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In-depth dialogue, collaboration, and educa-
tion, as illustrated by the photos on our cover, 
characterize a program of announced restau-
rant inspections that has been under way in 
Minneapolis since 2002. The announced in-
spections, which encourage active managerial 
control on the part of restaurant operators, 
are followed by traditional unannounced in-
spections. According to this month’s feature 
article, “Beneficial Effects of Implementing an 
Announced Restaurant Inspection Program,” 
the unannounced inspections found fewer 
critical violations than did the announced 
inspections. The authors conclude that the 
announced inspections had helped restau-
rants identify systemic problems and make 
sustained changes in their operations.
(See	story	on	page	27)


