it physically examined 20% of all such imports in 1996, yet only 9.7% was examined in 2005. Furthermore, the White House Interagency Working Group on Import Safety recently released a report which cites deficiencies in USDA’s import inspection data system for tracking shipments of foreign meat and poultry. 

State-inspected products compose 10% of the red meat consumed in the United States. By comparison, imported meat products compose 20% of the red meat consumed in our country—twice the amount of state-inspected meat sold and consumed. Yet, importing countries do not  have the rigorous scrutiny or strict audits that state inspection programs must undergo. 

At a time when many Americans are concerned about imported foods that are increasingly coming into our country, it is ridiculous that domestic producers, processors and businesses cannot market and sell their products across state lines. 



	Who Do you Trust? 

Rick & Brad—or 38 Foreign Importing Countries?

Rick Reams and Brad Crabtree are typical of the 2,000 state-inspected meat processors and the many more livestock producers who depend on them–mostly small, family-owned businesses–that are being prevented from competing in the national marketplace. Ironically, current law actively penalizes those very livestock producers with some of the highest standards of environmental stewardship and natural production methods, and those local processors that, due to their small volumes, undergo the greatest level of actual regulatory oversight in practice. 
Our locally-produced, state-inspected meats are some of the best, high quality specialty products in the country. They are mostly small, family-owned businesses who make popular and award-winning products such as bratwurst, beef jerky, smoked sausages, and other ethnic and regional meat products. Increasingly, they are becoming a perferred provider of the highest quality and most environmentally sound and healthful products to the nation’s leading chefs who now emphasize regionally-sourced meats. How can we continue to tie one hand behind the backs of these entrepreneurs by letting unfounded food safety arguments prevent real participation and competition in our domestic marketplace and give an unfair advantage to foreign suppliers? American consumers deserve greater access to safe, nutritious products from state-inspected meat and poultry processors. And American livestock producers deserve more entrepreneurial marketing opportunities. 



	Facts About State Inspection Programs

Consumers can be confident that meat and poultry products processed in the United States under state inspection are safe, wholesome and unadulterated.  

· Each state inspection program is required to comply with and implement all federal food safety and consumer protection laws, regulations and requirements—more than 80 in total. 

· There has never been a documented food-borne illnes from state-inspected meat and poultry products. 

· To ensure compliance, each state inspection program is annually audited by USDA. The audit document is more than 125 pages of instructions, regulations, and  procedures that state plants must comply with. USDA’s audit document for evaluating foreign inspection systems is a one-page checklist. Importing countries do not have the frequency or scrutiny that state inspection programs undergo. 

· USDA’s assessment and audit data continues to show that state inspection programs are highly effective and provide consumers with a wholesome, unadulterated food product that is properly labeled and safe.




