Note: Please revise and put into your own words before sending/e-mailing. It will have more impact if each letter is personal.

Dear Councilor (LAST NAME OF YOUR CITY COUNCILOR):
 
On Monday April 13 the Albuquerque Finance and Government Operations Committee will consider amending the Food Sanitation Ordinance. I would like to tell you how the proposed food code changes would affect me in my restaurant [NAME OF RESTAURANT] at [ADDRESS OF RESTAURANT]. 
 
By adopting the 2005 Model Food Code the city of Albuquerque is supporting the latest science-based food safety control system in the country. By not adopting the companion 2005 model inspection sheet and insisting instead on a grading system, the city is creating a conflicting situation. The 2005 MFC requires an operator to correct any critical violations while the inspector is on the premise this would preclude lower grades and once all critical violations have been corrected the restaurant is safe to serve to the public.  
 
The city is putting additional financial burdens on the already beleaguered restaurant industry by increasing fees paid to the city. We have seen many restaurant closings in the past few months. Now is not the time to put additional burdens (increased fees and a punitive grading system) on an industry that has nothing but the best interests of the customer in mind. 
 
With inspection reports available online and available weekly in the Albuquerque Journal, citizens have the information they need to make informed decisions about the cleanliness of a restaurant. 
 
With the addition of a re-inspection fee in the ordinance the environment department could be motivated to give lower grades to generate money for the city.
 
A health department inspection sheet, while a matter of public record, is really a working document that is provided by the health department to the restaurant owner and is not designed to serve as a guidepost to the general consumer as to the quality or purity of the food served in restaurants. The fact that a restaurant is open for business indicates that no health hazard exists at that establishment. If an eating place poses a risk to human health, it should be closed on the spot.
 
A health inspection report will record items that, in many cases, are fixed during the inspection.  Structural issues entirely unrelated to food safety may result in a low score.  Since the next inspection will occur months later, the report will not reflect the current conditions in the restaurant.  Posting an inspection report would give an inaccurate portrayal of the restaurant’s current condition, turning away customers when no violation exists.
 
The inspection process provides no opportunity for the restaurant operator to protest marks on the inspection report before a grade is posted.  The inspection is intended to be a consultative process, not an adversarial one.  By mandating posting a restaurant operator will become defensive during an inspection.  If poor marks are made on a report with which an operator disagrees, the operator may resort to litigation to avoid the prospect of being unjustly labeled as unsafe. Many restaurant owners will resort to calling city councilors to help rectify the situation.
 
The fact that one restaurant scores higher on an inspection than another is merely a tool that the environment department and the restaurant can use in order to encourage all restaurants to achieve the highest possible standards in maintaining a sanitary level of operation.  To insist on posting the inspection reports would be like requiring a doctor or lawyer to post their college transcripts rather than their licenses, which indicate they are competent to practice.
