


Seniority Rules!

S
omewhere in Minneapolis, 
there sits an office build-
ing with a room and a file 
cabinet. In that cabinet, 
there are file folders that 

contain the names of all Food Safety 
and Inspection Service employees 
who are assigned to a field office. 
One of these files belongs to Dr. Paul 
A. Allen, a federal veterinarian based 
in San Antonio, Texas.

At first glance, you see that Allen 
retired from FSIS in 1988, 30 years 
after he first began as a veterinary 
meat inspector for the U.S. Depart-
ment of Agriculture. Then you notice 
that Allen is still employed with FSIS. 

But this is no typo. The fact is, 
Allen went back to work only a few 
months after retiring. He is currently 
the longest tenured employee in 
FSIS, and in August 2006, Allen 
began his 49th year as a federal 
veterinarian at USDA. 

Considering the length of his 
career alone, Allen stands where few 
others have. That Allen is African-
American and first came to USDA in 
the pre-civil rights era makes his story 
all the more remarkable. 

As an undergrad at Dillard 
University in New Orleans, he 
developed an interest in the sciences 
— psychology, to be exact. Allen 
then went on to Tuskegee University 
and made his way to the veterinary 
school. He applied to the civil service 
in January 1958 and that August, Allen 
began work as a USDA veterinarian 
in a Delaware poultry plant. Before 
ultimately settling in Texas, Allen was 

stationed in towns in Pennsylvania, 
Maine and Massachusetts. 

When he first came to USDA in 
1958, meat inspection and poultry 
inspection were under two sepa-
rate divisions. The Poultry Products 
Inspection Act had been recently 
passed and USDA was responsible 
for its enforcement.

“Because it was a new act, some 
of the poultry plants figured they could 
protest the Act by not adhering to 
its requirements. We had to send a 
message of how serious we were. We 
shut down some of these plants for a 
brief period,” Allen said.

As a processing inspector in 
the early 1980s, Al Almanza, now 
an FSIS district manager in Dallas, 
worked with Allen. “He is one of the 
finest, most dedicated veterinarians 
I have worked for and with during 
my career,” Almanza said. “He has 
always taken his job with FSIS very 
seriously and has led by example 
throughout his career.”

So what piece of advice does this 
49-year FSIS veteran offer to new vet-
erinary graduates who may be looking 
to enter the FSIS workforce?

“Vet schools don’t teach what it is 
like to work at FSIS,” Allen states in a 
matter-of-fact voice. “A big part of the 
job is about public relations. You will 
be challenged by plant officials and, 
at times, they can be aggressive and 
overbearing in their points of view. 
You have to learn to deal with that.” 
After almost half a century, Allen can 
deal with it better than anyone else.

Allen has dealt with other chal-
lenges as well. In addition to coming 
from a poor family with little in the way 
of formal education, he battled an 

anxiety disorder and a speech 
impediment. Yet these obstacles did 
not stand in his way — nor did the 
more ominous threats of workplace 
intolerance and racism that he 
encountered far too frequently in 
those early years of federal service.

Ask Allen what his greatest 
achievement is, he immediately points 
to his humble beginnings and how he 
was able to turn the cards in order to 
“rise to the level of performance that I 
was able to achieve” at USDA.  
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Dr. Paul Allen sits in his office, proudly 
displaying a wall of recognitions from his 
career. He is currently the longest 
tenured FSIS employee, having started 
with the agency in 1958. (Photo courtesy 
of Dr. Allen)
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More CSIs 
than CBS? 
CSI: Anchorage

It may not be the hit CBS television 
show, but ask John Goulet what it is 
like to be a consumer safety inspector 
(CSI) in Anchorage and he will be the 
first to say that Anchorage is not as 
remote as people like to think, not-
ing that there are more than 250,000 
people living in that city alone. But 
Goulet does seem to get around. 

“I average 100 miles a day right 
now. One establishment is 140 miles 
away,” he said. But Goulet has also 
experienced the great Alaskan ex-
panse. One time, he served a 
14-week detail at a reindeer slaughter 
plant on Nunivak Island in the 
Bering Sea.

CSI: Hawaii
Speaking of islands, Frederick 

Marvin is a consumer safety inspector 
in the town of Kalihi on the island of 
Oahu. So just what exactly is the best 
thing about working in Hawaii?

“Almost everything — it is Hawaii. 
Even here in paradise, we are doing 
our part to help protect public health,” 
Marvin said. Okay, then, what are 
your least favorite aspects? “The 
median price of a home is $640,000 
— absolutely ridiculous. Plus, there is 
a limitation on how far you can drive,” 
Marvin says. “I can’t take a cross-
country drive … or even drive around 
the entire state.”

CSI:  Saipan
Yet another islander story. The 

Commonwealth of the Northern 
Mariana Islands is a chain of 14 trop-
ical islands in the Western Pacific. 
Frank S. Tenorio is an animal health 
officer with the commonwealth and is 
cross-licensed as an FSIS consumer 
safety inspector for the Northern 

Marianas. Tenorio is assigned to four 
import plants, three processing and 
one slaughter plant on the island 
of Saipan, the capital that has a 
population of approximately 70,000. 
Among the attractions are white 
sandy beaches, lots of golf courses 
and, says Tenorio, “if you live on the 
mountain you get to see the sun rise 
and set from one location.” Most 
rewarding for Tenorio is the oppor-
tunity to “protect consumers out here 
in a remote place. I am very lucky 
and proud about this program and 
the fine folks in the Denver District 
Office and Hawaii circuit. They really 
help me a lot.” 

Inspecting 
the Big Apple

What takes up 17 city blocks and 
is home to art galleries, $435-
per-night hotel rooms and about 
19 USDA-inspected establish-
ments? Why, it is none other than 
the swanky Meat Packing District 
of New York City, perhaps better 
known at the Gansevoort Market or 
the 14th Street Market.

A one-time home to approximately 
200 plants, the market district has 
transformed itself into one of the city’s 
trendiest neighborhoods after a real 
estate boom that led meat companies 
to sell their spaces for millions of dol-
lars.

“A great many of the plants moved 
to different locations like Hunts Point 
Market in the Bronx and Brooklyn 
Market in Brooklyn,” notes Michael 
Washington, an FSIS deputy district 
manager in New York City. “There are 
now upscale boutiques, restaurants, a 
hotel and bars.”

Some neighborhood groups 
have vowed to preserve the old-time 
charm of the district’s commercial 
architecture. Think warehouses, 
metal awnings, cobblestoned streets 
and a railroad track above the market 

place, which was once used to bring 
in live animals that were slaughtered 
in the market.

Currently, there are no slaughter 
operations in the market district.

This is probably a good thing 
for tourists and patrons of the Hotel 
Gansevoort, who may not care for 
such sights and sounds from the 
hotel’s rooftop pool and gardens. 
To its credit, the 187-room, 14-floor 
luxury hotel, which opened in 2004, 
has attempted to retain some of the 
charm and character of the district’s 
earlier history.

Over the summer, you could book 
a weekend getaway — The Meat 
Packing Package — on the hotel’s 
Web site. The perks are late check 
out, access to the pool, with the “first 
poolside beverage on the house.” 

So what happens when butchers 
run into fashion designers on the 
sidewalk? Washington explains that 
the market starts at 4 a.m. and usually 
ceases to be active by 11 a.m. — just 
past the time when most of the 
boutiques in the neighborhood open.

What is life like on the ground 
today in the market district for an 
FSIS inspector? 

Amina Beg, a five-year veteran 
of FSIS, is an inspector-in-charge 
at nine different establishments in 
the market district where the plants 
produce primal and subprimal cuts 
of pork, veal, beef, lamb and poultry 
products. Though there are no retail 
counters in the market, these com-
panies do supply products to area 
restaurants as well as others outside 
the New York Metro area.

What is the least desirable thing 
about working in Manhattan? “The 
traffic and parking in the city are chal-
lenging every day,” said Beg, “some-
times to the point of frustration.” 

What is the best thing? “The 
excitement of working in one of the 
biggest cities in the world … I am 
exposed to many different types of 
cultures,” she said.
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