To Whom It May Concern:

North Coast Seafoods wishes to comment on a Department of Defense initiative to subvert the requirement that all items sold to the U.S. Military be 100% grown, harvested and processed in the United States.

It is the position of North Coast Seafoods that seafood sold to the military must be absolutely safe for consumption, free from any contamination and of the highest possible quality available. It is beyond our comprehension how an organization would willingly put their constituents in jeopardy, during a period of heightened national security, in order to economize. 

Our experience in producing fresh and frozen seafood and seafood products has afforded us a great deal of respect for the proper sourcing of raw material. The exclusive use of economy has never been an effective guide in sourcing perishable products. The very nature of perishability rewards the highest quality with the highest value, and quality is the advantage our troops must have in their arsenal to confront every uncertain adversity they will ultimately face. It is imperative that sourcing of raw material (center of the plate protein) stay within the boundaries of our great nation. The trace ability of all raw materials is crucial to maintain the credibility and wholesomeness of the finished products, and only a domestically mandated program can insure the accountability of all seafood products consumed by our military. It would be a grave mistake to believe that a foreign country’s documentation alone would provide the ironclad protection needed to safeguard all the ingredients consumed by our troops.

Workmanship, specifications, final packaging and prevention of temperature abuse are the tools necessary to craft a high quality raw material into a high quality foodstuff. These important criteria signify more than just terms to be loosely adhered to; they must be enforced through rigorous full-time government supervised inspection during time of actual production. Documentation of every step in the process ensures accountability of each and every pound of product. The stakes are too high to rely upon the small sample sizes that are indicative of rudimentary lot sampling.

Sourcing and production lay the foundations for an infallible program, but sound distribution must complete the project. Reliance upon a broad line foodservice supplier for distribution of key sources of protein does not afford the level of security necessary. The only permissible solution should be a direct shipment between producer and depot that would ensure the Quartermasters at designated destinations would only open loads properly documented by government inspectors at point of production.

It is with great conviction that North Coast Seafoods voices its objection to dismantling the provisos by which the Department of Defense should source all food for its military personnel. In these days of heightened awareness of bio-terrorism infiltrating the borders of our country it is ludicrous to suppose that product(s) produced outside the critical scope of our government should be allowed to affect the vitality of our troops. Therefore,

we implore all parties to reconsider any thoughts of allowing any foreign involvement in the procurement, processing and distribution of our military food supplies.

Thank you in advance for considering our opinion on this matter,

Norm Stavis
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