SB 432 Talking Points
About 1 in 6 Americans gets sick every year from contaminated food (48 million people). Of those, 128,000 are hospitalized and 3,000 die. This law increases the risk that contaminated food will be served to the public, causing more people to get sick.

While home-cooked food sounds benign, there are many pitfalls in a home kitchen that can contaminate food. High-risk foods such as meats, gravies, soups, stews, etc. easily harbor bacteria, which grow to very large numbers in a short time. Preparing food for large crowds is considerably different from preparing food for a family. When high-risk food is prepared in large quantities several hours (or days) in advance, left out to cool at room temperature or put into a home refrigerator that doesn’t have enough capacity to cool it down fast, the level of bacteria can grow into the millions in only a few hours.

In addition, pathogens from raw foods or contaminated utensils and surfaces easily “cross over” into cooked foods and cause illness. This can occur from hands, surfaces, utensils, or direct contact between foods.

The risk of illness doesn’t go away when food is prepared in commercial kitchens by trained food handlers, but it is lower. Volunteers preparing food at home for sale to the public do not have training in food safety, professional equipment to keep bulk foods at the proper temperatures, or in many cases, enough space to keep foods separate and prevent cross-contamination.
Outbreaks caused by food happen every year in Missouri. Recent examples (all from 2009-2010) include Salmonella from a meal served in a church (2 people); Salmonella from ground turkey served in a private home (55 people), Salmonella from a chicken and rice dish served in a private home (44 people, 7 hospitalized); E. coli from ground beef served in a private home (23 cases, 6 hospitalized); E. coli from cookie dough served in private homes (77 ill, 35 hospitalized); and food-borne illness from contaminated roast turkey at a church supper (30 ill).
Another concern is the lack of definition of “nonprofit organization” and “charitable purpose.” It is not clear which organizations would be covered, or whether their charitable purpose could be to fund themselves. This needs to be clarified to keep groups from calling themselves “nonprofits” and competing unfairly with businesses that meet all food safety regulations.
