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milestone and I wish the corporation, 
and the Boyd family the best on all fu-
ture endeavors. 
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SAFE FOOD ACT OF 2015 

Mr. DURBIN. Mr. President, I rise 
today to talk about the issue that im-
pacts the lives of every American—food 
safety. 

In 1997, I introduced a bill to consoli-
date at one agency the Federal over-
sight of food safety, and I have intro-
duced that bill seven times, including 
most recently just last week. So I 
found it heartening to see the Presi-
dent’s proposal to consolidate most of 
those responsibilities into one agency 
as part of the fiscal year 2016 budget. 

Today, 15 different Federal agencies 
have food safety responsibilities. This 
patchwork of oversight makes it hard-
er to focus on the highest risks in our 
food system and makes foodborne ill-
ness outbreaks more difficult to man-
age. President Obama’s budget puts in 
motion a plan to create the efficiencies 
we have been talking about since 1997. 

The President’s plan would create a 
single new agency within the Depart-
ment of Health and Human Services. 
That agency would have primary re-
sponsibility for food safety inspections, 
as well as enforcement, applied re-
search, and outbreak response and 
mitigation. And the proposed agency 
would be the Federal point for coordi-
nating with State and local entities 
and food safety stakeholders. This is an 
important step toward creating a sin-
gle food agency. 

I first got involved in updating our 
food safety system in response to a let-
ter from constituent. The letter shared 
the story of a mother purchasing, 
cooking, and serving her 6-year-old son 
a hamburger. Very few foods are more 
basic in American than hamburger, but 
on this day that hamburger was con-
taminated with E.coli. This simple 
hamburger ended up taking her son’s 
life. This story, as sad as it is, is only 
one of many. Each year, 48 million 
Americans become sick as a result of 
foodborne illnesses. That is one in 
every six people. Mr. President, 128,000 
of those will be so sick they will need 
hospitalization, and 3,000 of those will 
not survive their illnesses. 

While we have made significant re-
forms to our food safety system with 
passage of the FDA Food Safety Mod-
ernization Act—which will improve our 
food safety—we have still not solved 
this problem. 

Recently, the New Yorker ran an ar-
ticle called ‘‘A Bug in the System.’’ 
The story details the experience of 
Rick Schiller, who had contracted a 
form of the salmonella bacterium, 
known as Salmonella Heidelberg. The 
condition led to multiple days in the 
hospital. After his release, he was con-
tacted by the Centers for Disease Con-
trol, and the U.S. Department of Agri-
culture collected some chicken from 
his freezer as a potential source for the 
foodborne illness. More than a year 

later, he had not heard back from the 
investigator and he still wasn’t sure 
that it was the chicken that almost 
killed him. 

This New Yorker article highlights 
problems that have been identified by 
the Government Accountability Office, 
the National Research Council, and the 
Institute of Medicine for decades. Sim-
ply determining which of 15 Federal 
agencies is responsible for inspection of 
a particular food can leave the average 
citizen scratching their head. 

In the current regulatory regime, a 
pepperoni pizza—because it contains 
meat—has ingredients that will be in-
spected three times before the product 
hits the grocery store freezer. A vege-
tarian pizza produced at the same facil-
ity, however, will probably not undergo 
any inspection. 

For eggs, it is even more scrambled. 
If it is a fresh egg, it is inspected by 
U.S. Department of Agriculture. But if 
that egg is part of premade product 
like a breakfast biscuit, it is the Food 
and Drug Administration. It just does 
not make sense. The experts said it, 
the data reflects it, and we can be left 
with only one conclusion. 

The fragmented nature of our food 
safety system has left us more vulner-
able to risk of foodborne illness and too 
often forced consumers to go it alone 
in the case of outbreak. I agree with 
the President that it is time for a new 
governmentwide approach. I would like 
to take it a step further and establish 
a single food safety agency. 

The Safe Food Act I introduced last 
week would transfer and consolidate 
food safety authorities for inspections, 
enforcement, labeling, and research 
into a single food safety agency. That 
will allow us to prioritize system-wide 
food safety goals and targets. With a 
single food safety agency, food pro-
ducers and manufacturers will just 
have a single Federal regulatory struc-
ture. 

An egg is an egg is an egg and will be 
regulated by the same agency regard-
less of how you cook, process, or serve 
it. This should make it easier for those 
in the food industry to comply with 
food safety laws, even if those laws are 
no less stringent. The bill also modern-
izes certain aspects of our federal food 
safety laws to protect and improve 
public health. 

Specifically, the bill would authorize 
mandatory recall for all foods. Today, 
it is easier to recall toys than tainted 
meat. The bill requires facilities to use 
risk-based analysis to identify and pro-
tect against potential hazards at their 
facility. The bill will authorize per-
formance standards for pathogens like 
salmonella and campylobacter and for 
the first time authorize the agency to 
prevent products that are not meeting 
those standards from entering the mar-
ket. The bill will provide for full trace- 
back of foods to better identify and 
stop the outbreak at its source. Fi-
nally, the bill provides a single point of 
contact for families harmed by 
foodborne illness to turn to for an-
swers. 

This new agency will help those fami-
lies navigate the differing Federal, 
State, and local food safety agencies to 
get the answers they deserve. It is bad 
enough to suffer severe illness or lose a 
loved one to foodborne illness; you 
should not have to spend months going 
from agency to agency trying to get as 
simple an answer to a question like, 
Did this chicken make me sick? 

This is not the only approach to cre-
ating an agency with the primary re-
sponsibilities for overseeing and direct-
ing food safety, but we think it will 
help close existing gaps in our food 
safety system, reduce the likelihood of 
foodborne illness, clarify our inspec-
tion regimes for industry, and provide 
more clear assistance to people made 
sick by foodborne illness. 

In closing, I want to take a moment 
to thank some of my colleagues. I 
would like to thank Senators FEIN-
STEIN, BLUMENTHAL, and GILLIBRAND 
for joining me in introducing this bill, 
and I stand ready to work with any 
Member on either side of the aisle who 
wants to tackle this issue. 

I commend the administration for 
embracing this idea of consolidating 
oversight of food safety. I hope it 
doesn’t take another serious foodborne 
outbreak before we decide to act. 
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150TH ANNIVERSARY OF LINCOLN 
COLLEGE 

Mr. DURBIN. Mr. President, I rise to 
honor the 150th anniversary for Lin-
coln College in Lincoln, IL. One hun-
dred fifty years ago tomorrow, the Illi-
nois General Assembly granted a char-
ter establishing the new college, origi-
nally known as Lincoln University. 
Just 6 days later, on President Abra-
ham Lincoln’s 56th birthday, ground 
was broken for University Hall, a 
building still in use today. Lincoln 
University was the first institution to 
be named for Abraham Lincoln and the 
only during his lifetime. The first com-
mencement in 1868 included a total of 
three students—two men and one 
woman. Lincoln College has come a 
long way. 

This year, Lincoln College enrolled 
about 640 students, and 90 percent of 
those who graduate will continue their 
education at a 4-year university. Lin-
coln College now has campuses in Lin-
coln and Normal, IL, with a tradition 
of personal education. By providing a 
low faculty to student ratio, Lincoln 
College offers individualized attention 
that makes the difference between fail-
ure and success for many students. The 
school provides a springboard for stu-
dents who go on to continue their edu-
cation and helps students find good 
paying jobs. 

Lincoln College offers more than just 
great student services and academic 
programs that are second to none. Lin-
coln College fields a number of varsity 
sports teams that have won national 
championships, hosts a speaker series, 
and maintains Civil War era artifacts 
at the Lincoln Heritage Museum. 

VerDate Sep 11 2014 01:27 Feb 06, 2015 Jkt 049060 PO 00000 Frm 00028 Fmt 0624 Sfmt 0634 E:\CR\FM\G05FE6.036 S05FEPT1sm
ar

tin
ez

 o
n 

D
S

K
4T

P
T

V
N

1P
R

O
D

 w
ith

 S
E

N
A

T
E



CONGRESSIONAL RECORD — SENATE S831 February 5, 2015 
I thank President John Blackburn 

for his leadership at Lincoln College 
and congratulate the institution on 150 
years of providing Illinois students 
with a quality affordable education. 

(At the request of Mr. REID, the fol-
lowing statement was ordered to be 
printed in the RECORD.) 
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HONORING OUR ARMED FORCES 

CALIFORNIA CASUALTIES 
∑ Mrs. BOXER. Mr. President, today I 
pay tribute to 12 servicemembers from 
California or based in California who 
have died while serving our country in 
Operation Enduring Freedom and in 
Operation Inherent Resolve since I last 
entered names into the RECORD. 

CW2 Edward Balli, 42, of Monterey, 
CA, died January 20, 2014, in Kandahar 
Province, Afghanistan, of wounds from 
small arms fire when he was attacked 
by insurgents. Chief Warrant Officer 
Balli was assigned to Headquarters and 
Headquarters Troop, 2nd Cavalry Regi-
ment, U.S. Army Europe, Vilseck, Ger-
many. 

SPC Daniela Rojas, 19, of Los Ange-
les, CA, died May 3, 2014, in Homburg, 
Germany, due to a noncombat related 
illness. Specialist Rojas was assigned 
to the 2nd Battalion, 12th Infantry 
Regiment, 4th Brigade Combat Team, 
4th Infantry Division, Fort Carson, CO. 

CW2 Deric M. Rasmussen, 33, of 
Oceanside, CA, died May 11, 2014, in 
Mazar-e Sharif, Afghanistan, as the re-
sult of a noncombat incident. Chief 
Warrant Officer Rasmussen was as-
signed to the Company C, 1st Bat-
talion, 227th Aviation Regiment, 1st 
Air Cavalry Brigade, Fort Hood, TX. 

SPC Adrian M. Perkins, 19, of Pine 
Valley, CA, died May 17, 2014, in 
Amman, Jordan, from a noncombat re-
lated injury. Specialist Perkins was as-
signed to 1st Battalion, 67th Armor 
Regiment, 2nd Brigade Combat Team, 
4th Infantry Division, Fort Carson, CO. 

SPC Terry J. Hurne, 34, of Merced, 
CA, died June 9, 2014, in Logar Prov-
ince, Afghanistan, from a noncombat 
related incident. Specialist Hurne was 
assigned to the 710th Brigade Support 
Battalion, 3rd Brigade Combat Team, 
10th Mountain Division, Fort Drum, 
NY. 

SSG Scott R. Studenmund, 24, of 
Pasadena, CA, died June 9, 2014, in 
Gaza Village, Afghanistan, of wounds 
suffered while engaged in a combat op-
eration. Staff Sergeant Studenmund 
was assigned to the 1st Battalion, 5th 
Special Forces Group, Fort Campbell, 
KY. 

Sgt Thomas Z. Spitzer, 23, of New 
Braunfels, TX, died June 25, 2014 while 
conducting combat operations in 
Helmand province, Afghanistan. Ser-
geant Spitzer was assigned to 1st Bat-
talion, 7th Marine Regiment, 1st Ma-
rine Division, I Marine Expeditionary 
Force, Twentynine Palms, CA. 

PFC Keith M. Williams, 19, of 
Visalia, CA, died July 24, 2014 in 
Mirugol Kalay, Kandahar Province, Af-
ghanistan, of wounds suffered when the 

enemy attacked his vehicle with an im-
provised explosive device. Private First 
Class Williams was assigned to 1st Bat-
talion, 12th Infantry Regiment, 4th In-
fantry Brigade Combat Team, 4th In-
fantry Division, Fort Carson, CO. 

SGT Christopher W. Mulalley, 26, of 
Eureka, CA, died August 22, 2014 in 
Gardez, Afghanistan, as the result of a 
noncombat related incident. Sergeant 
Mulalley was assigned to 1st Battalion, 
3rd Cavalry Regiment, 1st Cavalry Di-
vision, Fort Hood, TX. 

Cpl Jordan L. Spears, 21, of Memphis, 
IN, was lost at sea October 1, 2014 while 
conducting flight operations in the 
North Arabian Gulf. Corporal Spears 
was assigned to Marine Medium 
Tiltrotor Squadron-163, Marine Air-
craft Group 16, 3rd Marine Aircraft 
Wing, I Marine Expeditionary Force, 
Marine Corps Air Station Miramar, CA. 

LCpl Sean P. Neal, 19, of Riverside, 
CA, died October 23, 2014, in Baghdad, 
Iraq, from a noncombat related inci-
dent. Lance Corporal Neal was assigned 
to 2nd Battalion, 7th Marine Regiment, 
Special Purpose Marine Air Ground 
Task Force, Crisis Response, Central 
Command, whose headquarters element 
deploys from Camp Pendleton, CA. 

CDR Christopher E. Kalafut, 49, of 
Oceanside, CA, died October 24, 2014, in 
Doha, Qatar, of a noncombat related 
incident at Al Udeid Air Base. Com-
mander Kalafut was assigned to Naval 
Amphibious Liaison Element, Com-
bined Forces Air Component Center, 
U.S. Central Command.∑ 
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ADDITIONAL STATEMENTS 

RECOGNIZING LORETTA’S 
AUTHENTIC PRALINES 

∑ Mr. VITTER. Mr. President, small 
businesses across the country have the 
unique opportunity to put their special 
stamp on the traditions that mark 
their communities. In honor of Black 
History Month, I would like to recog-
nize Loretta Harrison, owner and oper-
ator of a successful New Orleans-based 
praline company. Through the hard-
ships of starting a business to perse-
vering and even expanding through one 
of the most tragic natural disasters to 
hit the United States, this small busi-
ness has gone above and beyond the 
past 35 years to carry the tradition of 
this special treat to the people of New 
Orleans. It is my pleasure to recognize 
Loretta’s Authentic Pralines as this 
week’s Small Business of the Week. 

Before she felt the calling to bring 
her family’s special praline recipe to 
her community, Loretta—who serves 
as president and CEO—worked as a 
medical librarian at Louisiana State 
University. Pralines are a common 
Louisiana dessert, with roots that go 
all the way back to the original French 
settlers. They are made of ingredients 
that are plentiful to the region, which 
include an intricate mix of sugar, but-
ter, cream, and pecans. Through Loret-
ta’s hard work and determination, 

what started as a praline stand at the 
New Orleans Jazz and Heritage Fes-
tival has now grown into a storefront 
in both the Marigny and the French 
Market. Not only does Loretta’s Pra-
lines serve a wide variety of signature 
pralines, but it has expanded the menu 
to include other delicious desserts, 
such as king cakes, coconut maca-
roons, fudge, and oatmeal raisin cook-
ies. The store in the Marigny also dou-
bles as a café for breakfast and lunch, 
serving sweet and savory favorites like 
sweet potato pancakes and shrimp and 
grits. 

Apart from the legacy of being some 
of the best pralines in New Orleans, 
which is no easy feat, Loretta’s Pra-
lines is known for its strength and sup-
port during the rebuilding of the city 
after Hurricane Katrina. With the 
blessing of minimal damage to her 
store, Loretta recognized that there 
was an important void in her commu-
nity that she immediately stepped in 
to fill. By temporarily changing the 
business model from a sweet shop to a 
restaurant, Loretta was able to feed 
the volunteers, workers, and reporters 
who were helping to rebuild the city 
she knew and loved. Loretta’s Pralines 
also became a sort of haven for those 
whose lives had changed dramatically, 
a familiar meeting place as part of a 
larger community during the recovery. 
This act of benevolence in the midst of 
the hardship cemented Loretta’s Pra-
lines as a New Orleans institution. 

Small business owners like Loretta 
Harrison are what make our State 
truly unique—indeed, we would not be 
the same without their examples of 
courage and kindness. I am honored to 
recognize a small business that has 
shown compassion during the dev-
astating times, as well as ingenuity 
and success in expanding their business 
across the city. Congratulations again 
to Loretta’s Authentic Pralines. I wish 
you all the best and more in the fu-
ture.∑ 
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RECOGNIZING ED HUNTER 
∑ Ms. MIKULSKI. Mr. President, 
today, I rise to honor Ed Hunter, on 
the occasion of his retirement as the 
Director of the Centers for Disease 
Control and Prevention’s Washington 
office. 

Ed has had a long career in public 
service. He has served the Nation for 
over 40 years at the Centers for Disease 
Control and Prevention, CDC. He began 
his career at the CDC’s National Center 
for Health Statistics in 1975 while he 
was still a student at the University of 
Maryland. 

In this role, Ed helped establish a na-
tional health information infrastruc-
ture that is critical to making evi-
dence-based public health policy. He, 
along with two of his colleagues, con-
ceived and edited ‘‘Health Statistics: 
Shaping Policy and Practice to Im-
prove the Population’s Health,’’ the 
first textbook to cover the develop-
ment, use, and improvement of health 
statistics. 
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