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NUTRITION AND COMMISSARY MANAGEMENT SERVICES AGREEMENT 

by and between: 

SEDGWICK COUNTY, KANSAS 
and 

CATERING BY MARLIN'S, INC., d/b/a CBM MANAGED SERVICES 

Thi, Agreement made and entered into this ~day of FiJru.(U·~2017. by and between 
Sedgwick County, Kansas ("County") and Catering by Marlin's, Inc., d/b/a CBM anaged Services, a South 
Dakota corporation licensed to do business in the State of Kansas ("Contractor"). 

WITNESSETH: 

. WHEREAS, pursuant to a request by County (RFP #16-0079), Contractor has submitted a proposal 
to provide nutrition and commissary management services; and 

WHEREAS, County desires to engage Contractor to provide said nutrition and comnussary 
management services; and 

WHEREAS, County and Contractor desire to state the terms and conditions under which Contractor 
will provide said nutrition and commissary management services. 

NOW, THEREFORE, in consideration of the mutual covenants, conditions and pronuses 
contained herein, the parties hereto agree as follows: 

1. Purpose and Scope of Work. Contractor shall provide nutntlOn and commissary 
management services, as detailed within County RFP #16-0079 and Contractor's response to RFP #16-0079, 
which are attached hereto and incorporated herein by reference as part of this Agreement. More specifically, 
by accepting Contractor's proposal, County is choosing Proposal Option #1 b, as that option is set forth in 
Contractor's response to RFP #16-0079. The parties agree that time is of the essence in Contractor's 
performance of this Agreement. 

2. Tenn. The initial term of this Agreement shall be for three (3) years, beginning on the date 
first ascribed above, with two (2) one (1) year options to renew, at County's sole discretion. 

3. Performance Bond. Pursuant to Section 3 of County RFP #16-0079, Contractor agrees to 
provide to County a performance bond in the amount of ONE HUNDRED THOUSAND DOLLARS 
AND NO CENTS ($100,000.00) to guarantee Contractor's faithful performance of the terms and conditions 
of this Agreement. Said performance bond must be in the form of either a cashier's check or surety bond in 
favor of the Board of County Commissioners of Sedgwick County, Kansas. Contractor understands and 
agrees that such performance bond will be required each year of this Agreement, and must be issued within 
twenty (20) days of Contractor's written notification of award. 

4. Reports. In addition to the specific invoicing and billing requirements set forth herein, 
Contractor will also submit all invoicing and billing statements, as well as all additional reports as requested by 
County to jailcontract@sedgwick.gov. 
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5. Staff Dining Room and Courthouse Cafe. County will maintain all equipment 
(replacement and investment) in the Staff Dining Room in the Adult Detention Facility as well as in the 
Courthouse Cafe. Contractor will contribute $13,000.00 toward a fund that will be used to purchase needed 
items for these two areas. Contractor will manage this fund and, in the event that these funds are not 
completely exhausted during any year of this Agreement, the remaining balance will carry over into the next 
year of this Agreement. Upon expiration and/or termination of this Agreement, any funds remaining in this 
fund will be returned to County. 

6. Inmate Labor. County agrees that inmate labor will be available for cleaning of facilities and 
serving of prepared foods. The Jail Administrator or his/her designee will provide at least forty (40) inmate 
workers for meal service per day. Contractor will ensure that at no time will inmates supervise other inmates 
and will provide inmate training. The Jail Administrator, in his or her sole discretion, reserves the right to 
suspend Contractor's use of inmate labor at any time. Upon suspension of inmate labor, Contractor reserves 
the right to request an increase in the price per meaL which such request should not be unreasonably denied. 

7. Kosher Meals. Contractor agrees that it will prepare Kosher meals on-site and will not utilize 
pre-packaged Kosher meals. Should County ever desire to have Contractor use pre-packaged Kosher meals, 
Contractor reserves the right to request a price increase to cover the cost difference. 

8. Commissary Equipment/Software. All commissary equipment and/or software and 
commissary products will at all times remain the property of Contractor. Contractor will remove equipment 
and/ or software immediately upon expiration or termination of this Agreement. Any and all inmate data 
pulled from this equipment and/or software is and will remain the property of County. Upon removal of the 
equipment and/or software, all such data will be promptly returned to County. Contractor is responsible for 
repairs to commissary equipment that arise due to normal wear and tear. 

9. Incorporation of Documents. Appendix A (Sedgwick County Mandatory Contractual 
Provisions Attachment), RFP #16-0079, Contractor's response to RFP #16-0079 and a copy of the 
Performance Bond required pursuant to Paragraph 3 hereunder are attached hereto and are made a part hereof 
as if fully set forth herein. 

[remainder of this page intentionally left blank] 
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General Terms and Conditions 

10. Contractual Relationship. It is agreed that the legal relationship between Contractor and 
County is of a contractual nature. Both parties assert and believe that Contractor is acting as an independent 
contractor in providing the goods and services and performing the duties required by County hereunder. 
Contractor is at all times acting as an independent contractor and not as an officer, agent, or employee of 
County. As an independent contractor, Contractor, or employees of Contractor, will not be within the 
protection or coverage of County's worker's compensation insurance, nor shall Contractor, or employees of 
Contractor, be entided to any current or future benefits provided to employees of County. Further, County 
shall not be responsible for the withholding of social security, federal, and/or state income tax, or 
unemployment compensation from payments made by County to Contractor. 

11. Authority to Contract. Contractor assures it possesses legal authority to contract these 
services; that resolution, motion or similar action has been duly adopted or passed as an official act of 
Contractor's governing body, authorizing the signing of this Agreement, including all understandings and 
assurances contained therein, and directing and authorizing the person identified as the official representative 
of Contractor to act in connection with the application and to provide such additional information as may be 
required. 

12. Compensation. County agrees to pay and Contractor agrees to accept as compensation for 
goods and services provided pursuant to this Agreement the fees set forth Contractor's Response to County 
RFP #16-0079, attached hereto and incorporated herein by reference. These fees include all of Contractor's 
time, labor and equipment, travel, and all other expenses associated with the provision of goods, equipment 
and/ or services, and shall be the sole compensation rendered to Contractor hereunder. 

13. Invoicing and Billing. Contractor shall submit all invoices to Sedgwick County Finance, 
Accounts Payable within three (3) business days after each commissary delivery. Invoices may be submitted 
electronically (AP _Invoices@sedgwick.gov), via fax (316.941.5127), or by mail to the following address: 
Sedgwick County Finance, Attention: Accounts Payable, 525 N. Main, Ste. 823, Wichita, Kansas 67203. 

Invoices must include the following information: 

a. Invoice number 
b. Invoice date 
c. Supplier's name and address 
d. Customer's name and address 
e. Sedgwick County PO number (for PO purchases only) 
f. Sedgwick County contact name and department (for non-purchase order purchases) 
g. Details of the goods and/or services provided 

1. Include location address (if applicable) 
h. Goods quantity 
1. Prices of goods and/or services 
J. Total amount due 
k. Additional charges (i.e., freight) (must be listed as a separate invoice item) 

Properly submitted invoices and/ or billing statements will be paid within thirty (30) calendar days of 
receipt by County. 
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14. Warranties and Representation. Goods or equipment delivered and/or services rendered 
hereunder must be made according to the terms of this Agreement both as to time and quantities, with County 
reserving the right to cancel, reject or refuse any delivery made and/ or service rendered prior to or subsequent 
to the times specified. In the event no quality is specified on the face hereof, the goods or equipment 
delivered and/or services rendered hereunder must be of the best quality. If delivery of goods or equipment 
and/ or rendering of services cannot be maintained, Contractor must notify County immediately. Upon 
Contractor's failure to maintain delivery or otherwise perform hereunder, County reserves the right to procure 
such goods or equipment and/or services elsewhere, in whole or in part, and assess Contractor with any 
additional costs incurred, unless Contractor's default arises from causes beyond its control and without fault 
or negligence. This remedy is in addition to any other remedy which County may have pursuant to this 
Agreement or otherwise and/or any warranty that may be implied or imposed by operation of law. 

15. Notification. Notifications required pursuant to this Agreement shall be made in writing 
and mailed to the addresses shown below. Such notification shall be deemed complete upon mailing. 

County: 

Contractor: 

16. Tennination. 

Sedgwick County Purchasing Office 
Attn: Contract Notification 
Sedgwick County Courthouse 
525 N. Main, Suite 823 
Wichita, Kansas 67203 

and 

Sedgwick County Counselor=s Office 
Attn: Contract Notification 
Sedgwick County Courthouse 
525 N. Main, Suite 359 
Wichita, Kansas 67203-3790 

Catering by Marlin's, Inc. 
d/b/a CBM Managed Services 
Attn: Marlin C. Sejnoha, Jr. 
500 East 52nd Street North 
Sioux Falls, SD 57104 

A. Termination for Cause. In the event of any breach of the terms or conditions of this 
Agreement by Contractor, or in the event of any proceedings by or against Contractor in bankruptcy or 
insolvency or for appointment of receiver or trustee or any general assignment for the benefit of creditors, 
County may, in addition to any other remedy provided it by law or in equity or other right reserved to it 
elsewhere in this Agreement, without any liability to Contractor on account thereof, by written notice, 
terminate immediately all or any part of this Agreement, procure the goods, equipment and/or services 
provided for herein elsewhere, on such terms and under such conditions as are reasonable in the sole 
discretion of County, and Contractor shall be liable to pay to County any excess cost or other damages caused 
by Contractor as a result thereof. 
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B. Termination for Convenience. Either party shall have the right to terminate this Agreement 
for convenience in whole, or from time to time, in part, upon thirty (30) days' written notice. Upon receipt 
of such termination notice from County, Contractor shall not incur any new obligations and shall cancel as 
many outstanding obligations as reasonably possible. In such event, County's maximum liability shall be 
limited to payment for goods or equipment delivered and accepted and/or services rendered. 

C. Reduction in Funds. It is understood that funding may cease or be reduced at any time. In 
the event that adequate funds are not available to meet the obligations hereunder, either party reserves the 
right to terminate this Agreement upon thirty (30) days' written notice. 

17. Hold Harmless. Contractor shall indemnify County, and its elected and appointed officials, 
officers, managers, members, employees and agents, against any and all loss or damage to the extent such loss 
and/ or damage arises out of Contractor's negligence and/or willful, wanton or reckless conduct in the 
provision of goods and equipment or performance of services under this Agreement. This indemnification 
shall not be affected by other portions of the Agreement relating to insurance requirements. 

18. Liability Insurance. Contractor agrees to maintain the following minimum limits of 
insurance coverage throughout the term of this Agreement: 

Worker's Compensation 
Applicable State Statutory Employer's Liability 

Employer's Liability Insurance: $100,000.00 

Commercial General Liability Policy 
Each occurrence $500,000.00 
Aggregate $500,000.00 

Personal Injury: 
Each person aggregate $500,000.00 
General aggregate $500,000.00 

Automobile Liability 
Combined single limit $500,000.00 

Liability insurance coverage indicated above must be considered as primary and not as excess insurance. 
Contractor shall furnish a certificate evidencing such coverage, with County listed as an additional insured, 
except for professional liability, workers' compensation and employer's liability. Certificate shall be provided 
with bid/proposal submittals. Certificate shall remain in force during the duration of the project/services 
and will not be canceled, reduced, modified, limited, or restricted until thirty (30) days after County receives 
written notice of such change. All insurance must be with an insurance company with a minimum BEST 
rating of A-and licensed to do business in the State of Kansas. It is the responsibility of Contractor to require 
that any and all approved subcontractors meet the minimum insurance requirements. Contractor shall obtain 
the above referenced certificate(s) of insurance, and in accordance with this Agreement, provide copies of 
such certificates to County. 
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County reserves the right to modify these requirements, including limits, based on the nature of the risk, prior 
experience, insurer, coverage or other special circumstances. 

19. Entire Agreement. This Agreement and the documents incorporated herein contain all the 
terms and conditions agreed upon by both parties. No other understandings, oral or otherwise, regarding 
the subject matter of this Agreement shall be deemed to exist or to bind any of the parties hereto. Any 
agreement not contained herein shall not be binding on either party, nor shall it be of any force or effect. 

20. Assignment. Neither this Agreement nor any rights or obligations created by it shall be 
assigned or otherwise transferred by either party without the prior written consent of the other. Any 
attempted assignment without such consent shall be null and void. 

21. Amendments. Neither this Agreement nor any rights or obligations created by it shall be 
amended by either party without the prior written consent of the other. Any attempted amendment without 
such consent shall be null and void. 

22. Subcontracting. None of the work or services covered by this Agreement shall be 
subcontracted without the prior written approval of County. In the event subcontracting is approved by 
County, Contractor shall remain totally responsible for all actions and work performed by its subcontractors. 
All approved subcontracts must conform to applicable requirements set forth in this Agreement and in its 
appendices, exhibits and amendments, if any. 

23. Severability Clause. In the event that any provision of this Agreement is held to be 
unenforceable, the remaining provisions shall continue in full force and effect. 

24. Waiver. Waiver of any breach of any provision in this Agreement shall not be a waiver of 
any prior or subsequent breach. Any waiver shall be in writing and any forbearance or indulgence in any 
other form or manner by County shall not constitute a waiver. 

25. Force Majeure. Contractor shall not be held liable if the failure to perform under this 
Agreement arises out of causes beyond the control of Contractor. Causes may include, but are not limited 
to, acts of nature, fires, tornadoes, quarantine, strikes other than by Contractor's employees, and freight 
embargoes. 

26. Order of Preference. Any conflict to the provisions of this Agreement and the documents 
incorporated by reference shall be determined by the following priority order: 

a. Sedgwick County Contractual Provisions Attachment 
b. Written modifications and addenda to the executed Agreement 
c. This Agreement document 
d. The RFP 
e. Contractor's written response to the RFP 

27. Environmental Protection. Contractor shall abide by all federal, state and local laws, rules 
and regulations regarding the protection of the environment. Contractor shall report any violations to the 
applicable governmental agency. A violation of applicable laws, rules or regulations may result in termination 
of this Agreement for cause. 
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28. Nondiscrimination and Workplace Safety. Contractor agrees to abide by all federal, state 
and local laws, rules and regulations prohibiting discrimination in employment and controlling workplace 
safety. Any violation of applicable laws, rules or regulations may result in termination of this Agreement for 
cause. 

29. Retention of Records. Unless otherwise specified in this Agreement, Contractor agrees to 
preserve and make available to County at reasonable times all of its books, documents, papers, records and 
other evidence involving transactions related to this Agreement for a period of five (5) years from the date of 
expiration or termination of this Agreement. 

Matters involving litigation shall be kept for one (1) year following termination of litigation, including 
all appeals, if the litigation exceeds five (5) years. 

30. Ownership of Data. All data, forms, procedures, software, manuals, system descriptions 
and work flows developed or accumulated by Contractor in relation to this Agreement shall be owned by 
County and shall be handed over and/or returned to County upon the expiration or termination of this 
Agreement. Contractor shall not release any such materials without written approval of the County. 

31. Intellectual Property Rights. As applicable, all original software, software code, and/or 
intellectual property developed or created by County in relation to this Agreement shall remain the sole 
property of the County. Contractor shall surrender all original written materials, including, but not limited 
to any reports, studies, designs, drawings, specifications, notes, documents, software and documentation, 
computer-based training modules, electronically or magnetically recorded material, and any and all intellectual 
property to County upon the expiration or termination of this Agreement. 

[remainder of this page intentionally left blank] 
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IN WITNESS WHEREOF, the parties hereto have executed this Agreement as of the day and year 
first above written. 

SEDGWICK COUNTY, KANSAS CATERING BY MARLINS, INC. 

J~1~ 
Purchasing Director 

APPROVED AS TO FORM ONLY: ATTESTED TO: 

~(!'iv(~ 
Wltness 

ATTESTED TO: 
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APPENDIX A 
SEDGWICK COUNTY MANDATORY CONTRACTUAL PROVISIONS ATTACHMENT 

Important: This fonn contains mandatory contract provisions and must be attached to or incorporated in aU copies of any contractual agreement. 
If it is attached to the vendor/ contractor's standard contract fonn, then that fonn must be altered to contain the foUowing provision: 

"The Provisions found in the Sedgwick County Mandatory Contractual Provisions Attachment, which is attached hereto, are 
hereby incorporated in this Agreement and made a part thereof. In the event of conflict between the provisions of this Agreement 
and the Sedgwick County Mandatory Contractual Provisions Attachment, the tenns of the Sedgwick County Mandatory 
Contractual Provisions Attachment will control. " 

The parties agree that the foUowing provisions ,re hereby incorporated into the Agreement to which it is attached and made a part 
thereof, said contract being the ~ day of F<-~t.olA"'f ,20~. 

1. Tenns Herein Controlling Provisions: It is expressly agreed that the terms of each and every provision in this attachment shall prevail and control over 
the terms of any other conflicting provision in any other document relating to and a part of the Agreement in which this attachment is incorporated. 

2. Choice of Law: This Agreement shall be interpreted under and governed by the laws of the State of Kansas. The parties agree that any dispute or cause of 
action that arises in connection with this Agreement will be brought before a court of competent jurisdiction in Sedgwick County, Kansas. 

3. Tennination Due To Lack of Funding Appropriation: If, in the judgment of the Chief Financial Officer, sufficient funds are not appropriated to continue 
the function performed in this Agreement and for the payment of the charges hereunder, County may terminate this Agreement at the end of its current fiscal 
year. County agrees to give written notice of termination to Contractor at least thirty (30) days prior to the end of its current fiscal year, and shall give such 
notice for a greater period prior to the end of such fiscal year as may be provided for in the Agreement, except that such notice shall not be required prior to 
ninety (90) days before the end of such fiscal year. Contractor shall have the right, at the end of such fiscal year, to take possession of any equipment provided 
to County under the Agreement. County will pay to Contractor all regular contractual payments incurred through the end of such fiscal year, plus contractual 
charges incidental to the return of any related equipment. Upon termination of the Agreement by County, title to any such equipment shall revert to 
Contractor at the end of County's current fiscal year. The termination of the Agreement pursuant to this paragraph shall not cause any penalty to be charged 
to the County or the Contractor. 

4. Disclaimer of Liability: County shall not hold harmless or indemnify any contractor beyond that liability incurred under the Kansas Tort Claims Act (K.S.A. 
75-6101 et seq.). 

5. Acceptance of Agreement: This Agreement shall not be considered accepted, approved or otherwise effective until the statutorily required approvals and 
certifications have been given. 

6. Arbitration. Dam!!ges. Jury Trial and Warranties: Notwithstanding any language to the contrary, no interpretation shall be allowed to fmd the County 
has agreed to binding arbitration, or the payment of damages or penalties upon the occurrence of a contingency. Notwithstanding any language to the contrary, 
no interpretation shall be allowed to find the County has consented to a jury trial to resolve any disputes that may arise hereunder. Contractor waives its right 
to a jury trial to resolve any disputes that may arise hereunder. No provision of any Agreement and/ or this Contractual Provisions Attachment will be given 
effect which attempts to exclude, modify, disclaim or otherwise attempt to limit implied warranties of merchantability and fitness for a particular purpose. 

7. Rquesentative's Authority to Contract: By sigrting this Agreement, the representative of the Contractor thereby represents that such person is duly 
authorized by the Contractor to execute this Agreement on behalf of the Contractor and that the Contractor agrees to be bound by the provisions thereof. 

8. Federal. State and Local Taxes: Unless otherwise specified, the proposal price shall include all applicable federal, state and local taxes. Contractor shall pay 
all taxes lawfully imposed on it with respect to any product or service delivered in accordance with this Agreement. County is exempt from state sales or use 
taxes and federal excise taxes for direct purchases. These taxes shall not be included in the Agreement. Upon request, County shall provide to the Contractor 
a certificate of ta..x exemption. 

County makes no representation as to the exemption from liability of any tax imposed by any governmental entity on the Contractor. 

9. Insurance: County shall not be required to purchase any insurance against loss or damage to any personal property to which this Agreement relates, nor 
shall this Agreement require the County to establish a "self-insurance" fund to protect against any such loss or damage. Subject to the provisions of the 
Kansas Tort Claims Act (K.S.A. 75-6101 et seq.), Contractor shall bear the risk of any loss or damage to any personal property to which Contractor holds title. 

10. Conflict of Interest. Contractor shall not knowingly employ, during the period of this Agreement or any extensions to it, any professional personnel who are 
also in the employ of the County and providing services involving this Agreement or services similar in nature to the scope of this Agreement to the County. 
Furthermore, Contractor shall not knowingly employ, during the period of this Agreement or any extensions to it, any County employee who has participated 
in the making of this Agreement until at least two years after his/her termination of employment with the County. 

11. Confidentiality. Contractor may have access to private or confidential data maintained by County to the extent necessary to carry out its responsibilities 
under this Agreement. Contractor must comply with all the requirements of the Kansas Open Records Act (K.S.A. 42-215 et seq.) in providing services and/or 
goods under this Agreement. Contractor shall accept full responsibility for providing adequate supervision and training to its agents and employees to ensure 
compliance with the Act. No private or confidential data collected, maintained or used in the course of performance of this Agreement shall be disseminated 
by either party except as authorized by statute, either during the period of the Agreement or thereafter. Contractor must agree to return any or all data 
fumished by the County promptly at the request of County in whatever form it is maintained by Contractor. Upon the termination or e"l'iration of this 
Agreement, Contractor shall not use any of such data or any material derived from the data for any purpose and, where so instructed by County, shall destroy 
or render such data or material unreadable. 

12. Cash Basis and Budget Laws. The right of the County to enter into this Agreement is subject to the provisions of the Cash Basis Law (K.S.A. 10-1112 and 
10-1113), the Budget Law (K.S.A. 79-2935), and all other laws of the State of Kansas. This Agreement shall be construed and interpreted so as to ensure that 
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the County shall at all times stay in conformity with such laws, and as a condition of this Agreement the County reserves the right to unilaterally sever, modify, 
or terminate this Agreement at any time if, in the opinion of its legal counsel, the Agreement may be deemed to violate the terms of such laws. 

13. Anti-Discrimination Clause. Contractor agrees: (a) to comply with the Kansas Act Against Discrimination (KS.A. 44-1001 et seq.) and the Kansas Age 
Discrimination in Employment Act (K.S.A. 44-1111 et seq.) and the applicable provisions of the Americans with Disabilities Act (42 U.S.C 12101 et seq.) (ADA) 
and to not discriminate against any person because of race, religion, color, sex, disability, national origin or ancestry, or age in the admission or access to, or 
treatment or employment in, its programs and activities; (b) to include in all solicitations or advertisements for employees the phrase "equal opportunity 
employer;" (c) to comply with the reporting requirements set out at KS.A. 44-1031 and KS.A. 44-1116; (d) to include those provisions in every subcontract 
or purchase order so that they are binding upon such subcontractor or vendor; (e) that a failure to comply with the reporting requirements of (c) above or if 
the Contractor is found guilty of any violation of such acts by the Kansas Human Rights Commission, such violation shall constitute a breach of contract and 
the Agreement may be cancelled, terminated or suspended, in whole or in part by County, without penalty thereto; and (f) if it is determined that the Contractor 
has violated applicable provisions of the ADA, such violation shall constitute a breach of the Agreement and the Agreement may be cancelled, terminated or 
suspended, in whole or in part by County, without penalty thereto. 

Parties to this Agreement understand that the provisions of this paragraph 13 (with the exception of those provisions relating to the ADA) are not applicable 
to a contractor who employs fewer than four employees during the term of this Agreement or whose contracts with the County cumulatively total $5,000 or 
less during the County's fiscal year. 

14. Suspension/Debannent. Contractor acknowledges that as part of the Code of Federal Regulations (2 CF.R. Part 180) a person or entity that is debarred 
or suspended in the System for Award Management (SAM) shall be excluded from federal fmancial and nonfmancial assistance and benefits under federal 
programs and activities. All non-federal entities, including Sedgwick County, must determine whether the Contractor has been excluded from the system and 
any federal funding received or to be received by the County in relation to this Agreement prohibits the County from contracting with any Contractor that has 
been so listed. In the event the Contractor is debarred or suspended under the SAM, the Contractor shall notify the County in writing of such determination 
within five (5) business days as set forth in the Notice provision of this Agreement. County shall have the right, in its sole discretion, to declare the Agreement 
terminated for breach upon receipt of the written notice. Contractor shall be responsible for determining whether any sub-contractor performing any work 
for Contractor pursuant to this Agreement has been debarred or suspended under the SAM and to notify County within the same five (5) business days, with 
the County reserving the same right to terminate for breach as set forth herein. 

15. HIPAA Compliance. Contractor agrees to comply with the requirements of the Health Insurance Portability and Accountability Act of 1996, Pub. L. No. 
104-191 (codified at 45 CF.R. Parts 160 and 164), as amended ("HIPAA''); privacy and security regulations promulgated by the United States Department of 
Health and Human Services ("DHHS''); title XIII, Subtitle D of the American Recovery and Reinvestment Act of 2009, Pub. L. No. 111-5, as amended 
("HI1ECH Act''); the Genetic Information Nondiscrimination Act of 2008 ("GINA''); provisions regarding Confidentiality of Alcohol and Drug Abuse 
Patient Records (codified at 42 CF.R. Part 2), as amended (collectively referred to as "HIPAA"), to the extent that the Contractor uses, discloses or has access 
to protected health information as defined by HIP AA. Under the final Omnibus Rule effective March 2013, Contractor may be required to enter into a 
Business Associate Agreement pursuant to HIP AA. 

16. Compliance with Law. Contractor shall comply with all applicable local, state and federal laws and regulations in carrying out this Agreement, regardless of 
whether said local, state and federal laws are specifically referenced in the Agreement to which this attached is incorporated. 

17. Tax Set-Off. If, at any time prior to Or during the term of any executed agreement, Contractor is delinquent in the payment of real and/ or personal property 
taxes to Sedgwick County, and the delinquency exists at the time payment is due under the agreement, County will offset said delinquent taxes by the amount 
of the payment due under the agreement and will continue to do so until the delinquency is satisfied, pursuant to KS.A. 79-2012. 
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Dining Room 
Hours 

11:00 am -1:00 pm 
5:00 pm - 7:00 pm 
11:00 pm -1:00 am 

Features 

• Salad bar 
• Hot meal of the day 

• Beverage 
• Self-Service dining 

Courthouse Cafe hours will be 7:00 am - 2:00 pm 



Revised Cost Proposal #1 a 
Regular Inmate Meal: $1.167 per meal 

Staff Meal: Staff pay $3.50 per meal (plus applicable taxes) 
Commissary Commission: 10% of net sales 

Courthouse Cafe Hours: 7am - 2pm (Monday-Friday) 
The County will maintain all equipment repair, replacement and investment. 

Revised Cost Proposal #1 b 
Regular Inmate Meal: $1.177 per meal 

Staff Meal: Staff pay $3.50 per meal (plus applicable taxes) 
Commissary Commission: 10% of net sales 

Courthouse Cafe Hours: 7am - 2pm (Monday-Friday) 
The County will maintain all equipment repair, replacement and investment. 

CBM will contribute $13,000 to a fund to purchase needed items for Staff Dining 
Room and Courthouse Cafe.* 

Revised Cost Proposal #1 c 
Regular Inmate Meal: $1.182 per meal 

Staff Meal: Staff pay $3.50 per meal (plus applicable taxes) 
Commissary Commission: 10% of net sales 

Courthouse Cafe Hours: 7am - 2pm (Monday-Friday) 
The County will maintain all equipment repair, replacement and investment. 

CBM will contribute $19,500 to a fund to purchase needed items for Staff Dining 
Room and Courthouse Cafe.* 

Revised Cost Proposal #1d 
Regular Inmate Meal: $1.187 per meal 

Staff Meal: Staff pay $3.50 per meal (plus applicable taxes) 
Commissary Commission: 10% of net sales 

Courthouse Cafe Hours: 7am - 2pm (Monday-Friday) 
The County will maintain all equipment repair, replacement and investment. 

CBM will contribute $26,000 to a fund to purchase needed items for Staff Dining 
Room and Courthouse Cafe.* 



The Following Applies To All Cost Proposal Options: 
• Census Count or Actual Count, whichever is greater will be used for billing 

• Religious Meals, Nutritional Supplements, Doctor Ordered Snacks - Charged as inmate meal 

• Meal prices based on inmate labor usage 

• Includes secure inmate email program 

• Proposals based on both food and commissary award 

Net Sales is defined as Total Gross Sales minus sales tax, postal products, credits and any other items sold at no mark­
up or at cost. Commissions will be paid in accordance to the RFP requirements throughout the duration of the 
contract. 
CBM Managed Services will comply with all Federal and State laws, and pay all applicable taxes throughout the life 
of the agreement. In addition, CBM Managed Services agrees to maintain a fair pricing structure for all commissary 

goods sold. 

* Equipment fund will be managed by CBM Managed Services. In the event all 
funds are not utilized, remaining balance will carryover to next year. At the end of 

the contract, any unused monies will be returned to the County. 



Monday 
Lasagna 

Green Beans 

Garlic Bread w/Margarine 

Thursday 
Mexican Bar: Mexi Taco 

Meat, Lettuce,Cheese, 

Spanish Rice, Sour Cream, 

Tortilla. Chips 

Refried Beans 

Flour Tortilla 

Saturday 
Burger Bar: Beef Patty, 

American c:heese, Lettuce, 

Tomato, Onion, Pickles, 

Ketchup, Mustard 

Potato Chips 

Fresh Bun 

Tuesday 
Baked Ham 

Scalloped Potatoes 

Peas 

Dinner Roll w/Margarine 

Dessert (Daily) 
Dessert of the Day 

Salad Bar (Daily) 
Tossed Salad 

Cheddar Cheese 

Tomato 

Hard Boi.led Egg 

Green Pepper 

Onion 

Bacon Bits 

Croutons 

Saltine Crackers 

Choice of Dressing: 

Ranch, French, Thousand 

Island, Old West 

Wednesday 
Swedish Meatballs 

Brown Gravy 

Pasta 

Corn 

Dinner Roll w/Margarine 

Friday 
Italian Meatballs 

Spaghetti Sauce 

Spaghetti 

Green Beans 

Garlic Bread w/Margarine 

Sunday 
BBQ Chicken Breast 

Sandwich 

Baked Beans 

Coleslaw 
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October 31, 2016 

Kirsten McGovern, Senior Purchasing Agent 

Sedgwick County Purchasing Department 
525 N. Main, Suite 823 
Wichita, KS 67203 

E-mail: Kristen.McGovern@sedgwick.gov 

Re: Request for Proposal #16-0079 Nutrition and Commissary Management Services 

Ms. McGovern and the Evaluation Committee: 

CBM Managed Services respectfully submits this proposal for the Nutrition and Commissary 

Management Services at Sedgwick County in accordance with the Request for Proposal #16-0079. 

Our proposal contains all of the information requested and is presented in the requested format and 

informational sequence. We attempted to meet and exceed all solicitation conditions and instructions 

as outlined to include clarity, completeness and comprehensiveness to our response. 

When it comes to correctional food and commissary service experience, CBM is the new industry 

leader. Our client partners consist of nearly two hundred and fifty correctional agencies located 

throughout the United States. These facilities include some of the largest and most complex 

correctional facilities as well as many small and operationally unique facilities. Our partnerships with 

other local Kansas counties also have longevity as we have provided service to several other nearby 

counties for the past several years. 

It is our sincere hope that you find our proposal to be reflective of our unique "hands on" approach to 

doing business while delivering a high quality, cost effective nutrition and commissary programs that 

will meet and exceed your expectations. We understand the financial impact that food and 

commissary services can have on your budget. Our proposal response was written to meet the 

specifications of the Request for Proposal. However, we have submitted two (2) options for pricing 

that can provide substantial cost savings to the county. 

A key theme in our proposal is a partnership. Our approach to a partnership is to bring innovative ideas 

and solutions to our clients that will make a positive impact on their operations. As your partner, you 

can count on C8M to offer suggestions or program ideas that will further reduce costs or impact inmate 

behavior in a positive way. 

(8M Managed Services. 500 East S2nd Street North'" Sioux Falls, 5D ')1104 

PIHl!lf:' (60S) 335-Cl82S ~ Fax (6GS) 977-1836 
'vV\,V\;V .cbn"'I:11 a ni3ged;;ervices. cor,l 
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By entrusting CBM Managed Services to be its partner, Sedgwick County will be able to focus on its 

core mission of providing a secure institutional environment that prepares offenders for successful 

release into their communities. CBM looks forward to the opportunity to assist the County in meeting 

its objectives and to a long-term partnership. 

Thank you again for the opportunity to provide this proposal. We stand ready to explain and perfect 

our proposal to best meet your needs. Please feel free to contact me directly anytime at (605) 310-

4950. 

On behalf of the CBM Team, 

C8M MANAGED SERVICES / 

~~./.h~ / iT ._-. , .. " 

. 
~/ ~.r ...• ";;;;. ,~-. ./ .. ;;; 
'J1;i- r 

Malin C. Sejno I Jr. 
President and CEO 

CBM Managed Services 
500 East 52nd Street North 
Sioux Falls, SO 57104 
(605) 335-0825 Office 
(605) 310-4950 Cell 
(605) 444-5046 Fax 
Marlin.5ejnoha@CBMManagedServices.com 

(8M Mail<tged Services" :)00 East 52'I<! Street r']orth • Sioux Filii:;, SD 5n04 

PI,,:'ne (60S) :33S082.5 m Fax (605) 977 183b 
\V"I\' , ,Ii. (' b rr rn :~ 



5:. "ques!ioOn n a ire (RFpR'p:07221 Commi,,,~ M""go",o'" Se~i", 

In your response document, respond to all questions and requests listed below. Please precede your 
answer with a copy of the questions. A copy of the questionnaire will be provided in WORD format for 

ease of completion. Please note that in the case of a discrepancy this document will prevail. 

General/Meal Preparation Services 

Firm Qualifications 

1. Indicate willingness to comply with requirements listed in this document. 
C8M Managed Services will comply with all requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements. 
Not applicable. 

3. Provide the organization's complete name and address 
C8M Managed Services 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 
4. Provide a list of office locations for local, regional and corporate entities. List a description of the 

services provided at each office. 

We have a Regional Office located in Sumner County, Kansas. This office oversees the 
operations of six other County food service operations along with commissary operations. 

5. Provide a description of the firm including qualifications, experience, and total number of current 
employees. 
Please see our Company Overview, found on page 66. 

6. Indicate if upon award additional employees will be sought. 
Yes. Upon award additional employees will be sought. 

7. Provide four (4) references verifying exemplary service. These references must have received 

services similar to those proposed under this RFP. Provide the business name, address, contact 
name, phone number, email address and a brief description of products and services provided. 

The County expects all reference information to be current and accurate. Please verify that all 
contact information is correct. 

Please see letters of recommendation from a few of our clients on page 87. 

Sheriff Darren Chambers 
Sumner County Detention Facility 
610 East Hillside Road 
We!lington, Kansas 67152 
(620) 326-8941 

Inmate Food & Commissary Services 
Number of Inmates: 160 
Contract Start Date: 2006 
dchambers@c:o.s:umner.ks.us 

Sheriff Don Read 
Cowley County Jail 
910 Loomis Street 
Winfield, Kansas 67156 
(620) 221-5445 

Inmate Food & Commissary Services 
Number of Inmates: 130 
Contract Start Date: 2008 
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Sheriff Larry Powell 

McPherson County Sheriffs Office 
1177 West Woodside Street 
McPherson, Kansas 67640 
(620) 245-1247 
Inmate Food & Commissary Services 
Number of Inmates: 75 
Contract Start Date: 2007 

Sheriff Kelly Herzet 

Butler County Detention Center 
701 South Stone Road 
EI Dorado, Kansas 67042 
(316) 320-7766 
Inmate Food & Commissary Services 
Number of Inmates: 250 
Contract Start Date: 2009 
kherzet@bucoks.com 

8. Provide an alphabetized list of all nutrition service clients for the previous five (5) years. Include 
the following information; organization, address, contact person, phone, date of service, scope of 
service, and average number of daily meals served. 
To protect the privacy of our current clients, CBM Managed Services will provide this 
information upon award. 

9. Provide a list of all previously held accounts that have been cancelled or not renewed for the 
previous ten (10) years. Provide an explanation ofthe reason those terminations occurred. 
CBM Managed Services has only lost accounts due to the competitive bid process. Additional 
information can be supplied upon request. 

10. Attach a list of all management/supervisory personnel to be assigned to the County. Include the 
following information; name and title, years of experience with vendor, total years of experience 
in nutrition service field, qualifications, training and strengths. 
Please see the attached personnel and their qualifications on page 73. 

11. List any active or pending fines, penalties or sanctions issued by any governmental or 
accreditation agency during the previous three (3) years. 
CBM Managed Services does not have any active or pending fines, penalties or sanctions issued 
by any governmental or accreditation agency during the previous three (3) years. 

Nutrition for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
CBM Managed Services \NiII comply with all menu requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 
document. 
Not Applicable. 

3. Provide a six week sample menu that includes nutritional, recipe, and preparation information for 
each meal. Menu must include plates and sack meals. 
Please refer to the submitted menus as a part of our response. 

4. Provide a description of product ordering process. 
CBM Managed Services nas an established order guide \f,lith our food vendor. Our on-site food 
service director typicaHv places all orders online. Product is delivered to the facility at a mutuaHy 
agreed upon time. 

5. Provide a list of major suppliers, types of products purchases and location. 
Cash-VIla Distributing, all food products except bread, Kearney, Nebraska. 
Bimbo Bakeries, all bread products, Wichita, Kansas. 



6. Provide a plan to mainta in appropriate nutrition guidelines. Explain how menus are developed 
and approved. 
CBM Managed Services employs multiple Registered Dietitians, licensed in the State of Kansas, 

that are in charge of designing and certifying that all menus follow all applicable nutrition 
guidelines. A dietitian licensed in the State of Kansas uses our Computrition menu planning 
software to develop menus based on CBM's standardized recipes. 

7. Indicate how appropriate quality in meals is ensured. 
CBM Managed Services ensures quality by having standardized recipes used in all of our 
facilities and specified products approved by CBM, available through our food vendor. 

8. Indicate how adequate rotation of meals is ensured, both plated and sack. 
CBM Managed Services' dietitians take into account adequate meal rotation when planning 
menus. They also work closely with the County to discuss any changes that may be requested. 

9. Explain previous experience in providing special diet meals. Clearly indicate any special diet meals 
requested by the County that have not previously been provided to other vendors. 
C8M Managed Services' dietitians have many years of experience planning all types of special 
diet menus on a daily basis. CBM's dietitians can provide a menu for any special diet requested. 

10. List options for providing religious diets. 
Typical religious diet menus provided are Kosher and Halal. C8M can also provide a menu for 
any requested religious diet as requested by the County. 

Preparation for ADF 
1. Indicate willingness to comply with requirements as listed in this document. 

CBM Managed Services will comply with all requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
Not applicable. 

3. Indicate planned time period between first meal plating and final for Detention Facility. 
Forty Minutes. 

4. Indicate planned time period to begin plating delivery and pick up meals. Provide details on how 
this process will coincide with meal plating for the Detention Facility. 
The delivered meals and picked up meals will be planned into the final count. The delivered 
and picked up meals will be trayed thirty minutes before the designated times. These meals 
should be accomplished within the first two batches to enSllre a quick tum-around. All extra 
meals from the first two batches ".tm be ADF meals and all others after the delivered and 
picked up meals will be p,DF meals. 

5. Provide a detailed plan of achieving meal delivery to the Work Release Facility and Residential & 
Services Center. Include description vehicle to be used, delivery departure time and intent to 
deliver together or separate. 
The planned delivery schedule is to be that all foods are delivered no less than fifteen minutes 
before serving. A log is kept for when the driver leaves ADF to be signed by the FSD. Once the 
meaJs have been unloaded and deflvered at each facility that needs delivery, the poe of each 
facility will sign the log for departure back to AD F. For the fadHties that need delivery, they will 
be de!fvered through separate vehicles. The vehicle type wHi be a Ford Transit van. 



6. Provide a detailed plan to ensure USDA recommended temperatures will be met for the 

recommended time period prior to serving. 

Upon traying and loading, a temperature will be taken and logged. A representative from C8M 
and the Sheriff will sign the log. The same will be done at each stop where food is delivered. 
The use of insulated trays will also be used for these satellite feeding facilities. 

7. Indicate how trays will be kept visually appealing, both in content and organization. 
C8M Managed Services uses only the best institutional foods available and trains all cooking 
personnel to arrange and plate all foods to make it visually appealing and organized. This task 
is one of the monthly Staff Training modules that are instructed annually. 

8. Indicate plan to clearly identify serving utensils. 
All serving utensils for both hot and cold food will be color coded. These codes will be posted 
on a chart in all serving areas. 

9. Provide a copy of the form or other process used to indicate a special diet. 
Please see the copy of our diet manual found on page 102. 

Staffing for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
CBM Managed Services will comply with all requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 
document. 

Not applicable. 
3. Provide a detailed staffing plan to include a backup plan when scheduled staff is unavailable. 

If any of the scheduled personnel are not able to work, our immediate response would be to 
offer those hours to another employee. If the situation requires more days being absent from 
the employee, the General Manager would have the authority to hire additional personnel. 

4. Provide schedule of anticipated daily arrival and departure of staff; include any deliveries that 
may happen outside of these hours. 

The work day will approximately BOam to 7pm. AI! deliveries will be handled between these 
hours. 

s. Provide a detailed plan for on staff or consultative nutritionist or dietician. Provide resume if 
individual is currently on staff. 

C8M Managed Services maintains a staff of 7 dietitians that are availab!e to the County at all 
times. Please see page 101 for additional information on our Dietary Depa.rtment. 

6. Outline in detail the level of authority maintained by local management staff. Provide resume if 
individual is currently on staff or qualities sought if not. 

Please see the job descriptions for District Manager and Food Service Diredor on page 194. 
The DM has the authority to make on the spot decisions to make sure that all meal delivery 

times are met and also that the production level runs as smooth as possible. The FSD has the 
authority to make menu substitutions when needed with proper notice to the contract 
monitor and also for hiring and firing of personnel. 

7. Provide a detailed plan for ensuring all staff obtains Food Handler Certification through the City 
of Wichita, Office of Environmental Health. 
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It is the goal of CBM to hire any of the current employees that have this certification. For any 

new hires, with proper award notification, this training would be preferably accomplished 

before CBM's first day of service. 

8. Provide a detailed plan for ensure the ADF kitchen stays secured. 

Please see our key control policy on page 253. 
9. Provide a description of staff attire and identification. 

C8M has an assortment of uniforms we use nationally. We try and not match the same colors 

as the inmates or correctional staff uniforms. Please see page 205 for further information 

regarding staff uniforms. 
10. Provide a detailed plan for ensuring staff do not carry contraband while providing service under 

this contract. Provide a detailed plan for discipline in case of (1) allegation and (2) confirmation of 

staff carrying contraband while providing service under this contract. 
C8M Managed Services has a zero tolerance policy regarding all contraband. 

11. Use of standardized uniforms to include company logo polo tops, slacks, and no facial piercings. 

Please see page 205 for further information regarding staff uniforms. 

12. Provide examples of inmate training programs. 

C8M Managed Services nas developed the CBM Inmate Back2Work program. Please see page 

272 of this proposal for additional information. 

Equipment for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 

C8M Managed Services will comply with all requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 

Equipment Maintenance Repair & Replacement Fund: C8M proposes to provide $32,000 per 

year to provide for equipment maintenance, repair, and replacement. Any unused funds at year 

end will roll over to the next year throughout the term of the contract. 
3. Provide a list of local vendors that will be utilized to ensure proper working order of equipment. 

CBM rv'lanaged Services works with Ecolab, Cooks, and Hobart regarding all equipment 

maintenance and repair. 
4. Provide a detailed plan to address downtime of equipment. 

Please see our Emergency Contingency Plan found on page 177. 

S. Provide a detailed plan to ensure staff is trained to properly use and care for equipment. 

CBM Managed Services provides ongoing training to our staff to ensure they are able to 
properly handle aU necessary equipment. We have included a copy of part of our training 

manual on page 216. 

6. Provide a detailed plan of how staff will adhere to regular usage preventative maintenance. 

Please see our response to the previous question. 

7. Provide a detailed list of anticipated small wares that will be provided by vendor. 

Should any of the current small wares, which are owned by the County, become lost or unusable 

due to the negligence of C8M, CBM will replace these as needed. 
8. Provide a detailed list of additional equipment that will be brought on site. 

CBM Managed Services has no additional equipment that will be brought on site at this time. 
9. Provide a financial statement that outlines anticipated repair and replacement costs. 
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Please refer to page 379 in our proposal for information regarding our Equipment Maintenance 

Repair & Replacement Program. 

Performance for ADF (all items in this section are addressed in their individual and appropriate section) 

1. Indicate willingness to comply with requirements as listed in this document. 
CBM Managed Services will comply with all requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements listed in this 

document. 
Not applicable. 

Reporting for ADF (all items in this section are addressed in their individual and appropriate section) 

1. Indicate willingness to comply with requirements as listed in this document. 
C8M Managed Services will comply with all requirements as listed in this document. 

2. Provide detailed explanation of any unwillingness to comply with requirements listed in this 
document. 
Not applicable. 

Miscellaneous for ADF 
1. Indicate willingness to comply with requirements and/or requests as listed in this document. 

C8M Managed Services will comply with all requirements and/or requests as listed in this 

document. 
2. Provide detailed explanation of any unwillingness to comply with requirements and/or requests 

as listed in this document. 
Not applicable. 

3. Provide a detailed Recovery Plan should the ADF kitchen not be available due to disaster or other 
unforeseen emergency. Include location of alternative facility, appro)(imate size and available 
equipment, staffing, and meal delivery. Also include any e)(ceptions to the Scope of Work that will 
not be maintained during such disruption. 
There are many different scenarios that could happen. Please refer to our Emergency 
Contingency Plan included in this proposal. In the case of the whole kitchen being inoperable, 

one of our local other County facilities such as Butler County or Sumner County would be 
utilized for meal preparation. Each of these facilities has enough storage and cooking 
equipment to feed the inmates. The only exception to the Scope of Work would be the meal 
pattern for the inmates. The meal pattern would possibly need to be altered from CHIi to CHC. 

4. Provide a detailed plan for receipt and cleaning of meal trays and containers. 

For each cart or delivery, a signature form is used. One C8M staff and a correction a! officer 
will count an trays on each cart or delivery before the trays leave the ADF kitchen. Upon 
return to the kitchen with the dirty trays, a count will be done again to make sure the same 
number of trays come back as went out. 

5. Provide a detailed plan to address the needs of Juvenile Corrections in case of an emergency or 

catastrophic event. 
In the RFP document, it stated that a notke would be given at least 3 hours in advance if this 

should happen. The first meal to the JOC could be cold fo~lowed up with hot meals consisting 
of the same mea! pattern as the adults. The JOC would be expected to pick up the meals or a 



delivery time could be worked out if the delivery time does not interfere with the delivery 

times to the other adult locations. 

6. Provide a detailed plan to obtain exterminating services, include vendor name, location and 

qualifications, frequency and methodology. 

Please see page 192. 
7. Provide a detailed plan to maintain cleanliness and disposable supplies in ADF kitchen restroom 

facility. 
CSM Managed Services agrees to maintain the cleanliness and disposable supplies in the ADF 
kitchen restroom as part of the regular duties of the ADF kitchen staff. Please see page 216 for 
our Safety & Sanitation policy. 

8. Provide a detailed summary of the food management software system that will be utilized if 

awarded contract. 
Please see our dietary section for more information on Computrition, our food management 
software, on page 101. 

9. Provide a copy of any appropriate accreditations/certifications. Include details of process to 
obtain and retain. 
Please see Section 3 of this proposal for copies of our accreditations and certifications. 

10. Provide detailed cost for service(s) proposed. 
Our pricing proposal is located on page 61. 

Cafeteria Services (if response is identical to aforementioned questions, please denote with an asterisk 
and reference the section and number) 

General for Courthouse Cafeteria 

1. Indicate willingness to comply with requirements as listed in this document. 

CBM Managed Services wiH comply with all requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
Not applicable. 

3. Provide a detailed marketing plan. 
C8M Mana,ged Services has induded marketing options that have been used at other facilities. 
We wil! work with Sedgwick County to develop the right plan based on wants and needs. Please 
see page 169 for addrtionai information. 

4. Provide proposed business hours. 
At the time of start-up, the serving hours for the cafetet'ia will be 7am-2pm Monday-Friday. The 

Cafeteria will be dosed 01'1 weekends and holidays. CBM wifl adjust these hours as necessary to 
reach the optimum number of customers. 

5. Outline in detail the level of authority maintained by local management staff. Provide resume if 
individual is currently of staff or qualities sought if not. 
Please see the job descriptions for District Manager and Food Service Director on page 194. 
The District Manager and Food Service Director have the authority to make on the spot 
decisions to ensure that aU meal delivery times are met and the production runs smoothly. 
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The FSD has the authority to make menu substitutions when needed with proper notice to the 

contract monitor and also for hiring and firing of personnel. 

6. Provide a description of staff attire and identification. 
Please see our response to question #9 under Staffing ADF. 

7. Providing a detailed staffing plan. 
Please see page 64 for a detailed staffing plan. 

8. Provide a detailed plan for ensuring all staff obtains Food Handler Certification through the City 

of Wichita, Office of Environmental Health. 
It is the goal of C8M to hire any of the current employees that have this certification. For any 
new hires, with proper award notification, this training would be preferably accomplished 

before CBM's first day of service. 
9. Provide a detailed plan to maintain cleanliness. 

Please see our Cleaning and Maintenance policy on page 216. 
10. Provide a detailed plan to obtain exterminating services, include vendor name, location and 

qualifications, frequency, and methodology. 

Please see page 192. 

Nutrition for Courthouse Cafeteria 
1. Indicate willingness to comply with requirements as listed in this document. 

C8M Managed Services will comply with all dietary and menu requirements as listed in this 

document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
CBM will comply. 

3. Provide a sample six menu to include pricing and portion sizes. 

Please refer to the submitted menus as a part of our response. 
4. Provide a detailed plan forthe posting of nutritional information of menu offerings. 

CBM's Computrition soft\''IIare has the ability to print out all nutrition information. Provided that 
the cafeteria layout permits, CBM could print out the nutrition information for the items served 
and post in dear table tent positioned along the serving line. C8M is willing to discuss any layout 

the County would like to see, 

Equipment for Courthouse Cafeteria 
1. Indicate willingness to comply with requirements as listed in this document. 

ceM Managed Services wn! comply with all requir!=ments as fisted in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
Not applicable. 

3. Provide a list of local vendors that will be utilized to ensure proper working order of equipment. 

CBM Managed Servkes works with Eco!ab, Cooks, and Hobart regarding all equipment 

maintenance and repair. 
4. Provide a detailed plan to address downtime of equipment. 

Please see our Emel"gene), Contingency Pian on page 177. 

5. Provide a detailed plan to ensure staff is trained to properly use and care for equipment. 



Please see our Employee Training procedures on page 216. 
6. Provide a detailed plan of how staff will adhere to regular usage preventative maintenance. 

Please see our Employee Training procedures on page 216. 
7. Provide a detailed list of anticipated small wares that will be provided by vendor. 

If any of the current small-wares items that are owned by the County should become lost or 
unusable due to the negligence of C8M, CBM will replace these as needed. 

8. Provide a detailed list of additional equipment that will be brought on site. 
CBM Managed Services has no additional equipment that will be brought on site at this time. 

9. Provide a financial statement that outlines anticipated repair and replacement costs. 
Please refer to page 379 in our proposal for information regarding our Equipment Maintenance 
Repair & Replacement Program. 

Reporting for the Courthouse Cafeteria 
1. Indicate willingness to comply with requirements as listed in this document. 

CBM Managed Services will comply with all requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
Not applicable. 

3. Provide a sample of each required report including temperature log. 
Please see our Employee Training procedures on page 207. 

Desired for Courthouse Cafeteria (Not Mandatorvl Specifications 
1. Indicate willingness to comply with requirements as listed in this document. 

CBM Managed Services will comply with all requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this 

document. 
Not applicable. 

3. If applicable, provide a detailed plan to demonstrate sustainable operations 
Please see page 191. 

END OF SECTION A 
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4. Requirements and Scope of Work 
This section lists the criteria to be considered in evaluating the ability of firms interested in providing the 
service(s) and/or product(s) specified in this RFP. Firms must meet or exceed qualifications to be 
considered for award. Specific responses to each must be provided in the accompanying Response Form. 
Firms shall: 

a. Have proper certification(s) or license(s) for the services specified in this RFP to provide the 
service. 
Please see our certifications and licenses in Section 3 of our proposal. 

b. Shall describe the Vendor's background and experience to demonstrate the Vendor's ability to 
operate an inmate commissary services as described in this RFP. 
Please see our Company Overview on page 66 and Executive Summary on page 94. 

c. Shall provide a list of current contracts of business facility name, city, state and type of 
correctional institutions Uail or prison) where vendor is providing inmate commissary services and 
the length of time that each contract has been in effect. 
To protect the privacy of our current clients, CBM Managed Services will provide this 
information upon award. 

d. Shall provide a list of previous contracts or business facilities name, city, state, and type of 

correctional institutions (jailor prison) where the vendor has terminated inmate commissary 
services or been out-bid in the past 24 months. For each contract specify the contract start date 

and reason for termination. 
CEM Managed Services has not terminated or lost any commissary contracts in the past 24 
months. 

e. Shall include disclosure of any legal action pending or settled against the company or corporate 
principals within the com pany within the past 48 months. 
Neither CSM Managed Services nor its corporate principals within the company have been 
involved in any legal action, pending or settled against the company in the past 48 months. 

f. Shall provide audited financial statements for the most recent fiscal year and previous year to 
support the vendor's financial capability to undertake and complete the performance of the 

contract. If the company is a subsidiary or division of a corporation, the relationship of the vendor 

must be clearly delineated in the proposal. 
Please see cur financial statements in Section 5 of our proposal. 

g. Shall include identification of the staff mem bers of the project team, their duties, responsibilities, 
background and experience. 
Please see page i"3 for information on our staff. 

h. The Vendor shall supply funds to continue on-going inmate programs at the Sedgwick County 
Detention Facility. The fu nding level shall be at 10% of net sales. The Sheriff's Office reserves the 
right to raise the funding level up to an additional 5% to fund additional future inmate programs. 

Please see our Cost Proposal on page 61. 
i. The Vendor shall supply for the use of the inmate population the following items at no charge to 

Sedgwick County: coffee pots, hair clippers, basketballs, televisions for Detention Facility and ping 
pong supplies for Work Release. The items listed COl11foli/entertainment inmates will be 
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requested on at most a quarterly basis from the Vendor as needed: forty (40) coffeepots, thirty 

(30) hair clippers twenty-five (25) basketballs, twenty (20) televisions, ten (10) cases quarterly of 
popcorn and oil, twenty (20) medical shoes (clogs), thirty (30) big and small nail clippers or as 

needed. 
CBM has read and will comply with this requirement. If awarded this contract, CSM Managed 
Services will mutually agree with Sedgwick County on the brand names and sizes so these 
additional items that (BM will purchase will remain consistent throughout the duration of the 
contract. 
Examples: Spalding Brand Indoor/Outdoor Basketballs; RM Pro X-Quisite Hair Clippers 

j. During the term of this contract Sedgwick County may request the following items or services be 
supplied by the vendor at no additional charge. 
If the County requires additional items CBM Managed Services agrees to discuss for 
implementation. 

k. Additional Optional Sales 
1. With approval of Sedgwick County the vendor may enter the facility at a negotiated time and 

day of the week to make additional direct sales in the housing pods. Items to be sold will be 
subject to approval by Sedgwick County but may include items such as packaged food, 
hygiene items and pre-ordered hot food and cold prepared sandwiches. Sedgwick County may 
deny delivery to any housing pod or inmates at their discretion. The solution must include 
Kosher and Halal items. 
(BM would like to work with the County to implement C8M Fresh Express and (BM Snack 
Wagon. All items offered will be mutually agreed upon between CBM Managed Services 
and the County and approved by the County. 
Please see page 367 for additional information regarding these programs. 

2. Sedgwick County may allow on-line sales of hygiene, reading, writing and clothing items 
purchased through the vendor by outside individuals and delivered on the normal commissary 
day. Should such sales take place, the value of the purchased items will be deducted from the 
total sales available to the inmate for the week. 
CBM has the c.apaLility to allow on-line sales through our JailATM.com website. 
JaHATM.com is fullV integrated with lockdown™ Inmate Banking, so any restriction rules 
that SedgWick County has in place such as spending limits, religious, gender, disciplinary, 
housing locations will apply with all on-line sales. 

3. Hot cart service to all pods once a week at the Adult Detention Facility. 
CBM wou~d like to work with the County to implement CBM Fresh Express and CBM Snack 
Wagon. CBM Snack Wagon would be available the first day ofthe contract. All items offered 
will be mutually agreed upon between CBr\l'l Managed Services and the County and 
approved by the County. 
P!eaise see page 368 ferr additional information regarding these programs. 

I. A variety of options for on-site point of purchase for snacks, meals, and drinks for inmates and 
staff at ADF and Work Release Facility. (ex. vending machines) 



C8M will offer the Snack Wagon Cart and install snack/soda vending machines for purchase at 

the Work Release FacilitV. The Snack Wagon Cart/Vending machines will also be available for 

officers to purchase. 

m. Paperback religious texts including large print for visually impaired inmates. Please reference 

Appendix F. Approximately 1 (one) case per month ofthe large print is required. 

CBM agrees to provide up to 1 case per month of large print paperback religious material. 

n. Provide options for a barcode reader system for ADF. 

CBM has a barcode reader system and is willing to discuss implementation with the County. 

5. General Requirements 
A. Software Interface Application 

1. The County requires that the vendor system employ a relational database. Acceptable databases 

are Oracle and Microsoft SQL Server. The ability to integrate with a wide variety of third-party 
products, including browsers, word processing, office suite applications, photo, video and audio 
imaging is also required. 

CBM will install a Microsoft SQL Server database. This server can be a physical or virtual 
machine. 

Recommended Requirements: 

Quad Core Processor 2 GHz+ 
Windows 7/Server 2008 or higher 
250 GB+ Hard drive space 

4GB RAM 
2. The existing Sheriff Law Enforcement applications include many interfaces to existing in-house 

and third party vendor applications. It is required that the vendor ensure that none of the existing 

interfaces be lost when the new computerized commissary system is deployed. 

CBM ensures that no existing interfaces will be lost when installing any new software onto 

Sedgwick County network. CBM will work dosely with Sedgwick County iT Department to fuliV 

explain any update or changes that will be needed for this RFP and day to day operations. 

3. All interface integration must be successfully completed prior to go-live. 

CBM agrees that all interface integrations will be successfully completed and tested prior to go­
live implementation. 

4. Interfaces currently in place that new vendor software will impact are as follows: 

• ADAM - Adult Detention Administration Management System. 

CElM wm build a near real time interface with ADAM. (BM a!so has phone ordering and debit 
catiing interface with Secul"US Technologies. 

5. The Vendor shall be responsible for providing adequate training for the Sedgwick County Sheriff's 

Office employees as to the thorough and proper use of the Vendor's software. On-going training 

will be required by the Vendor as needs arise. The Vendor shall submit, upon award, a training 

schedule. All training will be the sole responsibility of the Vendor. 

C8M agrees to provide training for Sedgwkk County Sheriff's office ernployees. C8M's training 

will be ongoing and unlimited to the County. 

6. All data shall remain the property of Sedgwick County. No data may be releases without the 

consent of Sedgwick County. Sedgwick County shall have full access to all data. The vendor shall 



provide search and report capabilities necessary for day to day operations and investigative 

inquiries. 

CBM agrees that all data will remain the property of Sedgwick County. No data will be released 

without the consent of Sedgwick and the County will have full access to all data. 

B. Quality Goods and Services 
The Vendor shall deliver high qua lity commissary goods and services to the inmates of Sedgwick County. 
Items offered through the Comm issary must meet the following specifications: 

1. No products delivered to inmates shall have an expired "sell by" or "use by" date. 
CBM guarantees that no commissary products will be distributed that have exceeded their "use 
by," sell by or similar expiration date. It is CBM's intent that items be fresh and wholesome. 

2. Food items shall be wrapped/packaged and dated for individual consumption. 
CBM agrees that all products will be wrapped/packaged and dated for individual consumption. 

3. Containers shall be made of clear (see-through), non-breakable materials. 

CBM buys commissary products from companies that specialize in seiling goods to correctional 
facilities. All products will be see through, non-breakable and safe for a correctional 
environment. 

4. Consumable products shall contain no alcohol. 
All of CSM's commissary menu offerings are alcohol free. 

5. Product shall not contain packages of sugar or sauces that Sedgwick County considers a safety risk 
such as hot pepper sauce. 

Sedgwick County will approve the commissary menu. No commissary items will ever be added 
or removed without prior approval of the County. 

6. All purchases delivered to inmates shall be free of contraband. 

Commissary orders are packed in a dear heat sealed bag and checked by (2) CBM staff members 
to ensure all orders are contraband free. 

7. The Vendor shall not substitute items ordered by inmates. 
CSM agrees that no substttutions will be allowed. 

8. The Vendor shall package the deliverable items in clear plastiC bags. 
All commissary orders are delivered in dear heat sealed bags with a 2 part receipt. 

9. Orders must be filled without inmate's names or identifying number being visible or known by 
Vendor staff off-site. 

C8M order fu[f1Hment technofogy is carted UghtSpeed. UghtSpeed imports all commissary 

orders in a mariner that nobody filling orders will know which inmate order is being processed. 

10. The Vendor shall be responsible for monthly or as needed exterminating services as determined 
necessary. 

(8M has read and wHf cornp!y with this requirement. 

C. Type of Restriction Description, Example, Scope, Quantity per order 
1. Any item may be restricted to any quantity. 
2. For instance, any inmate may be restricted to no more than 2, 2-pack Tylenol per order. 
3. In addition to the quantity per order restriction, any item may be restricted to any quantity over 

any time span in days. 
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4. For instance, any inmate may be restricted to no more than 4, 2-pak Tylenol over a 60-day period. 
5. Any item may be restricted entirely from a given inmate. For instance, any inmate may have 

smoke sausage restricted entirely so that none may be ordered. 
6. Any inmate may be restricted to a given quantity of a category or related items. For instance, any 

inmate may be restricted to ordering up to 7 candy items. 
7. Spending Limit Restriction, any inmate may be restricted to a maximum dollar amount to be spent 

per order, for instance, a ny inmate may be limited to spending no more than $50.00 per order, 
per inmate or per order. Total order for one week shall not exceed $70.00 for all sales. Hot Cart 
order cannot exceed $20.00. 

8. Spending Limit Override, any inmate may be granted a spending limit override by Sedgwick 
County supervisory staff to order a given item, for instance any inmate may be allowed to spend 
up to $50.00 on tennis shoes, which amount does not contribute to the spending limit forthe rest 

of the items ordered. One care package per month for each inmate. 
9. Restriction by Gender, restrictions can be applied automatically during the order process based 

upon an inmate's gender. 
10. Commissary ordering system will allow for all restrictions in any quantity to any individual 

including, but not limited to, medical restrictions, for example candy bars restricted for diabetics. 
11. The vendor shall have tne ability to provide a restricted commissary list for those on a Kosher, 

Halal or vegetarian diet. The restricted list must be able to be active and inactive as needed. A 
Division Commander will approve these lists similar to the regular commissary list. These 
restricted items span ave r a II services provided. 
CBM Managed Services has the ability to implement all of these restrictions. 
Please see page 341 of our proposal for a detailed response. 

D. Prices 
1. All prices, commissions, cost, terms and conditions outlined in the proposal shall not be subject 

to change without agreement in writing by the Vendor and Sedgwick County. 
CSM has read, agrees arid will comply with this requirement. 

2. The Vendor represents and warrants all prices set forth in this contract and all prices which the 
Vendor may charge under the terms of this contract do not and will not violate any existing 
federal, state or municipal law or regulation concerning price discrimination and/or price fixing. 
The Vendor agrees to indemnify, exonerate and hold Sedgwick County harmless from any such 
violation now and throughout the term of this agreement. 
C8M has read, agrees and will comply with this requirement. 

3. The Vendor shall maintain a competitive retail pricing philosophy with regard to the retail selling 
price of the commissa ry items to inmates. 
CBM w!ll survey local retail businesses iocated in SedgWick County and maintain a fair pricing 
structure based on the !ocal retail store pricing. 

4. If the vendor wishes to raise the price of an item sold to Sedgwick County inmates, the Vendor 
shall demonstrate that the following points are met for price increases/decreases: 

a) Shall be justified in writing by the Vendor. 
b) Are subject to Sedgwick County approval. 



c) Shall be reflected on the commissary menu and the commissary menu shall be available 

to inmates before implemented. 
d) Must have been at least one year since last price increase. 

C8M has read, agrees and will comply with these requirements. 

E. Inventory Management 
The Vendor shall maintain sufficient inventory levels at the Vendor's location in order to limit shortages 
and/or backorders. The Vendor's qualifications to meet this requirement will be evaluated based on the 
ability of the Vendor to handle the demands of commissary products ordered by inmates. 

The Vendor shall maintain an average order fill rate of 98% or better. After the initial two-month startup 
period failure to maintain a minimum of 98% average fill rate during any six-month period, could 
be cause for cancellation of the contract. 
CBM agrees to maintain an adequate level of inventory. Our standard is to operate at a 4 week par 

level of inventory on hand at a!1 times. C8M currently maintains a 99% fill rate, cempany- wide. 

Once the inmate commissary orders have been transmitted, we will process them through our 

warehouse lockdown software. Lockdown will separate out each inmate's order and deduct the 

inventory needed to fHl these orders from our current warehouse inventory levels. We then transfer 

the commissary orders to cur cUlstcm built lightspeed fulfillment software. Ughtspeed manages cur 

warehouse order picking flow a!'ld we use packing carts with an ipad mobile tablet to ccmplete all 

orders. 

Commissary orders are assigned to a cart three orders at a time. CBM staff operating the cart are guided 

through the pick lines as to what items go to what order and how many of that item to pack. With the 

Ughtspeed software we C<in increase the number of orders processed, track all orders electronically, 

and decrease human error so that fulfillment success rate remains above the 98% requirement of this 

RFP. 

LightSpeed iPad Picking 
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F. Vendor will implement a money management system to replace the current COBRA system that is 

utilized by Sedgwick County. Vendor will provide a complete inmate banking system that will consist of: 

1. Order Processing 

2. Complete accounting package 

3. Detailed reports 

4. Check writing and reconciliation 
5. Inventory 

6. Cash bonds 

7. Debit cards for releases 

8. Provide a detailed implementation plan to transfer current accounts to the new proposed system. 
Please see page 335 for detailed information. 

G. Commissary Menu 

The Vendor shall offer for sale through the inmate commissary a wide-variety of items including: hygiene 

products, stationary materials, games, snacks, food, personal care items, and clothing items as approved 

by Sedgwick County. 

The Vendor and Sedgwick County will mutually agree upon the items to be carried on the commissary 

menu. After the initial menu is established, no additional items are to be offered for sale to inmates 

without the written permission of Sedgwick County. Commissary menus are subject to change, at the 
request of Sedgwick County, on a quarterly basis. 

The Vendor shall provide menus for inmates based on gender, dietary, disciplinary and medical 

restrictions established by Sedgwick County as referenced in jail management system. 

The Vendor shall have the abilityto limit or prevent deliver of certain items based on medical, religious or 
security restrictions 

Sedgwick County is also interested in making certain magazines and religious texts available through the 

Commissary. The first text is given for free to the inmate; however any additional texts may be purchases 

through the inmates commissary account. How does the Vendor propose accomplishing this? 

csr\1! f\-I!anaged Services currently offers more than 600 commissary items that cover att listed 
categories. C8M and the County wiil mutually agree upon all [terns to be offered and any changes to 
the menu must he approved by the County. C8M uses the Lockdown system, which aHows for 

restrictions established by Sedgwick County. lockdown Inmate Banking Softv.rare allows restrictions 

to be built that wiH facilitate the distribution of religious texts and magazines as requested by the 

County. 
Please see our commrssary menu included on page 369. 

H. Purchase Priorities 

The Vendor shall establish procedures for prioritizing commissary purchases based on product categories 

and the amount of money availa ble on the inmates' account. The order in which items appear on the 



commissary menu shall dictate the order in which they are purchased. Following are the categories of 

products that must be offered for sale on the inmate commissary and the order in which items shall 
appear on the commissary menu: 

1. Hygiene and NP Medication items (combs, soap, Tylenol, etc.) 
2. Stationary materials (paper, pencils, etc.) 
3. Clothing and linen items (long underwear, shoes, pillows, etc.) 
4. Food (packaged soups, oatmeal, etc.) 
5. Snacks and drink mixes 

6. Entertainment and other misc. 
7. Care packages available to purchase for inmates from outside individuals 

CBM cam custom build purchase priorities in the lockdown Banking Software. For Example: If an 
inmate has $20 on their account and they try to order $25 of commissary Lockdown will process all 
the hygiene items and work its way down your purchase priorities restrictions and the inmate will not 
receive the items further down the priority list. 

I. Inmate Request System 
Sedgwick County requires that the commissary kiosk system includes a means for inmates to 
electronically send requests, complaints and grievances to a variety of groups of staff members within 
the jail. The system should also contain a means for inmates to electronically retrieve the responses to 
these internal communications by way of signing into the system using their name and PIN. This inmate 
request system must be capable of generating and printing reports from work stations, separate from 
the kiosk. Reports must be able to be run on the following criteria: 

1. By inmate name. 
2. By inmate booking #. 
3. By destination field and subfield as marked by inmate. 
4. By date of request. 
5. By listing of all unanswered requests. 
6. By inmate housing pod. 
7. By combinations of the above criteria (e.g. by inmate name and destination field). 

a) The request screen must have an English/Spanish option and display up to 20 
destination fields or subfields. Inmates may select only one destination per request. 

b) The system must be capable of restricting the number of requests an inmate may send 
in one day and limiting the number of characters per request. 

c) The request system must have at least two, preferably three levels of access to view and 
answer requests. 

d) Access levels will allow/restrict increased ability to view/answer requests for celtain 
marked destinations. 

e) Requests must be able to be forwarded by staff members to a different destination than 
marked by the inmate. 

f) Responses to inmate requests must be time/date stamped automatically and include a 
freeform field forthe staff member to type their name. It is preferred that a prompt 
should be given if the staff member name is not typed in. 
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g) The requests and responses must be retrievable by staff for up to 5 years from the date 

of the request. 
h) Inmates are required to use the chain of command in submitting grievances. Sedgwick 

County prefers that the inmate has the ability to electronically forward a grievance and 

its response to designated destination fields. Inmate or the marked destination 

corrected. 
Please see the examples starting on page 348. 

J. Others Electronic Interfaces 
The Vendor shall design, develop and implement interfaces to various systems in use by the jail 
currently or in the future and said work should be completed prior to go-live. 
CBM Managed Services will provicle the following interfaces and is willing to negotiate with the 
County if any future needs arise. 
ADAM Jail Management Software 

• Interface win open and dose accounts 

• Family will be able to pay bond from lobby ATM kiosks or JailATrVl.com 

• Track inmate housing locations and privilege levels 
Securus Technologies 

• Commissary order by phone 
• inmate Debit Calling increasing Sedgwick County phone revenue 

K. Inmate Order System 
1. The Vendor shall provide to Sedgwick County all systems that are needed to order Commissary. 

Commissary order system should provide a means of identifying the inmate, the inmate's 

housing unit, available funds, the unit price of each produce and the quantity to be ordered. 
CBM will install all necessary equipment needed to order commissary. The kiosks will provide 
the inmates name, identification #, housing unit, available funds, price and pictures of each 
commissary item available and quantity ordered. 

2. The order system shall allow inmates to order any time of day or week, up until a designated 
cutoff time prior to the delivery date. The system shall notify the inmate of the next delivery 

date. 
Inmates are allowed to add/subtract from there commissary order anytime untH the order 
cutoff time and the orders are posted and sent to the warehouse to be processed. C8M's 
kiosk will have the detivel'Y schedules posted on the kiosk. 

3. Commissary order system shall cancel any order for an inmate that is released prior to the 
delivery of the items to the inmate, and have space for the signatures of the inmate and the 

individual reviewing and delivering the inmate's order. If an inmate is released prior to 

commissary delivery, a process will be identified so that the inmate can be refunded or pick up 

his/her order. 
Any pending commissary orders in lockdown will be automatically canceled if an inmate is 
refeased before the posH ng of orders. Lockdown wiH credit these funds back to the inmates 
account during the rerease portion of Lockdown. CSM wi[f a!so mutu3lfy agree vV'ith Sedgwick 



County on a procedure to refund or pickup commissary orders for those inmates that have 

been released after the commissary orders were posted but not yet delivered to the facility. 

L. Equipment Provided by the Vendor 

1. The Vendor shall provide, at the Vendor's expense, all equipment that is needed to process 
commissary orders and transmit commissary orders to the Vendor's facility(-ies). This shall 
include but not be limited to Wi-Fi, kiosks, modems, telephone lines, computer lines, electrical 
connections, computer hardware, computer software, storage space for the records (server of 

storage device), etc. 

CBM agrees to provide ail necessary software and hardware equipment necessary to fully 
meet the requirements in this RFP. 

2. The Vendor shall provide on-site repair and/or replacement of all equipment supplied by the 
Vendor under the terms of this agreement. The Vendor must repair or replace failed equipment 
within twenty-four (24) hours of notification offailed equipment. The Vendor shall have 
procedures in place to manually enter an order if equipment should fail during the order 
process. The manual method shall not interfere with the normal delivery schedule. 
CBM will provide 6 spare kiosks on-site to ensure no downtime with the kiosks. CBM's on-site 
manager will be fully trained troubleshooting or replacing any kiosk not working properly. 

3. The Vendor shall be res ponsible for the cost of installation, maintenance, repair, and 
replacement of equipment provided by the Vendor. 

C8M agrees to be responsible for the installation, maintenance, and replacement of all vendor 

owned equipment. 
4. Vendor must have the capability of real-time sales in the pods without interfering with the 

operations of the facility. 
lockdown software is fully integrated with the lobby and pod kiosks:. All transactions are done 
in real-time. 

M. Commissary Kiosks 

Vendor must provide and maintain to Sedgwick County at no cost, up to 60 kiosk units for commissary 
ordering to be located in the ADF and Work Release Facility with the ability to: 

1. Provide a hardened, tamper-proof kiosk for inmate use in inmate areas of the jail. Network 

connections to the kiosk must be physically protected from unauthorized inmate access. The 
system shall contain no components that could be potentially used as a weapon by inmates. 
C8M's inmate kiosk is called the Titan Kiosk which is custom built for a robust correctional 
environment. The Titan Idesk is the only kiosk that uses a Lexan shatterproof touchscreen and 
has a 2000 Ibs. pull off war! eliminating the possibility of inmates using as a weapon. All 
connections and wiring will be professionally installed and the kiosks will be mounted flush 

against the wall. 
2. Mounted units must be ADA compliant. 

Ail Titan kiosks wHi be mounted to ADA guideline standards. 

3. Allow all kiosks to operate simultaneously. 
Kiosks can operate simultaneously. 

4. Provide product images for reading impaired. 
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Images are added for every commissary item on the kiosk. 
5. Use PIN and inmate name and/or scanning of inmate wrist band for identification and login, 

logoff; with automatic timeout. 

To log into kiosk the inmate will enter his/her inmate # and 4 digit PIN code. After a 
predetermined time peri od the kiosk will automatically log the inmate off the kiosk. 

6. Assign a unique order number to each order to identify the inmate with his/her order. 
Our software can assign a unique order number to each inmates order. 

7. Display all approved items. 
The inmates will hit the commissary tab on the kiosk to view the entire approved items. 

8. View, delete, or add to the commissary order until order cutoff time. 
Inmates are allowed to view, delete, add, or subtract from his/her commissary order until the 
orders have posted and sent to the warehouse for fulfillment. 

9. Detect intruders tampering with kiosk or using incorrect inmate identification. 
CBM's kiosk software has security features that will not let the inmate use the kiosks without 
the correct credentials. An interface with ADAM will also prevent inmates trying to log onto 
inmates accounts housed in different housing units. 

10. Allow inmate to check account history and balances. 
Inmates can check their balances from the kiosks anytime by clicking on the liMy Account" 
tab. 

11. Allow inmates to access inmate handbook, visitation hours and general information. 
The kiosks have an inforrl"lation tab that allows inmates to view inmate handbook, visitation 
hours, and any other informative information that Sedgwick County request to post on the 
kiosks. 

12. All announcements and ordering must be available in English and Spanish. 
The kiosks will post announcements in both English and Spanish. 

13. The kiosk shall use software to allow for tracking, distributing, and sorting on inmate requests 
and grievances. 
Grievance and Request tracking is through our JaiiATM.com website. 

14. Allow inmates to view their booked charges and bond information. In addition the vendor 
agrees should court date information become available in the jail management system, the field 
shall be added to the display. 
Interfacing with ADAM has the capability to send over the booked charges and bond 
information. If court dates become available to display on kiosks C8M will customize an 
addttional interface to accommodate this request. 

15. Facility Information - The facility SHALL BE able to freeform information using the administration 

tool to display to the inmates. They are able to display things such as FAQ's, Inmate handbooks 
and many other things. This section is purely for the benefit of the facility to communicate 
information to the inmates. 
The fadHty at any time can display information on the kiosks to display to inmates. 

16. Vendor must add and maintain at the sole cost of the vendor, up to (7) seven cash receiving 
machines with the ability to receive cash for inmates accounts and or bond. 
C8M agrees to add and rnaintain {7} seven cash receiving machines. Our lobby ATM machines 
wi!! have the capabHity to add funds to an inmate account or a family member to pay a bond. 



CBM will also contract an armored truck service to deposit the funds from booking and the 

lobby of the jail to the ba nk. 
17. Vendor must provide on-call technician or repair person for all vendor owned equipment. 

CBM agrees to provide on-call technician to service commissary equipment as needed. 

N. Receipts 
The Vendor shall provide one copy of the order receipt sealed within the bag containing the inmate 
purchase. The order receipt should contain as a minimum: 

1. Date order was placed. 
2. Inmate's full name, data number, housing unit identity. 
3. Beginning balance of inmate's account. 
4. A listing of all items included in the order. Listing shall include product ID, product description, 

quantity, unit price, and total price. 
5. The Vendor shall identify, on the inmate order receipt, items that are subject to state and local 

sales tax. 
6. The Vendor shall list, on the inmate order receipt as a separate line item entry, the total state 

and local sales tax charged to the inmate. 
7. Grand Total (sum of all purchases). 

8. Ending balance of inmate's account. 
9. A listing of all items ordered but not received. Listing shall include product description, 

quantities ordered, and reason for non-delivery (out of stock, discontinued, diet restrictions, 
housing restrictions, etc.). 

10. A space where the inmate can sign and date to acknowledge receipt of the order. 
11. A space where the deliverer can sign and date to acknowledge the inmate's receipt of the order. 
Please see the deliverv receipt and sample order included in our proposal. 

O.lnvoices 

1. The Vendor shall electronically submit an invoice within three (3) business days after each 

commissary delivery. 
CBM agrees to submit invoices within (3) husiness days after each commissary deHvery or a 
schedule that 1s mutually agreed upon. 

2. Invoices for both locations shall be emailedto1£JlcQiili.:i3.fl@sE:flEWifl£.9Y.. 
CBM will invoice to jailcontract@sedgwick.gov 

3. Invoices shall include but not be limited to the following: vendor's unique invoice number, order 
date, delivery date, and invoice date, order fill rate, invoice amount. 

Ptease see sample invoice included on page 377. 
4. Along with the weekly invoice, the Vendor shall furnish a statement that itemizes all sales for 

the respective week. The Vendor shall furnish monthly reports on gross sales, line item sales 

amounts and number of indigent transactions. 

Please see sample sales reports included on page 378. 

P. Holidav Schedule 



5:" 'Ge'iil~far Req u i rt!"'meii'fs"('R'FP"p:"ZSr 

Sedgwick County observes ten (10) holidays each year. The Vendor and Jail shall adjust commissary 

order and delivery schedules to accommodate Sedgwick County's holiday schedule. Holiday order and 

delivery schedules are subject to negotiation and shall be expressed in the final contract. Holidays 

observed by Sedgwick County include: New Year's Day; Martin Luther King, Jr. birthday; President's Day; 
Memorial Day; Independence Day; Labor Day; Veteran's Day; Thanksgiving Day; Thanksgiving Friday (day 

after); Christmas Day. 
CBM has read and will comply with this requirement. CBM will work with the jail administration to 

accommodate the holiday schedule requests. 

Q. Damages and Refunds 
The Vendor shall establish an efficient method of handling damages and refunds. The Vendor shall issue 
a refund to the inmate's account within 48 hours of delivery for items that are damaged, spoiled, or 

missing prior to items being delivered to the inmate. 
CBM will immediately credit/refund an inmate's account for any missing or damaged commissary 

goods. 



REQUEST FOR PROPOSAL 
#16-0079 

NUTRITION AND COMMISSARY MANAGEMENT SERVICES 
The undersigned, on behalf of the Proposer, certifies that: (1) this offer is made without previous understanding, agreement or 
connection with any person, firm, or corporation submitting a bid on the same project; (2) is in all respects fair and without 
collusion or fraud; (3) the person whose signature appears below is legally empowered to bind the firm in whose name the 
proposer is entered; (4) they have read the complete Request for Proposal and understands all provisions; (5) if accepted by the 
County, this proposal is guaranteed as written and amended and will be implemented as stated; and (6) mistakes in writing of the 
submitted proposal will be their responsibility. 

NAME Catering by Marlin's, Inc. 

DBA/SAME CBM Managed Services 

CONTACT Marlin C. Sejnoha, Ir. 

ADDRESS 500 East 52nd Street North 

PHONE (605) 335-0825 

CITY/STATE Sioux Falls, SD ZIP 57104 

FAX (605) 444-5099 HOURS ______________ __ 

STATE OF INCORPORATION or ORGANIZATION South Dakota 
~~~----~~-----------------------------

COMPANY WEBSITE ADDRESSwww.cbmmanagedservices.comE-MAIL Marlin.Sejnoha@CBMManagedServices.com 

NUMBER OF LOCATIONS 250+ NUMBER OF PERSONS EMPLOYED~1=,3=6=0 ________ _ 

TYPE OF ORGANIZATION: Public Corporation ___ Private Corporation~ Sole Proprietorship __ _ 

Partnership ____ Other (Describe): ____________ __ 

BUSINESS MODEL: Small Business Manufacturer Distributor Retail ___ __ 

Dealer ____ Other (Describe): Institutional Food & Commissary Services 

Not a Minority-Owned Business::/ Minority-Owned Business: ___ (Specify Below) 

_African American (05) __ Asian Pacific (10)_ Subcontinent Asian (15)_ Hispanic (20) 

_Native American (25) _ Other (30) - Please specify _____________________ _ 

Not a Woman-Owned Business: ,,- Woman-Owned Business: ___ (Specify Below) 

yot Minority -Woman Owned (50) _African American-Woman Owned (55) 

_Asian Pacific-Woman Owned (60) _Subcontinent Asian-Woman Owned (65) _Hispanic Woman Owned (70) 

_Native American-Woman Owned (75) _Other - Woman Owned (80) - Please specify ________________ _ 

ARE YOU REGISTERED TO DO BUSINESS IN THE STATE OF KS: ~Yes ___ No 

INSURANCE REGISTERED IN THE STATE OF KS WITH MINIMUM BEST RATING OF A- Vm:~YeS_No 
'.;--1 Yes, I would like to be on the emergency vendor list. 
o No, I would not like to be on the emergency vendor list. 

After Hours Phone #: 605-359 1969 Emergency Contact Name: Naomi MeT aughlin 
After Hours Fax #: 605-444-5099 

ACKNOWLEDGE RECEIPT OF ADDENDA: All addendum(s) are posted to our RFQ/RFP web page and it is 
the vendor's responsibility to check and confirm all addendum(s) related to this document by going to 
wV-'-'-\y'.sedg.wickcOlmty.orglfl.pance/pur<,:J]asing,ll.lli2 . 

NO. 1 ,DATED 9/28/16; NO. ,DATED NO., DATED ___ _ 
In submitting a response to this document, vendor acknowledges acceptance of all sections of the entire document 

a~d has cle~~IYJ;~f~n~; an~'ta,i~)~'any exceptions. 
Slgnature~/#", "i/,',.:.' "·f ,H"',,"- <..:.. ___ .__ Title President & CEO , ,,(, .... " 

-,;(,r ,;~f"~'" 

Print Nal11tY_MarJin C, SejllQha, IL-________ . Dated 10/31/2016 

40 



OFFICE OF THE SECRETARY OF STATE 

Certificate of Existence 
Domestic Corporation 

ORGANIZA TIONAL ID# DB038683 

I, Shantel Krebs, Secretary of State of the State of South Dakota, do hereby certify that CATERING 
BY MARLIN'S INC. was duly incorporated under the laws of this state on June 12, 1997 for a 
perpetual term of existence . 

. ':: :::', ' ,;,:;:~ ... 
. ~, ' , " -

" ";., 



STATE OF KANSAS 
OFFICE OF 

SECRETARY OF STATE 

KRIS W. KOBACH 

; ; ! ~- . i ~ , . " [, ~ ", 

I, KRIS W. KOBACH, Secretary of State of the state of Kansas, do hereby ce11ify, that 
according to the records of this office. 

Business Entity ID Number: 3994696 

Entity Name: CATERING BY MARLIN'S INC 

Entity Type: FOREIGN FOR PROFIT 

State of Organization: SD 

Resident Agent: THE CORPORATION COMPANY, INC. 

Registered Office: 112 SW 7TH STREET SUITE 3C, TOPEKA, KS 66603 

was filed in this office on October 20, 2006, and is in good standing, having fully complied 
with all requirements of this office. 

No information is available from this office regarding the financial condition, business 
activity or practices of this entity. 

In testimony whereof I execute this certificate and affix 
the seal of the Secretary of State of the state of Kansas 
on this day of August 31, 2016 

KRIS W. KOBACH 
SECRETARY OF STATE 

Certificate ID: 842466 - To verify the validity of this certificate please visit 
ll1tm;j/wwvY'.kaDs(1il.!.gov(I)l~ss/fh1\v!\'a lidme and enter the certificate ID number. 



Kansas 
OFFICE OF THE STATE BANK COMMISSIONER 

Money Transmitter License 

License No. MT -0000071 

Tech Friends, Inc. 
2622 Commerce Drive 
Jonesboro, AR 72401 

Effective Date: 5-22-2014 
Expiration Date: 12-31-2014 

I, the duly appointed, qualified and acting Bank Commissioner of and for the State of Kansas, hereby authorize 
and license the above named company to conduct money transmitter business in the State of Kansas in 

accordance with the provisions of K.S.A. 9-509 to 9-513, and amendments thereto. 

This license is non-transferable and non-assignable. 
"\itness my h~iid, ~~Y'Of May 2014. 

X /~ r 
f \ I II... ... /,L:"ul'- !-" .!~t'4'~ 
~ .. :; 
Deryl Schuster 
Bank Commissioner 



700 S. W. Jackson 
Suite 300 
Topeka, KS 66603-3796 

Oeryl K. Schuster, Bank Commissioner 

Laura Shipman 
Tech Friends, Inc, 
2622 Commerce Dr, 
Jonesboro, AR 72401 

Kansas 
Office of the 

State Bank Commissioner 

December 31, 2015 

Re: 2016 Money Transmitter Renewal Application 
Evidence of Licensure 

Dear Laura Shipman: 

Phone: (785) 296-2266 
Fax (785) 296-6037 

VNilw.osbckansas.org 

Sam Brownbacl(, Governor 

We are in receipt of your 2016 Kansas money transmitter renewal application, All necessary criteria have 
been met. Please consider this letter as evidence of licensure for your company to engage in the money 
transmitter business in the state of Kansas for the period of January 1,2016 through December 31,2016, 
You may use our online lookup search engine to view the status of your license at any time throughout 
the year at: http://www.osbckansas.org/lookup.html. 

The Kansas Office of the State Bank Commissioner may send you periodic email notifications throughout 
the year to keep you apprised of statutory changes, NMLS updates, renewal reminders, etc. Please 
ensure that you have provided us with a current point of contact at all times so that these email 
notifications are received in a timely manner. Also be reminded that per K.S.A. 9-509(b), "Each license 
shall expire December 31 of each year. A license shall be renewed by filing with the commissioner a 
complete application and nonrefundable fee at least 30 days prior to expiration of the license." For future 
renewals, please be mindful of the 30 day filing requirement, which helps ensure that all applications can 
be processed in a timely manner. 

We appreciate your continued affiliation with the Kansas Office of the State Bank Commissioner. If you 
have any questions about your renewal, please contact Money Transmitter Director, Robin Lobb at 
Robin.Lobb@osbckansas.org. 

Sincerely, 

Deryl Schuster 
Bank Commissioner 

DS:RL:rl 



CBM Managed Services compl ies with all federal, state and local government standards. This is 

accomplished by strictly adhering to the guidelines set by the American Correctional Association 
(ACA), as CBM's operational standards in each facility it provides managed food services. In 
addition, CBM Managed Services has experience in successfully achieving substantial compliance 

with the Department of Justice Consent Decree. 

I 
f 
I 

I 
I \ 

If a facility is seeking accreditation, CBM will 
work alongside the facility, to help in 

obtaining the accreditation. Once the facility 
obtains the accreditation, CBM will work to 
ensure that accreditation is maintained 

throughout the length of the contract. 

CBM's compliance experience includes, but is not limited to the following: 

~ Food and Nutrition Board, Institute of Medicine, National Academics {RDA} 

• US Food and Drug Adm inistration {FDA} standards 

• USDA Child Nutrition Program requirements 

• National Commission of Correctional Health Care (NCCHe) standards 

• Federal, State and Loca I Jail & DOC standards 

fI Immigration Customs Enforcement {ICE} guidelines 

• American Correctional Association {ACA} operational guidelines 

• National Restaurant Association ServSafe Certifications 

Please see the attached documentation exemplifying our operational consistency at sites 

managed by CBM Managed Services. Additional documentation can be provided upon request. 
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(:' ":.:;' 
'DEPARTMENT OF HEAL1H.;':FOODSERVltE 'i1~SPECTION:':": 

Adje~ a 0 f 1/1» V 31( ci~!JfdJ L 5~P5(fi: M5th 
I ~;vl~51 In4~~umber 

District #: 3 I Purpose ofInspection: ~-Routine U2.Follow-up D3-Complaint p4-lnvestigation D S·Other 

Item Weight Item Weigbt Item Weight 

PERSONNEL 

FOOD 

FOOD PROTECTION 

10 Contamination from wiping Clothd: 2 
Clean, proper use, storage, 
sanitizing solution 

1 i Contaminatio!,) by Consumers: 
Food display protection, condiment 
protection, clep'rl tableware usage, 
sign posted ' 

24 

25 

26 

FOOD PROTECTION (Continued) 

FOOD EQUIPMENT,& UTENSILS 
(- ',> 

h , 

Ventilation Hood System: Provided 
as required, designed, constructed, 
installed, maintained, & cleaned 

Dispensing Equipment: Design. 
installation, clean, & maintained 

Temperatur~easuring Devices: 
Thermometers provided, used, 
clean, & accurate 

FOOD EQUIP. & UTENSILS (Cont.) 

f 2 :h Linens: Laundered, proper handling, 
& storage 

PLUMBING 

2 35 Plumbing System: Installed, main!. 

OTHER OPERATIONS 

1 39 Refuse Storage: Receptacles, 
coversllids, adequate number, 
clean, insect/rodent proof, 
storage, frequency, maintained 

40 Floors, Walls, Ceilings: Design, 
construction, clean, maintained 

41 Lighting: Adequate, shielded, maint. 

2 

4 



1) lLP ARf)C'1\1~lSN'r OF HEALTI-Jr ~ FOOD SERV)l(JIT: II ,ISFJ2:C.='1rJf(OI',J 
r-tstiG1i~h;:;;~~f-1'jin:il~:-'-~:-:~; ~-;~"." ." -=o~7=-'~=~-=~O~1~~1~~!11~e, !Tn~'1";T~ f-;-O~'=; ,-f;'F~~'; <;c:.~~_=. =. "=L""'i=c~eIls'~-# 

'_~A~~.t:: --___ ~-.-' ~---~-rcily--- --"- I---Zi~_ CO&-I~h D.~y Year Inspector Number 

. . ' -~-I~' '----~,-,------,---- ·-0 - =:= 1 r--!--=--::-~ 
D~~~t~: =_~=- ~l1~~~~~~,~=ti~n: Dl~~~~~ine D2-~,~llow-~~ ___ ~-Com~!~:_p4'Tnv~~~i_~~~:J;J_5~~~~~_ 

: H~~ __ .,~~~~~-, '_~,., Weight r'i;em-'-:----.-_---~ Weight) Hem Weigl 

! Pr:R801'!;~EL '. I '~~()~j ~~~TECTIOrJ (ContinUed)---~ -fOOD EQUIP, 8, UTENSILS (Cont.) 

I;~· Person in Charg~: AV8i18ble-, --~-~ 15 Food Display, Service, & Transport: 5 I 29 Wash & Rinse Water: Clean, [r 
I knowled~eable, cerlin:.d manager Hot holding & cold holding I proper temperature,~ cleaning agent 

-- temperatures maintained, I 
4 unwrapped food no! reserved· 30 Sanitization':~etliQ~r, clean, temp, 

I!--' ... ~~ , * concentration:'(';XpOSLlre time, 
16 Cooling of Potentially Hazardous 5 equipmenl/u!12Dsils sa,;ilized 

, 03 Employee HYfJiene: Handwashing, 5 ~ Food Method, temperature & time ~-~--' ..... J..,,~ ---~ 
! " good hygienic practices 4-----·-· ---.------i·-r1, S, to.,i'i'! .. '.9kn. ialicHing Clean Equipment 

4
)' . - -~~- J '17 Food Prep: Fruits & vegetables 1 & Ut\")6qils: Clean dry location, 

04 Er~ployee,Practices: Clean clothes, 1 washed, handling, sink provided pi(l'leeted 

Jewelry, eatillg/drinkin~J 18 lVIill< Products l3, Nondairy Products: 'I I 32. Single-Use/Single-Service Articles: 

02 Employee Heal!h: Healthy, 
" restrictions 8: exclusions followed 

t 

: ~-Ialr restraints, fingernail main!., In -._--
1 --=--=-=~~~~~~="====II_.~ Ploper dispensing l~ethodS _~ __ ~roper storage, no-reuse ~ __ _ 

I j ' -~~I1g Ready-To~Eat Potentially Hazard(JU~I! 2 ;1,;;1 L&insetonrSa:gel~a. _u.ndered, proper Iiandling,~ 1 

I 05 Food Source: Approved, safe, 4 Food Date lVIarking & Dispcdtlqn: .. J." ~, '" . . ". 
I 

* unadulterated, approved additives, L dDate marking accomplished,' L 
proper receiving temperature _ iscarded PLUMBING 

- - '... - ~"==='="=-·=:=",,-:,Y·=~=='==!l'--.-------------r-

C_--r ___ F_O __ O_D_P_R_O~T_E_C_'r __ iO_I_\! --4-- 1_ FOOD EQUlPME~T\ ~ U;-_E_N_S_I_L_S-' __ 1_3.:.,;+-w_a_te_r_s_u_p_P_ly_:_s_a_fe_,_a_d_e_q_ua_t_e_, _te_s_ts_d+-4 

I 06 Contamination by Employees: 3 ~o_1 Fcood-Contact Surface,::;: Designed, 2 35 Plumbing System: Installed, maint. 1 
, Bare hand contact avoided, single- ~ onstructed,ill,2talled, & maintained 

use gloves and utensils used-'-r- 1- 36 Cross-connection, Backflow 3 
I 21 Nonfood-CorilGd Surfaces: 1" prevention, !;lack siphonage 

07 Contamination During Storage: 2 Desicmeu, constructed, installed, 
, Clean/dry location, protected, " rria'int2inad 
! covered, original containers, labeled-J~--~'--~~-----F---I 
11- ~_ 6o::l~Contac! Surfaces: Cleaning 2 

37 Handwashing Lavatories & Supplies: 
" Number, location, accessibility, 

soap and paper towels provided 

3 

! 08 Cross Contamination: Prevented, requency, maintained clean II~ -+-~----,--------+-
* separated, segregated "---38 Toilet Facilities: Clean, maintained, 1 

'
I 09 In-Use Uten'sl'ls', S[O-~I'C'-'.C1,e::,,:' rope. rlv '!.~I···123 Chlonfood-Contact Surfaces: 1 I tissue, vented, self-closing door 

~ ~ ~ I" J , leaning frequency, maintained I - -" .. - - -.~- -.. , ... 
; handled ;:' I clean OTHER OPERATIONS 

I-~-f.-"~---~~'_~", .~:~".....:."'- !~--,-, ----~----.-,--,-----~--~~~"~ . .. --l 
' "10 Contarninatio: I from WipinV('lolhs: 2 124. :,_,/entilatiOn Hood System: Provided 1 139 [:{efuse Storage: Receptacles, 1 
i Cls8n, proper usc, :;;[0II,g\" ~S required, dosigned, constructed, covers/lids, adequate number, 
, sanilizin9 solUtion .stalled, maintained, 8: cleaned ! clean, insecUrodent proof, 
i-']--'O_-~-~"_"' __ .. , __ ~ __ ",o~ __ ",,_, ___ ~~~~, ' ~-.~---···~-·~ .. -I storage, frequency, maintained 
! '11 Contaminath .. lJyCI}I~~!:~~~:~~o_-, ispensing Equipment: Design, 1 :~. . . ~ 
; Food displi:y prol<:,,~(ion, condiment stallation, clean, [), maintained I' 40 Floors, Walls, Ceilings: Design, 
I • J." \ I ' 

i 1)I'(JwCllon, U;:lzm t::.bleware usage, -.-.... '1--- i construction, clean, maintained 
si£lfI postecl emperature Measuring Devices: 1 1,-------'-' -1-" 

I~~- ~ .. ~---,---~-.... -hermorneters provided, used, 41 Lighting: Adequc:.te, shielded, m8int. ~ 
i 12 Co!diandHot Stomge EqUipment: 4- clean, &: accurate r-~~+---- 1 . 
I * ~~~:ilt~b;i~;'i~~:i~l~~:~'I~~I~:~~~~rature r;"~ll ~~~~a~~7~~-;'a~~I~~~:-~~~~~;~~===;-142 :::~':i~~:~n~~~:~~i;~I~~~:t~;:~::ng 'i 

-"---I-"~- -~ _0 '~-~<~-, ,~~-- _ -~-.~ ___ I dE'signed, loc;:]'wd, constructed, I living/sleeping qU8riers Sep8r81C 

i '3 '::h~I\'~~in[! Po~en(j~II\' f lazLrclClus 2J[' opera,ted, mcHn~all1ed: cleaned, 8- --- .. '--~- ~--~----~~ -'~l~""-
l'oliC', P'PIJfUpJIEI(" IHocfdilrf~f' cl1el>lICE' tesl!.l! prowled : 1131 P(JiSOlisrr~rViateriaIS 8, Medicine: 3 i ---- ---, .-- ,~- ~--~~.~ ---",. --- I"~-~--~>--~---- - -., 0' ,. ---~--•• ~~-" --.--, .. -, ,~.. * Proper stor'a~ie, labeling, use I 

I , 'I ~OCJL,n~J.I-"J!8n;i::llI/ Il':Ii.~:ldUllS, I 5 i ~~8 Wash F'ld;"'.':"iY'Sf,l; Lj~GIISils i I _~~, ___ ~,_,_",_,_o __ "·_~" ___ "_I_,,·"· 

I'.· l'OCld, (.001(I!',0 [; rei 168ur,S io the I ' sc:fc'l:ed, PI'(C;!Ut:f-!""o, sCi;:-.i~r;d i· ~i4 Insect, Rode:ll, P.nirnal Control: I ,. 
';, ~ J!!iC'l'(ji ti:".3 L t~:~l~~~tcl~~;c"~ ,., L. ' _ I rnaintE:ined _=::=:; c=:=:::,_:_ 

I'" f-'.i:i·'l:·' 
j 

, i 

, 



--. ~-.- 0~:;' ~'~ ~~:~r, !_,:.~ ( !~T; <. ~ F,,~: ( ; ~,~_ ': ' . ---=--==-~-=-..;::=--~~ -':f _==--=--. -.-,::'~:-~: -. -I i ~'7~i~---~:"-:-~~~:'~\. -;:':~-;-l~--;=~; ~.~-~~7------;:::-:---~-:.- , l~'-:2 ·:::--:--::~~:t:=-:---:":~ -~- I 
II IOLf;. "flO illS IDE I~TI FI ED: ___ I 

I 

I 
!, 

I: 

1_ IMMEDIATE ACTiON &. DEADUf'-'E DATES 
I VI 0':;'"0" NUMBER -CORRECTION DUE DATE 1 
t I 
I --I 
I I 



,dress 0,., j9ty..", . I Z}p ~ode . M~nth D.av Y~ar I In,sP7c10r ~ull1ber 
',.i/ . .' ;1/ // ;,; /) ',/ )!~, //l/ ... ,~./ .,J ~} ,"".) ,; 1." 1/</ I ),-. J 

;~' iI~,~c?. J~=:;~;,~~:~:¥ '~~:~ Q~~~=~c~;;,~;O:"::~~' P 4.'n~,,,lg~'on .0 S.O:::.h' 
1<Sft=""","= ,_x_ .OU:::=CS::~C"""" -=~!#J;;::""''''='''~.'''''''' = '._" ~ ~ __ ~~~ ~,,~=~~ 

PERSONNEL FOOD PROTECTION (Continued) 1:000 EQUIP. & UTENSILS (Cont) 
-------------;---l----.---------------r--J--;-----------"""""'7(,c:.,.,'~,:~ 
Person in Charge: Available. 4 15 Food Display, Service. & Transport: 5 29 Wash & Rinse Water: Cleafl; 2 
knowledgeable, certified manager • Hotholding & cold holding proper temperature, cle,pf)lryQdgcnt 

temperatures maintained, I--+--------:,--;:-';;'·-r--ll--I 
. Employee Health: Healthy, 4 un\,/rapped food not reserved 30 Sanitization: Methdd,:cle'an,iemp, 4 
: restrictions & eXClusions followed 1--1-----------,--1-· concentration, eXPQsui'e,time, 
r------------+--l 16 Cooling of Potentially Hazardous 5 equipmen(/utert$ilS s~nitized 
I Employee Hygiene: Handwashing, 5 • Food: Method, temperature & time t--t------r. ::";;;'4;-";;..' .,'c:..;..<·' ____ -II_-i 
l good hygienic practices ,--1-------------1-- 31 Storage/Handling Clean Equipment 1 
'--------------1--1 17 Food Prep: Fruits & vegetables 1 & Ulensils:Clean dry location. 
i Employee Practices: Clean clothes, 1 washed, handling, sink provided protected) 
I hair restraints, fingernail main!., 1-+-------------1--1--1->---,·----------,1--1 
I jewelry, eating/drinking 18 Milk Products & Nondairy Products: 1 32 Single. Use/Single-Service Articles: 
.~~= =="=~.~~=,.-,= Proper dispensing methods Proper storage, no-reuse 

FOOD 19 Ready-To-Eat Potentially Hazardo-u.t. '-; U"n" laund .. ,d, pmp" h,ndllng. 1 
Food Source: Approved, safe, 4 Food Date Marking & Disposition: & slorage 
unadulterated, approved additives, Date marking accomplished,' ='==---==-- ' 
proper receiving temperature discarded . PLUMBING 

_,..d,~.-~=~=~~~~~:~..:.,t:<. 

FOOD PROTECTION FOOD EQUIPMENT & UTENSILS 34 Water Supply: Safe, adequate, tested 4 

ii, 
3 20 Food·Contact Surfiices: 'Designed, 

constructed; installed, K maintained 
Contamination by Employees: 
Bare hand contact avoided, single­
use gloves and utensils used 

1-------------1--1 21 Nonf(lod':Cor)la~t Surfaces: 

2 35 Plumbing System: Installed. main!. 1 

36 Cross-connection, Backflow 3 
• prevention, Back siphonage 

Contaminallon During Storage: 2 D~signi~d, lonstructed, installed, 
Clean/dry location, protected, & n~;lll(ai{1~d 37 Handwashlng Lavatories & Supplies: 3 
covered, original containers, labeled ,- r···c-" --'------·---11--1 • Number, location, accessibility, 

1------------+--1 22 !Food-Contact Surfaces: Cleanimi 2 soap and paper towels provided 
5 (rQquency, maintained clean Cross Contamination: Prevented, 

separated, segregated -"- ,,------------j---I 38 Toilet Facilities: Clean, maintained, 1 
I------------·!-·· .. · ~3 Nonfood-Contact Surfaces: 1 tissue. vented, self·c1osing door 

In-Use Utensils: Storage, prr.perly; 1 Cleaning frequency, maintained 
handled . clean OTHER OPERATIONS 

__ ',_",_, . __ ' __ I _________ ~ ___ -+--+~_'" ·~~~....__~~~__..:s;=m-=$~ ___ .... ""~-_..,.,,_ ... 

Contamination (rolll Wiping Ck,1hs: 2 
Clean, proper use, storag'e, 
sanitizing solution [ 

24 Ventilation Hood System: Provided 
as required, designed, constructed, 
installed. maintained, & cleaned 

1 39 Refuse Storage: Receptacles, 
covers/lids, adequate number, 
clean, insect/rodent proof, 

" ..... -.-'-----1.- -:-,--------------1--1 storage, frequency, maintained 
Contamination by C9'lsumers: 
Food display protecFon, condiment 
protection, cle~!ii tubleware usage, 
sign posted 

c-'----------___ . __ 
Cold and Hot Storage Equipment: 4 

25 Dispensing Equipment: Design, 
installation, clean, & maintained 

26 Temperature Measuring Devices: 
Thermometers provided, used, 
dean, & accurate 

1 
40 Floors, Walls, Ceilings: Design, 

construction, clean, maintained 
1 

41 Lighting: Adequate, shielded, main!. 1 
_. --,------------l--I 

Available, adequate capacity, -~.--~~~.=~= .. - ' , ~'~~~.~~""=' -~= 42 Premises: Clean, employee dreSSing 1 
able to maintain proper temperature 27 Dislll'wsl1ing Facilities: Properly 2 mea, cleaning equipment storage, 

1----------------- designed, located, constructed, living/sleeping quarters separate 
Thawing Potentially Hazardous 2 operated, maintained, cleaned, & -- --

1 ~~~~~_~pp~~~~~~~ocedll~~ __ ., ____ ._. _C!·lemic~,~:t~~~~;o:~:~ ____ .• __ ~_ 4~ ~~~spoe~S~o~~i~e~~t~:I~~~,~j~~edicine: 3 

1 Cooking Potentially Hazardous 5 28 Wa~h Prelrei?lnH'nl: Utcm iI~, ! 1 - •. -. - -----·-·---------1---1 

1 
Food: Cooking & f<;/leflting to tlie scroped. prrllvshed, soak.: cl I t14 Insect. Rodent, Anima! Contrel: 
proper time & tempewture I I 'Provided, maintained 

It~~~~~~~.::;-..::;:_r!'=_:::__:'::._;:~~~.z::.::::..:.; . ..:::.;,;;;::y!":_:;:.~·;:·_,_:·. ,-7~:l,·~:a::::;!:·::.· .~-' ~ .•... ::: - ~ - .-._ .. - _: .. : ::.? ... ~":: ~:"._'- ·.;.:;·,;.~-"'--;:.~=....:;:;.e=~.-_~.z.::-:r;~';.".li);;"rc .:,,.,. ::...-~~~u;;,,,,:,? 

3 

"t;::\ :/" t. i [1t't':'Lr.C r: [:,:(\t !~;~. r. [fJ,r-.f.~::l;!!t"1 e: :'.(-:";"l(Jr..' (h.r([';~H !l't~ Dc-etlan REtina SCOfU:~ r7f1'?~l 



/l;'J / () 1--1,/ /' '.'- . / 

DEPARTMENT OF HEALTH - FOOD SERVICE INSPECTION 
'Esiabiishm"'Cn~'~;lC ~~., .. " -~'7)-----roymerN~i;;== (,)~'= .. r / I License II 
It> fJ!. '/ (.dr./{,;-;.;; ') I/ln f;1I~ ,.';'>.,' I.s, 0, !/~ ,'),-', ,') ,. . ~'JI111 f I £ ,~,\ " It»1 k' '..l U l.' 

Address , (. I <:ily)... I .. Zip Co~e MOI~h D~v, Year J IIl;p~ct~r. Number 
jI/ / J- 1\/ It.)rJrjl> '..)1 ") i,) "', 1/( ::.); I· ,;":0 5 )..i (, .. ;; / I l,<"s'l/:/ 1 :) y ,) 
Di~t~ct il :_._. ,~L .. __ .. r~'.~.~~_~~n:pcctio'i}J I· Ro~:ine 0 2.Follo:,up l) 3·Complaint _ Ll.'~:lnves~jgati~np :~~ther 

r.:.",~.'_:..-..:!...."'!12:2...:......" ... k!:....u"'~~~t..;_~_ ... _-.,-:_~; ... ..:,",-"' .... ->') .. ~~ .... ~_:: ~~_ .. -" 'f ."f·, lI.l~ ... ",-,~ .. ?\..:-. ........ ~".} ,,,...;.:.:~~.::<A.~....1'J.:4~ ,.,,:.,.,.:wi:'~:st."!l";;S;.\l,; '-- ...... 

Item Weight lIelll Weight Item Weight 

PERSONNEL FOOD PHOTECTION (Continued) FOOD EQUIP, & UTENSILS (Cont.) 
--.t-----------.------------I--1-~·------------------------r__i---1----------------~--4\---r~ 
01 Person in Charge: Available, 4 15 Food Display, Service, & Transport: 5 29 Wash & Rinse Water: 41(,an, , 2 
• knowledgeable, certified manager • Hot holding & cold holding proper temperature"clc,al'liQrJ age!'It 

temperatures maintained, 1- I . i:/~i'--'-' ---I-~ 
02 Employee Health: Healthy, 4 unwrapped food not reserved 30 Sanitization: Mothod, c:1oan, temp, 4 
• restrictions & exclusions followed 1--+------------1--1. concentration; QxpOStlre time, 

.. -1·-------------11--1 16 Cooling of Potentially Hazardous 5 equipmen!41tehsiJs sanitized 
03 Employee Hygiene: Handwashin9, 5 • Food: Method, temperature & time 1--;----... 0 .. ..:::.·---:-------1--1 
• good hygienic practices 1--+-------------,1--1 31 Storag'c/HanQlIng Clean Equipment 65 
--+---------------I-~ 17 Food Prep: Fruits & vegetables 1 & Uteri'si!$: Clean dry locallon, 

04 Employee Practices: Clean clothes, 1 washed, handling, sink provided jlfotected 
hair restraints, fingernail main!.. I--+--------~---_ll-_f__:_!,"·- " -""----------1--1 
jewelry, eating/drinking 1 a Milk Products & Nondairy Products: 1 (i2 Sfngle-Use/Single-Service Articles: 

Proper dispensing methods Proper storage, no-reuse 
FOOD I--t-----------.- r_ .. -+-------------1--1 

-,.----------.---.---1 19 Ready·To·EatPotentially Hazatdoll 2 33 
05 Food Source: Approved, safe, 4 Food Date Marking & Disposition: 

Linens: Laundered, proper handling, 1 
& storage 

• unadulterated, approved additives, 
proper receiving temperature 

Date marking accomplishpd, 
discarded " PLUMBING 

FOOD PROTECTION FOOD EQUIPMEN'f & iHENSILS 34 Water Supply: Safe. adequate, tested 4 
- i __ ._ ... ~ 

3 20 Food·Contact surlaQ6S: Designed. 
'--r-.--.--------------------

06 Contamination by Employees: 35 Plumbing System: Installed, main!. 
• Bare hand contact avoided, single. 

use gloves and utensils used 
conslrucled, inst'eiled, & maintained & 

I-~----------------------~~ 

-'--------------~-~ 21 
07 Contamination During Storage: 

Clean/dry location, protected, 
covered, original containers, labeled 

08 Cross Contamination: Prevented, 
L separated, segregated ,. 

09 In-Use Utensils: Storage,prop~jrly 
handled 

2 

1--. 
:'22 

5 
,. 

~, .. - 23 
1 

:---------+--I 36 Cross-connection, BackOow '. 3 
Nonf{)09·~ontact Surfaces: 
Desig~M,' constructed, installed, 
1', ma}rilained 

---, .. 

F,:Jod·Contact Surfaces: Cleaning 
frequency, maintained clean 

Nonfood-Contact Surfaces: 
Cleaning frequency, maintained 
clean 

+ prevention, Back siphonage 

37 Handwashlng Lavatories & Supplies: 3 
• Number, locallon, accessibility, 

2 soap and paper towels provided 

38 Toilet Facilities: Clean, maintalnr' I, 11 
tissue, vented, self.closing door 

OTHER OPERATIONS 
f----l---------,--··--~···-f-_I__lI-------------I---~.~~ =--~ 

10 Contamination from VViplna Cluths: 2 24 Ventilallon Hood System: Provided 1 39 Refuse Storage: Receptacles, 1 
Clean, proper lJse, stul::lge, as required, designed, constructed, 
sanitizing solution installed, maintained, & cleaned 

--'1------;-...... .....:. .... ~ ... ------l .. - .. ----------------+--
11 Contao)!nation t,y Consumers: 1 25 Dispensing Equipment: Design, 

Food di'splay rretection, condiment installation, clean, & maintained 
protection, Cl$dll tableware usage, -- -

covers/lids, adequate number, 
clean, Inseclfrodent proof, 
storage, frequency, maintained 

40 Floors, Walls, Ceilings: Design, 
construction, clean, maintained 

sign posted 26 Temperature Measuring Devices: 1 --l---------------+-t 
-.... - ----------------1--- Thermometers provided, used, 41 Lighting: Adequate, shielded, main!. 1 

12 Cold and Hot Storage Equipment: 4 clean, & accurate 
• A'I<lilable, adequate capacity, ~--..... -~~~.--... w ~~~~-'''Y'F~' 42 Premises: Clean, employee dressing 1 

able to maintain proper temperature 27 Dishwashing Facilities: Properl)' 2 area, cleaning equipment storage, 
--- -----------.---- -- designed, located, constructed, living/sleeping quarters separate 

13 Thawing Potentially Hazardous 2 operated, maintained, cleaned, & '-'-' 
Food: P ppropri2ie plOcedures chemical test kit provided 43 POlsonsffoxic Materials & Medic1no: 3 ----.-.--.. -...... ---.-... --- ... -- -_." ·--1-----------'----.. -·-- .. -1'-·· . PfoperstOfAce, labeling, USB 

':4 Cool:in9 POientiall)! Hazardous 5 28 Vc/2sh PIC'troSatment: Utensl!S 1 .. -- ---,--~-... -<--- ---._-
• Food. Cookllig & reheating to HIH ~.c'apcd, ncfiu$Lsd, so"f:od 44 Ir:sect, Haden!, Anirnil! Control: 3 

proper timo l', temper8tu,e . I • Provided, mair,taincd 
__ .. _._.-'-_~_ .. _':;;.:'.:;._;_;":.::_;;.,.~ ___ ~,.::...::;::_.::_.:_:._.. .. ;. __ ·0' _ ":.?';C~ ...... ,.l..~~,.."." - - -".-~ _._~ __ ."_ m'_ ' •• ~ •• :_:;: _.2.........-._:::-.....~~-'~,.:::::-_ _.;:~.c:-:..;:.-:::r~"":.:.:.'::_:...::?'~.,"':'::c:~rjiL~£.j.;.iF·~ 

('!'>;":-\f"!_! l·;';":.'i':: )~r:nrnf~'r-~ ,·I.'.I,.I;r·I··.·t:.Tf-~ 1i,','''II,'(.'i.} (""r-'f-""~!' j;"-" t l '"(t (t-"onr::,r· ;~~~I ,.,1 .. ., ,I, ,',-"" .. , , .. ,C.li.',," ,-.1.: . .' / ! 



The following facilities have accreditation status with the American Correctional Association. 

Sheriff Charles Rhinehart 

Sheriff Mike Wade 
VP ACA Executive Committee 

Walter Simpkens 

Robert Blower, Resource Director 

Sheriff Tim Allen 

Warden Brian Payne 

Alcorn County Correctional Facility 

Corinth, Mississippi 
Number of Inmates: 500 
Contract Start Date: 2011 

Henrico County Jails" 

Henrico, Virginia. ~':"t\~) 
Number of Inmates. l,20Qj '''< 

'\;c " 
Contract Start Date: 20,11"". ''',,-

,:, .. ~'~'\;.) 
The Kintock Grmfp(Qf New'Jersey, Inc. 
Kintock - ~riageto,n 

~-·c_ -A- ">. 

Kintock - PhilaCielphia 
/ , .. 

Populati,on: 800 
Contrc(~t'S~art Date: 2013 

(el;. ~<' 

(fi~~p . 
. \l\!arren, Ohio 
Population: 145 
Contract Start Date: 2014 

Roanoke City Jail 
Roanoke, Virginia 
Number of Inmates: 700 
Contract Start Date: 2011 

Pennington County Sheriff's Office 
Rapid City, South Dakota 
Number of Inmates: 760 
Contract Start Date: 2001 

Washington County Regional Correctional Facility 

Greenville, Mississippi 

Number of Inmates: 450 





7he':~mericru1 Correctional Association 

A member since: 

" t" 

reCOQniZR5 
G",. ,,' 

CBM Managed Services 

as a(il) 

Supporting Patroll, .. 

of this Association which is dedicated to aidzng/ 
the Correctional Comm1lnity ill the pursuit l:f exccllc!~cf. 

,..r , 
~~ ;(' J~a(',: ,I 1 7 .. ·'! 

/'jV , , ~~I d"·'{.,(: A~' I),. po' .'-

FebmaIJI 2013 
/ l\I..-"1i',R.-y"v '·A'"-;(J;.··f.(.":.t~""" \. 
, " . ".. /' 
(\ I 

\'----) Executive Dire~-tor./ 
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1:~'f,';r,~r":"'(.t-"'I-'~i'{I·~t,, "" "({(",, i,r i;r'"r (-,-'. I ,":,'1' "! ;"'.' !!~ ~"r'-('--""P":t.< 
Ircf1 nilgration anaCListoms Enforcement Inspection ' ' , '. Freeborn County, Ivnnnesota ... ' 
National Detentioll Standards Inspection Wod,sheet for OVH 72 Hour Facilities With SAAPI 

f'" ... ~·FooD·sERvICE··(Ke·Y:·F·i·····-~·· 
I ~-.. . . . ..... - ... --.---... --........... -... ... -_.. ....... . ... -.-.... - .. - ... . 
I POLICY: tV( n'( '/\C!liT'" ' .. \,'llL r-r·.C ... .'I(IL :I(T !'.!NLlS \J 115 (!r,l~r \,I;'j"7H \, ~nRI-I~~US N-.'D /.,Pi'l r il'iNE v ;;ALS, PI~[?A::[D H') llcr:::o~et .. NC: V",'ITH -r-:;: 

l~~~~~~_~.0~~·r\n~ :2:~~~~l:!.'~ :~~.' 
Cor"i I' mIll\] S RATING . _. - ~ ---_ .. ----- ----_. ---

Th(' fond ~,(, r',;ice pro()ram ls llnd'?f t 1e direct 511penli,ioll ThE food sev'ce c ireclor (=S DJ i~, 
of a prctEssional y lrtlnG ind t;c'rtific-d '(lod $("'liice c~r-<;i1tlv ScrvSilfe'cerrfied, 

il:I'l'in~I'dor, R('~,ponsbi:itie$ of cooks cl"d .:ook Mcds S:,;nc,lfd Foo:! ser,'b?5 (Ire prov:ded \' 
fOr(~mE'i crE-1) wdticg. '; hE Food Sep/cc Ad rdn~,tri.l·,()r I-,rougt" a (on:'<lct 'lv'il,h;Ci1h;J,'hg 
(~~I\) determines :hc r(,'ip[)ll~ibilili~'i of th'e F Clcd Service 

J, 

bV Marlins. 
f-_~S:..:t::..cll:.:.1,~ _________________ +-_________ ~ _____ --;--!/ )';'" ._. ---1 

Tne Cook Supc,-vi,or i~ on duty on r:avs when the ~Sf\ is The iJs~is;.aJ1t ij)(Jd's,il"'ih, 2, 

0'( dLt')' ilnd viCe ','ef~,a. Iv'li::'l'lS S~,MI(ltH(: direclor (MSt:1) h.Dl~cl,;ty '.vh(;~ 
the FSD is t' ot'Nprki fie, 

3. The FSfI pre-v des food ;,l'r'JiC0 ernplo),f;(>S with training 

that spedic~II'r' ilc'drl'~,es dl'\a'rlee·rel'ited iss'Jes, 
In ICE Fuili:ies tI",is kcludEs a revi(w of tre ICE 

'fooe 5el",,; ce" "t,1I1d,: rd 

4. I<nile cabircts close 'Nitl ,:n vpfJiovt:d lOcking ce'Jic€, 
ard 1h~ Oil' dUl\( (0 of; f"n'Il'",n 'il"illt~in, conuol 0' t'1e 
!((;',' thallDc,s the device. 

The Ff>D'p:6'v:u~~ training to the 

slafi o;l an' annua I basis 
I' illciudi 19 il revie· .... of the Food 

S(,,-·;ir.',, 5ta'ldard, 

F,e tood service dcpmtment is 

toc,;\ed Olll~,jC(" :''1{' secure 
perimeter: hence, the k '1 ife 
cab:ne:s were not inspNt(-(i, 

5, 1\'1 Knilil'S not i1 .1 Sl'CLJr(! uJ'.ting ream are ph'{~ica I'r' The food service deo(:rtment is 

scclI'ed to tnt workstul'on (1'ld stlJH dilr;':;tIV SIJ per vise'i I locdec ou:sicle n",£' secure 

de',ilineu Jsing kn'v€s at th€s€ ,\'o,'kstatio~ls. Staff N/A pe(rneter and was not 

:llonitors thP. condition o;nives and dininG ulensils, I',' insppcted. 1\10 celaillees work in 
:he fo,:)d ser'c"icf.' dep'l:\rncrt. 

I-~----------~---."""·' -f-;: .. -------I-----------1 
WI',en ne(';s;;I')" speciJl procedure-, go\"rr: Lie ' Me..,:s Slardard 6. 

., 
hJndi~lg of rood items that ::!:)se a sec.:rit')' th!k,:. __ I __________ f-____________ -1 
Op~'ra:i"g :)1 ()ccd~lres hcludf dai 'I ~',~rt'·, es TrlC :ood servin' dep"r:mf'l1: is 

bcatt'c C'LI':sid-e the S€CLcr'2 
per:meter, No detainee's wOlk ir, 

:hc food stt\'ice depar'ttn€rt, 

I, 

(sl',i1I,c'dowm:' cf detail'ee ',';'ork c:rE'\'s 

N/A 

; 'w(efore, detainee 'work area 
SEarches are lot req'Jired, 

---~---~,..---,<---" -------t---------+---------,---c----i 
S. The FSil.llIonitors staH ii"il~lelll('f'''ltiol of the f<!cilit'{~ No detair,ees \",'ork in th~ food 

POIJ.lfatiol (Ounts:::,rot,/cdu',,':'" ~tiJrr is lr,(rwc in wwnt serv'ce department; therefore, 
Nil" pi'cccdLlrtS, ' trahhg in counl p'cceddrt"5 i~i 

£. Tile de+.a:neE:s a~s:lt;ned:o tle food ;ul'Jice dl'lli),'I:I"ilnt 
loele Ilf'dt u ,a c!('iTI. Thei,' r!o·.hii'~ ;'I1(j w'oomirg 

. __ ,_r~qnpl\h!,\li~h\:~t: 'Food Scrvi,~C''' :,t,mc[,rd, 

10,: rhe f'SJ\ a:Wl"l Ii' II2'Jic'NS de:cin-::c:'voll.n:,~("r ;ob 
Llf'cr f1'.ions to crl~;ur(' tllf'V ill''' accurate a ,",d JP-to­
d,lte 

J J, rh" Cook Fon'tilai) or equi"'e,lel-,t irstructs IlC'.I/V 

(1~;~,i(!,I' l:.d dp';a I)f. E ',.vorkers ir the :'u:es .H1G 1)'0:U1 ~ n:, 

N/fl 

,';i'Ji:I:;\ tl, . .I', ·1'::/\" .. ,'i:~I,:)j'~~.I;,,/i!11 !\<. iV' 
-;.'.1/,,1.!<'!··1~"·,' 11'·,\"l.'~!il.;J:,I.:-,<·:J:jl!', j'ir.'ll~I" [U'i"~';'-f;,ll '.1 :1\"'.I>It';::i~;,lli~-,·~,:-

no: required, 

Detal.-Iees do not ',',Drk il-, the 

Icoe service de,:Jt...I~rncn: . 

DEtainees do not \· ... o,k ir the 

rGOC scrvce depu: ,'len:. 

D0taintt!S do not ',',Ie"k ir the 
fcoc sep/ce de;~t!r; ,len' .. 
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·irnmlgration ana Customs Enforcement Inspection . . Freeborn County', IVllnriesota' 
Natioll21 Detention Standards Inspection Worilshcf:t for Over 72 Hour Facilities With SAAPI 

FOOD SERVICE (KeyJ) _ .. 
POLICY; E'iEF.V .','.~ILlTY WILL H:O\%[ DETt,U,::::: IN -3 eN': ';'ITK rJU'fl T c:u~ I\'U; t'.l'l'blIZIN':; r'''I,\5, r.~lFI·hlD N I\·:(D~D.AJ':::[ 'NITH TilE 

~iGHEST s.~r, -!IRY ~Tlllil~i.Fr)o. ._--_ ... _----.. --.-.. -.---.--- ------ --..•.. 

COMPONENTS 

1 -; D'Jrnc ·:Jrientiltiol' an:) :rili:1he sessiDIl':oL the CS 
e,pleim el1d dCI,',on,t'<Jlc~ 

.. Safe wor~ ;Jracti ce~ t1 nd methods; 

.. S,;r0l" f('('ll-res d :nd~,I:d,J<.1 p-oducls/pieceE cf 
f!fIUipment; ard 

• Tf'l·ni'l.~ CGwr, ltll' ~{lf(' h<lndlil1g of haz31'coUS 
rn'I·.eriJI::s1 the r'el~ilH'e;, LIfE Ii :((~Iy ~o emountl .. , in 

v,eir work. 

13, TIlt' Cook $u,lervsor dCCU::1en"5 all :rainil1{; '11 ineiv'dual 

detairee cEie.ltion 'ill's. 

Rp.TING RrMMlJ(s (1000 DIM, MAX) 

N/A, 

Nlf\ 

DEtainees do not werk ir thC\. 
food scrv:cc dep'W,n)E·i1.t \ 

Detoi ~ ef',do f)0fwo~k in :",e 
food ~<!r~itt tfep;)~tment. 

r---~~------------------------------~----------------~--~'~ 
14, De:ainee, at (Drs "r<: pod in (Jc()ld,lrl('C v.lith the 

Df;l;"hH~S do not '''''ork in the 
food:.f~I:~'ice departrr ent. 

"Vo\mt<lry 'J\I(lrk Program" stJ:)d(l"'~, De:ainee worlwrs 

ill IGS.l\s ,H'f $'~b.'E~ct to 10Cili 8nd state rules and 

regulatio.-.s rer.arc ill!; detabee pay, __ --"O""' ____ ~ _ _"' ___ __'___'_ _______ __I---------, .. - - _·c· .----i 

l~J, Deta infES 8re sel"l.'ed a: leas: two ho tl:1E,lls (".:cry d<:,V, r"ieab are served at 6:3·0 am , 
No more :'1<)1' 14 hour, OC!,liJ$C between the IJ~: tT,!?,JI 11:30 a.m" a.ld 4:30 p,IT. Th[' 

s<;:·vl:d (J!)d ';he first "r:e<.1 of the fc lowing cav. l'1enLl ciJlIs 'or ,] hot iLern with 
Meet5 :,\~ndard 

16. for c<lkleria ~,I~'1c opcr,lliol1s, Cl lr(insparerl "sneeze 
. i 

gllud" ~Iro:('cls :)0111 the serving tilE ar.d sillad ba' line. 
N/A 

[·,'teet, Standard 

two l1'Eol:; each day, n:e 
f.-,eding schedL-le reflected fewer 

than 14 hours betwee:l mcal~. 

Tre faciity does not have a 
Glfeh,ri;; s:yie opcr2.lion for 

dc~~ince meals. All detainEe 
meals are sen:ed on Wil'S enc 
conslimed in the hOllSIi~ L;nits. 

The f<:lCilit')' uses (l 35·(iav -r.e"I'.1 
cvde. 

17, rhe fac'lit.{ has a S:2ncarc 3S-day In~r,u c'icif,'. IGSlIs 
USE a 3!) day or silr·iidf o'istl'rIJ for rDtati:e.I1l':~aJ" 

18. The FS"-, Or [,dill' (Ql~id~rs the ['Lhrlt,.-li,;Crji~-v-o-f-tr-le-.+----------If-T-h-e-f-o-o-d-s-e-rv-:-ce-d-e-p-a-r:-r;-,e-·n-:---l 
f,:.cTly's detainee popu ill:Clf1 wh:'cn d~v('.op·llg 'T1("nL- Sf"V[,S a \laried ml.'nu. r,iving 

('I'dts {ProvidE examples), consideriJ:ion for ctr,nic 
r',1eets StanCill d 

divers'{ y'. Ex<lmp Ics 'nc:ude 
sp<lgheHi , pili'", and grOJnd 

meat "t;;C05. 
f---------, .. -~· - ... -.,.--.----.-----1-----------f-------------1 

19. !', rc·g.slued die!i i;m ,()q(kcts a cQi"ilf)IC'\e I'u:"itional 
~~~thl vsis of pv~,!,b:"er-(vcle ·T:~Il.J p'an1ed 

/0. Thi': FS/, i"b ~stal::is'lr!d p,·oced.!fE5 to ens'.!r" :h"t 
i~erns ~;' th'}' tr;",:crc,/clc I11cnu Clre pr(,;:Llrcd ,;l1d 
fik~'~l1tt(! iJr'!;.ordi:1g Ie (If)prCVeu :'eciIH:s. 

21.' ThE Cobk forc"rwr ltc, the aGLhritvto ChJngE t)'efJU 

:\(m~:r n"CeS$ilrv. 
" If '"e" (iO(Jrl1<.'lltiIlG (',1(,1 Substltllli:JIl, ;Iollf\ wilh 

it; ju~lificJlio[l 

• "''',Jitf'. copy to 125,/\ 

LI. NI S':2f1 C.ne · ... clullteers kr,DW znd ~ldh,,·1.' 10 ',',irill,'n 

. __ - __ 'tood p':.L·pa·tJt ~~ pC,,~<::.~I~_" _______ .~._ 

r·/eels St,;ndord 

~----.-.. -.. -"----.--

IJ;j~l: II} :.\1' 112 

1 he FSD and the AFS[) have the 

tiutll or:ty to ch" nEc ".',J;: ntl hUTI!;, 

if needed. Poc\.:t1WntFlron of 

the ella lcie a.1d the jus!if. catio", 
fe" tile C~E,nee "re forw;lrdt·(j (1:; 

rqLireJ. 

f" !·,:,t~ '/'1 l!~',! l' I',';" I'l: j,-'1'1)\' 'i. !'oj.,i 1:"'·';' ! 



(~i,I !,!,~'~'-;'~~'(f,i,!.~ ;-'l;,.-r-.f-"\"'\ :'" '.,t,~i f",' f,~r_c:(,_:,--f_ t "i"':I;, '~'fl-""';"C~" 'I,,:, rC',i ",~,,,r,' ::C< 
Irnmlgratlon ana customs Enforcement Ins'pectlon ",' , Freebbtn Couhty, h/llnriesbia ',' 
National Detention St<l nci " rds Ins pection Worksheet for Over 72 Hour Facilities With SAAPI 

~ _________________ C_G_';~~~i'C,~:~~[t~'l~S~ ________________ 4-______ ~R~A~T:1~~~G ________ ~ __ ~R~[~~I~A~r-~KS~(~l~O~O~O~C~I"~.~~,r.~~~~~~~x)~--1 

23. Dc~:infCS ',VliO$f re'iGiNs beliEfs re(Uin2 the (:dhc~ence 
to pa,tiwl[r "eiiI3io.;5 dietary I,IW~ a-e rdE:rr'ed to ,he 
Ch,: pl~ in or FSt\. 

2/,. i\ corWTfon-fa'e menu (ll.'aiir.blE' ~o de\iiil1ec, wt'ose 
(Jielary l'ecuirementE «1"110\ be me: or, the rn<1in line, 

Cha;1i.:c5 to ',ht' pt:Jl'rnec COr'1Ton,fa~e 'neru Cerll be 
m~dc 3t the f;o,e: It·r' level; 

Hot ertl'ees <Ire offered U'rt'C t:nw~ <J·.\'eek; 

TI· c common-fa re mer us satisfy Ilutri,ic iLl 
reCOtnl11erdea daiy ollowa'lees IRDfI.s); 
Staif rO.1ti'H:IV provide hot W<ltpr :or ill5t<ll1t 
OC',('[<rgt'S ud foods; 
Common-fare T~a15 ore sc:r,'e(! with: 
)i~PQSil[)le p nlc's i',nd utensils, 

i<.eu5able ,~Iates and u:cmi s, 

• Sta'r u,e 5r'I);JI'(,le cutti :~g boa rcis, knives, spoom( 
,coops, etc., to prFpirrE' the corno'non rare die, 

Mee:s Standard 
The :t?! ifi~s!Co)"mon.f~re 
pror;rji:n\lddiesses all the 
;(!(lUh,:1'ICrns of U"is cornponell:, 

~ ____ ~i~t€~n~"'~" _________________________________ +-____________ ~ ______ -r=-~ ________ ~~~ ______ ~ 
25, 1\ s~pervisor a~ the CC:1l,,"a1d levd n"ust ap:;.rove ~ T~e FSD is responsible for 

dNa :neF's rE'moval from til I? COIflI'lOi'I-F "re Pmgra rr, ap pro· .. iq~ the ~ernova I of a 
iVlrets,:',tan card 

7G, The W<lrden, in conjunction with the Chap(;-,li,r iJnd/Of"l 
local relilliou5 lecl:krs. provides {he FSf~ ;) scbeciLle of 

: 'lC tertfl)oni,ll me"JI, for thE: foilowl nr:; c21endaryear, 

'27. Thl! COI1T'OI",f"rl.' p ro[;riWl ,1cwrn 'l"Ocat~5 lk:"inf'E's 
,JbSU1inir'g fl'(lIil ;)articulu focds or t,;"ilif1f:,'i Qr'rclig'oL.s 

~U-J)05e" at Pr"(O!sc"ibed times of th12v,:'jf, 
• rvuslims r,:sling dl,r:1l1l R2ly"dan rreei"1? t:l£ir 

lneL1:, uf:er ;,llncown 

Jews 'who observe PiJ",cver blll :jo 'lOt P<Hii(patE 
i, the CommGl'T~l ," F',r(;gri~:r'l '€Cfelve the Sa!'r1E 
1(:Jshc!"for· Pass0:ier- nlea:~ as (',ose who do 
pM:icipate, 

" Main-lil"e o{ic:ril~f,~: include 01' e nectl{'')s meal 
\'ullch 01 dfli(:l; or', /\sh Wednesda '/ "nd Frid<l\,'s 

dN3'nee from the common-farE 
pre·gram, 

The rr:ligiot.:s/cornmor,-f"re 
progr,'tn "clorE'sses all thE' 

reql.tlremer'ts of lh~5 (ornpom: 'll. 

~ ______ (::..·I.l:..r_i~,I' lElr~· __________ ------------1------------------4----------------1 
28, The fcqd ~r:r'\'ke progrilrr i·dl~re'.scs Ilw:::ica' diet.,. The feDo service pro~ra11 

pro .... des "rll'dcal diets such <,~,: 

dEll:,!! wft, ciabetic a:d low 
sodi';I11, 

f----------,-----------.. -,-----------t--------------+-----------------I 

l
The facility J5E'S er satrdlle 

',;rn i.ation, re€[,ing pi o~ ',IITI tor del,JireE'5 
r'/eets Stan: ,;rd The f('(Cing W;l~ ob~ervf'd. and 

'our.d to meet prcper s<lnit,rl''I 

[,U df.lirES, 
~-'" ~--,-----,---,-,--------------------- --- - ------------ ----- --------------- ,-- ------

'I Ii! I( 1/'" I:' " :.,;') 'I :;',''.'\''.: [,1,1 l"t!~,~.f '.,IE I"n <.i I\.'!: 
~ I ;_ ~:\ ~:- I \\' .il ~,,\:\ l'i \ I .• ,:.L' ,j : .II} .'t' III "!~' Sntti',i • Ll> n,. -LUi. ',I J , \\ 1.1 :.:- :" ~ d 1,.(: it ;~ .. '. ~~c'.: (.',t' :::i 11 ~. \t n L V'I l r I 



( / ': I', !Ihirn:ig'rafibn' and Customs Enforcement In~(~eCt\oh; ! i I ; - ( .• ' !Fr~e'6bPrf County', 'IJlln'r1e~b't~ "" . 
National Detention Standards Inspection V.lorks.hcH for Over 72 Hour Facilities With SAAPI 

FOOD SERVICE (Key: F) . _ _ .. ____________________ _ 
POLICY: [V,R',' I/,.C _I'Y Vi _lI'1101/10/ ::: -j.INUS i\ 115 CiI.I'E wnll NU-"ITIO;.:: MW f,P[-!Z fJG MU,l" 0liF; 'idl [) IN :.cc';h[J",·'I(l ',',1'1 cI TH[ 

IliGJIL51 S/'.NITp,f.,·, S-l~.h:;'A.-',[JS. 

3D, :-1 ct Jnd (ole foods ae 11' a ilnained at :he P 'csc'ibed, 
"s<lfe' tcmper,ltl!rc(;) '"hi l' bei:'lg served. 

31 1\1 meals GrE' pro·.id[!d irI 1ulr,Liondly "dcqua:e 
por[io'~s, 

32. Food i~ r,ot Jsed :0 pL.ni,h or rcwil'd ce:\ainecs based 

R"'TING 

Meets Sta'1dard 

. - -~ -----_ .. _._-_._----------
RrMf,RKS (1000 CHA~ MM) 

A rEgiste"ed cie:'ticn h<ls 
certified I.he currc llt rnen l:S ~ 
bel1g n utrilion a I,' adeqi.;~te. A 
cc rr rlf'tc nut!iti Dnala~JI'Isis 01 ': 

/' -"' ',. --
(Iii nenus rasbeel" crf"du-hEd .. 

, \" 

~~~u~p~o~n~b~l~~h~a~vi~o~r.~~~------__ --------------~~~----------------_+--~_~~ __________ ~ 
33. The food S(;fvicc sli!ff i nstrucls dew nee volu n l('ers on: 

Per'so;]el clearliness ard hy{;iene: 

" Scnitr.rv 1Pchnii;1uf". fer preparinc .. storinl~, and 
servin£; lood; aId 

• If\(: s,H~i\ilrv oper,Hio"I, cone, <]I)e 'naintenance of 
ecuipnit:11t. 

f-------'--'---------------~-~-~,---~~,~---,-----~,~,-... 
)·1, EVl2fvone working 'n the rood srrvic:p Gepartmcn~ 

cornp:""s .,/tr.lood safetv and sanltctlol1 req~drE/T.ents. 

3' Stat;dard ope'<ltinll I)(o:edures include weck:y 
inspections of all 10:;0 s(I"/ic(' ilre<;~, il",dud'ng dir,ing 
tl'1d [oodprepar(l!ion ~lre,,5 and equ:prnen,. 
• 'lA/he conducts :he ins:lcctiollS J 

3G. !:q .. dp,rrent is inspected fc'com::liancc with health <l'd 
safety cod~s i!lid rC5lf,Il'OIiS, 

W:'-lCtl Wil~ the mosl recen: irlspection ~ 

VVrJich (lgcrrcy eOI-ld' .. IC'."d tiT il"spcction? 

Dr.-l>n(,(,~ do r.ol wOlk n the 

i ')od~ 2r;,ice dep;:r1mel"t. 

The FSD is required to conduct 3 

wc-ck!y inspe<tion o·the food 
service department. 

TI1(' r'..1innesota Depar\me'lt o~ 
1'lealt~l conducts inspec:ior., 01 
the focd service f"c:li~ic~ ard 
cqlJiprnent arnu(JIi)', Tre last 
inspection occurred all 

1--____________________ --.:..:. ___________ +-___________ 1_1_1_/0_7_.1_2_3_1_4_, --------\ 

37. Ee:;'orts of discrep;;;nci(:s al'c rorw;)rd~t! tObt \1,',1[(1"" 

Dr dcsig.~acd dep,m'r'len: :1uld._anc (xl-toedve <"cion is 

schedu:ed and comple~f'd, 
38. St~nd(}rd pro~ed\J~e -ne ,ldt';;cI->{c!,:ri5 ;;r:d dOCUIllE'1till[; 

lemperatu:es of ail diF1\;.,'srJ'r;'machines after each 
:1~ecl. 

:ISI_ St:df dC"ul"1~ru. :he ",~u.ts of e'.'ery reHGera:or/"i"!;>eH,.' 

[Pfll::eratUI'l; ·.~hec, 

fvk!:ts Standar'd 

/\ review ot" lel11peratlli'e Iog5 
indic"lec th(l1 :crnpe'ahJ;c 
ch€:Ck$ <IrE being ccndlc:ed after 
Ezch meal, 

Food se,.licc ,1.(lff d0(\"~~ t itS 

Iff '-ige '(I: or/fl-eEl!; f 
te-r: peratv res as reqGirE::L 

1-------' ---..:..------------.-t---~---~-----t-__,_-,-__,_--__,_------j 
,,10. -he tl6<l.~·n,~ ~Ch(oCllle for ('ach roo·~ servlcp 2r[,2 i.. The food servic(' dcpartmmlt i5 

,11, P,o~('cur(;, ind'.Jd", in.spfc:ing illl incomir:g food 

shrw,elHs for C2rl',il(;e, contill'111ation, al-,eI pes: 
irr'eslc li;)l1, 

[vlee:s Standard 

out~ic[' the SC[Jrf peirneler 
iJnd W(l5 riot insppcted. 

Incc'Yling leod i~ 'nspec('o :;"1 

focd service pf.'rsOrJnel and a'l'! 
cdma{;ed items ,Fe net 
a:(c:;,tco, 

'------------.. _--_.,------------'------------'-----_._-----,-_ ...... 

P;I~,C 21 ,.~f 112 
i:. ;i,-f-j(L'.[l.J_,L . __ .I-,IL'/(l/',i .. "'.: LJ\~-C1P:" ~""If ",""' ~,t:I; i"i ',/1,' 



II !'; ··(.:{".,'i:/~r,cr '.'., -: " (,: "'l'~' ,'(' -(.f.:-'I.II'·<l:~:·"; /'e' "r"··'~.'.,r:'"" "·('·,·I· .. ··~ 

Irl1ntigration ar\crCLlstoms Enforcement Inspection' " ,'. Freeborn CoUnty', IVllnrie~6tl3' .. 
National Detention Standards Inspection Worl;sheet for Over n. Hour Facilities With SAAPI 

rp~~'~~;E:~~'~'l~I~'~l~II;~~::-~~ 1 ~~r~-:~-"-Ils-;~~~~:~~~·.~~:~~~~~~,~T~ ii -!z:~~-·\:-r\l~.~ 'I~~ ~"'\" l ~'l'-;'C::Q~~.~;'~c, ",,-;, .. , •... ' 
tllGI· ~5" S;\Nll ;;r~Y ST :~r'JD .. '\r.:DS, -- _._ .. _ .. -----_.- . __ .. _-- ---_._------_ .. __ .. _._--_ .. - -_ ... _-- .- .. ~ ~- ._-.-- .- _ .... - -------------_ .. " .. _--- --.---------------~ .. 

COI'M O"lrr, TS R:.r,'·JG REMJlRKS (1000 CHAR Mr,x) 

4" 
L 

FOOD SERVICE - REVIEW~R 5UMI\llIRY 

The food storage a~eBS 'wen" not 
observed as the food service 
dcparlmerl is :ocaled oJbice of 

Ir.e secure perimeter, 'I: 
,C'- '\i:--

('l' 
Overall Remarks: (Record 5ignl{icarn l(;cu, oi::;w(L·atiorls,. oth('( sourceS used, etc.j(5Q00 Choraclr'( Moxi" (. l 

ThE food ,er','ke dCpt,rtIllCI".: is ~taf.icd tmd opcratl::d b,o' Ca:ering by r'.!'~rlins, ObsErvCltion 01 tre <lct~'~1 toea ph~par<ltion 
, witS ,',ot performed o~ \~(. foo(; scr'/icc dC;J,:rtrrwr-t is I'Jc,,~.ul OLJlsice of the ;CW·-e pCtirncter. bct<:lftl{J~s ~lo not work in 

the food service ·:iepartn" ent. 'The m enus have~ eel) nl.ltrit onii 11'1' a:l alyzed, certified and ilPP rc;~e~' b/ll reg:steied 
dieti:i<ln. DL'rinc the eva'uaticn of this s:Clnd;;rd, docu1ne"ta:icl) was examined, fadlit')' per~.orn'l'i and detainees were 
intl,,..,.icwcd, t['mpvril';ur['~ w['r(' clcc~('d and the food ,e,v:ng proccss ir the hCl.sin~ uni,;: wo·spbservcd. 

Overall Rating: Mee:s Sl<l;\dilrd 

Reviewer Name (Printed): Joseph Trcniar Jr. Completion Date: 3/2(;/201':> 
r---------------------------------------------------------L--------------------~ 

Reviewer Signature (for printed form submission): 

l"i1dL: 22 :d 112 
-I,' t < I:j I I /\ ~ .. I'.,.!" ,1..".\" ~ l·J;·llfJ.1 .t·f'·J! .i-I<". h'-: 
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ji'rimigratibh's rand Customs Enforcement Ihspection 

.' 

r . FOOD SERVICE . 

I. PO.~ICY:. EVERY FAC~rrY Wfi..LPROVIDE DET AlNEES U.J ITS CARE wnil NUTRITious AND APPETIZWG MEAlS, PREPARED IN ACCORDANCE WITH 
I THE HIGHEST SANITARY STANDARDS. . '. . 

. COMPONENTS Y N NA REMARKS 
Detainees at CDFs are paid in accordance with the "Voluntary Work 
Program" standard. Detainee workers at rGSAsare subject to local and 181 0 0 
state rilles arid regulations regarding detainee pay. 
Detainees are served at least two hot meals every day, No more than 14 The breakfast meai is served 
hours elapse between the last meal served and the first meal of the cold and the lunch and dinl\cr 
following day. 

0 
meals lire served hot. The \ 

(g] 0 dinner meal is served an 7CC 
hours and the following 
breakfast meal is'5ervild at 0600 
hours. C, \ / !. 

For cafeteria style operations, a transparent "sneeze guard" protects both There arene cafetiriii style 
the serving line and salad bar line. op~rati0tls.at Ipe'facility. The 

0 0 ~ Food ~elyice fro gram is 
dellvere~via a satellite feeding 

• .£&ce~s. 
The facility has a standard 35-day menu cycle, IGSAs use a 35 day r8J 0 O'! Thr, facility utilizes a 35 day 
or similar system for rotating meals. _~ +-~y'c'.e menu. 
The FSA or facility considers the ethnic diversity of the facility's I t.'l.i!i Mac, Spanish Rice, Mexi-
detainee population wilen developing menu cycles (Provide Pie, Italian Spaghetti, Turkey' 
examples). Tetrazzini, Jambalaya, Taco 

CiS! n 0 Casserole, Turkey Chow Mein, 
: . .J Tacos, and Lasagna are 

examples of ethnic meals 

J programmed onto the mainline 
menus. 

A registered dietitian conducts a complete nutritional analysis of every!1 ~ ~ 0 0 master-cycle menu planned. "<+. ' 
The FSA has established procedures to ensure ~nat items on the m~~trr.j 181 0 0 cycle menu are prepared and presented accordUlg to approved reclp~~: " 
The Cook Foreman has the authority to change menu items ifl~ecessary. 

• If yes, documenting each substitution. '" w;~h its Substitutions are documented on ~i~~g (gJ 0 0 justification , the CBM "Substitution Log." 
\ • With copy to FSA ; .. -_.< 

All staff and volunteers know and adhere to wri'fen "rO()o preparation" [8J 0 0 procedures. ~ t· 

Detainees whose religious beliefs requirctlie< adherence to particular IZl 0 0 religious dietary laws are referredtoth'i;1 cr;arMn or FSA. 
_,._\0-_« 

FOR OFFICIAL USE ONLY (LAW ENFORCEMENT SENSITIVE) 
G .. 314A Detention !nsJle~liGn Fm'l1l Wmhhw R1[ IGSh· Rev: 07109!O7 
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. ,. "c"ii-nrriigratibnsandCustoms Enforcement Ihspection ' , 

FOOD SERVICE 

POLlCY: EVERY FACll.ITY WILt PROVIDE DETAINEES TN ITS CARE WITII NUTRlTIOUS AND APPETIZING MEALS, PREPARED IN ACCORDANCE WITH 
T}iE liimiEsT SANIT MY STANDARDS. 

COMPONENTS Y N NA REMARKS 
A common-fare menu available t9 detainees whose dietary requirements 
cannot be met on the main line. 

• Changes to the planned common-fare men u can be made at the 
facility level; 

• Hot entrees are offered three times,a week; 
~ The common-fare menus satisty nutritional recommended daily 

allowances (RDAs); 
• Staff routinely provide hot water for instant beverages and 

foods; 
o Common-fare meals are served with: 

• Disposable plates and utensi Is. 
a Reusable plates and utensils. 

o o 

" Staff use separate cutting boards, knives, spoons, scoops, etc., 
to prepare the common-fare diet items. 

I----===~~=:==-=;...:;;:.;.:...:=:.::.:...---:-----+---+---+---+--.. --------I 
A supervisor at the command level must approve a detainee's removal 
from the Common-Fare· Program. 
The Warden, in conjunction with the chaplain ancl!or local religious 
leaders, provides the FSA a schedule of the ceremonial meals for the 
following calendar year. 

The conunon-fare program acconunodates detainees abstaining from 
particular foods or fasting for religious purposes at prescribed tinnes of 
the year. 

• Muslims fasting during Ramadan receive their meals after 
sundown. 

• Jews who observe Passover but do not participate in U',e 
Common-Fare Program receive the same Kosher-for- Passover" 
meals,as those who do participate. 

• Main-line offerings include one meatless me~1 (lunch or 

o o 

o 

o o 

A sphe'Jule of religious 

I c"remonia\ meals for the 
f~lIowjng calendar year was not 
provided to the Kitchen 
Director. This was corrected 
during the review. 

dinn~r) on Ash Wednesday and Fridays duiin~~t. , __ +--==--+--::=---+--==--+-__________ -1 
The food service program addresses medical diet(:' " f8l 0 0 
Satellite-feeding programs follow guidelines for j:;lppe;;;';j-ta"":ti-on-.--t---:f8l=-...-;--=O=--+-:O=--t------------I 

f-:::::----:----:-::"-':-':---:-'--:--:----,. ... -.--::--:-::--:-::-+-~'--t--=-t-..;;;;.::;.-;!_----------l 
Hot .and cold foods are maintained at th'C pJ1:;~cribed, "safe" t'8l 0 0 
temperature(s) while being served: ',.. J-'"~:--:-------+--;;::::;;--II---;::::::-+--;:::::;-+ ___________ -I 
AU meals are provided in nutritionally f~deqnatt! portions. t'8l 0 0 
Food is not used to punish or reward detiili"';,:"'ee-s"":"b':;'a-se-:d-. u-p_lon~be"":h-a-vi,...o-r.-Ir-;:;(gJ;;i--+-;D~-t-[;;;J;O--I---,-"7"'----~-'--.....-I 
The food service staffinstruct~elilih~lunteers on: 

• Personal cleanliness~(~ hyg!ene; 
• Sanitary techni~ljes fQ~ p'reparing, storing, and serving food; 

and " 
• The s'!.n..itari operation, care, and maintenance of equipment. 

Everyone '1'Jr~n~ iill~e~ood service department complies with food 
safety and s~)mtation reqUirements. 

o 

o 

o 

o 

Detainees are not utilized to 
prepare or serve food, 

-,--.-------------,---......... ---.---'----'----'--------~----' 

.;. FOR OFFICIAL USE ONLY (LAW ENFORCEMENT SENSITIVE) 
G-324A Det~tl!ion !m;pection Form Worksheet for IGSftJl- Rev: 071O~fC7 

Page 13 oH8 
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I 
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS 
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES 
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED 
REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER. 

IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must be endorsed. If SUBROGATION IS WAIVED, subject to 
the terms and conditions of the policy, certain policies may require an endorsement. A statement on this certificate does not confer rights to the 
certificate holder in lieu of such endorsement(s). 

PRODUCER ~2~~~CT Selda Baumberaer. CIC, CISR 

Fischer, Rounds - Sioux Falls rlJgN~o Extl:605-274-9943 I r~ No):605-274-9034 
1101 W Russell St 
Sioux Falls SD 57104 ~~D~~ss:sbaumberaer(ci)fischerrounds,com 

INSURER(S) AFFORDING COVERAGE NAIC# 

INSURED CBMMA-1 

Catering By Marlins, Inc, 

DBA - CBM Managed Service; DBA - CBM Food Service 
MFR Properties LLC 

500 E 52nd St, North 
Sioux Falls SD 57104 

COVERAGES CERTIFICATE NUMBER: 558201856 

INSURERI'. :Travelers Indemnitv ComDanv of CT ~5682 
INSURER B :Standard Fire Insurance ComDanv 19070 

INSURER C :The Phoenix Insurance Comoanv t25623 

INSURER D Travelers Excess and Surolus Lines t29696 

INSURER E :Travelers Casualtv and Suretv ComDa 19038 

INSURER F: 

REVISION NUMBER: 

THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD 
INDICATED, NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS 
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS, 
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS, 

INSR ADDL SUBR (~~hlg~) (~g~~g~) TYPE OF INSURANCE LIMITS LTR INSR WVD POLICY NUMBER 

A GENERAL LIABILITY Y Y 6307E317849 07/26/2016 07/26/2017 EACH OCCURRENCE $1,000,000 -
DAMAGE TO RENTED 

~ 5MMERCIAL GENERAL LIABILITY PREMISES (Ea occurrence) $100,000 

_ CLAIMS-MADE ~ OCCUR MED EXP (Anyone person) $5,000 

PERSONAL & ADV INJURY $1,000,000 -
GENERAL AGGREGATE $2,000,000 -

GEN'L AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMP/OP AGG $2,000,000 

I POLICY n j~8;: [Xl LOC $ 

A AUTOMOBILE LIABILITY Y Y BA7E561385 07/26/2016 07/26/2017 CEa accide~t)"''-'L'' LIMII $1000000 -
X ANY AUTO BODILY INJURY (Per person) $ 
- -

ALL OWNED SCHEDULED 
AUTOS AUTOS 

BODILY INJURY (Per accident) $ 
- -

NON-OWNED iP~~~~c~Je~t?AMAGE HIRED AUTOS AUTOS $ 
- -

HNO Phys Dam $ACV 

D X UMBRELLA LIAB M OCCUR Y Y ZUP811v163096 07/26/2016 07/26/2017 EACH OCCURRENCE $10,000,000 -
EXCESS LIAB CLAIMS-MADE AGGREGATE $10,000,000 

OED I X I RETENTION $10,000 $ 

B WORKERS COMPENSATION Y UB7E317849 07/26/2016 07/26/2017 X I T~~~ItJNs I 1
0TH-

C AND EMPLOYERS' LIABILITY UB8E596137 07/26/2016 07/26/2017 ER --YIN 
ANY PROPRIETOR/PARTNER/EXECUTIVE ~ E,l. EACH ACCIDENT $1,000,000 
OFFICER/MEMBER EXCLUDED? N N/A 
(Mandatory in NH) E.l. DISEASE - EA EMPLOYEE $1,000,000 
If yes, describe under 

E,l. DISEASE - POLICY LIMIT $1,000,000 DESCRIPTION OF OPERATIONS below 

E Third Party Crime Y Y 106258415 04/04/2016 07/26/2017 Empl Theft of Clnt 
Prop, 100,000 
Retention 
10,000 

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (Attach ACORD 101, Additional Remarks Schedule, if more space is required) 

Hungry's Restaurants Inc is a Named Insured on the Worker's Compensation policies, 
*** 
Please note that the General Liability and Auto Liability provide a Blanket Additional Insured & Blanket 
Waiver of Subrogation Endorsement when required by contract. The Umbrella Liability follows form and 
does not require a separate endorsement 

CERTIFICATE HOLDER 

Sedgwick County, Kansas 

Division Of Purchasing 

Finance Department 
525 N, Main, Suite 823 
Wichita KS 67203 

for either. 

CANCELLATION 

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE 
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN 
ACCORDANCE WITH THE POLICY PROVISIONS, 

AUTHORIZED REPRESENTATIVE 

/\;/ 1/ 
C(}f[ {"Y 

'--.. ~. ____ --'-__ .-___ ~ ______ , _____ . _______ . __ ._. _____________ --'. ___ , ____ ,~ _______________________ ..J 

© 1988c 20'iO ACORD CORPORATION. AU rights reserl!ed. 

ACORD 25 (Z0'10105) The ACORD name and logo ,,['18 [(.gle temd mZ:l·ks. d ACORD 
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September 27, 2016 

Sedgwick County Purchasing Department 
Attention: Kristen McGovern - Senior Purchasing Agent 
525 N. Main, Suite 823 
Wichita, KS 67203 

RE: Bank Credit Reference for Catering By Marlins, Inc. 

Dear Kristen, 

First PREMIER Bank has had a business banking relationship with Catering By Marlins, 
Inc. since 2009. The relationship is extensive and includes deposit accounts, loans, 
electronic banking etc. We complete a thorough financial review of this corporation on 
an annual basis. 

All accounts have been managed as agreed and the corporation is in very good financial 
standing with First PREMIER Bank. 

Please contact me at 605-357-3012 if you have any questions or need additional 
infOlmation. 

Sincerely, 

r-'j ;1 /) 

J 

" I L '(I 1/ ' ,..-/ j. i/ I 
\' J' \ - -i ' \ 
\(j,j)'{/l/\..'I_ 1/ ' 

Randal J. Osterl<~3 
Vice President - Business Banking 
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INDEPENDENT AUDITORS' REPORT 

To the Board of Directors and Stockholders of 
Catering By Marlin's, Inc. 

D/B/A C8M Managed Services 

Sioux Falls, SD 

. \. { 

We have audited the accompanying financial statements of Catering By Marlin's, Inc., D/B/A CBMManagc!d Services (a South 

Dakota S Corporation), which comprise of the balance sheets as of December 30,2015 and DecJinber 31, 2014, and the related 

statements of operations, retained earnings, and cash flows for the fiscal years then ended~ flild{he ;'slated notes to the financial 
statements. 

Management's Responsibility for the Financial Statements 

Management is responsible for the preparation and fair presentation of thesc.fjn~.l1cial statements in accordance with accounting 

principles generally accepted in the United State of America; this inGiudes'tilR design, implementation, and maintenance of 

internal control relevant to the preparation and fair presentation of finaFc,:>1 statements that are free from material misstatement, 
whether due to fraud or error. 

Auditor's Responsibility 

Our responsibility is to express an opinion on these financii}1 r.),atements based on our audits. We conducted our audits in 

accordance with auditing standards generally accepted .in the United States of America. Those standards require that we plan 

and perform the audit to obtain reasonable pS\J;;mcc about whether the financial statements are free from material 

misstatement 

An audit involves performing procedures to ;)btz:n audit evidence about the amounts and disclosures in the financial statements. 

The procedures selected depend on the ;)uditu;'s judgment. including the assessment of the risks of material misstatement of the 

financial statements, whether.due;to fr;,tlld "r error. In making those risk assessments, the auditors consider internal control 

relevant to the entity's prepar~lb'1 \c'!~d lJir presentation of the financial statements in order to design audit procedures that are 

appropriate in the circ~m.3tartSes,~/lt not for the purpose of expressing an opinion on the effectiveness of the entity's intemal 
controls. Accordingly, \:::'" e;;2res~;lo such opinion. An audit also includes evaluating the appropriateness of accounting policies 

used and the reasonable .. ~esi; of significant aC"...ounting estimates made by management, as well as evaluating the overall 
presentation of the f,;railc:al\,tatements. 

We believe tha~ the E; Jdll evidence we obtained is sufficient and appropriate to provide a basis for our audit opinion. 
'. ' 

Opinio,; 

In our opinion, the financial statements referred to above present fairly, in all material respects, the financial position of Catering 

By Marlin's, Inc. D/B/A C8M Managed Services as of December 30, 2015 and December 31. 2014, and the results of its 

operations and its cash flows for the fiscal years then ended in accordance with accounting prinCiples generally accepted in the 

Uniled States of America. 

SIOUX Fails, SD 
f,';2Y i7, 20',6 

,. 
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CATERING BY MARLIN'S, INC. 

DIBIA CBM MANAGED SERVICES 
BALANCE SHEETS 

AS OF THE END OF FISCAL YEARS 2015 AND 2014 

CURRENT ASSETS 
Cash 
Accounts receivable, net 
Other receivables 
Deposits 
Inventory 
Prepaid expenses 

Total current assets 

PROPERTY AND EQUIPMENT 
Land 
Building 
Leasehold improvements 
Equipment 
Vehicles 

Less: accumulated depreciation 

Total property and equipment 

Total assets 

ASSETS 
2015 

$ 223,700 
7,128,882 

38,762 
5,500 

2,279,876 
140,977 

9,817,697 

.664W 
i06,t?2 
186666 

2):.8(636 

'1---, 
659,861 

3,903,085 
(2,092,527) 

1,810,558 

~---~_J_~-,?JJ3~~~ 

LIABILITIES AND n6cn~OLDERS' EQUITY , , 
CURRENT LIABiLITIES 

Checks issued in excess of book account haic;'1ce $ 
Revolving line of credit 171,431 
Current maturities of long-term de:b! 

i 
83,653 

Accounts payable 2,618,944 
Accrued wages 769,553 
Accrued sales tax 67,210 
Accrued interest 3,428 
Other accrued expenf.,es 218,725 , 

Total current li~lbik;e" 3,932,944 

LONG-TERM !-lABiliTIES 
Long-term de;)t, net of current maturities 
Net due to re:::lled entities 1,477,537 
Of her liabjliti0s 351,196 

'Totalleng-term liabilities 1,828,733 

Total liabilities 5,761,677 

STOCKHOLDERS' EQUITY 
Common stock $1 par value, 100,000 shares authorized, 

1,380 shares issued and outstanding 1.380 
Retained earnings 5.865.198 

Total st:JCkhoiders equity 5.866.578 

Tota! h2bU itics and £,toc~~holdc~;SI (. 

1},§~§2~~ .;J 

2014 

$ 
6,848,0~? 

55807-
," I ''': 

.;5,500\ 
2\17,222-
( 144,945 '. -----, 
9,171,556 

66,400 
106,122 
175,636 

2,301,264 
565,403 

3,214,825 
(1,646,397) 

1,568,428 

~, 10,739,984_ 

$ 433,776 
823,865 
189,386 

2,319,243 
339,421 

65,039 
3,428 

60,626 

4,234,784 

250,843 
1,424,033 

278,636 

1,953,512 

6.188,296 

1,380 
4.550.308 ------

______ 4.551 ,688 
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CATERING BY MARLIN'S, INC. 
DtBfA CBM MANAGED SERVICES 

STATEMENTS OF OPERATIONS AND RETAINED EARNINGS 
FOR THE FISCAL YEARS 2015 AND 2014 

2015 

FOOD AND COMMISSARY REVENUE $ 64,962,159 $ 
MANAGEMENT FEE REVENUE 482,525 
FOOD AND COMMISSARY COSTS (31,109,724) 

Gross profit 34,334,960 

OPERATING EXPENSES 
Salaries, wages and benefits 24,818,248 
Operating supplies 2,138,952 
Other operating expenses 1,340,561 
Travel & entertainment 1,709,979 
Business insurance 854,8,(':;; 

Occupancy 512 126 
DepreCiation 48:\,8~).3 
Commissary commission f?G2,983 
Licenses & permits 173,965 

Total operating expenses 32,896,546 

Operating income 1,438,414 

OTHER INCOME (EXPENSE) 
Interest income 22 
Other income 205,527 
Interest expense (94,811) 
Loss (gain) on sale of assets (962) 

Total other income 109,776 

Net income !_~_"==~, 54§J~ 90 $ 

RETAINED EA~NIN,GS, ~'eg,nning $ 4,550,308 $ 
Stockholder'distrlb:Jti0,"IS (233,300) 
Net income' 1 ,548,190 

'( . ~ ;.\ t,. ;_ < ~ :,,:', ~- ' •• ; i::; 

2014 
58,990,605 

527,671 
(29,441,154} 

30,077,122\ 

i'" '~1< 
" 

2:l,727,960 
,,1 ,~55,836 
1,513,422 
1,526,850 

713,112 

583,106 
374,800 
426,239 
57,225 

28,878,550 

1,198,572 

9,268 
137,164 
(63,655) 

1,075 

83,852 

1,282,424 

5,012,129 
(1,744,245) 
1,282,424 

RETAINED EAR.NiNGS, ending $ 5,865,198 !~~o~_ ,!,~?O,~.Q~ 
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CATERING BY MARLIN'S, INC. 

OtBfA CBM MANAGED SERVICES 
STATEMENTS OF CASH FLOWS 

FOR THE FISCAL YEARS 2015 AND 2014 

CASH FLOWS FROM OPERATING ACTIVITIES 
Net income 
Adjustments to reconcile net incorne to 

net cash provided by operating activities 
Depreciation 
Loss (gain) on sale of assets 
Change in operating assets and liabilities 

Accounts receivable 
Other receivables 
Inventory 
Prepaid expenses 
Accounts payable 
Accrued wages 
Accrued sales tax 
Other liabilities 
Other accrued expenses 

Net cash provided (used) by operating activities 

CASH FLOWS FROM INVESTING ACTIVITIES 
Purchase of property and equipment 
Proceeds from sale of assets 

Net cash used by investing activit'i'S 

CASH FLOWS FROM FINANCING ACTI;"lil~s 
Net change in checks issued in ex:;E.SS of i'~ok account balance 
Borrowings on revolving line of crE"dit . 
Payments on revolving line of dedi! 
Principal payments on long-term (!~bt 
Principal payments rec<:;ivEl~i 0n}!::Jans 
Distributions to stockh:)idE:~s 
Net advances fr~ri1 ,'eT",,+ed'fparties 

Net I,a~;; u~cd by finanCing activities 

C~ange in cash 

CASH beg1;lning of year 

CASH, end of year 

2015 

$ 1,548,190 

484,853 
962 

(280,800) 
17,045 

(162,654) 
X968 

,,299,701 
, 43q,132 

2.171 
72,560 

158,099 

2,574,227 

(754,595) 
26.650 

(727,945) 

(433.776) 
9,567,285 

(10,219,719) 
(356,576) 

(233,300) 
53.504 

(1.622.582) 

223,700 

$ 223.700 
=:...-=o--==="-===-~.=.= 

r.:. ,.:;:' :,,'. 

2014 

$ 1,282,424 

t 
\; 

(;74.8~i,O 
" (1 ,O"('E) 

(1'~306,936) 
(22,690) 
64,538 
(9,331) 

(61,524) 
(336,439) 

17,407 
14,004 

(93,385) 

(78,207) 

(526,311 ) 
6,438 

(519,873) 

433,776 
15,331,419 

(14,507,554) 
(194,029) 

49,140 
(1,744,245) 

399.204 

(232,289) 

(830,369) 

830,369 

$ 
=--'====..:.=-"""'== 



1. CBM Managed Services respectfully requests a conversation with Sedgwick County 
regarding mutual termination language. 

2. CBM Managed Services has priced our services in this proposal based upon the 
availability and utilization of inmate labor, which will be provided by the County. 





CBM Managed Services has no exceptions regarding RFP #16-0079 Nutrition and Commissary 

Management Services. 





Cost Proposal #1 
Regular Inmate Meal: $1.097 per meal 
Commissary Commission: 10% of net sales 
• Census Count or Actual Count, whichever is greater will be used for billing 

• Kosher and Halal Meals - $6.50 per meal 

• Nutritional Supplements - $1.50 each 

• Doctor Ordered Medical Snacks - $1.00 each 

• Meal prices based on inmate labor usage 

• Includes secure inmate email program 

• Proposals based on both food and commissary award 

Cost Proposal #2 
Regular Inmate Meal: $1.137 per meal 
Commissary Commission: 15% of net sales 
• Census Count or Actual Count, whichever is greater will be used for billing 

• Kosher and Halal Meals - $6.50 per meal 

• Nutritional Supplements - $1.50 each 

• Doctor Ordered Medical Snacks - $1.00 each 

• Meal prices based on inmate labor usage 

• Includes secure inmate email program 

• Proposals based on both food and commissary award 

Net Sales is defined as Total Gross Sales minus sales tax, postal products, credits and any other 
items sold at no mark··up or at cost. 
Commissions will be paid in accordance to the RFP requirements throughout the duration of the 
contract. 

CBM Managed Services will comply with all Federal and State laws, and pay all applicable taxes 
throughout the life of the agreement. In addition, CBM Managed Services agrees to maintain a 

fair pricing structure for all commissary goods sold. 





lobbyATM Deposits 
Cash: $3.25 

Credit Card: Minimum $3.25 or 10% whichever is greater 

C8M agrees to waive the Lobby ATM cash fee of $3.25 if the family member is 

paying a bond. 

Web Credit Card Deposits/Bonding 
Minimum $3.25 or 10% whichever is greater 

Inmate Secure Email 
$.050 per email 

IniTIate Starter Kit 
$1.64 

Indigent Kit 
$2.86 





E. Manage Indigent Store 

C8M Managed Services has read and will comply with the requirements regarding 

managing the inmate indigent store. 

Please see the following delivered cost of each item for indigent kits 

Indigent Kit 

Toothbrush short $0.07 
Pencil writing short $0.06 
Toothpaste fluoride 2.750z $0.40 
Solid clear stick deodorant 1.50z $0.63 
Shampoo 4.00z $0.46 
Paper writing 5 sheets $0.06 
Envelope, stamped 3 each $1.12 

Total Indigent Kit $2.86 

Inlnate Starter Kit 

Toothbrush Short $0.07 
Pencil writing short $0.06 

Toothpaste 0.850z $0.16 
Solid clear stick deodorant 1.50z $0.63 
Shampoo 20z clear bottle $0.35 
Bar Soap 3.00z $0.31 
Comb small pocket $0.06 

Total Starter Kit $1.64 





CBM Employee Kitchen Staff 

Position Monday Tuesday I Wednesday 1 Thursday , Friday Saturday Sunday Total Hours 

FSD 8a-4p 8a-4p 8a-4p 8a-4p 8a-4p OFF OFF 40.00 

AFSD OFF OFF 11a-7p 11a-7p 11a-7p 11a-7p 11 a-7p 40.00 

Lead Super.Asor 1 230a-1030a 230a-1030a 230a-1030a 230a-1030a OFF OFF 230a-1030a 40.00 

Cook OFF 230a-1030a 230a-1030a 230a-1030a 230a-1030a 230a-1030a OFF 40.00 

Cook 230a-1030a OFF OFF 330a-1130a 230a-1030a 230a-1030a 230a-1030a 40.00 

Cook 330a-1130a 330a-1130a 330a-1130a OFF OFF 330a-1130a 330a-1130a 40.00 

Cook 430a-1230p 430a-1230p OFF OFF 430a-1230p 430a-1230p 430a-1230p 40.00 

Lead Super.Asor 2 OFF 1130a-730p 1130a-730p 1130a-730p 1130a-730p 1130a-730p OFF 40.00 

Cook 1130a-730p 1130a-730p 1130a-730p 1130a-730p OFF OFF 1130a-730p 40.00 

Cook 1130a-730p OFF OFF 1130a-730p 1130a-730p 1130a-730p 1130a-730p 40.00 

Cook 1130a-730p 1130a-730p 1130a-730p OFF OFF 1130a-730p 1130a-730p 40.00 

Staffing and pricing is dependent on inmate labor. Schedule to be mutually agreed upon. 





Courthouse Cafe Staff 

Position Monday 
I 

Tuesday : Wednesday, Thursday Friday Saturday 
I , 

Sunday I Total Hours, 

Lead Supervisor 1 6am-2pm 6am-2pm 6am-2pm 6am-2pm 6am-2pm OFF OFF 40.00 

Cook 6am-2pm 6am-2pm 6am-2pm 6am-2pm 6am-2pm OFF OFF 40.00 

Cook 10am-2pm 10am-2pm 10am-2pm 10am-2pm 10am-2pm OFF OFF 20.00 

Cook 10am-2pm 10am-2pm 10am-2pm 10am-2pm 10am-2pm OFF OFF 20.00 

CBM Commissary Staff 

Sedgwick KS Monday , Tuesday : Wednesday Thursday 
~ " , 

friday Saturday Sunday 

Commissary Mgr. 0800a-SOOp 0800-S00p 0800a-SOOp 0800a-SOOp 0800a-SOOp off off 

Asst. Comm 0800-S00p 0800-S00p 0800-S00p OFF OFF ha ndout Snackwagon 

Commissary OFF OFF OFF OFF OFF handout Snackwagon 

Commissary OFF OFF OFF OFF OFF handout Snackwagon 

Commissary OFF WR Vending WR Vending OFF WRVending handout!WR vend Snackwagon 

Commissary OFF OFF OFF OFF OFF handout Snaekwagon 

Service Teeh oneall oneall oneall oneall oneall oneall oneall 





CBM Managed Services is a leading national provider of managed services. CBM has been 
providing correctional food service, commissary and technology services, school nutrition 

programs, along with retail services since 1997. CBM began as a retail company nearly 30 

years ago. CBM strives to maintain consistent balance of quality and cost while 
emphasizing service and responsiveness to our client at all times. CBM is in the 
relationship business providing food and services. 

t:.~:.~: I I I· 

Today, CBM is one ofthe nation's largest correctional 'I r 
managed services companies providing service to 
some of the biggest correctional facilities in the 
country including Cook County in Chicago, Wayne 

County in Detroit, the City of St. Louis, Jefferson 
Parish in the New Orleans market, along with 250+ 
institutional facilities in 30 states. CBM also operates 
regional commissary fulfillment centers, 12 multi­
unit restaurant operations with a team of more than 
1,300 dedicated employees nationwide. CBM's 
experience and expertise is unique in the fact that its 
history and organic growth comes from operating a 

variety of different food, commissary and retail 
service operations. This diverse experience in 

multiple environments, makes CBM qualified to 
provide managed services in any facility. 

~;-

CBM Managed Services' currently serves over 53,000,000 (fifty three million) meals 
annually. In addition, CBM provides ancillary services to benefit our clients both 
operationally and financially. The majority ofthese programs are operated in correctional 
environments. Those services include: CBM Fresh Express, CBM Cares, CBM Snack Wagon, 
C8M Caring Packs, C8M Back2Work vocational training programs and equipment 
maintenance, repair and replacement programs. 

C8M maintains a highly skilled, motivated and dedicated management team empowered 
to make necessary decisions within the operations. CBM service professionals are 

responsible for delivering our program of providing quality products, cost effective 

operations, and appropriate security and training. CBM's management team is 





responsible for ensuring the cost effectiveness of each operation, compliance with 
regional, local, state and federal requirements regarding nutrition, sanitation, safety and 
security, record keeping and coordination of food service activities throughout the 
facilities. 

C8M's Correctional Division has also led the way in providing continuous training and 
education to our food service personnel through C8M University, a comprehensive 
training program that ensures our employees are on the leading edge of food safety, 
nutrition, sanitation and correctional security. The American Correctional Association 
(ACA) guidelines along with ServSafe regulations are the benchmark for our training 
programs. 

Education and training is a critical component of the success of our operations. C8M also 
provides support and training for inmate workers. C8M has developed a multi-faceted 
Inmate Training Program, C8M Back2Work, to help provide continuous training and 
education of inmates. Training can significantly reduce recidivism rates by providing 
inmates with real world training and certifications that are helpful to secure gainful 
employment upon return to society. C8M utilizes training modules for basic kitchen 
sanitation and safety skills, institutional, retail, baking and warehousing environments. 
C8M takes inmate training one step further by partnering with local employers to assist 
with job placement. 

C8M Managed Services provides a food service program that utilizes fresh, high quality 
foods, tested recipes and planned production and preparation practices. C8M Managed 
Services also maintains an extensive Dietary Department including 7 full-time dietitians 
within the Correctional Division that provides nutritional services for all medical and 
religious diet requirements. Our Dietary Department assists in planning menus and meals 
to assure nutritional adequacy and dietary balance, assists with medical nutrition therapy 
and performs diet consultations. The Dietary Department is readily available to provide 
guidance and review menu substitutions that may be needed. 

CBM Managed Services offers the resources of a national provider, with the personalized 
attention and support of a local company. C8M prides itself on being large enough to 
serve, yet small enough to care and maintains a face to the company. Marlin Sejnoha, Jr., 
President and CEO, is available anytime, any day to ensure client satisfaction. 





Corporate Address: 

Telephone Number: 

Fax Number: 

Corporate e-mail: 

legal Status: 

State of Incorporation: 

States of Operation: 

Federal Tax ID Number: 

DUNS Number: 

Number of Employees: 

President & CEO: 

CBM Managed Services 

500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 335-0825 

(605) 977-1836 

Marlin.5ejnoha@CBMManagedServices.com 

Corporation 

South Dakota (1997) 

AL, AR, CO, 10, IL, IN, lA, KS, KY, LA, MO, MI, MN, 

MS, MO, MT, NE, NJ, NM, NC, NO, OH, PA, SO, TN, 

TX, UT, VA, WI, WY 

91-1827040 

009810594 

1,360 

Marlin C. Sejnoha, Jr. 

500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 335-0825 

Marlin.5ejnoha@CBMManagedServices.com 





NAME AND ADDRESS OF OPERATING COMPANY: 

Catering by Marlin's, Inc. dba CBM Managed Services 

500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

PRINCIPAL CORPORATE OfFICERS: 

President (Chief Executive Officer) ............. ~ ... , .. ~ ........ ,. Marlin C. Sejnoha, Jr. 
Vice President.. ............................................... :.; ... :: ........ Shane V. Sejnoha 

Secretary / Treasurer .............................. pi .... : ...... ~ ........ Dustin L. Sejnoha 

Chief Financial Officer ......................... ' ...... ':'; .• , ... : ............ Darrell E. Leenderts 

PRINCIPAL STOCKHOLDERS: 

Marlin C. Sejnoha,Jr. f ., 

48061 Iverson Croising 

Brandon, SOl-lth D~kot~57110 
'... ',- " 

Stephanie{. Richter 

209 North'oulJth Avenue 
,;-- '.-

SioU)(Fall~i South Dakota 57104 

,valer~e A. Headlee 

47163 S Clubhouse Rd. 

Sioux Falls, South Dakota 57108 

Shane V. Sejnoha 

2308 South 4th Avenue 

Sioux Falls, South Dakota 57105 

Dustin L. Sejnoha 
2809 W. Brandywine Circle 

Sioux Falls, South Dakota 57108 

Amber J. Garry 

610 Par-Tee Drive 

Hartford, South Dakota 57033 
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Form \1\1-9 Request for Taxpayer Give Form to the 

(Rev December 2014) Identification Number and Certification 
requester. Do not 

Department of the Treasury send to the IRS. 
Internal Revenue Service 

1 Name (as shown on your income tax return). Name is required on this tine; do not leave this line bla"k. 

Catering by Marlin's, Inc. 

N 2 Business name/disregarded entity name. if different from above 
Cf) CBM Managed Services 0> co 
Q. 

3 Check appropriate box for federal tax classification; check only one of the following seven boxes; 4 Exemptions (codes apply only to 
c: certain entities. not individuals; see 0 o Individual/sole proprietor or o C Corporation o S Corporation o Partnership o Trustlestate 

QI VI single-member LLC 
instructions on page 3): 

a.5 o Limited liability company. Enter the tax classification (C~C corporation, S=S corporation. P=partnership) ~ 
Exempt payee code (If any) 

~:;::: ----... I> Exemption from FATCA reporting 
o 2 Note. For a single-member LLC that is disregarded. do not check LLC; check the appropriate box in the line above for .. " the tax classification of the Single-member owner . code (if any) c VI 
'C £ o Other (see instructions) ~ (Appl,es tc accounts maintained outs"d(: the US) 
Q, I> 

-= 5 Address (number. street. and apt. or suite no.) Requester's name and address (optional) 
'0 
Cf) 

500 East 52nd Street North a. 
III 

6 City. state. and ZIP code Cf) 
Cf) 

Sioux Falls, South Dakota 57104 C/) 

7 List account number(s) here (optional) 

111:1:' illll Taxpayer Identification Number (TIN) 
Enter your TIN in the appropriate box. The TIN provided must match the name given on line 1 to avoid I Social security number I 
backup withholding. For indiViduals, thiS IS generally your SOCial security number (SSN). However, for a []]] OJ I I I I I 
resident alien, sole proprietor, 01' disregarded entity, see the Part I instructions on page 3. For other --
entities, it is your employer identification number (EIN). If you do not have a number, see How to get a . _ . . . 
TIN on page 3. F0::-r---,,.--"-7;--::-;:--;:-__ -;-___ ---, 
Note. If the account is in more than one name, see the instructions for line 1 and the chart on page 4 for I Employer identification number 
guidelines on whose number to enter. 

Certification 
Under penalties of perjury, I certify that: 

1. The number shown on this form is my correct taxpayer identification number (or I am waiting for a number to be issued to me); and 

2. I am not subject to backup withholding because: (a) I am exempt from backup withholding, or (b) I have not been notified by the Intemal Revenue 
Service (IRS) that I am subject to backup withholding as a result of a failure to report all interest or dividends, or (c) the IRS has notified me that I am 
no longer subject to backup withholding; and 

3. I am a U.S. citizen or other U.S. person (defined below); and 

4. The FATCA code(s) entered on this form (if any) indicating that I am exempt from FATCA reporting is correct 

Certification instructions. You must cross out item 2 above if you have been notified by the IRS that you are currently subject to backup withholding 
because you have failed to report all interest and dividends on your tax return. For real estate transactions, item 2 does not apply. For mortgage 
interest paid, acquisition or abandonment of secured property, cancellation of debt, contributions to an individual retirement arrangement (IRA), and 
generally, payments other than interest and dividends, you are not required to sign the certification, but you must provide your correct TIN. See the 
instructions on page 3. 

Sign I.'_~~ ~-.~. ,~ . Here u.s. person ~ IV I{,)J UJ...) , 
General Instructions 
Section references are to the Internal Revenue Code unless othenwise noted. 

Future developments. Information about developments affecting Form W-9 (such 
as legislation enacted after we release it) is at WWW.ifS.govlfw9. 

Purpose of Form 
An individual or entity (Form W-9 requester) who is required to lile an information 
return with the IRS must obtain your correct taxpayer identification number (TIN) 
which may be your SOCial security number (SSN), individual taxpayer identification 
number (ITIN). adoption taxpayer identification number (ATIN). or employer 
identification number (EIN). to report on an information return the amount paid to 
you. or other amount reportable on an information return. Examples of information 
returns include. but are not limited 10. the following: 

• Form 1099-INT (interest earned or paid; 

• Form 1098-DIV (diVidends. including those from stocks or mutual funds) 

• Form 1099-MISC (various types of income. prizes. awards. or gross proceeds) 

• Form 1089-8 (stock or mutual fund sales and certain other tra",actio'lS by 
brokers) 

" Form 1099-S (;yoceecJs f:orTi rea.l e!]tatE~ trans2.ctiQr:s) 

• Fonn ~(l8':-:-~'\ irnl~iCr"l<1n~ ~'"a\.l ,::'«:? \\"j!rd pan)" 'ielwori, 1:-ar ',SaUI[n'J,1 

Date .. 

• Form 1098 (tlOme mortgage interest). 1098-E (sludentloan interest). 1098-T 
(tuition) 

• Form 1099-C (canceled debt) 

• Form 1099-A (acquisition or abandonment of secured property) 

Use Form W-9 only if you are a U.S. person (including a resident alien). to 
provide your correct TIN. 

If you do not return Form W-9 to the requester with a TIN, you might be subJect 
to backup withholding. See What is backup withholding? on page 2. 

By Signing the lilled-o"t form. you: 

I. Certify that the TIN you are giving is correct (or you are waiting for a number 
to be issued). 

2. Certify that you are not subject to backup withholding. or 

3. Claim exemption from backup withholding if you are a U.S. exempt payee. If 
applicable. you are also cel1ifying that as a U.S. person. your allocable share of 
any partnership i"come from a U.S. trade or business is not subject to the 
withholding tax on foreign partners' share of effectively connected Income. and 

4. Certify that FATCA code:s) entered on this form (if any) indicating that you ale 
exempt from the FATCA reporting. is correGt See What is PATCA repariinf'? on 
p2ge 2 for furthe! Ir,formvtioi"l. 
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Marlin C. Sejnoha, Jr., CCM 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 310-4950 

Marlin.Sejnoha@CBMManagedServices.com 

Marlin Sejnoha, President/CEO has over 28 years of business management experience in all aspects 

of the managed services industry. Under Marlin Sejnoha's leadership, (8M Managed Services has 

expanded into 250 facilities in 30 states serving over 51 million meals each year. Marlin Sejnoha's 

leadership approach has helped formulate (8M's mission of being a "trusted, relationship-driven 

provider of quality managed services." 

EXPERIENCE: 

1997 - Present 
President/CEO 

1995 -1997 
Chief Executive Officer 

1992-1995 
Chief Operating Officer 

1989-1992 
General Manager 

EDUCATION: 

SUMMARY OF QUAlIFiCATiON: 

CBM Managed Services 

Minnehaha Country Club 

Sioux City Country Club 

Norfolk Country Club 

Nettleton Business College 
Associates of Business Degree 
Business Administration, 
Hotel/Restaurant Management 
Accounting, Computer Science 

Georgia State University 
Business Management 

Michigan State University 
Business Management 

" Twenty-eight years of business management experience 

E Daily operation experience in all aspects of food service 

Sioux Falls, SO 

Sioux Falls, SO 

Sioux City, IA 

Norfolk, NE 

Sioux Falls, SO 

Atlanta, GA 

Lansing, MI 

I! Innovative leader capable of motivating emplovees and fostering their personal growth 

" Financial operations experience in all aspects of diversified companies 

.. Positive customer interaction with effective communication, response and dedication to their facilities 



CAREER EXPERIENCE: 

1997 - Present 

1988-1997 

EDUCATION: 

~ '- " 

Shane V. Sejnoha, ACFSA 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 359-7812 

Shane.Sejnoha@CBMManagedServices.com 

C8M Managed Services 
Vice President of Operations 

Marlin's Grill and Catering 

Catering Director 

University of Sioux Falls 

Bachelors of Arts Degree 
Business Management & Marketing 

SUMMARY OF QUALIFICATION: 

II Over thirty years of food service experience 

Sioux Falls, SD 

Sioux Falls, SD 

Sioux Falls, SD 

iii Oversee over 200 educational, correctional, healthcare and commissary accounts 

III Oversee twenty plus district operations personnel 

II Responsible for contract compliance 

III Responsible for multi-d ivision budgets 

II Experienced in multiple corporate and unit software programs 

III Experience in correctional facility kitchen design and layout 



.. , , 

Darrell leenderts 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 
(605) 444-5003 

Darrell.Leenderts@CBMManagedServices.com 

EDUCATION: Augustana College Accounting and Business Administration 

Southeast Area Vocational/Technical School 

CAREER EXPERIENCE: 

2008 - Present CBM Managed Services 

Chief Financial Officer 

Computer Science 

Sioux Falls, SD 

Overall authority for the financial operation of the company. Responsible for financial planning and 

record-keeping as well as financial reporting. Oversees all company accounting practices, including 
accounting departments, correctional facility budgets and financial reports, and tax and audit 

functions. Other duties include cash management, banking relations, risk management and project 
analysis. Establishes procedures to assure site compliance with all corporate policies. Directly 

supervises eight or more employees with responsibility for hiring, discipline, performance reviews 

and initiating pay increases. 

2005 - 2008 

1992 - 2005 

1986-1992 

1983 -1986 

Envive 
Chief Financial Officer 

Harms Oil Company 

Corporate Controller 

K,O. Lee Company 

Controller 

Emsco Industries, Inc. 
Controller 

SUMMP.RY OF QUAUFICATION: 

e 30+ years accounting experience 

Gl Experienced in budget preparation and financial review 

Sioux Falls, SD 

Aberdeen, SD 

Aberdeen, SD 

Sioux Falls, SD 

" Team leader in the setup and installation of multiple accounting software packages 

e Well versed in insurance coverage and claim management 

(I Experienced with contractual legal matters 

It Instrumental in several major acquisitions, mergers and restructuring of operations. 

$ Good understanding of HR functions, benefits and other legal issues, 
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CAREER EXPERIENCE: 

2003 -Present 

1999 - 2003 

1996 -1999 

1994-1996 

EDUCATION: 

Jason W. Headlee 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 310-4950 

Jason.Headlee@CBMManagedServices.com 

CBM Managed Services Sioux Falls, South Dakota 
Operations Controller 
Oversees and directs accounting systems and controls for all 

correctional food settings. 

Sioux Falls Ford Sioux Falls, South Dakota 

Finance Manager, Sales Manager, Human Resources and Lead 

Sales Trainer 

First Savings Bank Sioux Falls, South Dakota 
Commercial Loan Officer, Mortgage Originator, Personal Loan Officer 

Norwest Bank Sioux Falls, South Dakota 
Personal Loan Underwriting Department, Phone Banker, Customer 
Service Representative 

Dakota Wesleyan University 

Business Administration 

Mitchell, South Dakota 

Business Major, emphasis in Economics and Finance 

1994 

SUMMARY OF QUALIFICATION: 
" Develop and implement strategic business and operating plans. 

E Knowledge of faculty and/or staff hiring procedures . 

., Knowledge of financial reports, budgets, and analysis principles and techniques. 

" Proven leadership skills. 



CAREER EXPERIENCE: 

2013 - Present 

1999-2013 

1990-1999 

EDUCATION: 

Naomi C. Mclaughlin 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 444-5071 

Naomi.Mclaughlin@CBMManagedServices.com 

CBM Managed Services Sioux Falls, SD 
Director of Sales and Marketing 
Oversees all sales and marketing activities for CBM's correctional, 
emergency feeding and school nutrition divisions. Ensures all sales 
protocols and procedures are adhered to by sales team. Responsible 
for contract compliance and quality and content control of all 
submitted proposals. 

Mclaughlin Agency Sioux Falls, SD 
Principal/Agent 
Creatively designed benefits packages for individuals and businesses. 
Oversaw a team of 32 agents and provided ongoing recruitment, 
training and support for sales team. Acted as a District Sales 
Managed with both Aflac, Colonial Life while representing Well mark 
Blue Cross Blue Shield, Delta Dental along with other major 
insurance providers. 

Herberger's /Sak's Incorporated Watertown, SD 
Sales Manger 
Managed, hired, developed and trained department store staff. 
Carefully monitored profit and loss statements, maintained 
inventory levels, developed presentations and performed conflict 
resolutions. 

College of St. Mary Omaha, NE 

SUMMARY OF QUALIFiCATION: 
.. Management of CBM sales team, overseeing budgets, performance and establishing goals/objectives 

II Provides logistical support to all of CBM's divisions, including emergency feeding 

II Leads development of new programs, including CBM's client relationship software 

" Instrumental in development protocols and procedures throughout the company 



CAREER EXPERIENCE: 

2002 - Present 

1997 - 2002 

1988- 2008 

Jeff Green 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

605-335-0825 

Jeff.Green@CBMManagedServices.com 

CBM Managed Services 

Corporate Sales 

Associates Commerce Solutions 

Director of Collections 

U.S. Army 

Sergeant First Class 

Sioux Falls, SO 

Sioux Falls, SO 

EDUCATION: National American University Sioux Falls, SO 2002 

BS Business Administration 

BS Management, Marketing & Financing 

SUMMARY OF QUALIFICATION: 

• Signed over 150 new accounts 

.. Sales of Midwest Region 

" Career coaching as a civilian and in the U.S. Army 

" Recruitment of military and corporate talent 

" 4 combat tours in the u.s. Army 

• Assists with commissary and school nutrition divisions 

Ii Assist with the development of site operations budgets 

~- : . t ~ ( ~ , 



CAREER EXPERIENCE: 

2007-Present 

2003-2006 

2002-2003 

1984-2001 

EDUCATION: 

Martha Baucom 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(60S) 335-0825 
Martha.Baucom@CBMManagedServices.com 

CBM Managed Services 
District Manager 

Fresh from the Oven/The Basket Gourmet 

Owner/Operator - Catering & Retail Gift Shop 

Sumner County 911 Emergency Dispatch Center 
Emergency Dispatch Operator 

Sonic Industries 
Sonic Drive-In - Managing Partner/Owner 

Art/Education 
Southwestern College - Winfield, Kansas 

Computer Science 
Cowley County Community College 

SUMMARY OF QUALIFICATIONS: 

• Over 30 year's foodservice experience. 

Sioux Falls, SO 

Kansas 

Sumner, KS 

Kansas 

" 
• 

Owner/Operator of various establishments including restaurants, and rental/real estate properties. 
Able to multi-task and operate in a high stress environment. 

II 

• 
" 
II 

• 
• 
" 

Direct management of up to 30 employees. 
Oversee operations of numerous accounts. 

Menu and Meal Planning. 
Responsible for staffing, training, discipline and termination of employees. 
Building and maintaining positive relationships with clients. 
Certified ServSafe Proctor. 
Certified in various lifesaving skills. 



Dirk l. Peterson, AACIA 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 
(605) 366-6938 

Dirk.Peterson@CBMManagedServices.com 

EDUCATION: Rochester Junior College Business Management 1968 

Culinary Institute of America Culinary Arts 1970 

Associates of Arts of the Culinary Institute of American (AACIA) 

CAREER EXPERIENCE: 
2003 - Present CBM Managed Services Sioux Falls, SD 

Corporate Chef/Trainer 
Plan, direct and coordinate the activities of production employees in order to prepare and deliver a 

finished food product to a serving area for consumption. Maintain food production records and plans 

and costs menus. Devotes at least 80% of time to managing food production activities. Directly 

supervises two or more employees with responsibility for hiring, discipline, performance reviews and 

initiating pay increases. 

2001- 2003 

2000 - 2001 

1995 - 2000 

1982 -1995 

Minnehaha County Country Club 
Chef 

Minnehaha County Country Club 

Orion Food Services 
Consultant 

Sioux City Country Club 
Chef 

Culinary Institute of America 

Faculty 

SUMMARY OF QUALIFICATION: 

.. 34+ years culinary experience 

• General Manager and Chef of 3 Star Restaurant 

• Taught culinary at Culinary Institute of America - 8 years 

UCENSES: 
ServSafe Certified 

Sioux Falls, SD 

Sioux Falls, SD 
Sioux Falls, SD 

Sioux City, IA 

Hyde Park, NY 



Professional Experience 

2009 - Present 

2008-2009 

2008 

Ucensures 
Registered Dietitian 

Justin Barthel 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 
(605) 444-5017 

Justin.Barthel@CBMManagedServices.com 

CBM Managed Services 

Lead Dietitian 

Responsibilities: 

Sioux Falls, South Dakota 

• Menu development and maintenance 

• Analysis of menu and recipe costs to assist budgetary adherence 

• Provide nutrition analysis of menus and modify menus to 
accommodate special diet needs 

• Proposal menu design 

Madonna Rehabilitation Hospital 
Clinical Dietitian 

Lincoln, Nebraska 

University of Nebraska-Lincoln Lincoln, Nebraska 
Teaching Assistant, Scientific Principles of Food Preparation 

Commission on Dietetic Registration 
November 2007-Present 

Multiple State Licensures 

Education 

South Dakota State University 
BS in Nutrition and Food Science 
Graduated May 2006 

University of Nebraska-Lincoln 
Dietetic Internship 
Graduated August 2007 
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CAREER EXPERIENCE: 

2012 - Present 

2007-2012 

2003-2007 

EDUCATION: 

Matt DeRoche 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 
(605) 321-7117 

Matt.DeRoche@CBMManagedServices.com 

CBM Managed Services Sioux Falls, SD 
Director of Commissary 
Provides daily oversight of corrections compliant purchasing for all 

CBM commissary sites and assists with all commissary hardware and 

software installation. Maintains strong, consistent lines of 

communication between CBM and Jail Administrators/Wardens. Also 

responsible for CBM's Commissary Vending inmate/correctional staff 

program. 

ABL Management, Inc. 
District Manager 
Management and oversight of food service sites in district. 
Responsible for carefully monitoring budgets and performance at 
numerous food service sites. 

Aramark Corrections 
Food Service Director/General Manager 
Responsible for overall operation of multiple contracted facilities. 
Managed P&L for all accounts including all inventory, purchasing, HR 
issues, contract compliance, client and vendor relations, safety and 
accounts payable/accounts receivable. 

Idaho State University 
Business Management 

SUMMARY OF QUALIFICATION: 
• Operational Leadership " Budgeting 

• Vendor Management " Team Building 

• Conflict Resolution 

• Contract Negotiations 

• Management Recruitment 
m Written / Verbal Communications 
m Time Management 



CAREER EXPERIENCE: 

2014 -Present 

1996-2014 

1995-1996 

1994-1995 

EDUCATION: 

David Thomas 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 335-0825 

David.Thomas@CBMManagedServices,com 

ffMi 

CBM Managed Services 

Director of Warehouse Operations 

Sioux Falls, South Dakota 

Maintain a working knowledge of products and pricing, 

oversee purchasing, stocking, receiving and shipping. 

Manage on-site inventory control 

Perfom and report weekly/monthly inventory and financial 

audits 

Pepsi Beverage Company Sioux Falls, South Dakota 

General Manager 

Drive revenue, profit, and market share for Pepsi in Sioux 

Falls, Yankton, and Watertown area. Location of the year for 

2012-2013. 7 consecutive years meeting or exceeding annual 

expectations for volume and profits. 

Anderson-Erickson Dairy 

Route Salesman 

Carroll, Iowa 

Awarded New Driver Salesman of the Year for District in 1995 
Grew sales by 10% 

Pamida Inc. Carroll, Iowa 

Assistant Store Manager 
Drive sales and profits through coaching and developing staff 

to obtain desired results. Best in class in customer service 

Lead District for sales growth in 1994 
Reduced turnover by 25% in 1994 compared to 1993 

Northwest Missouri State University 

Des Moines Area Community College 

SUMrVIARY OF QUALIFICATIONS: 
" 20+ years in customer service industry. 

.. 14+ years in management 

~ Consistently delivered at or better thall planned results 



CAREER EXPERIENCE: 

2015-Present 

2006-Present 

2013-2014 

EDUCATION: 

Shane Burden 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 335-0825 

Shane.Burden@CBMManagedServices.com 

- ... y; 

CBM Managed Services 

Commissary Hardware Specialist 

South Dakota Army National Guard 

Signal Support Soldier 

Compro 

Technician 

Colorado Technical University 

US Army 25 U Signal Course 

SUMMARY OF QUALIFICATIONS: 

" Deployed to Afghanistan 2010-2011 

• Computer Skills - Word, Excel, Access, and PowerPoint. Adobe 
• Installation knowledge of computers, printers, phones and security systems 

• Set up new user accounts 
m Help Desk experience 

Sioux Falls, SD 

Sioux Falls, SD 

Sioux Falls, SD 



CAREER EXPERIENCE: 

Kevin Hyronemus 
500 East 52nd Street North 

Sioux Falls, South Dakota 57104 

(605) 335-0825 

Kevin.Hyronemus@CBMManagedServices.com 

2015-Present CBM Managed Services 

Commissary Software Specialist 

Sioux Falls, SO 

2013-2015 Self-Employed Inwood,lA 

Computer Consultant and Repair Services 

United States Air Force 1999-2013 

2009-2013 
2008-2009 

2005-2008 

2003-2005 

2002-2003 
2001-2002 

1999-2001 

lead Systems Administrator 

Network Warfare Operations Planner 

Wing Communication Security Manager 

Messaging Tech/System Administration 

Messaging Tech/System Administration 
Network Infrastructure Technician 

Computer Operator 

Davis - Monthan AFB, AZ 
Davis - Monthan AFB, AZ 

Dover AFB, DE 

Dover AFB, DE 
Osan AS, Republic of Korea 

Offutt AFB, NE 

Offutt AFB, NE 

EDUCATION: Military Technical Training 

Network Offensive/Defensive Training Course 
Communications Computer Systems Operations Craftsman Course 
Airman leadership School 
Communications Computer Systems Operations Apprentice Course 

SUMMARY OF QUAlifiCATIONS: 
"' 9 years' experience in a supervisory/management role 

., Able to work independently or with a team and drive team invol\lement 

• Able to multi-task and operate in a high stress environment 
" 16 years' experience with Microsoft Windows Server, client hardware and operating systems 

Ii 16 years' experience with the Microsoft Office Suite 
II 5 years' experience with configuring and maintaining Microsoft DNS and Active Directory 

II Supported creation and maintenance of 1000+ user and email accounts 

• Combined 5 years' experience with Microsoft Exchange 2000, 2003, and 2001 

E Experience with server and client system backup and restoral using Symantec Ghost 

E Maintained server and client system backup and restoration 

E Maintained 2 Network Storage solutions 

~ Coordinated problem resolutions, tracked and reported status to leadership 

~ Security + clearance obtained ill 2Qll 

2009 
2005 
2003 
1999 



CBM Managed Services believes in an open and collaborative relationship with, our valued 

clients. In order to facilitate that relationship, we maintain a corporate team charged with 

supporting our field operations. 

CBM's leadership team includes a chief 

executive officer, chief operating officer, 

chief financial officer, human resource 

director, and vice president of legal and 

public affairs. 

In addition to corporate officers, CBM 

maintains a full complement of 

professionals in all functional support areas. 

Lead by our chief financial officer, our 

accounting staff consists of ou r, Controller, 

Accounts Payable, Accounts Receivable and Human Resources Directors. Other professionals 

include the Sales and Marketing Department, Director of Purchasing, Corporate Chef, 4 

Corporate Registered Dietitians, Safety and Training, Contract Administration, and Regional and 

District Managers out in the field. 

The Field Service Team, made up of District Managers, is located in key areas across the nation. 

We have the ability to draw from other food service sites, if needed, to assist with the opening 

and running of new and existing accounts. 

If selected, CBM Managed Services will have all licenses, required equipment, office supplies, 

staff, programs, food, certifications and supplies in place and ready to provide Food Services for 

all required inmates and staff. 
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KELLY L. HERZET 
SHERIFF 

Administration: (316) 322-4254 

October 26,2016 

.TeffGreen 
CBM Managed Services 
500 E 52J1d Street North 
Sioux Falls, SD 57104 

Re; Letter of Reference 

Mr. Grecn. 

141 S. Gordy Street 
EI Dorado, Ka.nsas 67042 

TONY M. WILHITE 
UNDERSHERIFF 

Fax (316) 320-3189 

This document is intended 10 serve as a letter of reference for CBM Managed Services (C8M). 
The Butler County Detention Facility has beell a customer of CBM Managed Services for 

approximately 7 years. Initially, C TIM provided our inmate food services and as of March 2016. 
additionally became our facility provider for commissary services. Our detention facility has and 
continues to have a very positive vvorking relationship with CBM. 

The food services provided have been exceptional in meeting our inmate's nutritional and dietary 
requirements. Prepared meals are of good quality, portion and taste. 

Our facility has been equally impressed with the commissary services. There are numerous items 
available for designing our "regular" commissary menus and also to accommodate additional menus 
designed specifically for inmates with diabetic, religious, or other dietary concerns. The software lIsed to 
manage commissary menus and inmate purchases is easy to navigate and utilize. 

Most importantly, the people we interact \>,,'ith from CBM have been outstanding. These include 
everyone from our kitchen stafCto the upper management of the company. We have found CBM staff to 
be readily accessiblc, prompt in addressing any needs and professional. It is truly obvious (,BM staff 
care about the service they provide and the satisfaction of their customers. 

The Butler County Detention Facility looks forward to our continued business relationship \vith 
CErVI and more importantly the connections that have developed with the CBM staff members. 

Regards. 

Sheri ff Kelly Herlct 
Butlcr County Sheriff's CfJlce 
141 S Gordy St 
J] Dorado KS 6704:) 

I < 

Capt E A Ramsey 
Butler Coullty Sheriffs Office 
Ddcllliol1 Diyision 
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ROBERT DIERKS 
SHERIFF 

300 East Main 
Independence, KS 67301 

(620) 330-1000 

October 27,2016 

Dear Sir/Madam, 

: f: \,' : i·! t, r r ': t ~~.' ~ ~ 

RICHARD GEORGE 
UNDERSHERIFF 

P.O. Box 1629 
Coffeyville, KS 67337 

(620) 251-1126 

I am writing this letter to you in reference to CBM. I have been informed you might be considering CBM 

for your facility. We have been using the services provided by C8M for a number of years now. I can 

speak personally of the professional services and people that CBM has provided my department. 

CBM provides our jail with food, commissary and kiosk services to help with some of our day to day 

tasks. These services have become an imperative part of our mission to provide a healthy and safe 

environment for our inmates and staff. 

I speak with confidence in regards to CBM. We have experienced a great working relationship with not 

only CBM, but with their employees. I take pride in considering my departments as family and I can 

appreciate the way CBM has become a part of our family. 

I greatly understand you have rna ny things to look at when conSidering a service for your facility. I only 

hope I have been able to allow you more information about the CBM family that we value and will 

definitely continue to consider them a part of ours. 

Sincere , 

[1-
Sheriff Robert Dierks 

Montgomery County Sheriff 



Sheriff of Cowley County Kansas 
Sheriff Undersheriff 
Don Read 
P.O. Box 47 
911 Fuller 
Winfield, Ks 67156 

E-Mail: ~iI.e_@@LfmvlcyC!L\!m~Q1:g 

October 27,2016 

To Whom It May Concern, 

Office: 620-221-5444 

Fax: 620-221-5448 

Jail: 620-221-5446 

leffMoore 
P.O. Box 47 
911 Fuller 
Winfield, Ks 67156 

E-Mail: jmoore@cowleycounty.or 

My name is Don Read and I am the Sheriff for Cowley County Kansas and have 
been so since January of 2{)09. I have worked at the Sheriffs Office since 1986 at 
various levels until my election in 2008. 

CBM has been our vendor for food services even before I took office for a number 
of years under the former Sheriff, Bob Odell and they have continued to provide 
those services through my tenure. CBM has been fantastic to work with on the 
inmate meals. I can't remember the last time I had a complaint about the food in 
the jail. They also supervise the laundry services. 

A couple of years ago they also started providing our commissary. They came in 
and installed all of the kiosks and other IT work and made sure it was operating 
perfectly which it has continued to do so. The correctional staff loves the new 
system as it took a lot of the work off them and placed it on CBM's staff. 

The CBM staff is great to work with and present themselves in a very professional 
manner. If I have any questions they answer them or find someone that can. The 
same goes with the management staff in Sioux Falls South Dakota. Jeff Green and 
Matt DeRouche regularly check in to make sure everything is running smoothly 
and that there are no concems. The area manager, Matiha Baucom does as well 
and keeps in regular contact with me. 

The local staff also do things that are not in the contract, such as prepare snacks 
and drinks for training sessions or area meetings held at the Cowley County 
Courthouse at no charge. 

CBM provides an excellent service to the Cowley County Sheriffs Office in the 
jail kitdH:l1 j commissary and laundry. I have already spoken to the nevI!' incoming 
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sheriff and recommended to him that he continue with CBM in those areas due to 
the excellent and professional services CBM provides. 

In summary, I highly recommend CBM and their services. I don't think you will 
be able to find any better or more economical services. Feel free to contact me if 
you have any questions about my relationship with CBM or their staff. 

Respectfully, 

Sheriff Don Read 
Cowley County Sheriffs Office 

DKR/dkr 
cc: File 
Encl: None 



Cloud County Sheriff's Office 
Sheriff Brian K. Marks 
2090 Ft. Kearney St 
Concordia, KS 66901 

Date: 10-27-2016 

To Whom It May Concern, 

Phone: 785-243-3636 
Fax: 785-243-8163 
Website: www.cloudcountyks.org 

I would like to take the opportunity to express my satisfaction with 
CBM Food Services. I have contracted with CBM for both food and 
commissary service and couldn't be more pleased with their company. 
The staff is very friendly and has always been available at a personal 
level with any questions or problems that may arise anytime day or 
night. The quality of their food is very good and I receive very few 
complaints from the inmates. This company is also very knowledgeable 
of special needs and religious meals and has always been able to provide 
them. Commissary has made things much easier on my staff and no one 
is handling money. 

I am very impressed with CBM being a family owned business that 
puts their customers as their number one priority. I have had several 
different vendors' contact me for service and most of them came off as 
just another salesman. I have also talked with the CEO of the company 
and he is very compassionate about what CBM is all about and that is 
satisfying their customers. 

I am very happy with CBM and plan to continue to use them as long as I am 
sheriff of Cloud. County. 

Sincerely, 

Brian K. Marks 
Cloud County Sheriff 
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Thursday, October 27. 2016 

To Whom it Concerns, 

My name is Arlo Blevins, I am the McPherson Co. (KS) .Bail Administrator and I am 

writing this letter of recommerlll:l~tion for CBM Managed Services, a company that we have contracted 

with for nearly a decade. 

Our county jail facility first began dealing with CBM in early 2007, when they were contracted to cover 

all aspects of inmate food service. Our current Kitchen Manager, Jeremy Koons, has been overseeing 

the operations and overall day-to-day business of inmate food service since mid-2007. Jeremy does an 

excellent job of overseeing kitchen operations and is very personable and professional. 

In February of 2015 we were pleased to begin contracting with C8M to handle our commissary 

program. I have personally fouAd their inmate-banking software to be solid with Technical Support as 

good or better than any other company that I have worked with in my tenure as Administrator. 

Sheriff Larry Powell, Undersheriff Jim Johnston and I are very happy with all aspects of the service 

provided by CBM Managed Services, at-large, with plans to continue utilizing their services for years 

to come. 

I am open to any inquiries reference our firsthand experience with this SQlid and trusted company. My 

affice number is (620)~245~1240. 

Sincerelv, 



1. Compliance/Standards. CBM Managed Services understands and will fully comply with all 
rules and regulations pertaining to best practices and procedures for correctional standards 

of the Sedgwick County Jail System, and all security, dietary, food safety and environmental 
safety and sanitations standards as required by the ADA, ACA, FDA, Kansas DOC Standards 

and USDA. 

2. Menu Design. CBM is proposing three (3) high quality hot meals per day via the Standard 
regular general population menu. All menus, special religious and medical menus and 
recipes are planned and designed cooperatively by our Corporate Chef who is a CIA 
graduate and former CIA instructor and our senior corporate registered dietitian. The 
menus and recipes are then analyzed by our corporate dietary team and signed by our 

senior registered dietitian. All menus conform to ADA, ACA and State jail standards and 
include a complete nutritional analysis with a listing of micro nutrients. 

3. Management System. "Computrition", our fully integrated dietary and inventory 

management system will be used in your facility. This system allows complete onsite 
management of inventory, and is directly linked to the corporate dietary and corporate 

accounting departments. Computrition allows continuous monitoring of onsite activities 
and allows immediate implementation of menu and product substitution in the event of a 

product recall, or an unexpected influx of additional inmates. 

A small sampling ofthe many reports and logs we use are: 

• Donation Reports for Tracking the Use of Donated Items 

• Daily Menu Production Sheets 

• Cooks Work Sheet 
• Refrigeration and Dish Machine Temperature Logs 

• HACCP Cooling Logs 

• Menu Substitution Log 

• Incident Reports 
4& Daily and Weekly Self Inspection Forms 

4& Cleaning Schedules 

• Staff Work Schedules 
• Perpetual Inventory Logs for Sharps and Tool Security Management Systems 

o Daily Inmate Health Screening Forms 

• Meal Quality and Temperature Assessment Forms 

• In-service Training Logs 

• Receiving Reports of all Incoming Products and Condition 

fj Date and FIFO Rotation Tags 

• Product Staging Tags 

• Many more 





4. Inmate Satisfaction. A standard part of our operational management system is to remain 
aware of the level of menu and recipe satisfaction by the inmate population. We find that 
the best way to discover th at is to perform regularly scheduled written surveys, and brief 
informal meetings between the food service director and the inmates in the housing units. 
We also understand the im portance of timely (3 days or less) response to inmate questions 
and complaints. Inmates frequently feel as though their wants and needs are ignored by 
the system which then many caused them to act out. Hearing and responding quickly to the 
inmates query is an importclnt management tool 

5. Kosher/Halal Meal Program. CBM has proposed the utilization of the My-Own-Meal 
Program which we believe is the highest quality, compliant product available. My Own 
Mea/® shelf stable meals and MREs are Certified Kosher and Glatt Kosher (meat). Grains 
follow the laws of Chodosh. 

6. Staff Dining Program. CBM is proposing to work with Sedgwick County Representatives to 
mutually identify the various components of a staff dining program. We are proposing to 
utilize the existing staff dining room and implement a "Feature of the Day" meal program as 
well as an ala carte "Employee Snack Cart" program where various hot and cold "Grab and 
Go" products can be purchased. See included menu and materials. Staff meal service with 
special selections and special preparation methods, and prepared and served by CBM staff 
only (no inmates allowed) is a must. The details of menu and process to be determined. 

7. Increased C8M Employee Wages and Benefits Program. CBM has significantly increased 
the current level of wages and benefits for all existing and future employees based on our 
"Industry Best Pay" program. We endeavor to pay people better and we expect a higher 
level of commitment from a happy well compensated employee. 

8. Equipment Repair, Replace and Maintenance Program. CBM proposes to provide $32,000 
per contract year for equipment repair, replacement and maintence. Any remaining funds 
at year end will be rolled over to the next contract year throughout the term of the 
contract. 

9. Sanitation and Food Safety. All environmental sanitation and food safety practices will be 
in full compliance with Kansas State Food Safety standards, Kansas Jail standards, FDA 
standards, and in full compliance and implementation of all HACCP systems and record 

keeping. All food safety and environmental health practices and procedures will be 
employed starting with purchasing and delivery of food and supplies by HACCP compliant 
vendors, through the enti re flow of goods, ending with trash removal and r 

applicable. 



-------------------------------------" 



10. Inmate Vocational Training & Placement Program. CBM proposes to work with Sedgwick 
County representatives to implement our Inmate Back2Work Vocational Training Program 
which teaches inmates during their incarceration the necessary skills needed to become 

successful within a chosen field and gives participants the tools necessary to become 

gainfully employed. We would be pleased to provide details of this program. 

11. Inmate Kitchen Workers. CBM proposes to employ the use of inmates within the kitchen 
facility to effect food prepa ration, production and service. The use, storage and safe 
keeping of all HJS materials, equipment, small wares and facilities will be accomplished in a 
respectful manor. Both inmates and employees of CBM will be fully trained in the safe and 
proper operation of all kitchen equipment prior to use. Continuous ongoing cleaning and 
sanitizing of food service facilities will be performed by dedicated inmate sanitation teams 
whose sole purpose will be to maintain high standards of cleanliness. This team will be 
trained in environmental sanitation practices and then supplied with all the necessary tools 

and chemicals needed to do the job properly. 

12. Communication Process. Regular formal communication sessions through face to face 
meetings with Sedgwick County on a monthly and quarterly basis, and even weekly 
meetings early in the process, are an important and very constructive tool for managing 
mutual needs and identifying expectations. 

13. C8M Employee Training. Our orientation and training programs, much of which is on 

Power Point, are structured in such a way to progress with the employee as they develop 
their skill set. The earliest focus on training is the all-important emphasis on security and 

the do's and don'ts of inmate interaction. This coupled with facility training program will be 
an effective learning process for new workers and seasoned veterans alike. Much of our 
training also revolves around kitchen safety practices and was formulated from valuable 
input from several safety consultants 

14. Sustainability Program. CBM proposes to greatly reduce the amount of disposable 
products currently in use throughout the facility through CBM's purchase of reusable 
inmate safe sporks and tumblers. 

15. Cost to Value Guarantee. CBM guarantees to give the best cost to value benefit there is in 

the correctional food service contracting industry. We are not interested in making our 
products and services cheap. We are interested in delivering value and exceeding our 

customer's expectations every day, and then becoming our customer's indispensable 

partner. CBM has proposed two (2) cost effective pricing options to best meet your needs. 
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C8M's approach to quality nutritional support 
at your facilities begins with a quiet and 

seamless transition of existing dietetic services, 
utilizing C8M's registered dietitians, dietary 
managers, and dietary staff to continue and/or 
improve all current aspects of quality 
nutritional care. Our team's experience in 

correctional and clinical nutrition will be drawn upon in menu planning, staff 
training, and guidance of (8M dietary personnel to meet the dietary goals of the 
medical team in your facility. The C8M dietary team's experience in these areas will 
provide a strong link for your facility. We plan to work with the existing trained staff 
and/or provide the training needed to continue all aspects of high quality nutrition 
care-no matter what the prescribed diet may be. 

The promotion of high qua lity nutritional practices is the primary goal of the dietary 
department for all of C8M's clients. All dietetic practices will be based on 
established diet manuals, regulations, dietetic scope of practice, facility/client 
needs, medical nutrition goals, quality assurance programs, quality menu planning, 
and working with the facility to provide appropriate diet care. We will work 
individually and collectively with the dietary managers at each facility to ensure 
that all basic and therapeutic diet needs are met. All substitutions are preapproved 
by our dietitians. We are available anytime to answer questions and address 
concerns regarding menus and special dietary needs . 

cbm 
Justin Bmll1ei, RD 

o:ftce (6;-J~J) rl/lt1-:1817 
fax (1)0;,) 977- 1836 
j\J~.1in:~"C:bl"'lt(lOc!S0;\'J:-:C CCTT! 

~Dn E. tlLnd St. N 
Sic,u>: :ol!~, ~,D 57104 

.( rt'':JI~ it .. t!(i 
.' :';;I~·lrj~'1 
- \l.Jl· ..... '(·I!l~.(· 

": B:" Gb~{ I' ... ~:l 
, fJI:'tlt'l", r-

(ommi.~s;iol'i 
0111 Diett=til:: 

C[.'1( onttttrs 1bul 

.r'llHill A i3:,nl,t; 
t~:n ~L!~~·.:iII""ull~ ~/'III'~L!,t.~d .. ? . ' 
r~lZ'r!·.a.1fC' '.f.Io"1: ljOLt'L ,":',..7.·,rJtll·n 

;::~il;;x{- .. _ .. 
'~,{;c;$tr~livn I II Nt:m b\'r: '.1'/2-1.:,1; 

Registration 

R~~ii ~';I,;ri.!d Dir;,.1.i~i :H''t 
I'l;nftlli,nIST"l1lDN"1 

, "./ [, 
~ ~-ti':I ·v~; .. r, ~t;y"_"""; "'";:"~~1I1 

!!f""'\;"P:l'}f(; - f:r:.'.Ht~fl ':' 

. ' ~ 
/It;· ... :..:+-~~ t.t'~i'"'~,,~.·· rLt: ;;.' ,;..:> 

:_ 1;): ~ :...0:11,·' i~~:!:I:-. :',1', J :'·1.L:L~ t:t'.:~ :;-:r,:,n:.r 





~'(- . 

,~ Registered 
': Dietitian 

Nutritionist~ 
CDR certines that 

Shauna L H'lmley 

Registration Payment Period: 
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Client # 213657 

MEMORANDUM OF INSURANCE atr Issued 09/0112016 

IProd ueer This memorandum is issued as a matter of information 
only and confers no rights upon the holder. This 

Mercer Consumer, a service of mcmorandum does not amend. extcnd or alter-**,-
Mercer Health & Benefits Administration LLC (overages afforded by the Certificate listed below. 
P.O. Box 14576 
Des Moines, IA 50306-3576 
1-800-503-9230 Company Afford fig Coverage 
nsured !Uberty Insurance Underwriters Inc 

The Employed Dietitians of 
Catering by Marlin's, Inc. 
500 East 52nd Street North 
Sioux Falls SO 57104 

This is to certify that the Certificate listed below has been issued to the insured named above for the policy period indicated, 
not withstanding any r!',!uirrnwllt. term or condition of any contract or other document with respect to which this 
memorandum may be issued or may pertain, the insurance afforded by the Certificate described herein is subject to all the 
terms, exclusions and fOnditions of such Certificate. The limits shown may have been reduced by paid claims. 

Type ofInsurance Certificate Number Effective Date Expiration Date Limits 

Professional Liability AHY·807654002 09/02/2016 09/02/2017 Per Incident! $2,000,000 DietetnNutr Fm Occurrpncp 
Dietitian 

Anllual Aggrpgatp $5,000,000 

PROOF OF INSURANCE 

Mpmorandum Holder: Should the ahove describe Certificate be cancelled 

PROOF OF COVERAGE ONLY 
before the expiration date thereof. the issuing compan~ 
will endeavor to mail 30 days written notice to th~ 

Memorandum Holder named to the left, but failure Ie 
mail such notice shall impose no obligation or liabilit) 
of any kind upon the company, its agents 0 

epresentativE's. 

Authorizpd Representative 
Mark Brostowitz ---- ---

C\'I\,~JJ. ~~ __ . 

,-- ------

Mercer Consumer. a servlr.~ of MfitCer Health & Benefits Adrrllnistration L Le. In CA d/ll/? Mercer Health &' Benefit':! Insurance Servir.e5 l.l C. CA Ins l ic. #OG39709 



COMPUJRITION 
rOODHRVIU 50nWARr SOIIlIIONS 

CBM Managed Services use Computrition Food Service Software Solutions to 

manage our menu, dietary and inventory management needs. Computrition's 

Hospitality Suite Food Operations Management and Nutrition Care Management 

software for Windows can be used to run your whole foodservice operation, from 

menu planning and inventory valuation to food cost management and much more. 

The Nutrition Care Management software package can be used to run your diet 

office or customer care operations, from menu planning and patient care 

management to electronic cardex, tray tickets and much more. 
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Standard'Diet Orders 

Regular (REG) This diet requires no dietary modification or restriction. If a specified diet is not indicated, a regular 
diet should be used. 

Diabetic - 92 gram/meal This diet is planned to provide a consistent amount of carbohydrate in each meal per day. The 
Consistent Carbohydrate Diets standard esc diet is approximately 2000 Kilocalories, 89-94 gm CHO per meal (-275 grams/day). 
(CSc) 

Calorie levels do not include snacks. 

Cardiac The regular menu is served whenever possible. Added salt is discouraged. Some high sodiU~~ 
o 3-5gm Na+ foods (lunch meat, potato chips, salted crackers, etc.) may be offered if it does not ex~,e'l2;~ tl1~ 
025%-30% Total Fat daily Sodium level of 3000-5000 mg Na+. Substitutions may be planned for foods hi~n fat"';,~·. 
0<10% Saturated Fat and/or cholesterol. The total fat content is within 25%-30% of total calories, saturated .,' t is less! 
0<300mg Cholesterol than 10% of total calories and cholesterol is 300mg or less on the weekly averagf:~;.,"'~ .,,'. 

tc /,' I.· 

Non-Standard Diet Orders (~;~;~,;;" f' {,c·'i·· ~ 
Lactose-Restricted Diet This is the regular diet without fluid milk or cheese. Milk substit~t~,a¥~1e~vld to meet the 

calcium and vitamin D recommendations. 
(j. '\" ". i..."', 

( ... :' ' .. ,. 

"""'-"~" 
~"~~: 

, f "'~,':' c,,;., 

Gluten-Restricted This diet is necessary for the management of celiac disea's~, A gl~;:en free diet will be offered and 
will exclude foods containing wheat, rye, oats, and 9atli:~. f(~cd iabel reading is important for 
detection of gluten containing ingredients. See l1)e~\J. "1 " '. 

':'-~-". 

Consistency Modified This diet is similar to the Regular Diet, wJth sl;Af(![ld~th:at are easy to chew and swallow. Foods 
- Mechanical Soft should be able to be mashed with a fqtk. Me~js sh'bt-!d be individualized in modification i.e., cut, 

(Mech soft) chopped, or ground. Blenderized dietf,<;]:ef',Ied for inmates with a wired mouth due to broken 
Blenderized jaw. 

'0'; - ",. 
'''<-

Renal, protein-restricted This diet is planned for dieta~ci;matement ~f inmates with kidney disorders. It provides approx 
80 grams protein and 2-2.4grahisofsf)dlum, 2-2.4grams of potassium and less than 1000mg of 
phosphorus per day. r::'Jid restrlCI'iorA are not considered. See menu. 

',-,'" 

~~~, 

.""7-". 
Renal, Dialysis This diet is PI~.,ne1·f~~)dtary management for inmates receiving hemodialysis. It provides 

approximately ~o-lO~gr ms protein, 2-2-4grams sodium, 2-2.4 grams potassium and less than 
1000mg ofpt;?s~i\~~rc~s'per day. Fluid restrictions should be considered. See menu. 

'\}, 
'~. 

i '<' , c 

, , 

Renal, protein-restricted lr.:·~u.iptlg~")lanned for dietary management of inmates with kidney disorders. It provides approx. 

1 
a:'gi'an'jis protein and 2-2-4grams of sodium, 2-2.4grams of potassium and less than 1000mg of 

.;1h.:::;!",'lorus per day. Fluid restrictions are not considered. 

e', " . 
Allergy/ Food 

• c 

Individuals with diagnosed food allergies will be provided with foods that do not contain 
Bypersensitivity ptets ". ingredients that are contraindicated to the allergy. Common allergies include peanuts, tree nuts, 

soy, wheat, dairy, eggs, fish and shellfish 
[, 

--.,.,:,~'.._,,.;.. _.- ~\. __ ~l;o," 
vegj;tarian; '" This diet is a plant-centered diet which excludes meat, poultry, or fish of any kind. Milk and/or 

I' \ eggs may be served, according to type of vegetarianism the individual prefers. \. j 
" 

High Fiber This is the Regular Diet with Bran Flakes or Oatmeal served daily. Fresh fruit is encouraged, if 
avallable . Provides target range of 25-38grams fiber/day. 

---------".<-"._-_ .... --,-_ ... _- •• ,_c __ , ____ .~_·_·_· __ .. __ , ___ • __ .. __ ~, _____ "' _________ • __ .,_. ____________ 

Bland This is a version of the regular diet that excludes gastric irritants, Substitute foods are given whEn 
black & reel pepper, chili powder, coffee, tea, chocuiate, cocoa, and carbonated beverages with 
cc;ffei:le cpPE'a;' on the memL 

L_ ........ _. __ ~ ....... c ................. " "",-.. -~--,~ "-'-"_~ __ "~ ~~ _, ,-~_ .or~ ••. ~" .• T"_~_.·=~~"~' ~-"-_,_,_. ~~ c.~ =~r_~c __ ~' "_~ _,.~_ ~ •• >~~_.~~.,.~ __ "~'A_' 



cbrn 
CBM Special Diet Order Policy 
Updated 10/19/15 

Purpose {";" 
f /; < 

<: <;if")' 
To ensure that any inmate needing a special diet receives that medKally~oit)ered diet. 

'\(.;0.'. '),-

To ensure that any changes needed to a special diet are author~E{b'~:, sire medical staff 
or an approved authority from the County Administration. (~~ y' 

,; " 

Employee Responsibility and Accountability ( \ 
,!:~ ~\: 

.:::.. /; . 
Any requests for a special diet from an inmate muSt:t~{e authorized by tile site medical 
staff or the ap~roved authority fro.m th.e Co~mty ~d~irtl3tration prior to the .diet being . 
offered to the Inmate. Each special diet ordel([d~~wres a completed and signed Special 
Diet Form. This diet form is available~fl the C£J3Ill Diet fv1anual. 

c~,~" , 

,/'( ".~-.:. ,': '", ~, 
Mandatory Reporting Requirernel;,t!:f'~! 

1 f::,~~, __ . ~~ ;~)' 

Inmat~s requiri~g special dirt~,~~~ti~il~to have a written dj~t order signed by an 
authorized medical staff meinbet. or the approved authority from the County 
Administration. Inreatet1f~;Cftmain on the special diet based upon the corresponding 
vlritten diet order utifftV'I;~Ll(i{chen receives a new written diet order signed by an 
authorized m,ecirat;1itallmember or the approved authority from the County 

'.;', ,! ",> ":'c''' 
Adminjstratiotnlr'l~~the event that eBr\,'1 staff is notified that the inmate is no longer in 
custody and i:~e'iYel order cail be stopped. 

~~. ,"". '<0; 

'":;;, 

R~ten;r:i()rilpf Special Diet Order Records 
,ft. _. ',,<. ;: 

{ -

{\;;~oecil:1 diet order forms must be maintained in a file in a locked file cabinet for a 
~jnimurn of three years from the date the order \'vas signed. CB!vl Unit Managers are 
required to ensure that these forms are confidentially maintained. 



CBM Special Diet Order Form 

Please indicate diet order with an X next to the diet name. 
Direct completed form to the kitchen. 

Standard special diets: <{ 

e<' .... \ 

__ Diabetic - Consistent Carbohydrate (CHO) (Approx. 92 9 CHo/meal),~{{h~U\.h 
snacks (?Ce'I' \"z <; ; (J; 
__ Diabetic - Consistent Carbohydrate (CHO) with snacks -; (~)f 

Circle desired snacks: A~e~;,,~~'f{M HS 
~\ 

__ Cardiac (low sodium and low faUcholesterol) 

Non-standard special diets: 

Lactose Intolerance --

Gluten Intolerance --
__ Soft 

Renal --
<C:rcle One: Pre-dialysis Dialysis 

",( 

. t~ '<~~ , 

pregnancY:~h~1::tn~~ks -- ",' 
Circle desired snacks: AM PM HS 

__ Diagtios3&Food Allergy: ________ (Please Provide Medical Record) 
l .. ' \{< ) 

!i (} 
\Othe~** ------" 

**If "Oth~;'i IS checked, please identify desired diet from the list of Available Corrections Diet Orders. 

Physician and/or Authorized Healthcare Provider Signature: __________ _ 

Printed Name: 

Date: 



Submitting Substitutions on Share Point 

To enter a substitution into Share Point begin by going to your Share Point home 
page. 

• The "Substitution ~og" link will be under the lists button. Click th~:I~S~:}J""'" 
button for more options. (.i~ ",i,' ' 

Librat-i65 

C8t-,' D:xuments 

-------. L' lsts 

Sites (Locatons) 

CSt·' Purchas:ng Vendor 
List 

People You Shouid Krow 

ExpendtJre Request List 
or Form 

'</ 

Continued, . 



Submitting Substitutions on Share Point 

• There you will find the /(Substitution Log" link. 

'.,-.l\ 

ie! 

·1 1I.~. 



Submitting Substitutiol15 on Share Point 

• Once on the Substitution Log page, locate and click 
on the "Items" tab. 

~t 
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Submitting Substitutions on Share Point 

• Fill out the Required information. 
• Make sure you list ALL of the Dietitians. 
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Submitting Substitutions on Share Point 

• Click ttSave" to submit the substitution. 
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Qi Once a dietitian has reviewed the substitution they will either approve or reject it. This 
will be able to be seen on the Substitution Log page, 



Submitting New Items on Share Point 

To enter a new item into Share Point begin by going to your Share Point home ppge . 
Note: New Items should only be submitted when an item is not in inventory.", \ 

,(' \; 
.,~ _"'" '>C,~~: ): 

• The "New Item" link will be under the lists button. Click the lists b~tt~(i1{fq("::, cf 
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Submitting New Items on Share Point 

• There you will find the "New Item" link. 
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Submitting New Items on Share Point 

• Once on the New Items page, locate and click on 
It Add New Item" 

cbm CBf\1 Food Service, Inc ~. New Iterns LiS(~' :r-'iY"lterns 
~ .. 

".' 

Honle The CB'·~ Tra:-ng C€'l"Ite' T" e CBr·l 5;;':;:5 Cent€:; 

Hun;;w·,s Co;nmis.:: .. ary 

o D r ter1 to je c :fded Si\# Nelle S:E- r·j"me:5ite 1[: De:e S:.ar: :late 

car·" Documents 

Lists 

Sites (Locatons) 

csr·" PUfch3S <lId \lend.:::r 
List 

Expend tJ!-e Re~Jest List 
or Form 

c aryl Unifc,rrn ReOJest,\:· 
Form { .. / 

",.," 

Tra"'el Re::;Jest Form('''i, 
,:t ':,"'.. '.'~ . _ _.r. ''.,;. 

P .;r::i~2:;e c3rd ,!.~,~km9: 

r:."-

_1~ 

\'.'>-

{ 'f,: 

Ji~:·JI Site p:.nte~t 

t!:l:~::::~~""" 1:>:1:;; List' list. To a:::::: ;; ne,,', i:::11,. dd: "N~',''''', 

( 

Continued ... 



-~ ( : 

Submitting New Items on Share Point 

• Fill out the Required information. 
• Make sure you list ALL of the Dietitians. 
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Submitting New Items on Share Point 

• Click "Save" to submit the substitution. 
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Menu Calendar Report 

Sed - S 
Thursday I Friday I Saturday Sunday Monday I Tuesday Wednesday 

'Hot Cereal 1 cup Hot Bu Cereal 1 cup Hot Cereal 1 cup ~ot Bu Cereal 1 cup Hot Cereal 1 cup Hot Cereal 1 cup Hot Bu Cereal 1 cup 
w/Bu&Sug w/Bu&Suga ~/Bu&Sug w/Bu&Suga 
:Egg Patty 2 ounce Peanut Butter Packet 2 each Egg Patty 2 ounce urkey Bologna 2 ounce Biscuit 1/48 1 each 'Breakfast Patty 2 each urkey Bologna 2 ounce 
Biscuit 1/48 1 each Pancakes 2 each 'Chzy Hashbrown 8 ounce Home Fried Potatoes 1 cup Pepper,PC 1 each Hashbrowns 1 cup Home Fried Potatoes 1 cup 

SRi, 

Cass 
'H'-!shbrowns 1 cup 8yrup 2 ounce Biscuit 1/48 1 each Biscuit 1/48 1 each Salt,PC 1 each 'Coffee Cake 1/48 1 piece Biscuit 1/48 1 each 
Pepper,PC 1 each Margarine Pat 2 each Pepper,PC 1 each Pepper, PC 1 each Margarine Pat 2 each iPepper,PC 1 each Pepper,PC 1 each 
Salt,PC 1 each Salt,PC 1 each 8alt,PC 1 each Salt,PC 1 each Nutri-Cal,PC 1 each :Salt,PC 1 each Salt,PC 1 each 
Margarine Pal 2 each Pepper,PC 1 each Margarine Pat 2 each Margarine Pat 2 each Margarine Pat 2 each Margarine Pat 2 each 
Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each 

[tJi,f -TL,,:key HofOog 10/1 2 each Mexi Taco Meat 3.2 Turkey Pot Pie 10 ounce Meat Loaf 1 each ~hili Hot Dog 10/1 2 each T. Ham 3 ounce Meat Loaf 1 each 
ounce 

4 ounce/ Hot Dog Bun 2 each Taco Sauce 1 ounce Buttered Carrots 112 cup Brown Gravy 4 ounce Hot Dog Bun 2 each iMacaroni & Cheese 1 cup Brown Gravy 
Macaroni & Cheese 1/2 cup Cheese Sauce 2 ounce Biscuit 1/48 1 each Mashed Potatoes 1 cup rench Fries 1 cup Creamy Coleslaw 1/2 cup Mashed Potatoes 1 cup 
Buttered Peas 1/2 cup Refried Beans 1 cup Margarine Pat 2 each Buttered Peas 1/2 cup Bu Mixed Vegetables 1/2 cup Bread 1 slice Bu Mixed Vegetables 1/2 cup 
Pepper.PC 1 each Corn Chips 1 ounce Pepper,PC 1 each HM Dinner Roll 1 each Pepper,PC 1 each Margarine Pat 2 each Bread 2 slice 
Salt.PC 1 each Mexican Corn 1/2 cup Salt,PC 1 each Margarine Pat 2 each ~alt,pC 1 each IPepper,PC 1 each Margarine Pat 2 each 
'K.etchup PC 1 each Cornbread 1/48 1 piece Dessert Bar 1/48 1 each Salt,PC 1 each Dessert Bar 1/48 1 each Salt,PC 1 each Salt,PC 1 each 
Mustard PC 1 each Margarine Pat 2 each Frosting 1/2 Pepper,PC 1 each Frosting 1/2 !Dessert Bar 1/48 1 each Pepper,PC 1 each 

ounce ounce I 

1 eachl Cake 1/48 1 piece Salt,PC 1 each Fortified Drink PC 1 each Bar 1/48 1 piece Fortified Drink PC 1 each Fortified Drink PC 1 each Dessert Bar 1/48 
Frosting 1/2 Pepper, PC 1 each Fortified Drink PC 1 each Frosting 1/21 

ounce ounce I 
"'ortified Drink PC 1 each Pudding 1/2 cup ! Fortified Drink PC 1 each 

Fortified Drink PC 1 each 
:furh,y' 3 ounce T. Ham 3 ounce Chicken Patty 3 oz 1 each Spanish Rice Cass 12 ounce Meatballs 6 each Turkey Chow Mein 10 ounce Goulash 12 ounce 
A,lI Gratin Potatoes 1 cup Macaroni & Cheese 1 cup Poultry Gravy 4 FI oz Buttered Corn 112 cup ~paghetti Sauce 4 ounce Fluffy Rice 1 cup Buttered Peas 1/2 cup 
Buttered Carrots 1/2 cup Bu Mixed Vegetables 1/2 cup Rice Pilaf 1 cup Mexican Beans 1 cup Spaghetti Noodles 1 cup Buttered Corn 1/2 cup Bread 2 slice 
Bread 2 slice Biscuit 1/48 1 each Buttered Green 1/2 cup Cornbread 1/48 1 piece 1<3arlic Bread 2 slice Biscuit 1/48 1 each Pepper,PC 1 each 

D!N-~ 

Beans 
Pepper, PC 1 each Pepper,PC 1 each Bread 2 slice Pepper,PC 1 each Buttered Peas 1/2 cup Pepper,PC 1 each Salt,PC 1 each 
!Salt,PC 1 each Salt,PC 1 each Margarine Pat 2 each ~alt,pC 1 each ~alt,pC 1 each Salt,PC 1 each Margarine Pat 2 each 
Maraarine Pat 2 each Margarine Pat 2 each Salt,PC 1 each Margarine Pat 2 each Pepper,PC 1 each Margarine Pat 2 each Dessert Bar 1/48 1 each 
Dessert Bar 1/48 1 each Dessert Bar 1/48 1 each Pepper,PC 1 each Cake 1/48 1 piece Dessert Bar 1/48 1 each iDessert Bar 1/48 1 each Fortified Drink PC 1 each 
Fortified Drink PC 1 each Fortified Drink PC 1 each Cake 1/48 1 piece Fortified Drink PC 1 each Frosting 1/2 iFortified Drink PC 1 each 

ounce 
I Fortified Drink PC 1 each Fortified Drink PC 1 each 

~~ '-r RITION ST-\ TE;\JENT: This menu meets the dietary guidelines of the American Correctional Association, which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Intake (ORO for males and females. TIlese guidelines are established by the Food 

8'10 ~'.-!Itrition Bo~rd of institute of medic inc. "\iational Academy of Sciences. Adequate levels of protein. vitamin A, vitamin C, calcium and iron are included. 

CBM Dietitian Signature: ;t;4~' 
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Menu Calendar Report 

-- - --- -- - - - - 'r- -- ----

'-
Thursday I Friday I Saturday Sunday Monday I Tuesday Wednesday 

RI< HoI Cereal 1 cup HoI Bu Cereal 1 cup HoI Cereal 1 cup Hal Cereal 1 cup Hot Bu Cereal 1 cup Hot Cereal 1 cup Hot Cereal 1 cupl 
'1lIBu&Sug wlBu&Suga wlBu&Sug wlBu&Suga fiylBu&Sug I 

Pancakes 2 each Egg Patty 2 ounce Peanut Butter Packet 2 each Egg Patty 2 ounce Breakfast Patty 2 each Pancakes 2 each Egg Patty 2 ounce 
Syrup 2 ounce Hashbrowns 1 cup Biscuit 1/48 1 each Hashbrowns 1 cup Home Fried Potatoes 1 cup ,Syrup 2 ounce Biscuit 1/48 2 each 
Margarine Pat 2 each Biscuit 1/48 1 each Breakfast Patty 1 each Muffin 1/54 1 each Biscuit 1/48 1 each rrurkey Bologna 2 ounce Hashbrowns 1 cup 
r:>epper,PC 1 each Pepper,PC 1 each Margarine Pat 2 each Pepper,PC 1 each Pepper,PC 1 each iMargarine Pat 2 each Pepper,PC 1 each 
SalLPC 1 each Salt,PC 1 each Salt,PC 1 each Salt,PC 1 each Salt,PC 1 each :Salt,PC 1 each Salt,PC 1 each 
Nutri-Cal,PC 1 each Margarine Pat 2 each Pepper,PC 1 each Margarine Pat 2 each Margarine Pat 2 each Pepper,PC 1 each Margarine Pat 2 each 

Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each iNutri-Cal,PC 1 each Nutri-Cal,PC 1 each 
UN Chuckwagon Steak 1 eachBBQ Chicken Patty reach Tator TotCas'serole TZ"oUllce- RedBeans&Rlce -----jO"ciunce- MexicarlPle ---- 1Z-ounce-;Tuikey-a-laKing " ". 6 ounce ~wedish Meatballs (; each 

Joz wITHam 
!,..\u Gratin Potatoes 1 cup Hamburger Bun 1 each Buttered Peas 1/2 cup Buttered Carrots 1/2 cup Bu Mixed Vegetables 112 cup ,Fluffy Rice 1 cup Pasta 1 cup 
',Buttered Green 1/2 cup Macaroni & Cheese 1.25 cup Bread 2 slice cornbread 1/48 1 piece ~ornbread 1/48 1 piece ,Bu Peas & Carrots 1/2 cup Bu Mixed Vegetables 1/2 cup 
iSeans , 

'Biscuit 1148 1 each Candied Carrots 1/2 cup Margarine Pat 2 each Margarine Pat 2 each Margarine Pat 2 each 'Biscuit 1/48 1 each Bread 2 slice 
'Margarine Pat 2 each Salt,PC 1 each Pepper,PC 1 each Pepper,PC 1 each ~~pper,pc 1 each Margarine Pat 2 each Margarine Pat 2 each 
Pepper. PC 1 each Pepper,PC 1 each Salt,PC 1 each Salt,PC 1 each alt,PC 1 each Pepper,PC 1 each Pepper,PC 1 each 
:Sal\.PC 1 each Dessert Bar 1/48 1 piece Cake 1/48 1 piece Cake 1/48 1 piece Dessert Bar 1/48 1 each Salt,PC 1 each Salt,PC 1 each 
Dessert Bar 1148 1 each Frosting 1/2 Frosting 1/2 Fortified Drink PC 1 each Frosting 1/2 :Dessert Bar 1/48 1 piece Dessert Bar 1/48 1 each 

ounce ounce ounce I 

Frosting 1/2 Fortified Drink PC 1 each Fortified Drink PC 1 each Fortified Drink PC 1 each Fortified Drink PC 1 each Frosting 1/2 
ounce 

I 

ounce 
Fortified Drink PC 1 each Fortified Drink PC 1 each 

;IN - -;S"iiioked Sausage- 1 each Turkey Pot Pie 12 ounce Meat Loaf 1 each fharbroil Patty 3 oz 1 each ~moked Sausage 1 each ;T. Ham & Cheesy 10 ounce Baked Ziti 12 ounce 
lJi1 5/1 IRice 

1/2 cupl !~ice Pilaf 1 cup Biscuit 1/48 2 each Mashed Potatoes 1 cup Imit. Cheese Slice 1 slice Hot Dog Bun 2 each Buttered Corn 1/2 cup Buttered Green 
Beans 

Guttered Corn 1/2 cup Bu Mixed Vegetables 1/2 cup Brown Gravy 4 ounce !Hamburger Bun 1 each French Fries 1 cup :Cornbread 1/48 1 piece Garlic Bread 2 slice I 
Cornbread 1148 1 piece Pepper,PC 1 each Buttered Green 1/2 cup Potato Chips 1 ounce k;reamy Coleslaw 3/4 cup Pepper, PC 1 each Salt,PC 1 each 

Beans 
'Pepper,PC 1 each Salt,PC 1 each Bread 2 slice Boston Baked Beans 1 cup Pepper,PC 1 each Salt,PC 1 each Pepper,PC 1 each 

Salt.PC 1 each Margarine Pat 2 each Margarine Pat 2 each Ketchup PC 1 each Salt,PC 1 each Margarine Pat 2 each Dessert Bar 1/48 1 each 

'Margarine Pat 2 each Dessert Bar 1/48 1 each Salt,PC 1 each Salt,PC 1 each Ketchup PC 1 each Oessert Bar 1/48 1 piece Fortified Drink PC 1 each 
Dessert Bar 1148 1 each Frosting 1/2 Pepper,PC 1 each Pepper,PC 1 each Dessert Bar 1/48 1 piece Fortified Drink PC 1 each 

ounce 
Fortified Drink PC 1 each Fortified Drink PC 1 each Cake 1/48 1 piece Cake 1/48 1 piece Frosting 1/2 ; 

ounce 
Frosting 1/2 Frosting 1/2 Fortified Drink PC 1 each 

I 
I ounce ounce 

Fortified Drink PC 1 each Fortified Drink PC 1 each ! 

:'\1 :TRiTIO;-"; STXfEi\IEl\:T: ThiS menu meets the dietary guidelines of the American Correctional Association. which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Intake (ORl) for males and females. These guidelines are established by the Food 
::>Dci ~.lltrition Roard of Institute of medicine. ~ationa! Academy of Sciences. AdeqHate levels of protein. vitamin A, vitamin C. calcium and iron are included. 

CS:VI Dietitian Signature: kJttJ/l£J,j;/ 
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Menu Calendar Report 

cur 

.. 
Thursday Friday Saturday I Sunday Monday Tuesday Wednesday 

Hot Bu Cereal 1 cup Hot Cereal 1 cup Hot Bu Cereal 1 cup Hot Cereal 1 cup ~~t Cereal 1 cup 'Hot Bu Cereal 1 cup Hot Cereal 1 cup! 
w/Bu&Suga w/Bu&Sug IBu&Suga ~/Bu&Sug 

r3reakfast Patty 1 each Turkey Bologna 2 ounce Egg Patty 2 ounce Peanut Butter Packet 2 each IBreakfast Patty 1 each Home Fried Potatoes 1 cup Pancakes 2 each I 
PBncakes 2 each Chzy Hashbrown 8 ounce Home Fried Potatoes 1 cup Biscuit 1/48 1 each Hashbrowns 1 cup Biscuit 1/48 1 each Syrup 2 ounce 

Cass 
Syrup 2 Dunce Biscuit 1/48 1 each Biscuit 1/48 1 each Coffee Cake 1/48 1 piece Coffee Cake 1/48 1 piece Pepper,PC 1 each Breakfast Patty 2 eachl 
:Pepper.PC 1 each Pepper,PC 1 each Pepper,PC 1 each Margarine Pat 2 each Pepper,PC 1 each 'Salt,PC 1 each Margarine Pat 2 each 
Salt,PC 1 each Salt,PC 1 each Salt, PC 1 each Salt,PC 1 each Salt.PC 1 each Margarine Pat 2 each Salt,PC 1 each I 
'Margarine Pat 2 each Margarine Pat 2 each Margarine Pat 2 each Pepper,PC 1 each Margarine Pat 2 each Nutri-Cal,PC 1 each Pepper,PC 1 eaChl 
Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each 

-ChickenPatty 30.2 1 each Turkey Hot Dog 10/1 2 each Mexican Pie 12 ounce urkey 3 ounce huckwagon Steak 1 each Charbroil Patty 3 oz 1 each [Turkey Hot Dog 10/1 2 each 
30z 

Ha.mburger 8un 1 each Hot Dog Bun 2 each Buttered Green 1/2 cup Mashed Potatoes 1 cup Brown Gravy 4 ounce Hamburger Bun 1 each Hot Dog Bun 2 eaCh/ 
Beans 

French Fries 1 cup Macaroni & Cheese 1/2 cup 'Cornbread 1/48 1 piece Poultry Gravy 4 FI oz Fluffy Rice 1 cup ,French Fries 1 cup ortilla Chips 1 ouncei 
Boston Baked Beans 1 cup Bu Peas & Carrots 1/2 cup Margarine Pat 2 each Buttered Carrots 1/2 cup Buttered Peas 1/2 cup Buttered Corn 1/2 cup Bu Mixed Vegetables 1/2 cupl 
Pepper. PC 1 each Pepper,PC 1 each Pepper,PC 1 each HM Dinner Roll 1 each Bread 2 slice Pepper,PC 1 each Pepper, PC 1 each I 
Salt,PC 1 each Salt.PC 1 each Salt,PC 1 each Margarine Pat 2 each Margarine Pat 2 each 'Salt,PC 1 each Salt,PC 1 each 
Sandwich Dressing 1 each Ketchup PC 1 each Frosting 1/2 Salt,PC 1 each Salt,PC 1 each 'Ketchup PC 1 each Ketchup PC 1 each' 

Sed KS 
c=--8RK 

PC ounce 
Ketchup PC 1 each Mustard PC 1 each Dessert Bar 1/48 1 piece Pepper,PC 1 each Pepper,PC 1 each iDessert Bar 1/48 1 piece Mustard PC 1 each 
Bar 1/48 1 piece Dessert Bar 1/48 1 each Fortified Drink PC 1 each Bar 1/48 1 piece Dessert Bar 1/48 1 each if ortified Drink PC 1 each Bar 1/48 1 piece 
Frosting 1/2 Frosting 1/2 Frosting 1/2 Fortified Drink PC 1 each Fortified Drink PC 1 each 

ounce ounce ounce 
Fortified Drink PC 1 each Fortified Drink PC 1 each Fortified Drink PC 1 each 

- - HotTurke-y--- 1 each T. Ham & Cheesy 8 ounce Italian Meatballs 6 each Chili Hot Dog 10/1 2 each Enchilada Casserole 10 ounce Salisbury Patty 30z 1 each Meat Loaf 1 each 
Sandwich Rice I 

Mashed Potatoes 1 cup Buttered Carrots 1/2 cup Hot Dog Bun 1 each Hot Dog Bun 2 each IMeXican Corn 1/2 cup Brown Gravy 4 ounce Mashed Potatoes 1 cup 
Three Bean Salad 1 cup Bread 2 slice Macaroni & Cheese 1 cup French Fries 1 cup Cornbread 1/48 1 piece Mashed Potatoes 1 cup Buttered Carrots 1/2 cup 
Bread 1 slice Pepper,PC 1 each Cooked Vegetables 1/2 cup Bu Mixed Vegetables 1/2 cup Pepper,PC 1 each Buttered Green 1/2 cup Bread 2 slice 

I Beans 
Pepper PC 1 each Salt,PC 1 each Salt. PC 1 each Salt,PC 1 each Isalt.PC 1 each 'Bread 2 slice Pepper,PC 1 eachl 
Sall,PC 1 each Margarine Pat 2 each Pepper, PC 1 each Pepper,PC 1 each Margarine Pat 2 each Margarine Pat 2 each Salt,PC 1 each 
Margarine Pat 2 each Dessert Bar 1/48 1 each Dessert Bar 1/48 1 each Bar 1/48 1 piece Dessert Bar 1/48 1 piece Pepper,PC 1 each Margarine Pat 2 each 
Dessert Bar 1/48 1 each Frosting 1/2 Frosting 1/2 Fortified Drink PC 1 each Fortified Drink PC 1 each :Salt,PC 1 each Dessert Bar 1/48 1 each I 

ounce ounce 

I 
Fortified Drini< PC 1 each Fortified Drink PC 1 each Fortified Drink PC 1 each Dessert Bar 1/48 1 each Fortified Drink PC 1 each, 

I Fortified Drink PC 1 each 

cTi~ 

'Xl 'T~UTTO:\; ST ,-\ TEME~T: This menu meets the dietary guidelines of tile American Correctional Association. which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Intake (ORI) for males and fenwles. These g.uidelines are established by the Food 
:l!1d -;--'utriti()ll Board ofInstitute of medic inc. ~ational Academy ofSciem::es. Adequate levels of protein, vitamin A, vitamin C, calcium and iron are included. 

C8M Dieti"" Si,,,,,,,,,, ~d)/I) 
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Menu Calendar Report 

81'K 

~ur'; 

f)iN 

Thursday 1 Friday 
Hot Bu Cereal 1 cup Hot Cereal 

w/Bu&Suga 
Egg Patty 2 ounce Peanut Butter Packet 
Hashbrowns 1 cup Hashbrowns 
Biscuit 1148 1 each Coffee Cake 1/48 
Pepper PC 1 each Pepper,PC 
Salt.PC 1 each Salt,PC 
Margarine Pat 2 each Margarine Pat 
~Jutri-CaI.PC 1 each Nutri-Cal,PC 
Turkey 3.5 T. Ham 

ounce 
Poultry GraV';.f 3 FI oz Scalloped Potatoes 
Mashed Potatoes 1 cup Creamy Coleslaw 
8u Peas & Carrots 1/2 cup Bread 
Bread 2 slice Margarine Pat 
Margarine Pat 2 each Pepper,PC 
Pepper.PC 1 each Salt,PC 

Salt,PC 1 each Dessert Bar 1/48 
D<essert Bar 1/48 1 piece Frosting 

Fortified Drink PC 1 each Fortified Drink PC 

~i\,fexican PI-e-----12 ounce Meatballs 
Buttered Corn 1/2 cup Spaghetti Sauce 

<::ornbread 1/48 
Pepper. PC 

'Salt.PC 
;Margarine Pat 
Dessert Bar 1/48 
,Frosting 

Fortified Drink PC 

1 piece Spaghetti Noodles 
1 each Garlic Bread 

1 each Buttered Peas 
2 each Salt,PC 
1 each Pepper,PC 

1/2 Bar 1/48 
ounce 
1 each Fortified Drink PC 

1 Saturday 
1 cup Hot Bu Cereal 

2 each Breakfast Patty 
1/2 cup Home Fried Potatoes 
1 piece Biscuit 1/48 
1 each Pepper,PC 
1 each Salt,PC 
2 each Margarine Pat 
1 each Nutri-Cal,PC 

3 ounce ChickenPatty 3 02 . 

1 cup Hamburger Bun 
1/2 cup French Fries 
2 slice Buttered Corn 
2 each Pepper,PC 
1 each Salt,PC 
1 each Ketchup PC 

1 each Cake 1/48 
1/2 Frosting 

ounce 
1 each Fortified Drink PC 

6 each Baked Ziti 
4 ounce Buttered Green 

Beans 
1 cup Garlic Biscuit 1/54 

2 slice Pepper,PC 

1/2 cup Salt,PC 
1 each Dessert Bar 1/48 
1 each Fortified Drink PC 
1 piece 

1 each 

Sedgwick KS Proposal 
Sunday 

1 cup iLS Hot Cereal 
N\iBu&Su 

2 each IE99 Patty 
1 cup Hashbrowns 

1 each Muffin 1/54 

1 each Salt,PC 
2 each Margarine Pat 
1 each Nutri-Cal,PC 

Monday 

IBu&Sug 
2 ounce . Ham 

1 cup lot Cereal 

1/2 cup Biscuit 1/48 
1 each Nutri-Cal,PC 
1 each Pepper,PC 
1 each Salt,PC 
2 each Margarine Pat 
1 each 

Tuesday Wednesday 
1 cup ,Hot Cereal 1 cup ~Hot Cereal 

w/Bu&Suga IBu&Suga 
2 ounce Pancakes 2 each Breakfast Patty 

1 each ,Syrup 2 ounce Pancakes 

1 each Margarine Pat 2 each Pepper,PC 
1 each Salt,PC 1 each alt,PC 
2 each Pepper,PC 1 each Margarine Pat 

Nutri-Cal,PC 1 each Nutri-Cal,PC 

Week 4 

1 cup 

2 each 
2 each 

2 ounce 
1 each 
1 each 
2 each 
1 each 

1 eaCh~pepper,pc 

1-each Ch-arbroJ[ Patty :3 oz 
I 

1 each 

1 each Peanut Butter Packet 2 each ~yrup 

iMeatLoaf-- 1 each 'HotTurkey --1 each Goulash' . 8 ounce 

1 each Hamburger Bun 
1 cup Rice Pilaf 

1/2 cup Boston Baked Beans 
1 each Salt,PC 
1 each Pepper,PC 
1 each Frosting 

1 piece Icake 1/54 
1/2 Fortified Drink PC 

ounce 
1 each I 

, 
12 ounce lurkey Pot Pie 

1/2 cup Biscuit 1/48 
I 

1 each Icandied Carrots 
1 each Pepper,PC 

1 each ISalt,PC 
1 each IMargarine Pat 
1 each Bar 1/48 

Fortified Drink PC 

1 each ~rown Gravy 
1 cup Mashed Potatoes 
1 cup u Mixed Vegetables 

1 each ~read 1 each Margarine Pat 
1/2 Pepper,PC 

ounce 
1 piece alt,PC 
1 each Dessert Bar 1/48 

Frosting 

Fortified Drink PC 
8 ounce rrator Tot Casserole 

2 each IButtered Peas 

1/2 cup ~read 1 each Pepper, PC 

1 each alt.PC 
2 each Margarine Pat 
1 piece ake 1/48 
1 each Fortified Drink PC 

Sandwich 
4 ounce ,Rice Pilaf 1 cup Buttered Corn 

1 cup Buttered Garrots 1/2 cup Bread 
1/2 cup Bread 1 slice Margarine Pat 
2 slice Pepper,PC 1 each Pepper,PC 
2 each Salt,PC 1 each Salt,PC 
1 each Margarine Pat 2 each Dessert Bar 1/48 

1 each Dessert Bar 1/48 
1 piece 'Frosting 

1/2 Fortified Drink PC 
ounce 

1 each IFortified Drink PC 
1/2 

ounce I 
1 each I 

1/2 cup 
2 slice 
2 each 
1 each 

1 each I 
1 each 

1 eachl 

I 1 each 
8 ounce Chicken Patty 3 oz 
1/2 cup Poultry Gravy 

1 each rr, Ha-m---------3-o-u-n-c-e I 
4 FI oZ IRed Beans & Rice 8 ounce 

2 slice IRice Pilaf 
1 each IButtered Green 

!Beans 
1 each 'Bread 
2 each Margarine Pat 
1 piece Salt,PC 
1 each Pepper,PC 

Cake 1/48 

Fortified Drink PC 

1 cup IBu Mixed Vegetables 
1/2 cup Cornbread 1/48 

2 slice Ipepper,pc 
2 each Salt,PC 
1 each Margarine Pat 
1 each Dessert Bar 1/48 

1 piece IFrosting 

1 each IFortified Drink PC 

I 

1/2 cupi 
1 piece I 
1 eachl 
1 each' 
2 each 
1 each 

1/2 
ounce I' 
1 each 

'\~. :TRITiO~ ST '" TC]\fE:"lT: 111;5 menu meets the dietary guidelines of the American Correctional Association, which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Intake (DRl) for males and females. TIlcse guidelines are established by the Food 
,l!ld \.tJtri~itln Board (If Institute of medicine. ~ational Academy of Sciences. Adequate levels of protein, vitamin A, vitamin C, calcium and iron are included. 

'~B;\'l Dietitian Signature: ~ ,tIJt!iJ 
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Menu Calendar Report 

~3 F\!< 
Thursday 

'Hot Cereal 
wlBu&Suga 
Chzy Hashbrown 
Cass 
Biscuit 1148 
Pepper,PC 
Salt,PC 
Margarine Pat 
Nutri-Cal,PC 

I Friday I Saturday 
1 cup Hot Cereal 

wlBu&Suga 
8 ounce Egg Patty 

1 cup Hot Cereal 
wlBu&Sug 

2 ounce Hashbrowns 

1 each 
1 each 
1 each 
2 each 
1 each 

Home Fried Potatoes 1 cup Peanut Butter Packet 
Biscuit 1148 1 each Biscuit 1/48 
Pepper,PC 1 each Pepper,PC 
Salt,PC 1 each Salt,PC 
Margarine Pat 2 each Margarine Pat 
Nutri-Cal,PC 1 each Nutri-Cal,PC 

LU~l --Chaibroilj:'atty3oz- ---1 each Smoked Sausage 1 each T. Ham 

"mit. Cheese Slice 
H2rnburger Bun 

French Fries 
Buttered Green 
Beans 
I<etchup PC 
Sc:It.PC 
Pepper,PC 
Dessert Bar 1/48 

Frosting 

Fortified Drink PC 
DIN ,urkeya la King 

,FIuffv Rice 
E.iu Peas & Carrots 
Biscuit 1148 
Pepper. PC 
S"It.PC 
'Margarine Pat 
Bar 1148 

Frosting 

Fortified Drink PC 

5/1 
1 slice Scalloped Potatoes 
1 each Ranch Beans 

1 cup Bread 
1/2 cup Pepper,pC 

1 each Salt,PC 
1 each Margarine Pat 
1 each Pudding 
1 each Fortified Drink PC 

112 
ounce 

1 each 
10 ounce Spanish Rice Cass 

1 cup Mexican Corn 
1/2 cup Cornbread 1/48 
1 each Pepper,PC 
1 each Salt,PC 
1 each Margarine Pat 
2 each Cake 1148 
1 piece Frosting 

1/2 Fortified Drink PC 
ounce 
1 each 

1 cup Macaroni & Cheese 
1 cup Creamy Coleslaw 

2 slice Bread 
1 each Pepper,PC 

1 each Salt, PC 
2 each Margarine Pat 
1/2 cup Dessert Bar 1/48 
1 each Fortified Drink PC 

8 ounce 'Meat Loaf 

1/2 cup Brown Gravy 
1 piece Mashed Potatoes 
1 each Buttered Carrots 
1 each Biscuit 1/48 
2 each Margarine Pat 
1 piece Salt,PC 

1/2 Pepper,PC 
ounce 
1 each Bar 1/48 

Frosting 

Fortified Drink PC 

Sedgwick KS Proposal 
Sunday 

1 cup THot Cereal 
r-vIBu&Suga 

1/2 cup IBreakfast Patty 
i 

2 each 
2 each 
1 each 
1 each 
2 each 
1 each 

3 ounce 

IHashbrowns 

I

coffee Cake 1/48 
Pepper,PC 
ISalt,PC 
IMargarine Pat 
INutri-Cal,PC 

urkey Chow Mein 
! 

1 cup IF'Uffy Rice 
1/2 cup Buttered Green 

Beans 
1 slice 
1 each 

, 

Biscuit 1/48 
Margarine Pat 

1 each i6alt,PC 
2 each Pepper,PC 
1 each Dessert Bar 1/48 
1 each IFrosting 

IFortified Drink PC 
I 

1 each Ichilil~otD09-1011-
I 

4 ounce IHot Dog Bun 
1 cup French Fries 

1/2 cup Buttered Peas 
1 each Isalt,PC 
2 each Pepper, PC 
1 each Dessert Bar 1/48 
1 each Frosting 

1 piece IFortified Drink PC 

1/21 
ounce 

1 ea 

Monday 
1 cup ~ot Cereal 

IBu&Suga 
2 each urkey Bologna 

1 cup Home Fried Potatoes 
1 piece Biscuit 1/48 
1 each Pepper,PC 
1 each Salt,PC 
2 each Margarine Pat 
1 each Nutri-Cal,PC 

8 ounce hicken Patty 3 oz 

1 cup IFIUffy Rice 
1/2 cup Poultry Gravy 

1 each IBU Peas & Carrots 
2 each Biscuit 1/48 

1 each ~epper,Pc 
1 each alt,PC 
1 each Margarine Pat 

1/2 ake 1/48 
ounce 
1 each Frosting , 

IFortified Drink PC 
·Z-eactilEnchilada·Casserole 

2 each iuttered Corn 
1 cup ornbread 1/48 

1/2 cup Pepper,PC 
1 each alt,PC 
1 each Margarine Pat 
1 each Dessert Bar 1/48 

1/2 Frosting 
ounce, 
1 each Fortified Drink PC 

Tuesday 
1 cup Hot Cereal 

w/Bu&Suga 
2 ounce ,Egg Patty 

1 cup Hashbrowns 
1 each Biscuit 1/48 
1 each Pepper,PC 
1 each Salt,PC 
2 each Margarine Pat 
1 each Nutri-Cal,PC 
1 each Meatballs 

1 cup Pasta 
2 FI oZ iBu Mixed Vegetables 

1/2 cup Bread 
1 each Margarine Pat 

1 each 'Salt,PC 
1 each Pepper, PC 
2 each Dessert Bar 1/48 
1 piece Fortified Drink PC 

1/2 
ounce 
1 each 

8oun·ce :T,-Ham-& Cheesy 
'Rice 

112 cup iButtered Carrots 
1 piece iBread 
1 each Pepper,PC 
1 each Salt,PC 
2 each Margarine Pat 
1 each Dessert Bar 1148 

1/2 Fortified Drink PC 
ounce 

1 each 

Wednesday 
1 cup ~ot Cereal 

IBu&Sug 
2 ounce Pancakes 

1 cup Syrup 
1 each Breakfast Patty 
1 each Margarine Pat 
1 each Salt,PC 
2 each Pepper,PC 
1 each Nutri-Cal,PC 
6 each Chuckwagon Steak 

oz 
1 cup u Gratin Potatoes 

1/2 cup uttered Peas 

2 slice IBiscuit 1/48 
2 each Ipepper,pc 

1 each ~alt,PC 
1 each !Margarine Pat 
1 piece ~ake 1/48 
1 each iFrosting , 

IFortified Drink PC 

8 ounce Hot Turkey 
Sandwich 

1/2 cup Mashed Potatoes 
2 slice reamy Coleslaw 
1 each Bread 
1 each Pepper,PC 
2 each alt,PC 
1 each Margarine Pat 
1 each Dessert Bar 1/48 

IFortified Drink PC 

I 

WeekS 

1 cup 

2 each 

2 ounce 
2 each 
2 each 
1 each, 

1 eachl 
1 each 

Teach 

1 cup 
1/2 cup 

1 each 
1 each 

, 
I 

I 

1 eachi 
2 eaCh', 
1 piece 

1/2 
ounce 
1 each 

1 each I 

1 cupl 
1 cup 

2 slicel 

1 eachl 
1 each 
2 each 
1 each I 
1 each 

".:{ 'THITIO;"i ~TATE:\'IENT: This menu meets the dietary guidelines of tile American Correctional Association. which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Tntake (DRT) for males and females. These guidelines are established by the Food 

l11rJ ~l!triti~m Board of Institute of medicine. :'-Jational Academy of Sciences. Adequate levels of protein, vitamin A. vitamin C. calcium and iron are included. 

('SlY] Dietitian Signature:~~,f) 
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Menu Calendar Report 

Se<!gwick KS Proposa 
Thursday 

'iJRK Hot Cereal 
w/Bu&Suga 
Peanut Butter Packet 
Biscuit 1148 

1 cup Hot Cereal 
w/Bu&Sug 

2 each Egg Patty 
1 each Hashbrowns 

Friday Saturday 
1 cup Hot Cereal 

w/Bu&Suga 
2 ounce Home Fried Potatoes 
1/2 cup Peanut Butter Packet 

Sunday 
1 cup IHot Cereal 

~/Bu&Suga 
1 cup I~ancakes 

2 each iyrup 

Coffee .caile 1/48 1 piece Muffin 1/54 1 each Biscuit 1/48 1 each iurkey Bologna 
Pepper,PC 1 each Pepper,PC 1 each Pepper,PC 1 each Margarine Pat 
S2.it,PC 1 each Salt,PC 1 each Salt,PC 1 each Salt,PC 
Margarine Pat 2 each Margarine Pat 2 each Margarine Pat 2 each Pepper,PC 
Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each Nutri-Cal,PC 1 each INutri-Cal,PC 

,:\j~1 SmokedSauSage---1-each Turkey Hot Dog 10/1 2 each Turkey 3 o'unce !Italian Meatballs 
':0 11 
'r,ot Dog Bun 2 each Hot Dog Bun 2 each Mashed Potatoes 1 cup IHot Dog Bun 
French Fries 1 cup Tortilla Chips 1 ounce Poultry Gravy 4 FI oz Macaroni & Cheese 

8oston Baked Beans 
Pepper,PC 
SaltPC 
K:etchup PC 
Dessert Bar 1/48 
Frosting 

Fortified Drink PC 

DII0iurkev Jambalava 
Butte(ed Com ' 

Cornbread 1/48 
[·'epper. PC 

Salt.PC 
Marqarine Pat 
Dessert Bar 1/48 
~orosting 

Fortified Drink PC 

1 cup Bu Mixed Vegetables 
1 each Pepper,PC 
1 each Salt,PC 
1 each Ketchup PC 
1 piece Mustard PC 

1/2 Bar 1/48 
ounce 
1 each Frosting 

Fortified Drink PC 
8 ounce Chicken Patty 3 oz 
1/2 cup Poultry Gravy 

1 piece Rice Pilaf 
1 each Buttered Green 

Beans 
1 each Bread 
2 each Margarine Pat 
1 each Pepper,PC 

1/2 Salt.PC 
ounce 
1 each Cake 1/48 

Frosting 

Fortified Drink PC 

1/2 cup Buttered Peas 
1 each HM Dinner Roll 
1 each Margarine Pat 
1 each Pepper,PC 
1 each Salt. PC 
1 piece Dessert Bar 1/48 

1/2 Fortified Drink PC 
ounce 
1 each 
1 each Salisbury Patty 30z 
4 FI oz Brown Gravy 

1 cup Mashed Potatoes 
1/2 cup Buttered Corn 

2 slice Bread 
2 each Margarine Pat 
1 each Pepper.PC 
1 each Salt,PC 

1 piece Dessert Bar 1/48 

1/2 Frosting 
ounce 
1 each Fortified Drink PC 

1/2 cup Bu Mixed Vegetables 
1 each Pepper,PC 
2 each Salt.PC 
1 each Dessert Bar 1/48 
1 each Fortified Drink PC 
1 each 

1 each I 

1 each rr. Ham 
4 ounce IRed Beans & Rice 

1 cup IButtered Carrots 
1/2 cup )Cornbread 1/48 , 

2 slice ipepper,pc 
2 each Salt,PC 
1 each Margarine Pat 
1 each ,Cake 1/48 

I 

1 each IFrosting 

1/2 Fortified Drink PC 
ounce 
1 each I 

Monday 
1 cup iot Cereal 

IBu&Sug 
2 each Egg Patty 

2 ounce Biscuit 1/48 

2 ounce Nutri-Cal.PC 
2 each Pepper,PC 
1 each Salt,PC 
1 each Margarine Pat 
1 each 
6 each . Ham 

2 each heesy Rice 
1 cup Buttered Green 

Beans 
1/2 cup ornbread 1/48 

1 each IMargarine Pat 
1 each Pepper, PC 
1 each Salt,PC 
1 each Dessert Bar 1/48 

Fortified Drink PC 

'3 ounce ~ator TotCasserole 
8 ounce IButtered Peas 

1/2 cup IBread 
1 piece ,Pepper, PC 

1 each ~alt,PC 
1 each Margarine Pat 
2 each ake 1/48 
1 piece Frosting 

1/2 IFortified Drink PC 
ounce 

1 each 

1 Tuesday 
1 cup Hot Cereal 

w/Bu&Suga 
2 ounce 'Pancakes 

2 each :Syrup 

1 each Pepper,PC 
1 each 'Salt,PC 
1 each Margarine Pat 
2 each Nutri-Cal,PC 

3 ounce Hot Turkey 
'Sandwich 

1 cup 'Rice Pilaf 
1/2 cup !Buttered Carrots 

1 piece Bread 
2 each Pepper,PC 
1 each !Sall,PC 
1 each Margarine Pat 
1 piece 'Dessert Bar 1/48 
1 each :Frosting 

'Fortified Drink PC 

8 ounce !Salisbury Patty 30z 
1/2 cup Gravy 

2 slice Home Fried Potatoes 
1 each Ranch Beans 

1 each Bread 
2 each Pepper, PC 
1 piece Salt. PC 

1/2 Margarine Pat 
ounce, 
1 each Dessert Bar 1/48 

Fortified Drink PC 

Wednesday 
1 cup Hot Cereal 

IBu&Suga 
2 each urkey Bologna 

2 ounce hzy Hashbrown 
Cass 

1 each Biscuit 1/48 
1 each Pepper. PC 
2 each Salt,PC 
1 each Margarine Pat 

Nutri-Cal,PC 
1 each Meat Loaf 

1 cup IBrown Gravy 
1/2 cup ~ashed Potatoes 

1 slice !uttered Corn 
1 each Bread 
1 each Margarine Pat 
2 each Pepper,PC 
1 each all,PC 

1/2 Frosting 
ounce 

1 each Dessert Bar 1/48 

Fortified Drink PC 
1 each IBaked Ziti 

2 ounce Buttered Green 
Beans 

1 cup parlic Biscuit 1/54 
1/2 cup iPepper,PC 

I 
2 slice Isalt,PC 
1 each Margarine Pat 
1 each IDessert Bar 1/48 
2 each Fortified Drink PC 

1 each I 
I 

1 each 

WeekS 

J 
1 cupl 

, , 
20uncel 
80uncel 

1 each! 
1 eachi 
1 each I 
2 eachi 
1 eachi 
Teachl 

4 ounce 
1 cup 

1/2 cup 
2 slice 
2 each I 
1 each, 

1 eaCh'[ 
1/2 

ounce 
1 piece, 

I 
1 each I 

8 ounce 
1/2 cupl 

1 each I 
1 eachl 

1 each 
2 each 
1 each 
1 each 

I 

'\~ ;"r RITIO!" STATE:\lENT: This menu meets the dietary guidelines of the American Correctional Association. which are based upon the current Recommended Dietary Allowance (RDA) and Dietary Reference Intake (DR!) for males and females. 1 hest' guidelines are established by the Food 
<lil.) '\utl"it!oll Board 0f Institute of medicine_ ~ationaJ Academy of Sciences. Adequate levels of protein. vitamin A. vitamin C. calcium and iron are included. 
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Sedgwick KS Proposal Weekly Nutrient Analysis 
A ~a ,- __ ~~. _,~ for Week 1 

IMenu I Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Cal cium Sodium I Fat (gm) SFA (gm) hydrat Iron (mg) 

~RegUlar 
I (kcaI) (gm) (%) (%) SFA(%) 

(gm) 
Carbs (%) Fiber (gm) (mg) (mg) (mg) 

I 2864+ 78.7+ 10.9 107.2+ 33.3 25.87+ 8.1 403.1+ 55.8 25.3+ 205+ 1174+ 7807+ 20.27+ 

A verages for Week 2 

renu Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Calcium Sodium 
Fat (gm) SFA (gm) hydrat Iron (mg) 

(keaD (gm) (%) (%) SFA(%) 
(gm) 

Carbs (%) Fiber (gm) (mg) (mg) (mg) 

~Regular 2869+ 72.6+ 10.1 102.3+ 31.9 25.33+ 8 419.4+ 58 25.8+ 206+ 1236+ 7604+ 20.78+ 

A vera/ires for Week 3 
lMenu 

Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Cal cium Sodium 
: (keaD (gm) (%) 

Fat (gm) 
(%) 

SFA (gm) 
SFA(%) 

hydrat 
Carbs (%) Fiber (gm) (mg) (mg) (mg) 

Iron (mg) 

; (gm) 

IRegular 2840+ 75.2+ 10.5 102.7+ 32.3 25.59+ 8.1 409.6+ 57.1 28.0+ 190+ 1111+ 7126+ 20.38+ 

A verages for Week 4 
!Menu 

Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Cal cium Sodium , 
(keaD (gm) (%) 

Fat (gm) 
(%) 

SFA (gm) 
SFA{%) 

hydrat 
Carbs (%) Fiber (gm) (mg) (mg) (mg) 

Iron (mg) 

1~-
(gm) 

jRegular 2836+ 75.0+ 10.5 103.5+ 32.6 24.77+ 7.9 407.3+ 56.8 25.3+ 191+ 1124+ 7406+ 20.45+ 

Averages for Weeks 5 
IMenu 

Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Cal cium Sodium I 
Fat (gm) SFA (gm) hydrat Iron (mg) 

I (keaD (gm) (%) (%) SFA(%) Carbs (%) Fiber (gm) (mg) (mg) (mg) 
i (gm) , 
iRegular 2863+ 75.3+ 10.5 10l.7+ 3l.8 25.03+ 7.9 416.5+ 57.7 25.4+ 201+ 1229+ 7785+ 19.98+ 

.=:4.verages for Weeks 6 
IMenu 

Calories Protein % Cal. Pro % Cal. Fat % Cal~ 
Carbo 

% Cal. Dietry Chol estrol Calcium Sodium 

I Fat (gm) SFA (gm) hydrat Iron (mg) 
(keaD (gm) (%) (%) SFA{%) 

(gm) 
Carbs (%) Fiber (gm) (mg) (mg) (mg) 

f-
iRegular 2882+ 74.9+ 10.3 1Ol.5+ 3l.3 24.74+ 7.7 424.7+ 58.4 25.1+ 185+ 1191+ 7700+ 20.58+ 

A verages for Weeks 1-6 
I Menu 

Calories Protein % Cal. Pro % Cal. Fat % Cal. 
Carbo 

% Cal. Dietry Chol estrol Calcium Sodium I 
Fat (gm) SFA (gm) hydrat Iron (mg) 

j (kcan (gm) (%) (%) SFA{%) 
(gm) 

Carbs (%) Fiber (gm) (mg) (mg) (mg) 

IRegular 2859+ 75.3+ 10.5 103.2+ 32.2 25.22+ 7.9 413.5+ 57.3 25.8+ 196+ 1177+ 7571+ 20.41+ 
------

VitA (IV) VitC (mg) 

11151 + 241+ 

Vit A (IV) Vit C (mg) 

11357+ 231+ 

Vit A (IV) Vit C (mg) 

11101+ 244+ 

Vit A (IV) Vit C (mg) 

10721+ 231+ 

Vit A (IV) VitC (mg) 

11087+ 244+ 

Vit A (IV) Vit C (mg) 

8612+ 232+ 

VitA (IV) Vit C (mg) 

10671+ 237+ 

VitD (IV) 

1200+ 

VitD (IV) 

1200+ 

VitD (IV) 

1200+ 

VitD (IV) 

1200+ 

Vit D (IV) 

1200+ 

Vit D (IV) 

1200+ 

VitD (IV) 

1200+ 

~ " 

c. 

("'I 

,e ,0 
,< 

(0 



;'T-: 

Menu Nutrient Anal ort Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5.0. 8!..5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O;~/y 

Report Selec_tjQIJS _____ . 
Cycle 
Menus 

Weeks 1-6 (Day 1 - Day 42) 
Sedgwick KS Proposal 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

I 
Breakfast ______ ~ ___ _ 

f'9rina,Bulls,B_utt.er~~ugared.1.c;l!P,_. _1_Q!!~ 
Egg,Pat!J',§gambl!",gJrreg.EQ ___ ._'--~UJl~"O 
Biscuit,fMLx,1L4§.._ _ ________ I_U'-a_GI 
HashbIO""Ds,fDeDydrate.d~JC.lJR ___ , ___ .LcllJL 
APepper,PC _____ :_1_,,-"~ 
Salt,EC _________ ~'_'______+_ 
Margarine £,at,2_eacl] ______ --------:-_~_~\lct 
~luiri_,Qal,p~ _ __ _______ L._. ___ Le2'£ 

_________ Ik'~.l!-,ga_sj T~ 

2621 2061 3.4i 6.71 
-~ ,-- 5~_ 9{ E5.31 
1 80 168 3.1 7.4 
~-+--..A13! ___ 1_80 __ 4_1' 9.0 
" . 1 
1 1 l' 01 0.0 
~---10+ 760.1 0.5 --
l......f--- 3, 5 0.0 0.0 
talsl _ .121+1 16.7+1. __ 9.1, 

__ Lunch ___________ ~_. __ _ 

2.0 8.71 0.40 
7.0 6,6~31 
2.7 14.51 1.25 
2.3 11.6.j._9.74 

1 
0.0 0.90 
8.1 99.0 1.67 
0.0 0.0 , 

22.1+1 ___ 26.9 4.06+1 

Ul 43.4 84.6 r-----O,6-1- 01 12f--_3C 
2.0 ~_ 8.4 ! 130 40 2E 

6.7 ----.l.zg _..?lU _ 1.1 0 1891 47 
3.7 35.9 79.4 3.5 0 191 2Z 

0-; 44 0.0 , 0.0 0 
20.5~.1 O.st 0.0 1 a 3. .9: 

1.0 100.0 0'~~01 2901 5.01 115.3+ 64.01 5.2+ 130+, 552+ 1831 

6L !Lso! -811 --=oL _____ ~o±: 
o~ 1.44 ' I ' 4: ___ 2-'-:08~_~=2L __ ~ _=_ 0:;:] 
,5, ___ 0]_4_1__82i_~f _0+: 

; 4~~ I .t~~-- _~51~--=~~_~t-.-:_=-=! 
_0-1------------O~O_O 50~t ___ 60L __ ~00_~ 
l:t:.L.-4, . .I6~ JIl.2:l_:L __ ..§.8.:+1300,+. 

;::,~~ib~i~1~~:~:"- i l::: -: ~}:~I 'if-i::1 ';:1 ;:: ::: ';:: ~: i:: ~: ': ,:::' *:i1::t=r-="t!~-~-~ 
Maca[oDi_iLChees"'lI~_cup ____ . ~ __ 1j2_C\JR: 8151 1411 4..1 12.01 1.2 7.9 0.08+ 0,5+--27.7 80.1 0.9+ 0+ 21 2_69 0~96 _...Q+__ ___ 4" ___ 0+J ._Eeas,Frz,El!ltt~tOd,1j2.c;up ______ ~: ~1a.C;tm 1 961 1031 4.8 18.21 4.0 34.4 0.82 7.01 12.5 47.4 4.1 0 22 3~1.40 2Q3_~ _____ J61 ___ O±_I 

:i[~~rp~=_______ ; ::~~ i 11 oi 0.0 i 0.0 0.00 I 0.0 0.0 0 0 440
1 

__ 0 ot----O~.-----Ol---- .-; 
Ketc!-lliR.f'.C,1eac_h ___ ___ !_1_e~~1 9 9 0.2 6_31 0.0 2_5 0.00 0.41 ~_,3 91.2 0.0 0 2 100 -0-05 -8-4==--__ 1j_~.:::_QJ 
M_ust~rg,F'~,1e.a_c.b...... ________ ~. _1 ell<;:lL_-i----6f--__ 41 0_3 23.31 0.2 48.2 0_01 3_0 1 0.3 28_5 0.2 031---:-6_8~?11_1______4 ____ 0 oj 
.Ch.Oc9.lat._.e.....cll.~e.J!Mix.1/48.,.i'-.. st , 1 piece I .76 1701 2.4 5.41 2.1 11.0_ 1.18 6.11 36.4 83.6 1.4 0 1191--_.1:!_~~01 __ . ___ 0,., ____ oj . __ O .. ~ .. I 
Choc_o!"ttlrosllogJI48,Ajlsl ___ .L1L2 ounceL __ 16

1 

6}I 0.2 1.~ 2.4 31.6 0.53 6.91 11.7 67.2 0.2 0 4 43 o.o~ 106 ____ JJj-- 0+1 
DlinkJv1ix,f.9rtjfi.ed,6'>ll1,P.J:;_~ _____ ~_1_ell~.h....T 1 5.1 0.0 o.oi 0.0 0.0 1 1.0 100.0 0.0 0 40 0 __ (LQO __________ 6~~ .. 400--1 

__ _____________ _ __ LunchTO!l!!s~ __ 1 _!l19+1 31.9+ 13.51 29.1+ 27.2 7.63+ 7.11 137.8+ 59.3 8.8+ 80+1 450+1 ~Jl.l!~~3.2+ ~224+L __ 82~L_4.()0 ... J 
_ _ _ __ D.inner ________________ _ 
Tw1<tOY_SIi.c.?~fl.E&P~';Lo.L.. ________ ---:-:> ounc~~ 

~~;?o.~;~.i;r~::._ife;~:'~~~;f~li!L. __ ~~'. '~':;1 -':to -
Bre"cI,Whij.e,2_eac.b ___ . _____ L~.§l~ .... _ 52~_ 

A'pepR.eLP's':___ ___________ ---i __ J_eljch __ ---L... 
,SalJ,PC ______________ ; __ .1§LC_h ___ ~-
Marg;;in"_pat,2,,acD ________ ~ + ___ 2 each I 1_Qc. ___ . 
Cherry El<!I,fMi)(J/<!8~8§§t ____ ._------i----1 eagh 1 70 i 27. 
_Qrink.Mi)(,f911if1.ed,ASJ;LE.C ___ . _._~L",a.c_IL;-t-. I _~1~~. ! 

Dinner Totals.!- i 
---D~i9jaJ~ for Dav~iL--==-1 _ 

-'1oif 16.2 63.6 1 3.0 26.4 
_1J;J01 4.8 9.3 1.1 4.8 

661 0.8 4.4 4.11 53.2 
11.0 2.0 12.3 140 __ 4.0 

j~1 I o.oi 
0.5t-------'8.1 99.0 

~-l==t ~r 3.4, 4.9 9.0 29.2 
5 0.0 0.0 0.0 0.0 

:493:1 29~~_3.5 27.1+ 28.2 
77.8+ _12.2 78.3+_ _27.5 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indk;ates nutrient values unavailable. 

0.85 7.5 
0~Q2~_ 0.1 

0.80 10.5 

0.00 
1.67 20.5 
2.49 8.1 

5.83+ 6.1 
17.52+ 6.2 

2.6 10.01 __ 00 
44.2 85.91 3.9+ 

7.3 r-------4-2~ -- 3.0 
28.0 76.7 1.0 

I 0.0 0.0 
0.1~5 0.0 

45.5 65.9 0.0+ 
1.0 100.0 0.0 

128.7+ 58.3 7.9+ 
381.8+ L _60.3 21.9+ 

47 
0+ 

0 

0 
0 

201 
01 

67+ 
---'J.77+1 

17 
53 

74~t-~,~ 
541 O,_S 

3~r--3Ji'L..O~ 
8Q, __ 3QO~ 

2L':::~=ci~==Ot------~ !2l-- __ 1<:.1_ .. __ 111_0:+-.l 
lJ_13954+=- __ 2. ___ O.:':~ 
6' 0 I i 

0 440 0 .. 1 

3 c--~~Q.I 
0+ 1541 1.: 
40 ~.J 

22.1!± f----2-6.9AH~ 
1231+ ~97+ 20.1· 

)0 !--~-=---cij---=~~-~=':::~ t ,,,~~1f~.i~ r:;:H-6~.i!lE=ii9+L-1200:': 1 

(0 

'r 

::-,'~ 

::..:; 

'<""': 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V18.5.0~~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items Ci',ly 

0. 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

... __ nO _BceaKfasL ___ ~ ______ . _______ _ 

Gr.'.ts,'BU.-'kJ3,u.ttered .. ,1. «.up,,I\s.s_t _____ ,-.-l-C'J,P.- I ..mL~1831 1RL-.3~ 11.7 57.7 2,43 119 17.8 3Jh§.~_ 09 01 111 5161 QJl41 ::-534~-':=~~-=-01 .--=.0'+] 
Pean~t.Butter,PCJeach. __________ 4_~aJ'h -r-- 2~~8 6.0L-L'L0 12.8 67.3 2.60 137 8.Qj __ 18.7 1 0 0+-----+41----11-~---1 _ L . .. ~ 
p"'n_C~keS .. l . .2Q.Z'2",a"-tL. __ .-. _.~_4..e_a9h---+--_6JL....._ 147 ~...AJ)r=:1.Lt. 2.7 16.7 033. 2.1 260 72..2 1.3 17":'---2-71---~~h'41 1.2_01-- 0 =_= __ oL ~-~_~-i 
QyruR.£.aI}C<l_~"".6-",~,2o~ ______ ;~' _2o_unc~_i ___ 81l1 211 0.01 0.0 527 1000 1=~96 ______ ' ___ .. ..101-_____ 1 _______ 1 

~?~~~L::;a~=~Ch~~ ~-::::---uC!:;~ti 1~~~1 ~:~i 0.5; ~:~! 99.0!_~~T ~.~ 05 ~'~4- ~J~ ~ ~:~F--_=:5~~I=--~t~:::n-_l 
NutricCal,PC__ _______ ! ___ L"'agD..._' 3L-___ 5~1_--O:-or- O.O~-_O,Ob 0.0 _L._J.OI 100.0t- 0.Qt--~==290' J O.oat- 500[ . 601 400 1 

.. _________ l3Ll':akfa5tTQtaI5! 1 775+1 ~_-_5_.II.L1§.a+ ~s...ILL!la+ 7.iL:iM:5~4:iL=a,~:!L=:ib45+1 l~ia-+1 1;liL14I1Z!I:::::'-60+i.--400+J 
.Lunch ____ _ _____ . _____ . ___ . _ _ ______ . ___________ . , . .. ..' 

'vlexi Taco M. 5'a!J§g"tc_h~w/M~PJ~:1 3.2 oJlnces i ---9Pr 21]-1--12~~2a:::. 16.0[ 67.51 4.85 20,4 5.0 9.4.~6166 . .:':.1 ___ 8_9 __ 6QL-L9i'I __ 20.8.:.+TI-=2~,r--__ o":i, 
Tacp_Sa_l!"--eM_eJllumJ;>_cr<ill:Jl,lQZ_' __ lounce I }7 191 0.7, 13,4 0.4 8.ll~3t-----U. 4.1 77,L-fL~_~_1.2t----jill-0~!36C_3.47 __ ~3L ___ o+_: 
Cheejle_§:;!u_cEtfMix"2o~~_~_ 2 ounces i 6~2L--Jl.JlL=:i?L __ l,2~jL __ JtOO+ 0.0~4t---I'l41 0.0+ 1 0+' 22 40&-___ 0~Q2L __ Q~_u ____ 6~ _____ 0+: 

~.efrie.C[J.l ... "a~S'.D.ry ... J.l2CU.JL.--- .. ----i----.JgJJ:l.~-~.:,--1?6~ 483f 19.81 16.21 19.71 36,2 5,.?9r-----1-Q.L_!2.§"~47.6 .149, ' "', - "} '.".l!-.. . --J.151--.--.--•.. -. 6.ul., .. ___ .-0+; ,,-,om Q1:lJR.SWC3Jl!llk,toz ____ ~: __ ....1Qunce_~' ___ 28+--1#t_~~~~1 48.1 1,QZ;----9.1 17.9 47,4 1.5 0 461--_155 ___ O";l'lL ____ OI ____ Q. ___ O.i 
M<;xica_nG.orn.f.lz.Jl2cup _______ ;~2 cu"--f-------JQQJ--.....Jl-!;j 2.9 11.8 p.7 6.6 0.11 1.0, 20.1 81.6 2.1 0 _-4-----23.1 Q~43-1--_J90~ __ . Jf--- 0+: 
COIDbread,fMix~1l48 .. _____ ._. ___ :_1J:>iece-+--_811 175' 2.7 6.1 2.5 12.8 1.01 5.2 35.5 81.01 1.Q~ 116 426 L4_21---____ 6L ___ OL __ O±_' 
Margarine_Pat2e_a<::JL ____ ~_~~2.!'1I~! 101 721 0.1, 0.5 8.1 99.0 1.67 20.5 0.1 0.51 0.0L---~~3 ____ ~4 .~0~09+--_3.~8L_0: _ I 
Salt.PC _______________ l_ea.£h' lL---Q1 0.0 0.0 0.00, __ O~_ I 0.0 0, 0 _ 44.Qf----Q,Q0+ __ ~OL-___ OJ _____ j 

~~~~~e~~fging~112~~Q,~~;t __ 1 11/;~~~ 121-1 1101 0.7! 2.4 3,4 27.6_fLOO+' 0.0 19.4 70.0: 0.0+ ~-5!~ Ul 1601 0.22

b
: _-~I_=~r=Q~: 

Drir1lUJ1jl(,E9tlifi§q,8sst~ __ u __ :_.1Sl"ch 1\ __ !il.- 0.0 0.0 Q,Q~_.O _ 1.0 100.01 0.0 0 _4_01 __ ~_fLO_0 __ + ___ f3QL_AOol 
____ . _____ n__ Ll!!1<;,h.Jotals i 13~41.6+i 12.~59.8+1 .39.1 14.49+ 9.5 170.7+ 48.91 20 .. 9+ 66+ 478+L2~_5~±J.--1Q,2Jl± 18.22+ _8:3_±L __ 4_o0+..1 
Dinner __ _ . __ .... __ , 

T. Ham_$UgedL3.oL __________ L~QIJJ1 

~~x~"J0'eL~t~~:::~~i~~ii~;_"_d_::1Li,;j---172~~ 
Biscutl,fMi)<, VA8 ... __ . __ ~~ 

-t--~I ~6~t 10.5U5.01 12.0 64.3T -iOo 16.1 4.5 10.7 0.0' 52 0 157 
I 169T 282 8.3 12.0 2.4 7.91 0.16+ j----Q,§ [---~5,4 80.1 1.8+ 0+ ___ 42 r--~-~ L-. 961 861 2,71 1-1,4 4.1 39.~8j ~.O 11.6 49.3 2.6 0 25 ~_2jl 

2.7 14.5' 1.25 6.7 32.9 78.1 1.1 0 189 47, 
I L- I I , 

L-L08l=---~-Or==~-=jr:..:::: .. ~ 
-ljl~---Q+t--~.-8 __ O±.j 

la~~~~rJ'~- -=~==-~;:; 
t==.80 1681 3.1--r--- 7,4 

+ __ 1/ 0: 0.0\ : 0.0 [---000 0.01 t=:Q0 0' 0 4' 
_L __ 101 72' 0.1/ 0.5 

+ J::t "~r- ~it=~~ 
.01 0.00 O. [ , 

~I j:t~'l1 ~--=:jt~J M.ar9<!LiDej='at,;2each ___ . __ ~._~: _2~ 
leI1l0rLB~ix,1I4~,"'sst ____ ~_ Lea 
Qri'lk_Mlx,Eor:tifiedAsJlt.P~ ... _ .. ~_l_e<3 

_____ . ___ [)lrmer_T, 
Dl\ily Totals for 

8.1 99.0 
: 70i ____ 279L-MI 4.91 9.0 29.2 

~talsl lL ___ 51 0.01 0.0 0._0 _0.0 
! 1056+~~.5 38.2+ 32.1 

Dav 21 -r3196+ 81.4+ 10~ol 133.3+ 36.9 

includes main items only A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 

1.67 20.5 0.1 0.5 0.0 0 3 ( 

2,491 8.1 45.5 65.9_ 0.0+ 20 0+ l-----:J~ 
1.0 c---Jj)0_.0 0.0 0 40' 

9.40~~1t--i~1.0+ 57.4 5.6+~2+ 298+ 3i~1 
30.93+1 8.6 4£7.3+ 53.0 29.6+ 15S.;r-';-';22+ 779:'. ~~:~: I_Ji~;T-~2if:+:-i~~~;j 

(' 

::r 

~.~. 

'" 

":,,' 
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c 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computn1ion, Inc. (v. 18. 5. O. e.if;) 

Sorted in Menu Sequence Nutrient Totals Using Main Items C'!ily 

Menu: Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

L I~I~I~I~I~ ~I~I~I~I~ 

oal~~.J,I.'6 ... ~~.~_f ... c.kf'.u~~t.U~._.~~d. :~uga.r;r~" 1 c. u.p .. "" '.' -~ .. .4J:~ll=jiu>L-L0~~t-_~ .. 21 16.01 0.791 ~~;l~2.J-_L3J 4.01 _C2L-2Jl 31SI .. 1 ... 51i~---=---1jj~". __ .. ~=-.or."""-.O.:':~I. 
Egg.f''llty>S_C[alJll:>.led,.lcreg,FC .... ";~2_ounce!!.......L_ ...... 5Il......._.J1.0 6 ... 0 25.3' 7.01 66.3 -!---! 2.01 8.4 . 1 13&_40 _2~0 .. J.A4 ~~_ .... ~_ ....... '. ~ __ ...... ' 
Che.eSY'.H ... a.ShbrQwn. Cas.s5'rDIEtJlQz .. ,- 8 Dunc.es: 2.4~. 14'1, .. ~_~.Q, 9.9 1 .• 3L-JlJ..l-....Q,.~~:'J_.......u;~~.?Jl.~_2_2 .. ": 0+t~71 8 .. 8~ ___ 0.51.~. _~J;.I-_ .. ~+l .. __ ... 0.:':...1 
B[scuit,fMIX,1/48 .. _~_. __ --j~Ch_-+---.. 80!~~16~f~_3~1 7.4 2.~"~2 .. 5+--.6J 32.Jl..J--L8.1 1.11 0~J1J---A14, 2J)Jlj .. ~_ .. _2t .. ~_0:+:L .. __ 0:+:: 

:~~g~LF'C~ .• "::-,~"..:..-.~: .. =~-+::~t±=~_1L~ __ .. .oi o.t- i .. 0.0 1 i 0.00
' 0.L-' 00 0_1~~_or--44ot--oj)ol-=-=~oi~~-=-=01=_-~ i Marg~ril1e Pa.L2.e'1.ch ..... __ .. _ ... __ r~.2 .. ""c_h_i ___ 10_1 ___ 72! 0.t~-~h8..1L......99.01 1.67 20.5 0.1: O~~~QRjT--_9_<t ~_Q...QOI_~_358+- .. ~o~ ... _ .... ! 

Nutri .. Cal,PC .... ..._.L .... Le"~~J.. ___ !i.' 0.01 0.0 o~ol -0.01 .....1.Qj......10001 0.0, 0 2901' 0 000 ...... 500 __ 60 ... _400 
.. _ ......... __ BreakfastTotalsl ~ 70ll+! 16.7+1 10.3[ Z3.Z+! z6.61 3.S5+ 5.0 106.5+1 60.sl 7.z+1 130+ 5s6+1 2456+1 5.64+T- SS .. O:".t:..... ... 6S:': ........ _400+., 

Lunch . .. 
Turk",y Po1..F'ie.flTul~e.Y. ~&P~lQQ~ ... J .. Q..9unce 
CarroJs.Frz:,J3 .. L1ttE:r..e.d,1L2.9JP_~~'_1.i2..s:~p 

s i 2191 21Jf--..1 4.7 1 
1~~_9Qi 66 0.8 

Bi~cuitfM~,J/48 ........ _ .. _ ... ___ ~~ 
Mar9.<l[ine E'<31,2.e"p.IL... __ ... ! 2 each 
'PepJ)er,p.C _______ . ___ " ......... .....L.........~as:h 
Saltf'~ ......... _~ .. ~ .. ___ ~_1_eaclJ. 
Cherry Ba[,f.Mlx~1/4JLt',~sJ_ '1 each 
White_Frost[og,1./411.As"-t .. ___ .. !.....1L2...()~~ 
Drink Mix,Fortified,Asst,PC ~1 each ' ........... -- .... - ..... _ .. _........... .... .. ~ 

-+--_~gt-. 168 3.1 
• 10 72 0.1 

I 11 0 0.0 

701 279 3.4 
I 

0.1 16 66 
~_1, .. ___ !:i t----0"O 

26.3 9.ru..... 38.61 2.11 
4.4 4.1 53.2 0.80 
7.4 2.7 14.5 1.25 
0.5 8.1 99.0 1.67 

0.0 0.00 
4.9 9.0 29.2 2.49 
0.7 2.4 31.7 0.50 
0.0 9.JJ r--- il.O 

t4CL ';L~'<J _1 130~<4~1 ~_ .. __ 2L_ .... _0+ .. i 
~ ~-35~1~--°ril~ .... 0:':! 

i==~~~t~,~ )2l--_19ll.1-~-~L-.... 0+; 

8.5~9.6 35.1 1 :1..Jl:':. -- 34+ 52L.......t2±6 ---.1, 
10,~.3 42.3 3.0 0 ~~3_5 317. --.-ll 
6.7 32.9 78.1 1.1 0 189 474 2. 

20.51 0.1 0.5 0.0 0 3 .. ~ t-.......9 
I 1---

0
1 

.. ~L 440 0 I 0.01 0.0 
8.1 i 45.5 65.9 0.0+ 20 O+j 154r----L 
6.61 11.5 67.6 0.0 Q 31 43r---0 

I 1.0 10Q.0 0.0 
........ ______ ... L!Jnc!1_Totals I 

.9Ql........._ '1'-- . 60L .... 400 J 
;.4:':L'18384+ 70+L 400+' 

____ Dinnet:_. ____ . .... __ .. ~___ _ -----.. - --_. -- --l 
C.hi.g.ke.n.p ... 1i.tty_B.J~.<! .. d._.ecl,3 .. Q.Z ....... _~.1.ea.c~.' 7Ib291i 13 .. 0 1 18.1/ 18.11 56.7 .. ...........M1~~0'~_2~ .•. L-.....1..~t.= !=-.. 5 0:>-..[ 839j_1".0 .. 8L=·O.L.~_~O+.~-=- ... ·•·.· ... i,. 

o 4~h,0 0 
.. ' 873+ 22.1+ 10.0 35.7+ 36 .. 3 8.81+ 9.01 117.9+ 53.8 7.0+, ~A:+:.~2 .. 2 .. + 2767-:+-S~i 

Poultl'l .. <3ra"Y,'IDz ..... _ .. ___ ~~J:l()zs 132 19'!.L........-2.7 10.4 5.9 51.1 1.22 10.6 10.0 38.6 _........QJl+ 1 + ___ 39 L.....H9 __ 0~55L_248+ 1 ... _ .. __ 0.+1_.... O+~ 
i'(ice£'jlaf,1cup_ ..... _________ 1 1 £up i 235+ __ 2_8li~~4.6 6.51 8.0 25.7 1.70 5.4 476 67.7 1.3+ 0+ ___ 56J~I __ ...JJl~ ~25..+.1 __ 3+.~ .. o:+: G.re.en.Be.a_.n.~ .. frzJButtt;lLe._clJi2gjIL..L 1/2_G..up--L- 961 6St 1.7 _fLU 3.8~0.0 0.80 10.4 7.0 40.3 2.41~.. 0 ~~4Q ~-~~1 0.7. 9.~ §5_9.L~ __ ...121~o+.1 
Breag.\Nbite,2eac;I:L.._ ... ___ ... _-,_2 .. slices .. ~?').. __ JAO 4.0~~i.Q~Vi 28.0 .ThIL 1.0 80 300 2.1..6. _~Oi ___ . , ____ ..1 
Margarine .. pa ... t,z .. eaCh ... _~_"'_ ... ~. 2_e.a.s:h.........l---...: ____ 10±==1..2_1 ~_g.J._ .. __ Q5~ 99.01 1.67 20.5 0.1 0.5/ 0.0 0 3f---9L--Q,OOL_358~~ ....... _.O.L ...... ~_. 1 
Salt,E.C.. .._ .. _ ...... _ .. ____ .. ~' _1_e~ __ .. J 01 0.0 I 0.0 '0.00 I 0.0 0.0 01 Oc----'lAQj~_0.9Qj---ili .. -~01 .. - .... i 

0;~f:f!k~flrvii~,1;48,AS~L=_-:- .. ~ 11~i:~~_ .. ~-8.L_ 1701 1.9t==:~:l.9: 9.9f 0.94 .. __ 4_.9~6_9 8571 0.5 0~.--1.12L __ 1.28i~Ot=-oj""'=O:':J 
Drinl'-M1x,E9rtifled,6sstE.Q...~_ .... i.........1.J@C;.h 1_:l.J- j'!~1 __ .. 0.0 0.0 0.0 0.0 I l.Q~100 01 0.0L-0 _~<l01--:- .... j)~QJ)0 ... __ L_~6 .. QI .. ~ '1 .. 00 .. 1 
..... __ u .... ~._ .. __ Dj!1l'!e~.Iotalsl~L~ .. ~;Z7.9+1 9.9 47.8+J_~37.9 9,85+ 7.8 148.5+ 52.2 6.7:+ 3Ji.:+: __ nI..+f--3~2_0.+ .. 7...74+ J5.S0+! ... _ .... H .. +~ _400+j 

. ........Raily...J.9t!l.lJ; .. tQrQl!'i' 31 I .. ;Z71~L_JH1,.8+ 10.0 106.7+1 3~.61+ Z.~9:±e= 55.01 21.oH20+ 1295+ 8843+.. 1..~,~~2Q .. 9 .. 5A"'L_ 21..3 .. +]_.12..00+.1 

/ryc/udes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
~ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.50e!~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items C:",y 

Menu: Sedgwick KS Proposal 
, Recipe Name 
i 

Weeks 1-6 

_Breakfast. __ . ____ . ____ . _______ .. _ _ 

~~ilt.:g.L~.-~ .. I~~.r~.: .... ~ .. ~.;.~~~.~.u~~~s.-~~-.. ------.'. 2 :~~.~';~--.~ 2;;1 _-.t~jl ~:~ __ 2~~~:;1 ~~:~ ;:~; ~~:fr=-=~~-.~H:~j-__ ~:~I ~~t- 4.1~ --~~~t- ~.~~t~-=--=~.=53=!=--=.----~].--.-.. ---.~.O_.:~I 
H.om.-e.-.F.riecU'2.taJoe.s .. ,).cuP-------.. --LCLIR. ' ~. 191.1 ___ ...:3~_7.0 50 21.8 0.71+ 3.1~!1..9L71.2 3.61 0+1! 2..1_218 CL .. 70 ___ J+ _____ . __ HI __ .-.--o+.J. 
~;;~~~~f/48---==-_~ __ = ;::~~_~.=~_=::--=-jP4---311 7.41 ~ __ 1_4.5 1.25 6.7 32.9! 78.1 1.11 0

1 
189 474 2c P_8 _-=-~2.::._-::_~=:_:~_.9=~ 

Salt,PC __________ ~L_"<lch _ _+______-11---'1 0.01 I 0.0 ~~'" 0.0 001. 01 0 .. 0 OM.1-·0 ___0 __ . 
Ma.rgaJi~. e...P".t,.2eaco--.--.---+------'. i 2_e,'-"-h I 1~ 721 0+-.-0_.;;1..-.-8.11 9~1.(~? 20.5 0.1 0.5 ooi Qt==::j. 94 O. :~~~~.-58 ------OL ..... -.-. _; 
NutricCal,PC ___________ .. ___ ----'_1.e~c::.h_ I -~-~-r- 0.01 0.01 0.01 0.0 1.0 100.0 0.01 01 290L--Jl 0.001500 60 400 I 

, ___ _ .. _____ ~_Bre~faStTo.t~ • 7JO~1t;.6+1 8~36.6+1 43.51 6.59+. J~..i_90.7+ 46.0 _ 5.5+1 46+i 55'1+1 Z4_l!J!!~jii:T.::.13..95+ ---=-~75.iL----'1.I!0-"'"-1 
____ _ Lunch ____ ._ _ _______ _ 

Mea!J,gafEalty,:3o"' __ ~ _____ :_tg'l"-~_ I 85L-.1!l~ 13.01 3o.Jl~ 52.9 4.001 . . -c·------

8rownGravy,4o.z __________ . ____ ._4o.un"-e~~' __ 1~31L 104 2.7, 10.41 5.9 51.2 1.221 
Mash_ed Polat9~_10.st,1Gup ___ ~_.1..c:.LIP I 22_~..J157 _:1] 9.2 0.2 1.0 0.08 

Din)18Ll3g)lJNilx,2!l,c ___________ '_1_~ach 60 1~5 3.0 8.9 1.7 11.3 0.76 
pea.s,Erz.,Butter~d,.1a.Y.l!Q,.,,--~.1.2.!'.-"Jl I 9§H103 4.8 18.2f-~~~t9 34.4 0.821-

M,aIgarine£'at,2each _______ ,~l'h I 10 72 0.1 0.5 8.1 99.0 1.67 _ 
Salt.PC ' 1 each: 11 01 0.0 0.0 0.00 

Jo~.p.kI~.~~:-~.,fMiX~.1i'l8:8~;~~. -J.=--~ ;i~~~: 6.0.: 2401 -2.b.7i 8,3-- 31.5 2.31' 8.~L8:-~3.J ~o+:n ~" o~l~~oi ~j.,6' .. 6.f==---~~t.---~~.0.:.;..r--~:. j 
Drinkrv1il;.fo.rtifi~<:I)\ssJ,PC _____ . .l_1_E1.a.YJ:L._i 11 ___ L .. ....Q.o 0.01 O.~QQ._ 'I 1.0 100.0' 0.01 0~4L __ 0 ..JlJlO ___ L ____ .. ,60l ___ 400. 

____ .. __________ Lunch TC11!ltsl , 995.±L 30.1+( 12.3( 38.1+1 34.9 10.85+ 10.01 131.3+ 52.8 1 11.8+1 74+1 137+1 2~.15~b-Lo,'! _2_64..1 ... 1 __ 1.17_+L_-,,00+J 
_ _Dinner. ___ ~ _____ . ____ . 

Spanish Rice_ Cas§er()I~, w/MSE,J.2cUZ'"""o-_u-n-c-e-s-J'_--.:_-.:3_""8J=-... 'I_-_-_1 lQ.:i.-~1~~1AI 29.0 43.9 
IJL-_2,8 8.J1 4.4 31.1 Coro.frz.8.l,lttered,1/2c.up ~~'~1/2_Cl!IL1_~_9.§.1-__ _ 

M.eXic.an. 8,,-a.-os,D. J}'>1. cUP_.--.---JS..lllL-~5~-~ 
CorobreadJMixJ/'tB __ . _____ ..i.._1..Riece; 81L_~ 

'Pepper,Pc_ ___ _____ ~_~--l-~ .. c-h~_· ___ ._+-~ 

!ZL_...1.~4.21 1.2 3.4 
1751 2~.1~ 12.8 

'ial\,EC .. ___ ._ .. .-_________ ~_. _1_E)a_c~ ___ -.-1~ 
Margarin,e.l'.at,2e"l'h _________ i __ 2..s>~--~101---~-
\f1!l1.ite._Ca.keJLMil<, 1I4!l,,l\~sl ____ . __ +----1piece----l--___ ..J!.QL __ 1 

:-01 0.0' I 0.0 

L2r=--.QJ._-0~~;~.0 
70 1.9 4.4 1.9 9.9 

DLinkMix, l"()rt[fied,f'.~sJ,p_C ______ i __ J __ E1.a!'.h........l.-----.---1l~ __ _ 
_ __ _ .. ____ Dil1!1er TQ!IiJsL-_J.._146 

_Qaily_ T.Qtals forJ:>."Y..4.L __ 1_3.18 

~51 O_.p ---------cQ.O I O.o.j_ 0.0 
1+1 48.5+ _ 13.3-1- 47.1+J 28,81 
6+1 95.1+, 11":91121.9+1 34.11 

Inciudes main items only. A Denotes a menu item whose nutrient analysis may no. longer be valid or accepted. 
~ indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

7.75
1 

0.87 

0.
23

1 1.01 

0.001 
1671 
0.941 , 

12.47+' 
31.91+1 

11.ILR2.L~~j'61 !lI~ __ 118 r-__ 4.§.i 
____ n. ______ -~------ ----.------ 1 

4,92L5_11+1_5±+ __ .. O+j 
QAOL--3.'10~H .. n'§'L---- 0+: 
4.&6. __ 38+ 1 ___ 6+1 __ O+_~ 
L42 ___ 6: ____ 0 j . ____ 0 ... 1 ,,,.[- 'f-- ol= 
OJlt= .. :358 -- _0 ~---- i 

,2_8 ___ 0 __ . ___ OJ___O+~ 
0.Jl9~__ _60~. ___ Ll90~ 
66:>L_1l.58,'!· __ 7"7_+ __ 400-<:..: 

Z.51+1 __ 529.'10.§8_'" ___ 12.00+ I 

6.21 18.91 60.0 j,9C= 0, 6 2Q.8_ 
~~!8.4· 72.4 14.1+ 0+[ 114f--_ 8).Qf---
5.2 35.5 81.0, 1.0 9_1. 116 _ 4~_ 

L _'., +-___ ~'~n _ _:_=_ 

I Mf---__ r------0.Jl __ Oi 0 440 
20.51 0.1 0.5 0.0 01 3 94 
4.~ 36.9 85.7 0.5 01 119 41~ 
~,Q 100.0 0.01 01 40 0_= 

7.7 ~_~2.9+ 57.9 20.1+ 87+ I 577+ 2917+ 1: 
9.0 435.0+ 54.0 37.4+1 207+1 -1267+17iis2+ 2: 

(\ 

t') 

""::t 

0' 

n 

Z;::" 

" 

CBMMAIN Production Data Page 40f42 Thu Oct 27, 201610:56 AM 



Menu Nutrient Analvsis Report 
Sorted in Menu Sequence 

Recipe Name 

I \;:, ... , I ,-.--", I ';:J--', 
._ .. __ BCfitakfast __ __________ ... __ ~ _________ ... ______ . __ _ 

Earin8,Bulk,Butterec!Jl_~g8r_~.clt;l1p,L_LcUR : 262J __ 2Q9_L-3~ 
Bis_cujt,tMix,llL\Jl_ . ________ ------.;~l_e_"cb_-f ____ ...§QL_.....1§§~ 
"Pepper.pC _ _ _________ ._ .. ~ .. __ l_E1..ach· i ___ . __ .l 
Salt,fC ____ -------"---_Leach i 1,0(_ 
Marg<l[ine pat,2.e,,-cb __ ___ -----l-----2..!'.."-c:Il---1.------J O~ __ 7..21 
Nuiri-c;al,P_C ____ ---'--.J eac.b~_ 31 51 

___ I3re."Mru;.tT otals 1 451 + 1 

p6~1_. __ 2~0 8.7 0.40 
7.41 2.7 1~ 1.25 

~I 0.0 i 0.0 0.09 
~Q.l 0.!5~ 99.0 1.67 

0.0 O.~.O 0.0 
-6.7+1 5.91 12.8+ 25.2 3.3?+ 

_Lunch __ 
HQtDo9iVlC:hjli,2e_a.s;h__ 2_~.~Ch 14 L __ 21.1L---UJ1 24.81 16.1 64.8 5.03 

1_. 240T 8.0 13.2 3.0 11.1 0.00 8un,~-IoU2Q9, White.2e_"--ch ____ ~ __ .+__?~!lCtl-~; __ 8_ 
Frens;o Erie_s OvenBak.e9,1(~_llP __ 1......._1..<:LIlL-! 15g 
Mixed VegetaQles,ELzJl..uJtere..c!,1i?~p 1 . 9(:3 t==r5i 3.5 5.9 1 7.4 2W--1A3 

86[ 2.7 11.4 4.1 39.2 0.84 
"PeQper,Pc; , 1 eac.h....l.. ___ _ 

~~~.;.yC Bar,i~1;~: 1/4S:A;"st _____ -i--t::~_~ I 70 
White. Frosting,j/48,Asst .. ___ 1 1/2 ounc'LL __ ~16~ 

Drink MiX,F'Orlifl?<:[,J'\sst.'p-C.-_ .. --' _1..E!ach J 1! 
________ . ______ I .. ,unch Totals ____ _ 

, I 
r----;' 0.0 0.0 0.00 II 0 1 
___ 27..9.L.. 3-:-41 4.9 9.0 29.2 2.49 

661 0.11 0_,1_ 2.4 31.7 0.50 

=----~~ 0.0 0.0 0.01 
........1111±.l 31.~ 1o.!!1 41.9+ 32.61 10.32+ 

__ Dinner __________________ _ 
Meatb.<!lIs, BeJ'f/<:;.bi9\<.erl,D,po_2:_ELec£!_ 6 each! __ 11..5l __ -_ 
SpaghJ'tti_Sauc.eJ(3o.oc!9QllrcJ'~'loL0_Ql,m<:es i 1241 
SoaghettU'!Q9Qles,1 CLrR____ ____' __ l_G..llL_i--.....§Jl-
Bread,GarliL2.each __ ~~2~lices ---i---~ 
Peas,F'.z,Bujt.e_red,lL2.c.l!Il......... ____ ....l_1L2_9.!R· 961 
Salt,PC ____________ l_each 1 11 

~f---12.1 24.~ 15·~t 6ffi-~~~2 46 1.8 14.0. .0.2 4.3 0.05 
212L-7-.-1 13.6[ 1.9L-8.41 0.33 

:::'---2381 4.1 6.7~~t 47.41 2.27+ 

_.......J..Q.~j 4.8 18.21 4.0 34.4 0.8~ 
0.0 0.0 O.OO! 

"Pepp",r,PC ___ .;. __ l.each~.----------i_ 
Lemo_n B_8LfMJx,1 (43,,l\ssL ____ ~.~~le.ach __ ! ___ 70 L..... 

, 
9 3.4 4.9r- 9.0 29.2 2.49 

White_FrosUng,1148,""~_sJ ___ . ___ .;......1L2_QllD..G"'_J~ __ 1i31 
Drink Mix.Fortified,Asst.PC I 1 each: 11 -- "- --- - ------------ ---~---~.~-- .. -~--

____ ._Dlr!l!er..I.oJ~l~t-- + 1 
___ Qaily TQtl!.ls_Jc:>r Day~ ___ ._ ;; 

6~_0.1 0.7 ___ 2..1 ~J.7 0.50 
5 0.0 Q~9 0.0 0.0 
+ 33.5+1 ~1.8 45.7+ 36.0 11.77+ 

,+1 10.4 100.4+ 32.8 25.41+ 71.7+ 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

1.8 r--43.4 
6.7 32.9 

0.0 
2_0.,.(; 0.1 

1.0 
6.61 77.4+ 

20~2 5.8 
0.0 4.6.0_ 
5.7 38.7 
8.0 11.6 

I 0.0 
8.1 45.5 
6.6 11.5 

1.0 
8.0 160.1+ 

24.2 3.0 
0.91 10.4 
1.4 40.6 

8.31 28.2 
12.5 7.0 

, 0.0 
, 

84_6 0.6_ 
78.1 1.1 

0.0 
0.5 0.0 

100.0 0.0 
68.9 1,7+ 

0' 

Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.t'..5) 

Nutrient Totals Using Main Items Oply 
Q. 

::::;. 

0p P_--.1!l9 4 
---3.Q9 -O~~-Qr ... __ 811 ___ QI --"':'Q+=i. 

474 2.08 2! ____ 0+j __ ~1 

~
o 0.oot-------6i-----6i--- : 0 cr-

0 3_ 
0 299_ 

0+ 493+ 

, ___ 9~ _0~0~58C==::-:-_oL---:-~=-" 
o _Q,P9L-_500j ______ 6_Q}-_40_0_, 
~2,§8+L_941+ ____ ._6_0~L_~ltO~: 

C' 

1 0~~8J-----.--801 __ 5z+---9il~--. 
75.7' 2.01 0 2001 440 _ I~tr=-_~~6~J~_ ~~E-=-o.±l 

cffl- _.0++ ____ 271 __ 0 .... ; 
~6_0, L\939.t _____ 9_i ___()+ 

l.00 1---0 i --·-o~--, 

~~t=..J]~~~~-~-:~I:=--=~g~-J 
ia..:.L3.1sii+C-=--98jt~ ___ ~oo ... 1 

65.8 30
1 

°b14 
, 

361 
49.3 2.6 o 25")" 2512L-J 

I I I ! 
0.0 01 Ol 440! 

65.9' 0.0+ 2~ I O;J- l~}t 67.61 0.0 
100.0 0.0 01 40 1 QL_ 

56 .. 51 9.4+ 100+1 334+1 2401+1 9. 

6.1 0.01 !l.4 ~1i;="""1..521 
~L7 1.6i 0 

14 52:j 78.0 1.7 0 25~5 
45.9 1.0' 0+ 6Ar--<!29 
47.4 4.11 0 2~-~-!1~ 0.0 0 

i 

~~~i!--31_i£=:~:_~[-=-=pil 
~J_it ___ 4Q~+=_--0~t.._0~-i 
63l=2~3-~l=~_;~t=~0~ 

8.1 45.5J_.65.91 0.0+ 20 0+ ___ 1~ 
- ~80L._~0+'1 ___ 0+1_~0:': i 

~~~~J--199.L-----6~~4~6i 6.6 11.5 67.~t-----f.0 0 3_ ~~_43 
--

__ 1.0 100.0 0.0 0 40 0 
9.4 152.7+ 52.3 1 ~~ ~03+1 218+ 229_8 ... -
8.3 390.1+ 56.81 19.5+ 203+1 1046+ 6012+ 

--~---t-----)- -. 84+ 3097+.. 85+ 400+ J 
70+ ---:8919_:<:: --=-2~~1t1200:;'J 

'-.) 

f'~ 

fL' 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5. oii5) 
c_ 

Sorted in Menu Sequence Nutrient Totals Using Main Items Ci'j/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

_ .. .Breakfast. _~ ___ _ 
()._atm.eaIJLu.JK, ... lC:J.lP~E3J.ltt.eleSJ,S.1!9"IE~i __ LcUR__ 294

1 

2.3QI 60 19_2~~2j 16.0 0.79 3.() 43.21 7U~ 
Sau_s_ag".Iurke.Yl'.a!!)I,2ea_c:h.. ___ ,'-_?.llach __ ~_57, 140i 7.9~23.91~ ____ .!l9 0 69.2 3.5.0, 26.9 2.01 6.Jl.!---:1.vl v"l 
t1aShb.IoWn_s,fDehy.d[ated"lc.up.~_,--_.L<;UR_~_~~4.§l_~1801 4.1 9~0 2"31 11.6 0.741 3.7 3f - -
Coffee Cake

J
fCakeMix,1j48 . l..,piece i 102-L-----.2I.01 2.0 2.9 6.2 20.2 1.83 6.0 5:1 

~p~p erPC--- .... --~-----1.;;ch~--- , , -, 1 

~~;~~~e~p~t'2_eac~-=-~_~~.~=~-~-:;~~ __ b~} 7~[--~~:~I 0.5+ --M!=99.0 ~:~~ 2Q.51 U.I l 

Nutri-Cal,PC . . 1 each...-j_ 31 5' O.or o.~t 0.01 0.0 1.01 100 .• 
-- ---"-'Bi;akfa ... t.rY~,s.L I JI.97+1 111.1+ 1l.11 ;!S,7+1 :11.:1 8.54+ S.Z 

Lunch ___ ..... __ ~~ ____ . . ... ____ . __ ~ ____ .. _ 
T. HamSJiced,30z __________ i~ounce~1\!?.l ~.L __ 1.Q,P-l---25J).L 12.01 64.31 3.001 16.1 ~4J1_' __ 1_0.71 0.0 52 0~1.5~_J -081 ___ -=:-ciC_ -~. _Or-= _ 
MacarQnL&.Chee~eJ..c:.up .. _.~_i_Lc:.lJP __ ' _~1f3!'lL...l.!l21 8.3' 12~QI 2~L- 7.9 0.16+ 0.5 55.41 80:111.8+ 0+ _421 ~il _ 1 93 ~ _0+1__ 8)__ 0+ COle.§I"w~re .. an]Y.,L./2~ .. lJ.P_ ... _ ... ----L-..1a_CUR+-' ~.97' 97C 0.9 3.5~.9: 54.0 0.66 6.0 10.4 42.4 1.6+ 13 33+1=---"65 ---0-:JJ.:>1~141.8+1- 24+1 __ 0+ ~ 
Brea(LWhite,1.Elachn.~~ __ ~_~lli:El, 26.l.......... 70 2~Q. 11.01 1.01 12.3 . 14.0 76.7 0.5 _--::- ___ 4Q _......:!5~108 _____ 0 ___ _" 
iviargarinei"at2e_ach .. _ .. __ ~_.1 ___ 2._~__ 101 1:2 0.1 0.51 8.11 99.0 1.67 20 .. 5 0.1 0.5 0.0 0 3 941~_Q...QO+_. __ 358t__01 

~.~~!:~~':~L:.frVllx'i;48.~AS~C:_~ ... ~- ~ :.=~~L-:-~&~=---._ -~]; -5.91_~::i",,! ~::;i "'i ,:: '.7.9 . ~~I 0.~.1 j3~ ~~~L-~~c~f.·~ .. -~.Ii'~~ji~ti~~=-o'~: 
Dsi,nkMix,FortifiEld,AssJ,£'..G_ . ___ ~_j_eacb_~~JI 5 0.0+--_9.()r 0.01 ___ 0.JJL...____ 1-.1JJ~Q,9f--jJ~t______ssQ~ 40 __ ~9-r. '._ __ 60._400_1 

.. __ l...unc.ILTotal~~~~ ~~..?g~.O+1 10.9...L.....35.9+1 34.91 8.09+ 7.9 123.4+ 54.2 5.El+~+i 225+ 34~~5~!l.2.J_j777+r.9~+1 ... _1l00+i 
.. .. Dinner_ ... __ . ._ 

1 urkey ChoW Mein~"'\{rLJr~<,!y-,=_&E',J! _1.0_ 0l!n~e~_29~!t3+ 
Flulfy.Rice~ l.cup .. ___ ... ____ : __ 1_c:!lQ----i..-__ 4..2ll_i __ 2_~1\ 
CC'rn,FrzJlllttered,1/2cUR_~ __ " __ .Jl£..c:.llP~J __ ._!l§.\.....~ 

~~seCpU~~~jtj/4L=..:. _=_=-~t::~ : '._ 8°1=~ 168 

Salt, PC _._.~_ .. __ ~~.J-"_'M'.t)~L 11 ~ ___ O 
Margarine Pat.2each . '---.Leach . -----.,or 72 

~i8.01 36.6! 7.2+--32.91 1.48 6.8 
4.81 8.3 1 0.7 2.61 0.19 0.7 

t==2.81 8·.~t_~1.11 9.8] 6.2 
3.1! 7.4 2.71 14.5 1.2~ 6.7 

~'~ ... :-::+-! : I - -
-M+---.' 0.01 ; 0.00_'1 
JLl~1 --o~.~t- 8.11 99.~~1 20.5 
3.4.1 4.9. 9.0 I 29.2 2,49 8.1 
o.~~()! 0.01 0.01 

6.6 g~~rY~~x:~~~~~~~~~~~-_~ .. Djn~~~~~~lSi -=~~7~F10~~!~ 
. ____ D'!ilY Total"J.or..p..!!Y_El.L_~.....l_~!I~ 

,2.1+1 11.9.L~3t!-:;t--~6,~~4+ 
j.~.Jl __ ll .. 5+ 30.6 24.57+. 7.8 

i~cludes main items only. ., Denotes a menu item whose nutrient analysis may no longer be valid or accepted . 
• Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

15~01 30.51 3.3+ I 44+ 6..5~1 _~Hii:3:1 
51.4 89.2 1.1 0 50' 5L4. 
18.9 60.0 1.9 0 6_. 258 
32.9 78.1 1.1 0j_189 ~4j 

0.01 I 0.01 o.L_~Q ~oj_ 
0.1 0.51 0.0 0 3! 9~ 

45.51 .65.91 0.0+ 20 ~5<l 
1.0 100.01 0.0 0 401 ___ 0 

164.~-:;t--~VI 7.5+ 6§± !-----:353{HJ6"':J 
423.2+ 58.71 22.1+ 18_5+ 1074+ 9257+\ .-

fi~ 1~49~-~;-l=_~6{_-~0~ 
9,,.10+-___ 3.'101-____ 6 t' -... .- 0+ ~ 

.....2.JJ~-2t~~Q\. _O:,:~ 

~:~_~I-n"-3~~I=" -~I~ 
---1~80==0~r-==-()~t= O±, 

__ OJlQL-_ . ___ ! __ .. 601 __ 400i 

~;~;L ~~~::L::}~~L1j~~i! 
~, 

(,--" 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5.0. e;',5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items C'Ply 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

! 
.. B~eakfasL. __ ... __ .. ___________ .. 1 

Grits,SlJlk~~uUEl.r"dJC:lm,8~._i 1 cup L-- 2371 1.!:\~1.6 3.5 11.7 57.71 2.43 ------. -, 
B.ol09118 Turkey,fL.o92Qz .. _____ L£oJ,J!1C~L.~1 __ 5~.lJ 11 8.1 26.4 9.1 66.!jl 2.53 
HomE',FriegF'.o@toes~lcup._. __ ~: _J.J;IJ[J 1 ~j.l 191!. 3.6 __ Z"<2~~.Q 21.81 0.71+ 
BjscuitfMix,114Sl _______ ... ~'""'.ch.-+-----.lillL-~ .. 3.1 7.4 2.7 14.51 1.251--_ 

::;i:~:~;:,o'-=: ;-1:=-r:-,~i ~:i· :~ ,,I ::~ "'; ~~'1 
Nutri:cal,ps:;u_=~ ---6r~;!ll:sl.~~~aist==i30fr=1i6~1 ~:~I 36~6~! 4~:~+ 6.59-t1 10.zl 90.HI 411.01 5.5-t1 46-t1 554-t1 2450"'1 __ 4..15"'L.ll9~!l ___ L5'tl __ 4()0'ti 

.. .Lunch ... _____ . ____ ._. _ 

.
Meat LoatE. 9 . .t .. t.Y~ .. 3 .. 0Z, . ___ . ______ c._ 1 eac.b~ ___ .8 . .§ .. ! 180' 13.oi ~P~6L-..J.Q'OI 52.9 4.0J2L .. 
8rownGravY.4oz ____ . ___ ._-1 __ 4.ounces 132~.PAr---2.71 10.4+. 5.9 51.2 1.22L 
.Mashed Potato.e'>Jm;Ucl.!p_. __ ~ 1 cup i 2~;;1~JI 9.21 0.21 1.0 0.08 
Mixec:tVe.Qetables,F'Lz"Buttered 112cl..-1lLc:uP_.1---,;!,91 86 2.7~4! 4.11 39.2 0.84 
Bread,White.2..~ach .. ____ ._ ... J--.2.§1lc:es· 52J.~L. 4.01 11.0 2~~3 
Margarine Eat,:2,eacl1 .. _ ._.__ _l_2.El..~c:h 101 ill 0.11 DEc 11 99.0 1.67 
Salt.Ee n ___ ~b 11 01 0.0 0.01 0.0 

~,~~e~~~fMix.1/48,,,,sst====i=1::~b +._701 --~I~:JL4Jli 9.0: 2~2..4~ 8.11 45.51 65.9 0.0+ 20 9+~1 .i'§pL_.=Q+j==._o+t-:=o.+. 
Whit", .. FJQ.sti.n.g .114Jl,A .. sst . _____ )..1aO.UQC~---1fl~ 6~0.11 0.71 2.41 31.7i 0.50 6.61 11.51 67.6 0.0 0 .jT--l- .0 .. 0~L-_1061.,.-_ .. __ ... 0.L .. o+ 
DrinkMi~.Fortifie.d,6.sst'p_C ____ .. I~_1",a.cJl I 11 51 0.01 0.0 0.0 0.01 I 1.0! 10.0.0 0.0 0 401' . .9 Q.QQI--... _____ ,- __ 60_.400: 

u_L.unch Totals I ._10Jt~29.7+1 11~6+1 34.4L 10.79+ 9.01 150.6~4.6 10.2+ 76+ 207+1 2616+ _.§.It~3.53.+L __ ..10!;+L ... :400"'~ 
Dinn.er . ____ _ _______ . . _____ . __ ... _._ .. _______ . I 

G.OU. i§,~h,WL .. f\/ISf', .. 1:29Z:=--.--.=+-1:2 ounces: 8141. ;;071 22.6 18.0 1 18.1 32.4 5.35f . . . 
Peas,Frz,Butterec;t 112.£~p_. ___ . ___ ' .....1L2_ClJJL~QQI __ 1 __ 031 4.8 18.2 4.0 34.4 0.82 
BJe.acL\fVb.it",,~_each ___ .... ___ .l. 2 slices 52c:::H9.f----AJJ. 11.0 2.0 12.3 

~~~~~r,Ec-._-__===.-==---'-. ;::U 11 01 0.0 0.0 O.OO~_ 
Margarine_P.at2eacb. ____ .. ___ ! _2 eacU .-_1j)I---7fr 0.1 0.5 8.1 99.0 1.67 _ ... 
Spic~JlarcfMi)<,1/'1.§,8§.st _______ j __ ...L~ach_j.. 83f 19!L 1.9 3.7 2.1 l3.4 0.94 
DrinkMix,Fortified,AsstPC ..... ___ L_Leach I 1 i 51 0.0 0.0 0.0 0.0 _ 
. ____ . __ .. _-. ______ ... __ Djl!!!er...Iotalit-____ : _..1.l!.26+-l.-_;33.4+ 13.0 34.3+ 2,~_.7J1"" 7_71 148.1+1 57.11 9.7+1 69+1 419+1 2196+1 9.78+; 2553+1 86+: 400+ I 

_. ____ . ___ ..P..allyTotalsforDayL i 2844+1 79.7+ 11.1 112.5+ 35.1 28.16+ 8.8T 389.4+T 53.81 25.4+1 191+1 1180:t:L.n§.~L~76+L_ .. 93_Q1.+L...~§.6:".L . .lll!.Q+_1 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated frem partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient AnalYsis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0.e~~ 

Sorted in Menu Sequence Nutrient Totals Using Main Items O:~/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

_ BreakfasL.. . . _______ . _. . I 

~;i~~g~~i~;:~<1O"'~jf; i:t1!!i ~1ii= '!If ;; ::1 ~: ,:J··
1 

~i ,~! :: _~~ l i~ ~t:-;~F=-t~~ 
A Pepp_8.LP.C..___ __.__ __ '-__ ~ill'.b_.! ! i ---"---' +-----:- I I : , ~ 

~~t~~gal,f:>.c.._ · •.. u_-:.-==; ~ ::~~_L=ll=--~-i --go-gho: g"~H'O 0.00, : ~.g 10Q~r-g~gt----gl 2~_gl 44g~~+=' ___ 5~-~[=- __ :~E-_::()j 
.. _ ._ .i!~"Ma.o;~_Tota~l ___ .L_~1Q..J_ 7.5+1 4.81 12.7+ 17.7 2.41+ 3.41 123.1+ 77.5 1.9+ 17+1 331+ 124~0;t __ 91!1 ... L ... _6_0+[ __ 400+.' 

___ _ Lunr:f1 ___ . _ _____ . ____ ._.____ ' 
Ch. UC.kwag. onSteak_E§l_.ttY~3. QZ___~. ac:tL-i-----z:t- 270~0.0 i 15.dL.---1a.O I 61.8 f:l..~2.3 15.0 I 22~9 r-2_cO r---------l0 I 6..9..(..--§.1~~Ol~-. ___ r-~::::.:_.-
AuGratin potatQes,j.C.!lR. ... _________ .1.GuR ____ L 201 _~O 4Jl.l __ 9~L-1.1 4.8 0.02+T 0.1 442.~5.9 3.9+ 0~~1J 1 0.80 ___ 1+1_ .. ____ 18!_. __ 0+ I 

Green.Be"n.s.,FrZ,B\l.tj.e.r"cu.agJQ...i.~-UIJ: 961 -....Jl-8-1--Ul--9.F71 _:~*= .. 8~ 5M_90 8.0 10.4 7.0 _-4.0.3 2.4 ~ 401 2511I=OJ.9.1-.9591--.- .. 12ti ____ 0+] 
Biscuit,fMixJ/48 ____ d __ Le_ach 1 80~_......1§.8.1. __ 3~1L-7 . .4 2.7 H~ ___ L25 6.7 32.9 78.1 1.1 a 1.89 4741 2,01l-l----- 2+-___ .. 0 ... __ 0+ i 
Margarine_F'at,2each. _ .. ___ .--:-2eagb.......l--....JQL--n.l----~.11 0.5 8.1 99.0 1.67 20.5 0.1 0.5 0.0 0 ' 3 94 ___ 0.'00l ___ 32 !lL ______ 9L ____ i 

[~f~;,;t:~~}:~~~~:-fi~~) _:~ - '::r . Hi:~' !l' ~~il -l:: :: :H :~: o~; ': ,( ~i -It:~~li_~o;i-~~J 
DrinkMix,EortifiEl.dj\s§1,fl; ____ I ._j,,!!<3c\1! 11 ...§1 __ 0~0~ ___ Q,Q __ JJJ2~_ 0.0 1.0 100.0 0.0 a 40 a 0.00 ._<- __ . ___ 6.0' __ 400 : 

. __ l.,unchTQtalsL 1 1118+ 1 23.~.3 45.0+ 36.5 13.22+ 10.8 157.2+ 55.2 9.4+ 50+ 388+ . ..-241~..-I~ __ 1.1.~6..:!:L __ . ..8.!l:±J_.<10.!l+1 

Sau;~ge.'i.~i~.~~tiYXiT1k~.3,2QZ-_-='--i ~~(:h- : _:::e1J __ 1~~+--11.0 26.8 12.0 65.9 3.99 22.0 .3.0 7.3 75~00L_1:l.~~1A4~._T-=--:::~: __ ~.--! 
Rice F'ilaf,1cu!L.. . ____ . ___ i... Js.lJP __ L......235 2.afu..-._ 4.6 6.5 8.0 25.7 1.70 5.4 ------A.7"6 67.7 1.~+ 0+ 56T 532 _._l,.f)~f-......:i25+ ___ 3_+ L. ___ O .... I 
(.:orr1.Fr .. Z~B.!l.Jte.ce,cl,1/2C.UP--.--:....11£."!!IJ--+---~~~~~·~.8 8.9 4.4 31.1 0.87 6.2 18.9 60.0 1.9 a 13l........258 O.~0 __ 3~01 ______ !1i_._ ... 9.~ 
carfli:l[ead~ffY11x.Jl4~ __ .. ________ ~LRI!l~_.L ____ ~'li=:jl5r--2.7 6.1 2.5 12.!l-----1..,91 5.2 ;15.5 81.0 1.0 a 116[ 426 __ 132. ____ 6 --Or--- .0 ... 1 

~}£f.~:;i~fi~~.fL~~~~~~=.=!.~~--l.-~ ,~i.l· !.'.:-"-!~- ~:~ ~:! ;~:~ H.l ~:: i:l' ,:: H o~_J ;f,f-.-t!l',. _ ":f.·~-Q.~.ft·==~i.+~.1 
Drink Mil\.f'Q.rtified,f\sst,~ _____ I _ ..1§I.c.h._---l----_._1 ,. ___ 5_1 _ . .-9.0 0.0 0.0 0.0 _. .....1,Q_.100.0 0.0 a ---:-4Q.------::c:-._~-0"Q9 _____ + ____ 60,_.....'I00_i 

___________ _.D.llm~Lt.ot~L.... _-l--10~2.4...4:': _!!A ..-A1.4+ 35.7 11.83+ 1.!l~2 ....144.1+ 54.9 5.9+ 75+ 389+ 2814+ 6,5.0:,: _t03.0::':.;... __ .. _6.1t+.L._.400+ J 
____ ._ Dailylotllls...tor Day !U ______ ..L..l.~5.2:': ____ ~_99.2+, 31.9 27.4~~Q,.L_-"24.3+ 60.2 17.2+ 142+ ....11Q.8 ..... ....9£.9--"'---1.5-"-6.~31Q.4 ..... L_.21.~:+:.l_.1.2_0()+ ! 

hcludes main items only. 'Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Anal ort Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5. O.e:5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items a;~/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

.. _BrealdasL .. _________ ~ __ 

G.rits .. BUIIs. ... B ... lltt~.r.i.9.j.CUP"A .. SS .. t---~.-j.9l![l .. i 23.7:1 .1831 1.61 3.~1t 11.71 57.7. 2.43'11.91 17.81 3s.sl 0.91 0 1.11 5F,6 i.6~.4-.L--=53.~!= .. -·.--0.J-=-:....... 0_.+ .. ,. 
Egg,Patty,ScrambJ",<:Llrreg,f.C. . 2ounces __ '_---.2--'-___ f)~01 25.3 _ 7.0 66.3 2.0L--8.41 J-~t-------40L~0 1.~44L~~_--i_ .... ___ n~ ___ •• : 

Hashj:lrown~f[)e. O.Ydrated. '.1 cLl.p---... :-1..gw---L--4!l.l----180 1 4.1.1. 9.0 _23 r-------1L~ ~AL---.3J 35.91 79.41 3.5L 0 U) 1 __ 2_~_Q]4L __ 8.21-.. ~-~81-""-'().+'. J 
BiscUit'fM.iX'1.!.4S~_-... --------.L.J .. ",ach: &QL....J.6_8.i- 3.11 7.4 ?,.7 14.5 1.25' 6.7 32.91 78.11 1.1 0 189 4741 2'~-~--2.t= .... -...Q:':...-.-.O+.i 
'f'epper"f'C .... __ ... _. ___ ..;.....1 .. ea<::.!L....l-. _____ -.! I _ 1 L.... .... ___ --I-.--~i 
Salj,f'.C_ .. ____ .... . : 1 each i 11 oj 0.01 0.0 0.00 0.0 I 0.0 0 0 44~00 __ 0 __ .0.'1 ___ . ___ 
Margarin.el'''t2.ea.c!L. ____ .... _.~m:.h_._. ___ 10L._. 721 ~~.5 S.1 99.0 1.67 20.5 0.1 0.51 0.0 0 .3 941 n:.o,t 3.5-St-- .. o,---.. : 

N"t[i-~-al,p~U::h~·. ~-~=_:::_-_~~= .. =I<f;s~_;;-_~;_i~_--_-__ 31 _6_9_8_:: 14~5~~~~ 31~~ 4~:~ 6.09+ 7.81 89~~i 1~~:~i 5~~ 1aO~ 5~_:~046* 4~~~ '1i;~~ ~::--=-i:~j~~4~~~~i 
ChiclsenE'"tty"Bjl9.fGood$.oug:l>A.sL...1.l>'~~1:L...l..... lOsl 314' 1 ~.O ----.1§.8 1S.0 52.3 .3 . .9' 
Bun,Harr,-bJJsgeI.IJIIMe"1.E!a.s:tL_.~.~.a_cL+-------:A;l1 120' 4.0 13.2 1.5 11.1 ~ 
MacaroniIlCb",ese,1c:l,lp __ ~ . 1.25 cU~Lf- 2111' 3521 10.3 12.0 3.0 7.9 0.2e 
C_arrots,flz"Candied,jl2cllP ___ ~.P_.f 1011 861 0.8 3.4 4.1 40.7 0.1 
Salt.PC i 1 each! 11 ol 0.0, 0.01 0.' 

- - "I J. -1 T- .1---1"" --J-----L=~. 
~hocJ:;hiR.JlllJ,f/i'v1ix" 1/4!lA~.st __ ~!_1_pl~~~ 701 2581 
Ch()c()late.E[o"Ung,1/4a,8ssL _____ LJ.L2_oJJ~_.. 16 67 
Drink Mix.Fortified.Asst.PC I 1 each j 1, 5i .0.,Q. DL. _.-.--+- 6. OJ_ ... 4Q.o., 

....L.~8":L.:1:t159+ ..12+ L_40()~_: 
_ .. Dinnec... ._ .. ________ ,. ____ ._ .. 

Turkey .. p. 01£'i",f.rrUrl<~. y~'p...J.Q.Qz--i~ OU'lC"';±-:::i2.41---2§.11 17.61 26.3 11.5 38.61 2)' 
Biscuit,fMix.1/48 ! 2 each 1611 33§l6.21 7.4 5.4 14.5T 2 .. 
Mixed \I~g~t~bl,,~~£r~:B;,;ttered,1.(2cL 11z~~R I ~861-2:71 11.~ 4.1 39.21 O.E 
'E'eRP.QI,f'_C__ _ _____ ~l~",ch ! ! 1 I 

~alt.f'C_ _ ___ .. ~. ___ 1 each, 11 01 0.01 . _0.0 0.' 
Ma!9"'Iin~.E'.i'Jt.2.e.,,-~ ______ ~_2ea~ 119+~]:-~?~ .. 5~1 99.0 1:€ 
C.b"IJYB.'.". r. ffVlJ«"1148 .. 8"st _______ ~Ch _-+---.~~. VJ1j ____ M-l----A~_. 9.0 29.2 2. 
WM<LErosting,1118,,lI,§§L_, _~,_1/2_ouncEL.I,_ .... ...19J ___ 661 0.11 0.7 2.4 31.7 OJ; 

QriDk_Mix,fortifi"d.,AsstE~ ___ " . __ . _1_ea~ 11 51 0L-.,Q.0 0.0 0.0 e. I 1.0 I 100.0 I 0.0 I 0 i 40 I 0 I 0.00 I '. . 60 .. i . 40 .. 0.1 
1+ 6,4 159.0+ 57.1 6.3+1 61+! 511-t-L....3465+~1+h10944+1 79+b' 400+ ! 

... _. __ ~ __ . ___ ... ___________ . !+ 7.5 429.9+ 57.0 21.7+1 2~01+1 826'5+ ~9+ i§i8~=~~1~+ ~.12cio+-] 

includes main items only. A Denotes a menu item whose nutrient analYSis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v 18.5.0(2 

Sorted in Menu Sequence Nutrient Totals Using Main Items Ci'ly 

Menu: Sedgwick KS Proposal 
I Recipe Name 

i 

Weeks 1-6 

.B(ea/{fast ____ .. _ _ , 

Q?tme. al,B. UIK1cuP,.Butt._ ered . .S.llilill.E.f-_1_C:.LJ.R~_i ___ 29~30.L __ (LO! 10.2 4.2 1.6.0 ---.-9.79 3.0 43.21~7 4.0 a 28! 3151 __ L~8I ___ . ii9j_---=---=0.~r=~=o=-.+. _Ii 
PeaoutBul!eLfO.CJea..clL ____ L __ 2_,,-a<::IL-1----281 . 1581 6.oi 14.0 12~8 67.3 2.60 13.7 8.01 18.7 1.0 a 14! 1~--.j....----I---~-nl-----
Biscuit,fMi2S.1I4B______ _ ____ '-...1eacb __ .! __ 8_0l.._~168J __ 3.1 ' 7.4 2.Z 14.5 1.25 ~~_~32 . .91 78.1 1.1 __ 0 ___ 1_8jl~-2.08j---. _21 ____ Q+I __ D.+.i 
sausag"-Turke.ypatty~1eaC:~-.-'--.1S!ach I 28.L_JOr-- 3.5L23,.9 4.5! 6~~ .. 2_1J.5 26.9 1.01 _6 .. ~8r __ (U; 28 101_-.--2QIi_.....ll_~().>l_. ___ .. ___ ... -- I___J 
Ma. rg.,,_.rin_e_p.at.2ea_clL ______ ... _._. ,. ___ 2 __ e--"c:h I 101 . ___ 7£L......QJ. 0.1 _0.51 8.11 99 .. 9 1.67 20.5 0.1r- 0.5 0.01 a _._3 94 O .. OOL __ 358.J_ ... ____ 0.1, ____ . __ .i 
"~'tee .. ___ ..-----'--- i ..... 11 "-,01 0.0 0.00 0.01 o.o~ ° «o-o·",t----0ro'-I 

:~~~;~j~ .. _U ___ "_ --BS~~~f~;~~~alj 3-~"=703:i 16:7~1 1~:~' 3Z:Z~, 4~:~ 8,06+ 10.4 86~~1 1~~:~ 6~~ zJi~i-~ -1645~ ,tl~~--~~~~~ =·--6~~F-4i~~-1 
- ~-- --- ~- --" -~- - -I 

__ Lunch . 
TatorTou:.asse[~,wIMSF:, 12Q~~.Jl..QlJDc:~s--1-- 3611 519+--.1SJ2L_..1]"6 28.51 48.4 7.24! 12.31 50.31 37.91 ---------.- .--.. ------
p.".aS,trz.B.utteL~cl,jI:2CUP. _____ ~., 112 .. c:lJP=l=. 96 _~10_3J 4.81 18.2 4.0 34.4 0.82 7 

~ 

~A~ 
Brea..c!,l,I\,[hite,2..eacD ________ .. _: ....2~1Lc_~_52T 140 1 4.Ql 11.0 .2.0 12.3 I 21 
M9rgarine_p"t,;2each .. ______ ; 2~a<;:b._!~· __ 1_oI 721 0.11 0.5 8.1 99.0 1.67 20. 
"PeRlJer,Pc;__ ___ ____ -;==_Leach I: . 1 I 

Salt, PC _ . ____ ~, _1.~<!C!L_: 11 01 0.01 0.0 0.00 
C!1ocolat,,-_Ca~e,f/jlJlix"1/98,~'>?~t_~'~1.Qi~c.e! 76 1 1701 2.41 5.4 2.1 11.0 1.18 6. 

76.71 1.0 
0.5 1 0.0 

I 

10:0 
83.6 1.4 

ChocQlate Frosting,j/~sAsst ___ , _112 ounQe ! 161 671 0.2! 1.2 ___ ~....M..6 0.53 6. 67.2 0.2 
Dnn.krJIlx,[ortlfle.Q,t\ss!,PC. ____ :_1.~acb_ .. _'4-:-~ 51 0.0L--Q,,0 0.0 0.0 I 1 

. ________ Lunch TQ1 .. Jsr- I 11)77+' 29.5+j 10.7 47.2+ 38.6 11.44+ 9.41 139.9+' 50.7T 11.7+1. 70+1 416.:t:L..2862+! 8.56+i 47~t .... 1. __ ... JU .... L _300+...1 
100.0 _O.Q 

50.7 11.7+ 
_____ Dinner_____ __. ________ ~ 

MeatLoaf P-"ttyL::IOZ ______ . __ : __ ..L"-a.~-
Masb"dl"otatoeslnst,1cup ___ . __ 1giJP:::--l 

.8_5~L 13.0 30.6 10.01 52.9 4.00 21.2 7.0 16.5 3.0 55 }~QI--":--
_426 1 157i 3.71 9.2 0.21 1.0 0.08 0.4 36.0 89.7 2.9' a 11!1 1.9~f----" 

1 I 

~+==-_S:!===361 __ - 01 
Brown .GraYYA_o_z. _________ . ___ -,-_1Qunces~, __ J)2.1 104! 2.7 10.4 5.91 51.2 q2 10.6 9.9 38.4 0.6+ 1 + _3_8 ____ H8 f---' ~~t:_2~~c __ ~il-=~ ~:­

i~~-~3~~C---~-- =J Gre~n Bean§.£rz,B!1t~Led"1L2YJlP ___ ..1l2_ c:up I 96 1 

~,r:r~~~:i~~g:~:h---- ----., ~ ~~c~: r- ~~. 
~~~~~r~p~ ··----~: ____ =I!:~~! . 

:t--- 881 1.7 9.7 3.8 50.0 0.80 10.4 7.0 40.3 2.4.. 0 49 2~r--' 
:. 140 4.0 11.02.0 12.3 28.0 76.7 1.0 I 8Q~_.....3..0QI----' 

,I 72L 0.1 0.51 8.1 99.0 1.67 20.5 0.1 0.5 0.0 01 3L_9~~ 
~I 0.0 0.0 0.00 0.0, 0.0 01 0'.11QL...--ll ~___ 01.. ___ 01_ _ ! 

Yellow Cake,f/Mix, 1/48~Asst 1 piece i 
Cho:iolateiJ:osjingjM8:Asst~_1!29~nc;~ i ~ __ _ 

-+-- I I 1 1 
..JlQj,~~.9 4.4, 1.9 9.9 0.94 4.9 36.9 85.7 0.5 a 119r-__ 112.~ 

'--fl.I 0.2 1.2 2.4 31.6 0.53 6.9 11.7 67.2 0.2 a 4 ___ 1}~ ~-~t~~=~~~~-==~~.··ri. ~~--:~. t~.i j)Ql=~-=-..J:""" §_OJ----':...:-400:1 Dr.ink. MiX." [O_rtifie. d. ,A._S. SJ,F)C_. __ . ___ . ~1 .... -eilc.h~-
. _____ . _____ Pil1ner . .Tota!s 

• 5 O.O~.O 0.0 0.0 1 1.0 100.0 0.0 0 40 0r--.c:.Q~ 
-.......ll~ ....... r-27.3+~ . .5 34'~""'r-' 32.3 9.25+ 8.8 137.5+ 1 56.2 10.5+ 56+ 341+ 2839+ 5.: 

2743+ 75.5+1 11.0 113.7+ 36.9 28.75+ 9.4 363.7+1 52.1 28.8+ 154+ 1290+ 7347+ 18.0 
J_l_13H .... l __ 108 ... ~ __ 400+..1 
9:':. 7084+_: __ 2.58_+l _..1200 .... J _ _ ___ _ _ __ D_ai]}' Totals_!oLPa}' 10 _~j 

inclUdes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted . 
.,. Indicates nutrient value calculated from parlial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.e!S) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O~ly 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

.. ._ Breakfast __ . ~ "~ __ ~~_~ ____ '~~~"'_ 
Farina.Bulk,.Buttered,<>,u9.arecJ,jgJp~l~_j~c.<m I 2621 

E99.,.P. i't!y .. ,~-" .. c.a.!11 .. ble.(:I.lrleg,FC.~. _~.t-2~QlJll".eLL~ 
f:lashb[0.wl1?fDehy.dl'!tE1.dJ.cup_-----'_~1~c_'_'p __ L-... 4§_L___.1J 

_ .. 20_6_, -~3A.t-------QJ' -2:0 .. 8.7 0.401 1.8 43A.~f------g.Jl-t-- or-'12 
~®.l..-_6..Rr-------2.5.3f-' 7.0 66.3 I 2.0 8.4 ,130 40 : ~t~ __ 81 i=~~~?I-=-~~~~ 

PlainMuffin,fMix,1.LQ4,6l;st ... _~~~_1~eagh_.L_~ 192--1.2~J-_8~t--.~. cij---~~~~1 
~---L-.--'-+----- L ~.-~ 

~1801 4.1 9.0 2.3 11.6 0.]4 3.7 3p~r---' 79.4 3.5 0 ' 19 : 
1--155 1 2.0 5.J 2.1 11.9 0.96 5.6 32.2 83.0 0.7 01 .10~1-------' 

"PeppeLI'.<=: . ' 1 each 1 I 1 I I 

~j)~±= 0.0 0.00 I 0.0 0.0 01. 0'-~44L-' }~I -~~~i=~d=--·~=-' SaltpC. . __ ~ .~_._+~a_c-'l_.~~ 
Margari[te...f'at,2eacJl .. ___ ~ __ +-2~ei'~---10~ -~~ - -j-~--- - ·1--·----------< ~2~1 __ 0~.1 _0.5 8.1 99.0 1.67 20.5 0.1 Q.5 0.0 01 3 941 , 
'Nutri,C.al,E'C ........ ~ __ ~ ... ~~ac~_. i 3 

~._ .. Br.!'.akfa"J.Io.!.'!!."L.~ __ ~~ ;1~t~10;~it _ _:. .. =:~:iln·-4~~~ ~ :~. _._~JlJ 0.0 0.0 0.0 1.0 100.0 0.0 01 290 01, 
, ~ +1 15.6+1 S.6 21.4+ 26.6 3.78+ 4,sI 114.6+ 64.sl 4,8+1 130+1 467+ 1657+:-----3, 

Lunch ,_ .. __ ~ _______ .. _ 

Red Bean!L&Bj<:;e.'",rr f:lilm 100z __ :~19.QlJ.I 
Carrots,Fr4J'Iuttef~?,c.ull .1L4.>< 
Corni:lreacJJMix.Jl'I:lL .. _ . ____ ~Lllie 
MW9i'Iine Pat.2e-,,-Gh..~_. __ ~" 

ces! 4L~+=~ 12.3 
~p_~I~_~96_ .. 66 0.8 
~. i 81-1- 175 2.7 

0.1 
"f'-epper,P.C .. ___ ~ .. __ .. ~ __ ~: ----.1~§!" 

::h i 10 1 72 
i ~h I 

0.01 ch' 1 01 Saa PC i 1 ea 
3p;~e~CakiEMi~ '1/4~-::-,L\--.s~t----~ I ....1.QL~ 
DrinkJv1i~,EortifiedAs~te.C __ .~ ___ ._: _1_e.? 

.. ____ Lunch T, 

,ce 
I 

... ~6 ----.1Il 1:~ h 1 5 0.0 
.talsl . ~ 793+ 17.7+~ 

16.4 
4.4 
6.1 
0.5 

4.3 
0.0 
8.9 

Dinner.... . .. ____ . __ _ 
_! __ 8~ 1-901 12.01 27.11 Charbroil f'-attY,~2:. __ .~ __ . __ ~_ i~~ 

Cb.el9se Slice ,",merLcaO,!l11it<lJiQn,.&jl._ 1 slice 
BLln,tLa.rnQlJrgerJ/l/lli~,1.e."clL __ l_1.~"~h __ . _ 

1 19~ 1.01 7.01 

PotatQ.Chig§.,-Bulk,J.Q]:~_ .~. '1 ounce 
Bostpn. BakedJ3_e.a!l§.,J:Lry~1cl!R ___ : _U::uP_ 
KetchIJR,F'c;:,1e.a_ch .... ____ ~~gIL 
Salt,f'-C .. _~ __ .. .. ~. ____ .~ ___ '__1~ea.~ 
/'Pepp.er,PC ._. ___ .... ~_ .. ~.~.~_1.§l.91 __ ~ 

T---::.~.'l.3L-12~ 4.0: 13.2 
! 28 ' 152 1.8' 4.7 

I 509L:::illL_1~~~6.7 
1 91 ~t--- 0.2 6.3 r 1, OJ 0.0 

2.1 6.1 
4.1 53.2 
2.5 12.8 
8.1 99.0 

0.0 
2.1 11.0 
0.0 0.0 

18.8+ 20.9 

1:,3.01 66.1 
4.91 78.9 
1.51 11.1 

10.2' 58.8 
1.3 2.5 
0.0 <1,.5 
0.0 

Ghoc9J"te~CjlJ<e,f1Mix,114l3.,,L\~_. ~ ... tRiece ~ 
Cl]oc9Ji'1e.Erosti[lg, 11'\1l,As.§L._ .. UI2 o,,-~e . 

_ --'N _. Hi::::::J2.4 5.4 2.1 11.0 
16 67, 0~2-----.1~,_, 2.4 31.6 

Qrin~.Mi)(.Eortified.,}I,~st,p<,:;~ ... -. _ !~-.. .L.ejlffi........T 
Dinner Totalsj 

.-_____ _ _Qaii)" TQ.tals f()':-Q~.Y..J1J 

1 5~ __ 0.0 0.0 0.0 0.0 
1244+ 41.5+ 13.5 35.6+ 26.3 

---·1~~2744+1-74:8+I 10.91 75.8+1 .. ~24.8 

Includes main items only. "Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Il?dk::ates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

0.50 1.5 58.8 77.61 
0.80 10.5 7.~ 42.3 
1.01 5.2 35,5 81.0 
1.67 20.5 0.1 0.5 

0.00 0.0 
0.94' 4.9 36.9 84.7 

1 1.0 100.0 
4.93+1 5.5 r-----m:s .. 70.11 

5.001 25.4 3.0 6.8 
i 2.0 14.0 

O.OQL.....Q.,Q ~_3.0 75.7 
1.13 6.5 14.3 36.5 
0.23 0.4 96.3 80.8 
0.00 0.4 2.3 91.2 
0.00 0.0 

1.18 6.1 36.4 83,Q 
0.53 6.9 11.7 67.2 , 

1.0 100.0 
8,08+1 6.1j 189.9+ 6.9.2 
1i;.~_5~6 444.J1± ,-------64.2, 

8.9 
3.0 
1.0 
0.0 

0.01 
0.9 
0.0 

13.9+1 

1.0
' 0.0 

1.0 
1.2 

14.4, 
0.0 
0.0 

1.4 
0.2 
0.0 

19.3+ 
37.9+ 

1· ,,~l:u~'~L.:.::; : 
I 6:ri~.= ~3s.:t- - y~~o~i 

6 95+1 847 1 4.; 
a 35 317 a 
a 116~2J).~ 
a 3 94 a 

! : 

~t==-~~ ~~=~~~~L_=~·~~ij 
:!"L1.3~5_!!· .. t_64:':L.~.oo+ I 

01 o 4401 O. 
a 11ll.~. 41~f 1 
a 40 a ... 0.. 

6+1 2536+1 408+ 7,4 

75 20~~L1l()L 
a 1O:~t ~i~i __ L8~ a 
a 7 135 0.45 
a 1.89 61O-~:i8~ 
a 2 100 0.05~ 

a a 440 0.00 

~4i' ·'Z~ _ a 4 ~ Q .. Q8L 

a 40 a O.O~ 
75+ 480+ ~8J_6+ _.12,06:!" 

211+1 1355+1 7069+L . ....ll.-.5j.+ 

f~-·~=~=-~-_=_···] 
~0-t~-- ... .5t~-· 0. ' 7~t _ .. __ 8. ___ .0+.1 
§4,_~. ___ J~. oj 
__ ol ___ ~OL. -J 

____ oL·__ ol--==o-j 
o6L_.. 0f_O+; 

~.' __ 601_~_400i 

~~t~=2~~~t::.it~~j 

c~. 

;' 

C' 

;:" 

C 
(' 

i;' 

'-
'C 
,~ 

t· 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v1850.e~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items CTily 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

_ _Breakfast.._ ... _________________ _ 
Grits,Bulk,Butteled,J cupA"_,,t __ .. _: __ 1 CUJl __ ~2~7_1 __ 
SausagLT_urkey_ Patl)i,Z,,-acQ ____ , __ 2_~L __ 5IL_~ 
Hom. e .. Fr.iedp.o .. ta._tQ"'S,1 .. CU.IL __ . __ ; __ 1_S;UP._~I ___ 5J.l-_--.J 
Bjscuit,fMi1(,1/48 ____ ._. __ ~ _1each __ L 80t 1 
'Pepper,PC ______ ___ ~_E1ac:h -: ------==- ---
Salt,PC 1 each i ~ 
MargarLoe.J:_at.2eqgb.':':":~~::----~ea~rT- lQ.j __ -

~utfl:~al':~ __ = ___ ":=!3re~~{il1S;;;i!ISI _ 3: '"1 

d 1.6 3.5 1 11.7 57.7 <!.43 r----------1-L9 ~L8j--..J.8.81 0.9 O~ C-LQ ~~R~O ~9.2 3.50 26.9 2.0 §JlL-1.0 1---!;.2f-.---; 
__ 3~6 ________ LQ 5.0 21.8 0.71+ 3.1 3§"9 f--------L1"21 __ 3_.6_ 0+ 2 

-L __ 3.J 7.4 2.7 14.5 1.25 6,[ 32.9 78.1 I 1.1 . 0 1.~ , 
l----------- 1 - --+------------::-

0.0 ; 0.0' HJiO 0.0 0.0 0,-----

j--~H~1 8.1 ' 99.0 1.67 20.5 .o.J. 1----: 0.5 0.0 0 
0.0 0.01 1.0 100.0 0.0 01 29Q vi 0.0 0.0 

9.56+1 ~15.5+~~_6_,7~ 36'~ ______ ~'~.61 12.0 90.7+ 46.5 6.5+ 5_6+[ 534+ 

1=:-s"'i6i-0-=-641 534L_~ oi 

if ~;~ -~2~1J==~=~~t=~~~~~=~~; 
_ f 4:r-ig~t=-~i~~t~=-=g!=~~-~--! 

L __ 9l~_OL ___ 5QO~ ___ 6_01--__ 400 
1~1!!1 __ ~,~..!l_t395:t_L ___ H+j_..300+_ 

______ lunch __________ . _ .____________ _ ____ .. . ____________ _ 

Me1<ic.a[l.Pi.e~9/cornbr._."8d'.W/M$P.J_<.~. 12_9unces I 49_~81 24.4 21.9 10.7 21.71 3.06 6.2 62.9 56.~~2~..:':L----.1.~L-_M.6L..L1)1 "(.49+1_. -14+ .... l ... _._._.0+.' 
MiY.,.?d.y.e .. _.geta.b.Le_S,E.rz,e_u!t"'IEill,1l2C[.....1lZ._C~R 1 9.Qj..~ __ JJl61 2.7 11.4 4.11 3V~Q..M_8JJ~6 49.3 ' 2.6 0.' 2~-.21--0.-80C ... ~.6.39t-. '_.' _.9. "_ .. _ O .. +.. 
C_Qr[lI:JLeacW0i.><.Ji1B _______ L..L~f_____8J-1---------17sr-, __ 2.7 6.1 c---?~§.------!-~,8t------1J21 5.2 35.5 81.01 1.0 01 116t-------12§ 1.42~_6. ___ O! __ ... 0+ 1 
M..ar.garrne.p.aUE'!.'1.0 .. ____ . ___ ' _2_e. ach I 101 72! 0.1 0.5 8.1 99.0 1.67 20.5 0.1 0.51 0.0 Q+ ___ ~ __ 94,.~ .. 00.4---_~8.. .. ___ 01___ _oj 

;:;:§f""'U ~- ..... m..... ~::::: L:: o~ot ~ ,.. 0.00 0.0 + 0"' ol_o~ 44ou.ooL -ol~f-· 
CherryBar,fMi)(J/48j~s_st ___ ~, _J~l ___ 70L......2I.9~A 4j)-l------Jl~0 29~2~.49 8.1 45.5 65.91 0.0+ 20T 0+ 154t------1 .. 8Qi __ 0+1 ___ 0+j __ O+. 
WM?_Fro. __ s.t.ing,lL.4Jl_,i\_S."-t _______ :...1/2ou.nce I . 16i------66L-Q,1 0~2.4t------f,.7 0.50 6.6 11.51 6.7.61 0 .. 0 01 31 43f---_0.D2' ____ J.06.L_. 0.1 ___ . __ 0+_ 
DsinkJv1ix,Fortifjed,Ass,t,F'C _______ ....1--"'_8c:IL' .....J--I------_ 5! 0.01 0-:-01 o~ 0.0 .1.01 1'OO~h-OcO+-----Qi----------"Pl---Q. __ Q"o_Qt ____ L _. __ 601. . 400, 

_____ .........L.I!IlCh_1"Qt~'-st::==: 1111+! 33.4+1 11.s1 3p~ 29.0 9.5&+ 7..&1 1&8~59.420.8+1 59+1 348+1 1lli±.t..._JM§;r_585J~I_._84+l __ 400+ i 
_ Dinner __ _ _______________________________ _ 
Sausage 5_-.1 F'oultryJJnk 3.2oz : 1 e~ ________ fLl~ __ _ 
8un.HotP.QfLVVbltEl2e!l';h __________ ' ______ ~-"'~y ___ 86L _______ ; 
F [en9hFri~"-_Q'Ie_f)Bake_'t 1 Cl!R. ________ ' _ ~.JilllL......j _____________ 15_6J __ _ 
c::01e'''aWCJeafflY,314cUIL ___~_._::I/4 Cl,Jp----1-~ 

1691 11.01 ~§~.O 65.9H·~9~,Q~0 7.3 75 100.L[ ______ !t8}1. __ _ 
~40 8 .. 0 1:3.21 3.0 11.1 0.00 0.0 46.0 75.71 2.9 0 200 ~OJ __ 
~5_L-~.!jL-5~.4 28~_2 1.48 5.7 38.7 65.8 3.0 _0 14 3§J._ 
1461 1.31 3JL_ 8.8 54.01 0.99 6.0 15.6 42.4 2.4+ 19 49+1 6flllLJ 

I I " ! I I i I 

1.44 '----i---·---i---
3~6~t-----0'-- 0;---: -'. 
.9-=-rITl=--=--_0+r~-:-_2ijl __ =-jJ+:; 
~-=,=+------212~+.l___36~_. _ .0+' 

1 I ! _____ I.---- _. ____ ~ ___ -_~ ___ , ____________ I ;.~7tp~~rFC .. -- .. -------.---,.-~-::~~ I 1 f 
,-- - -----------------1-- . ----

Ketroh!lR.F_C,.·I.each ____ .~ _1.fJJl.£h __ .~: ____ 9 _______ _ 
Brownie,f/fylix,J!4Jj,AssL ________ .J.......1 pJ~~L ________ @L ___ . 

~~" 0.01 i 0.01 ; 0.00 o.oL i 0.0 0 01 4401-
I 0.2 6.3 0.0 2.5 1 0.00 0.4 2.31~,2 0.0 0 2 10g' 
J -::L9] 4.1 2.8 14.0 1.42 i.o 37.3 81~9 1.9 0----1~+--25E 

0.001 0' 0' 

~~~~~=--~8f::=~~~ri~- O~: 
-__ .j __ . ___ j ______ .l __ ._ .. , 

ChocQI.ate e.r.Clst.i.ng,J/48'A.S. "L.. __ UL2. .. .9Un.~ 16t---E 
Dr'nkMix~fo_rti!ie9,8,,§.tJ'C:: _____ , __ 1_ea.<;,h __ ~ ______ ______ 

Dinner Totals ! 1 .. .. . ..... -=---=-=--Q~.i!Y.Ioiai;jQr=D~ 12----=--...::..L~ 
L...._O.2 1.2 2.4 31.6 0.53 6.9 11.7 672 0 2 --i~O' -4l----------4; 

_~i 0.0 0.0 0.0 0.0 1.0 100.0 0 O~O 40t------?-Raa( 
1+..l...... 2§Jl..:': ~0~5~1Ar-----c!,4t+ __ !,~3 ~~&.:'"_58.&--------:-9~c_9~+ 418 .. +----289.9 .. 

v~O+1 74.9+ 10.3 109.7+ 34.0 27.52+ 8.& 414,3+ 55.8 3&.8+ 209+ 1299+1 6982<1 

Includes main items only. 'Denotes a menu item whose nutrient analysis may no longer be valid or accepted . 
., Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

°"0_81. __ 1.961.. ___ 01 ____ 0+; 
O,cLlJ---- _L_60l ___ 400J 
95+ .2317+1 .125+1400+[ 
53~ -. 9~Io ... L::: ___ 2!l~1£Ojl+_1 

'~l. 

'" 

r' 
;:; 
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CBMMAIN Production Data Page 12 of42 Thu Oct 27,201610:56 p:M 



n 
r-: 

Menu Nutrient AnalYsis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0.~:5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O;~/y 

Menu: Sedgwick KS Proposal 
I Recipe Name 

_ __ _ . Breakfast _ _ ________ . __ ~ __ ~__ . ~~_~.~-~---~ __ _ 

.

o.-a.ts:'.-.ea.l .. Lf3 . .!lI~'JCU.p. ,.a.utte.L<~cj.'§U9arei-. _ .. 1 c:tJ.P..-.-I~1 _~4.~4~1_~~~0-f-------§JJf-----.JJl,.~2 16.0 0.79 3.0 4;l..2_73Jt--4 .. ~-0_ .• 2.8 __ . -3JB~" 1.!'i.~I:l--.-j.j .. 9j .. ___ .OL- _ .. 0. +.... .. '. Pan_~ake""1.2Qz,2",a-,,iJ ___ ~ __ ~, ~2e_a~ __ .....2.8~1471 4.0 11.1L-n 16.7 0.33 2.1 26.0 72.2 1.3 17 27 314 ~O . ___ 0 ~-l~-- __ _ 
SyllJR.£'ancalssf3ulI<L2oz ______ ~_i ~2.J:>.!lllCeS 1 80 ?111 0.0 0.0 52.7 100.0 96 __ ~ _ .... .10 ----. t----- __ 
69.1.99na.-Iurke. y~fLQ9,29"~_~ ____ ~. ~2_.ol!!lC:o?--i ___ ~.7 f __ 1~1~1 ~!U t-------2§A.~.....1..J......66~f--~-3 f---_1Jl~1____2.,Q_E;U? 1____0.0 46 40 6.'[8 0~7_.3§-_1__\ ___ . _ '.' 
MargaI!n'LE'a.t~each __ ._~ ___ ~c~_ 101 __ ...n........._ 0.1 0.5 8.1 99.0 1.67 20.5 1 0.1 0.5, 0.0 a __ ~~ 0.Jl.9 _~3.li~~! _~_~O-j __________ : 
SaJtf'(:;_. ____ . __ ~ __ ~_~ach I =T 01 0.0 Q,O 0.00 1 0.0 0.0 a 0r---A-4~O oL ___ oL __ .' 

~~i~,'i;!tpi=_--===~_==~=~~:~~ +--3~ 51 lLO~ 0.0 0.0 0.0 1.0 100.0 0.0 0 290~-t----o~oJ=--=sOOj~=-~6Ql--400 
___ .~eakJ~stTola_lJ;L- i 776+1 .18~ S.O 24.0+1 Z6.7 5.33+ 5.S 1Z5.0+ 64.3 5.3+ 6Z+ 388+ 1S3~L_~:,:1_s8§+.L. ___ 61:"L_.'loo+ i 

____ Lunch_ _ _____________ . 
Turk5'yaJ<'l_Ki09,,...[IiJrJ<eLE&P,6Q.zL6_9JlnCeLl--j_~1L-..1651 14.71 35.61 7.:iL_.3lU;JL....ti9 9.2 10.2 24.61 -----------------
Elutfy_Rice.jcuR _________ ~~: _1..!<YJ1 1 228_~31l1 __ 4.81 8.31D.71 2.6 0.19 0.7 51.4 89.2 

~ 

f'_'?<!S_ .. IJ<C13.[rots.,.Frz'-fuJJter"'.9~1/.2CUp'.1 1/2c\.lp I 96
1
. 81R3-.1 13.91 4.11 40.7 0.84 8.3 10.2 4.MI-

Blscult1Mlx,Jl'!8 ___________ :... __ 1_~a_clL i 80, _ 168 3.1 7.41 2.71 14.5 1.25 6.7 32.9 78.1 
MargCllinepat,2eaco _________ : _2...ejlc!;--t-----lli-__ 7~2~ __ 0_.~.51 8.11 99.0 1.67 _20.5 0.1 0.5 

__ 1~.1 

---.3.J 
__ 1_.1 

0.0 
'Pepper"pJ:_ ------ -- ____ ,-_~a..c;h !. I' I I I--+--
S<'lIt,PC _____ = __ ~~ __ , _1_~a_~___+_-----1-1 __ __01 ___ 0._0 I 0.01 0.00 0.0 I a 
'3row.r.-.ie.flMiX,j .. /4.8'.A-sst ______ W_ple~-I----59! 1801 1.9 4.11 2.81 14.0 1.421 7.0: 37.3 81."9t-

_0 

Drink Mix,Fortifi?clAsj;.!.t:I::: _____ '_1~~acl1 __ 1~~_1J._~_L_JJ.0 0.0 1 0.01 0.0 1.01 100.0! 
__ ~_ch T.otal!!.L- : 908+1 27.7+ 12.11 25.7+! 24.8 7.05+ 6.9 143.1+1 63.1 --

_~1_.~ 

O~Q 
7.8+ 

Dinner __ 
T.".HaIn&Chee§Y::.FS.ice-.G.~~IOI!L1110-QlI~-es i 2621 4041~L.....1.2.51 14.01 31.5 3.06+' 6.9 56.1i 56.1 1.2+L...l.8..:tr------6/i __ 2:)4.-1L-.2.6QI ___ i9.7;L~.~::'6-;'c'--.~::'O.±..: 
c.,orn,FIZ,B .. Ut1"'~_d"_.1l.~~UP_. _____ .. ~1j2~.illL~~ 1.13f.- 2.8L....!l.Jl.i----4AL--31.1 0.87 6.2 18.9 60.0 1.9"1 a 6c---4.58.! M_~ ___ 3101 __ ... --6 1-. --O+i. 
COI!1bread,fMix.J!48~~ ______ . _I _1 Plece I 811 1751 2.71 6.11 2.£i1 12.8 1.01 5.2 35.5 81.0 1.0 a 116 4~6 1..12 -----6t-~---J1L----0..:':.j 
'Pepper'p's:___ ---- ----~!-teCl.c;L--I==TI! _I! - -.----,--- ···f!--------: 
S"itJ'C __ ~ ______ ~_l.-J-"'j3QL.j 1 __ ~~- I 0.01 0.00. o.p 0.0 1 0 Q __ 4_4_Q __ 0.00 , ____ 01. ____ 0 ____ : 
Maw<!riDe£'at,2e_ach _________ -----i ____ 2 each i __ 1O.!- ___ --'-_7 __ <.2J... 0.1 0.5' 8.11 99.0 1.67 20~5, 0.1. 0.5 0.0 a' 3~~4~._~0~00 . ____ :358' ___ .0 _____ : ChO.CChi.P-B<'lI-f'-Mi1<.,1148.A.S.~t---:-t.llie@~ 701 258~2.9 4.41 10,.11 34.9 3.64 12.61 39.6 60.7 0.5+ __ 17 3+ 1091 1 .. 77.l_-0.:+:L-o++-. O+! 
Dlink_Mix,tortifled,6§S_t.I,,_C ___ j_ . .1..§C~--11-----:-:-::,;;-"-- 0.0 0.01 0.01 0.0 1.Q 100.0 0.0 01 40 O! __ O,OO~~ ___ ' ___ 60L_ .-409_1 

____ ~~ _'pj!l-'1~r T.ol1l1s _-----l_--".ll27~_!!,.!!-4---"---tI----¥'~0+ 33.7 10.25+ 8.91 151.2+ 511·3 ~__ 55+1. _236+ ....lli8.<:: 1_11.. t8±.L-_900il __ .. t2+L-_400_+! _Dm_:r..Q.tl!IlIJ.oL~_13 _ ,2711+1 66.8+ 9.71_88.7C28.7 22.63+ 7,3 [5ij;3+r=J;1H7.8+ 155+} 983+ 909.1.<::L..1L.:u.:+:LJ126Ji ... l ___ 205..:tL_12(J0+_, 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

.,., 

:j. 

CBMMAIN Production Oata Page 13 of42 Thu Oct 27,201610:56 J;M 



Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computn"tion, Inc. (v.18.5.0.e~~ 

Sorted in Menu Sequence Nutrient Totals Using Main /terns CBly 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

I 
Breakfast__ _____ ___ . . I 

F:?rin~,Bull5~ButteIe<:U'L.U9!,![.;-;t1~IJ.2,L--l-"-UJ). '-~iJ 2061~~-L __ ~."QI--8-.7 0.401 1.81 43.41 84.61 0.6 01 12i--30!3i-__ 0,!?pl ---8.1.r=---0 ..•.. ::---.--:0::;':-.i 
Egg,f'.atl)i.L'1..C[am.bled,IIL~9,FC __ ... _.2 oun~e~--J __ J,-7 Jt.9L---.s>~~pt. ____ 7,0 66.3 -L----+-"-2.0.L 8.4L 1301 4QL_2~1 jA"-L-__ L___~___ i 
B~cUit,fMiX.,1/4B _____ . ______ ~_2_~a_cn._' __ ...JQ1.I_.~~~_6.2, 7.4~4~9 2.49p dJ==15.81 7B.l1 2.2 _~371L __ .9<!~F3.16~_5L_0+ __ 0+' 
ljas)1l:>[QwQ§,fDehydLaleQ,,1c1,!1L ___ j~ i 48+----1.11.0+--,\.11 9.01 .2.3 11.6 0.74~T 3_5~Q..~ 01' 19 275 O"L4!._. __ 82i ______ Bt ___ 0+_ 

~.!:.{~.i~ .. ~.c.pat~2~aC~--=---.-.-.-=-~j~;~~- i- -lcihgF-~l 0.1 ~~~I--:'~~1 -20.5! g:rr.i ,,: gf -gt:--=: 'l g:l::-:-:~;.:i~3~:-
Nutri-Cal,PG ____ i_.Leach' 31 5.~<LQ o~~coi 0.0 I __ 1.01 100.01 0.0 O! 290 __ 0 ____ 0.00 __ 500f- _ 60' __ 400 1 

_:!3reakfa,stTotal.f1.:_ ~6~J!l.6+~6.6j z4.6+1 Z4.6 5.31+1 5.3~~66.71 6.3+ 130+1 741!.LZ~6.6~J __ 1.0Z9!.L...-6.6.,.L __ ~0_0!..: 
._._lunch_ . . ___ ._ .. ___________ _ 

M.,ea.tball~. ~'I.'''.9Lsh.-,Q,~-zPr:e. COJlK"'_.<! 6 eJlch-+- 19881L_-14.,5.1 2{),21 20~..3 .. 7 .6.3.61 2.0"!) -------1.1. .. ,51 l!U I ~+ -------.M+~I _' 6:31 - i'941-2~O,-91_ -iij,_+[~=-:=2:tl-':-= .... 0+ 
PastOlNoog@s,lcug ______ . ____ ~· _l_c,up---L-_ 491, 2121 7.j~6§J.Jl._BA!...--Q._33 1.4 4~I.l~or=:=:L7 O! 2~_2P5! ___ lcI.l0~ ___ 0l·-----OL-- _ 0 

M .. ixeg. _.v .. e. gelL. bl.E"S . .f'.rZ,B-un..eE<11/2Cj ..-W-~-1I~-9.§L-_-8C?--2~;Rll.4~ L .. l ~~ .. 2 0.84 8.0. 11.61 49,.3i 2.6 F2-~2_9?T.-2.-' 0~8.or:::. ___ ._.4-.63. 9,_. _.-- 9, :,'.'-- _0_.+ 8read,\j\Jhite~2.ellct> ______ . ___ ,_ 2 slic""s_t- 5* 1401 4.0 11.0 2"Q----12.3 28.0 76,Z.L ___ tO BO _3.0ot==1.._16:__ OL ___ : ___ . 
Margarin_epat2.e_ach______ I 2 eaCIL.....L-__ ..10 721 0.1, 0.5~ B.l 99.0 1.67 20.5 ~.11 0.51 0.Q_0_r===:-.3 9AL_._Q,O.o:c:::.::~581 ._._.0: __ . __ .; 

r[r~:~;';i;,ii:",,;--- -: i;:; !-l= ~l_~:~,,1 :: ",'-::: a, .::' eo, '~:, ,:1 o~i :::i :~::t-_-;:]'-:- Ji-=,.~ 
White..Frosting,1 148,AssL __ . __ L J12_ol!D,£ELj _____ . 1~......Q§j, 0.1 0.7 2.4 31.7 0.;;0 6.6 11.5 67.6 0.01 ~ ___ 3 4:u.~~'o2_j061 __ 0: ___ 0+ 1 
DrinkMix.FortifiEl..d,Ass.!J'Q. ___ .~_j __ eac.h..........) 11 .51 0.0 0.0 0.0 O,QI--....L...-. I 1.0 100.0 0.0 0: 40L. ____ OL ___ Q·_QO ___ L_ 60L __ AOO! 

_____ LJll!!ll_IQtalsi .L....1j§1.±L..-.~j,8+, 11.2 47.7+' 37.4 12.18+1 9"61 149,8+ 51.&~!i,9+ 104+1 239+i2~2 .. L __ 8~66+ __ S.3..13+l._1'1±L ...... ~00+: 
. Dinner._ '.. . ___ __ __ . .., ...,. 1 

~.i;~~~~:~~~'lc~~~~~c!~~l~~~L·.~ ~ft--=~~l 5~~l 2~~~~:;: 1;:~ ;6:~ ;:~;~~~~:t1b:~i ~. ::1 7-r-1~;I]~1~±--_~:~~f, =-_.6~11E·t~E~_==g;1. 
g.r-ea.d~.G-a.diC,2.Jl9C.-h.-----.----- . __ ~2,J;lL~.,---.1 _Q;l ___ 2381 4.1 f 6.71 13.0 47.4 2.27+i 8.3. 28.2 45.9_. __ L9L.....-..J)t=.......ML-_32.RL-2~_1lL-.--<!I.\:il---.Jl+.I-- ... 0+-! 

~~~;;;~r,r>g= __ ~---=-__ -~=-_, ~::~~ j~ ~! -- 0: -- O'Oli 0.0 0.00! . __ O_.0t----~OO~_O __ j __ ~4°1 0'001-==:01~==-~t-~-! 
Cherry l3_aLfMh(Jl4?~Asst ___ ._I_l_e,,~ ~ 2791 3.41 4.91 9.0 29.2 2.49T 8.1 45.5 65 . .\! ~.o:':.r----2-C 0+ 154 _1_.1.\0 --O..+f---"O+[---O:':..! 
DrinLMix,EQl1i.fj"'d~,l\_~s.!J::>_G_._~_..1..eJl.(;h..._~ 1 _~.9i 0.0 0.0 0.0 I 1.0 100.0 0.0 O[ 40, _0.. __ O~OQ ____ .60._._3.00. 

____ '_. _. ___ . __ D.inne.TQ.tl!ls_i __ -+--11ct~ 33.4+1 12,0 45.4+ 36,6 11,41+1 9.2~~5""'~.14-_::-8.2+ 96+1 340+ _336.1+ ......1M1+ J~_10+ __ ._.90.. <1Jl.O;j 
•. .. _n ___ m • ___ I:laily Tota.lsJQLRay_~. __ ! ....1i§i;.±L..JI.!!.o+1 10.81 117.9+ 33,5 28,90+i 8.3 440.5+ 55.7 20.3+ 330:!:.L....ll.2Jil 79..2§+ _2§.,30+ 8.H_9.._2.2.II"'L .H90.:':..' 

Includes main items only' Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
-I- Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.efS) 

Sorted in Menu Sequence Nutrient Totals Using Main Items Cfj/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

Breakfast 
G..rlt;;,Blll~.:El;'tt.e.red. ,1@J,.~-6-;'.;t_.--==I~~R 23.]'j __ l_83] 1.61 3.51 11.7 5J.7 2.43 11.9 17.8~.81 09 1 oj 111 5.16G6~~_~_5341 --~-_6r- ='0:+.:1 
sausag".l:urkeyP_a!!Y~1"'''.<:_h~ ___ -'-...J-",aCI:l...-_L~~2_8~i~~_7~_~.51 23~91 4.~ 69.2 1.75 26.9 1.0. 6.8! 0.51 28~191_208 0.5QL ~_ 1 ___ . ___ , __ . _ I 
Panglke§o.L.2_'L2:,2ea.ch_. __ .. _i __ 2....<1<'i.CD_+-_Ei8_1 __ 157, 4~·.11----z:-7 16.7 0.33 211 2Mf----lV' 1.31 17 il~ 314+---L2QL.~_.~ ____ 01_ _ I 

~~~~p:r~~~~ake~B~I~L2.Q.L ___ ~~=~~2f~~:s , __ 8_0!__2.14--.-9~~-----MI . ,[ [527 100 ~_ I _ ·--i-9~1 __ .. _.~- -=Or __ -=-+::-__ _ 

~~i:~n~.f',;t~ieactL-=_ ._-=:=~ __ ~:!~~ I ._ 1~1. __ .I~+ ~:~f Q.5 ~:~I 99.oH1~ 20.5 ~:~ ost ~:~L~~~I ~~OHr ~.:~;o ---~-i5~: -=.-- _~j= 
Nut,i-<:;al.l"<:::___ _ ______ . __ ._-'-.. _L"-aQ.I] ____ !---]l~- .. 5 O~O.O 0.0 0.0 1.0' 100.01 O.~ _0 2901...-- a 0.00 500r 601 400 

.. ____ B.reilllfastToti!.l~L....__l 687Hz+1 5.6 27.0+ 36.3 6.18+ 6.5 96.5+ 57.91 2.7+1 45+ 341+1 1667+ Z:34+ __ 1!~!L---60+! -4llil+.1 
Lunch 

C.h;';k(~.oJ'attYJ3read~~~~~;z---""T-1 each I 771 2911.13.0 1 18.1 18.1' 56.7 3.51 11.oT 18.01 --. --~-T-'-'---_--
Bun,ti<!m_b.llrger,WQitEljSl_aQlL __ ~~1 each I 431 1201 4.01 13.2 1.5 11.1 0.00 0.01 23.01 

25.1 1.0 
75.7 1.0 

Frencb Erie_;;.O_venBak<3d"_U:LJR. __ ' _l£~Q : ..1g~~_;l.5 5.9 7.4 28.2 1.48 5.71 38.71 
80ston Bake<ti:Le.a_n_s, [)ry,JguR __ . __ ' _1_QI.!;:---r-- 5091 4711 19.9 16.71 1.3 2.5 0.23 0.41 96.31 

;;~~~.r,F'C_n ____ ~=-=-~, __ ~-:=~~ 1._ J __ 0: . O.~: o~oi TODD, HL~ 
:and_Sal"-cLDre<;sing,PC,1"'i!(~.t:L __ .. :_l_ea£L~:~~_9J 301 I 3.0 1 90.01 0.00 0.01 
Kelch_up,Pj:;, 1 ea_c:tL . ___ . ___ . 1 each -i---_9_1 ___ -ill 0.2 6.3 0.0 2.5 0.00 0.41 2.31 
Cookie BaLfMix"Jj~8..1\sst~ __ .. ___ ~ ~1..Qle£e' ~_Ol 2~01 :L8 4.7 8.3' 31.5 2.31 8..8 37.8 -
Whit<3.Frostiog,Jf1llA ... ~L __ ._.~_UI2..Q.unce ; 161 66. JU __ 0.7 2.4 31.7 0.50 6.61 11.51 

65.8 ,3.,Q 
80.8 14.4. 

, 0.0 
~~--r:: 

91.2! 0.0 
63.8' - 0.0+ 

o 0.0 OrinkMix,f9rtiflllc:l,&;.Sj,fl:_. ____ , __ t~a.<::b_L 11 5: 0.0 0.0 0.0 0.0 I 1~ 100 
_. _____________ L!!!l..<;.IlJ:otalsl _ ! 1466+1 43.4+ 11.8 4Z.0+ 25.9 8.03+ 5.oT 229.5+1 .. ___ . _. __ 

I 67.61 0.0 

6Z.31 19.4+ 
n . . _DinneL_ .. _____ .. ___ . 

Ho.tTUr.keYSaJ1.(L.W.iChW.I-~.VJ.wfIU.L..JSlAC .. h i 2~.44 _2.7 .. 6~20 ... ~9.. .... 9f----9.Jl~1.9 2.07+' 6 .. 7 26.61 38.2' 1.1+ 48+ 913.L....1 1.~~.551 21.8+L---.-~O+.[---':':0+.: 
Ma:>.l}edJ'9talge_;;,Io"-lliIJP. _____ .;_1_G.UJL----L..--22.6-l-..-1PJ _~~z.L..---.9.2~. 1.0 0.08 0.41 ;l_Ml------Jl9.7 2.9 0 181 195f---0 .. 541 ___ 51 ___ 36L __ 0 j 

Thre<3..]:3ean_9.llJad,.1CLJIL ____ ,; __ ...J...gJR_~225,~' ~~532----.15..l' ---.1L5f-~9 35.2 3.29 S-:sr-71.3T 53.3 14.~ 0 11?+---q5-4--4.7v=_273+._~1JI---0+-! 

E~~~;~~~~a~h~===H_-__ ~~_~~:~~ i-- _ 2:1~ ~, ::: 11.0: :::_1~.3 0.00 '1::: 76.7 1 :.: 01 4:'~: ~-~-AF~J~-J 
:MargarinePat,2eacb. ___ .... ___ : .. _2.SlaCI1_.l 10L---.--:&=...oJ.._0~~.1 99.0 1.67 20.5 0.1 0.5 9_.0 0 3 94 0.OJb58 ___ .0 ____ .. J 
09trn.eal J;laLfMjx,Jj.'l8,,/lIs-"t ___ ~<I-Q1L ! 601 2~:H23 3.3 5.9 6.5 2~.2 2.60 10.5 38.0 67.9 1.7 0+ 6_8~2r---jCil~-_.....J--0.:':~----O+-i 
Drink_Mix,FQ.rtified,.l'.sst,pC _____ ._ ,._1_~cl1_J 11 . 5 _MJ __ 0.J4-----_0.0 0.0 1.0 100.0 0.0 . .0 ~Q 0 . 0.00 _------+- 60L_40o..; 
. __ . __ .. _____ . _____ ... _______ [)lnner!9J~s 1335+ 45.3+1' 13.4 46.6+ 31.1 9.72+ 6~.5~~9+ 55.4 20.5+ 4~---c-3?5~..3.5.o+1 1~2.§+ _.JI~5+1_-J07.+L._ .. 400+' 

_._. ____ ...Q.~jJy3()t,,~ for Da'lJ~-::=±j48~ 97.9+1 11.3 11§.5+ 30.0 23.93+ 6.31 514.9+ 58.8 42.6+ 151:fo.~4+1 748!?:"J 24.34+ 2550+L_.263_+J _.1.2~O ..... J 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted . 
.. Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5.0. e:,,;) 

Sorted in Menu Sequence Nutrient Totals Using Main Items Oijly 

Menu: Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

I 
6atlJ':;'al':S.-~ .. I~~~1<J~s~-u~e-.re!:LSU9"J~i~.1 cUR. 1 ~4I __ 230i 6.01 10 .. 2 4.21 1.6.0 0.79 3.01 43.2L-L3.7f-____ 'tO 01 2Sr--=-.31§ _t58L_-11 .. -9J-~~ ______ 01-=-___ j:>:l.i, 
BologoaT_urkeYJfLog,2_Qz ___ . __ ~' -2-()UllC~----~Il-----1L1L----81~~.1 26.41 -~66.9 2.S3 18.61 2.0J~6.6 0.0 461 4~8 _<U:3I ____ L 11_,' 
Chee.--sy. H"-S"-br9_w . .n-cass-ero.I~!lOZ!--8..9-U-n.-c ... e.s.-_I--2.<l1~. 1<l~.1 ___ :l~S ~ 1.31 8.1 0.24+ 1 .. ~~2.0 2.2+ 0+_1 __ 47.1, __ 8§.3 ______ 0~~~ __ J++.-.-9+.I- __ 0+._'1 
BIscujl,fMix,1/'l8 ____ .. _______ i _1 each __ ..l.--___ ~)Qj .1§JlI--~' 7.4 1 2.71 14.5 1.25 6~Jl 3ll~----.18.1 1.1, 0L-L83l.~4Z..4 __ 2JJ.a.I--___ 21---0+! . _____ OL 

~~!~L~;-~at,i~a~Qh~~_=~=-__ :-t!;~~-~~-~~- i~1 g~~1 9'~~~~~0_: ~:~$ 20.s1 g:~i -,lJLg:gLg' ~l-_~~ __ ~ggt 3~~j=-=-~~~gF~---~~=i 
Nutri,,c:;al,PC _ ..... __ ,~' ~1_e_ac..b............ ______ ~ __ . 51 0.01 0.0 ------{~~O.O I 1.01 109.01 -0.01 0 290.. 0 ___ 0.QDJ ____ !500L ____ 60....1.._ 400 

_____ . _....B....!'"~M.'!.stTotals..L _____ L.....n..~ zo.8+1 11.0 z5.3+1 30.0 6.48+ 7.61 106.6+] §S.1 7.Z+ 46+ 5S6+ ~~'!.,l'l..!~I __ SJ!o.:>..L ____ I..O!.L __ .Wo+_: 
Lunch_ .. ___________ _ 

HOlo_ag. 1'.! .. [~.l"y,~~2a.z,;2~a,c;b---~'-2each I 91L __ 11!..0J..---..--12.0_~~ 16.0' 75.0' ~2:3.41 O'OLl'Of 0.01 BOI ~.40 9~.0~A~I-.--. -;----.. i----
BUIl,t!atOag,\IV..hil~2e,,-gh ___ ~_2ea_c~h_~i _ 861 2401 8-:or-

u

-13.2' 3.0 11.110.001 0.0 46.0 7S.7 2.0 a _290 4.4QL __ 3c60i ____ O(.... ____ OL __ 
Maca.LanL"-Cbe_elle,1l;Z..s;,li[l _____ ..------l......1l2 CliP ___ J..___ 8p l ---..M1L--......3~1~21 1.2 7.9 0.08+' 0.51 27.71 80.11 0.9+ 1 0+ 2.1, ~..§..~OJl§L __ O+L __ 4i __ O~: 
f~:~p:[~;g-°t~=r4,~~~!lr~d~1~2CJ1pL-::e...~~~ i- 9l 

81
1 3.1~91 4.11 40.7 0.84: 8.31 1..02

1 4541 
31

1 0j~ 327
1 . 1.Q9:C~!lml..:-- .10L 0+. 

Salt,f>c:_______ _____ ~J-each i __ -----1-___ Qi Oe.n 'O.Q a.' 
KetchuR,f'<::,lea_cb...... _______ ~i _1_e'!.c:..h--+-____ !ll ____ ~9~.2 6.31 0.0 2.S O.O( 
MustardJ'C::.c1<'l,a.c:D ______________ ~_ . ......1....El..a.ch ___ , __ ... gl~_ ... _4L........_-0~f__43.31 0.2 48.2 0.0 
Spice_Bar,fMiy..J/48As..st_. _______ .~_j each F 831 ___ 199L-1J1..r--:L~~2.1 9.4 0.9' 
White FrostingJ/48,A§st . 1/2 ounce 16J 66'1 0.1 0.7'+-----.;2~4 31.7 0.5 
'rin~Mix,E9J1ifi~~)\sst,F'C ----::-1--;;a£h I -=- i 1----5-1 0.0 0.01 __ 0-:-6 . 0.01 f I 1.01 100.01 o.oi 01 40~1--o.ool"'-T-- 601--- 400! 

. _l..u..!:tcJ:LI9WsL 1 92k'-L....,j!9.I±~ 12.31 29.1+ 26.8 7.37+ 6.8 143.2+1 60.91 7.2+1 80+1 454+L..l..O~~...±.L. ____ 8.44+1 __ 8_97'..2_+L ____ 76...+..L_400+_J 
______ __ .Dinn..ec ________ . _________ .__ . . . _________ , 

T_ .. lja.I]1&Ghe-eSY.Rl..c:'''-C''-s~rol~B..l~-Q1J''~.l''~--..1.11L-3241 10.0 12.5' 11.2 31.S 24S+ 69 44.91 561' 1.0+1 31+L..............-SL....JJl1.<lFI ~O~_........1;i..1..+L __ S...±.I __ O:':_1 
car].C>i.s~.Er~ .. BuJ1e-.redJ/2c.uP : 1/2....9.!P-+-__ 9~ 66 08 4.'11 __ <L!-f__QuL..........MQ----.10~f______:_V~4..2.:li--3.9L-0L........lSI 31..Z __ Q..1.1 _ J..3Q?_4L_.--2L-.CL.+i 
BJeild'Whi1e~Le13QtL ________ ~, 2s..1!f~ 521 140 4.0 11.0 2.0 12.3! .. 2B.0 7671 101 ~3Q.9 __ 216 __ QL.. ____ ~-n-: 

:~P#E~Pc- ... ---------j-~-::~~ -:-, -----ii a a a 0.0 0.00 0.0 1 a 0 of----O+--------:-44~~ool ol------d-----: 

Ma:~a_ri.;"j:,at,2eaChu_~==-~~-____:__:__2--;;aChI 101 7il~.1 -O:s~~f--99-:of--16-7 ------z-O'5~~~1 ~-S~--O~~~ ---~~R?01-----3S8..t=~----......:..~Ol=:::-: 
lerna-'1j3_'!.LfMi~JL41l~t\s1;l _______ ~: _ J _"a.cL_f-----------l0 1 2191 3.4: 4.9-;--!l....Q~_29.2 2.49 8.1 4S.S 65.9 0.0+1 20 0+ ....1M.L.. ___ UO __ 0+/ ___ 0..+ __ _ a+,: 
Whitef'rQsJing"1L4..8.,t.§§L ______ ~'..-1L2_QlIllc:..L.i......--_...1..61 661 0.11 0.7i 2.41 31.7 O.SO 6.6 11.S 67.6 0.0 a 3-----£l-0~02t= 106~ ______ O _____ 0+ 1 

.0..Iink.Mix,Eartifi§.c!,A§§1J"C _____ :~ac~h I __ 1. _____ 5 __ O_.Q O~Q --o.ol 0.0 ,1.0f-__ 1QQ .... 0 0.0 0 ___ 40 ___ Q. __ Q,09+ _______ i __ 60L __ 400, 
_______________ [)..i.!1.!1.~..rI9! .. I!; 95i~--JlI.4lf------j,7 36~~Mf___7~!I..1±..-].5 1311.2+ 57.91 5.0+ ~Ot21J~±f___32~1+ _6Al±L136_75+1 ____ .67+ __ 400+_: 

... ~..E.i!Y_Totals for DayJ_6 ___ ~! __ 26.JI!±L6Jl.9+L 1~H~1+i 30.5 21.76+ ffi--1}~.0+1 59.31 19.5+ 176+1 lliI± __ 9144+1 ... _..1!1,8~±L_2362I+l ___ ~nJ_12oo ... _' 

Includes main items anly. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutnent values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.e(S) 

Sorted in Menu Sequence Nutrient Totals Using Main /tems C'f.IY 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

i 
L I' -. I' - . 

. __ a,.eakfast .. _ .... ________ ._ ...... _. ____ ._i 

.. Gri.tS .. ~i3~ ... -.!~):llJ~L.e.d"jCu ... p .. .A.S.SJ--.--1-C!!P----l-- ~3J ___ 1_83+--16i 3,;;1 11~ 57.7f~ 2.4;3+-- 11.91 17.& 38.81 0.9 .. 1 0.1. 111 51h~ <L.6.~I----.P.34~---9.I--·-0-.+i 
Egg~Patt)',ScrarnbledJITe.9,ffi __ :. 2_ounces' 57! 9~ 6.0 25.3 __ ~f----~6~3 i '2.0 8.41 o ___ 13_0C_4.Q~0 1..M1_, ___ ._1 ________ ._. __ "- i 
Hom_e_fr.i§cL. E'ot"toesJc..up _____ ..:..... __ 1 cup 51L __ 191 __ 3.J3..1----!-0-[ 50 21.8 0.71+1 3.11 36.9 71.21 3.61 0+1 2..1L......2.1.8 _OJ.DL ___ 1.-+.r-. .H1--. O-t! 
B.iSc;uit,fMiX,.1L48._. _____ I_...J-"J!~---81lL- 16.!l., 3.1 7.41 2.7 14.51 1.25. 6.71 32.9 78.11 1.1 01 1891 47.q::=2.0_8+-_.2L __ ._0:':L ___ o+j 

:::~~:",;;;o,,-~=-±f: : _ ,;t-~: =-~, 0:,1 :~ ,",' ---fl~ ",I :~ ,,: ::+=Z ---~+-'~t1~ZJ:---i,:I~:--:1i~~: 
Nutri.ca"F'C::":===-:.~i~i!.li"d;;~!tilit--~::---~io~~' 14~5~! ~:~i 34~~ 4~:~ 6.06+ 7.61 90~~ 1~~:~1 5~5~1 130~1s~-fiOzz~ l~i~L:.-J~~~~I----7:~L._4~~~j 

Lunch .. _. ___ .__ .. . . .. _ ......... _. __ ._ ..... 1 

M.,e.X.ican. Pie. ,a .. /ca. rn .. l.J[ElJ!c!.,"". Ltv1$J')~J<U2_0.u_nces i 4_~~;Z.8l 24.4 21.9 10.7 21.7 3.06 6.21 62.9H56.4. I 17.2 39+._19 .. ~ ~QL-.J.JlJ---.l'I.9.+t----H+L .. __ .-.. 0+ ... : 
Greeo.Bean.s,Ecz,Bu\t!"redJL2_c..!!I2....~1L~ I 961 681 1.7 9.7 3.1) 50.0 Q.80 10.4 7.~Q,31 2.4 0 40 228L......._0.I9L ____ 659 ___ . .121 __ ._0+ 
Car.nb.re.ad.f..Mix~1I.48-.-.. -.. --------I-.......1.Jl. J.ej:<L.._.! 81, 1751 .22f-----6.1 2.5 12.8 1.01 5.2 35.5 81.0 1.0 0 116 42.§1 J . .42

r

--.- n --6.-.. __ ...... 01 .. ---.0+ 

;:;,"~~;~~~~at~~~~=-~~= L~-i!:~~ 1O[ 72: 0.1 0.5 8.1 99.0 1 1.67 20.5 0.1' 0.5 0.0 01 31 941.0~~9~81",:::=-L-----=-" 
Sail,F'C ! 1."-~! 11 01 O .. 0r---- 0.0 ! 0.00 0.0. 0.0 0 QI~gEQ.,QOI ___ O~--.-.-QL-
C;h.OGOlate--.FrQsti.n.g , 1/4!L.",,,"sL--L1!29.U. nce ! 16, .671 0~2 c----1~2 2.4 31.6 0.5.3 6.9 11.7 6L2 0.2 0 . ~r 43 0~Q8r==106 .-. ____ O.L.-- 0 ... 
ChacChip Bar,flMix,1/48jJ,s§L----+---..1-plence __ 1 __ -"LQ~I _~2§~2.9 4.4. 10.1 34.9 3.64 12.6 39.6 60.7 0.5+. 17 3.+1 109 1..Jh-O--t, ._ .. _O+~n- 0+_ 
DclDk_Mixl'..artJfj..eg,Aslil,P_C: __ . __ :.._j_ea_ch! 11 5T---JkO~.0 0.0 0.0 _ 1.0 10p.0 0.01 0 40~0_0~0_0 _. __ .I ____ .60.l. ___ .400! 

_____ Lunch Totals! . 1074+132.0+ 11.5 37.7+ 30.9 10.72+ 8.8 157.8+1 57.6 21.3+ 55+ 367:!:.1 181§.±. _J_UJ!+ ...JJ!I7:tI __ 86.±.L_ .... 4_09 ... / 
n. Dinn.er.. .. _. ___ ._ . . _ .. _. ___ ._. __ ._. ___ I 

iv.'e."ttJal.lsJl!'lian,0 .. 'i.o-~f'r"'-9-qQl<-El.QJLLj5.J!.~.Ch ~. 19i1l. __ 2.551 _...19~fl~2.61 15.41 . . 
BuO.J:lQtlJo.Q,W..hit!", 1.!'13.Q.h ____ ..l __ Lea~..L..n _&-t2~.01 13.2~,-".5"'-1.---'~+--
M.acaroni & Cl1.<'lEl.?-'C:L<e.LlQ ___ . ____ J_Q!JP I 1691 282,i ____ §,.3l.. __ RQ 2.4 

--...1M 
-.M 

Gseen. Be"ns"F..rz,jJ)CIJRAs§L.. ___ . ...J/2 CUR! 91~361 __ 1_.6~-L-_-:,0~.2't-_~=t_---:"'" 
__ O_.~ 

1.1 )01 --S_alt.E..C ... ____ .. ____ . _____ : .. ..1 each .~----1j-____4_ __ -0.01 I 00, 

~:.!;P:~.r~.:~-.~:.·.i~ii~~~~.:.~.~.-~-.-.. -~~lI~iI~= 2~~L. ~8t---1,,:~'+'--"'~+----~=t-
Qrink.t"1ix,F'9rtifiedAs§t,P~_ .. __ L_Leai'lL .. 1 1 i 5L 0..ili- O'0f--_~O~.O"+-__ ~=f--__ 

8...J 
..........M 

8.55+1 7.61 155.8+1 ~0.41 6.7+1 10~ 2lliJ.--213.~L_MO:'i...-1Q36"'1_ . ....JI7'+ln .. 400+ j 
'-'<''''''--'''' ... ' ._______________ .. _____ . 8.oi 404.3+1 56.6 33.4~9+ 1187+! 6077+ 2..'1.~_.43()9 ... L __ 24.7..+..L1_200 .... 1 25.32+ 

Includes main items ..only. A Denotes a menu item whose nutrient analYSis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.ei S) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O?;fy 

Menu: Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

l I . -. I . -. 

__ .B~eakfast _ .. . ._ . . ' 

F.-arina.,.BU.-.lk. 'B!l.jt.EL.rEl.cJ .. '~.-.U.9a. LEill. .• 1 .. ClJR,j---~.U _. ~!. __ -"_.6.2L-2.Q6".i 3,41 6.71 2.0 0_6 _0 112~-Q6r 0 5Qi ==--=8ir-~-=~=Or-':-=---':-Jl+; PeanutButte[.PC,1_eacl1 ____ . ______ :_2_ea«tL 1 28.1 __ 1_!'i81 6.0
0 

1A.~~'& 1.0 0 __ t4 11-" _____ ...:.. __ I ___ ~ I 

~~ff.c~.~'~~~~~~.~~-keMi~-.1-.j18- __ -t-~!~~---'., ~:+----~i~t ~~j ~lt:=:f~ ~.~ _~ ;~~ _ :~~1 -~ ~~C -19~tr-.:--=~~~--- _ ~: ~ 
MargaJInElf'at,2e.?s:n _____________ : ___ 2 __ El~i ___ 10~ ___ 72 ._O~1 _9.5~ 8.1 00 ---l--- 3 94 __ !LOOl __ 358 __ 01 ____ ' 
Salt,!=,C ____________ . ___ 1 _l..E"ach~_i ____ li ___ 9L __ 0_.0+___ 0.01 0.0 0 _0 _440 __ 0.00~ ____ 0 ___ o~ _: 
ADepper,PC - ------. _1_.U1.ach I: I iF I ------. -- ..L _____ ~-------i--- , 
1i~tri,Caly_c;_____ _ _______ i __ 1_e.ach_.......l ____ :l.f ____ 9J __ 0.0 0.0 __ 0.0 10_0Jl. 0.0 0 2QO 0 __ o.op __ 5001 __ 601 ___ 400 i 

_____ ..E3rl~ •• "_tao;t..I~!'!s_I _____ L_.....JIT..8+i 14.6+ 6.4 __ 31.7+ 6Z.3' 3.3+ 0+ ~3+ 18l1..4."':L_3.1I8."':t_113_Z-t-L ___ .60_+L __ 100+! 
____ Lunch______ ________ _ _._. ________ . ___ . 

TurkeySlicEl,f/E&P~3.o_z __ . __ ... ___ ~_3_QUI}{:".§----L __ a§! .1Q~6.2[ 63.6Frl 26,4 0.85 ?~6: _......1P~r--0JlL __ 47_L........1JI. __ ]A§ 0"92( ___ 01.. ___ OJ.. ___ _ 

~.J!.a.-she. d.-P-O.19-.t.OEl.S.".lnS.-.t ... l~.U.Ij:l.--... __ . ~'_ .. 1~.CUL-i--2~6t=:. _1~4---32L __ lJ...2 0.2 1.0, Q.J>..ar----_QA 36.0 8.9.7 2~f---.JlL __ 1Jl+=-__ 1Jl.9 -0.54ft- 51 ___ 36l ____ 0, Poultry Gravy,4oz ________ u __ ~-.'U'Lo-zs I 1321 ~-.. -r7 10.4 5.9 51.11 1.22 10.6 10~0 38.6 0.6+i 1+~91 749 __ 0_99 _248+L _____ 0+1 __ 0+: 
(::'arrots,Frz,Buttered,J/2c.UIJ._ ~/~cJ!~ 961 66 O.B 4.4 4.1 53.2 0.80 10.5 7.3 42.3 3.01 0 35J 317 O_!ll _....1~Q.54~ ____ 2L __ 0+ I 

Dlnn"rRQII,fI0i~,2gz. ___ . ___ +_.1.El.~h __ :~, __ 6Ql __ 13.~1 3.0 8.9 1.7 1.1.3 0.76 5.0 27.1 nB 1.11 0+ 16L-31_!;jL __ 1_.57 ___ 2t __ 51 ___ 0+ 1 

lv1arga.-dD-El..P~!.?"a-".h.. .. _ . 2 e. ach l-----19.i ___ 72I 0.1 0.5 8.1 99.0 1.67 20.5 0.1 0.51 0.01 0 3L-_lML __ 0"QO ____ ....958 _O~_ 
3,alt,PC _____ ._J_1_e..a.<::tL+-__ ll ___ oL 0.0 0.0 0.00 0.01 0 . .0 0 OL_~40pOQ.[ ___ 0i. _ _ 01-

('.:;;J:~.~fM~'1.14.~':-A~§t-. - """"1-.-.1::~----L---§QL-~~91-_2'~+---Fl==~h~'_2~~.1~M~8--""r n"od-.j,' "I "'f-,~,.t.-O.·+I. '~ .. "~~Jl=.;r-... -':=0.-.+-':., 
C!1oc.9lateFJQsting,1L4il.,As~L--+--1l2ounce l---'!§~--~r 0.2 , 1.2i 2.4 31.6 0.53 6.9 11.7 _67.2 9,,;1I_Jl 41 4~l- 0~08 __ 106L ___ 01_ 0+_ 1 

DrinkMix,Fortifi,,_cL.Asst,PC __ ~· __ 1 each' 1! ___ liJ O.Oi 0.0 0.01 0.0 1.0 100.0 O.O~ 40_f ____ 0 0.00 _ .. ___ ..l ____ .9_0r ____ ~001 '------:_ --=-__ LUnCI1....T.otalsl 947+1 29.4+1 12.4[ 33.6+ 31.6 8.22+ 7.7 133.5+ 56.0 7.8+L 66+ 171+1 30_21+1 5.7~RI.3±l __ 1jl3":_L....4_00±..1 
~~.-=Oi~ne;:---______ -=== __ -_ __.-----------------------1 

HO.L.D09 w. IChitL2Elll.<:.h- .-----:--' ''''' 1 .,"I----£,il-U.L--2,,'L-1<., M.' ,.,,' ".,' ,., ".. '-'I "I ,,' '~~ V'.~. 1.9.6'+~ .-.. --2+1.----0+; 

.
BIJncti.o...t.D.-.()9,Whi.te,2.e<lCO-.--. -1---2. each~86_.'-----'. 2!19_1---!l~9l---.13..2~.0 11.1 0.00 0.0 46.0 75.7 2.0' _ 0 2001 44Q 3.,601 ____ . O __ ... QI-- I 
French Fries_O"'y_eoJl,,-k_<ill.1_<:up , J~ _...1.5_6!~~j_3.5 _ 5.9 7.4 28.2 1.48 }5.7 38.7 65.8 3.01. 0 1_4_: __ 3§' __ Q._9.7 _____ 0+ _____ 27.1 ____ 0+ 
MiXedyegetables,FJz,,SlljtereC!J/2cl 1l2_c.!!Q t 99' ___ 861 ___ ~2L~ 4.1 39.2 0J!4c----_8.0 11.6 49.3 2.61 ~2.51 29.2 __ 0~8l_4§'3.9, .. ___ 91 _____ 0.:+.j 
Salt,l"C _______________ L...u>.?cb........L 1: 01 0.01 ! 0.0 1 0.00 0.0 I 0.01 ----t--.,; 6f==44Qj-~~~---QI---QI-----J 
~~f~~~~~~?t~k~;~~ -'~~b_Jfl,:~ :11 ;.: ::' ,~~l,i!~~i-~~h,;~b~lf,;:t.:~E[ ... ~:li. 
.. _________ Daily...IQ1aJs_fol'J:l.l!Y...18J ___ ~1+ 74.9+ ~04.2+ 32.1 25.62+ 7.9 412.5+ 57.6 20.5+1 165+ 114§~240+ 18.84+1.....196.19_+L _26.1 .. 1_ 12()O+j 

Includes main items only. A Denotes a menu item whose nutrient analYSis may no longer be valid or accepted . 
• Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0.e~5) 

30rted in Menu Sequence Nutrient Totals Using Main Items a,ely 

Menu: Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

___ B(eakfast ... _. _____ .. __ ... _. 
OaJme.at!3uJkJ_CUP,B_U\!l1L~u9",~_1..g,JR __ ' -~L--~ 
SaUsjl9'LI.urkey£'5l.tty . ..1_eilch ___ --'_. 1 each; 2~. 
'Hasi1prowns,fDebygrat",d, 1 <::'lU:> __ ~_l.C\1~ ___ ..4~ 
Cofl'ee.c;"i"ttCakeMix 1/48 __ ... ~_....1.pJ."<::.lL...+.. 102, 2 
"P.ElQPElr,I"C .. _. _._._ . _____ ' _ ... teach I .. _~ 

~~;~~"-<Ll"aJ,~e.aCh ___ ====-J- ~:_:~~ : . 1~! __ 
NutricC;ai,E..C _ - .. =---6re.~;i~~~~ . __ 3~_1!~ O! 

301 6.01 10.21 4.2L....1.6~.J.91 
r()L 3.51 23.91 4.51 69.2 1.75 
lQC 4.11 9.~~.31 11.6! 0.74

1 
i] 2.01 2.9 6.21 20.2, 1.83 

1 i , 1 
01 0.01 , 0.0 I 0.001 

72i 0.) I 0.51 8.1 99.01 1.671 

~-··J)6~ 0.01 0.0 0.01 
, 

71-1 15.61- 7,61 25,21- 21!.11 6.791'1 

3.01 43.2 73.7 
..1.0 6.8 26.9 

3.71 35.9 79.4 
6.0, 52.8 76.9 

i 1 

I 0.0 I 
20.5L 0.1 0.5 

d 1.01 100.0 
64.1 i 134.01' 

4.0 0 
0.5 28 
3.5 0 
0.6 -......Q 

28 31 E 
10 2.0e 
19~s 

136 467 

"1.58]--119+--=--:"--=Ql..~=O:;:~; 

:t--.- ~~%~82t' ···---8r--. -- 0"::. t-- --1- . ---.. -- .. ---..... 
',..........l.40 __ j91~ _____ 0! __ 0+ : 

o f-----O[--44( 0.0 
0.0 0 3 (1' 
0.0 0 290.~. ( 

I I ' I :1 g,:w=~ '~~~E . n~E-' ~ . 
ll...-P..OOL __ ._50_0 j ____ .60 ~ __ 400, 

It!!! ~ ___ .485-1-1 ms:i :.L......4..k3.!L.J.z!j-'tt~ _6_6"''-_.40.0 ... 
- Lunch -.-------.-. .----- ::T---:c::-::,---=-::T--:-::-::~--::::-=---=-=T"'--=::_::_T-__:~:_r_-_=_=_r--_=__c:_r_--c_::c,___-__=_::_c_-

c.-~.-u~.kw.ago.n s.t.e .. alU'5l.tty~~o-z--~-.",a.ch .~.?_i __ ~I.P.j 10.01 15.31 18.0 61.81 6.50 22.3 15.0 22Jl 2.0 3jl 6_0 1 4131 2~0t= -~~~====.~-
BrQVill..Gr?yy,~.oz _____ ._. ' 4.Ql!.nc;es l.~~j_....JJlA 2.71 10.41 5,9 51.2 1,2.2 10.1:) 9.9 3JL4 0.6+ 1+ 38 748r-0.53 -.246-+:E-__ O+~ ____ 0+ I 
,FiuffY_RicsU_cJJP__ ... ___ . __ .1_c.uR 2281 2;38! 4.8 8.3 0.7 2.6 0.19 0] 51.4 ...§.9~2 1.1 0 50 5741--2_12 .. ____ 0 _____ 0 ___ 0, 

f'e .. as ... .E.r.z~.El.u .. t.t."red,1!2c .. -.Up.-. '.--' __ ----l----1L2.C_.U ... R i,l l!6-i------JQ3
1 

4.8 18.2 4.0 34.4 0.821 7.0 12.5 47.4, 4.1 0 22 353L=i.A0+-_ .2030 __ ...J..6' _. _0_+, 
BreadJNMe.2ea<::t:L ___ .--------t........2..!ill.c:es ,5~() 4.0 11.0 2~0 12.3 : 28.0 76..:1 1.0 ' 80 300 2J_61 _____ 0 _ .• ___ _ 
Margaslne£at,2ceach ... ___ t. 2 each i, 1~. .. .. ---' 72 _JU 0.5 8.1 99.0 1.67 20.5 0.1 0.5 0.0 01"~~94 _0.0~_~358 ____ 01 _____ 1 
SallEC ____ ... _____ , __ 1_e-'lch __ -l------J.~- a 0.0 0.0 0.00 0.0 0.0 or==O-r~ o.()_o ____ 0 ____ 0' _ 

~~:~I'~~r,tMix,1/4;'LAisi.~==_+--_~..::~~---i---60i------z2~· 3.3
1 

26.2 2.60 10.5 38.0 67.9 1.7 0+ 68 1 1721' u7-----=--:-11-~ __ =o-:;:i_:.--:: 0+, 
Qrir;k.Mjx..F-"rtifieg..8~sJ,pC _____ 1 _.1.each 1; ._._5 .0.0 0.0 1.0 100.0 0.0 0 40 _~Q,Qol_ .. __ 1 ___ 60 1_ .. ..4.QO_: 

_. ___ .. ___ I,.!!.nc;h Totals: 1 11§'4:':.L_29.6+ 35.4 13.00+ 10.3 155.9+ 54.3! 10.5+ 31+ 361+ 3-'2!1~~5J~,26~_4~ __ J.6+l __ .4.0.0 ... 1 

~~ . .' 
En.Chjladaca?s.e .. rOIEl,M.. SE,..~_LliL. Qt1'l<;!l.S 328T~31 26.21 17.11 30.9 45.4 8.~l!.:':.r-----1-2.3 57.3 37.5 12.0 901 192L.....i.1.191 4.9.8.±r::~·82~0-';:F=. -:....~i.-j'-=oJ. 
M.e2<i.C-<l.n.-corn,.!'rz,1L2.<;1JJJ-----LJ,a-cu 1001 8~9. 11.8 0.7 6.6 0.11 1.01 20.1 81.6 2.1 01 7L....?11L-..9.4.3.L _.1..90-"-- __ J __ 0 .... : 
corntJr:.ea.cl,fMi~115sL __ . __ :_j_Ri.~<;,e, 811 1751 4.LL 6.1!_ 2.5 12.8 1.01 5.2 35.5 81.0 1.0 01 1161 42l1.l._..1.A.2+--___ 6f-___ 0[. __ 0 ..... : 

~~~p~~rl'c ______ --i+-!~~-·--t- 0, 0.0: 1 0.0 0.00 0.0 00
1 

0' 01 4401 o.oo~ .. - .. -uOl--- .. --Di---·-1 

~;~!~~n;~i~j]::~;~.st-.-. __ .. ~~~-==:--. f:= :~I -~;,'t- ~U~ :: ::: ::; '~: ,~: ,::i:' .} ,;1 ,:! -tllpEt .. ~.~.:+-j 
DrinkMixEortifie~"I\s_st,F'C ___ ~._j_~ach_j __ ..J .. _. __ 5 . 0.0'1 0.01 .P.Jl.I----Q.O 1.0 100.0 0.0 0 .491 L-..Q.00_1.. __ 60i __ ._40_0J 

.. __ . . .. _. Qi!lller Tot!I~_L_....1ll0+ 33.7+J.. ___ 11&!-_4.~-~-M~~~59±l---1M 151.3+ 52.7 1~ 90+ 3~55.7_ .... L_JL.to"" __ ..13I;l""1 _ .. (~+ __ 400+ I' 
. ........Raijy..I.9JalsJ9r ~~~101+ 79.0+1 .1!!...~L 115.4+ 33.5 32.3!:tL..-~~ 441.2+ 56.3 35.9+~1 12~ 7449+i 21.90 ...... !_.§251.+L_2.1I-1-.L_12().0 ... _ 

Includes main items only. 'Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.el 5) 

Sor1ed in Menu Sequence Nutrient Totals Using Main Items Cply 

Menu: Sedgwick KS Proposal Weeks 1-6 
!Recipe Name 

l 
___ Breakfast.. . ____ ~ ___ ._. __ ~~~~~__ .. _ 

G .. _ .. ritS.'-.B-'dJ.k.,~u.tte.r_.ejJ,1.{;UP. 'fl.. ... _.SSL~_~ .. L.G\!P_~L.............,. 2~ .. 71_ 1831 1 .. '86. 3.5.
1
. 11.7 57.7 2.43 11.9 17.8 3B.8~.9 $1.11 516. __ 66~1 5i411=-~-- 0l--=------:.O:;-i Home Frie.cjPfltm"",s..1_c.!JP' __ ~_'_....1J:.!!P~_~_~ __ 191 _3~6 7.01_ 5.0 21.B 0.71+ 3.1 36.9 71.2~.6 __ Q+ 21+-~B 0.7~1_ 1+, ___ J.4 __ O:,J 

Biscuit,fMix,1/413 _________ ~ _, ___ u._~l!........+~ ___ B~_ 168 3~jT 7.4r 2.71 14.5 1.25~ 6.7 32.9 7B.1.j-____ ----'_1._1 0 1891_ 474 2~QBt-~--21 __ 0:,: ___ 0+ I 

~~;~L:::at,2&aCh~::::~~=_~~.~--H:~~__+_=1~r--7gl g:~: 0.5: ~:~ 99.0 ~:~~I 20.51 g:~ 0.5f g~g~~ ~~ -g~~_~_35~r-=-~gE ---~- ~ 
NuJri-~_al,PC_ __ _ _______ ...1.eaclL ___ ~_~L ____ 5 _Q,~0)1 0.0 0.0 I 1.0 10Q.01 0.0 0 2_90~_O 0_00 __ 500J~_601 ___ ,,00 _ 
__ _ __ . __________ .Bre_alrtastT'1!il!t=_J 619}~8,5+1 5.31 27.5+ 39.2 6.06+ 8.71 88.7+ 55.51 5.5+ o+R~ 1772+ 3.42.+_1~JI.§:I:.L_ H+l~~oo+, 

_ __ lunch _______ . _______ ._.______ ___ _ __ . __ ....... ______ ._. ___ _ 
Charbroil!"atty,30z ______ ~~ __ LeaGh: _1gi~9_01 12.0 27.1 13.0 69~1~01 25.41 3_.0 6.B1 1.0 75L-20L.~1 ttBQ---:--~-- .. 1i-- .. . 

. 

Bun,.f:lambUrge._ .. LVV._._hil .• e._,-.1_e. acl1 ....... __ ~'._~1~eac.tL_+._~ _4;31. __ 1.2.01 .4.0 13.2 1.5 11,1 0.001 0.0
1 

23.0 75.71 1.0 0[----1Q9j 2~'QC.. 1.~BO .. _~_. __ .0 . .L. _~_._.Ol_. __ ... _:. 
Fr~n"b_Fri"'LQv_enJ3aked,jcuR __ ,_ 1 cup I __ 1561 235 ..,.3.5 5.9 7.4 28.2 1.48 5.7 38.7 6~_3.,..o 0 14 __ 3_6L.....Jl.97 _. _. -0+f-~-271 . __ .o+_J 
C()rn.F'rz,l3.ut"'r"d.1L2cup __ .~~_. __ .1/2 Cll.P=i=-~-1..1.;l-:--2J!~~+ 4.4 31.1 0.87 6.2 18.9 60.0 1.9 0 6 25B_L __ Q,'IO _3'1.0:_. _____ 6 ____ 0:':: 

~~~p~;r,pc.----~=-~~~i ~ ::: __ +-_--.-11 iil--?l 'O.O_c:-~ ___ MO '_9~.0 1 0.0 Of---------Q~OL-§-Qo!-~~oi~~=-:ct--! 
KetcQup,P_C,le;:lc:h_________.i.. 1 each: ()' 9! 0.2 6.3 0.0 2.5 0.00 0.4 2.3 91.21 0.0 0 2 100 0~051 ___ 84[ _. ___ 1L .. __ 0: 
8.roy,,oni?J/MiX. ,.5.1.4. 8. ,A.sst _____ ._ .. -.~-1.Ple91Lt=· Q9+-------1110~ 4.1 2.8 14.0 1.42 7.0 37.3 81.f;J.L 1.9 O~O 256 1.2il.l ____ o~.! __ ~.Ol ___ .0+. : 
D"ny,J\i,'~,Eortlfle_d~,l\sst,PC _____ .. _l_1...§3_9L_ _1.1-_ 51 0.0 0.0 0.0 0.0 1.0 100.01 0.0 01- 40 0 _Q~O_O ~ __ 1.-____ 60. _ 40P_i 

____ _ ___ .. __ ~ __ Ll,!nc:ll.Iotals ______ L_ 851+ _2".3+1 11.7 29.1+ 31.2 8.77+ 9.5 124.2+ 57.11 8.8+ 75+1 191+1 199_~~2J!.~_42":':L ___ ~5:"L 30.0+: 
Dinner. ___ . _____ _ 

Salisbury SJeE;k_P..attv.,)gz ________ L_le_aJ; 
BrowD_Grayy,4oz_ 1 40unc 
fviaso!,d F'qtato"'s,in:;;t,tclJD._. __ -------+------1.cJI 
GreEln.Bjl-"J1s,Ef1:L~\!~tf3.I!'l~t112cuR. ___ ~1L2.!<u 
Bread,White,2 elOlch_. 2 slice 
Marg<lrine_P?t2e.a,:b..~ __ . ___ ~_' __ ~3a_c 

L-----L-- 85! - 2QQL-.1.2~0 ------.£6~!?.1 13.0 64.61 
'L~-.13.~04: 2,.7 10.41 5.9 51.2 
_~ ___ 22_6_i _1.!IT_3.7 9.~~2 1.0 
D I 961 68 1.7 9.7 3.8 50.0 
s------l-- __ ._;;~l 140 4.01 11.01 2.0 12.3 

'Pepper,PC___ _______ 1_eaJ; 
I! 101 72 0.1 0.51 8.11 99.0 
1: . 1 , ! I 

: . 1 i or-----o.o I 0.0 I Sait,EC_ .__ _ _____ . _______ +-_..J.Jlac 
CherryBa_r,fMix~ 1/<48,As,,-t_ _ .. ___ --i-_1.s>aG 
Drjnk_Mix,Eortifiedi~§st,EC __ . __ '_U"lOlC 

_ Dinn"-LIQ. 

X=--701 279 3.4 4.91 9.-0 29.2 t= 1L ~ .0.0 O.O! O.O! 0.0 
s ----= 1-0t.4:':Lm+ 11.21 41~9~.9 

_ DailY_IClt .. I§.l.or Day 21 ~L..............~+i 60.3+ 1 9.9~ 35.9 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from par1ial information. Blank indicates nutrient values unavailable. 

5.00 24.9_ 4.0 
1.22 10.6 9.9 
0.08 0.4 36.0 
0.80 10.4 7.0 

! 28.0 
1.67 20.5 0.1 

0.00 0.0 
2.49 8.1 45.5 

1.0 
11.26+ 10.3 131.5+ 
26.09+ 9.7 344.4+ 

._8.81 

l=~~"" L~ 3B.4 0.6+ 1+ - 3t--~E~!?~ 
89.7 2.9 0 18 195 0.5< 
40.3 2'i! 0r--:-40 -2*=O~7f 
76.7 1.0 . Bol 300 2.H 

0.5 0.0' 0 3' 941 0.00 
I I . L---... 
~o 01 440 0.0 

65.91 0.0+ 20~+! 154 1.8 
10~h~0 OJ 40~0f-- 0.0 

51.0 8.9+ 1 96+1 ~_39+1 266_~~~1 
54,2 23.2+' 171+i 944+ _~_1I.3.2· 

-:-lo6r~-_~= 11 .... ___ , 
_23f3.+.L_. _ .O+I ___ O+! 

.1 ~6~5~t~~-~~~~t=~0~~ 
'"'f~t--. ____ , ______ . -----1 

o _.01 __ ._<2 __ ..; t ,;;:tl,EL;:! 
~ 3.t87+L __ 2U+.L_ROO:,,_: 

("', 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0e!~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items Oply 

Menu: Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

l ~ 
- _ ____ Breakfast. ___________ . __ .___ . _ _ __ ... _ .. ----1 

Farin,,"Bl!lIs,j'l!l!t.!l@9i.J9a,rnQ,1cup,L __ J cup . ~"':?Q6-l---3.4 6.7! 2.0 ~LI----.JL401 
PaQcakes,l,2Qz,2eacl1 ______ . __ '~:2..~<3<::.h i 9~1 __ -..-H.Z.L. 4.0 11.11 2.7 16.7 0.331 
SyruR...F'.al1,,-als~Jiul!<,:2.9L _____ L..2 ouncB_" __ I-------110 1 211 0.0 t----::-?-~Q I 5; 
sau.-,;age-I.u.rl<.e.Y.E?tty"2!'l-~tL--.-+--.2 e-acU 5i'L 140 7.0 ~3.9. 9.0 69.2 3.50 
Marg~lD.?_Pat,2e,,-ffi.. _____________ 2_-"a.:,h ___ ....1.Q.L_..I2 _0.1 0.9 8.1 99.0 L.t5~,-- _ 
Salt,PC . ________ ~c:h_; 1 L 0 0.0 ,0.0 0.00 
AE'eRPill,I'_C_ ___ __________ .. 1 each: I I 

t--!utri,Cal,fOC- ____ ~~=--:-_.....:.Etr.~~_kJaiti~iil_ 3! 760:1 14~5~ ~:~l z1~i~ Z~:~ 5.91+ 7.6T 1Z5.1+1 64._61 Z.9+1 7a+1 3~~.I9...!.L......M.!I_!L __ 60+!_.....10"O_+j 
.Lunch. _________ . _____ ._. _________ . _________ . __ .... 

. 
H.-<:>tD .. -O.g-I..l.Jrl<e.Y,3.;2()Z,2e.a ... ch .. -~'--~.a ... 9-h-!---91L--.1..l;!0L.......J.;Z"0~~~ 16.01 75.01 5.00! 23.41 0.01 0.01 0.01 80I_~.01 9~OU.4..4-j----:.'-. --- _ ... 1

1

.-.----
Bun.Hot Dog,lJILhil!'l.;2ea<::h ______ ~;Z_each 86~RO 8.0 13.2 3.0 11.1 0.001 0.0 46.0 75.r----2.01 0bOI 4~_0_. ___ 3~60l....... ____ 'OL ____ 0 ____ . 
TortillcLCbips,Bi.J11s,tQz __ . ___ ~ __ 1ounce 28..L __ 139 2.2 6.21 6.6 41..7 __ 0_.80 5.0. 18.6 52.11 1.51 0 ___ 4_9:C=:tL9 ___ M~ ___ 11_. __ 0 _____ 0..1 fv1ixeclVegetabtes,frz,But\eJ.!lcl,1I2c~R 961. ___ 8_6~ 2.7 11.41 4.1 39.2 0.84 8.0 11.6 49.3 2.61 0 24--GJl..2~~8_0r_46_39~__ _9L __ ... 0+..J 

~:r~::~i-i~=--=_i 1::E:~ h:ic-'U: " :.:: OA ~~i ",I ::iz~+ ::~i ~~:-~~L=-t_~, 
MustaJd,PC~1..,,,,c.b ___ .--+----+-,,<3_C~h_~; ___ &...-~Q~3"".3~1_~0._2 48.2 0.01 3.0 0.3 28.5 0.21 0 3 ~8 __ QJ>!lL ___ 4J_ .... 0 , ____ 0_: 
C..ookle_Bar,fMix,1/4(lAsSL ___ ~.--..1J:>iece: 60~1 2.81 4.71 8.31 31.5. 2.31 8.8 37.8 _§3Jl.~,0+1 181 i)*--1~0 U6+--_O_±L ___ O±I __ . 0+ 
Drink_Mix,Eortifieg,6.ssJ,f'.C.... _____ LJ"'8clL....l.........-_....1f-..- .. .5' Jl.9 0.0 ' 0.0 O.OI-L..............,Q 100.0 0.01.....QL........_4..0-l--- 0 O.OQJ..... .... _. ___ +_- 6..01 ___ ..4001 
_ _ .... . ___________ LUllCh Total ... L-L_~~±l 28.1+~91 38.3+1 36.7 8.96+ 8.61 117.6+ 51.4 6.4+ ' ~59+1 2520+1 8~2~-tj_472.8+L _J1+L_4JIO"':..1 

Dinner ---- . - - '--' --------- ------c=-r--=-::T-----:c-=-::cr.--:-::--=:T---::-=-:cr-----:-=----:---::-;-----=:--:->-.----:::T"---,----- ,---,-----; 

~~:~:;~a~:l~~!~~;iic~p-=~_=+-~i~~~: ~f ~~~~--- ~~.' 1~:~i 3~~1 1~:~i 5~:; ~~:; ;:~I ___ 5;b81--~~-- CL5_4r-===-~f~--:-=~~-=~:k::..=-.o i 
car.r.o:t.S'F .. rZ~-B. U'.l.te . ..re.d .1/.2C..l.JP----.' -..1L2 CU. 961.---6fl. O~ 4.1 53.2 42.3 3.0 0 ~51 __ 3J] __ 04~1-......JJQ5.;.L-..... -2.' ____ O+...; 

la~~;;~~·2~a_~h__=~~=t}t~~_~; :~~o: ::: 12.3 0.00 0.0 76.7 :~:' Q - 8: _~; ~:~=~~~--~=~J~---_~i 
l\i1argarinef'''t,2..,'!g, ___ .... ___ ~h I illL.........I2. __ 0~0.5 ~L1 99.0 1.67 20.5 0.1 00'1----0 3 !l~ 0.09J ____ 3.l?..I4 ___ 01 ___ I 
Oat"leal_Ba_Lffiillx, 1 1:4!l...e.sst_. ___ J ___ 1..ej3@---i. ___ 6.oL......£23_f-----:~3 i ~9 §li 26.2 2.60 10.5 38.0 Q+ 611.. 17...2 .. ~~' 1--.1L---()~1---- .0+_ j 
RrinIs..Mlx,£QItlfi"d,6.sst,P(; _______ L_1_e_a_ch_+-_11 __ ~_o.O 9.0 __ ..9.0 QJl J 1.0 __ O~O _0 0.0()1 ____ 1 ___ 6_0 __ :40_0..1 

_______ ______ .QiDner..I.Q.t~- ~4..2+ 24.9+ 1Z.0 30.8+ 3_3.1 9 .. :1..5+ 9.9 117.3+ _5lli-2H+ 1.l1.67+ 4A8:':1 __ H~_18 ... i __ 9.8_+ __ 400+_' 
n __ • ___ ..J:lajly Tota.ls for DM_2j i_ 1 ___ Z5Z4+ 67.5..+ 10.8 90.8+ 32.5 24.0Z+ 8.7 360.0+ 226+1 95~+ _ 6051+ _ 15.47+1 19_0..!l.~_22~ ...... LHllO"""_: 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis R_eport Copyright (c) 1981-2012, Computrition, Inc. (v. 18.S.0.e;S) --
Sorted in Menu Sequence Nutrient Totals Using Main Items Cply 

Menu: Sedgwick KS Proposal 

4951 428' 24.4 21.9 1 10.7 21.71 ~.~~c2 62.9 56.4 17.2' 39+ 161L--.-_4'l6i __ 7 ... ~1._~~ _ 
__ 961 JJ~.8 8.9 4.4 31.1 0.IlI~~2 18.9 60.0 1.9 0 61 .2~(),50L 
. -~-1751 2.7 6.1 2.5 12.8 1.01 5.2 35.5 81.0 1.0 Qt-----ll§i 426 __ 1A2j __ 

, ' I .1 1 ' I! I _' __ 
11 0 1 0.0' i 0.0 0.00 0.0' 0.0 0 01 440 o.oo! 

~~~=~--?~L- ~=g1' 
, 1 ' 

=pt----.::oC=~_=j 
.--9lillL-QL__ ... i 1b 721 0.1 0.5 8.1 99.0 1.67 20.5 0~1~.§'_QO __ .o ___ ~94 ---

7~279 3.4 4.9~O 29.2 2.49 8.1 45.5 65.9 0.0+ 20f-------_0+ 154 
1Jl-! ___ 66+. ___ JU __ .fl.] 2.4 31.7 0.50 6.6 11.5 676 00 0c 3 43 _.J~~t===.o~I-_~-=-~:! 

i 60' 400 ' ~ 5 0.0 0.0 0.0 0.0 1.0~~,.g.-----::-::-QO 0 40.+_- 0 
,1.H!I.+~.3A+--.Jli-3!.0+ 28.4 9.59+ 7.4 ~4:'"_60.2 20.1+ 59+1329...-L..1.8.61+. 

] 2746+ 83.1+ 11.8 101.1+ 32.4 23.81+ 7.7 390.5+ 55.8 1 33.6+ 260+11101+1 6801l~ 

Includes main items only. ' Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
, Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient AnalYsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18. 5. O. ei5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O.~/y 

Menu: Sedgw;c/{ KS Proposal Weeks 1-6 
j Recipe Name 

! 
_ ____ BreakfasL _____ . _.~_~ _____ ~ ____ .. . _ .. _ .. _ .. ____ ~~ _________ f 

0. "_.tr:n.-ea.I.,B.-.Ul.k,1C .. U.J.l-.,.Bu-.tt.,ere.d.:'?.u9.!l[~CLJR_i---2~94.-."-"""""""'.30.~~-6'0~. 10.21 4.2J 16.0 ~ 3.0 43.2 73.71 4.01 B. 2§L.......2LSL~LS.B . ..! _ L.1 .. 9f.-.---.---.-.• 01.'----0.+ ... -.i. Peanut Butt"r,E'GJ_eilcl1 __ . ___ -+ ___ 2 each i 2§L_~)!:;8 6.~0. 14b24-----l'L3~~Q~~41________:_~.9~.Ij-~--LO-I--~0 __ ~1_4i_.............4..~---C_- -i- ---- I--~ --i 
·Hash"prowns.,fD"'hy_d..Lated"1/2cuP ___ L_..JJ2.._c:..l'll __ ~2.'ll ___ ~!t0. 2.01 9~~~~Q~? 3.7 18.0~~~~~0 10~3_7 _........Q...37+=---..c41 1 ___ 4: ___ 0+_: 

COff"l'_Cal<".'fcakeMix,jI<!.~.. --+-.. _1_Pi!"~,"------+_~. 102-:.---..........llQ..--~2.Jlt::=:9 6.2 20.2 1.8_3~0~2 .. .Jlr----------1§Jl-l--------9-.61 01 136.. 467 1AOI_~ 119.1,1 __ 01.. ___ 0+: 
'PeoDer.PC .. 1 each.. '.. I "~~ I I Salt PC -- ·-------+---18ach- 11--0 1 0.0 I 0.0 0.00 0.0 I 0.0 0 Or---440 0.00 ~- --01- "'01 -- -1 
~~~;~~~~~~a(2eac~-~~-_~~~I~-~::~~__±~ 1~{-·_~t- ~fr-' -- ~:~i _ ~:~~~~7 20.5 ~:~ io~:~: ~~- ~~ 29~~~~---~-g1~ --==~~~E:-..::~~~~L~~~oo:! 

.. ____ J3reakfa:;tTotals.L--i..............~6.1+1 7.51 3Z.4+ 33.5 7.Z7+ 7.6 1Z3.1+ 55.61 7.3+ 0+1 460"" 1566+ 3..'.~Ilti......JZ_06:'..L ___ 6..4~ ___ .400:':_i 
_ __ Luncb _______________ ... ____ ~ ______ _ 

T. f:!am Siic,,_d,3,()z__ _ _ ~ ___ ~Q..u_n£e!L..f___-~851-
Scalloped Pota1oe..s,fQ'"bjldrl1te9....1c&..-J_gJL ___ l---~ 

lil..SL_~10~Sr----2_~12.0 64.3 3.00 16.1 4.51 10.1, 0.0 52 ( 
2381 7.2 11.3, 4.3 15.2 0.83+ ;3.0 46.6 73.4' 4.4 2+ 8.§.. =r- '"'-t~'+-_:_:::'L , 437' 1.19 164+ I 14+ I 0+ 

Coles.l~w_Cr.el1fIlY, 1/2C::,ll..l2 __ _____ 1..._1/2 t:...l!P 1 _._9LL 
Bread,Wl)it,,-,2e_ach ___ ~_. ____ L~:0Ijc:.."'S-r S2~ __ 

971. 0.9 3.S 5.9 54.0 0.66 6.0 10.4 42.4 1.6+ 13 33, f- f~~i °f1~ ... i4~~ff==~~~E..==:~~-: 
Margarine£'..at,2_e!ll'_h ________ ~~-~-ach 1 1Q~ 

jA01 __ 4_.0 11.0 2.0 12.3 28.0 76.7 1.0 8( 
721 0.1 0.5 8.1 99.0 1.67 20.5 0.1 O.S! 0.01 0, 

1 ! 

~~~~~r,P~ n~-..::..:::_===~:::+!..~~~ 1 - _ it 
Len'1Qn BaLfl'0iJL1l48,AssL _____ I_._J_!'a..£O I ~ 

--oio.OL-_.....L-O.O ' 0.00 0.0 0.0 0 ( 
2791 3.4L.............A~9.0 29.2 2.49 8.1 45.5 6S.9 0.0+ 20 0, =

~ ~-T---~n-~~------c 
R~ ~~~t~----~~i~-=~--~~r-----=o+i _~38o.ol~-----9;if--~-oj~~0+ 

LefIl01J F. -'.9sti.n9JL.5-4,AJl-st ... __ . _~. _J12....'1. ul1~~ I _14 . 
Drinklv1ix,Fortified,8,s?..t,['C; ___ ._....:......_..1.e'!QL 1f--

____ ~~ __ ~_ Lunco_ Totals I. ___ l~ , 

591 0'-H==-0.71 2.1 31.6 0.44 6.6 10.2 67.7 0.0 0 
S 0.0 0.01 0.0 0.0 I 1.0 100.0 0.0 0 iO~6.1+ 9,sr-43:3+1 36.31 9.09+ 7.61 146.3+ 54.11 7.0+1 _87+1 24' i~ 35~~ F _6~6~~~ _2~i4£~--~~~~~E~~~~~i 

_ -- __ Dinner: __ ~------.--------,----~.-- I I 

Mea .. tballs,B. e.eJ./Qh. i<::,ken,0.,5..oz Pre_c<_! _6~ea~. .~ ~_Jt!1l __ _ 
spagh . ..etti ~~IJ. c_e~fGoo .. <t$. ~.o. u..rs:.","19_L .... .'1 o.unc"4-. 12M _ 
Spagh_"'tti Npodje..§..$up' _______ ._. ~ JSllP. I 4~1 _~_ 

Bread,~arli",:1..e.acIL_~ ____ ~·_2_slices _~ __ £')9 
Peas..£rz,_B_uttece_cU12c.up_ . __ ------l........1/2.....Q..UP-+-....1lil+_ 
Salt.PC .. __ .. __________ ~ __ ._L....._li~ch _~: ___ ~1 ~ 

~~~~;:ci:-5M;,(jj..18L~isL:== ; ~!~tt-- 6..Ql_ 
DrioLMlxXortifieQ,A_s.§tP..C:: _~_. :_1..~SlGb_f-___ l~1 __ 

____ _ _________ .. ~-~-Dlrm!lr.I... ota!!ll--~ 
_Jlally Tot~_f9LDJ!Y...llL-_~ __ L _---'---' 

tf-___ R1 e--_24.6 1S.2 69.3 
L~~,8 14.0 0.2 4.3 

~......L1 ~.6 1.9 .8.4 
.~8 4.1 6.7 ~9 47.4 
103 4.& 18.2 4.0 34.4 

-~ ___ OJl.f----+- 0.0 
I 

240 __ 2 ... 8 4.7 8.3 31.S 

-~ 1---...9JJ.. __ . .........JUl ~, .. Q ~9 
1..056+ 32.7+ 12.6 42.,1; ... _3JA 
2936+ 75.0+ 10.1 118.3+ 35.9 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

5.32 24.2' 3.0 6.1 0.0 84 3~1§2 
O.OS 0.9 10.4 81.7 1.6 0 r----~~~?.; 
0.331 1.4 40.6 78.0 1.7 0 --~1i ~%~ 2.27+ 8.3 28.2 45.9 1.0 0+ 
0.82 7.0 12.5 47.4 4.1 Q -~-~-r--~~~ -0.00 0.0 0.0 0 

I 
2.31 8.8 37.8 £,)3.81 0.0+ 18 ____ 0~~120 _ 

1.0 100.0 0.0 o -----....'1:0 ._0 ~ 
_ .11.05+ 9.7 133.5+ 50.3 8.4+ 19£t---------..2_1..5+1 ~2_lli _ 

27.45+ 8.4 402.9+ 54.0' 22.7+ 189+ ~ 729_2 ... _ 

~ i1t-=~5~~"::--:::F~-==~~, 
l 2~17tL--487r~ofl---o-+..~ ~!li---- --~~.-

t.-~~2-0~gJ_==~I_-..:-~~~=1 
_-1 ______ .) __ . ~--j-- .. - ---I 

..........J.§§L-o+!~~ __ 0_+..:...... __ .0+; 
OO..QL~q- ---~i~~f- ~-400_ i 
:~..fr:..-=;~~~!~-=-:i..!~~[ii~_~I: 

~-..J 

:..:. 
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Menu Nutrient Analvsis Report Copyright (e) 1981-2012, Computrition, Inc. (v.18.5.0.eiS) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O'?,/y 

Menu: Sedgwick KS Proposal 
r Recipe Name 
\ 

Weeks 1-6 

_Breakfast. .. . . .. ' 

~~i~~!~~.kt~k.tt.:~eF'.d~~~~~.~ ..• ~.i~~---- --21:~!-.-;. 2~~.1 ~. ~~~i -~~~;::='2;~~i. 1~~~c----~E-~::~~~;tl~~~ 3~:~1 ~:~ 5~1 ~ ~~~ .. 1.0.d:[-··53.4.-.i-. -~.O.E~~.O:j 
H .. omeEried-EotatoeSJ-.c.~P._--. '~.-.1-"U.P_-f---!I1 f .. -~t9j~---3Jlc--7.or 5.0 218 0.71+ 3.1 36.FJ? ;+-----~ 6. 0+1 21[-.-248 0~IO~ ____ 1+! ___ .. -141--.. 02'-: 
Biscuit,fMix,1148 ________ . __ " __ .nLej.Gb I 801 _~_ 31 7._4t----2.7 145 1.25 671 32.9 7811 1.1 0-l_..-11i9 4~ 2.Jl1lL ___ 21 _~0~L~_9+.' 

~~~~~.:~~t:2_~a~h=~:.=~~- -· ___ i:!~;~ .1 ·;r_A.- ::1 .J--- ::~ ",; ::: ",j :::1 " ::L----ll-- .. ~ 4~~i--}~g~-= .. -~.~~;.i.~-~~.~~1-~=-~~ .•• 
Nutri-Cal,f'C _ . .._ ...... ~_.1~a(;h __ ._f---__ .:2l_._ 5.~.....9"0 001 0.0 0.0 '1.01 100.0 0.Q+----_0.l..-290 0L-JjJ!.0 __ . _5JtOL. __ 60L __ 400 I 

__ .... _.Jtr.eakfa5JTota~.L ___ ~'_759+1 15,5+, 8.7i 36,5+ 44.8 9.56+ 1z,01 90,7+1 46.5 6~ 56+1 53_4~8~:'::L __ 4,"Z~n_ 1395+1. _7.4+1 ._400+ 
._Lunch... _ 

~~~~·.~e;,~.p.-~tZ-e~~~.h.1~d., .. ;;~~.r.~-~.·. :::~T~i ~~ '::1 ::ll---'::L ~~;I ::O'l :,:::1 ;::1 ~::;l-::I ill '~i;::'F:.~-.~~.0.of.'=·~=Q:~1.-.-.-.. -.-.·= .. ·.--.: 
Fr~nchFries..9\,1en BakEtd~JcjJJ:> __ :"' __ 1..C!lJl : 156~i __ 2.3~ 3.51 5.91 7.41 28.21 1.48 5.7 38.7 65.81 3.0 ----.Jl~4f---3.9 QJql __ .. 0+)_ .. _271.._ 0+' 
Corn,j=rz.ButtElretd,jI2cup. _~ L . .1L2_c!1Q I 99+ __ ~ 2.8L 8.f11 4.4] 31.1 0.87 6.2 18.9 60.01 1.9 ~~ ___ 6+~~_2_5.8 OAO~ __ 340L __ ._6~. _0+ 
'\pepp"LEc;._ .. _________ ! __ 1_ea~L ___ ~, __ ~-~---1 I '~-~.-=-r-----+----~.--+.-.----i 
Salt)'C. __ .. __~_~' _1~e.ac.h.....,_~~.ti. 0 O.Ql 0.0 1 0.00 0.0 1 0.0 0, a 440 O.O~~ __ ot ____ Ol~ .. .... , 
Ketchu[l,f'.C,1eaGh._. _ ... _____ 1 each I 91. ~0.2i~.31 o.of 2.5 0.00 0.4 2.3 91.2f 0.0 ____ 0L__~c____1~-O"'O-!IL--84L--- 1~. 0 
'v"hlte.Cake,fIMlx~1[48,!"sst ____ ._!_1 piece i 8~_JZQ~ 19r---441 _ 1.9p 9.9T 0.94 4.9 36.9 85.7 0_5__ L_...119 412_~ ___ L2_8j ___ 0-l ___ OL_ .0+_, 
VVhiteErosting.J[4f:l,~~"-L_u __ +.-JL4...QU11Cj3 i 16l. __ §61--_0.11_~1 ~~~U.j_~9.50 6.6 11.5 67.6+---0,0 01 \.~_~1~_0"02 ____ 109i_. __ oi -02'[ 
Dflnk.Mlx,j=O.rtLfl"dj'\sst,I'-'L .. _.~_..1.§I.C;h-----L-_.1~1 _. sr-o.or--- o~~R'OI 0.01 LQ~100.01 0.0 0, ~r---...J)i-_.9.oo~_ ..... 1'. ___ 604 __ 400 i 

. ___ .Lun.Q!1 Totals 1 1Q08+ 1 25.5+1 10.0~6+ 31.51 7.30+ 6.5 150.2+ 58.51 7.4+ 35+1 283+ 2338+T' 5~8_-t:L...J;29 .... , ____ 9 ..... 1 __ 40.o ... _: 
... _ Dinn.er_. ~~ .. __ . 
Ziti B.'!ked.fSc;r.at«.h,wIM~E',.t~i 12..9.unces I 8341 516' 24.1 18.7' 19.7 3~f--5,85 10.2 60.8 4i' 
Gr"enBea.Ds,Frz,!;lultere(:!,1L2C;!1Q r1l2_«.~ 96, 681 1.7 9.71 3.8 50.0 0.80 10.4 7.0 40 
Bjs.c:uit,Garlic,tfllli&11§.4._.~ ____ ;~ch I 84- 271: 3.0 4.4 15.9' 52.3 3.91 12.9 29.7 43 
.'E'Etpper,P£ .. _._ .. __ . __ . ___ ._+_1.Et~4.---l' I 

S.8[tf'.C._ . _______ . __ ----i.~1L...L.._ __ 11 __ ._llL_0.0 I 0.0 Q.OO 0.0 
C_heuy Bar,fMix.J14f:l,As..st .. ~ __ ..L.....1..ei3gL~.QL~L-3.4 4.9 9.0 29.2 2.49 8.1 45.5 6" 
Dlil1k.Mix,E9.ctifies:l,Ass..tf'£~_._ .. _1_eac1L I 1 i ;;L-__ Q~. __ Oj)~.O.O 0.0 1.0 100 

.0 4.8 
3 2.~J 

1.3 1.0 

I 
I 

o.ill 

__ '. ___ ... _O.inne[ T9Jl1!si I ._1i3J1":.L~.2.2+' 11.3 48.4+ ~_13,05+ 10.3 143.9+ 51 
_!J!llly_T9Jalo;_for Day 24.1 ___ ~'~2~06+1 73.1+ 10.2 120.5+ 3liL29.91+1 9.4 384.8+ 5 ~ _ 

Includes main items only' Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavaifable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.S.0.e!5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items C;~/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

0.791----3.° 43.2' 73.7 1 4.0 01 2Z~3:2L19BJ --1:i9I~=~_0!-=_.0+1 
(J.3i! 35~~:g 7~::i 1.7 13~J __ ~.~.t:~~ .. I:~irl, _ ........ 411:_.' .. -~4.t--o+~l, 
0.96 9.,6 32.2 83.01 0.7 0~ __ 10.3 2~2 1.;2M-_ .. __ ll ____ OI __ O.±-i 

-+----+----+I--~-:~-~+--,.,I ::i ,,! ::i -- l--~I--4!~.f=-g~tigE=i5~E~~~~. g.i=--.-=I 

I 
- 1~0 10~ 0.01 ~t--290 ___ o~"o.OJ __ .. 5Qol_. __ .60J_ .. _400_! 

~ ... I .... VI ",,,,""! .,Vo" V.hP I 5.2! 96.5+1 5~ ~t~~o~+ ._g."§_"':I_~~·~~_!L __ 10~~"!"J_~ ,_~_~4~.i _400+_ i Ie ...... ' .J_ V~60TI 

_lunch __ ._. _______ _ . ______ . _____ ._ .. _._ .-__ . ' 

C"~arbroiJPatty,.:ioz __ . _____ ._' _1_e_a.9L.~. 851 190 __ 12~0~.....2L1L 13.01 66.1~OJ~+--.2~1 3.01 6.8~QI----L5t=i1 -:29[-- 69Q.L-L8_0J. ___ L __ 1j_ ... _ 
Bun.t\ambur.ge.r}KhjteJe.,,!ch .--+---1-e..a.c:!:l-+~t J;20 4.0 1-3.21 1.5 11.1 O.O~ 23.0\ 75.7 1.0L--Q 10~_2_2Qj ___ HO+-____ QI __ 01 __ 

~~C~~iL~~t~~PB~~6;~lc~p----=--1=--: --- ;;~+ ;~~ 1~:~ 1~:~ ~:~ 2~:~ ~:~~I ~::J ~ll'-~~:~ ~43~i 0; 1~~J~-~~f~ --~~i~I'~=:~;j-:-=-:..g~-
Salt,E'C. ._. ___ .. ___ ~:~1._e.ach 1, ° 0.0, ..1 0.0 O.OOl 0.0 0.01 0 0 44{)~0.00 . __ .....Q., ____ Oj __ 

:~;,~:;;:,\i":1MO:""" =1:"~ ~~:";;.-j::-- "L....="i 0.,' 0)-,.. ,,-, 0_'" ,., "., ,,-, 00; 0 " ,t 0"" ---,..,i-___ ::o-r-=_ ". J 
Gelatin_.p..Qke. cake'.f/Mi.J5,.1I'§4,A.?1l-t.-I-..1J1Le.C.(O~ ~4L-1j3.4l-=~~ 4',7 1.7 9.1 0.84 4.9--.-l.?8 86.2 OAl 0t--1JJ.~3 1 .... ..1<\ .. ----0.1. .Ot

i
,.-.'. _ .. 0+ 1 

'Drink.Mi:>(Eor1ifiedAs_sJ,F'..~ __ L_.1~ctL-+-. __ 1i ___ li+- 0.0 __ 0.9 0.0 0.0 1.0 100.0 0.01 0+--...1~ __ 0 Q.pO __ .. ~.f3P' __ "O_O_~ 
Lunch TotalsL.. ; 1302+, 42.6+' 13.3 27.9+ 20.0 8.27+ 6.01 218.1+ 66,71 18.2+! 75+j514+! 2922+ 12..8.~ 5Q'ttL __ .7i+J . .A90_+.i 

T ..... ur.k~ .. y..-p.o.-.. f.~.·.~ .. nj~.r~.~L..k.~D.i.&i.ll..QZ .'-,', B. ot;'.n.c.es I 21§j 17.41 11.71 26.21 7.,7 3.8.
Q

L....1&9 8.5 15.7 35.11 2 .. 3+1 27+~2r __ '''j .1 .. -:2.3!. -3_8jl_3.:'::.1=-~~.E'-.+ .. T .. ~-"-_.O+.:, BiscuitJMilo(,1/48 _____ ... 2each-i 161! __ 3.361 6.21 7.4 1 5.4 14.5 2.49 6.7 65.8 78.1 2.2 ° 377 948 4.16L-_ 5; 0+[ 0+ I 
~arrots,Fg~~aodi"'~L1/2ClJP_ .. _~:_1j.2...9.Jj:l =-wiT 861 0.8! 3.4[ 4.1 40.7 0.80 8.0 12.6 56.0 3.0 0 39 318_ O-=-4.<l.L1i9:S31=·:~~-2L=~~: 

·:::A~::aii~~~6_~=~=- ·.L-t:;~~1~1~~j-. --g:~1 0.~~~;::=~9.0 ~:~~ 2P2' __ ~:~1 0.5

' 

~:g ~ ~ 4~~ --~{~E -3~~t-==-..-~J~n-=J 
COO .. K.L.eB2r,fIv1iX.'1f.1ll.A§§L---.. -'-1-piece I gOI 24.01----2l 4.7.1 8~:3 31.5 2.31 8.81 37.8 63.8 0.0.+ 18 0+ 12.°.\--1 .. 6.61 ___ O.±.L._...Q+J __ 0. +. 
DrinkMix,FortifiEl(:l..f\S.!;,t,i'<:; .. __ . .L......1.e.~JL _1 ___ 5 _..Q.O O.O~.O 0.0 _ 1.01 100.0 0.0 ° 40 __ ° O.O~ , 60j 400 
..... ___ ...... _ . __ . __ ._ .. Dinner.Totalc=l_J113~ ll.6+ 9.3~,$"",~_32.6 8.96+_.8.7 1.33.0+ 58.1~5+ 46+ §~~.9.17:" _?:~9'; 1730~L=68+n:"--400:.::1 
_ . __ ... ____ DajlyTgJals for D~y:_2L __ J.....1lI.§.&.-80.2+1 11.~.L...83.9+ 26.4 21.02+ :~~7.6+1 62.4 32.0+ 251+ 1488+ 7085+ 2_5.9.9+ 1!1S3.2+1_ ... 20.-l1t_J200+.1 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V18.50e:~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items O"f'ily 

Menu; Sedgwick KS Proposal Weeks 1-6 
i Recipe Name 

I 
.. _Breakfast _____ .. ______ c __ "'---, ------- , -----.--.... --.--.-..J 

Farina,BUlk);!l!tt.-er~~-s.u.g."red,1clJPL---1-C;llJl_ .. 1.~?L-2P.9~. 3~F 6.7 2.0 8.7/ 0.4.0 1.8 
T. H ... am .. S.liC,,".d .. ,2 .. .o-z __ .- . __ . _____ .1.-2 ou..o.c;es __ , ___ ~ZL_...11Qj_ 7.0 25.0I----~,gf---64.,;3~S!0 16.1 
Biscuit,fM. jX,1[48_ . __ . .---- ., __ .Le".c:,h--i---_ J''-Q.f-~-----..li ___ ."AI----~.7 14.5[J~25 6.7 
Nutri-Cal,PC '-------1...each! 3~ 5J 0.0 0.0 0.0 0.01 1 
'~'epper,pC -~_-::':" ___ =-____ ~~ __ J eac:tL_--L- - - t i;---+----
Sal\.PC 1 each i 1! 0 0.0 0.0 0.00 0 
Marg~rine.l'at2<02co~=-~~.:... __ • -2fta~~ __ 1_01- _2.2 0.1 0.!'iL_JU_L.....Jl9.....QL...._HI7 20.5 

.......1M 
_3.0 
~.J! 

Q 

--j) 
__ 0_.1 

80.4+ BreakfastTotal"-c ~ 561+L13.7+ 9.7120,8+1 32.91 5.32+ 8.4 
_lunCf1_~==~--=------- - ---- -~--------~- ---, 

- , ---,-- ,~I., - , 1 1 --,---~--------f\IIeat LoatPatty~oz _____ .. _______ ~""--
B_rpY'/[1 Gn~Yy',4Q~__ _ ____ .. __ ~Q_unCE 

_ .. _~:__ 85! 1801 13.0~~O.0 52.9 4.00 21.2 7.0 16.5, 3_.°1----9_51-----:- r-----3§.Q. ____ ._ 
s_....L.._...1.32! 104 ~~~9A+-- 5.9 51.2 1.22 10.6 9.9 38.4 0.6+ 1+ 38 748 0~5~ 

Mashed F'otato,,-§.Jnst,1c;up __ . ! 1 CUP 

Mixe.c:lYegeJables,EJ'bE3uJte.@g, J !2.«L...1L2 gJ. 

I 226j_~~~r-----:-$.2i 0.2 1.0 0.08 0.4 36.0 89.7 2.9. 0 113[---1951 Q,.!;' 
IL : ___ 9_e.!_. 86 2.7 __ 1_1,41 4.1 39.2 0.84 8.0 11.6 49.3 2.6 0f----2!;f---2Jl~O~8.1 
s 1 51L- 140. 4.0 11.01 2.0 12.3 28.0 76.7 La 80 3~1 ___ 2.J.E 

_. __ ._1 ___ . _:~__ _ _ 

'I ::~it~~gf~~~-:?, 
Brea,:j,Y'lblte,2_ eacb ____________ 2.§lj@. 0 1 i 
Margarin_e_E'at,2.each __________ r-_..2_ea<:: b i 101 721 0.1 0.51 8.1 99.0 1.67 20.5 0.1 0.5 0.0 0 :3 941 0.01 

1 I i I __ ~-5~[_-: _j)[~~~ "2ej:lper.P_C ____________ ... __ ~,,-c 
S.?Jt~C __________________ :_1_1;19~ 
Bccwnie,f11V1ix,lI.'18.AssL__ _ ___ ;_...1..Qi."!.q 

__ .Jt==..Jl~O I 0.0 '0.00 0.0: 0.0 0 0 4'i.~+~Jllii 
__ ~9_~i _~1Iillj 1.9 4.11 2.(3 14.0 1.42 7.0 37.3 81.9 1.9, 0 10 2§.9EH8+ 

01 0 ' . 

1o~I-==- -~r --=-:~~i . ChoCQlat"!._E.r:osting, 1/'i.&,6ssL __ .,...J..iLQ!!O 
Drink_fv1ix,Fortified~6ss1E'~ ______ ~ac 

___ 161 r 0.2 1.2! 2.4 31.6 0.53 6.9 11.7 67.2.L..........0.2' 0 ---4r-~ ~Il+-
___ 1~ 5 0.0 0.0 0.0 f---, 0.0 1.0. 100.0 0.0 c-Pr-----:-=4Qr--~OJ),O.Q;-

; 990+1 28.3J 11.5~5+ ~.75+ 9.01 142.6+1 56,3t---Ti~ 56+ 217+ 2717+, 5.38+1 

--;-- --SOI---40QI 

~i;-t=-__ ::io§;J:::" __ 400+~i 
1:151 --1490';:-115 ... [---6:"-: 
~4QE2..0.3DL-~=t61=---=--=0-:"::1 

______ LII!1c;h To 
_ _ Dinner ______ . __ 

Ti'itorT.ot_C_ass_,,-roJe~'N{M~~g,,---";'_._8..9unc 

peashz.l:3Ji1teW,1 !2.c_up ____ . ___ ~1{2...c:!!JL 

~~:~~~~~~~1l.~~=:==_: ~~~~. 
SalLEC ___________ • _1-,,,~ 
M_ar9«rine E'212~_Cl<::_h ____ . ____ ,._2 ea,(:,h __ ,,! 
C_hocolate_c;ake, f/MI"j£48.A.§sL_":"""JJll"Q 

__ 210.1- 346i 12.01 13'~~fo 
96 1031 4.8 1 18.2 4.0 

--52 1401 4.0 11.01 2.0 ----; I 1 

11 01 6.01 ! 0.0 
101 72C 0.11 0.51 8.11 
76L~ 2.4 5.41 2.1 

0.01 O~.P DrioIs.Mi",E9r:tifJ_e_q,p.§st,p_C ____ . __ L_J_eaci 
_______ .J)J!1J,,~,.To 

. __ Qillk_ Tota l" . .tor Day' 

__ I . ....-1l ___ ~.0 
al .... C __ i _Q36+ 23~'±' ~.JI~.2+ 
261__1231l7+1_~5.2+ . 10J!.L...JI1.5+ 

48.5 4.83 
34.4 0.82 
12.3 

0.00 
99.9 1.67 
11.0 1.18_ 

0.0 
37.1 8.50+ 

_......M.tL_1M7.±. 

includes main items .only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

12.3 33.5 37.91 3.4+i 
7.0 12.5 47.41 4.11 

28.0 76.71 1.01 
, [ 

0.0 [ 0.01 -
20.5 0.1 0.51 001 

6.1 3M c--_ 83.61 1.41 
1.0 100.01 0.01 

9.0 11,:1,4+ 52.01 9.9+1 
'------- _~334.4+ ~~.8+1 

._--- ,------
47+ 99 814. __ : 

0 

0 
0 
0 
0 

47+ 
137+ 

22 353 --
80 r------9.P.Q t----.' 

-'1~t'~::~=-~==~)-- -=1 
Q-g ---·3~~.t__ ~.-::::.-=-:~ 1 

O~.P [--0 
3 94 0 

JfJ ____ Q. ____ O ___ .0+_1 

~~~~ 3877+--8~~ -- 4~~~1 
16.09J 10::(i2-:,:-f~~t± 1200':>/ 

119 412 r---r 40 a 
363+ 2413±J. 

1(173+ L 7493+ l 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.e(S) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O;'1ly 

.Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

I 
_ _ _ Breakfast ___ . __ . __ . _____ . ______ . _______ ___ . ___ .. _________ .... _. _____ . 

o_atme. al'B.-U.lk'J':;UP.'Butte .. re.Q.L~-Ug"rE'--.. 1.--C;uP~l--29~. L-.---23.0L=Jil 10.21. 4.2
1 

16.0Q,J_9 3.01 43.2.l.---n.71 4.0 cg.--2.?J-...3 . ...1.Si.r----12a.!----U.9fl- __ .-0.+.-._ ... 0+' 
pancakes..1.2oz,2ea"b _____ ~ _ _+--2.~a.@~~:---6.ll.L.....J-47 4.01 11--:11 2.71 16.71 0.33 2.1 2~,g~~.21 1.3 17 27[ 314~~-1----0--.0~------1 
5yrup_Pancake,Bulk,2oz ___ __ -----l...2 0_IJ.n~"'~ __ flo..l.--_2JJ1 __ Q,Q+-----ru>.i_ I 52.7 1O.0.Ql ~ 96 1 10 ___ L _____ _ 
Pean.utButt.l'!LPQ.,jeagt1 ___ .. _._zea_c_h __ ._! __ 28J- 1581 6~~2~8~L3 2.60 13.7 8)) 18.71 1.0 a .141 114 ____ ~----:-------1'------.-
Mar.gar.in~J:>a!.2.ea-cJ]-- _____ ~,---2.ea..c.h....-1--- 1~. 12L---Q, 11 0.5_~1 99.0 1.67 2D.!j 0.1 0.51 0.0 0j ___ ~~~ __ Q.OOL-...3.!; .. ~ _____ 0 ... -- . __ 
Salt,p,(::____ ____ '-__ J_<ta..c_h_i-----1 __ 01 o'Ob I 0.01 0.00 0.01 1 0.0 a 01 440 0.001 . ___ 0+ ______ a ___ , 
~~{~~ce~i~~ -_~==Brea~~~~:-~~al~t=- 31 8-ii!I-1l1~~~! 27~~i z~:~ 5.40+! 5.6 131~~1 1~g:4f 6~3~ 17~: 3~i¥bwik zl~~~-=~~i~~t~~~6~~I~~_~~gi; 

Lunch. __ . ______ .______ _ _ ______ _ ___ ~ ____ . _____ . __ . ___ . _____ . 

H.Qt.IjJrk.eY-S9nd\\'iCh.W.IG[.a\f'j~""fI..lJ.~Pb--:---2M+.----n.6~.8 29.~f----Jul1 31.9j 2.07+ 6.71 26.6 38.2f--U.+~8+1 96 1648r--2~55+-_.2.4.8-+I---Q±L.--.0+.i 
RiceP.iI?Ucup ____________ ; 1 cup I 23~ __ ~&.5+~.6 6.51 8.0 2_5..7 1 1.70 5.41 47.6 67.7 1.3+1~0+1 56 wr--__ H91 ___ 32§.~--- 3+1.-----0+: 
r.~.arrots.E.r . .z~B.lltte.redja.,,-IJP-~, 1/2. cup i 9~~_ 0.8 4.4. 4.1 53.2 0.80 10.51 7.3 4z":l~,01 01 35 31-u=:::0~4 . .1I--..13..cL~4j- . _.--2.1.----0+! 
Breacj,Whi.te,leachm ___ .. _~_Lslice i 291.__ 701 2.0 11.0' 1.0 1:P , 14.0 76.7 0.5 1 40 15O.t __ .1JUl1 _________ 0l.. ____ ---L_____! 

~~P~~I'PC __ ------------+:~h--1J 0:11- o.Q~c' 0.0 0.00 I 0.0 : 001 QL-~+--~Ql---<>~t _~-ol_=___:__~_.:oi=____= ______ , 
Margarln"'...P1lt,.2eac.b _______ ~8!;b_~: ___ 19_:_.......I~ 0.1 0.5 8.1 99.0 1.67 20.51 0.1 0.5. 0.0 01 . .3~41 __ ILO"o __ 3~81__ oL__: 
L~[IlQD.Bar,fMJx,1/4_8As.& ____ L_1. each I 7~i-- 279~3.4 4.9 9.0 2~.2 2.49 8.11 45.5 65.9 0.0+ 20_1 0+ ~54 _18D ____ 0+L_9+~--- 0+ : 
Whi.teFro.-sting,1/..48,AS.S.t ____ . __ : 1/2 ounce I 16 66[ 0.1. Q~1----2AI 31.7 0.50 6.6! 11.5 67.6.-f----Q'.9----~1_---3 _4.3 __ oo2.1 ___ .1.06.1 ___ .. oi __ .O+" 
QrinkJv1ix,FOrtifi_ed.Asst,PC ___ ~~.tL_~I __ ~1_! ___ til ......c>~o 0.0 o.oT 0.0 i 1,Q~? 0.6T OI_!lO_Q. ___ ILQQJ ____ L __ 60J'--4ooi 

.. ___ ... _______ . _____ L!!!1t;I:!_Totalsl ~118+1-31.8+ 11.31 42.4+! 3_il~2_3+ 7.41 153.5+ 54.9 5.9+ 68+1 273+ ~2.±~z..z_~·f·LHO_9.1+i ______ 65+ __ 400:", 
_lJinner.._ _ ____ . _______ ._ __ ____________ .... _______ ._ .. _______ ____ _____ ._, 

Chicken P<3tty_B.rea. Q.ed~ .. :)..9:t_.---~---L~a~I:L-+---lll--2!:l-4--.13~Qt---1-8.J.f----llU-----.l56.7 3.51 11.0 18.0 25.1 1.0 ;>_5L-Q.:':l __ 8~Ql __ U_8.:L---OJ- .. _0. +1 __ .- _.-1 
PGultry Grllvy,4oz _ _ _____ .. __ ._4.£LQzs 1 __ 1321 1041 2.7 10.4 5.9 51.1 1.22 10~6t___1_0,0~ 0.6+ 1+! -3.9\ HfJ-l---Oc55t==2!18:':.1---0+.l---O+; 
Ric:el'ilaUcup. ___________ ~_C\}P-==:C::::-___ .n51 2851 4.6 6.5 JLQ~25.7 1.70 5.4 47.6 1 67.7 1.3+ 0+ 56 5~7 j.8Jl __ 3..25+i ____ 3:'l_ 0+1 

(;r"'''11 .... -B . .8. anp~E .. c.Z. J3. utt"'.re.-.dj/2Cj,JR'-'~,'-lDLCU.P-+--,1 _S_61 681, 1.7 9.7 3.8 5_0.0 0.80 1Q . .4f.-__ L9 __ 4_0~.3 2.4 0 40~ _ 258E-OcI9 . _ . .6591.-------.121-. _._--Q.+'. '.1 
B[ead,White~2_e"c.b......_. ______ ~~Mi"ep_..l ___ .22 ____ ~........4,Q,-_ 11.01 2.01 12.3 1 28.0 76.7 1.0 80 300 ~J-6t=------OL _____ 1 ______ 1 

.M.argaLi.n.?f'a1.~e.ac.h---__ ----.. l 2e.ach: 1(Jl 721 0.1 0.51 8.11 99.0 1.67 20.5 0.1 O.~O 0 3 94, __ 0.00.---.3-511.-i----Ol,-.-.----. : 
Salt,PC ___ . _'_1...?a,,~ l' . Dt ~_ '0.0 ,0.00 0.0 T 0.0 a _0 440~Q,Q0 . ____ .01 _______ 01. ______ , 

{.~~;:~~~~f/.M. i)<,J/48.,8."st-~-- ~-f~i:~: r-- 80[-- 1701 -- 19

1 

4.4 1.9~9 0.94 4.9 36 1-
DJ:ln-'LMlx.,.E9rtlfI?Q,8.sstf'(:: ____ ~ ___ 1.?jLQ!L_:.----1 5 0.0 0.0 0.01 0.0 1.( 

______________ Oinl!l!.!Totahl-_----.+-.11.3..5+[ 27.l!±~,9i 47.8+1 37.9 9.85+ 7.81 148.5-< 
___ ._[)aj!Y_.I.oJal~.1()r.r1.~ 271 '3076+ 75.8+ 9.sL.11I,8+1 34.1 24.47+ 7.1 433.Q! 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
~ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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1)'"': 

Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V185.0e:-~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items CJ;'!ly 

Menu: Sedgwick KS Proposal Weeks 1-6 
! Recipe Name 

___ .B.reakfast .... _____ . ! 

oB.tm.' eal,l:lUlk,J .. C;Ulb,.B.!!.ttEO.re.c!,fu!9..'!!E!-Ll<~P--+-----.2-9~ 230 6.0' 10.2 4.2 16.0 0.79 3.0 43.2 73.1' 4.0 0~L.....n5+-__ u;ill . 1191~=-__ 6[-=-(j:;:i 
Sausllge.lurkeyJ'atty,2.~.£b...--+--_.2 each -l------57! ___ 140_LQf--239 9.0 69.2 3.50 1 26.9 2.0 6.8 1.0 561 201··-416t---LOOI_. _____ I .. ___ .~-- .~ 
pan.c"ke.S,J.20z.,2.~ach.--.-.--+-... 2-e~---6§~ __ 14"[. __ 4.0 11.1 2.7 16.7 0.33 2.1 26.01 72.2 1.3 .. 171 __ 2I1~ ___ 1_.2Qi ____ oL __ .Q_ 
SyrlJP_PancakEOJl..~Lk,2oz ______ 2_QlJ.!l~~80 2.11_. 0.0 0.0 52.7 100.0---:-T' I 96. ' 10L_ .. ___ . __ _ 

ia~::~r.::n--------=--=-=-_=t::~~ 1 ___ Jl 0: 00' '0.0 0.00 0.0_.' 0.0 0 0' 44oI-_6JJ~~=JJt--==-_ot'--~~-i 
Marg.aIiD.Ed.' at,2!l.aCD __ ._ .. __ ---,---. 2 each = 101 72 QJI-Q...!!f--~-4----2.(l.O 1.67 20.5 0.1 0.5 0.0. 0 31---Q.4j 0~.00c---~581---'--. ~oC. ..j 

Nulri-c;al,EG _______ .. _ 1_ .. _.1_~' .. qh__ _...l+-_~ ___ ...Q.~.O 0.0 0.0 1.0 100.0 0.0 ° _ 290 QJ. __ O.O'Ol----.500._. 60J __ 400 I 
____ ..J3..I.eakfa5t~o~~ __ . I 1I04+i 17.1+l..--.l!.Z Z3.S+ 211.t 6.30+1 7.11 125.0+ 62.3' 6.3+ 7a+ 36!~_1§L~~S.86+ ___ 60+L __ 400.+J 

Lunch ________ ... ___ . __________ . . 

G.'OU.laS.h.w. LM .. SP,.8QZ ... _-... ---- .. -.' . ....JL.ou.nces I 539.J--3RL-.1M.L-....llLo.l----t~2.dt---3.561 9.6J 41.21 4941 2.4+ 46±.j __ l_"1 '~J '·"1. " .. ;Ln "C __ O'. 
Corn,Frz,13_utter.E>Q,.1L2cu!L ._...i..-_1/2 CUR.-t--. .Jl~1131-...2J)S' (l~......1,.~~1.1 0.87 6.2 18.91 60.01 1 .. 9 01...2.~58 __ <L40.!. ___ 3~OJ_ -61 _0+ 1 
Brea.dWhj\e,2.eaciL __ . __ ... _~. _2 slices 1 52::::::HOT- 4.0 __ 1_1.ill... -=.i.o 12.3 28.0 76.7 1.0 I (lQ~_OO .2.16L ___ O~ __ ~_ _ ___ ' 
MargOlfineE'_at,2ea.<:1l _______ . __ .+.-2_each: lQ! 721 0.1 0.51 8.1 (l9.0 1.67 20.5 0.1 0.5 0.0, 01 ~._94_.......QJl~3_58+-__ 0 _ __ 
APepper,E'~_. ___ . ____ -+-_U~ach i : ! . ! ! 1 __ . 1 _..J_ .. _. __ , ____ _ 

Sait.PC . ______ _ .....l 1 each i _. l' 01 0.01 I 0.0 '0.00 0.0 0.0 01 0 4401 O,_O{)I. ___ OI __ .O!___, 

SPi<:"-BarJI\II .. ix,1/<1 .. 8~8.s~t-.. --- 1 each I --s3I 1991 1.~1 2.1 9.4 0.94 4.2 44.2 8.6.9 0.9 01 11~i 412.J __ 1.,28L-. ' .. 0_1.--... 0t'.---.O:l: .. ,. 
Drink...Mix,fortified,,lI,,sjlt,PC ______ ..: __ 1each' 11 ~ ___ 0._!2l...--Ml- 0.0 O.Q -C"C"":...1.Jli 1Jl90' 0.0 01 40 _oL-O,QOI__ -1 __ 60+ ___ 490.1 

" ___ . __ . J __ U!1ChTot,l!lr_ 865+i 23.8+1 10.S! 2S.6+ 29.1 7.0~+ 7.2l.......U3~60.01 6.3+, 46+1 351.:!.L....fiOQ.±.L..J~S07'+L.72±L .400+_: 
.Dinner. -------.--- ----------.---- ... -----.. ____ .. _ .. __ .-1 

T"HarnSliC;ed,;3.0L __ . _____ -'--30Un~ 851 1~~ 10.5± 25.~~01 64.3 3.00 16.1 4.5W~~0.0 52 01 1575~! __ 1.Q8+ _____ 0L ____ QL_ .... ] 
Red Beans_il<J3j<:e"892: __ ._ .. __ .:....JLg_U.8ces 121, 428 ...1.2.li ---...1..1Jl..L.........J"?t----:c2.5 0.31 0.7 89.8 85.61 7.4 0 102+ 1521 5,0_1+_1 ___ 26+ 1 .J±l ____ O+: 
MixecL.ve.ggtaQI".s,fr~,Jlutt"'I"-dJL2cl 1/2c~ 961 86. 2.7t 11.41 4.1 39.2 0.84 8.0-L--.11.6 49.31 2.6 0 2_~2.9~Q§Oi __ 4Q.i ___ 91 ____ 0+.i 
Com.pread,fMi-".J/~ ___ n_ 1 piecSl I 81i 17_5 1 2.71 6.1' 2.5 12.8 1.01 5.21 35.5 81.0! 1.0 0 1161- 429~.2C_._ 6 __ 0+ ____ 0:':] 

ia~P#"~I.ECn_------- ~ ::~~ :~ 0: 001 1 0.0 0.00 0 ii -+----- __ -1. _____ -'-- ____ ; ... ___ _ 
r\,i.a;~arin~E~t,2_ea~h_~~..:::--= ..... -.:::...-:_ _ 2...Slf.."G.h I _1 0 ~2! 0.1 -.....M __ 8_1 t---~9.0 1.67 2.~ __ Cherry'Bar,fMi>L.1L48,1\s~ .. _____ :"""".1"ach 70 1 ...llill ~ 4.9~ 9.0 29.~249 8.1 

Q 
0.1 

__ 45.5 
V\lhite.Frosti0.9,JI1tl..As.st_. __ . ___ L..1L2_Qunce! 161 661 0,11 0.7 2.4J 31.7 0.50 6.61 
[jrink Mj:<,F.Qrtified,i\~jlt,~ _____ l.....1.J;!;3cl1. 1 __ 1 ~H5 O.~~O ~O.O 1 

Dinner Totals . 1275+ 31.9+ 10.0 39.1+ 27.2 9.80+ 6.S _.:-_~.::p~ij~~1Q!ais for_I:i'!Y~---------=ri94s+ 72.;~O.O 91.6+ 2S.1 23.15+ 7.21 

11.§ 
_. __ 0 
199.4+ 
~57.9+ 

!r;c!udes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient AnalvsisReport Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0.e~'~ 

Sorted in Menu Sequence Nutrient Totals Using Main Items O;~/y 

Menu: Sedgwick KS Proposal Weeks 1-6 

I 
Recipe Name 

Breakfast 

g .. ~~~-.:;'H~.~h.k~~~~~:~~~~:lEi--8£~.~~.-s: j!1j~R~.~~~i ~:; 1~:~ 0~2~: ~:~ ~~:;.: i~:6: 2~~ o~ ~~I ~l;1 ~:~I -1.}:T--=_~~~~_~~-~.~I,; 
BiS.£lJit,flyliXJ1'l!L ____ ._. ___ . +_~a.Ch~0~81 3.1 7.4 2.71 14.5 1.25 6.7 32.91 78.11 1.1 ° 189 474 2...Q81--__ 2i=_~+j ___ 0~1 
~!.~~~:~a.I;~~~~--- -. -~~.Li!:~~ . i-~~r---~~h-.:~.s ~:~ 99.0 ~:~~ 20.d=J:L5i ~:~ ~ . ~b--~i=. ~~.:~~.L~~~~t~~·.~-r-.I ':'.'.' 
Nutri:Cal~C _._. ___ . ___ 1 .. 1 each i 3J ____ ~,01 0.0 0.0 0.0. '1.01 100.01 0.0 a 2_9_0_1 __ ~._ot. ___ 0.QOI .. 500l _. 60L_.400' 

__ E:![ea~jil..stTotl!!sL- 619+1 12,7+1 8,? 16,2+ 23,3 3.95+ 5.7 106.5+i 68.51 7.~+ 0+ 1 556+1 2206+ ._~2J1:':L .. J!.80+L __ .69+L_400.+; 

~~~l ! a~~~~: 3 i s ~ 1 '~3~~~;-
FrenQb F[i .. sQ~_e!l.ea~"'c!JQ\!P_.___l....._.J-cup , 1561 2351 3.5 5.9 7.4 28.2 1.48 5.7 3871 658-1 __ 3,9,1----01 141' 36 Q~9] ___ 0+L_.27 ____ 0+: 
<3!ee-'lj3e.a.-'lS,Erz,Blltt'lli'd~CUP..-L-.1a-CUP: 961~ 1.7 9.7 3.8 50.0 0.80 10.4 7.01 40.:3j 2.4L--0 40! 25~L_Q.J9.. 659-1._. _ .. 12 .. t-o,"-" 
K.etcilu .. jJJ::>CJ~~Ch-- .. ----~ ... aCh I 91 9, 0.2 6.3 0.0 2.5 0.00 0.41 2.3 91.2 0.0 0:----2l--j'Ol~O'O.5t- .. --B11~.-1J,-... __ .. _.0-1 

,SaJ!,E'C. __ ' __ ' .... ___ .+_~c:h 1 l' 01. 0.0 1 0.0 0.00 I 0.0 '0.0 a 01 440 O,9,ot-- _._Ol~ __ .oL__: 

~:~~~~~j.Mi~~:1/4§~.~~--.-..i-.;:::: i ,,' ",t,] ,}- ,.,-".,,- >4'~;: '" -"'~O.O. " -,:;] "tH
i t.8.0t - . ~o+t=~~=O~i=~:.===O-ii 

W.h. it".Fr.osting,1./4~,AS.§t..--.---l--112-QUnc~--+------J6~!-_-q.6L-9~1 0.7 2.4 .31.7 0.50 6.ill.....-LL5. 67.6 ° Q-l------0 ___ ll. ___ 43 0.02C._10.§.L_. __ .. OL ... O+.J 
Drin"'Mix.£Q.rtified,fu;.st,ro£....-_._..i __ 1_€!ach! 1! .....§J ___ O_.Q ___ Q.O 0.0 0.0 1 1.0 100.0 0.01 0 40'1'- 0 0.001 .. _ . .1........~601 __ 400: 

. ___ . __ .J..J,mch To~ i 10.31+1 25.8~l 10..4 42.0+ 37.7 10..27+ 9.31 133.8+ 51.9 7.4+1 95+ 2~~2j67+L7.~1-'-~i _.8<1!l+L __ to.1+L_400+ 1 
._ .. Dinner ____ ._~_ .. ___ . ___ .. I 

. _ 3Y~ .. iaKing,yviI.LJrkey ~~~UO ounce~::)-0~.1.5L .. ..£iil=35.61 12.21 39.BI 2.821 9.21 16.91 24.61 1.0+1 63+1 67! 22041 1.891 401+1 2+1 0+ 1 
°luffy.RJce,JCIjR .. _____ ._..:.........1.cuP • 22I;1.1 __ 23.ll.L......-4.B 8.31 0.7 2.6 0.191 0.71 51.41 89.21 1.11 01 501 5741 2.121 01 01 0; 

0.841 B.3 10.2 45.41 3.1 0 .nL_~2.7J J,QO.J--BII8t ... _1_01_ .. 0+.1 
___ 1.25 6.7 32.9 7B.1 1.1 0 1891 4]4, 2~Q.B-l-___ .2 _ ... O.<:L_ .. 0+] 

, I I I I I I ,I 

~~~;:;.,:,.o,.-~::-! -H:~T ,f ;:U1~-4-JL_.,0 ::: -",' -Z-: 0.5! -Z:, : : - "f1r i,~_=_j .. :::=-. 
C ... oOkie Bar,fM . ..iX,1l4a,."'S.§t-.-.--.L . ..1J:>. je.c_e I ".- 6_~.9~ ___ 2U~r---42J----8~l_~j~_~.31 8.8 37.8 63.8 0.0+ 18 0+ 120. _J.Ml ._.9.~.-... -_ .. --.0.:+:1.. . __ 0+[ 
Chocoiate_EI95tillg, 1/48)"s.:>L.... .... ~, _1/.2_oW1ce __ ~1f2.1._-----.97i 0.2 1.21 2.4 31.6 0.53 6.9 11.7 67.2 0.2 0 4 43 O.OB ___ . ..J061. __ .0: .. _.0+ 
DrinkJy1ix.E..ortifi.§.c!,8~l?.t,ro.Q._~. __ '._.1-"'~ ~+--.: 0.0 0.01 0.0 0.0 1.0 100.0 0.0 O~O ____ O O~OO ____ .. 1 .--601---400 

_ __ . __ . ___ pil'!ner~<1.tl!Js __ L1_1~5+' 38.6+ 13.41 38.".:':. __ 2J1~8 9.59+ 7.5 162.0.+ 56~8r---~c5+ 81+ ~9+ 427.5~ 8~3-4--9.645-t ___ ..72+ __ .40.0:,: 
_._..JlJ!iJy Total.sJor Day 2.l11===_L2I.95+l 7LJ.± 11.1 i 96.7+ 31.3 23.81+ 7.7 40.2.4+ 57.6 21.1+ 171+1 1154+18648+ ___ .2_Q..~+1 1147~J......-2~~ .. '"- ..i2.00.+ _ 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.e.:..S) 

Sorted in Menu Sequence Nutrient Totals Using Main Items Oi"y 

Menu: Sedgwick KS Proposal Weeks 1-6 
; Recipe Name 

I 

Qatm.;;~I.=e .. ~.~ ... ~f:,~~.s~u.tt."-;'?cJ'SU.9.-~C. -j~cu.P-E--~~4~1 _~4.~~6.01 10.2 4.2 16.0. ' 0.79 3.0 43.21 __ 73,7.+ ____ 4.o1. 0 2?T 3 .. 1.-5.j 1-.l-.. 119.C=-... QC~:'--.0+.! 
Egg,P.,,-ttYLScr"-I!1bled,lrre~ .. ____ L_2ou,,-ces 57.1 __ l!9-1--__ 6.OI. 25.3 7.0 66.3 2~0 ll.41 13.9._4.9 4.5.9 __ 1 .. 44 __ .. _-+-__ . ____ 1. __ i 

.

H.or.ne .... --.Fr.ie.gp.D.ta .. .t.D.e.s.L1.CUP-....... ~i,.--.--LC.-UR! 5 .. 1.1.--t9.1i ~.R.L ___ 7~.0 5.0 21.8r---<L
71

+ 3.1 36.9 71.21 3.6. 0+~p2..18 02.° .. -.. -- . .1+t----.-1."I-•.. --.0+] Biscl!iUMllijl48 . ___________ L_.J_ea.ctl----l. __ flQ.)....... __ 1cillL ).11 7.4 2.7 14.5 1.25 6.7 32.9. 78.11 1.1 0 ~4~_L@' _____ 2 - __ .9.:':.1-. _. __ O+i 

£~!~,~:~=t;~aCb.~~~u-~~- I 1~!~~ i _- 1~~-----·7* ~i 0.5, ~:~----g9.0 ~:~~ 20.5 g.~ 0.51 g:g gt---{ 4~~=~~~gt.==-35~[~=-~·~1~~--=~~=: 
NutricCal,pC _ _ ________ L_~s:tL ' _3 __ , _____ 51 0.0 Q.O 0.0 0.0 I 1.0r----1-Qo.01 0.0 oj 290 __ . ....9-'---0,00 __ 509) __ 601 __ 400 j 

.. ____ ._. ___ .I!~.lI.hf!lj;_tIolaI51~_~..1j!JI.i"1 SrZ7.0+ 30.S 4.4Z+ 5.1 116.Z+ :;S,:;' 6.6+ 130+ 510+6821+1 __ 5,80+ __ ~lIo+L 14+1 .. 400+1 
... Lunch ... _ ... ... __ ._. _______ ~.. ___ ._ .. _______ .. _u ___ • _ .. : 

:s?usageJi:1.Po_ultry:Linko.3£D.z_ .... __ ! __ ~.9cJL-+ ___ 9 __ 1 __ . _....1§9.L ____ 11JJ~81 12.0 65.9 3.991 22.0J __ M "I ""'- "Ib L"'I __ Ii! 
sea. I.IDP. eci.. pot.a .. J" .. e.SJQ ... <mY.clrate.~t1"~ 1 cup, 27.5J.--2-3lll. 7.21 11.3 4.3 15.2 0.83+ 3.0 46.6 73.41 4.4 2+ 88 437. _1.. .. L.9E' ~ __ 1.6.4:+:'. 1.-.-. __ J.4+ 1_.-- _.0:>;. 
P,anch B_e_a.os.DrYJ.C.UR .. _. _____ ....L __ ..1..cJJP........L_...J1.3:3~! __ ~~Q.2i 24.0 1.2 3.3 0.23 0.6 61.1 72.71 15.0 0~2.---..A1l' 5AO __ 91j ___ 1.4~_. 0+_, 
BreaQ,VVhilEt:2.each ___ . __ ~.W_!;lj~.~ __ ~5_2J 1401 4.01 11.0, 2.0 12.3 28.0 76.7L 1.0 80 300 ___ ~2.J6 ___ 01·· __ I_ .. -i 

~;!~:_::~t.:2~~Ch~~=~=:~~~~_t 1~!~~ .~I_.. 1~~~~=--~~~i 0.5 ~:~ 99.0 ~:~~ 20.5 g:~ 0.5: ~:~ gr---i~ 4~~1-~·~-~[==35~[~~-~~~L __ u, 
c. ,~.OCDla.t.ep .. u .. dding,1/2 .. CllPj"Ss--t ___ .~-1/2-CJ!Il i 121! . 110 0.71 2.4 3.4 27.6 0.00+1 0.0 --.-1!!.4' 70.0.'1 0.0:>, 0 18 16QL. ---0~2.2i--0:'+.-... --.-0+.l ... _ . .0+; 
Drink.Mix,Fortified/\s§t,f'C __ J_LeJ''<;O. __ ~1L_ . ...2 . __ 0_.01 0.0 0.0 0.0 1.0 100.Ql OJ) _0+----- __ ..1P __ ~oL __ o.oo ____ .1. ____ 601 400! 

_.. __ ... .._ .... __ .. _ .. bunch TD~t ... __ ~:'l......43.1+1 16.0 30.9+ 26.0 6.72+ 5.7 159.2+ 58:or---2D.4+CJ6+1 471++ 2737+L 10.41.+ __ 613:t-L_ ... .lll+i. ___ 4QO+.J 

_Dinner .. _._. __ . .... -.---... ---~---- 41 43.9 5.16 11.7 41.5 41.7' 1.7 5~JlL......;ljjL_3 . .i8.j31..-5+.-I=--.·-.-4+.·,I-=~=-.0:+:.1 
7/ 6.6 0.11 1.0 20.1 81.6/ 2.1 01 7-1---2311 0.43 190 7 0+ i 

12.8 :::: 5.2 3::: 81.0; :::' :, 11:t----:~F -:-~:l -~=~~=:·==~f=~~~+-: 
14.4* 19.411 
11.8 0-,-:,.7:+._--:-,,,, 
6.1 2.5 , 12 

1 

0.51-- ~:~h ....Jl.Q.O 1.67 20.5 0.1 0.51 0.0 .of-----3[--9~i~rr~ 35SC-=-=OC=i 
9.9 0.94 4.91 36.9 85.71 0.5 ° 1191 41:2~1.28 ... -.-.... 9.J----()L. __ o:':.J 

4131.7 0.50 6.6 11.5 6761 0.0 0 3 43 0.02 1<2§j_ oj 0+1 

l~l 3~:~ 9.39+ 8.7 146.1~i-1~~·~6~~ 5_~~Jl.~c__-t9-5I~~~·:r=~.;4-+:r---~~f~~~~j 
4.4 1.9 
0.7 2.4 
0.01 0.0 

Z9.5 20.54+ 6.6 421.9+_ 58.7 34.3~4+ 1448+ 6515+ 22.6.£<-L...259I±L. __ ~32:t-L_129o.:':.1 
8.91 34.9+ 32.1 

11.81 92.8+ Z9.!j 20. 

Includes main items only. A DenDtes a menu item whDse nutrient analysis may no. IDnger be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 
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<, 

~enu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc, (v 18. 5. 0.eI 5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items OiJ/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
r"Recipe Name 

Breakfast , _________ ~~_._ ... 

F,_arin .. _~JM~B,',utt"-r_e.9~fu!g_,aI,~dJ9I'1.!l.L_1 C_U,_IL..._~~.19,_:2~9_6! 3,.41 6.71 2.01 8.71 9A,o 1, .8, 43.4 84.6, 0.61 0 . 12,~:l0t,. 0~~,0·1-·--~_~8:tl.,·:::'-, ~=, ____ ,_ OT,- :::''--:.0,+.',-] 
Hashbrowns,fDehydrate,d.Jl:2_ctJP __ ;~1a-,,_up' 2<11

3E
90! 2.01 9.0 1.2, .11.6 1 0.37 3.7 18.0 .79.41 1.7 0 10~L37 ~0.37 <1111-- . .41...-, .0+ i 

Peanut Bu!ter'pC,1,,-~gh ______ -..l_.2_eJlcb.......j ____ 2#----__ 1!'i8 _6.01 ___ H~2.81 67.31 2.60 1.3.2 f----J>. 0 18.7~0 0 14 114
r
,i----- , ___ ' : ___ .. ' 

~~s:~~~~~61/48:=-.--:=__==~-L ~::~H _~-~-6~~2.41 14.51 2A9.:_6J ._~.8 7~~11 __ ,_ 22~.: 0~3ll,~9.1.8 ~~.J=~:=5t=~:::.-0~+i==~+! 
MargarineF.at,2.eacJL __ .. _,_.~_L~..<m.....1 19L ___ 72f--------?~1.L_....Q3_ 8.1 99.01 1.67 20.5 0.1 0.5 0.0 0 31 94f--0:9cii=-_358.= __ OI ,-:_:-~ 
Salt,PC 1_each I 1 i 01 o:or--- 0.0 '0.00 0.01 0.0 0 ~40i=o.001, ~ oL. I 

"utri,cal,~C_~~~~s:ii~aisl ---4-il671t--1l~l_ ~:~ zs~~ z~:~i 7.54+ 7.6 136~~ 1~~:~ 5~5~ O~ i~'~~i Z03S~-- 5~~~t'-5~~~ -:::.~!~l.:~~~~! 
T. HarnSli~~~~~:Z_-~-=---==:::'=:- 3;-u.m:es I _ 8a.... __ 1§51 '--, ---'-----~-~ .. --'- ' ~ 
Macaronl.ILC:hees"'.J.,,-uP ___ ~_:~ulL-.l ___ 16fJJ ___ 282 iU~ __ 12.cO 2"4 
COleSI?,W"crearn.,y.,j/~9J!R_,~ ____ ~,UJl! 971 __ ')7 ... 0 .. 91 3~5.91 
Bread, White, 1 eaclL __ . '_~_",.' 1 slice ' 26~~_ .2.Jl_, __ 1_1Jl.J---.-.--'.1"".0+-_--'-" "j-----t 
"f'epper):'_c:____ ____ ,_~1 fJ<lCiL..L......-~r~~ . : i I __ _ 

~~~;~~~BJ'at~2.-;;~cb . __ ~==_t:!~~-r-----1~1- i~t---~:~I 0.5'1' ~:~ 99.0 ~:~~ 20.5' 0 

55.4 
......1.M 

..Q 

.. ,_0 
__ 0_.1 

~ o_atmeaLB._ar'fM. 1..X,j/4.8,.AS.sl __ .. __ c~1_.ea.c.b~~: __ ~l-..-.Wl_~3.Jl~9 6.5 26.2 2.60 10.5 
Drln!·: Mix,t9rtifie9,,I\sst,PC ..... _,, __ 1 "' .. .ffi......L ___ 1'_, ___ ~l_JLQL-Q.,QL.....Q.O 0.0 1 

, ___ ,_, ___ , ____ . __ Lunch Tot~ ___ : .. ...JlJA±.l 25.0+1 10.9i 35.9+ 34.9 8.09+ 7.9 . ____ .. __ , __ , 
~ 

123.4+ 
_Dinnel' __ _ _ . ____ , __ ._' ~ ' .. 

M~at_Lo.af_ .. p.at.ty.,.c.30 ... Z~ __ ~ __ .. j~ch 1 8 ... ~ 1801 13.0~~ .. 9.~~.00.L.......2.L2 7.0 16.5L ' 
BroWD._Gravy,4oz .. __ ._._~_. __ : 4oun(:,~ __ 1.3~~41 2.7L __ l'04-.5c9r-----2L2 1.22.L........1o~61 9.9 38.41 
fVla§'.h.fJdP.'_.Q.t.at.oeS'ln~t.1.c.llp. ___ , __ ._! --1.Q!p~-i-----2-26-l----1!5E7 3.7\ 9.2 0.2 JJL.......9.08 0.4 36.0 139.7-1. 

-.M 
.......Q,,()": 
~_2~ 

carrOtS,Frz,Butt"'Le_d,..1J2C_UIL_ .. __ I.....Jj~ __ cUP_._1--------:9t=_66 0.8 4.4 4.1 53.21 0.80 10.5 7.3 42.3 
Bls~ULt..fIv1lxJ/48_ .. ___ ~~_Leach i 89 168 ~ 7.4 2.7 14.5 1.25 6.7 32.9 78.1 

-.M 
~_1_.1 

~ M.,.arg.§r.io"-.pat~fJ"-~.h ___ ._~_~:_2_~C.h~. 10t. ___ 7~bo.1T 0.5 8.1 99.0 1.67 20.5 0.1 0.5 
Salt,P.C_ _____ __ ----f-~1-e~h=r:= 1,. 0+----0.01 0.0 0.00 0.0 0 

;;~~~e~~ffMi~~1/4§,';';SL=_ r' ~;i:~ ___ J..~~60L __ ....21()1 _2Jli .g~_ 8.3 31.5. 2.31 8.8 37.8t-----l').8i 

Q 

----.M.-+:. 
0.0 V\ihite._frQ. sJing.1148".A.s.SL~~ __ ' 1/.20\JjlCe I 16r~. ~66_!. ~~OJ 1 0,7 2.4 3.1.2r--~ 6.6 11.5 67.6. 

Qrink Mix,F:Q[lifi~,6s,s!J>c:: .. __ ~; __ .Leach. 1 ___ 51 0.0 I 0.0 L~_0.9 0.0 ' ~4--J_00.0 I 
._.........QirlOl'rTotal.u......_ ~1~26.£"':.1 10.2j 41.6+ 3.~-?c __ ~,!AI2+ 10.21 143.5+ 54.11 1....lliL cl........ 

______ J:l..ally_T.o.1al.s..f~r DlIy3L =:::t ~lWt+.L_69.1+C::::S:7 106.9+ 33.5 27.44+ 8.71 403.1+ 56.71 m+L i+L ._n _____ ... _______ ~._ 

-...O.Q 
10.6+ 
21.8+ 

InCludes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v 18.508!;L 

Sorted in Menu Sequence Nutrient Totals Using Main Items C?W 

Menu: Sedgwick KS Proposal Weeks 1-6 I Recipe Name 

_ _ BreakfasL 

o.a.tm.-e'!t.B .. UII<,1 .. «URJ1!!l!~.re.d,SIJ9.'ill.L .1-CJJj)-~~-~.94 __ . 2301 . _6~0.21 0.79 ;UJ 4Ul 73.7j 4c0 0 ]BI 3J .. 5.-1 -L5flt'~:-:i19~.-=O.C~~0. ~_i 
saUSag'"-T.urkeYJ)"-tty~~eaC_h ___ ' __ 2eaCt:L--' ___ 5J~_~t _7.0. 3.50 26.9 2)L ___ IUl' 1.0 56 2Q~.16r lQO ____ 1 ----i---J 
HaSt]Q[OWns,fP_eJ1Y.dHl!.e_d,tgJp __ , __ 1_CUR-----f-- __ =tlii __ 1BJl 4,1 9,9 2.3 0.74 :U_ 3~.ll 79,4 3.5 0 J9 1 275 _Q.l'I+ ___ 8_2 __ B1 ___ 0+: 
Coffe_e CakeJCakeJlilix.,JL.<II3 ___ ._L....1.Riec:L..-i---.1Q2L __ 27'Q 2.0 _ 2.9 6.21 1.B3 6.0 52.~i 76.91 0.6 9 __ i_3d 46E~Oj ___ 191F _____ 01. __ O+j 
APepper,Pc; ________ ~. _1 e_a-,,_O __ • _____ ~' ___ .~. ----.--l....----l------ I I ' i!' L---I '....; 
~~;:~;;epat,2eacL~~=~ __ J:!:~~ ~--1~---iit- glbf·5

i ~~~j~~ ~:~ ~-1:~ b~-4~~1 __ g~1~t==35~1=--__ ==~[ __ ~--:, 
Nutri-Cal,PC - --':~-Bre~l\fa~ii~~a~_= 31 Hi7;: _1~~~1 _ ~~~I Zl!,~~ ~~~~ 8,!i~_jl.Z 13iP~1 1~_~~~i ~~o1~ 5fi~1 - 4~;ibiQ7~i-:-__ ~~~~L12~g~J=_==6~~~-~~A~g~~ 

____ Lunch_____ _________ __________ . _______________________ _ 

TUrkey. _Chow_M.eJo..,WIT-.urk'"-Y.-E&E',§lJLo.u!1 .. c~~.:ffi.--1Q§L--.1.ill~L 5.81 32.91 1.191 MI 12.~61 2.7+1 35';'T~ .. 21--- J~~11 -j-::l~r .. 40JJ+l. :~1~:':'T 0+ 
Fluffy Rice,1cI)IL _________ ..J._jsulL-.i--_2l§+--__ ~381 4.8L~3c1- 0.7t---~6 0.1L-Q,7~4_ 89.2 1.1 01 5<1.,------574 2J2L ______ Q1 _____ oL ___ o 

.
G.reell Be. a.DS,-.Frz, BtJtte[ed, 1L.291lJ'--' _J~2_c_uJl i 96! 68L __ 1_.7~t. ~~O 0.80 10,4 7.0 49.3 2,4 oL 40.1='-2~0-.7'!lL--6. 59 1 .-----.12.1 0+ 
BiS.ClIij,.!MiX.J/48 _.----.------t---L~~--8.0+--..16.~1f----+.4j------~]~.5 1.25 6.7 32.9 7B.1 1 .. 1 01 189~<lL--20-.8.I-----2..L. __ O+! 0+ 
Marm'tCLne Pat2each _________ L __ ..2..eac_h_i ___ 10~ ____ 72t_______Q,J 1 0.5J--____ lU 99.0 1.67 20.5 0.1 M._QcO __ : ___ P-l- _3-t ___ 9AL __ o,QO, __ .3.5BI. __ OJ 
Salt,E'C__ __ __ --_____ -1- ___ 1.~~_;_ 11 O-f 0.01 '0.0 0.00 0.01 I 0.0_1 ___ O~: 4401Q..0_QL ___ PI__ _0, __ _ 

;;,:~;e~:EtMi~jL4!l,l\SSJ_-~_----t=~::!-r--70l 2791 __ ~.J 4.900 __ ?JL2 2.49 8.1 45.5 6;;.9 1 0.0+ 2b-+j __ 1_54J.---=-·1-:S~ __ ~:o-"T __ =~ __ o~~ __ 0+1 
\lVlljteFro~ing,1L4!l,,l\sSt ____ +-1L2ounce! 16'--__ 661 0.11 0:71 2,4 31.7 0.50 6.6 11.5 67.61 o.0r--------r-~l 4:31 0.02~_._ .. _J_061 ___ oJ __ 0+_1 
DIio_kJJ1i~FQI'lifLed,i\~§1,f'_C __ n ___ :..~_h 1 11 5L 0.0'1 0.01 0.0 0.0 1.0 100.01 0.0 O'140i 0 Q,O,9 ______ L __ 60L_400 I 

__________ J.,u.!1,!:.!lTotalsl 1 1050~:rr,~+ 10.51 32.4+ 27.5 8.08+ 6.9 161.4+ 62.0 7.3+ 55+1 3lli ___ 3~96+ 8.22.±._5J.36!L __ 8.§:t:L..-A00+J 
_D;nne"-______ . ________ _ 

HotQ_og_VI!K:bili,,,_~'!Ch. _______ L2 .. e_<;,,-
.----l!9~01 8.0 13.4~.0 11.1 0.00 0.0 46.0 75.7 2.0 01' 20 B_un,lio.LQQg,Whit~~2",-a_c;h ____ .+--2_~_a~ 

ErenG.OfJ'ies OvenJiaKe_d~ 1 cup ____ L __ 1 _<::_1IQ 
f'eas,frz,~utter.e(:L1j2<;IJJl _____ ':'.....ill CUI 
;;,,,It,F'C_ _ ________ , ... _.1§1,<::, 
'F'epper,PC ________ , _1 eac 

" I~-I --21-1! 13J1H?! t6J~4J\~.9.3----.£Q~ 5.8' 10.4j_~ ~QL ! 

~§l __ 235L.....3)?~9I 7,4 28.2 1,4_~_~J ~_8.7 658 30 O~j 
96! 1031 4.8 1B.21 4.0 34,4 0.82 7.0 12.5 47.4 4.1 01 2 

11 01 0.0 I 0.0 0.00 0.0, DOlOr---

.~.. i TI1= i I~ Pl~ 

~IJ __ 2jiL_.J~-:;'L_==2il===.-~oil 
~t-~~I ~.o.~~L---o~ -----2~j-----O';i 
~--- ---'--- ---1---- J ---- --
~L __ 3~ _.JAQ' __ 2.930L __ 1B __ D.:d 
j)~ __ O~Q.o1= __ OI ____ J) --------1 

Cherry Bar:JMix~1L4ll.,I:\_~§L __ . ~ __ 1 eac 
Whlt,,-£ros\ing,1148,!,-s_§t ___ . ..---L.1i2.q~ 
[)rLrlk_Mix,f.'ortjfied,~.§.t,PC ___ ~ ____ 1_~a~ 

_____________ Dinner l() 
____ D_ally_To.tills fo,,-Di! 

hi-Yo! 2~ 3,4 4.!lt~~9.2~!i1 8.1~~"91 OQ+ __ 29.. Q 
'lLl __ 1'§l~~.1r------1l.zl 2,4 31.7 0.50 6.6 115 676 0 a 0 
_~j __ lL __ ~_Jl.O o.oi 0.01 0.0 1.0 100.0 0.0 0[ __ ' 
~ls1 _____ L~_8:':L....~.J+~1.51 41.9+ i 32.3 10.31+ 7.9 161.0+ 56.3 10.9+1 100+~ 
. 32 L..,)Jl.8_6.±l_80.4+i 10.41 104.0+ 30.4 26.93+ 7.9 457.3+ 59.2 27.2+L 211+1 129) 

~Kt f.~~r-=- ;~iC--:~r=~ -~~! 
] ~:~~~~~3;~L:!:;' 

includes main items only A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
-'- Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V185.0.6'~;L 
Sorted in Menu Sequence Nutrient Totals Using Main Items C:;ly 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

__ BreakfasL __________________ ... _. _. 
oat.m_eal,B. __ l!..I~~1S<UR.~l3uJ.t .... r§.gLs. yg8['<_' _1_"-U.P __ ~: __ 2..!;l.1 4.2..l----1-6~Q __ 0.79 _3.0 43.2' 73.7! 4.01 _.op8 1 315! 1.58.

1
-. U:9j 

8.o1 . .o9. na_1urke .. Y~fL09,2QZ. __ ._. __ : __ ?_.9.1mC~~S~I __ .-37 1JJJ. __ 8J.j 26.4 9.1 ~6.9 2.53 18.6 2.0 6.6 0.0_1 __ 4§ _.......1~pII'!.I~_ODl--_. ___ I _ .. 
HO. !l1 .... Eried_fOota .. toes.1CUR 1 cup_--L--51~ __ 19~6+-....L0 __ 5.1) 2.1 .. 8 0.71+ :u+--3Q,.9 ~:::I 3.61 0+

1 

21L-248 1.-.-0.1.0 L-_. 1:':j' __ . __ . 
BiscuiUMLx.1L48 .. ____ . _____ , _ . ..1 ea<::t> __ L __ ~0~ __ 16Jl~..J_I ___ 7.4 27 14.5 _1 25 9J-+_32 9 _~_ 1.1 0 189 ~74' __ ~ . .illl.L ___ .. _2 ___ . O+L __ 0+' 

~.-.. ~.~~~~~.P:a~2.-e~~ ____ ~- --=~~ .. t:.!.~;~~i1-- i~! ~jh5' ~L~~b~5t----g~ _~ ~--~ -~- 4~~.~ g .. :~~i---.-.i~~-tl~-~ =~~II-.-:..=~--: 
Hutri-Cai.£'<:: __ _ _ ____ ~_ ._1. e_a91 __ +--_ 31 51 0.0 1 0.0 0.0 I 0.0 I 1.0! 0.0 1 0 290 __ Q~ __ O._O_Qf--__ . _ 500 ______ .60 __ 400 

__ E3reak!ast_"f.o.!a\"L ___ L .. __ !7L':.L ___ 21.0+ 6.95+ I 7.7 8.6+ 46'" 570+ 2Z5..Q.:'j __ 5.<1..9_"l ___ 980+i. ____ t.S:':.1 __ 400+ _ 
_ .. _Lunch 

Chicken PattyBreade_d .. 3.oz_ . __ :........1_"''' 
Fluffy_Rice,Jcup _____ ______ ..l __ 1_c 
P9ulLryi3.["yy~29_L _______ . __ '--lil. 
Peas _&.Ca[rots, F rz, B_u\teredj12<::up 1_-.1l~1 

'" 1 nl ~tsi=~r ",., 111 I 2;J====n~==~.8 8.3 O.i',.l. 2.6 )ZS 1 66 _..l52 1~Jl~4 2=9151.1 

Biscujl,fMi2<,1/48 __ _ ______ ~....1.sJa. 
up 1 9p 1 3~ 41~ 
c-H 80 168 / 3.1 ?"4~ __ n 14.5 

'i""'pp"'r.P_C _____ . .. __ ~lia. ch ----I. I I 

ch i 1 ~ 01 0.01 o.oi Salt,PC ___ L_l.~_a. 
llJiarg,.a.rine_Pat,2Jl_ach . ____ . ___ :..._2_8.a :h! 10! _~_. 0.1 0.5 8.11 99.0 

~"--~ __ 8_0~QI __ 1_.!1 4.4 1.91 9.9 WhLte Cake.J/fylix, 1/4_8,8""t ______ 1 R" 
White_ FrosJing,1148,,A,ssJ ___ . __ ._ r-..1L2..Q. 
Drink_Mix,!'.ortifje.cfL,A,§..s.tEC _____ .. L __ 1 -",-a 

Lunch T, 

'l<e"'-t- 161 66 0.1 0.7 2.41 31.7 

:h-+- 11 ~.Q.,Q_Q~98h~·0 
otalsl 1142+' 27.5+ 9.61 40.8+ 31.8 

_ .. _ .. __ .Dinnel'--_. ___ _ 
Enchilada c_aSserola,M..~ELI'!.QZ ___ 1_8._01!n_"~ __ 2.P~ 
Corn ,F_rzLfuJtter~_d~J 12_c:\!p ___ . ___ ----' __ 1 ~2-"-lJP------.L __ 9~ 

46~1 20.4 17.41 24.51 46.9 

__ 1_1~+---}8 8.91 4.4T 31.1 
175 2.7 6.11 ~ 12.8 C:ornbread, fMix,1J48 . ________ ~----.l.Pjece_____L_......JU 

'f:'eRJ)esPc;__ _______ c_l.ll<!<::tL_l _____ "-- I i I 

i- 01 O.OL--f 0.0 Sali,PC __________________ ~I ~1_aa"h~~i ___ 1 
fvlargarinaPat,2""_ch _____ . __ ~2_e~[ ___ 10 
Cherry_BaLfMix,J14.8j\ss.t ______ .:....-J __ e_acD_--+--__ ...1()j 
Cho_cQI"te£r_osting,jl<l8,i\§.sL __ ---.1L£.()~D£.e..L_~1 
Drin.k._Mi~,fortifL",cj"A.S§.t£,C ____ ·_.1.Jl~_1 ____ 11 

______ Dj!!-"er TO~ I 
_[)"ilY.J.9ta.l§..to.!QID' 33 _~ 

__ .7_2.l_~0,~c5 __ 8~j ~~Jl 
_......ll.~ 3.4 4.9 9.0 29.2 
___ 6JJ __ ~~1 2.4 31.6 

!iJ--.O.O 0,01 0.0 0.0 
1174+0i.6j- 9'-!lJ~8:> 38.2 
3094+1 78.0+1 9.91 120.1;+ 34.3 

includes main items only A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

3.51 11.0 1_M _£!UI 
0.19 Q2 ~5JA ~9.2' 
0.61 10.6 5.0 38.6 
0.84 
~-

45.4 
1.25 6.7 32.9 78.1 

I 

0.00 0.0 
1.67 20.5 0.1 0.5 
0.94 4.9 36.9 ~] 
0.50 6.6 11.5 67.6 

1.0 100.0 
9.50+ 7.4 166.9+1 58.6 

6.67+ 12.8 42.0 35.7! 
0.87 ~M f------9-Q. Q1 
1.01 5.2 35.5 81.0 

I 
0.00 O.O! 
1.67 20.5 0.1 0.5 
2.49 8.1 45.5 65.9 
0.53 6.9 11.7 67.2 

13.24+L:iM 
1 . .0 _~~O 

154.7+ 51.9 
29.69+1 8.5 437.9+ 55.8 

1.0 ~~r---ot ~~Q 
1.1 o _--.99(17."l 

0.3+ 0+ 20.,...;3.z;; 
3.1 o 27. 327 

11~r~~:==L_=~_~6£==~· 0_; 
28 ___ 1201+J ____ 0_+1.. __ o+..; 

1.1 

0.0 
0.0 
0.5 
0.0 
0.0 

_OQ _8ZI8L_10L __ o+..i 
0821 __ Jl.:+:.L.. ___ 0+_. : 'jS1:: o 3 941 ( 

~: __ 1~;_ ~~.~. ~ 

JlJl -===~_ol==.:...ot.._~--··1 
~~---3:~~t=:~:..-=-~I- __ 0+ 

h2 1Q6J ____ O.l-__ O+[ 
o 40 0 0 _OQ____ __~ ___ ._ 6.o!-__ .40Q, 

36+}--450-;1 3568-; --7.1 7.1+ §+ ~~_I!<:L_JO:>L __ 4.00", ~ 

9.01 7~~t---1!J=: 
1'~H' 6 258 
1.0, Or--1-16r--426!-

oR_o~ 0.0 0 3 __ 94 
0.0+1 20 .0+ _U;~ -

0.2 0 4~ 

0.0 0 40 0_ 
12.1+ 9£,-~_~:l5.:+:.+ __ ~n16+ 
27.9+ 173+1 1~8133+ ~ 

o~~; r--~~~fE:==~[= . .gf! 
AL __ 6L ___ OJ _____ .0+) 
~ ______ J ___ , ______ ~ __ .~._ -; 

'~=--=iI~t:-=jtL--o+ i. __ .L ____ .. _________ . 
0._08L_1.0_6 . ____ 0 . ______ O+! 
).OOL___L_ p.o_~ ___ 400j 

~-1f-1~~_:1[: ·-2{~;Lt1~~;j 

"r} 

c" 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V.18.50e~~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items O~/y 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

._.BreakfasL ___ ___ . _____ ._. __ .. ____________ . __ _. _____ ._ . __ , 

o •. atm-.ea ... I.,B~ .. I.k .. J-"U.R.~ .. El-U.j .. L.ere.-d,s.U.g .. i' .. rEl-.-1-c.~p-.-i-.-. ~~.l __ 2.30+-----S>.Jl._10 . .21 4.2~EL~0~791_~ .. 0' 43.2 73.7 4.0 01 2.'-8~, :l1~5.' 1.981 .. -..J.-.191--.--0 .. 'l---. __ 0+.-.. : Egg,P_atty,;>gaITlble_d)rrE>9,EC_. __ +-2_Qunces_ . ..L......-li.l.L....... 90: 6.0 25.dJ--..LQ. __ 66.31 ~ .H2:.0 8.4 ' 139+----4l2.L.-_2.50 __ 1_,44C __ i ___ i_ __: 
H8.Shb.r.OWJ1.s,fQehYdra!eJtJC:U!2-. r---. 1 CUR-----'.',----4-8'" -.-180' 4.1 9._Q~_?3 11.61 0.741 3.7 3_;;~f--~M __ 3_.!;if-------Or-.1!!L.-_22 5 0.74.t-----82L---8f--.- _0.+_:, 
B,scull,JMix,1/<18 ________ ~_l-'mffi--+-_._ 80C 1681 3.1 7.4~. 14.51 1 .. 251 6.7 32.9 78.1 1.1 0r-18(!+ __ 474_2~08 ___ 21_ . ___ 0+, ___ 0.:':.1 

i~:'"~:",,,,"-_--=--Tl::I::';j .~ :~I " ~~ ",1~::i '" :: ,,' :: -t----:-~I "o1r.:1~1~:,:t ·l~= 
Nutri:Cal,,=,C =..:._-== -=-=~re~kf~l!i~~~.@.151 --- ~:==745~:. 1S:a}-1-~~~ -z.ta~l Z~:~: 4.45+: 5.:1 115~~ 1~~:~ a~5~ 130~~~: 1646~ __ 5~'~~L_10~~;t--=-6i~r-=4:~~~ 

_Lunch. __ ._ .. _. ___ . ___ . __ . ___ .. _ . .__ _ ________________ _ 

Me . .9.-.ttJ.all.S.'B. ",-re.f/.C.11.-.i~~en'.Q'.5 . .Q.z-.pre.cci __ .Ei.§lCl1 8 .. 5_: __ 2.L31 __ 1lil--24.6 15.2 69.d~.d2.,-----2~.2 3.0~6.Jl- 0.01 841 30
1 1521--1-6~t ---4---- 21-__ 

Pastaj'joo.dlre.s,1cufJ___ _____ 1._L9Jp_ 1 491 L __ 212L_ 7.11 13.6 1.9 8.4 0.33 1.4 40.6 78.0 1.71 01 25L--20_5L1-l19 _ _ OL ____ 01__ a 
Mix",_d_Yegetables,F.I;<:~_Buttere(:LWcr- 1a_yup! 9_fii 861 2,7! 11.4 4.1 39.2 9.84 8.0 _ 11.6 49.3 2.6L 01 22l--.2-t QJlO __ 49_39; __ 91_ _ __ 0.:+ 
Breag~\NtJite,2_each ____ . _____ ---:.-2mg~s_: __ 22L-1-491 4.0 11.0 2.0 12.3 28.0 76.7 1.01 ' 8Jl+--_~00 _216 __ ol ____ _ 
M .. argarin.,,-.Pat,2eaCh.-- ______ .--+-2_e_a~l!' 101 72~.---Ql __ 0_.;; 8.1 99.0 1.67 20.5 0.1 0.5 0.01 01 3L--9_4~_0,00 __ 358~ __ 01_ 
Salt,E'C ____ _ __________ .~I_t.each 'l-___ oi 0.0 0.0 0.00 .0.01 j 0.01 0\ 01 44QL...JJ_CLl4--_____ 0L ___ 0: _____ , 
'Pepper,f'Q._ _ _ _ _______ ~' _1~~~1; , 

81.9 Brol,'IInie,f'-Mix,1i'\8.,~.ssl _____ l_tJllec'L' _~f---18.01 1.9 4.1 2.81 14.0 1.42 7.0 
Drin~Mix,f'otlifled"l\ssJ,t'.Q... ___ ., __ 1_eayl!.......--:;::--_1J_. __ 5_1 __ 0.0 0.0 0.0 0.0 1.01 

____ . ________ ~!Inch Totals 1 907+1 27.9+ 12.6 34.1+1 34.4 9.56+ 9.8 121.&+1 53.01 7.3+1 84+1 213+1 1739+1 7.&7+1 4997+1 71+i 400+! 

37.31 
100.0 

9.81 121.&+I---s3.QI 9.5&+1 
Dinner__ _ ___ . __ _ 

44.91 56~ 
.--UL-.A2.3 

76.7 

T .. H. a.rn.& .. -C;he-e.~Y-.-.Rjc:e-c:a",g>ro.kl~-8~ 8 oun_Q.e."--_+------l-1jl_~j 10.01 12.51. 11.2 31.5 2.45+ 6.9 
Carro\s.FIb.Buttere-':i..1l?_CJlfJ_----i-_1l?_~!!!L...._4---9.QL- 661 0.8 4.4T~ __ 4.1 53.2 0.80 10.5 
Bre_8;:[,'{Vhite,?e<3Y.h ______ . __ L 2slices I 521 1401 4.0 11.61 2.0 12.3 28.0 

"f'efJPer,F'c ____ .-----.--~:-u-a;::t---;------i. I . ---;:;t-. ~ 1 -. 11--- --~------
~~:~~~e Pat,2each--- ---. .--l-~-:~L= 1~i= 7U:G5i ~'~ 99.0 1 ~:~~ 20.5 ~:~ 0.5 ~:~ ~.l--__ ~ ~l=~~~~~---35~i----%t--- i 
Lerno.~~Bar:fMi)(Jf4B);:~S.t~~~=_J t~<i~L+---_ ielJ 2791 i4T 4'R,.0-L?9.2 2.49 8.1 45.51 65.9 0.0+ 20 0+' 15~.. 1-,BO, _ ---O~I __ :j~~ ___ o.;.-1 
Drink_Mj)(.fortified~6.s"t,t'.C; ____ ' __ 1eac:IL---L-__ 11 __ L~o 0.0 O,~ 0.0 1.0 100.0 0.0 a 401 _0 _OJ)JiT ____ I ___ ._EiO_L ___ 400, 

________ !:lJI:!.Il_el'Iota""-L~_8J!.5+i ~8.2iH~+ 34.& 7.41+ 7,5 1~~8+ 57.1 5.0+ 50+r---~13+1 3178_+ _&~4&+ 1}_5J;_9.:+' __ 67:,:!...... _400 ... ! 
____ D .. lly_I9tals_forD~ ____ 1 _~53~ 65~ 10.L92.7+1 32.8 21.43+ 7.e.6+, 56.9 ZO.8+ 264+1 __ 99N_6765+,~l!~_9E!27 ..... L __ 2_06_+!. ___ t200 ... 1 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computntion, Inc. (v. 18.S.0.e:'.5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items Ojly 

Menu: Sedgwick KS Proposal 
i Recipe Name 
I 
\ 

Breakfast _ . 

~;~u~:~~~tl~~~~~l~;e9J==': 2~i~~~~~ ~~~:~1:iii ~:~i lN~:~~i ~:~ ~H l~H ~:~~~I ~{ ~1~_I}21==~~~~[=~~~~~[_~~~a+_, 
'3,,-.u .. s.ag.e-... Tu.-.Il<!lYP.a.t!Y,?e.ach ... --- ... l--2-each.~~-_"7-1-- -~ .. 7.0. 23.91 9.0.1 69.2 3.50.' 26.9. 2.ar------9~8 ~~l_.a~c~1 2a~ 416~ l.a.-a. f-.--. _ .... -. .1 .. _._. _._ ... '.-.-.-. _ I 
MaI9arine_Pat2each _________ I_2..."'''''h __ -l-__ ~-..z2.l.--. 0..1 0..51 8.11 99.0. 1.67T 20..5 0..1 0..5 0.0.1 a __ ~_3 9~ 0."9_01- ____ 358[. ____ aJ ___ _ 
Salt,PC __ . ______ .~~ __ -i-----1-!';'lch I 1, 0.1 0..0. '0..0.1 I a.aai ~~ 0..0.1 a a 440. Qca~ ____ o-L ____ 0.,_ ... _ 

:~;;:c~i~~-- ------i ~::~~--'-~-3-,----t~-aP.~~h~oI 0..0.: i' I 1.01 100 1 1 ---i------r------c-----~--~------! 
-. ____ ~.J:~~kfast:IoJill~L_ _ '-760+1- 14.5+6.21 21.7+1 27.0 5.91+ 7.6 125.1+ E 

01 0.0 
_~.9+· 

. __ Lunch. __________ . ____ ___ .... ~~ .. 
Chuckl'Jagon~teakp_attyJ;\o.z~_j~ac_h __ ! _~......lIQ_I __ 1_aJl------.J.5.31 18.0 61.8' G.. 
Au_C;[atinJ'.oJatoes~JcuQ __ ~~_~up~~-~l~ 'L8 9.3! 1.1 4.8 0.0; 
Peas,F[zJBu\tS'J.eclJJ2C::_llP _______ +-...J12_gJj)---L ___ 96L-1Q.3L __ 4.8 18.21 4.0 34.4 0:8 

15.01 22.9 2.0 
44.2 85.9 3.9+ 
12.5 47.4 4.1. 
32.9 1.1 Biscuit,fMixJL4.B __________ ! __ ._1_ea"h; 80i 1681 3.1 7.41 2.7 14.5 1.::> 

ApepP!3r):C, .. ____ _ ________ : ~ach i _L-! I ! I I I -------:-- ~-----;- J~.-_~ __ .+._------=_-~l_. ____ _ 
Salt. PC ---r 1 ea~"l.L-.-Jl1 0.0 ! 0.0 0.' . . 

78.11 

Margarinep~at,2e~~.h_=~===~·=..:_i:e;:~ __ +-__ ~?L-"L~r-- 0.1 0.51 8.1' 99.0_~ 
White Cake:f/Mi)(.Jj~I3JA~L_~_'_-JJli!lc-e___+__~--17-Ql--H)~-4.41 1.91 9.9 O.~ 

0.0 0.0 
0.1 0.5 O.Q 

36.9 85.7 0.5 
11.5 67.6 0.0 Wh'tEl.FrQ§1Log,1L4Jl,6sst __ ~~;_1/;Zounce I 191 66! 0.11 0.71 2.4 31.7 0-:5 

o T ' 1.0 1 10o.QL--QcOL......_<2l-..40b· ___ o+-_._o~a0t-____ -+--_9.0j----~OOJ 
. ____ ~__ .0 11.69+T 10.:iT 154.0+T 57.6[ __ '11-:5+1 3o+L489+ _ 2770+, I.5]_+_~2497+1 ___ 9:4+ __ 400:._! 

1~0.0 ~cQ 
154.0+ 57.6 11.5+ 

D~~ .. . .• 

H.,O.t.-.. I~f .. k-.ey..-.s .. a. Tl.dW.icil.=wiGia'!'i~.w.-2iU~I-le"~--2<\<I+---4Z6.i. 20.81 29.~~9 31.9 2.07+. ~4-:49 ... 661_ 3 38.2
1 

1.1+ 48+ 
96

1 16A.13~2 5-~.f.--2.4.8+ ... L.=~.:~Q+.1=-= .. O.:'"J. Mashed_PoJatoes,lns!,1c::lJp _____ '--___ U:!!P I 226L-l~?L-:3.7 9.21 0.2 1.0 0.08 0.4 a6--:or-8f1.~2.9 a 18 195+_--;:-0.54 __ -~1-- _~6_ 0: 
ColeslawC[ea[T1",1.cup _______ ~I __ 1.gJ.£ I 194 1 194L_.-1 .. 7 3.5 11.8 54.0 1.32 6.0 20.8142.413.3+ 26 65~lli-Q,i3~ __ 48_:n .. _ 49 ..... __ 6~~i 
Breag,White,2 e_aclL _____ ___ -l-_2 slices 1 521--_ 1401 4.0 11.0 2.0 12.3 28.01 76.71 1.0 ~~D.l---2~1.6 ___ . .91-_.----1 _____ : 

;r:~Pt~r,F'C;---. ----L+:~~-_t_--l;--~ 0.0 0.0 I 0.00 o.oi! 0.0 ___ o ___ ot 449t 0-00 ~=-=~·.--=:pL= -:1 
Mar9;'lrJneJ'_at,2each ________ ~2-ea!'JL--l----. 10i ___ 7_21. __ JUi 0.5 8.1 99.0--.1&?f--20.d_.9.11 0.51 0.0 0-----::-~L-~-4~1--01LO~---3581------QL---, 
081.I11-e.a.1 BaJ:.JMiX,JL.4.8.,Asst------i-1.ea.C::il. __ L_ElOI 2231 3.a~9 6.5 26.2 2.60~g.5 a~4--;67.91 12\ 0+1 68! 1l2-f.--l 3J ... +-. ____ j_~. ____ O . .:':J.---O+~ 
Drin~_Mix~for!ifiecj,Asst,P.<::_~_ ... ~' _Leac::tL_-L ___ .....1L-_..JiQ._ ocQI _0.0 0.0 0.0 I ----r---: 1.01 100.01 0.01 ~4Qf- --~t---.?OOI. ____ J __ ~_601---400: 

_____ j)jl"lI"lerI()ta!~L_. __ I._1.O.fU_+ 33.7+r-12.4 38.4+ 3.2.0 7.74 .. :r 6.5 150.4+1 55.5' 10.0+ ]~+ _.3.IJl+ 3779-:,:,_~.3!1+1 34<\9 .. 1 ____ 14.4 ... LA_OO· •. ! 
____ ..Q~ily_Tota~jor DaY.1§L ______ L_....2!!~_Z~.'Q±.L~Q,~~_.3+ 31.0 25.34+1 8.1 429.5+T ~~176+ .....111.tt~213+1 17.63+L_§J!.9A ... L __ 2_98+-'_"1200+.1 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012. Computrition. Inc. (v.18.5.0.e:~5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items Of,ly 

Menu: Sedgwick KS Proposal 
rReciPe Name 

. -- Br.e.aktasL ___ .. -... ----. -----c------c--~,--
oJ)tm.s>a ... I.-.S.U.IK1Cup,Butte!l'.cL$ .. u.9il.LL. ·1.e\lR I ___ z.~-#--. ;2:3.-0] 6jJ 
PSlanl[l Bujler,PJ:;.leaeh _____ ;_2...E1aeW ___ 28~ ___ 15jl 6.0 
Bisc:u[t,ff\Ai;x, 1/18_ . _____ .... ___ ~ __ ~"-I1. .. __ , ___ 80L __ 1_6_8 ___ 3.,,1 

'I 10.'21 4l=12 ~-....1J..7~.L __ M 43.2 73.71 4.01' 0_r--___ 2.~:3~'--1 .. 
II 14.01 12.8 67.3 2.60 13.7 8.0 18.7. 1.0 a 14-l-------1c14 
I 7.41 2,7 14.5 1.25 6.7 32.9 78.11 1.1 O. 18..9J.........._4_I11 '2 

~8_1 .. _ 1191=--- ~.m_O+~: 

Coff,,_e_CakJl~fC.illsef01~1L4[\ __ ... _......l..........PiE1e<L..+---.. 1Q..2.L..........llO~ __ : 
"E'"pp.eLP .. C ..... ____ . _____ :_..1.s>~tL_I i _------1 
Salt,E'e n ___ .. __ _ __----1_J--"-aeh! 1 i 01 

~0~~1 6.21 20.2 1.83 6 .. 0 52.8 76.91 0.6 Q.~!i 467 t 
L ___ ! I 1 ___ . ___ + __ -+ __ 

.0 1 I 0.0 0.00 0.0 I 0.0 a 0 440 ~ 

~~-~~1~q-~~~~~~f~~~~f-: 
g~l~~. ~-;~~t~ __ -6:~t~~4-00 I Margarine l"at2el'lc::I1. .. _____ .. _L2_e_a.~-......1Qj...--.L2. 

NLitri-:Cal,P_~ ______ ~" ____________ .~~ 1 each ___ !~ ___ 31 5,_ 
____ 1'lJ:l! .. akfaStTotalsl _..l............~_:':.L_1I 

IjL-O~~L......8..J ~9 1.67 20.5 0.1 0.51 0.0 01 3~A.~ 
'.01 0.01 0.0 0.0 1.0 100.01 0.0 0 290 _Ql--C 
~_+1 7.31 33.9+ 32.5 8.14+ 7.8 138.0+ ~_.Zl 6.6+ 0+1 659+ 19Q<t!i......§..1 .dt_..11JJI!L..!lIl.!L.....40()i'1 

. Lunch ... _ .. ___ .. _ .. ___ . _______ . 

sgusa. ge_HPoul.t."f ... Lin. ~':,\2o>: __ :_L"',ill:.lL-J..--911 16l=1.0! 26.81 12.Ql._ .. 65.Jl.~~~9 _4?~Q 3 . .0 7.3 75L......w~_ 887~ __ L4&""-. --..:.--:r=-:-~""T.-.· .. : 
8un,HQj Oog,Wblte.2eagL ____ -+ __ ~_§l..e<!l ; __ 86f_6 ____ 2.40 8 . .0 13.2 3 . .01 11.1 .0.00 .0.0 4M ___ I~.0 01 200 44.0 _ .. 3.6D~----.. 0~----- a _____ .. 1 

Fren_e".h.-. Feie. s_.o .. Vf}.'LB:;Jke.<:L.1!;lIR- .. _~I __ 1 gup T 15(l+---_~~ ___ 3.51 5.91 7.4 2?2 1.48 5.7 38.7 6~~f-..---c-:L0,----9 __ .. M __ 36 _0~9..7.L-. _0+1 ........ --2;1--.o+.! 

~~!~oRne~~~edB_e~ .. n~~D==.!!P-=_LJ~=h I 509! 4711 _ .. _19.91 16.71 1.3 2.5 .0.23 .0.4 96.3 80.8 14.4 __ a 189: 610!~18i~ ___ 7~3t~===-~~- .. ~-:-0+j 
Sait~PC. ____ ,~g,_~-.. 1c=-Q_-Jl"Ol I .0.0 0.00 0.01_ .0.0 a ___ o~91--:....JUlJlt __ OL_ .. _9j-___ ....: 
i\stehuR,F'-C,1 each ____________ : __ 1-eae<b____+___ 9T 9 9.t=±' 6.31 0~.5 0.00 0.4 2.3 91.2 0.0 0 ~~2 1 QQL __ QJl5L .. __ 8.4-l-... __ 1 , . __.9. j 
BroY;Qie,fLM.h<,1/4_B.,bllst .. _____ ,_1 .. ple_9!!.........L....._ 591 18.0 1.9 4.1 __ 2.8 14.0 1.42---....1,.0 37.3 81.9 1.9 O. 10 4..5_6---..J,28L_O ___ O! ___ 0i:i 

.C .. ho.colate.-.£'9stmgJ/1.?,t\S.!lL-. _U.L2_SlUnce I 16: .67 .0.2 HE HF=11.6 0.53 6.9 11.7 67c#----O"'?_0~----4. 4_3 ____ 0_~0.8 _......1Q. ~f~=_ .. _.-OL- _.0 ... +.: 
DnnKMJx,f'Qrtill.e'p,""s§1,fC; ___ .~_....1..f}-,,-eh_ I 11 _....§.I--_O~~ .0.0 .0.0 1.0 100.01 0.0 01 40 _.......Q ___ JLOQ. ___ L __ 6 .. D~ __ 400J 

__ .. L .. uJJch Totl!mL....- i 1376+ 44.6~1iO 29.0+1 19.1 , 7.6~ 5.1 236.2+i 67.9 21.5+ 75+ 558+1 2811+ 13.58+ .. __ .. 26.3 ... L... .. _...JI_6 .. L ... 400+ I 

TUrkeY.-Ja~~~ra~,V;/MS~1l.~---. -8o.lm-.-ees--' -"2261 --2541--8.6 13.71 8.71 30.9 2.37 8.51 34.9 55.5 1.9+1 27+1 9~~ __ 2J..2L_:2:;i9~ . .J==-.-!l~.~- .. =..-:o~:j 
c;or)1 ,F. J?J:tutl!!.l."'.d.=. L./2.e.U.R--. ___ ~.......1a .. 9.lIR I 96.L....... 1131 2.8 8.91 4.4 31.1 0.87 6.21 18.9 60.0! 1.91 Q+ 6-L-~ML--0~49L-... 3..<404 ___ . _6 .. 1---0:+:'.1 
co;nbread,fMi~.1/48 _______ .... _. __ 1..Qi_e_ee=t==81: 1751 2.7 6.11 2.5 12.8 1.011 5.2T 35.5 81.0, 1.01 01 1161 4261 1.42L __ .--6f---..-----OL .. -O+J 

~:7t:g~r~p~c .. __:=--:_~=--: .-==: __ ~ ::~~ T--O-I-"~ ___ ~Q I O.OO _____ ~O.O o.oL 0: a' 44J.. --Mt-=-__ ot ___ 6j-=~"~~ 
ivlarga_d!1e.faJ,2"ac;:b __ .... ____ : .. ~.!lcb----T-__ . ......1Q 721 0.1 . Oc5~J 99.0 1.67 -----2"O-tl5 0 .. 1 ------:-1L5 __ ..Q, . .o1..............Jlf-----_3 ~~,9()L--358J---0t=--1 
Oa..ttn-'l.!lll3arJf0i.X, 1/48)\sst .. ___ ~g~........6.01 223 3.3.1 __ !2~9L-(l,~ ....---2.6,2 _~,(l9 ---..J.9.5 ___ 3.ll.0 ............!J? c9 c----Uf 0~_6Jl._n~.. 1,3G.......-.1 _.'.1 i _ .. __ 0.-.+ _ .. 0+.-. J 
.White_£ro .. stingJ/~§As.!lL...... __ J . .J/2 OUn9Jl--+-__ 1..QL............Q§i...._ 0.11 0.7 1 2.4 31.7_ 0.50 6.6 11.5 67.6 0.0~Oi~~ __ 4_3 ..............9~02L-1Jl6;~_ .. _. 0, ._0+] 
DrinK MixXQrtifi",.9,L'-~st,f>..G .. __ L_1.."~GlL.. 1 11 5 L 0 . .0 _......JlJl..---lUl O.D-f------1,Q __ 1illt9 ~~_O _0 40' ___ 0 ~O .... ____ 60_t __ 400..l 

.. ____ .....J>irrn~.I'Totals.i ___ ~.8.+i :~: 7.~t- 32.5+ 31.6 9.01+ 8.8J. 139.9+ 60.8 6.5+ 27-~t=~+ 2078+ ........Ji~9 .. 2:': 10_s.9_+ __ .. H.+_I_~_OO+ 1 
___ D1'Iily Tol,!!s_for ~ .. 3_6C_ .. _~! _3_1 [l±L....79.4+I g.!!1 95.4+ 26.4 24.81+ 6.91' 514.1+ 63.7 34.6+1 102+1 1542+tm~......M~5.l:,,_84.!!.1'" _230 ... L_J2QO+J 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.S.0.e/5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items C.~/y 
C'. 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

i 
( ______ ~~~~--__ ------~------~~=-~~~~-L~~~~~~~~~-L~~--L-~~~~~~~~~L-~~~~~~~~~i_~~-L~~~~~~~~~_L~~~~~~ 

__ _ _ _ BLeakfast. _ _ _________ _ 

26~~ 3.41 6.71 - 2.0 
57 90 6.01 25.31 7.0 

F~riD9,E3Q1~,EluttereQ,~u,ggLe_d,1."_Ll~_1suJl____l 
Egg,F'§.!!y_d(~.ra-'I!QJ~clJI,-eg,1"9 __ l_:Lounces_L 
Hashi:Jrowns,fDe_hlldratej:L 1/2cllp __ ~I_1!2_cup~ 
Plain_M~ffio~fMix,J/;;1,Asst __ ~_.Lejll:_~ 
'F'epper,f:'C _ ' _____ 1-.-ULacl1----L ___ _ 
S;'llt,EC____ ' ___ . ___ !_1_"a,cl1---------L..- 11 

~~~~1;~-: --~'~~ r-~~+ ~~~ 
1 I I 

_lL ___ 9j ___ 0.0! . 0.0 
Margarine_pat .. 2_eac:h __ -- .. -----~~j:~ 
Nutri-Cal,PC __ ~.....1.~a~ 

_______ EiLea_kla:st Totil~ 

-~0L--I2~jJ.J.i.-.-g*=r1 
~---..§.L 0.01 0.0 0.0 
~._lli"'L. 13.5+ 8.61 ZO.3+ 

8.71 0.40 
.96.31 
11.6 0.37 
11.91 0.96 

0.00 
99.0 1.67 

0.0 
Z6.6 3.40+' 

1.8 43.4 84.6 0.6 ~2~ __ '-----c-2.O 8.4 130 ifr::::j 
3.7 18.0 7ilA_1.7 

~1=~ 
5.6 32.2 83.0 0.7 

! 

20-:5 
_0.0 ~O ~O ___ O ' 

0.1 0.5 0.0 o 3_ 
1.0 100.0 0.0 a 29.9 

4.5 96.6+ 6jp 3.0+ 130-t1 457'0! 1519 

ill Qc5.PT ai[==---ol_=o+~i 
~ 61il----4-1:-------41-- ... -0+ ~ 

!92 --1--:-2-9 ----1+---0-- ... -0:':-: 
~ ____ J ___ - ~--=-~==t-:----=--...:.-.:-J 
1~~1~1---35~~-----%!_----· _L-___ ~ __ _L__ 1 _____ , 

£t--3.~~~f-----s~~_~l::~~~~i --::4;~ii 
Hot D09T,-tr~~;. ,1i.2oZ~2~.i';h -' 2_e!l;_."~ __ ·" 1 '''I "-0 L ".01... ,"-' I ".0 '.00 nA 0.0 0.01 ~L" 1 "6 ,i, I " .. 41..::.=----~--=:~-=--.~~-~.-.:--.-. --, 
Bun,HotD.Qg,Wt1ite~2e<!ct). ___ L_2each~~'-~_86 .-..240 8.0i 13.21 3.01 11.1 0.00 0.0 46.0 75.7' 2.0 _.........Q.L_40_0 440 3_.60_~OL ____ 0:. __ _ 
Tortilla_Ghips,_Bl!IIs.J.oz ____ ~----+------1-0lJn.~ ___ 2~±-~_9 ___ 2~.~ 6.2 6.61 41.7 0.80L.......Jj~Q.r------11L6 52.1 1.51 01 49 _lJ,9 __ OJ>_6L ____ JL ____ OL __ 0.1 Mixed\leg!lt8bl!ls,frz,ButterEl_Q,112c~~Q! 961 ~ 2. 7 L.......1.1.4 I 4.11 39.2 0.84 8.0 11.6 49.3 2.6

1 
0 25 2~_OJiQj __ 4639L~ . ___ 9f ___ . .0+; 

:~~~~:'f'Cu~_ __ __________ ----=~--i ::~~: 11- <4--- 0.0+' o.oi i 0.00 1 0.0' 0.0 01 -r ~\LQOE' -=6\~_'-~~_ol 
'l-\ .. etch.-~LI .. p. ,p .. ~,1ea-c .. h.--.---.-. __ ~_1.e-".c.IL-L 9 --9i _0~2L-fUl _ 0.01 2.5 0.00 0.41 2.3 91.2 0.0 0 2 100t---Q.0.-.5 Jl41 ______ 1.~.-.... _ 0: 
MjJs.\a,d,P_t:::,leaj::h _________ ~--1.~ach: 6 _4 0':),~r----------.!!.2J. 48.2 0.01 -~~r---------:--g.3 28.5 0.2 ~.:i 6Jl.~0~A ___ 0;_ ... 0; cookie_BaLfMi)<~Ji4.8,8,,--sL ___ ; __ U~i~e~ __ ..§ol_ 210 2.8

' 
4.7 ~ 31.5 2.31 8.8 37.8 63.8 0_0+, 18 0+ 120 1 1.§il-l-_____ oJ_._Q+~---0+! 

CbOCOjateF.r.o.~t.jf19.,j!4.8.1:\ •. S.SL-Uj2-.0Llfl~--16~1 _~6~2~~1'?r-2.41 31.6 0,~~~9r-----1JJ~2r-------P.2 0 41 4;3E Q.-01lt'-.-.1Q6L-.-. _01_.---. .0+. j 
'DrinJ<Mix,Fortijied,l:\sst,PC__ . __ . ___ 1,,-a_c.h._L-__ 1L __ gJ __ 0_.Q O~Q 0.01 0.0. 1.0~QJl~0~.oI------'lfr_0 Q~O_Q ______ 1 ___ -601-10Q~ 

________ ~_ .. ____ l.,IJnchTot~ I 969+1 28.3+ 11.2 40.7+L 36.3 9.49+ 8.4 129.3+ 5Z.5 6.5+1._98_+ 363+ ~~_2 ... _L_lI.,3L+L31!.:t.4.+L_11-+ _____ 49.0_+_1 
_ . ______ Dinner. _____ . . ____________ .. ___ . __________ ~ 

r.ChiC.kElD-f'attltJl[ea.9.e~L3 ... -.Q.L.. .. __ ~, 1 ea'\:~......I7l.-___ 2.eJI 13.0_~1 __ 1~8~.~8.1 56.7 3.5.1 11.0 18.0r--------2?.J+------.-J.0 35 0+1 8.;l0r-------1,O".b--. -Qt--O.+-.~,'- _:, 
Poultry Gravy Aoz _____ .________....A_fl.Q~s------t--...1.:),2-L--1 Q.4~ __ 2~ 10.4L-...._5_.9 51..1 ~22 __ l'O.&1----1.0,Q1----3_8~~c~+ 1 + 3gr---7.'lil.I------_Qc5.~-=2.'l8+ _0:,,: __ .0+ I 

~~ .. ~~~. i~a!.,~l~:~fi,-B~it.e.'[~dj/~,;,uR :.!- 1.~.UiR-~! _j§l.:: 2~~:---i1R~+__~~~r--}~~r----H~.-------101r--Ai~~r----!~-:~i \3~ O~ ~~---1~~.-6i~L-:),~~t= ~ij--.--': ____ ~~l 
Bread c\IYhjti'l,2_ellc)L .. ___ ~2_s.fu:~f __ 5_2~!_~110+-.....:1.0. 11.0 2.0 12.3, 1 28.0 76.7 1.0 80 :),QQr------2,1.Q. __ .Q _____ l.---- ~ 

·~~:~:~~{at,2eac.h~_=_~---=-=+- ~~:_:~~--L __ 1_0+--Lt---9.1 0.5 8.1 99.0 1.67 20.5 0.1 0.5 0.0 ~ 94
1 

0.~_----=3~_=~_1~=--:~: 
Salt,£,C_. __ _______ ~-a9h......L_-ll 9Fo,0 0.0 0.00 0.0 0.0 OL- 0 440 o.oo~_o+ __ oL __ .-i 
Whi!.e_C_aJ_Ee,f/Mix,,1/4_8,Asst ____ ._, _LRiece 801 170, _U~_ 4.4 ___ t.9 9.9 O.JlA __ 4.9 36.9 85.7 0.5 0 119r---------'l1-" __ 1,2_6 _ O-'-_____ OL ___ Oi:, i 
C..b.ocolateF5o .. stingJ/4.-acAssJ---' _1a..Q.l!!1.ce i===16 i---6fr 0.2, _______ 1, .. 2 2.4 31.6 0.53 6.9 11.~I__------1Fc21------0.2 0 4 43 0.08. _...---L.06+ __ ._._O.L-_O.+_1 
DrinkMix,.Eortified,,I\sstf'C_~ __ ~' .. .1 ea.Q.h~ __ 1~..Ji_ 0.01 0.0 0.0 0.0 1.0 100.0 0.0 0 40----c ___ 0 ___ O,OQ ______601 __ 400.1 

__ _ _ _ ________________ .....QiJlI1~rTotals __ . 12J!.2.:!:.l....-£M±r=9.4 50.2+ 37.6 10.38+ 7~~2.±r-------!i_3~.llf_________-6.9+ 36+ 1 _~ ___ 3663±1------7 .. 8,;!-t 1696_L_H±L_A.llO+_i 
. __ __ .. __ i:)aily.,J'Qtal"ior D_ay 37 __ j Z789-ti 70.0+1 9.8 111.Z+ 35.Z 23.27+ 7.4~ 1+ 55.0 16.5+i 2llit 1201+ 7744+ 19.79+ 7_5.11+J __ 209+L._J~Jto+i 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v.18.5.0.e~5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items O"ply 
D. 

Menu: Sedgwick KS Proposal Weeks 1-6 
I Hecipe Name 

__ Breakfast_ __ ___ _________ ____ _ __ 

Oatmeal,Bulk, 1cuPcButtered"~UgarEI __ .JsuP-----L--_2.9AL_2~*_.-6~ --lQ,t 4,2L-.J6·QI 0.79, ~~~ 'v. '~~ 
Home Ened PotatQ~,1cjJlL-_____ 1_9UIL-.i. ____ 5J.L-..1m~6 7.9 !i~2J.8 0.7~~~· ~~ -
PeanuJ Butter,F'.CJellJ'L ___ " __ 2 each ___ I ___ 26~_:~~ 6.0 14.01 12.8

1
' 67~.3 2.6~~illN~-- -

B1Scult,fMIK. 1/48 ______ ~~aciL...t-~_~ ____ 3_.1 t-----L-4~7, 14Ji~ ~ 
'PepPE:)L£'C_ __ ___ _~ _1_e~_I---_ +--- ' , ' 

S?lt,p'C_ ___ __ :..._LeJl.cD--l---_ 11 --01---0.0t _._ 0.0 -
Mar.g.arin.-e . .l'. at,2_"""Ch. ____ . ____ 2_""~+-----10_.1 72

E'
--O..J 0.5 8.1 

Nutri-.Cal,PC _______ ~ _1~ach __ l----_31 5_ 0.01 O.O~f __ -"-"!.f-__ _ 
__ _ _. ___ Br,,-a.kfas_tJ:otals I __ -------"_ 824+ _18'!I"!L __ ~,I 122.2+ 

Lunch _____ . _____ . _____ _ 
TUrl<".Y_~Ji""',fLE&t',30Z _____ ._~_OUDCJl_~L--...Jl!iL--10:2_1____16~.ML-~j)-_ 26AI 0.851 in-no. ---------------.. ---
Masb,~d !='qtatoes,l~t,1Gup ___ _+_____1__g,m-----L-~L-...1§I~, __ U~9.2 0.2 1.0 0.081 ( 

2.6 
36.0 

P.oultryGravy,4.oz _______ .-----L_4 FI ozs i l~1ML 2.7 10A 5.9 51.1 1.22' 10 
peaS,FrZ,Butt .. e red..11.-.2y!lP---J--1/:2.-CJl...!L.-f------Jl§L--10-:?-!----4.8 18.2 4.0 34A 0.82 7. 
Dinner HolI,fMix,2oz . __________ :_1_eactL+ __ 6_0!_.....J)~t---;1QI--_ 8.9 1.7 11.3 0.76 5. 

~a;~~~~;2at,~ea~b_~_~_-_-_-__ -, _}!~~~ i_ 1 0-r==-IZ: __ 0.1 0.5 8.1 j---J'9.0 1.67 20. 

Salt,!=,C__ ______.Le'lG!L...L __ 1-l 0 0.0 '0.0 0.00 
Lemon Bal,fMix,114il,~sst ... _____ ~c~h_~1 _~I 279 3AI 4.9 9.0 29.2 2A9 8. 

10.0 
'Jl 12.5. 
iJl~ 
+=0.1 

0.0 
,11 45-:5 

Drink Mi)(,Fo[till.ed,6.sst,P~___ _"':_ .. .1.Elil.t:.l:L .. ' 11 5 0.0 0.0 0.0 0.0 1 1 1 
___ . ___________ Lu"_~_TQt~ : 956+ 33.8+ 14.1 31.8+ 29.8 7.88+1 7.4 134.7+ 56.1~.:':L-67+1 155+1 3049+j 6.78:t:.L.._2643+1_ ~ 11}.+J _400+, 

_0 
7.88+1 7.41 134.7 

Dinner ________ . ____ _ 
SalisQu_ry'ite_aU'a_tty,;l()z _____ ~,~1~ach i 85J 2001 12.0 26.5! 13.0' 64.6 5.0o.l---2A...9 4.0 1 8.8L-..L01 75i 201 4801 1.8Q_L_.:.....10oI:.~:::..:::..J..Ld 
BrowJl..Gravy,4o_z __________ 4 ou.n~ ___ 132L- 104/ 2.7 10A 5.9 51.2 1.22 10.6 9.9 38AI 0.6+' 1+1 381 7481 0.53L-..21_6_+..L.... ___ O:l:I _____ 0+-' 
Mash_edPotato"s,Io.mJCLJQ...... ___ ~_Lcu.Q +- 22~5..L-3.7 9.2 0.2 10 0.08 OA 36.0 89.71 2.9 01 18 1.95t--0~~l-.. ____ 51 ___ 3!3L ____ 0_: 

c.,DJ..n'-.F'rz.,.~uttE:)L.esl-.,1L:29,lP .. _--- .. ~!2 .. CUQ......+=_9J3~ _~13 2.8 8.9 4A 3.1.1 0.87 6.2 18._9----..Ji0.01 1.9 QL J)1---2~~OA.0.L-~40i---6~-. ___ 0.+,. 
Bread,White~2eaci1 2 slices ' 52' 140 4.0 11.0 2.0 12.3 28.0 76.71 1.0 '---80 300 2161 O! 1 i 

M~J:99Ij~~_-F'~t2:eJlGtl--=-____ 2.each I 10 ' ..J2, 0.1, 0.5 8.1 99.0 1.67 20.5 O~11 0.51 0.0 01.. 3 94 oio_=-_j_58 1 d_...JJT=-' 
AP"jJper,P_C _______________ . ~-1-E!~j--- I' , I J -----'-__ -l _____ ....i..-.._-----"______! 
Salt,E'..C____ _ __ _ ____ ._~! __ J_ElilC~---1.L---0~~0 I 0.0 0.00 0.0 
ChE!rry_l'l.illJMi)(Jj48,8s"-t ___ ..J_J_eil.Y..h--+--_.....lQ.I __ ?7_9~3A __ 4_~~~9.2 2A9 8.1 45.5 ~ 65.9 0.0+ 
White.FrQs!iD.g,1L48,~s"_t. ____ !_..112ou~+__-..191--66i _ 0.1~.~2.41 31.7 0.50 6.6+ 11.5.j. 67.6 0.0 
Dri"ILMlxX9[tlfieq,'o'ssJJ'C ____ :_Leach i 11 __ 5~- 0 0 00' 0.0 0.0 I 1.01 100 

__ . _. ___ . .. _______ PJ!!"_erTc;>talsl -+ __ i1.3.~8.8+ 10.41 44.8+ 36.11 11.82+1 9.7 154.9+ _ 
0 

53.5 
___ ~ilih/Totl!ls_torDav381 . 2915+1 81.5+ 11.11 109.4+ 33.4 26.72+ 8.3 411.7+ _ 55.4 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

O,Q 
8.5..:': 

26.9+ 
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lYJenu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V18.50e~ 
Sorted in Menu Sequence Nutrient Totals Using Main Items Oi1ly 

c~ 

Menu: Sedgwick KS Proposal 
I Recipe Name 

.1 

_J3r.eakfast_ __ _ ____________________, _._, ______ I 

o"a'.'"m-ea.',I,"B, UI',k, 1,C,U, R".' B,'U, ttere(j,su",9,ar€I,',--' 1s:,U, P,,-+---29.4,1 2,3~, 6.01. lQ,,~L 4,.21 1,6.0 0,.79" 3',0 4,:3.
2

1 73,.7,1 4.0J ___ O, __ 28_~:U~t--------'-'-',1'5,8~ 119L__ 0j __ -0+-1 P_anc,,-k,,~,1c2QUEl.acb __ .. _----'--4.e"'ch __ I--__ 6flL_~'f7 4.0~11.1L 2.71 16.7 0.33 2.1 26.01 72.2 1.3T 17 27f---2Hf-__ L2_0 ___ O_L ___ 0 ___ 1 

Syrup_Pancake,Bulk,20,,_. __ L2.01J-''-~1 __ 8_0_L __ 21j_I __ 0_.0~Q.01 1 52.e.0 ~ ________ 9_6 ______ 101 ____ . __ 1 

BOI09na,_TUIk"Y.JL09,_.2QZ,--- _. __ :._2 Qunc~_i __ 57 L-t, 11J-t---811 2.12.41 9t?6-12.Jl.r---2'~3 ~~6 ~cOT 6 .. 6 ~QJ,-___ 46,+ ___ ---.1.~r-------218---0~73 - ---- : -- 1 t' ---- -_ 

Margarine_Pat,2each ____________ : __ 2...~a(:b=_.....1.0L-.---L2.L ___ 0~ 0p8.1 99.0 1.67 20.5 0.1 0.5 0.01 ° 3 94 ._O~9j) __ 3.58L_ __ 0 
Salt,PC., . __________ :-1.~"!.'-'~~---0L___0~Qj.__ 0.0 , Q,go 0.01 I 0.0+--------0, ° 4401-__ 0,00 ____ ol _____ 0' _____ , 

~J~;;~;~I~P~-------. ,--:-; :-~~ h --j-------sr ~ 0.01 0.01 : 1 1.0
1 

10001 0.01 0 290f--_ O~O.OO~ -500i- - 60
l --400 

- . n--:-.:-::_~r:e_aif~5nQ..ti!JS ____ ..l ____ ]7s-+116.Z+_ S.O ;;:4.0+1 Z6.7 5.33+1 5.sl 1z5.0+1 64.3 5.3+1 6Z+ 366+ 1S37+ 3.51+ SJlJt+l __ 61.~_ 400.+ _ 
__ . Lunch ' ____________ ., __ 

iVie?tQ_alls ltaJian,0.50z ere_coolsc~.f/L __ 6_e",-ch_ . __ L_.19_~+--
8ul},f-joJ [)og,Wl:!lte,2eactL ____ ~_2_l''-a_ciL.._~1 ___ !l.6~ 
Macaroni&_Chee.§~~1s:up _____ ~; __ tC!J!:l I 16~ 
Mix",d.Veq~t",bles,f.r",Bu!ter~cl,1llc_! _1j2.9JP~ __ ~6.l 
'PepJ)er,eC __ . ________ : __ 1eacb~ __ -----; 
",alt,PC . ____ ~ach i 11 
Oatr1Je_aIBar,fMix, 1j18,~ssj ___ .~' _~1~e~.ch 60 ' 
,::.>rinkcMix,FortifLed,6~_st,F)C ______ ' __ 1jlach 1J __ _ 

. _____ L_u"-'~I1.IQ11l~ ___ :_1 

~13.8 22.61 15.41 56.9 
~40 8.0 13.2 3.01 11.1 

:C--N f---t2.01 2.4 7.9 
11.41 4.1 39.2 

1 
1 

1 .L-Htrt- 0.0 _.zl~~3.3 5.91 6.5 1 26.2 
5 0.0 0.01 0.0 0.0 

Iii+ I 36~Q'± 13Ai..-.1.1.4+: 26.2 
___ ,Dinner ________ . _______ ", ___ _ 

,I 1651 10.51 25.0' 12.01 64.3 T. Ha!D_Slice<L~oz _________ L:3_o.UllC~ ___ . 
P,-ed Beaos & Rice,8.C>~ ___ , __ . __ ,_8_ounc~ ___ 1: 
Cacrots, Frz, Butter"<l,1L4.C_UR _____ 1 L2s..1IILl. ____ 

LL __ 428I 12.51 1U:!~~2.i----4,P 
~-~=::11t~L-'lJ.f-----§.3 2 

Cornbread~fMLx"J/48 __ . _____ ~i."'ge __ I-_ 
;:7tp~~r~p-c-- - ---- --~!-t_:~~~---t---
M~;9~Iit1e~eat:2~§;:h:::=:.::.: ___ ..:_-i=2,,_a.£h~_!~ 
3pice_Cake,f/lli1j)(J 1/48,8ssL_. __ ,~_1_Riece i 

1 1751 2.7 6.11 2.5 12.8 
• I I i 

___ ~-==~t==iOI '0.0 
10 72 0.11 0.5 8.1 99.0 

--76 --1-7~R.91 4~_2.1 11.0 
Whit~_fro~tin9,1/48Asst _______ 1_1[2 ounc_e 1 16: 
Drin~JJ1j~E9rtifllld,AS~JJ)G _____ ,_1_,~aQL:i= 1 i ___ 5\-----;;;;9.0 O..Jl ___ ...JUl_~ -_6§~---lt:~r ,.. 'u 

__ __ ___pinner]otals_ _. __ ~ 
____ .Ri!ilY_Io!llls forP...ID'..39 _~: 

1147+ 1 28.5+ 9.9 32.3+ 24.9 
__ ~013+r-82.8+ 1.0.9 87,8+ 25,.8 

Includes main items only' Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 

5.36 
0.00 

0.16+ 
0.84 

0.00 
2.60 

8.96+ 

3.00 
~:31 

0.80 
1.01 

0.00 
1.67 
0.94 
0.50 

--
-..-!~2.3+ 

22.51+ 

19.81 12.5 20.5 1.4' 
0.0 46.0 75.71 2.0 
0.5 55.4 80.1 ! 1.8+ 
8.0 11.6. 49.3 2.6 

0.0 0.0 
10.5 38.0 67.9 1.7 

1.0 100.0 0.0 
7.5 ~64.4+ 60.4 9.6+. 

8~43tt=1 01_~J) 4 
0;1 __ 42 5 
o 251 2 

~OJ=--J57i"":""'.13A+L::--=-'::8i , ____ 0+1 

1~H~:~~.----0~J·'--~I--O~-
92+= 0.8o+----463~J-----91·- 0+ : 

1 I 
01 0 ~ 

0+1 68 1 
\4--401 

84+L..A1]+1 251 

, ---:C=T~::'::-! .:::::::­
~9 -Q,OOf---Pi--- 91- . 
7..2 U7 ____ 1i ____ O_+~-----0:':, 

1~ 1 0~~i£C50i:4+j:::: ':::S~~_-4~~~ , 
16.1 4.5 

0.7 89.8 
~Q2~0.0 

85.6 7.4 
52p H 
0~02+ 1 ;,i ,~::i- l.j=- =~I~--:~i 

i~l ~1tt=:~~~=.'. ::=::~j--_-=g; ; 10.5 7.3 42.3 3.0 o 3_51 _3 

---i-. __ L ____ L ______ ~----- i 

!~- H~ -i~i:I--::----~i~-==-~~ : It----~---' .-----1--. --< t g:_~~f- 1~6-_=-§~If':::·--4~6-j 
~9~22±Lt3549.+ t ___ Ji""'_4.00+_; 
i..--1.2~9.1I±L.19.6_1l~ __ 2.1.9+ _ ... t200+: 

5.2 35.5 81.0 1.0 0 11_~_A , 

0"0 --. 1 0.0 ° 01 4' 
2_0~ __ 0.1 05 0.0 ,------Q 31 ~ 

4.!;l 36.9 iE 0.9 o 11;~~ 
6.6 11.5 o ~ 4 676 ~ 

1.0 100 ° 0.0 0 ____ 40 __ I 
6.3 186.5+ 65,2L-i2A± f--53+1 4180-::J459' 

475.9+1 6.6 63.2L..1z._3+ 198+ 1223+ ~I: 

". 

,~ 
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!YIenu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (v 18 SO e"2 
Sorted in Menu Sequence Nutrient Totals Using Main Items Or;.ly 

Menu: Sedgwick KS Proposal Weeks 1-6 
Recipe Name 

_ __ ... Breakfast __ . _ ___ . . J 

Far1naJ3ulk".-.ElU ... tter.ed,SlJ.g'![e-dJJ:-L1!6L- 1 Cu .. p- I ~Q.2;, 2ililJ~_ 6.7 2"9 8.7 0._40 1 8 43A 84.6' 0.61 01 121 __ :g~0.sol ___ 8Ji-- =6~'=--=-:o.± I 
Egg,Patty,ScralJJbled"1rrJill,F~_:---2_oUnCl's----r-::---_S71_ 99L----.9~Q.l---~3~0 66.3 20 ___ 8_A ~3JlL-4QL------"'Jilll--..: __ 1...'1.1.L ____ ~ _____ '_ _ ____ , 
8.iSC.lJit,.ffv1.iX,11.48 .. ---.---.------.-~'--.2.§1l~~-1L-.;,' 3_3EiL_~_ 7A M 14.S ~A9 Q2L-6S.8 78.1 22 __ OL ___ 3.illj __ 9~_~1 __ 4jt?L __ SL ___ O+L_ 0+' 
Nutri,Gal,F't::HU ________ L_.1each i _.3_' ___ !i.1 0.01 0.0 QQ' 0.0 1.0....1QQ.Q 0o ___ 0 490 O,--O-Qi- SOOI __ 60~ __ 400 

~;;~~:::~e~c~-=~-~ ____ ~~-~=:;~~-j-- --1~~;~- g:b.s' -~:~ ~-Y~20-s~'--f~1 os __ g1f---g _ ~~ 4~1L_g1~_---=-35~r~-= -~gl-= __ __ 
_ ... _ _ _________ B..Le.l!.~fasU.Qt'!!L __ L.'l@'!:.L_j§._8+1 ~H~27.9 4.5~5h2"~_~3.4j 2.8+1 130+b2_~~20_3~~0_9+ 944+] _SO+I __ 400+. 

~h;:; ~:~;~!J;=-_-===~ __ u----3~~-~~~£~~;~{r- ~~~I 1~:?FZ:?~~1~:~1 ~~:~~~~il 6~:jL--i~:~i 1~~I-g~i- zt-~i~~r }-~~~_-=2ij~1~:=~~I~~=0-; 
Greer:L.B .... e.an.s.,F.r.z,Bl1ttEl.Le.-.g,lL~CJJJl-.-,-1/2-".lJJl. J ---"L-"!--1-.7_1---~- 3 .. ' 00.0 O"~Q,1 '.0 M,., " O+--'l :_WL_Q.I>I,.?9 .. I----J21. ___ oc>:.;, 
Cornoreac!,ffy1ix,J/4!L ______ c-----1_P.i"'COL_-l ___ 81 ~+----+i--6-.'Lt---~.s 12.8 1.0.11 S,_2 3S.S 81.0 1.0 0~ll16 4~6_L_L4Zt ____ 6 ____ 0~-- O+': 
Margarin_e,f"at,2e.ach ________ !~2_eJ'<::h 1 10. Z_2+--_o.J 0.;; 8.1 99.0. 1.67 20.5 0.1 O.S 0.0 O} ;3 --Mf--Q,Q9L- _3!;8_L ___ Q:____ I 

~~.t!.g:~~i.~~.~-.iX,.1.~~~;:-~~- .~.~:.e~~ i 7~b2S~J __ :~~ " ,:: ",o:'ll '" ,:: eo, 01~I~i· ,LJ::i :~f n-;;~i~~:,::I:-.:=.o~-: 
Drink Mix£.ortified,AssiJ'C __ ~ 'L"ach I 1! sl Q.O 0.0 0.0 0.0 1.0 100.0.+---°.0. 01 401 0.1 0,O'o.l-______ I ___ 6'OL_40o...: . -.. ____ = __ Cu~h_1oJ.llt!; 1072+ 23.S+ 8.8 42.1+ 35.1 11.12+ 9.2 149.5+ ~ 5.3+ 69+1 2j11+1 4143+1 7.28+Lt2~9:"L ___ ZlI.±l __ AlIO".1 

____ Dinner _________ . ___ _ 

T.'8 .. Jor.To .. t .. -c .. a ... S.-.S§)r()Ie.,'N/MS. E'..aOZ __ L8. oUJ)ces 1 240.
1 

346 12.0 1.3.6 19.0
1 

48,5
1 

4.83 12.3 33.5 37~fjl 3.4+1 47H 9f=i=1 _814
1 

_2...1.SI . J'I9.9:':~-- 10~.~.-.-t'=-=-·:~-.o.+.-: P_eas,Frz,fuJtt"rEl_d,1/~<::l!p I Jil_,co.l!R! 96, 10.3 4.8 18.2 4.0' 34.4 0.82 7.0 12.S 47.4 1 4.1 0 22 3S} _1A_Q~_2J1.30 ___ .....16_ 0+-1 
Brea<:l,\IVtli1e"£eac~' __________ i __ :Z~"El'"----i--. -~-1--------.HL- 4.0.1 11.0 2.0 12.3 28.0' 76.7 1'01 80_ 300 -2,161.----.9

1
-.----+-----.---' 

'f'8Rper.PC _ ______ ' 1._each i I I I 1 : 1 ,.L ' 

~;~~~-neJ:>ai:2S1~h=_~ __ ~ __ ~_~_::~~=E...1~L __ 7_~ g:~ 0.5 ~:~ 99.0.' ~:~~ 20.S' g:~ O.S ~:gl gL ~J--4~1 g'~~1---~~f __ =-~r=-j 
ChQ.~.o-.la.tEl-C.9ke,f/Mi1Lli'1.ll,A. S';L. .. _' __ 1JL.ie-,,-e .. ------'l-6l-...J.lQ--2.4 5.4 2.11 11.0 1.18 6,.1 36.4 83.6 1.4' 01 119.-----'1121--. J ... 70F .... 01 ..... --... _.-o.~---.. 0-+1 
Chocgl§tej=ro§liDg,1I'18j\sst ' 1/2_QUIlCEl--L-_ 16 . __ 6]' 0..2 t2 2.4 31.6 0.53 6.9 11.7 67.2 0.21 01 _ 41~~1 Q,08 __ ..-1Q6J. _____ .01 ____ 0:':' 
[)rinkJy1ixLortified,!\sst Pc. _____ . __ '--_.:Le_ach~ ___ 1 ___ ~ 0.0 0.0 0.0 0.0 1.0 100.0 0.91 0 40r---Or==0_QO __ i ___ 6_ol __ AOO I 

____________ . __ Plrrm>rTQta.lsl _-----t-__ 91l3_+~_3.5+ 10.~ 37.6+ 3S.7 9.03+ 8.8 123.1+~3.2! 10.1+1 47+13Sill-~~§:f:~I_~7."_9_+b3983+_L ____ 86:!:l __ 400"1 
______ DaiIY_Totajs for PM 40C ·~§.!L4.~2.8+ 9.2 102.3+ 33.7 24.72+ 8.2 384.9+1 sr~8.2+1 24s+.Lu.§~!i§.3§.±1_2Jl.86_'" S.'!~K_224+_t200.±.1 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial information. Blank indicates nutrient values unavailable. 
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,~enu Nutrient Analysis Report Copyright (c) 1981-2012, Computrition, Inc. (V18.5.0e~:2 
Sorled in Menu Sequence Nutrient Totals Using Main Items OB./y 

.Menu: Sedgwick KS Proposal Weeks 1-6 
I Recipe Name 

! 
.Breakfast._.~ ___ ._ . _________ ._ 

~;~!r--i~*=~ 11~-:::--_=~l~._~~+~: 
~ ___ . :-- ~t_ -.=--=~=_~Ot·~_~ ___ L- __ 

Oatmeal.BuIU_G.uR,EMle[ed,Su9<m.j_~t.c-'.!I:> i 2!L4L~ 
Pancakes,1.2oz2each . 2 each I 68J 14 
Syr~-RPan;;-~ke:Bu!~,?Q~ ____ =_=r2 QUr;;~s i - 8:Q~_ 211, 

VI 6.01 1o·L---±4 16.01 0.791 3~3.21 73.71 4.01 01 281 
zr---4'01 11.11 2.7 16.7 6.331 2.11 26.0 72.2 1.} 171 4]1 
~D 0.01 1 I 52.7 100.0 : I_'~ 

'P"RP.,r,PC. . _____ J.~a"_h_~,_~ .. _____ _ 

I Or 44bO.QO~----OL.~--Ol---~ ... 

~ I ~~~ _~gc~~r--·~~~-~t==6_~ i_:::-;tool 
~~~~'II!!.L~986i-j __ ~ __ 60:':t_ ~00:,: i 

Sall,PC. ~ ____ ~+-Le?c:h~.i __ ~_t __ ~ 
Margarine Pat,2e,..c:ll. ___ . __ . ___ ~._2_ejlID...+-.-. 10; 7 
Nutri:Calf'l::_ ____ _.' __ 1_eac:h I 3J __ _ 

. __________ ._ .. ~B_""akf~LTotalsl ......l~4 

.. l---I i I Iii' 
01 0.0 ' 0.0 0.001 1 0.0 . O.O~ __ ~ 
~?~1 0.51 8.1 99.0 1.67~ ~.0.1 0.51 001 .ot--.· 
5L 0.0 0.01 0.0 0.0 J 11.0 10001 0.01 0 291 
+i 10.1+ 6.11 14.9+ 20~O 2.80+1 3.71 123.0+ 74.01 5.3+1 17+1 347~ 

Lunch._ _. ____ ... _. ___ . 
HotTurK"Y3?"n9wic:.h_wl<3raYY"wlIlJL~a"'IL..L_~2.1.4.! 2761 20.8 29.~ 9.9 31.9 2.07+ 6.Il- 26.6 3.§. --------------.--
RicePilaf,lcuP _____ ~~ .. ___ ' __ 1~C_UP----l---._?_35i 2851 4.6 6.5 8.0 2.5.7 1.70 5.41 47.6 67 
CarrQ.tsX ... I"'.l'l.l!tte[ed.J[2"'-up---.~.' 1/2_G.l!P i 96.~ 661 0.8 4.4 4.1 53.2 0.80 10.51 7.3 42 
Bread,whiteJ.each : 1 slice: 26 70. 2.0 11.0 1.0 12.3 I 14.0 76 
'f'ePQer}'C==-=---c J~ach I I IT! ---. 
Salt.F'-C___ . __ -~r__:Le9-"'W-----§t~-~--.QL--.!LD 0.0 0.00 I 0.01 
i\!1a!garinef'at,le_agh _____ ~~.! 2 each I 10 72 0.1 0.5 8.1 99.0 1.67 20.5 0.11 0 
LernoQBaLfMix..1/'Ht8sst ____ L~Leach I 70 279 3~.9 9.0 29.2 2.49 ---..8J 45.51 6~ __ _ 
VVhiieFro_sli[lg.J./48,,A.§§L~. ____ ! ~1L2_Qunce : 16i 66~0,;r--o.7 2.4' 31.7 0.50 6.6 11.51 6i 
·Drinis.Mix.F'.ortlf!ed,,A.sst,I"Q ____ J __ 1_eac;h I _~1L--5. o~or--o.o 0.0 0.0 1.oT 100 

. _. _.____ _ ___ ~LlJnch To~J. 1118+ 31.8+! 11.3 42.4+ 33.8 9.23+ 7.4 153.5+ 5, __ _.~ ___ . ______ . ___ _ 
Dinner 

i3.a.lis.QurY---~e9 .. IU:.aiiY.,3.Qz---. _, 1 each 851_~2.Q()1 12.01 26.5 13.01 64.6 5.00 24.9 4.0 8.8 2.0 75 20~Jlt---1jl~f ~_.tO.OL=:J ... L::-.-=-:--: 
Bro\NO_~L<!yy.291',A.§§1 ___ . ___ .m • .:......:LounC?s I 6p_' __ !2.21' 1.31 10.4 2.91 51.2 0.61 10.6 5.0 3.8.4 0.3+ 0+ 19 3741 0~_6 __ 12:J:':.I_~ __ 0+j ___ .o+_j 
HomeFriEld.P_ot?tQesJ.9m ___ ~i _1.9.UP"~! __ .9_1_, __ 1!olJ 1 . 3.61 7.0 5.01 21.8 0.71+ 3.1 36.9 71.2 3.6 0+ 21 ~.1_sr--0~10 _~_~_J+.I ___ J4.L __ o+..i 
R.pnc;b-Be-an.s.I2rY,JL~G.UJl-. ___ ._~: _1/,4_Gl!R -r- _?9~~~.0 0.61 3.3' 0.12 0.6, 30.6 72.7 7.5 0 71 ~o9.1 2.70 ~~6L __ Ji .... -.--0+-; 
Bre?9.,..White.2_El.acD._ ._ .. __ ~ ___ ._;_2..§liges i 521 1401 ±~1.0~col 12.3 28.0 76.7 1.0 1;l.Q.~' 2.16 ~_QL_ .. i ____ I 
'PeRper.~<; ____.. . 1 each I L. ___ ! __ ~! 'f--~ iLl... j 

:;~~-~~F';i2=ea~;;-=:_..._:.-~ I .=L:~~~ .1 -- 1M - 7~tl~~~.--0~1 ~:~: 99.0 ~:~~ 20.5 ~:~ 0.5 ~:~ ~ ~~1= 4:-:~:g~1:-.:.~-3~~i===----::~~~~.:~=~ 
oatm. eall:larJJIJ11x.1/48~,l\S ... s-L ... __ .: __ Le_a.c-h-.....l_........ill)i .. --. .......ll3 __ 3c:.l! __ 5~9 6.51 26.2 2.60 10.5 38.0 ~,9 1.7 0+ 68 1U. _L3 . ..?.--~1! .. ___ . O+J ___ .. 0. +: 
Drink_MixJ:Qrtified",A.ssJ,PC. __ ~L_.~ach __ ! _1_:_ ... ____ 5 .Jl.Jl~QJJ. __ .Q.O 9.0 1.0 100.0 0.0.~,4() Q~-:_lLQO~---. 1----.60l~-400J 
' __ '. ________ .. ___ ... ______ Dinll!!LTotals ___ ·_.'1.11~":.!..-34.5+T 13.4 38.1~3.3 10.71+ 9.6 143.5+ 53.3 --.'I§.O+ 75+1 32:ih7+1 8~9~~8±J_._82" _ 400:,:.! 

_ __ _____ _PlIIIY_Totals fQr Dav E: 2832+1 76.4+1 10.9 95.4+1 30.4 22.73+ 7.3 4)!0.0+1 58.8 27.3+ 160.+1 942+1 6957+ 1 ..19.52~1_5LQ5:,:L._~1l6_+~t200:':1 

includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutrient values unavailable. 
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Menu Nutrient Analvsis Report Copyright (c) 1981-2012, Computrition, Inc. (v. 18.5.0.el 5) 

Sorted in Menu Sequence Nutrient Totals Using Main Items C,;~ly 

Menu: Sedgwick KS Proposal I Recipe Name 

, 

Weeks 1-6 

J '°1 &--,,1 "'1 '~f-""-=-~-OL- '"' , 0.0 ~0~8' 073 1: 
2.2+1 0+ 4? 88} -=0 54, ~~ .. 1+1---=-=9+,· -:-.0+' 

I ':j ~::f~: ~~ l~O. 
~_cfr::= .. 3 94L-0~0QL.._.358L __ ._t ... _~ , 

. n.... 8reakfast ___ ... __ ..... _ .. ______ . ____ _ 
Oatmeal,Bulk.JCUp~SlJlterecl,Sl!9~L~L.J_<::uP_~~4~.--~' 
BolognaIurkey,fL_og,2.Clz ........ __ : ... 2. oum:.l'_s~I ___ !?.7 1111 
Chee_sy.Hashbrown_C-"-S.l;!![Clle,Scg __ 1l. ounc::!".s_ ... i __ 23jl--..1.1.~ 
Biscuit,fMix~1/48 .. _ ... ___ ........ ___ ,_ 1-"'-a..c~_! SOL .. ~..JE1.~ 
'PeRP_eI'pC .. ____ .. _____ ' __ l.ea.cb---i-- ' ~ 
Salt PC 1 each' 11 01 
Mar~arine~f:'"t,2"ach ~~==--==2·ea..c:.t1 ~i _.........11l_~r 

~ 10.21 4.21 ___ 1§Jl f----0J9 3.0 43.2 73.7 

-
8 Leil 9.1 66.9. 2.53 18.6 2.0 6.6 

__ U 9.9! 1.3 8.1 0.24+ 1,..5 29.3 82.Jl. 
_.:nl 7.41 2.7 14.5 1.25 .13.7 32.9 78.1 

, , 
I 

I 
0.01 Q.O 0.0.0 0.0 1 O. 

_.oJ~5 bOo 
~.. 9~1 __ ~2.90 ~o.o.o~ .. __ 5001 __ .601 ,400, 
1 7.<:+1 ~~S6+ ..... ~Jla5+1 4.S3+_~.ao:t:1._ 70+!.~00.!: Nutri~GalJ'C·----""'-~B"'-;_~~si~~J.t----.f ... J..3o:i 

8.1 99.0 1.67 2.0.5 0.1 
_...QJ2.L_.......Q...0 0.0 0.0 1.0 100.0. __ 0. 

. ,8+1 11.0 25.3+ 30.0 6.48+ 7.6 108.6+ ~M 
.. Lunch ..... _ ... ~_._ .. __ .... __ . _ . .___ . 

MeaLl,,oaf ,Patty,3Q.z .. _..... . . ___ '_l .. e<!cD_--l.-. _[1~ __ 1_S9t~~0.6.l...-.-1.Q.0 52.91 4.00 21. 
Brown~GLCIVl',4oZ._.~ .. _ .. __ ;" 4 ounc.e~~2L--.-1M1 2.71 1.Q.4' 5.9 51.2 1.2.;!~ 

21 7.01 1il3.L 
.61 9.9! 38.4~ 

~.~.aShe.9.£oJatoes,.I.nsLLc.LlQ-~-~ .. ~-1-c;UR i 22q~ 1571 3.7 9~~ 0 .. 2 1.0 0.08 O. __ 
Corn,,Frz,l'Lutlered.1{2Q.LlQ ___ ... ~_ .. I 96T' 113, ,2.Jl._S~9 4.4 31.1 0.87 6 
BreaQ,Whi1e~2ea_c_h ___ ._ .... _~..J>1ices I 5_~Oj 4.0 11.0 2.0 12.3 

41 36.01 89.7r .21 18.91 60.0 

1 28.01 ~6J± 
Margarine_E.at,2.ea_ch __ .. __ .~~",ciJ..-+-- 101 721 0.1 0.51 8.1 99.0 1.67 20 ' 
'P9pper,F'c;._.... ___ . __ ---:-J_~<!ch I' , 

.5 0.1 0.5 

Salt,Pi::. . .. __ ... _ .. __ ... ;~"ch I 1+ __ .. --ObO'O 0.0" O"QQf----__ -
CIJOc9IatEl.frosting,1L4S,,lIss_t __ ..l...1L2 ounce: 1§L. 67 0.2 1.2 2.4 31.6 0.53 E 
·BroyvoieJlMix,1/48,As.sL~ ___ :"....1 .. pJ.ece i !?_~.O~9 4.1 2.8 14.0 1.42 7, , 

0.01 
.91 11.767.2L 
01 37.3P.ffi' 81.9' 

Drink Mix.F.ortified,,l\s.stE'.C __ . __ .~_.1.eaGh i __ 1:..___51. 0.0 I 0.0 0.0 0.0 I I I I I 
.. . .... ._ .... ~~ ____ .J,Ul1ch Tot@I~1 I 1017+1 28.4+1 11.2 35.8+1 31.5 9.79+ 8.,.i .. a a .. i ".,.. i •• "+1 "" .. , <aD .. , ?"D' .. , A aD='--..... n":' ... ..!. __ .n? .. ' Ann .. i 

..L..-1.0 100.0 
H ,,' a .,.a .. , g.71 149.9+1 57.3 

... _ .Dinner~ ..... ___ .... ____ ~ . .- ........ -.~.-- ........ - .. . 

?:itiB.ak~d~f§ .. c.r."JGh~.WIM-SP~8~OZ-.. _. _L....8. Q.u-nces I 5~* __ 3.1.~3.1 i 18.41 11.0 32.0 3.27 9.5 38.6 49.7 2.9 4~Q1.~.§.i __ ._:)~5§L-3q9+ ... I .. ~. _10"j'_.~. _ O.+J 
GreeQ_BeaDs.Flz,Butt",red 1[~cup __ '_112_cuR.........f_ .... _~96 ... : __ . 681 U+ 9.71 3.81 50.0 0.80 10.4 7.0 40.3 2.4 0 4_Q~1 nOX9L-..§59. _~_j~_ ... _O:,:J 
Biscujt,Garlic)Mix,1/!5.1 ___ .. _ ... _'~".ch i 1191 271 1_ 3.01 4.41 15.91 52.3 3.91 12.9 29.7 43.31 1.0 0 173 5801 1.S71 (3.03+. __ 0.+.. __ 0+'1 

~~:~~r,~~G~_=~n=_-==~.==t=~::~~ I... 1iu_~ __ oi_o~01 ~--+- 0.0 ' , 0.001 0.0' 00 =~ ° "0" •• 1 __ ~ :"i~:_=_L= u 

Margarine Pat,2each. ______ '_2 each' 101 72! 0.1 0.51 1l.J.~9"0 1.67 20.5 0.1 0,.5 0.0 ° 3 94 .. _o~o~r .... 3_58~ __ ._~ 0.1._ ..... _' Cherry.B"'",fIv1ix,1l~ltt\s~t __ ~ __ .. i_1~,,~h __ '_. 70! 4TIlI.Hb= 4.9.L_.JLQ 29.2 2.49 8.1 45.5 65.9 0.0+ ~ 0+1 154t __ 1_.801_._~0+ ___ 0:':1. ___ 0+1' 
Drink Mix,FortifiedAsstLF'..C ~ __ U.a.@ ._L_ ..... ll__l;~o.o~ __ 0.0 0.0 1.0 100.0 0.0 0 I 4.0_1 ____ 0 1_9LO.o .-- ~.~ --.60b' __ 400_, 

u . u_~· ==OinnerTo!aJli__ I 1005+1 22.4+j 8.~+= 47.8+ 42.5 1.2.14+ 10.8 121~1I+1 48.6 6.2+ 62+1 3&7+ 2!1§1+_8~0.'J:':t._19_8!l'" _ ... _82"~_.400+1 .___o·aiIy39~al.liforl:!~jfr:~_~27..§..3.+l._.._·1:.1,6+T 10.31 108.9+ 35.1. 28.41+ 9.2 38~4.6 25.9+ 164+1 115et=841~ 1L.!lN_4.11?:l:':t ... 2!j4+ 1.200.:':.' 

Includes main items only. A Denotes a menu item whose nutrient analysis may no longer be valid or accepted. 
+ Indicates nutrient value calculated from partial infonnation. Blank indicates nutnfmt values unavailable. 

(' .. 

;., 

(" 

'-' 

n 

CBMMAIN Production Data Page 42 of42 Thu Oct 27.201610:56 AM 



Menu Calendar Report 

I~WIC - -- -Sed . k KS Sack L 
i Thursday Friday Saturday Sunday 
LUN PB&J Sandwich 2 each !Turkey Sandwich 2 each !T.Ham Sandwich 2 each Bologna Sandwich 2 each 

:Potato Chips,PC 1 each Sandwich Dressing 1 each ~andwich Dressing 1 each !sandwich Dressing 1 each 
PC PC PC 

Dessert Bar 1/54 1 each Potato Chips,PC 1 each Potato Chips,PC 1 each Potato Chips,PC 1 each 
100% Juice 1 each Dessert Bar 1/54 1 each Dessert Bar 1/54 1 each Dessert Bar 1/54 1 each 

100% Juice 1 each 100% Juice 1 each 100% Juice 1 each ----,-

Page 10f1 

h 
Monday Tuesday 

PB&J Sandwich 2 each !Turkey Sandwich 
Potato Chips, PC 1 each Sandwich Dressing 

PC 
Dessert Bar 1/54 1 each Potato Chips,PC 
100% Juice 1 each Dessert Bar 1/54 

100% Juice 

I Wednesday 
2 each ~.Ham Sandwich 
1 each Sandwich Dressing 

PC 
1 each IPotato Chips,PC 
1 each Dessert Bar 1/54 
1 each 100% Juice 

- - - ---

" , 
2 each I: 
1 each' 

1 each 
1 each 
1 each 
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~ Sample Staff Dining Weekly Menu 

() 

OJ 
::'Z~ 

~ 
'" 0.' 
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'" 0-
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'" 
"--.-7"'"'''''' "'";"'--" ,.,:,--":,-o"~"7,-"'~"'.,..r:"~';~·.,~'\"1'.,:"",,.:''1"'''.':;:!J':7':;l"17'1''''W'!.7'~!"'~~'';'"''7'7\'':, .:'-",., -"::"_"":,,,,'ff::":'~'-~?t7',,,),;'::'~!"\~~~~':7_~-.:'-~1':"}"".-~~"-~-"r·':-:-:~~""'7'''·,;,':"~-:''·~·~'''i'''''''"~~',:"",·.v:e:·~:-;''7n-:'::"::,"",,,,,,:,~'~~:~:~'':'"''~;;~~;~'::''''','.''''':C-·'7:;':'~','':.'i!.,\,~.,(\'t:."":";-.;::~",,,, ~. 

Meatball Sandwich 
on Hoagie Roll 

Macaroni Salad 

Desserts 

Chicken Parmesan 
Sandwich 

Coleslaw 

Desserts 

1/3 Pound I 
Cheeseburger on Roll 

Macaroni Salad 

Desserts 

Pizza 

Side Vegetable 

Desserts 

'/. Pound Hot Dog 
w/Sauerkraut on roll 

Potato Salad 

Desserts 

Meatball Sandwich 
on Hoagie Roll 

Macaroni Salad 

Desserts 

Chicken Parmesan 
Sandwich 

Coleslaw 

Desserts 

1/3 Pound 
Cheeseburger on Roll 

Macaroni Salad 

Desserts 

Cheesesteak 
on Hoagie Roll 

Pasta Salad 

Desserts 

'/. Pound Hot Dog 
w /Sauerkraut on roll 

Potato Salad 

Desserts 

Meatball Sandwich 
on Hoagie Roll 

Macaroni Salad 

Dessert 

Chicken Parmesan 
Sandwich 

Coleslaw 

Desserts 

BBG Chicken Managers Special 

Rice Pilaf 

Desserts Desserts 

Cheesesteak SSG Chicken 
on Hoagie Roll 

Pasta Salad Rice Pilaf 

Desserts Desserts 

,/. Pound Hot Dog Cheesesteak 
w/Sauerkraut on roll on Hoagie Roll 

Potato Salad Pasta Salad 

Desserts Desserts 

Meatball Sandwich ,/. Pound Hot Dog 
on Hoagie Roll w /Sauerkraut on roll 

Macaroni Salad Potato Salad 

Desserts Desserts 

Pizza 

Side Vegetable 

Desserts 

Managers Special 

Desserts 

BSG Chicken 

Rice Pilaf 

Desserts 

Cheesesteak 
on Hoagie Roll 

Pasta Salad 

Desserts 

1/3 Pound 
Cheeseburger on Roll 

Macaroni Salad 

Desserts 

Pizza 

Side Vegetable 

Desserts 

Managers Special 

Desserts 

BSG Chicken 

Rice Pilaf 

Desserts 

* Menu items and pricing will bedet(;!rmined;upo,nIIl.l1t~~~~gt"eem.~9t.3~-'~~>··~-'"···-'" '" - -,-. "~,,,~-.,. "'~'----~-'" "-~.-~-.-.. -'- .~--'.----- .. , ... -~.'"~-."-.. 
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CBM Managed Services has over 27 years of experience in the 
restaurant business with successful standalone retail locations and 
airport settings. We know the Courthouse Cafe is an important visibility 
point for Sedgwick County and CBM has the knowledge and capability 
to make the Cafe a point of pride. CBM is willing to work with the 
County to provide marketing support and superior management to 
ensure the Courthouse Cafe operates to its fullest potential. We are 
proud to offer national brands and local flavors that complement our 
commitment to quality. We would be happy to explore the use of a 
refillable mug program, and other additional options . 

A1~r.(i~~ 
c: 0 f F r r 

. 11'fe:~~~ 
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CHEAP SHOT! GRA\3~GOU{'t : 
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C!3fri h'l2n;,gcd Scrvic(;s Ruponse To: cdbm",e,oo>" Commi""y ''''.0'2,m,,' S""im 

MANAGED SERVICES 

Sedgwick Co KS Courthouse Cafe 

Monday 
I Hot Beef & Gravy Sandwich & I c 

Mashed Potatoes w/Gravy 
50z Chicken Fried Steak & I c Mashed 

Potatoes w/Gravy 

Tuesday 
I V2 c Chicken Pot Pie & Biscuit 
I V2 c Chili & Biscuit 

Wednesday 
I Polish Sausage & I c Seasoned Rice 
I Chicken Wrap & I c Seasoned Rice 

Thursday 
I Yz c Lasagna & Garlic Bread 
I Yz c Beef Stroganoff & Dinner roll 

Friday 
Meat Loaf(50z) & Ic Mashed Potatoes 

w/Gravy 
Ic Chicken Stir Fry & Ic Fluffy Rice 

--- ____ ~_,/_' ~".,.,....,..._"......,._n""''''''.,,= 

" ,II 

••• • 
••• • 
••• • 
••• • 

••• • 
••• • .+ • • 

l;i~J:i".C .. 
~ "... :~< 

A LA CARTE 

DELI SANDWICHES 
Roast Turkey 
Tuna Salad 
Club 
Chicken Salad 

Grill 
Hamburger 
Chicken Breast 
Veggie Burger 

SOUP OF THE DAY 

DAILY SALAD AVAILABLE 

Breakfast Available 7-10am 



Sedgwick Co KS Courthouse Cafe 
....... ~~ 

'f 

....... 

Monday 
.:. 1 Meatball Sandwich on Roll A LA CARTE 

& Ic Macaroni Salad 
.:. 50z BBQ Chicken & 1 c Rice Pilaf DELI SANDWICHES 

Tuesday ••• Roast Turkey • .:. Hot Dog w/Sauerkraut on Roll & Ic ••• Tuna Salad 
Potato Salad • 

••• Club .:. 1 Yz c Italian Pasta Bake & Garlic Bread • 
••• Chicken Salad Wednesday • 

Grill .:. 50z Roasted Herb Chicken & 
1 c Mashed Potatoes w/Gravy ••• • Hamburger 

.:. 1 Yz c Goulash & Biscuit ••• • Chicken Breast 

Thursday .+. • Veggie Burger 
.:. 50z Roast Beef & Baked Potato 
.:. Chicken (50z) Pannesan Sandwich SOUP OF THE DAY 

& 1 c Pasta salad 

Friday 
DAILY SALAD AVAILABLE .:. 1 Yz c Beef Stew & Biscuit 

.:. 2 Beef Tacos & Ic Spanish Rice 

Breakfast Available 7-10am 
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.:. 
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.:. 

.:. 
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CBM Managed Services ResponsE; To: cbm""iHO" , Commim,,, """g'm",! "''''i", 

MANAGED SERVICES -

Sedgwick Co KS Courthouse Cafe ... ~ 
f 

Monday 
Roast Turkey (50z) & Ic Seasoned Rice A LA CARTE 
Beef Pepper Steak (50z) & Ic Seasoned 

Rice DELI SANDWICHES 
Tuesday ••• Roast Turkey 

Steak & Cheese Sub & Ic Home Fried • 
••• Tuna Salad Potatoes • 
••• Club Ic Chicken Stir Fry & Ic Rice • 
••• Chicken Salad Wednesday • 

Grill Baked Chicken Leg & Baked Potato 
Stuffed Pepper & Cornbread ••• • Hamburger 

Thursday ••• Chicken Breast • 
Beef & Cheese Nachos & Ie Spanish .+. Veggie Burger • 

Rice 
I c Italian Meat Sauce & I Cup Pasta SOUP OF THE DAY 

Friday 
I Hot Beef Sandwich & I c Mashed 

DAILY SALAD AVAILABLE Potatoes w/Gravy 
50z BBQ Chicken & 1 c Macaroni Chees 

Breakfast Available 7-10am 
-. -"'---''''''''''''''_. -"'.".,.,.. .. ,."--~,,~. ~.~. ~-



CBfIIi Managed Ser\'ice~ F;e~ponse 10: cdbm""ili'" & Commi""y M",£,""ol SNyim 
MANAGED SERVICES - .. 

Sedgwick Co KS Courthouse Cafe 
.~ 

. .- . ..,. 
·r 

4~~:~;, ..... 
Monday 

.: . I c Italian Pasta Bake & Garlic Bread A LA CARTE 

. :. 50z Roasted Herb Chicken & 
Ic Mashed Potatoes w/Gravy DELI SANDWICHES 

Tuesday ••• Roast Turkey • .:. I l;2 c Lasagna & Garlic Bread ••• Tuna Salad .:. I l;2 c Beef Stroganoff & Dinner roll • 
••• Club 

Wednesday • 
••• Chicken Salad • .:. 50z Beef Pot Roast & Baked Potato 

Grill .:. Chicken (50z) Parmesan Sandwich 
& Ic Pasta salad ••• Hamburger • 

Thursday ••• Chicken Breast • 
.:. 50z Roasted Turkey & Ie Mashed 

.+. Veggie Burger • 
Potatoes w/Gravy 

.:. 50z Beef Pepper Steak & Ie Fluffy Rice SOUP OF THE DAY 
Friday 

.:. Meat Loaf(50z) & Ic Mashed Potatoes DAILY SALAD AVAILABLE w/Gravy 

.:. I c Chicken Stir Fry & 1 c Fluffy Rice 

Breakfast Available 7-10am 



CBfI'i [{i(;l1zgc::d Sl2ll'ic(£ R(;~ponse 10: 

Sedgwick Co KS Courthouse Cafe 
~" '....,.., 

,;}>~-," 
,~{ , 

i.;~;j<, .. ~ 

Monday 
.:. 1 Polish Sausage & 1 c Seasoned Rice A LA CARTE 
.:. 1 Chicken Wrap & 1 c Seasoned Rice 

Tuesday DELI SANDWICHES 
.:. Baked Chicken Leg & Baked Potato ••• Roast Turkey • .:. Stuffed Pepper & Cornbread ••• Tuna Salad • Wednesday ••• • Club .:. 50z Roasted Herb Chicken & ••• Chicken Salad • 1 c Mashed Potatoes w/Gravy 

Grill .:. 1 V2 c Goulash & Biscuit 

Thursday ••• Hamburger • 
••• Chicken Breast .:. Roast Turkey (50z) & 1 c Seasoned Rice • .+. Veggie Burger .:. Beef Pepper Steak (30z) & Ic Seasoned • 

Rice 

Friday SOUP OF THE DAY 
.:. 50z Roast Beef & Baked Potato 
.:. Chicken (50z) Parmesan Sandwich DAILY SALAD AVAILABLE 

& 1 c Pasta salad 

Breakfast Available 7-10am 



CB[J'. h'ian<iged ServicE:s Respon~c To: cbm""iH'" & C,m,"i""y h''''''9'''''''' S",im 
MANAGED SERVICES··' . 

Sedgwick Co KS Courthouse Cafe 
~ 

~r 

.... 
Monday 

.:. 1 c Italian Meat Sauce & 1 Cup Pasta A LA CARTE 

.:. Beef & Cheese Nachos & 1 c Spanish 
Rice DELI SANDWICHES 

Tuesday ••• Roast Turkey • .:. I 'li c Chili & 1 Biscuit ••• Tuna Salad .:. 50z BBQ Chicken & I c Rice Pilaf • 
••• Club 

Wednesday • 
••• Chicken Salad • .:. 60z Turkey & Gravy over 1 c Mashed 

Grill Potatoes wiD inner Roll 
.:. 1 Meatball Sandwich on Roll ••• • Hamburger 

& 1 c Macaroni Salad ••• • Chicken Breast 

Thursday ••• • Veggie Burger 
.:. Steak & Cheese Sub & 1 c Home Fried 

Potatoes SOUP OF THE DAY 
.:. 1 c Chicken Stir Fry & 1 c Rice 

Friday 
DAILY SALAD AVAILABLE .:. 50z Beef Pot Roast & Baked Potato 

.:. Chicken (30z) Pannesan Sandwich --
& I c Pasta salad 

Breakfast Available 7-10am 

'.' I 



THANKSGIVING 
Roast Turkey 4 oz. 

Turkey Gravy 4 fl. oz. 
Mashed Potatoes 1 Cup 

Bread Dressing }2 Cup 

Cooked Vegetables }2 Cup 

Biscuit 1 Each 

Margarine Pats 2 Each 

Cranberry Sauce 2 Tbsp. 

Frosted Bar 1 Piece 

Whipped Topping 1 Tbsp. 
Beverage 8 fL oz. 
Salt & Pepper Packet 1 Each 

CHRISTMAS 
Roast Beef 4 oz. 

Mashed Potatoes }2 Cup 

Beef Gravy 4 fl. oz. 

Green Beans }2 Cup 

Dinner Roll 1 Each 

Margarine Pats 2 Each 

Gelatin Fruit Salad }2 Cup 

Cookie 1 Each 

Beverage 8 fl. oz. 

Salt & Pepper Packet 1 Each 



"------------------------------------------------------------------...... --...... --~ 



EMERGENCY CONTINGENCY PLAN 





The primary concern in any disaster or emergency situation, is for the safety and 
security of the staff, inmates and residents. This will include the ability of the CBM 
staff to ensure that the food supply is safe and sanitary and is ready to prepare 
emergency meals for the staff, inmates and residents. Any food or supplies that 
have become contaminated in the course of any disaster or emergency must be 
destroyed. 

The emergency lock down menu is for a seven day cycle and is a completely cold 

meal for all three meal periods. These cold meals may be served in bags or on 
regular meal trays depending on specific 
circumstances. This menu can be used for a single day, 

~1 
or for a more extended period of time, based on 
conditions at the facility. 

CBM will notify all suppliers in their network that there 
might be special purchase demands for certain items 

used on these emergency menus such as bread, deli meats, cookie dough, etc. 

Responsibilities of District Managers 
• Compile a complete list of names, phone numbers and job titles of all CBM 

employees in each of their units of responsibility. 

• Determine which of those employees are able to temporarily help out at 
other sight locations if needed. Transportation, lodging and meals will be 
provided for by CBM. 

• Make daily contact with each of their sights to monitor conditions. 

.. Designate a second and third person to take over their responsibilities in the 
event of their incapacitation. Notify corporate with names and phone 
numbers of these designees. 

• Redistribute employee payroll costs based on temporary reassignments. 

• Stay in regular contact with other district managers to help out if necessary. 

• Keep corporate current with activities and conditions within their district. 

.. Stay in regular contact with correctional administration to coordinate 

emergency operations. 





Responsibilities of Unit Managers 
• Meet with unit CBM staff to keep them informed about what is happening. 

• Establish line of authority, forward names and phone numbers to district 
manager. 

• Work closely with client administration through entire emergency period. 

• Keep your district manager informed at all times as to operational status and 
condition. 

• Continually enforce all sanitation and health procedures and policies on the 
job and off. 

• Monitor dish machine temps, sanitizer concentrations and sanitizing 
procedures closer. 

• Keep close track of the progression of the influenza outbreak in your area, 
try to accurately if, and when emergency measures need to go into effect. 

Electrical Outage 
Food Safety Procedures: Keeping food at the right temperature is critical in a power 
outage. This refers to both refrigerated and frozen foods. Here are some of CBM's 
guidelines: 

• A well-insulated cooler will maintain temperature for up to 12 hours, if not 
longer, depending on external conditions. Only enter the cooler if it is 
absolutely essential to retrieve food items. The more the coolers are opened 
the warmer they become, putting the food at a greater risk of spoilage. 

• Perishable food, like meats, eggs or frozen foods, are a greater potential 
hazard. They would need to be used immediately, if their internal 
temperature has gone higher than 40°F for longer than 2 hours, bacteria and 
spoilage may be present, and should be discarded immediately. 

• Leftovers could be potentially hazardous, since they have already been 
cooked once, they would be need to be used immediately. If their internal 
temperature has gone higher than 40°F for longer than 2 hours, bacteria and 
spoilage may be present and should be discarded immediately. If the facility 
is able to reheat the food, ensure that is has reached an internal temperature 

of a minimum 165°F. 

• CBM inventory will provide for use of disposable service ware. 

e Menu will be written for three days. 



----------------------------------------------------------------.................. --, 



Water Shortage or Service Disruption 
Water may be in short supply, due to contamination from floods, sewage back-ups, 
etc. 

• In the event of a sewage back up, the water supply may not be safe to use, 
check with the local water utility for when it will be safe to use again. 

• If sewage back up reached the facility, properly clean, wash, and sanitize all 
areas before using. 

• In the event of a water restriction or boil order, follow all instructions given 
from the local water utility. 

• (BM inventory will provide for use of disposable service ware. 

• (BM will arrange and provide for delivery of water from local suppliers, if 
possible. 

• Menu will be written for five days. 

Fire 
In the event of a fire, evacuate the facility, ensure 
everyone is safe, and contact the local emergency 
department. If the kitchen is properly equipped, the fire 
suppression systems should automatically discharge. 
Depending on the location of the fire, most if not all food 
will have to be discarded. If utensils and equipment can 
be save, wash and sanitize thoroughly, before use. The 
local Health Department will need to inspect and clear the 
facility prior to any food prep or service continuing. 

Earthquakes 
In the event of an earthquake, assist with securing the facility, ensuring everyone's 
safety, etc. This may result in the loss of basic utilities, such as power, water, and 
gas. The facility may have a more detailed plan for this type of situation. 





Gas Leaks 
In the event of a gas leak at the facility, evacuate the facility and contact the local 
emergency department. The facility may have a more detailed plan for this type of 
situation. 

Traffic Accidents 
In the event where there is an accident that limits the use or eliminates a delivery 
vehicle, after ensuring everyone's safety, CBM will provide a back-up vehicle while 
the primary vehicle is being repaired or replaced. 

National Security Emergencies 
To ensure the safety of all staff and inmates, CBM will work with the facility to 
ensure proper protocol is being followed. 

Loss of Site 
In the event the facility is lost due to flood, fire, natural disaster, etc. CBM Managed 
Services will work with the facility to ensure minimal disruption of service. Use of 
additional CBM staff or temporary help would be contacted to fill duties performed 
by inmates. 

loss of Purveyors 
In the event of a loss of purveyors, C8M Managed Services will work with a group 
of pre-determined suppliers that will have the ability to meet our needs with 
minimal to no disruption to the facility. 

labor Disruption 
C8M Managed Services will provide additional staff from its various facilities across 
the country, until the situation has been resolved. 

Inmate Conflict 
In the event of an inmate conflict, CBM will work with the facility to ensure that 
proper protocol is being followed, with minimal to no disruption of service. 





Outside Support 
In the event that emergency arrangements have to be made to provide food 
services from an outside source, CBM will develop and outside support plan in 
conjunction with other local facilities. The details of this outside support plan 
include the use of CBM fully self-contained portable food service transport 
kitchens. 

Emergency Supplies 
Each facility, depending on its location, storage capabilities, population, and any 
other pre-determined factors, will have a minimum amount of emergency supplies 
on hand at any given time. Below is an example of what can be found at any facility. 

Food Category Amount on Hand 
Frozen Vegetables & Entrees 4-7 day supply 
Meats (Fresh or Frozen) 4-7 day supply 
Fresh Fruits and Vegetables 3 day supply 
Assorted Milk and Dairy Items 3 day supply 
Bread and Rolls 3 day supply 
Canned Products 7-10 day supply 
Dry Staples 7-10 day supply 
Note: In the event of extreme emergency, if kitchen facilities are not available, 
Meals Ready to Eat (MRE) would be provided at contracted meal prices. 

Milk should be served as long as it remains fresh and safe to 
consume. Once its temperature has risen above 40°F, then another 

beverage must be substituted. 

In addition to the standard emergency considerations, CBM plans 
for the event that weather conditions might restrict staff from 

reaching the facility. Plans will be developed for keeping some staff on a 24-hour 
basis until such time travel to and from their residences is feasible. 





C8M Operations Emergency Disaster Policy 

Purpose 
To ensure that all facilities, the corporate office, all field management and CBM 
staff is prepared in advance for any potential emergency or natural disaster within 
their district. To ensure that the needs of the facility and the client are met, to 
ensure the safety and welfare of CBM staff, as well as the clients we serve. This 
policy is intended to ensure that should a disaster occur the unit is prepared 
operationally to continue to provide service to the client. 

Unit Manager Responsibility and Accountability 
Unit Managers shall immediately ensure the safety and welfare of their staff and/or 
others currently working in the facility food service area. Unit managers shall take 
any necessary action to assist others in need, as well as turn off any equipment gas 
valves if possible. If gas and/or fire are noticeable, everyone is to leave the area 
immediately. 

Unit managers are required to immediately notify their District Manager and/or the 
corporate office of any such emergency or disaster occurring in or near their facility. 

Unit managers are then required to ensure continued operation of the food service 
area if operationally possible. This includes ensuring that all equipment to include 
coolers and freezers are operating correctly, as well as all equipment within the 
kitchen area. 

Unit managers are required to contact any additional staff that may be needed to 
assist during the disaster if possible to do so. 

Unit managers will immediately implement the Emergency Contingency Menu 
within their facility if necessary, as well as the Emergency Dishwashing Plan, if 
necessary. 

Unit managers shall notify food service vendors of the potential need for special 
deliveries or special food items, if necessary. 





District Manager Responsibility and Accountability 
Each District Manager is expected to respond timely to any emergency or disasters 
that occur at a facility within their district. The District Manager shall notify the 
corporate office immediately of any such disaster to ensure that the mobile food 
service operation unity can be available, if needed. The District Manager is required 
to make contact with client administration regarding any operational needs that 
may be required in the food service area. This includes the assistance of the 
maintenance department, back-up generator, etc. 

The District Manager is also required to ensure that the emergency menu and 
dishwashing operations have been implemented, if necessary. Additionally, the 
District Manager shall assist the unit manager in unit operations, ensuring vendors 
are notified of potential issues with deliveries or other special items that may be 
needed at the facility. Ensure additional food service deliveries, if necessary. 

District Managers are required to provide the client with any updates regarding 
food service operations as they occur. 

Corporate Responsibility 
Corporate shall be responsible to assist the District Manager at the facility by 
assisting in the coordination of any necessary equipment to include any mobile 
foodservice operation units, supplies and/or staffing that may be necessary during 
the disaster. 
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Week 1 
MONDAY 

Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Butter 1 OZ 

Jelly 1 oz 

Bread 2 slices 

Milk 1% 8floz 
Drink Mix Packet 1 each 

TUESDAY 
Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Butter 1 oz 

Jelly 1 oz 

Bread 2 slices 

Milk1%8floz 
Drink Mix Packet 1 each 

Ham Saiad Sandwich 2 each I Turkey & Chz Sandwich 2 each 

Sand Salad Dressing 2 each 

Chips 1 oz Chips 1 oz 

Mixed Lettuce Salad 1 cup Carrot Sticks 1/2 cup 

Salad Dressing PC 1 each 

Cookie 2 oz 1 each Cookie 2 oz 1 each 

Drinll Mix Packet 1 each Drink Mix Packet 1 each 

Turkey Sandwich 2 each Ham Sandwich 2 each 

Sand Salad Dressing 2 each Sand Salad Dressing 2 each 

Chips 1 oz Chips 1 oz 

Carrot Sticks 1/2 cup I Mixed Lettuce Salad 1 cup 

Salad Dressing PC 1 each 

Emergency Menu 
WEDNESDAY 

Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Butter 1 OZ 

Jelly 1 oz 

Bread 2 slices 

Milk 1% 8floz 
Drink Mix Packet 1 each 

PB & J Sandwich 2 each 

Chips 1 OZ 

Mixed Lettuce Salad 1 cup 

Salad Dressing PC 1 each 

Cookie 2 oz 1 each 

Drink Mix Packet 1 each 

Turkey Salad Sandwich 2 each 

ChipS 10z 

Carrot Sticks 1/2 cup 

THURSDAY 
Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Butter 1 oz 

Jelly 1 oz 

Bread 2 slices 

Milk1%8floz 
Drink Mix Packet 1 each 

Turkey Sandwich 2 each 

Sand Salad Dressing 2 each 

Chips 10z 

Carrot Sticks 1/2 cup 

Cookie 2 oz 1 each 

Drink Mix Packet 1 each 

Ham & Chz Sandwich 2 each 

Sand Salad Dressing 2 each 

Chips 10z 

Mixed Lettuce Salad 1 cup 

Salad Dressing PC 1 each 

FRIDAY 
Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Butter 1 oz 

Jelly 1 OZ 

Bread 2 slices 

Milk 1% 8 floz 
Drink Mix Packet 1 each 

SATURDAY 
Dry Cereal 1 cup 

Sugar PC 2 each 

Peanut Bulter 1 oz 

Jelly 10z 

Bread 2 slices 

Milk 1% 8floz 
Drink Mix Packet 1 each 

Turkey Salad Sandwich 2 each J Turkey & Chz Sandwich 2 each 

Sand Salad Dressing 2 each 

Chips 1 oz Chips 1 oz 

Mixed Lettuce Salad 1 cup Carrot Sticks 1/2 cup 

Salad Dressing PC 1 each 

Cookie 2 oz 1 each Cookie 2 oz 1 each 

Drink Mix Packet 1 each Drink Mix Packet 1 each 

PB & J Sandwich 2 each I Ham Salad Sandwich 2 each 

Chips 1 oz Chips 1 oz 

Carrot Sticks 1/2 cup I Mixed Lettuce Salad 1 cup 

Salad Dressing PC 1 each 

SUNDAY 
Dry Cereal 1 cup 

Sugar PC 2 each:~ 

Peanut Butter 1 oz 

Jelly 1 OZ ~ 

Bread 2 slice;: 

Milk 1% 8 fl oz 
Drink Mix Packet 1 each 

Ham & Chz Sandwich 2 each 

Sand Salad Dressing 2 each 

Chips 10z 

Mixed Lettuce Salad 1 cup 

Salad Dressing PC 1 each 

Cookie 2 oz 1 each~. 
Drink Mix Packet 1 eachc-

Turkey Sandwich 2 each;:: 

Sand Salad Dressing 2 each::
1 

Chips 10z ,. 

Carrot Sticks 1/2 cur:: 

C' 

! Cookie 2 oz 1 each Cookie 2 oz 1 each Cookie 2 oz 1 each Cookie 2 oz 1 each Cookie 2 oz 1 each Cookie 2 oz 1 each Cookie 2 oz 1 each r 

~ Drink Mix Packet 1 each Drink Mix Packet 1 each Drink Mix Packet 1 each Drink Mix Packet 1 each Drink Mix Packet 1 each Drink Mix Packet 1 each Drink Mix Packet 1 each'·~ 

-;UTRITION STATEMENT: This menu meets the dietary guidelines Dfthe American Correctional Association, which are based upon the current Recommended Dietary Allowances (RDA) and Dietary Reference Intakes (DRI) for males 
~nd females. These guidelines are established by the Food and Nutrition Board of the Institute of Medicine, National Academy of Sciences. Adequate levels of protein, vitamin A, vitamin C, calcium, and iron are included . 
. ·\ll entree portions are purchased fully cooked, within manufacturer tolerance specifications, are weight measurements prior to reheating. Casseroles and combination recipes made from scratch are based upon approximate cooked weight 
;n~~surements. Vl eights on desserts are prior to baking. 

'::BM Die:itian Signature, --c:c'"-.,.--,--...",------------------ cbm 
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The transition to a new managed food service provider must be well organized and 
execute in order to ensure a smooth transition. Upon announcement of the award, 
CBM Managed Services deploys a Transition Team comprised of a project manager 
from CBM's Special Operations Team, a CBM District Manager, along with support 

staff to coordinate the transition for each new facility. 

Throughout the entire process, the Transition Team is fully supported by corporate 

staff, including a staff of registered dieticians, accounting personnel, purchasing 
and procurement, information technology (IT), human resources, contract 
compliance, and other vital departments. CBM has successfully transitioned 
facilities upon very short notice and creates a customized plan for each facility. 

The Transition Team's objective is to achieve the following results for our client: 

• Provide careful and deliberate focus on big and small details. 

• Consistent commun ication with the client regarding progress and any issues 
of concern. 

• Provide real time information on the progress of the Transition Team. 





TASK/DUTY Person Start Date 
• Assigned Date Completed 







Under the close supervision of the Purchasing Director, CBM Managed Services' 

Purchasing Department works diligently to achieve purchasing goals and objective 

that provide our clients with a high standard of product quality and value. CBM's 

large vendor network is constantly expanding to provide for the unique needs of 

each facility. Our national buying power and comprehensive supply chain allows for 

the consistent purchase of quality goods at the lowest price possible. 

In order to maintain and monitor each client's inventory, CBM utilizes a 

computerized inventory management system to ensure proper inventory control. 

CBM's Purchasing Department Goals and Objectives 

• Effectively negotiate purchase agreements 

• Develop and mainta in purchasing records 

• Reduce costs of goods 

• Proactively monitor cost trends 

• Foster good relationships with suppliers 
"-

• Actively search out new supply sources 
""'~~r3; • .., 
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.. Strategically establish the most economical purchase quantities 

.. Consistently monitor supplier performance and make improvements where 

needed 





CBM Managed Services agrees to make the fullest use of the commodities from the 

USDA when they become available, wholesome and appropriate to use for menu 

purposes. CBM Managed Services reserves the right to refuse acceptable of any 

commodities that are contaminated, spoiled or are in excessive amounts to what 

can be used in a timely ma nner. CBM Managed Services will try to use commodities, 

priced at fair market value, when available. The utilization and control of the USDA 

commodities are subject to the following requirements. 

• All facilities managed by CBM will properly handle, store and prepare all 
commodities, according to the proper food handling and storage rules and 
regulations. 

• A weekly inventory of all commodities 
will be taken by the Facility Manager. The 
report must include, for each USDA 
commodity; the amount on hand from 
the start of the week, the quantity used, 
the quantity lost due to spoilage, theft or 
shrinkage (if anyL and the amount at the 
end of the inventory week. 

• Any commodities received by the facility, will be used solely for the benefit 
of the facility. 

e CBM Managed Services will not enter into subcontracts for further 
processing of commodities on behalf of the facility. 





At CBM Managed Services, we do our best to make better choices for the environment and are 
committed to making changes that allow our clients and customers to do the same. 

Itls an ongoing process - and whenever possible we are saving resources by recycling, reusing, 
and reducing our environmental footprint. 

We will support and utilize any current program in place. And additionally we can assist and 
support the County in improving and/or creating a Waste Reduction - Recycling Program. 

1. Reduce and reuse. The first steps to any successful recycling system are to reduce the 
amount of waste being produced and reuse where you can. 

2. Conduct a waste audit. We will work with you to examine your establishment and see 
the types and quantities of products in your waste. 

3. Know the local laws. Recycling is the law in many locales, and certain recyclables may be 
banned from landfills. If your local laws require a recycling program, they may outline the 
types of materials to be recycled and suggest handlers. Once this is fully understood we 
can work with the Orleans Parish Sheriffs Office to put the most effective program into 
place. 

4. We will contact your cu rrent waste handler to determine ifthey have a recycling program 
and how your facility can participate. 

5. Cost is a concern. Most recycling programs are cheaper than regular pickup, but some 
programs are just not feasible for a specific business. We will work with you to evaluate 
how a particular program may compare to your current cost before making a 
determination. 

6. Utilize labeled bins for each type of waste. CBM Managed Services will utilize any available 
separated bin program help employees and inmates know what type of material goes in 
each container. 

7. The County may consider talking to local growers. Food waste is a valuable resource 
that can be composted into a soil additive. Many local farmers or greenhouses may 
have a compost program and should be happy to take food waste off your hands. We 
would gladly insure a program was put into place and utilized to ensure organic waste 
was separated. 





CBM Managed Services has secured the current pest control provider in the event 

of an award. We will engage them at that point. The schedule will be in 

compliance with the RFP. 





After thorough examination of the facility, CBM Managed Services will develop and 

implement a meal delivery plan that works best with every facility. CBM Managed 

Services is a firm believer, in that when inmate meals are served in an efficient and 

timely manner, it ensures appropriate inmate behavior. 

To guarantee that the highest meal standards are met, 

tray assembly (where applicable) will occur in an 

efficient manner, food will be kept at proper 

temperatures during assembly, follow correct portions 

as defined by the menu, and meet all standards in 

accordance with local, state and federal laws. 

Every facility is different, so ever meal delivery plan will be different. CBM will work 

with the facility and their existing meal delivery plan. In the situation where a 

delivery plan does not exist, CBM will implement a plan that works best with the 

facility. 

If items need to be purchased to develop or enhance the meal delivery plan, then 

C8M will negotiate prices with the facility, to ensure the best products are being 

secured that meet the needs of the facility 





Job Description - District Manager: 

Position: District Manager 
Reports Directly to the Vice President of Operations 
Directly Supervises the Food Service Director 

Primary Role and Responsibility: 

• Provide overall planning, direction and control to assigned units within a defined district, 
to achieve operating and financial goals. 

• Provide guidance and motivation to managers and other district staff. 

• Establish and maintain effective customer rapport and maintains mutually beneficial 
business relationships with clients. 

• Look for opportunities to implement new products and services which support sales 
growth and client retention. 

• Responsible for recruiting, training and succession planning of overall district. 

• Maintains community relations. Participates in professional and civic activities. Makes 
public appearances. 

• Interacts with Client management and establishes and maintains effective client and 
customer relations. 

• Manages and guides team through the sales process. 

• Interfaces with the Vice President of Operations, other Divisional Management and Unit 
Directors and their staffs. 

• Develops District forecasts and communicates deviations to Regional & Divisional 
Management. Determines plan that optimizes financial performance and productivity (by 
conducting operational audits). 

• Build effective partnership with Regional & Corporate support functions. 

Qualifications: 
Ideal candidates will possess a high energy level that is communicated to the team they will lead. 
They will also exhibit a proven track record of growing accounts. In addition, highly developed 
interpersonal, analytical and communication (written and verbal) skills are essential to success in 
this role. The ability to manage in a diverse environment with focus on client and customer 
services is also a key success measure. PI L management experience in the hospitality industry is 
desired. Contract-managed service experience is desirable. A Bachelor's Degree or higher is 
required. 





Job Title - Food Service Director: 

Position: Food Service Director 
Reports Directly to the District Manager 
Directly Supervises positions such as Assistant Food Service Director, Supervisor, Front Line 
Associates, and Inmate Labor. 

Primary Role and Responsibility: 

• Provides leadership for the component. 

• Utilizes human skills, to effectively manage the component. 

• Develops an understanding of motivation and human behavior and the application of 
effective leadership. 

• Establishing and maintaining systems and procedures for the ordering, receiving, storing, 
preparing and serving of food and related products, as well as menu planning and 
development 

• Assisting in unit forecast and unit accounting 

• Ensuring that requirements for appropriate sanitation and safety levels in respective 
areas are met and will coordinate and supervise unit personnel regarding production, 
merchandising, quality and cost control; labor scheduling and staffing; employee training. 

• Conducting period inventory and perform other functions such as maintaining records to 
comply with CBM, government and accrediting agency standards. 

• Maintaining a positive relationship with the client and client's customers and/or 
employees 

• Serves as the District Manager's resident expert with regard to food service operations 

Qualifications: 

• Ideal candidates will possess a bachelor's degree in Institutions Management, Foods and 
Nutrition or other related fields, plus a minimum of two to five years of relevant 
experience (years of experience is greater for larger unit assignments). 

• Excellent food production knowledge is essential for this role . 

., The ability to manage in a diverse environment with focus on client and customer 
services, entrepreneurship and building and growing a strong business is essential for 
success in this role. 

• The ability to identify defects in the preparation and service of food and implement 
improved quality control procedures as well as to communicate effectively with clients, 
client customers and support staff is required. 

• Responsible for responding effectively to changing demands. 

• Proficiency in all Microsoft Office applications is required. 

• P/L accountability and/or contract-managed service experience is desirable. 





Job Title - Assistant Food Service Director: 

Position: Assistant Food Service Director 

Reports Directly to the Food Service Director or District Manager 

Directly Supervises positions such as Supervisor, Front Line Associates, Inmate Labor. 

Primary Role and Responsibility: 

• Assists the Food Service Director in all phases or a significant portion of the food service 
operation 

• Assists in establishing and maintaining systems and procedures for the ordering, 
receiving, storing, preparing and serving of food. 

• Ensures that requirements for appropriate safety and sanitation are met. 

• Effectively utilizes available staff and inmate labor (where applicable) to accomplish daily 
operations goals. 

• May be responsible for unit in absence of Food Service Director. 

• Provides professional food service for customers following established standards and 

practices. 

• Oversees and assumes responsibility for daily operations, and ensures compliance on all 
levels. 

• Arranges for, and assists in, the training of new employees. 

• Conducts weekly in-service training sessions for all staff and inmate labor. 

• Develops and maintains a close working relationship with the Food Service Director and 
other personnel. 

• Performs related tasks as assigned. 

Qualifications: 

• Knowledge of food preparation theory and practices. 

• Skilled in identifying problems and recommending solutions. 

• Ability to maintain quality control standards 

• College Degree Preferred 

• ServSafe Certified 

• Must be able to lift up to 50 Ibs. 

• Previous experience in Institutional Food Service, required. 

• Previous experience in Corrections, preferred. 

• Previous Supervisory experience required. 

• Valid State Drivers' License 

• Ability to pass background check and drug screening 





Job Title - Food Service Supervisor: 

Position: Food Service Supervisor 

Reports Directly to the Assistant Food Service Director, Food Service Director, District Manager. 

Directly Supervises positions such as Front Line Associates, Inmate Labor. 

Primary Role and Responsibility: 

• Supervises Front Line Associates, and Inmate Labor engaged in the preparation and 

assembly of food, performing sanitation and utility functions. 

• Ensures portions and special dietary requirements are met. 

• Ensures timely and efficient meal services. 

• Assigns and coordinates inmate work duties 

• Keeps accurate population counts 

• Trains Inmate Labor in methods of performing duties. 

• Maintains security. Ensures all kitchen tools, equipment and keys are returned and 
secured. 

• Develops and maintains sanitation schedule. 

• Monitors cleaning of kitchen and other areas, monitors cleaning of utensils and 
equipment according to proper sanitary methods 

• Performs other duties as assigned. 

Qualifications: 

• Good, effective communication skills (oral, written, interpersonal) required. 

• Basic mathematic skills to calculate food costs, supplies, etc. 

• Basic computer skills preferred 

• Must be able to lift up to 50 Ibs. 

• ServSafe Certified 

• High School diploma or equivalent 

• 1-3 years previous institutional food service experience required 

• Previous supervisory experience preferred. 

• Previous experience in Corrections, preferred. 





Job Title - Production Cook 

Position: Production Cook 

Reports Directly to the Assistant Food Service Director, Food Service Director, District Manager. 

Primary Role and Responsibility: 

• Proper production of all meals 

• Ensuring that all production reports are being followed as written 

• Taking temperatures and recording them accordingly, to ensure food safety standards are 
being met. 

• Supervising, training, and developing inmate workers in food prep, clean-up and 
sanitation methods. 

• Ensuring that all inmate labor are following basic kitchen hygiene rules. (Showering, 

hair/beard-nets, washing hands, changing gloves, etc.) 

• Ensuring that all foods are prepared and served at the proper temperature 

• Ensuring that all dishware and utensils are properly cleaned and sanitized after each use. 

• Following all routine cleaning schedules. 

• Keeping all storerooms, cabinets, walk-in refrigerators and freezers clean and orderly. 

• Maintaining a secure kitchen. 

• Perform other duties as assigned. 

Qualifications: 

• Good, effective communication skills (oral, written, interpersonal) required. 

• Basic mathematic skills to calculate food costs, supplies, etc. 

• Basic computer skills preferred 

• Must be able to lift up to 50 Ibs. 

• ServSafe Certified 

• High School diploma or equivalent 

• Previous experience in Corrections, preferred. 





Job Title -Inmate Cook/Helper 

Work Area: Kitchen 
Work Duties: As Assigned 

Primary Role and Responsibility: 

• Must follow recipes, productions sheets and detailed instructions as given. 

• Must follow all food safety and sanitation policies and protocols. 

• Operates equipment as allowed, after proper training has been given. 

• Portioning food for inmate tray line and Officer's Dining Room (where applicable). 

• Setting up tray line with proper utensils and food products in a timely fashion prior to 
service . 

., Properly recording leftovers after service 

., Following any prep or pre-prep lists given 

., Maintain the sanitation of the entire cooking area 

• Perform other duties as assigned. 

Job Title -Inmate Dishwasher 

Work Area: Kitchen/Dish-room 

Work Duties: As Assigned 

Primary Role and Responsibility: 

• Making sure the machine is clean, filled and water has adequate soap and final rinse 
product as posted in dish machine procedure. Machine turned on ready for washing. 

41 Cleaning trays, cups, flatware and beverage containers, making sure they are all cleaned 

and ready for the next meal. Scrap and pre-rinse all trays before running through 

machine. 

" Pre-soaking pots and pans prior to running through the dish machine. After washing, place 
on dry racks and return to proper storage area. 

• Clean and sanitize all tray food cars after each meal, return to designated area and plug 
in for next meal, if needed. 

• Clean and sanitize all carts, shelved, tables and racks. 

• Drain and thoroughly clean the dish machine throughout the day, as needed. 

• Maintain the cleanliness ofthe dish machine, inside and outside. Maintain the cleanliness 

and the order of the dish room. 

• Weekly cleaning of larger items as needed. 

• Keep the dish room area clean and sanitized after each meal. Clean walls and floors and 

remove debris from floor drains. 

e Perform other duties as assigned. 





EMPLOYEE TRAINING 

t; .. 
\ • • 

Enclosed you will find a very brief overview of the intensive employee 

training at CBM Managed Services. New employees spend 5 days 

completing training, followed by monthly in-service training session. We 

will supply more inforrnation upon request. 



-------------------------------------------------------------------------------------~ 



Training is an essential element in the development and growth of our staff and management. It 
is also something that is often overlooked. Consistent, well-planned training will improve 
operational efficiencies, improve employee turnover, and decrease or eliminate employee 
injuries. CBM Managed Services is mandated by contractual obligations to provide employee 
training at each of our facilities. Failure to provide this mandatory training is a break of contract 
and a disservice to both the employees and our clients. 

How and When Should Employees be Trained? 

New Employees 

During their first week of employment, new employees are 
required to complete a 5 day training orientation which included 
information on topics such as CBM policies, food safety, personal 
hygiene, safety, and ethical issues (please see below for training 
outline). Typically, the Food Service Director will complete this 
training with all new employees; however, the Food Service 
Director may choose to assign a staff member to train certain 
sections. 

New employees will be required to sign a training roster for each 
of the 5 days they receive new employee orientation/training. 
The original training roster is to be kept at the facility. A copy of 
the roster must be sent immediately following the training 
session to the Director of Corporate Training at the Corporate 
Office. 

Ongoing Training for Existing Employees 

The Corporate Office has developed an Employee Training Manual for ongoing training for 
existing employees. This training manual has been divided into 12 sections, one for each month 
of the year. Each section covers various safety, ethical, food safety, sanitation, and personal 
hygiene topics (please see below for monthly list). 

Each month, a training session will be held with the employees to cover the topics for that month. 
Typically, the Food Service Director will complete this training with their employees; however, 
the Food Service Director may choose to assign a staff member to train certain sections. Because 
this ongoing training is mandatory for all employees, several sessions may need to be scheduled 
in order to ensure that all employees are appropriately trained. 

After each training sessions, a" employees must sign the training roster. The original training 
roster is to be kept at the fadl ity. A copy of the roster must be sent immediately following the 
training session to the Director of Corporate Training at the Corporate Office. 





Who is Responsible for Training? 

The Food Service Director at each facility is responsible to ensure that all training takes place as 

scheduled. Is it also the responsibility of each facility to send a copy of the training rosters to the 

Corporate Office in a timely manner following each training session. 

New Employee Orientation/Training 
Day 1 

Administrative 

• Mission/Vision/Values of CBM 

• Business Conduct & Ethics 
Human Resources 

• Sexual Harassment 

• Drug, Alcohol & Tobacco Use 

• EEO 
• Introductory Period 

• Employee Handbook 
Introduction to Food Safety 

• Introduction to Food Safety 
(PowerPoint Presentation/Video) 

Shadow Kitchen Employees 

Day2 
Personal Hygiene 

• Hygiene & Grooming Standards 

• Proper Hand Washing 
Ethical/legal 

• Manipulation by Inmates 

• Staff-Inmate Relations 

• Preventing Kitchen Theft by 
Inmates 

Security 

• Key Control and Storage 

• Knives/Sharps Control & Security 

Shadow Kitchen Employees 

Oay3 

Food Safety 

• Food Safety & HACCP 

• Making a Secure Sample Tray 

CD Delivery Check-In 

• Calibrating a Thermometer 

• Pathogen Verification Kit 

• Handling Leftovers 

• Minimizing Food Overproduction 

• Production Sheet Basics 

• Setting Up a Steam Table Serving 

Line 
Shadow Kitchen Employees 

Day4 
Safety 

• Back Safety 

• Burn Prevention 

• Chemical Use, Chemical Safety & 
MSDS Book 

• Fall Prevention 

• Fire Safety & Prevention 

• General Workplace Safety Rules & 
Reporting Accidents 

• Safety Attitude 

• Preventing Cuts/Kevlar Gloves 

• Disposable Gloves 
Sanitation & Cleaning 

• Pot Washing 
• Sanitation & Cleaning Manual 

e Equipment Cleaning (by 

demonstration) 

Shadow Kitchen Employees 

Day 5 

Shadow Kitchen Employees 





January 

• Food Safety 

• Hygiene & Grooming Standards 

• Equipment Cleaning 
o Dishwasher & Ice Machine 

February 

• Key Control 

• Preventing Kitchen Theft 

• Preventing Cuts 

• Equipment Cleaning 
o Insulated Cabinets 

o Stainless Steel Tables 

March 

• Proper Labeling & Dating of Food 

• Staff/Inmate Relations Handbook 

• Equipment Cleaning 
o Hobart Slicer 

o Manual Can Opener 

April 

• Chemical Labels 

• Chemical Use 

• MSDS Sheets/Book 

• Equipment Cleaning 
o Grease Trap 
o Floors & Mops 

o Light Fixtures 

May 

• Making a Secure Sample 1ray 

• Maintenance of Delivery Trucks 

• Hand Washing 

• Equipment Cleaning 
o Reach-In & Walk-In Coolers 

June 

• Delivery Check-In 

• Disposable Gloves & Cross­

Contamination 

• Equipment Cleaning 
o Grills 

o Ovens (Rotary, Convection) 

• Calibrating a Thermometer 

• Preventing Falls 

• Pathogen Verification Kit 

• Equipment Cleaning 
o Serving Utensils 

o Deep Fat Fryers 

August 

• Preventing Burns 

• Safety Attitude 

• Handling Leftovers 

• Equipment Cleaning 
o Steamers & Steam Kettles 

o Tilt Skillet 

September 

• Fire Safety & Prevention 

• Minimizing Food Overproduction 

• Manipulation by Inmates 

• Equipment Cleaning 
o Walls, Table & Chairs 

October 

• Sexual Harassment 

• Production Sheet Basics 

• Equipment Cleaning 
o Removable Hood Filters 

o Utility Carts 

November 

• Knives/Sharps Control 

• Pot Washing 

• Back Safety 

• Equipment Cleaning 
o Sanitation Handbook 
o Vertical Mixers 

December 

• Setting Up a Steam Table Serving Line 

• General Workplace Safety Rules & Reporting 

Accidents 

• Equipment Cleaning 
o Salad Bar & Salad Bar 





f'l\ociule ! 

f,liociule II 

f\i&oduie V 

~v"ioduie Vi! 

Module I 

Module II 

Module \! 

~Vloduie VII 

Inmate Relations 
Intro to HACCP Key Control & Storage 

Handbook 
Food Safety Security 

Inmate Ground 
Personal Hygiene 

Rules 
& Grooming Preventing Cuts 
Standards 

Module IV Injury 
& Illness Diet Orders 

Prevention 

Sanitation & 
Mobile Utility Carts 

Equip Cleaning Dishwashers and 
Handbook Pages Ice Machine 

Insulated Cabinets 

1-8* 
Stainless Tables 

Inmate Relations Delivery Check In 
Proper Use of 

Disposable Gloves 
Handbook 

Inmate Ground 
Rules 

Preventing Falls Preventing Burns 
--

Module IV Injury 

I & Illness Diabetic or CSC Diets 
Prevention 

Sanitation & 
Equip Cleaning Serving Utensils, Steamers, Steam 

Handbook Pages Deep Fat Fryer Kettle, Tilt Skillet 
1-8* 

Proper Food Preventing 
Labeling & Dating Kitchen Theft 

Chemical Labels Chemical Use 

Hobart Slicer, 
Grease Trap, 

Vertical Mixers, 
Manual Can 

Floors, Light 

Ooener 
Fixtures 

Hand Washing 
Handling 
Leftovers 

Fire Prevention Back Safety 

Walls, Tables & Removable Hood 
Chairs Filters 

Making A Secure 
Sample Tray 

Safety Rules 

Low 
Sodium/Fat/Cholesterol 

Diets 

Reach-In Coolers 
Walk-In Coolers 

Pot Washing 

Professionalism 

Protein Restricted 
Diets 

Mops and Mop 
Buckets 

" r7"; 

" 
Cl~ 

r, 

Maintenance of, 
Delivery Trucks':: 

,~, 

'" General Equipment 
Safety 

Grills, Ovens and 
Rotary Ovens 

Setting Up A Stea~ 
Table Serving Linr! 

~=) 

'" 
Pasta Cooking ;;:: 

" 
n 

Salad Bar and Salc;'1i 
Bar Containers::" 

:--
r,' 

* Select equpiment cleaning training for the equipment at your location Please see training manual for additional information I':' 
,:' 

,'!1 
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CBM Managed Services' employees are easily distinguished with our distinctive 

facility approved uniforms. Every uniform consists of: 

• Red Polo Shirts 

• Red Baseball Caps 

• Black or White Aprons 

• White Lab Coats for management team members 

All CBM Managed Services' team members are also requires to wear: 

• Non-Denim pants 

• Slip Resistant Shoes 





Employee Uniform & Personal Appearance Policy 

Uniforms 
Each employee will be provided with two (2) red polo shirts, one (1) red baseball cap, and one 

(1) black or white apron. White lab coats will be provided for supervisors and management team 
members. 

Employees are required to wear non-denim pants as well as slip resistant shoes. Employees can 
purchase slip resistant shoes through CBM Managed Services. Details on how to purchase are 
available, upon request. 

Personal Appearance 
Dress, grooming and personal cleanliness standards contribute to the morale of all employees 

and affect the business image CBM presents to customers and visitors. During business hours or 
when representing CBM, you a re expected to present a clean, neat and tasteful appearance. You 
should dress and groom yourself according to the requirements of your position and accepted 
social standards. This is particu larly true if your job involves dealing with customers, or visitors in 
person. 

Your supervisor or department head is responsible for establishing a reasonable dress codes 
appropriate to the job you perform. If your supervisor feels your personal appearance is 

inappropriate, you may be asked to leave the workplace until you are properly dress or groomed. 
Under such circumstances, you will not be compensated for the time away from work. Consult 

your supervisor if you have questions as to what constitutes an appropriate appearance. Where 
necessary, reasonable accommodation may be made to a person with a disability. 

Without unduly restricting individual tastes, the following personal appearance guidelines should 

be followed: 
• Shoes that provide safe, secure footing and offer protection against hazards. 

III Mustaches and beards must be clean, well-trimmed and neat. 

III Long hairstyles should be work with hair pulled back off the face, neck and shoulders to 
avoid interfering with job duties. 

• Jewelry should be keptto a minimum or not worn entirely. It can cause potentially serious 
safety hazards. 

il Any facial or body piercings should be kept to a minimum, covered up or not worn. 

• Visible tattoos considered excessive, should be covered up during working hours. 





SAFE FOOD HANDLING 

, 
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The goal of a successful institutional food service operation is to serve suitable, nutritious, 
wholesome, and safe meals. To ensure this process, all food must be handled properly under the 

required procedures before, during, and after delivery to the serving area. 

Sanitation Responsibilities 
A systematic inspection of all areas in the food service unit will serve as a constant reminder of 

best practices and enable managers and associates to prevent bad practices from becoming 
habits. Maintenance of proper cleaning schedules is essential to a clean, sanitary operation. The 
manager or supervisor must be constantly aware of their responsibility in the following areas of 
concern: 

• Food preparation areas and equipment. 
• Storage areas, including all dry, hot, cold, and frozen areas. 
• Service areas and food holding equipment. \ ,~, AMP-'JlL r 

,:~""., '\>~'i~. ~~; . f, 
• Personnel covering all areas, as required by Federal, State, and/or 

Local code; dealing with health and disease control, personal 
cleanliness, and any company policies and procedures. 

Food borne illnesses, cross contamination, food spoilage, and pest 
infestation are a constant concern in the food industry. Sanitation 
procedures must constantly be observed when it comes to handling food, 
small wares, and equipment. Associates will be trained to handle food products properly to avoid 
contamination. Food handlers must be free from any communicable diseases or infections, must 
practice good personal hygiene, and must maintain a clean working environment. Kitchen and 

serving areas for all units should follow these standards: 

• Physical: Absence of any visible contaminants. 
• Chemical: Absence of any non-food-safe soap or other chemical residues. 
• Bacterial: Absence of any organism that could result in cross contamination. 

• Pests: Absence of any insect or rodent infestation . 
.. Odors: Absence of noxious odors. 

A location that is clean and free of clutter is essential to the preparation of wholesome food. A 
planned schedule of cleaning assignments will ensure good housekeeping practices. Schedule a 
time for each procedure, outline expectations clearly, and assign an associate to complete it. All 
housekeeping practices fall into daily, weekly, and monthly categories. This document is full of 
tips and guidelines to maintain an efficient kitchen. 

NOTE: Please be aware that Federal, State, local and city regulations for a proper foodservice 
establishment must be followed at all times. 

." 





Food Service Associates Guidelines: 
All associates engaged in food preparation or service must maintain high standards of health and 
personal hygiene. 

• Outer clothing including uniform, apron, and shoes must be clean and follow appropriate 
established requirements. 

• Hair restraints (caps or hairnets only) must be worn while on duty and in a production area. 
Unless hair can be secured in an orderly fashion, all hair longer than 1 inch below the nape 
of the neck must be in a hairnet. For those with facial hair longer than one-quarter of an 
inch, the use of a beard restraint will be mandatory. 

• All associates must communicate with their direct supervisor regarding any individual 
health problems. Any associate that comes in direct contact with food preparation or 
service that exhibits signs of a communicable illness or has any open and infected wounds 
will be temporarily relieved of their duties until their conditions are no longer present. 

• Use blue bandages to cover uninfected wounds that may occur during the work day. Keep 
r bandage on with either a finger cot or glove, depending on the 

location of the wound. 
• Frequent hand washing is key. There are specified sinks in all 
units for hand washing only. 

• Keep fingernails short, clean, and free of any nail polish or 
artificial nails. 
• Remove jewelry before work. Jewelry could fall into food and 
become a hazard or it could become a safety hazard and get 
caught in equipment. Wedding bands and small stud earrings 

without stones are permitted. 
• No smoking is allowed in the food preparation or serving areas. Smoking is only allowed in 

the area designated by the facility, in accordance with local code. 
• When serving food, avoid direct contact by using appropriate utensils and wearing clean, 

disposable gloves 
• Leave personal belongings outside of the food preparation or service area. They should be 

stored in an area designated by the facility. 
• Never eat, drink, smoke, or chew gum or tobacco in any areas that are used for preparation, 

cleaning, or service . 
.. Use only properly fitting single use gloves. Change gloves when changing tasks. Change 

frequently, washing hands in between glove change. 

Safe Food Procurement: 
Purchase only high quality, safe, and wholesome food from approved vendors. 

e Purchase fresh meats, poultry, eggs, dairy, frozen, and dry goods from approved vendors 

who provide adequate storage facilities and delivery services. 





• Meat and poultry should contain the State or Federal inspection seals. Milk and liquid egg 
products must be pasteurized; fresh eggs should have clean, unbroken shells. 

• Do not accept donations of made-at-home foods. These could be potentially hazardous. 
• When receiving or checking in deliveries, reject spoiled or damaged products. Any canned 

goods should be free of corrosion, bulges, or dents. They could be potentially hazardous. 
Return damaged goods to the supplier when applicable. 

• Any frozen foods must be delivered in their frozen solid state. If there is any indication the 
product has been thawed and refrozen, it needs to be rejected immediately and returned 
to the supplier, when applicable. 

Safe Food Preparation: 
All food must be handled as if it could be a potential food borne illness. Techniques are to be 
used which help prevent the spreading of potential food borne illnesses, while maintaining a high 
quality product. Avoid leaving perishable foods, such as meats and dairy, at room temperature 
for any length of time after preparation. 

• Wash all fresh fruits and vegetables thoroughly before either cooking or serving raw. 
Discard product if there is any indication of spoilage. 

• Wash poultry as a part of the preparation process. Wash and sanitize all surfaces and 
equipment used in poultry preparation before continuing with kitchen tasks. 

• Do not allow dairy products to get above 40°F at any point of the preparation process. 
• Return prepped foods to refrigerators as quickly as possible. 
• Discard any food that appears to be spoiled. 
• Discard any food that has been held at an improper temperature for any length of time. 
• Avoid allowing food to reach temperatures between 40°F and 140°F; this is considered the 

temperature danger zone, where any bacterial growth will occur rapidly. 

Safe Food Storage - Cold Holding: 
Keeping food at the proper temperature is one of the most effective ways to prevent bacterial 
growth. This will also help maintain the quality and freshness of the food. 

• Frozen food should be thawed either in the refrigerator at 40°F or below, or in a sink with 
cool water (70°F or below) running over the product. Many foods can be cooked from their 
frozen state with a slightly increased cooking time. Proper production planning will help 
determine when foods need to be thawed 

., To properly chill hot foods, such as soups or stews, transfer the food to a larger shallow 
metal pan (2"-4" in depth), cover, vent to allow steam to escape, and refrigerate 
immediately. Frequently stirring or agitating the food or placing in a blast chiller or freezer 

will also be acceptable. All hot foods must be chilled to 40°F or below within four hours . 
., Store products in the refrigerators at least 6" off the floor and 18" from the ceiling on 

approved shelving. 





• Place cooked and ready to eat foods on higher shelves and raw foods on the bottom shelves. 
Chicken should always be placed on a bottom shelf, as it cooks to the highest temperature. 

• All food products should be covered, labeled, and dated before placing into the refrigerator. 
This will help determine when to use the product by. 

• Only used approved containers for food storage. 

Safe Food Storage - Frozen: 
Freezer temperatures should range from -10° to O°F for maintaining the best quality of frozen 
foods and to help eliminate freezer burn. 

• Ensure that all frozen foods are in approved containers and are covered, labeled, and dated. 

• Use thawed foods immed iately; re-freezing thawed foods should be avoided to prevent the 
possibility of spoilage and freezer burn. 

• Leftovers can be frozen in approved containers and are covered, labeled, and dated. 
• Store products in the freezers at least 6" off the floor and 18" from the ceiling. 
• Monitor the buildup of frost. If the freezer is not equipped with a self-defrost ability, defrost 

manually twice per year, or more if needed. 

Safe Food Storage - Dry Goods: 
Foods not requiring immediate refrigeration must be stored in a clean, well­

ventilated area with easily cleanable surfaces and on approved shelving, 6" off 

the floors and 18" from the ceilings. 

• Avoid storing products near drains, sewer pipes, or water lines. Overflow, 
leakage, or condensation may contaminate products. 

• For maintaining the best quality, a temperature of 70°F is recommended. 
Avoid letting the room get below 50°F, as the quality of some foods may begin 
to suffer. 
• Once opened, dry bulk foods such as flour, sugar, or rice should be stored in 
clean, approved containers that are properly labeled and dated. 
• Follow the FIFO inventory system: First In, First Out. The product that is the 
first to arrive should be used up first. 

Production of Cooked Foods: 
Temperature monitoring is key; avoid allowing food to reach temperatures between 40°F and 
140°F. This is considered the temperature danger zone, where any bacterial growth will occur 
rapidly. 

• Proper production planning will indicate times for service of hot foods. Keep times between 
cooking and serving to a minimum in order to maintain the highest quality of food. 

• Items cooking in large containers will cook more evenly with frequent stirring . 
.. Keeping food covered while cooking will help cook the food faster and prevent any thin 

from falling in and contaminating the food. 





• Keep a small tray of food samples in the refrigerator for up to 1 week. In case of a foodborne 
illness occurrence, these samples will be tested. 

• Avoid stuffing whole birds, as the poultry and stuffing cook at different speeds and 
temperatures. 

• A uniform temperature of 140°F minimum should be reached when cooking foods initially. 

• When reheating foods, heating should be done quickly and efficiently to a minimum of 
165T Do not attempt to reheat foods using steam tables or warming boxes; foods should 
be reheated using approved equipment only. 

• Approved thermometers will be provided and used regularly to ensure that adequate 
internal temperatures are being reached and maintained. 

• All food contact surfaces used in the preparation or service of food are to be washed and 
sanitized before, during, and after every meal. Use only approved food-safe chemicals and 
towels. 

• Use only approved cutting boards. Ideal cutting boards are seamless, non-porous, and slip­
resistant. Avoid wood cutting boards as they can harbor bacteria, and are difficult to keep 
clean. 

Safe Food Transportation: 
The objective for safe food transportation is to maintain food quality, proper temperatures, and 
prevent contamination during transport. 

• Use only approved containers and equipment for transporting hot and cold foods. 
• Keep containers covered tightly to help prevent physical contamination, loss of heat, or 

warming of cold foods. 

• Containers should be washed and sanitized after every use. Items used in transportation, 
such as carts or vehicles, should also be washed and sanitized after every use. Clean up any 

spills immediately. 

• Temperature monitoring is key; avoid allowing food to reach temperatures between 40°F 
and 140°F. This is considered the temperature danger zone, where any bacterial growth will 
occur rapidly. 

e Food service staff should check the food temperatures a minimum of every 2 hours or at 
least 3 times during the service period. 

" Vehicles used for delivery are to be enclosed, clean, and in good repair. Clean up the area 
after every use. 

e During service, utilize sneeze guards and pan covers. Check with local regulations as this 
may be required. 

• Keep cold food refrigerated as long as possible prior to service. 

• Use the correct approved equipment, utensils, and single use gloves during the service 

period. 

" Late meals are to be stored accordingly. 



-------------------------------------------------------------------------------------------------~. 
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f/,ANAGED SERVICES 

TEMPERATURE LOG 

MONTH: __________ _ LOCATION: ______ _ 

DAY TEMP. 1 TEMP.2 TEMP.3 
(AM) TIME INTlS (AM) TIME INTLS (PM) TIME INTlS COMMENTS 

1 
2 
3 
4 
5 
6 
7 
8 
9 
10 
11 
12 
13 
14 
15 
16 
17 
18 
19 
20 
21 
22 
23 
24 
25 
26 
27 
28 
29 
30 
31 

NOTE: 1. Cooler temp.=41 degrees or below 2. Freezer temp.=10 degrees or below 3. Dry storage temp.=70 degrees or below 

* Please notify manager if temperature is out of range. Note corrective action under "Comments" section. 

CBM-OP-F-ll 
Revised J 0/2014 



MONTH: DISHWASHER TEMPERATURE LOG Form Revised: October/2014 
." 

0600 HRS (Take temp at the beoinnino of breakfast meal) 11300 HRS (Take temp at the beginning of lunch meal) T1530 HRS (Take temp at the becilnning of dinner meal) c' 
IMPORTANT: Ensure the machine temperatures are within the acceptable ranges. If not, take corrective actions listed below and document on this form. Notify supervisor on all the issues ::1 

DATE Wash Rinse Final Rinse INIT Corrective Actions Wash Rinse Final Rinse INIT Corrective Actions Wash Rinse Final Rinse INIT REV Corrective Actions' 
150-160 F 160-170 F 180-195 F BY Taken (A B CO) 150-160 F 160-170 F 180-195 F BY Taken IA B C*I 150-160 F 160-170 F 180-195 F BY BY ~ken (A B CO) .• 

i 1 

1 
j 

~ 2 

! 3 

41 .' 

~ 5i 
~ 6 I 

7 1 , 
~i 

" 
~ 8 , 

9 

10 

! 11 

L 12 
i 13 

• 14 ~ 

1 15 
i 16 

t 17 
~j , 

18 
t~ 

19 '.1 ~ 20 ! 
! 21 .\ 

" 

~ 22 ::~ , 
f, 23 :j ! 24' r -., 
I 25 ": , 

26 ~i 
27 -I 
28 

oj 

I 29 .i 
( 

30 

I 31 -
,. 
~. 

Corrective Actions Taken': -'. 
A: Machine malfunction .. 
B: Place in work order 
C: Machine fixed and checked by the supervisor 
Comments: 

0 

,I 

cbm 
MANAGED SERVICES 



cbm 
MANt>GfD SERVI('ES 

Chemical Perpetual Inventory log 
Month: ------- Year: _______ _ Location: ___________ _ 

Date Beginning Inventory Amount Issued Amount Received Ending Inventory Verified By: 

-

C Gf'JiSEC r 13 



SANITATION TRAINING 

Included is an overview of our Sanitation Training 

Manual. Additional information can be provided upon 
request. 





Equipment Cleaning Training 
Name: 

Trainer: 

Equipment: Date Trained: Trainee Initials Trainer Initials 

Manual Can Opener 

Deep Fat Fryers 

Diswasher Operation & Cleaning 

Floor & Mop Cleaning 

Grease Trap 

Grills 

Hobart Slicer 

Removable Hood Filters 

Ice Machine 

Insulated Cabinets 

Light Fixtures 

Mobile Utility Carts 

Ovens 

Reach-In Cooler 

Rotary Oven 

Salad Bar 

Salad Bar Containers 

Serving Utensils 

Stainless Steel Tables 

Steam Jacketed Kettles 

Steamer 

Tables & Chairs 

Tilt Skillet 

Vertical Mixer 

Walk-In Cooler 

Walls 

*Note: This training is included as a part of New Employee Training, and includes how to properly 
operate and clean equipment. Equipment training will vary by facility due to equipment available. 





Equipment Cleaning Training 
Name: 

Trainer: 

Equipment: Date Trained: Trainee Initials Trainer Initials 

Manual Can Opener 

Deep Fat Fryers 

Diswasher Operation & Cleaning 

Floor & Mop Cleaning 

Grease Trap 

Grills 

Hobart Slicer 

Removable Hood Filters 

Ice Machine 

Insulated Cabinets 

Light Fixtures 

Mobile Utility Carts 

Ovens 

Reach-In Cooler 

Rotary Oven 

Salad Bar 

Salad Bar Containers 

Serving Utensils 

Stainless Steel Tables 

Steam Jacketed Kettles 

Steamer 

Tables & Chairs 

Tilt Skillet 

Vertical Mixer 

Walk-In Cooler 

Walls 

*Note: This training is included as a part of New Employee Training, and includes how to properly 
operate and clean equipment. Equipment training will vary by facility due to equipment available. 





In Service Safety & Training Program 

Food Service Santiation and Equipment 
Cleaning Manual 





The goal of a successful institutional food service operations is to serve acceptable, 
nutritious, wholesome, and safe meals. To ensure this process, all food must be 
handled properly under the required procedures before, during and after delivery 
to the serving area. 

A systematic inspection of all areas in the food service unit will serve as a constant 

reminder, and enable ma nagers and associates to prevent bad practices from 

becoming habits. Maintenance of proper cleaning schedules is essential to a clean, 
sanitary operation. The manager or supervisor must be constantly aware of their 
responsibility in the areas of concern. The areas of concern are: 

• Food preparation areas and equipment. 

• Storage areas including all dry, hot, cold, and frozen areas. 

• Service areas and food holding equipment. 

• Personnel covering all areas, as required by Federal, State, and/or Local 
code; dealing with health and disease control, personal cleanliness, as well 

as any company policies and procedures. 

Food borne illnesses, cross contamination, food spoilage, and pest infestation are 
a constant concern. Sanitation procedures must constantly be observed when it 
comes to handling food, small wares, and equipment. Associates will be trained to 

handle food products properly to avoid contamination. Food handlers must be free 
from any communicable diseases, or infections. They also must practice good 

hygiene, and maintain a clean working environment. Kitchen and serving areas for 

all units should follow these standards: 

• Physical: Absence of any visible contaminants. 
• Chemical: Absence of any non-food safe soap or other chemical residues. 

• Bacterial: Absnce of any organism that could result in cross contamination. 

• Pests: Absence of any insect or rodent infestation. 

• Odor: Absence of noxious odors. 
A location that is clean, and free of clutter is essential to the preparation of 
wholesome food. A planned, schedule of cleaning assignments will ensure good 

housekeeping practices. Schedule a time for each procedure, outline expectations 

clearly, and assign an associate to complete it. All housekeeping practices fall into 

daily, weekly, and monthly categories. 





Note: For purposes of these sanitation standards, potentially hazardous food shall 
be defined as: any food that consists in whole or in part of dairy products, eggs, 
meat, poultry, fish, shellfish, or other ingredients in a form capable of supporting 
rapid and progressive growth of infectionous or toxigenic microorganisms. 

When cleaning with any chemical, remember to follow manufacturers' directions, 
use in a well ventilated area, wear the appropriate safety gear, and do not mix 
chemicals together. 

Please note that all equipment will vary by facility, and that all cleaning 
procedures may not be the same as described in this manual. Please follow the 
instructions specific to the equipment in your facility. 





Equipment Cleaning Procedure 

Lesson Title: Manual Can Opener Cleaning Procedure 

Lesson Objective: To ensure that all components are properly cleaned and 
maintained in a timely manner. 

Procedure: 
1. Clean and sanitize removable assembly in pot sink. 
2. Scrub with stiff brush. 
3. Rinse in clear water with sanitizing solution. 
4. Clean and sanitize base. 

5. When caulking around the base gets loose, take off base, clean, sanitize and 
recaulk. 

Hints: 
• Do not operate or clean without proper training. 

• Inspect equipment for cleanliness and possible damage. 

• Report any damage to your supervisor. 

• If blade shows wear, replace blade using opener {chipped or worn blades 
may leave metal slivers}. 

• Do not sharpen blade. 



------------------------------------------------------------------" 



Equipment Cleaning Procedure 

Lesson Title: Deep Fat Fryers Cleaning Procedure 

Lesson Objective: To ensure that all employees and other designated workers are 
properly trained to clean the deep fat fryer. 

Procedure: 

1. Ensure the deep fat fryer is cool. 
2. Drain cooking oil using a drain pipe. 
3. Fill the deep well with enough water to cover the heating coils. 
4. Add enough degreaser to make recommended strength solution when the 

will is filled with water. 
5. Use a long-handled brush to thoroughly mis the concentrated solution. 
6. Turn thermostat on to 180o-200°F. 
7. Add hot water to fill the deep well. 
8. Bring temperature to boiling. 
9. Brush-wash heavy deposits. 
10. Turn off heat. 
11. Drain fryer, adding cold water as you do. 
12. Rinse with fresh hot water. 

Hints: 

• Do not operate or clean without proper training. 

• Inspect equipment for cleanliness and possible damage. 
• Report any malfunctions or damage to your supervisor. 

• Make sure floor area around fryer is clean and dry to prevent slipping. 

• Melt shortening in fryer following directions, do not overfill fryer. 

• Ensure that the exhaust/hood system is turned on. 

• Do not leave fryer unattended while in operation. 

• Do not leave fryer operating without a load of product to cook. 

• Do not put frozen foods with visible ice into fryer. 

• In case of fire, shut off fryer, and turn off gas or electric before trying to 

extinguish the fire. 

• Wear cloth aprons when operating deep fat f 





Equipment Cleaning Procedure 

Lesson Title: Dishwasher Operation & Cleaning Procedure 

Lesson Objective: To ensure that all components are properly cleaned and 
maintained in a timely manner. 

Procedure: 
1. Do not operate without proper training. 
2. Scrape food soil from plates. 
3. Presoak all silverware. 

4. Place silverware with handles down before washing. 
5. Inspect equipment for cleanliness and possible damage. 
6. Report any damage to your supervisor. 
7. Check wash arms, soap tays, and final rinse jets. Place soap trays, wash arms 

and curtains in their proper places inside the machine. 
8. Before turning on the machine: 

• Make sure spray arms are locked into place 

• Make sure both side panels are down 

• Make sure curtains are in proper place 
Start pump and conveyor by pressing both red buttons, to stop pump and 

conveyor press both black buttons. (where applicable) 
9. Make sure drain valves are closed tightly. 
10. Open fill valves. 
11. Fill all tanks to proper level, and then shut off all fill valves. 
12. Turn on electric heater for all tanks and power booster. 
13. Check that water temperature in all tanks is correct before washing: 

Prewash 100°-120°F 
Wash 155°-170°F 

Power Rinse 165°-180°F 
Final Rinse 180°-195°F 

14. Dish room workers should wear rubber boots and aprons. 
15. Red light will come on and buzzer will sound if machine is out of soap. 

16. Visibly check the chemical dispensers before each use. 

17. Never open side panels of dishwaser when in use. 
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Cleaning Procedure: 
1. Turn off the pump and conveyor motors. 
2. Unsnap the end caps. 
3. Clean the tube slots. 
4. Tile the upper tubes down. Tile the lower tubes up. 
5. Turn pump motor on and off quickly to flush soil in tubes into the scrap trays. 
6. Turn off the tank heater and open the drain valves. 
7. Remove the scrap trays. 
8. Remove the curtains. Clean thoroughly and leave out to dry. 
9. Clean inside of machine with hose and cloth or brush. 
10. Clean walls and floor with detergent and water. 

De-Liming the Dish Machine: 

What is the Cause of lime Build-up? 
Depending on the individual water conditions at your facility, there can be as little 
as just trace amounts of dissolved mineral, to very significant amounts of dissolved 
mineral. This dissolved mineral is measured in terms of grains or hardness and can 
vary from 0 to 25 grains or more. The higher the nummer, the bigger problem you 
face in trying to keep the metal parts of your dish machine free from lime build-up. 
This lime build-up occurs when hot water with dissolved mineral solids comes in 
contact with hot metal surfaces. This appears as a white film on the interior metal 
parts of your dish machine. If this is not regularly maintained, serious mechanical 
issues can occur. 

Why Must lime Build-up Be Removed? 
There are three important parts of your dish machine that rely on lime-free 
conditions to operate properly: 

1. The final rinse spray jets have small orifices that tend to plug quickly with 
lime build-up. When this happens, the sanitizing rinse spray pattern is 
interrupted and proper disinfection fails to occur. 





2. The heating elements located in the bottom of the wash tank build up with 
lime deposits quickly because they are very hot. When this happens, the lime 
build-up insulation barrier and heat conductance is reduced. This condition 
then requires the use of more electrical energy to maintain the proper wash 
temperature in the tank, thusly increases operating costs and reduces the 
life expectancy of the heating elements. 

3. The detergent sensor probe which controls the concentration of detergent 
in the wash water is located below the water level in the wash tank and also 
collects lime build-up. When this happens, the sensor fails to read the correct 
concentration of detergent and calls for the detergent dispensing unit to add 
more chemical. Detergent is expesive and this condition unneccassarily 
increases your operating costs. 

What Chemical Should Be Used to De-Lime the Dish Machine? 
A de-liming cleaner usually containing phosphoric acid should be used. Each food 
sevice chemical company calls their brand by a different name, but each state that 
its use is for dissolving lime, mineral, or water scale. 

How is this Product Used? 
Follow the manufacturer's instructions on the label and always use proper safety 
equipment, such as rubber gloves and eye protection. 

How Often Should the Dish Machine Be De-Limed? 
That will depend on two factors: 

1. How hard (how much dissolved mineral solids) is in the water. The harder 
the water, the faster the lime will build up. 

2. How many hours per day the dish machine is in use. The more it is used the 
faster the lime will build up. 

When Should the Dish Machine be De-Limed? 
There is only one way to tell and that is with a good visual inspection. That 
inspection can only be done when the machine is turned off and completely 
drained. Do this inspection either in the morning before the machine is filled or at 
the end of the day, after it has been drained. 





Visual Inspection Procedure for Indications of Lime Build-Up: 
1. When the machine is off and drained, open the access door(s). 
2. Remove the scrap trays over the wash tank(s). 
3. Inspect the rinse jets for lime build-up. 
4. Look at the heating elements in the bottom of the wash tank(s). The 

elements should be dark grey to black, or copper in color. If they are white, 
they have lime scale build-up. If the machine has not been de-limed for an 
extended period of time, the elements may be thick with lime scale. There 
may also be some rust from iron in the water mixed in with the lime scale. 
This is a sure sign that the machine need to be de-limed. 

De-Liming Procedure: 
Note: If de-liming has not been done properly, or for an extended period of time, 
this procedure may need to be repeated a second time, to remove all of the lime 
from the machine. 

1. Be sure the machine is fully drained. 
2. Turn off the soap dispenser and remove solid detergent capsule from 

dispenser. This is important. The chemical you are using to dissolve the lime 
scale is an acid. The dishmachine detergent is a very strong alkaline, alkalinity 
neutralizes acidity. So, if you have both an acid and an alkaline in the dish 
machine, the acid will be neutralized and will not remove the lime scale. You 
will be wasting both time and money and still won't get the job done. 

3. Close the drain valve in the wash tank(s). 
4. Dump Yz gallon of de-liming cleaner into each wash tank. 
5. Close the access door(s}. 
6. Fill wash tank(s} with water. 





7. If your machine is a: 

• Single Stationary Rack Type 
o Turn on the manual switch to allow the pump to circulate the 

water for approximately 10 minutes. When operating on 
manual, the normal cycle of wash and rinse does not occur. The 
pump just recirculated the water, which then dissolves the lime 
scale. 

• Multi Tank Conveyor or Flight Type 
o Remove all the interior curtains and turn the pump on. Let it run 

for approximately 10 minutes. 
8. After running the machine for 10 minutes, turn off the machine and drain. 
9. Open the access door(s) and inspect the interior. Look at the heating 

elements, if all lime scale is removed from the elements, you are done with 
the most important parts of de-liming. If not, repeat steps 3 through 9. 

10. After de-liming the interior, fill a spray bottle with properly mixed de-liming 
solution and spray any areas that still have lime scale present. The most likely 
areas are around the door(s), on top of the machine, and occasionally in 
some parts of the interior section on the rinse end of the conveyor machines. 
It might take several applications and some rubbing with a scratch pad. 

11. When all the lime scale is removed, return the dish machine back to normal 
operations. Don't forget to turn on the detergent dispenser and re-Ioad with 
detergent. 

12. Continue regular inspections and de-lime only as needed. 





Equipment Cleaning Procedure 

lesson Title: Floor and Mop Cleaning Procedure 

lesson Objective: To ensure floors in the food service area are cleaned 
appropriately and are safe for employees and other designated workers; to ensure 
mops and buckets are cleaned appropriately after each use. 

Procedure for Cleaning Floors: 
1. Dust mop or sweep the area to be mopped. 
2. Fill one mop bucket 2/3 full of clean, warm water. 
3. Add appropriate amount of cleaning agent as directed on label. 
4. Fill a second bucket 2/3 full of clean, warm water. 
5. Place WET FlOOR signs around the area to be mopped. 
6. Dip mop in the bucket that contains the cleaning agent. 
7. Wring out the excess solution from the mop (do not wring fully dry). 
8. Start mopping about two feet straight our from the baseboards. 
9. Mop close to the baseboards. 
10. Continue mopping in a figure-eight pattern. 
11. Turn the mop over two or three times after each dip in the cleaning agent. 
12. Mop an area 9x12 feet at a time 

• If the area is a corridor or heavy traffic area, mop one side at a time, 
allowing the other side to remain dryas a passageway. 

13. Dip the second mop in clean water. 
14. Wring the mop out and rinse the floor that has previously been mopped with 

the cleaning solution. 
15. Allow the floor to dry. 
16. Mop and rinse the other areas that have not been mopped. 
17. Change the cleaning agent water and rinse water as necessary. 
18. When finished, empty the buckets and clean mops/buckets as instructed. 





Procedure for Cleaning Mop Bucket: 
1. Empty bucket in slop sink. 

2. Rinse the bucket until there is no sediment of cleaning materials or residue. 

3. Scrub the bucket inside and out. Use handled brush and wash detergent. 
4. Rinse with hot water. 

5. Turn upside down to air dry. 

Procedure for Cleaning Mop: 
1. Wring out mop. 
2. Place mop in slop sink. 

3. Rinse wringer with hot water. 
4. Rinse mop with hot water. 

5. Pour soap solution on mop head. 

6. Wash by dousing. 
7. Rinse by using hot water, until water runs clear. 
8. Wring mop in ringer. 
9. Shape and straighten strings with fingers, using combing-like motion. 

10. Hang mop head and place upright in rack to dry. 
11. Clean sink using scouring powder. 

12. Rinse sink with hot water. 



Equipment Cleaning Procedure 

lesson Title: Grease Trap Cleaning Procedure* 

lesson Objective: To ensure that all grease traps are properly cleaned and 
maintained in a timely manner. 

Procedure: 
1. Remove the metal top of the grease trap by unscrewing four screws and 

lifting off the top to sexpose the metal insert basket. Be careful not to disturb 
the gasket on the lip of the grease trap. 

2. Slowly remove the metal insert basket from the trap allowing the liquid to 
drain from the basket into the trap. The drained basket will the contain only 
solidified grease. 

3. Dump the grease into the designated waste container. 
a. Do not mix the grease in with the recycle waste. 
b. Remove as much grease as possible from the insert basket. 
c. Thoroughly wash the empty insert basket. 

4. Return and replace the insert basket to the grease trap. 
5. Replace the lid and fasten down with the four screws. Be careful not to 

disturb the gasket on the lip of the grease trap. 

Note: All grease traps are to be cleaned on a weekly basis. 

*The type of grease trap will vary by facility, please follow the directions specific 
to the grease trap(s) in your facility. 





Equipment Cleaning Procedure 

Lesson Title: Grill Cleaning Procedure 

Lesson Objective: To ensure that the grill is properly cleaned and maintained in a 
timely manner. 

Procedure: 
1. Allow grill to cool enough to be handled safely. 
2. Scrape all loose food debris from surface. 
3. When surface is warm (120°F) spray with degreaser and allow to penetrate 

soiled areas; scrape again. 
4. Clean backsplash, sides and front, rubbing with the grain of the metal. 

5. Remove the grease drawers and empty excess grease. 
6. Wash drawers. 

7. Rinse well to remove all degreaser. 

Hints: 
• Do not clean or operate without proper training. 

• Inspect equipment for cleanliness and possible damage. 

• Wear a cloth apron when using the grill. 

• Make sure exhaust fans are on before using grill. 

• Turn on thermostat to proper setting and allow to heat up. 

• Do not leave grill unattended. 
• In case of fire, shut off grill and turn off gas/electric before trying to 

extinguish the fire . 
., Report any damage or malfunction to your manager/supervisor. 





Equipment Cleaning Procedure 

Lesson Title: Slicer Cleaning Procedure* 

Lesson Objective: To ensu re that after each use the slicer is properly cleaned and 
sanitized. 

Procedure: 
1. Unplug the machine 
2. Put on chain-maille safety gloves with disposable gloves over them. 
3. Dip clean cloth into tlot soapy water, wring out cloth. 
4. Wipe off large scraps of food. 
5. Loosed the two retainer knobs, rotate the front knife guard closkwise to clear 

slots at the screw heads, and unhook from the stud. Lift off guard. 
6. After the front guard is removed, the back guard can then be disassembled 

by unscrewing the knob. 
7. Carefully wash the front and rear of the blade with a cloth that has been 

dipped in the cleaning solution. 
8. Wash the front and back guards. 
9. Rinsing and sanitizing can be done by going over all cleaned surfaces with a 

cloth soaked in sanitizing solution. 
10. Reassemble the slicer and allow to air dry. 
11. Cover the slicer until next use. 
12.Report any damage or malfunction to your manager/supervisor. 

*The type of slicer will vary by facility, please follow the directions specific to the 
slicer(s) in your facility. 





Equipment Cleaning Procedure 

Lesson Title: Removable Hood Filters Cleaning Procedure 

Lesson Objective: To ensure that the removable hood filters are cleaned on a 
weekly basis or as needed. 

Procedure: 
1. Prepare the pot and pan sink with hot water and detergent solution. 
2. Remove the hood filters. Leave exhaust fans running. 
3. Place the hood filters in the sink and allow to soak in the hot water and 

detergent solution. 
4. Flush filter thoroughly under hot water to remove cleaning solution and 

grease. 
5. Stack on the drain boards 
6. Allow to thoroughly air dry. 
7. Wipe down excess grease build-up in hood area with degreaser. Wipe again 

with a clean cloth to remove degreaser residue. 
8. Replace hood filters. 
9. Report any damage or malfunction to your manager/supervisor. 





Equipment Cleaning Procedure 

Lesson Title: Ice Machine Cleaning Procedure 

Lesson Objective: To ensure that the ice machine(s) is properly cleaned and 
maintained. 

Procedure: 
1. Wipe down outside of ice machine daily. 
2. Wash ice scoop(s) daily. 

3. Deep clean the inside of the ice machine periodically or as needed: 

• Disconnect power supply and empty ice bin. 

• Wash interior with appropriate cleaning solution. 

• Rinse with clean water. 

• Flush drain with at least one quart of warm water. 

• Sanitize interior by wiping with appropriate sanitizing solution. 

• Pour unused sanitizing solution down the ice bin drain. 

• Reconnect the power supply and allow ice supply to replenish. 

Hints: 

• Do not clean or operate without proper training. 

• Report any damage or malfunction to your manager/supervisor. 

• Use a clean sanitized ice scoop for dispensing ice from machine. 

• Store ice scoop away from ice bin, where it can remain clean, and air dry 
between uses. 

• Do not store ice scoop in ice bin. 

• Use ice scoop only for handling ice. 

• Never put food or drink in ice machine. 

• Always put ice in a clean container. 





Equipment Cleaning Procedure 

Lesson Title: Insulated Cabinets Cleaning Procedure 

Lesson Objective: To ensure that the insulated cabinets are properly cleaned and 
maintained. 

Procedure: 
1. Disconnect the power supply, allow cabinet interior to cool. 
2. Remove any food that is being held in cabinet and store properly. 
3. Wipe out any large food items or spills. 
4. Use a mild detergent and hot water with a soft cloth or scratch pad, if 

necessary. 

5. Let stubborn stains soak, if necessary. 
6. Rinse with hot water, and sanitize accordingly. 
7. Allow to air dry 
8. Reconnect the power supply and turn cabinet back on, if necessary. 

Hints: 
• Do not get water on controls or heating elements. 

• Clean cabinet regularly to avoid heavy build-up. 

• Wipe-up spills as soon as possible. 

• Do not use a water hose to spray out the cabinet 

• Avoid using abrasive or harsh chemicals. 





Equipment Cleaning Procedure 

Lesson Title: Light Fixtures Cleaning Procedure 

Lesson Objective: To ensure that the light fixtures are properly cleaned and 
maintained. 

Procedure: 
1. Turn off light at switch. 
2. Place stepladder accordingly. 
3. Remove fixture cover. 
4. Wash and dry fixture cover. Handle carefully to avoid breaking. 
5. Replace fixture cover. Use care when using the ladder. 
6. Put stepladder away when done using. 





Equipment Cleaning Procedure 

lesson Title: Mobile Utility Carts Cleaning Procedure 

lesson Objective: To ensure that all utility carts are properly cleaned, sanitized and 
maintained. 

Procedure: 

1. After eash use, all mobile carts are to be wipd down with a damp cloth to 
remove any and all spillage that may have occurred. 

2. Excessive spillage will require that the carts be thoroughly washed with 
appropriate cleaning solution and warm water. 

3. Rinse thoroughly with warm water to remove any soap residue. 
4. Allow cart to air dry 
5. Check frequently for obstructions in the wheels/casters and remove when 

necessary. 
6. Wash, rinse and sanitize all carts at the end of the day. 
7. Clean and lubricate all wheels/casters once a week or when needed. 





Equipment Cleaning Procedure 

Lesson Title: Oven Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning of ovens, as needed. 

Procedure: 

Exterior Surfaces: 
1. Wipe down the exterior with the appropriate cleaner, using a clean, soft 

cloth. Follow the directions on the label of the cleaner 
2. Apply cleaner when the oven is cold and always wear the appropriate 

protective equipment. 

Interior Surfaces: 
1. Use a degreaser on any baked-on food debris on the stainless steel front of 

interiors. Follow the directions on the label. 
2. Clean the racks, rack supports and blower wheel by removing them from 

oven and soaking them in a solution of degreaser and hot water in a sink. 
3. Scrub the compontents with a brush or scour pad. Rinse with clear water. 

Allow to air dry. 
4. Reassemble the oven parts accordingly. 

Note: Care should be taken to prevent caustic cleaning compounds from coming 
into contact with the aluminized steel panel directly behing the blower wheel. 





Equipment Cleaning Procedure 

Lesson Title: Reach-In Cooler Cleaning Procedure 

lesson Objective: To ensure that the reach-in cooler is properly cleaned, 
maintained at all times. 

Procedure: 

Exterior Surfaces: 

1. Use warm soapy water, and a soft cloth to clean the exterior surfaces 

2. Wash exterior handles, wipe down hinge covers, and door gaskets. 
3. Rinse with sanitizer 
4. Allow to air dry. 

Interior Surfaces: 
1. Remove any shelves or racks, wash with warm soapy water, rinse with 

sanitizer 
2. Wash interior walls with warm soapy water, rinse with sanitizer. 

3. Replace any shelves or racks. 

4. Allow to air dry. 

Condensing Unit: 
The condensing unit requires a scheduled maintenance program to keep the 
condenser working properly. The frequency of cleaning with depend on the make, 

model and age of the equipment. For best results, it is recommended to be cleaned 
once a month, or as needed. Please refer to the equipment manual to determine 
what it ideal for each unit. 

Note: Work quickly to prevent reach-in cooler or food items from warming up. 

Where possible, work in sections. 





Equipment Cleaning Procedure 

lesson Title: Rotary Oven Cleaning Procedure 

lesson Objective: To ensure the proper cleaning of rotary ovens. 

Procedure: 

Interior: 
1. Turn off oven. 

2. Carefully remove any racks or rotisserie parts. These will still be warm. Clean 
accordingly. 

3. While oven surfaces are still warm, spray with degreaser. Follow directions 

on the label. 

4. Let degreaser stand on soiled areas for an appropriate amount of time. 

5. Baked-on grease or carbonized food soil may have to be loosened with a 
scrub brush or scour pad. 

6. Use a damp cloth to pick up dissolved and loosened soil. 
7. Rinse with clear water, then sanitizer. 
8. Allow to air dry. 

9. Replace any racks or rotisserie parts. 

Exterior: 

1. Wipe down outside of oven with hot, soapy water and a clean cloth. 

e If needed, use degreaser on the outside of the oven. Follow directions 
on the label. 

2. Use a damp cloth to pick up the dissolved and loosened soil. 
3. Rinse with clear water, then sanitizer. 
4. Allow to air dry. 





Equipment Cleaning Procedure 

Lesson Title: Salad Bar CleClning Procedure 

Lesson Objective: To ensu re the proper cleaning and sanitizing of the salad bar. 

Procedure: 
1. Remove all serving utensils, salad bowls, and food items from the salad bar. 

2. Remove divider bars and/or set-up frame. 

• Take to dish room for washing and sanitizing 
3. Remove food items from containers and place them in clean fresh 

containers. 

• Use the First In First Out, food method when placing food items in new 
containers. 

• Properly cover and date clean containers and place in the appropriate 
refrigerated area. Take used, dirty containers to dish room for washing 

and sanitizing. 
4. Remove and/or drain ice from the salad bar unit. If an electrical unit, unplug 

to allow thawing to begin. 

5. Wash and sanitize all exterior surfaces with the appropriate chemicals. 
6. Allow to air dry. 
7. Wash and sanitize all interior surfaces with the appropriate chemicals. 
8. Allow to air dry. 
9. Wipe off sneeze guard with glass cleaner. 
10. Prepare non perishable items (i.e. plates, bowls, utensils) for next service. 





Equipment Cleaning Procedure 

lesson Title: Salad Bar Containers Cleaning Procedure 

lesson Objective: To ensure the proper cleaning and sanitizing of the salad bar 
containers. 

Procedure: 
1. Remove containers from salad bar. 
2. Take containers to a three compartment sink. 
3. Empty containers of scraps and other food particles. 
4. Allow containers to soak, if necessary. 

5. Run containers through dish machine, if applicable. 

.. If there is no dishwasher at your location, wash, rinse and sanitize 
these containers using the three compartment sink. 

6. Allow containers to completely air dry. 
7. Return containers to storage area. 





Equipment Cleaning Procedure 

Lesson Title: Serving Utensil Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of serving utensils. 

Procedure: 
1. Remove the serving utensils from the serving pans 

2. Take utensils to a three compartment sink. 
3. Wipe off any large items of food that may be stuck to the utensil 
4. Allow utensils to soak, if necessary. 
5. Place utensils in a silverware rack. 
6. Run utensils through dish machine, if applicable. 

• If there is no dishwasher at your location, wash, rinse and sanitize 
these utensils using the three compartment sink. 

7. Allow utensils to completely air dry. 
8. Return utensils to storage area. 





Equipment Cleaning Procedure 

Lesson Title: Stainless Steel Table Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of stainless steel 
work tables. 

Procedure: 
1. Wipe up any spilled or splashed food immediately. 
2. Clean thoroughly with warm soapy water. 

3. Rinse with clean water. 

4. Wipe work table with sanitizing solution. 

5. Allow to air dry. 





Equipment Cleaning Procedure 

Lesson Title: Steam Jacketed Kettle Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of steam jacketed 
kettles. 

Procedure: 
1. Remove any food from the kettle, and store properly. Close drain valve. 
2. Fill kettle 1/4 or 1/2 full with hot water and appropriate cleaning solution. 

• If necessary, turn on the kettle breifly to get the water hot. 
3. Scrub inside of kettle, under suface of lid, and hinges (if applicable) with 

brush to remove cooked layers of food and any stains. 
4. Scrub outside of kettle, legs and lid (if applicable) with brush. 
5. Open drain valve, and drain out water. Scrub drain valve with bottle brush. 
6. Rinse kettle with hot water. 
7. Repeat steps 2-6, if necessary. 
8. Leave drain valve, and lid open to air dry. 

Note: Using a flexible hose or pipe under the drain valve prevents splashing of 
water onto the floor. If a flexible hose or pipe is not available, work with your 
manager to find a good alternate solution. 





Equipment Cleaning Procedure 

Lesson Title: Steamer Clea ning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of the steamers. 

Procedure: 
1. Carefully wipe out the interior compartments of the steamer, using the 

appropriate detergent. 
2. Wipe the face of the steamer compartments. 

3. Wash, rinse and sanitize the pan slides. 

4. Wipe off steamer door gaskets to prevent sticking. 

• Check the door gaskets for wear and tear. Replace or repair when 
necessary. 

5. Check the steam tubes for any lime scale build-up. De-lime if necessary. 

Hint: 

• When the steamer is not in use, leave the door open, resting against the door 
latch. 





Equipment Cleaning Procedure 

Lesson Title: Tables and Chairs Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of the tables and 
chairs. 

Procedure: 
1. Fill one bucket 3/4 full of warm soapy water, fill a second bucket 3/4 full of 

sanitizing solution. Change water as needed. 
2. Remove chairs from around the tables. 

• Place chairs far enough away to ensure sufficient room to work around 
tables. 

3. Wash and sanitize the tops and edges of tables. Rinse cloths often, change 
water when needed. 

4. Wash and sanitize the sides and legs of tables. Rinse cloths often, change 
water when needed. 

5. Wash and sanitize cl1airs. Rinse cloths often, change water when needed. 
6. Replace chairs around tables. 





Equipment Cleaning Procedure 

Lesson Title: Tilt Skillet Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of the tilt skillet 
after each use. 

Procedure: 
1. Turn off the tilt skillet. Allow to cool 
2. Using warm soapy water, wash the inside of the tilt skillet. 

• A sponge, non-abrasive scouring pad, or a fiber brush can also be used 

for this purpose. 

• A non-abrasive cleanser can also be used for this purpose on stubborn 
stains. Use care to not damage the metal. 

3. To remove discoloration in the metal (heat tint) use non-abrasive cleanser 
and a non-abrasive scouring pad to scrub gently. 

4. Thorougly rinse and sanitize skillet. 
5. Allow to air dry. 





Equipment Cleaning Procedure 

Lesson Title: Vertical Mixer Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of the vertical mixer 
after each use. 

Procedure: 

1. Wash and sanitize the exterior of the mixer after each use. 
2. Wash and sanitize the mixing bowl and bowl support after each use. 
3. Allow to air dry. 
4. Do not allow water or sanitizing solution near the electrical components of 

the mixer. 
5. Put mixing bowl and bowl support back with mixer when done. 

To avoid electrical shock, do not use a hose to clean the mixer. 





Equipment Cleaning Procedure 

Lesson Title: Walk-In Cooler Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of interior of the 
walk-in coolers. 

Procedure: 
Racks: 

1. Fill one bucket 3/4 full of warm soapy water, fill a second bucket 3/4 full of 
sanitizing solution. Change water as needed. 

2. Remove food items from racks. 
3. Wash and sanitize racks, use a scouring pad if necessary. 
4. Repeat if needed. 
5. Allow racks to air dry. 
6. If racks were taken apart to clean, put racks back together. 
7. Continue steps 1-6 until all racks have been cleaned. 

Interior Walls: 
1. Fill one bucket 3/4 full of warm soapy water, fill a second bucket 3/4 full of 

sanitizing solution. Change water as needed. 
2. Move racks away from walls. 
3. Wash and sanitize walls, use a scouring pad if necessary. 

4. Repeat if needed. 
5. Allow walls to air dry. 
6. Return racks to thei r positions 

Floors: 
1. Sweep floor. 
2. Mop floors according to mop solution directions. 
3. Repeat if needed. 
4. Allow to air dry. 

Note: Work quickly to prevent walk-in cooler or food items from warming up. 

Where possible, work in sections. 





Equipment Cleaning Procedure 

Lesson Title: Walk-In Cooler Cleaning Procedure 

Lesson Objective: To ensure the proper cleaning and sanitizing of interior of the 
walk-in coolers. 

Procedure: 
1. Fill one bucket 3/4 full of warm soapy water, fill a second bucket 3/4 full of 

sanitizing solution. Change water as needed. 
2. Fill mop bucket with appropriate solution. Set up wet floor signs to alert 

others. 

3. Move any equipment, and racks out of the way. Get help if the item is too 
heavy to move on your own. 

4. Working in sections, wash and sanitize each section of wall, as far as can be 
easily and safely reached. 

5. Mop up any water that may have dripped onto floor while cleaning. 
6. Repeat steps 1-5 until all walls have been washed and sanitized. 
7. Allow walls to air dry. 

8. Replace any moved equipment or racks when completed. 





SECURITY PROTOCOLS 





Security Standards 
CBM Managed Services' security policy requires that all CBM employees complete 
background and drug screenings before hire. In any facility, in which inmate 
workers are used, CBM's professionally trained staff supervisors successfully 
manage day-to-day operations. CBM maintains a zero tolerance policy for 
infraction of the jail administrator's security policy. 

Security takes on a two-fold meaning when applies to 
correctional food and commissary services. The first and 
primary concern, is to provide a safe, orderly 
environment. CBM Managed Services realizes that good 
security procedures prevent incident and injuries. We are 
also concerned with the security of the commissary 
department in preventing staff or inmates from pilfering 
supplies, equipment or utensils. 

The employment of inmates in the kitchen, and the location of the kitchen within 
the facility are key in how to best maintain security within the facility. Kitchen with 

direct access to the outside may be convenient for incoming deliveries of the 
necessary food and supplies, but could also be convenient for incoming 
contraband. These same doorways could also be potential exits for inmates, food, 
supplies, and contraband. 

CBM Managed Services trained professional staff will work closely with the facility 
staff to amend and enforce all policies. It is the policy of CBM that in every security 
matter, the policies of the facility and staff take priority. These policies could 
address such issues as: 

• Limitations of inmate job assignments, and their movement and access 
within the foodservice department. 

• Work hours and breaks. 
• The proper receiving and check-in of all deliveries. 

• Rules and regulations of both staff and inmates. 

• Key control. 





• Control of potentially hazardous equipment, supplies, and utensils. 

• Following the security chain of command. 
• Illegal or inappropriate contact with inmates. 

Security Standards 
It is important that the rules for the security and custody of the inmates, be 
understood by all of the staff. The chain of command in regard to security is crucial 
to ensure the safety of all involved. The use of inmate labor is ultimately 
determined by the facility. If it has been determined that there is a need for inmate 
labor, CBM will be prepared to accommodate. 

Here are some points to consider in addition to any facility policies: 

In the Serving Area 

In the Kitchen 
The best use of inmate labor is assisting with the preparation 
of food for cooking. Inmates should be prohibited, where 
possible, from entering areas like the storeroom unless 
accompanied by a staff person, or a correctional officer. 

Determine the best place for the inmates to work, whether it is serving fellow 
inmates, portioning food for remote service, or serving inmates through a closed 
serving line concept. Security provisions should be established within the areas that 
inmate labor is assigned: 

• Direct access to the outside from the kitchen 

• Delivery procedures 
• Inmate escape procedures when receiving products 

• Inmate census counts 
Note: If inmate labor is present in the kitchen, a s'taff corrections person should be 
present (when possible) for the head count that should be conducted in the same 
method every time. Verbal responses to a head count, are not sufficient. 





Shakedowns and Searches 
Standard procedure in correctional facilities that use inmate labor require daily 
shakedowns. The inmates will be searched as they leave the kitchen. It will also be 
necessary to search the garbage cans, laundry containers, and any other item 
leaving the kitchen. Correctional officers should be on duty at all times or a paid 
staff member be designated for security. 

Regulation of Food Service Staff 
Generally speaking, there should be no one in the kitchen, receiving, or storage 
areas except for those persons who are required to be there. This would include 
paid kitchen staff, inmate labor, and any correctional staff assigned to supervise 
inmates. The remainder of the correctional administrative support, or clerical staff 
should not be in these areas unless on special official business. 

All C8M facilities will have a securities and records check procedures for all persons 
employed in the facility in any capacity. All potential employees must submit 
permission to check their records. 

The C8M employee handbook will clearly outline the manner in which the 
employee is to enter and exit the facility. It should be made clear to the employee 
that any breach of this policy could result in immediate termination. 

Food service staff are required to notify the kitchen manager immediately, if they 
are to, or personally know any inmate admitted to the facility. There is a specific 
written procedure for documenting that an employee has acknowledged their 
relationship to the inmate in the C8M employee handbook. Specific precautions 
will depend on the extent of the relationship, it may require a specific inmate or 
employee to be excluded from working in the same area or department. This will 
be determined at the facility and on a case-by-case basis. 

Regulations for Deliveries 
Deliveries should be carefully restricted to specific time periods during the day. 
Deliveries should be checking in by a staff person and put away in the appropriate 





areas immediately. If inmates are used to help put away deliveries, they should be 
under the direct supervision of the staff. Sales people should not be allowed to call 
on the kitchen staff except during the preparation of the bid requests or menu 
planning for a budget year. Such meetings should be initiates by the food service 
manager and should be held in a designated space at the facility. 

Key Control 
Unless the facility is controlled electronically, the foodservice manager will need 
keys to access the kitchen, storage and dining room facilities. In addition, the 
storeroom(s), refrigerators, walk-in coolers, freezers and other certain equipment 
should be locked. 

Keys for the kitchen, storage and dining room facilities, should never leave the 
facility. They should be turned into the designated control officer or control room 
prior to leaving at the end of the day, and picked up again in the morning. The 
facility should have a policy regarding the further control of keys. 

Inmates should never be given any keys, or have access to any keys. All keys should 
be kept securely fastened to the designated manager, and should only be 
transferred to a designated person at shift change. It would be preferred ifthe keys 
were kept out of the sight of any inmates whenever possible. 

Control of Dangerous or Hazardous Materials and Tools 
Some of the items in a kitchen are considered "hot," and need to be kept under 
lock and key, or in a secured box at all times. A detailed log should be kept of these 

particular supply items to paid staff only. The log should include things like: item, 
date, time, amounts issued, and person who received the items, and who issued 
the items. Among these "hot" items are: yeast, syrup, molasses, spices and mace. 
Since yeast spoils at room temperature, the storage box should be contained in the 
walk-in refrigerator. A complete shakedown of the facility would include an 
inventory to determine how much of each item is on hand compared to the actual 

amount on record. 





Knives and other potentially hazardous tools should be safely kept in a locked 
cabinet. Items should be clearly marked and should be returned to the cabinet 
between uses. A detailed log should be kept to help 
monitor each item, the time it is checked out, returned, 
to whom it was issued and for what purpose. The locked 
cabinet should be inventoried at the start and end of 
every shift, and every day. Any missing items should be 
immediately reported to the designated staff person(s}. 
Any inmates who had access to the kitchen will be 
subjected to a search. 





STAFF & INMATE RELATIONS 





We at CBM Managed Services have a philosophy that determines how our associates should 
supervise those workers that are in custody in a correctional facility. The objective of this in­
service training session is to communicate that philosophy to associates as part of their 
orientation and to reaffirm to our current associates that philosophy. 

Associates at all levels working in a correctional environment have the authority and will be held 
accountable and responsible for implementing and enforcing these policies and procedures as 
outlined in this handbook. 

CONTENTS 
1. Introduction 7. The Inmate and Corrections Today 
2. Basic Supervision of Inmate Workers 8. The Set-Up 
3. The Environment 9. The Observation Phase 
4. The Inmate Mind 10. The Test 
5. Self-Evaluation 11. The Selection Process 
6. Traits of a Professional Team Member 12. Effective Inmate Supervision 

1. INTRODUCTION 
You as a CBM Managed Services associate represent our company in a correctional facility and 
you are required to obey the laws of the jurisdictions that govern those facilities. This includes 
state, county, or municipal laws and the policies and procedures currently in force within those 
facilities, as well company policies and procedures pertaining to your specific job duties and 
responsibilities. 

The objective of this in-service training handbook is to supplement as well as provide additional 
information regarding your duties and responsibilities while employed in a correctional facility 
and particularly, your relationship and communication with those incarcerated individuals who 
you will come in contact with on a day-to-day basis. 

You should understand that the information provided in this handbook couldn't possibly cover 
each and every situation which might occur. If at any time you are uncertain how to respond, you 
should immediately confer with your supervisor, manager, or the shift commander. However, if 
that situation requires an immediate decision you should use common sense and good judgment. 
Your decision should not be detrimental to you, your fellow associates, your company, or the 
facility. 





2. BASIC SUPERVISION OF INMATE WORKERS 
An Introduction to Correctional Food Service 
Working in a correctional environment in any capacity is a challenge as well as an opportunity. If 
you have the interest, patience, knowledge, and the right state of mind you will succeed. In 
addition, you will need to have: 

• A high degree of constant awareness of your surroundings. 

• The personal fortitude to conduct yourself in a professional manner, no matter the 
circumstances or situations. 

• The willingness to learn, understand, and enforce all policies and procedures. 

Recognition and acceptance are often minimal from those you supervise 
and, in some cases, fellow staff members you associate with on a day-to­
day basis. Self-satisfaction and the level of personal accomplishment you 
achieve are perhaps the only true measure of your personal 
accomplishment. You, as a correctional food service associate, are 
unique and most other food service associates cannot even begin to 
fulfill the required job duties or handle the pressure and commitment 
demanded by working in a correctional environment. 

Traditional food service knowledge in a correctional environment is not enough to be successful. 
You must: 

• Have a greater sense of your environment. 

• Acquire a higher degree of personnel supervision. 

• Have a tighter control of all the processes. 

• Control your interactions with those you work with. 

• Understand that your working relationships with others are different. 

Other traditional food service requirements remain the same. For example, maintaining food and 
labor costs, staying within budget guidelines, meeting time constraints, and maintaining high 
sanitation standards are unchanged but the labor force requires different motivation and levels 
of supervision. 

The inmate laborforce is generally young, uncaring ofthe job, resistant, untrained, unmotivated, 
and almost always unpaid. Inmates mayor may not receive time off their sentence (good time) 
for working, but the practice is usually recognized as a formality and is not much of a motivator. 
In the majority of institutions, the labor force will be chosen for the unit by the facility 
classification department. Sometimes due to the size of the population the only criteria for the 
selection process is limited to inmates who have shown no recent violent behavior problems or 

physical and mental handicaps. 





Accomplishing positive food service results in a correctional setting presents new challenges on 
a daily basis. Those individuals committed to the challenges and exhibiting successful results can 
feel a great sense of achievement. Most correctional food service associates can work in any 
other field, but not all food se rvice associates from other areas can adjust and be successful in 
correctional food service. The measure of your success will be documented by the professional 
manner in which all food service goals are accomplished and security needs met. 

Staff-Inmate Relationships 
In order to become more effective in the working relationship with the inmate labor force, three 
factors must be considered and understood by all associates. The first area of consideration is 
the environment in which we work. The environment plays a very large role in the particular 
working relationship demanded, as well as the situations which can arise on a day to day basis. 
The second factor is the inmate mind. We must understand their psychology, the games they 
play, and their expectations. This understanding is critical. Not so we can adapt to them, but so 
we may be able to train and adapt their performance to meet our needs. The third factor to 
consider is ourselves. We must look at the way we react to situations and the type of professional 
traits we exhibit. This must be done in order to compensate for or adapt to the correctional 
environment. Thus, we can increase the chances of success in the supervision of the inmate work 
force. Obviously, a more specific evaluation of each factor is required. 

3. THE ENVIRONMENT 
Unlike most other types of institutional food service, correctional food production units have 
tensions and pressures inherent to the environment. The correctional environment affects our 
associates in the policies and procedures that are mandated by the objectives of the institution. 
Therefore, working in a correctional kitchen requires not just knowledge of food service, but an 
understanding of the correctional environment and the influences that mold and shape it. 
Correctional facilities are often called by different names: jails, lock-ups, prisons, state or federal 
penitentiaries, etc. Each facility differs in its operational needs due to the facility size, legal 
classification, its geographic location (which determines state laws), and the number and type of 
inmates they incarcerate. However, all facilities serve the same purpose: to confine legally 
convicted or charged individuals and guard against any escape. 

By definition a correctional facility is a place of controlling. It controls people and forces them to 
live with their controllers. For the inmate, there are only two sides in the facility: the controlled 
and the controllers. The controlled are segregated from society, deprived of most liberties, 
restricted in choices, and limited or regimented in movement. They must follow the rules and 

procedures of their controllers. The controllers all the "others" in the system, i.e. stronger 
inmates, officers, food service associates, etc. 
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As correctional food service supervisors, we are expected to become part of the system and be 
controllers, although we are not correctional officers. It should be understood that there must 
be a gap between the inmate and the staff worker created by the environment. To correctly 
bridge that gap and still accomplish all food service goals utilizing inmate labor, we must strive 
to gain the respect of the inmate. Why respect? Respect is the one "positive" emotion that 
motivates all workers (inside or outside of a correctional environment) to accomplish the tasks 
required ofthem. Respect can only be earned; the law cannot mandate it. 

Each facility has basic rules and procedures, however, each unit functions independently. The 
style, method, and degree of controls vary with the personalities of the individuals in charge of 
the unit and the classification of the unit. Traditionally, smaller facilities like county jails which 
house inmates with less than one year remaining of their sentence restrict inmates to a lesser 
degree than large prisons. Also, smaller facilities concentrate on education and preparation for 
the inmate's release and return to society. Serious offenses in jails become less common due to 
the short amount of time each inmate has to serve. Large facilities with long-term inmates 
typically maintain a higher degree of security and control. Tensions are greater in long-term 
facilities where gangs and peer pressures are more intense and games (set-ups) are very 
commonplace. 

4. THE INMATE MIND 
No matter the size or type of facility, all facilities will have certain factors in common: an ever­
changing work force, constant emotional and attitude problems, and the ever-present 
resentment of authority. Awareness and caution must be exercised at all times by the prudent 
food service associate. The day to day situations change constantly. This fact has an effect on the 
"pulse" of the facility and the attitude of the inmate. 

Many factors influence the effects of the correctional environment on inmate attitudes. 
Governmental agencies, the court system, legal associations, and many advocacy groups have 
put pressures on the judicial system. The common demand is to upgrade jail/prison standards 
and conditions and to better define inmate rights. Mail handling systems, phone privileges, 
sanitation standards, visitation rights, meal service, and educational/training services are only a 
few of the areas undergoing procedural changes in recent years. More changes are being 
reviewed and tested constantly. 

Inmates are constantly looking for perceived faults and violations oftheir rights. This zeal may be 
a source of anxiety for not just the inmates, but for the correctional officers and all support staff, 
including food service supervisors. Diligence in learning and following all rules and procedures 

while conducting yourself in a professional manner will help to relieve the source of this anxiety. 
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The inmate has very little in the category of possessions, liberties, or freedoms which they can 
consider their own. Mail, visitations, phone calls, and food are the basics. These are facets of life 
most of us would take for granted. But for inmates, these possessions or rights and their daily 
routine become an integral part of their lives. Changes, no matter how small, can be amplified to 
serious proportions. However, not all inmates thrive on routine. For some, "games" offer a 
pleasant diversion from the monotony in addition to thumbing a nose at authority. 

It should be no surprise to anyone what inmates are generally thinking about: getting out of jail, 
having sex, eating, and beating the system for their own gain. Frustration at not accomplishing 
their desires is taken out on their surroundings in a destructive manner if not supervised properly. 

A large number of negative influences may affect the inmates' attitudes from day-to-day. 
Subjects such as the temperature of the building, work details or recreation procedures, the 
waiting in a line for services of C3ny type, wake-up times, or being served foods they don't like are 
examples of daily life interactions over which they have little or no control. Irritations regarding 
any of these areas can fester and grow. Factors like any changes in routines, perceived poor 
working or living conditions, peer or gang pressures, personal problems, a new officer, a disliked 
cell-mate, or even not getting attention when they voice complaints will breed discontent and a 
negative reaction. 

You as a food service supervisor cannot solve all the problems. Nor are you responsible to be a 
psychologist, social worker, or religious confidant. Communicating and directing all complaints 
of problems to the appropriate departments or personnel are not only the professional methods 
for handling problems but will build the respect and trust ofthe inmates with the problems. Your 
primary function is food service, but remember that an inmate facility problem can become your 
problem. Knowledge of an infraction of security rules and not reporting it can constitute being 
an accessory to the fact. 

Peer pressure plus fitting into the inmate community can be the most difficult psychological 
hardship faced by those incarcerated. Conforming with and the acceptance by other inmates are 
essential to their physical and emotional wellbeing. No matter what the level of control, the 
jail/prison is still home to the inmates. An inmate must consider that not following the group in 
rule violation may be dealt with harsher by fellow inmates than any punishment the facility 
administration can impose. Tight controls plus policies and procedures calling for constant 
monitoring are essential. Additionally, sanitary, organized operations can do much in the food 
service to decrease non-compliance of rules and regulations. 

The kitchen routines can offer inmates the opportunity to take their minds off other problems 
for a while, to do something constructive with their time in a clean environment, to learn to work 
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together, and to pass their time faster than sitting in a cell. A positive work environment within 
a negative correctional environment, in the judgment of an inmate, is preferable. A positive work 
force can only be accomplished by: 

• Following policies and procedures 

• Providing regimentation and order 

• Maintaining organization 

• Keeping all workers productive 

• Supervising in a professional manner 

• Always being visible 

The potential for venting frustrations, disrupting the system, and possibly inflicting harm on 

others can be amplified greatly without these guidelines. Kitchens can be dangerous areas in 

which to work in any facility even when everyone is cooperating. 

5. SELF-EVALUATION 
We stated earlier that the correctional field is not for everyone. Each individual must be fair and 
honest and evaluate their own personality and work performance and weaknesses in light ofthe 
importance of security to every associate in food service. Following is a list of traits in question 
form to be answered as they apply to you in the "free world". 
Are you a person who: 

• Listens to and sympathizes with others' problems? 

• May overlook or bend minor rules? 

• Has difficulty saying no? 

• Has difficulty meaning no when you say it? 

• Has a trusting character? 

• Usually believes what you are told? 

• Feels that you are obligated to return favors? 

• Doesn't like to get involved in reporting violations? 

• Has a difficult time making decisions of importance? 

• Has a hard time admitting your mistakes? 

• Shares personal information? 

• Easily makes friendships? 

• Looks the other way rather than face conflict? 

• Uses extreme nature when dealing with people? 

It is not necessary for a person to change to fit into the correctional environment, but most 

people must adapt themselves by learning their shortcomings and strive to monitor themselves 
and their responses to situations. You can be assured that the inmates are doing the very same 

thing. 





Many facilities now require pre-assignment inmate supervIsion training upon hiring and 
additional training each year. In the correction field, one cannot learn too much about inmate 
behavior and the correctional environment. The benefit will be for the work team as a whole, not 
just the individual. Working with, and the supervision, of inmate labor does not require particular 
personal traits and qualities for an individual to be effective. Most individuals do not have all of 

these traits and qualities naturally. But everyone must be flexible enough to adapt themselves to 
the environment, have the self-confidence to succeed, and the personal pride and 
competitiveness to consistently strive to be the best they can be for themselves and the team. 

6. TRAITS OF A PROFESSIONAL TEAM MEMBER 
Learning more about the environment and its influences, rules, and procedures is important to 
an effective correctional food service operation. Working as a professional member of a team in 
this environment is critical, not just as a facility team member but to the entire food service 
operation in building respect and bridging the gap with inmate workers. Successful correctional 
team members will strive to excel in the following practices: 

• Learn and follow the policies and procedures of the company and facility. Keep abreast of 
all changes and revisions. 

• Always be consistent and firm in your expectations and rule compliance and fair in their 
enforcement; treat all inmates the same. 

• Always be alert, cautious, and observant. Keep eyes and ears open and report all security 
incidents and concerns. 

• Never buy or bring anything into the facility for an inmate, or take anything out for an 
inmate. Everything but you and your uniform should be left outside the facility. 

• Keep everything properly stored, organized, and locked when not in use; stay aware of 
potential weapons and theft opportunities. 

• Routinely walk through the entire kitchen. Constantly monitor the operation and make 
yourself visible. 

7. THE INMATE AND CORRECTIONS TODAY 
In order to effectively supervise inmate workers, one must understand the inmate psychology 
and the development phases within in that psychology. As society changes, so too does the type 
of individuals incarcerated. Inmates are typically younger and more apathetic. As the drug and 
family stability problems grow, disregard for the law and violent crime increases accordingly. No 
matter the sociological factors which cause or are believed to cause an individual to commit 
crimes, most inmates will face the same conditions and emotions once incarcerated. 

Whether the individuals are "street smart", come from rough backgrounds or neighborhoods, or 
have vulnerabilities, upon arrest and booking for the first time they characteristically will 
experience uncertainty, a sense of being lost, and emptiness. They are cut-off from fami and 
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friends, face dehumanizing conditions, and may experience verbal downgrading or inferior 
treatment from correctional officers and/or other inmates. Anxiety begins to turn into 
resentment as time passes. 

The inmate learns at an early stage what gaining recognition and acceptance from the other 
inmates can mean. To acquire a sense of self-worth, they will resort to manipulation and playing 
games to embarrass other in mates, correctional officers, and support staff. The actions offer a 
type of mental recreation and break the boredom of correctional life. There may be a personal 
gain involved in some way, too. 

After sentencing, indoctrination into the jail/prison system again brings on the feelings of 
disorientation and uneasiness. Not knowing what to expect in their new environment causes 
stress and a wide array of other emotions can be experienced, including guilt, shame, hostility, 
fear, withdrawal, and abandonment. As animosity and disdain for authority builds, peer 
pressures and survival drive the inmate to become part of, or fit into, this new community and 
way of life. Watching and following the lead of others, confronting others to gain respect, 
position, or territory, staying away from everyone, and becoming very passive are examples of 
limited alternative behavior patterns. The most potentially dangerous situations, suicide and 
confrontations between inmates, are patterns all correctional officers are trained to detect. For 
those inmates incarcerated, this is the way of life; but, just as in the "free world", rules do not 
stop violent or unpredictable behavior. 

For inmates, emotional tension created by segregation from society, restriction of movement, 
lack of contact with the opposite sex, lack of freedom to make a choice of any kind, and a 
monotonous schedule can result in institutional psychosis. This psychosis is evident in inmates 
who care about little or nothing, often to the point of oblivion. The problem is particularly acute 
in long term facilities like penitentiaries. 

Overcrowding in the penal system continues. Consequently, more violent and hard core criminals 
are jailed with non-violent offenders. The Federal system will turn away inmates who must be 
housed at a state facility. But, state facilities may also be too full. As a result, those long-term 
inmates who usually are held in state facilities are left in the custody of the county institutions. 
Today, all types of inmates, long and short-term, first time and repeat offenders, can be found in 
most correctional facilities. However, more long-term, repeat offenders will be found in jails than 
was true several years ago due to overcrowding of the penal system. 

In addition to the internal pressures an inmate faces, they will also experience outside pressures 
and factors during their incarceration. Loss of a loved one, divorce, personal business, respect 

issues, financial burdens, and decreased contact with family and friends may occur over the 





course of time. These factors may result in depression or otherwise have an adverse effect on 
inmate behavior. Anger and resentment over their restrictions and the inability to change their 
situations may be directed towards the system and those who represent the system, no matter 
what the staff position. 

Many young inmates today come into the corrections system from bad home backgrounds and 
with the attitude that they are owed for their hardships. Now that they are in jail/prison they 
may carry that same attitude toward the correctional staff. They will usually be rebellious and 
will find themselves in trouble. 

Turning a fellow inmate in to the authorities can be dealt with severely by other inmates. One 
must always realize and recognize that the lifestyle and the code of ethics in this environment 
differs from the "free world" outside the walls. 

8. THE SET-UP 
In correctional kitchen operations, theft, making illegal alcoholic drink (Hooch), and the sabotage 
of equipment or food must be watched and checked continually. In our kitchens, these offenses 
are the major, most commonly tried schemes. Sometimes, the incidents are allowed to happen 
by less than diligent staff being manipulated by a "jail smart" inmate. 

Staff work habit observations and personality evaluations are done constantly by inmates. The 
objective is to select those associates that inmates feel are the best marks for setting-up to bring 
contraband like cigarettes, booze, or drugs into the facility. It is important for all associates 
working in corrections to understand the set-up game and its phases in order to safeguard against 
being caught in the process. Unfortunately, jail/prison systems are not generally drug-free and 
contraband is more common than one might think. 

Although the set-up and manipulation is known by all inmates, it is important to emphasize that 
not all inmates engage in its use. But the practice of inmate manipulation is such a problem, and 
incidents are so frequent, that those working in all correctional accounts must be aware of the 
signs and phases for their safety and possibly the safety of other associates. 

There are three phases an inmate follows to select and set-up their victim and many tools or 
techniques to accomplish the task. The three phases will be implemented in no particular order 
and therefore it may be hard to recognize that a set-up is in progress. But becoming familiar with 
the phases will help in spotting the patterns of a potential set-up process. The three phases are: 
the Observation Phase, used to size up an individual; the Testing Phase, used to gauge what the 
associate will do and won't do; and the Selection Phase, used to finalize the decision making 
process. Once an associate has been selected, the set-up demands and leverages are applied and 
the sting begins. 





9. THE OBSERVATION PHASE 
Many experts say that inmates are the best readers of people because they read and size people 
up on a continuous and methodical basis. Throughout the observation phase, all facets of a 
person are studied in order to find the weaknesses and soft spots, which can be used to easily 
manipulate them. Personal information is sought out (sometimes from fellow staff members). A 
person's mannerisms, conversation, appearance, and response to stress, minor rule violations, 
and work habits are closely monitored. People are considered as passive or soft, aggressive or 
hard, or assertive or professional. The soft supervisor is typically lax, gullible, lenient, 
inconsistent, and impulsive. They will usually follow instead of lead and will be distracted more 
easily. Those supervisors who are hard or aggressive are typically self-centered, demanding, 
arrogant, and have little regard toward others. These two types of personalities can become 
victimized easily. The professional is friendly but cautious, firm but fair, organized, quick to 
respond, aware of the strengths and weaknesses of others, and shows concern for their welfare. 

Most supervisors have traits from each of these types of behavior patterns. However, supervisors 
possessing more of the traits of the first two types are easier marks. Also, a new associate may 
be of an assertive nature but because of a new job, the disorientation may be taken advantage 
of earlier than with a more experienced employee. However, the individuals can usually exhibit 
enough self-confidence and common sense to draw lines and safeguards. 

10. THE TEST 
The next step is the test phase. The inmate will either verbally or physically test an associate's 
tolerances and limits. The answers to very important questions are critical in this phase, just 
because an associate says "No", will they say "Yes" if asked while under stress, pressure, or under 
differing circumstances? In other words, are they consistent, no matter the influences? For 
example, the death of a loved one can devastate someone enough to change their thought 
processes. Inmates look for these intense emotional swings/situations. It is critical that personal 
information should never be shared with an inmate or in the presence of inmates. Such 
information starts a different reaction in the inmate's mind. How can it be used for personal gain 
for the inmate? 

11. THE SELECTION PHASE 
In the selection phase, most of the set-up victim's personality traits have already been evaluated 
and categorized. Daily contacts are now involved to a lesser degree. In the beginning, the selected 
victim may share information about others with inmates, develop too much trust in a particular 
inmate, accept seemingly insignificant items from an inmate, or feel sympathetic and even 
emotional love toward an inmate. This can result in the bending of policies and procedures and 
giving the inmate another chance. The inmate tries to enlist the victim's aid and understanding 
in solving personal problems in order to get the victim to side with them against officers or 





staff, or will share confidential information with only the intended victim. If you find yourself in 
any phase of the above scenario, you must always ask "Why"? "Why am I suddenly the confessor 
of this inmate?" "Why am I being assisted with so many favors?" Stay cautious. Once you are 
hooked by this set-up, it may not always be easy to pull away without dire consequences legally, 
morally, financially, etc. But getting out of the set-up immediately is critical. 

Three tools potentially used in the set-up must be looked at and examined closely due to the 
serious nature of the consequences. First, take special note if you are working with inmates of 
the opposite sex. The inmate may use touch, an arm on your shoulder, an accidental nudge or 
bump, or they may use a verbal ploy. Second is the use of the fear tactic such as a threat against 
you or your family or the offer of their protection against the threats of others. The chance of 
any actual physical threat occurring is low because there are always other marks more easily 
manipulated without using this risky form of intimidation. This ploy will not normally be used 
unless an inmate is sure it will succeed. The last tool is the rumor mill. Again it may not be as 
common as many other tools. The inmates will start small rumors to the other staff or complain 
to the administration about you or your actions, whether true or fabricated, over and over again. 
Enough complaints, substantiated or not, will cause concern and possibly action by 
administration to avoid a perceived security problem: you! All these ploys are to gain the end 
result of obtaining some form of contraband. 

The games and manipulation are typically used throughout the correctional environment to one 
degree or another. In the smaller facilities housing county, pre-sentencing, or pre-release 
inmates, the degree of the new set-up may not be as apparent as in long term facilities. However, 
with the mix of different types of criminals and with the number of repeat offenders coming back 
through the system, even this situation is changing. 

Becoming aware of the set-up techniques used by some inmates is not all that is needed to 
safeguard against occurrences. The associate must look at themselves, their behavioral traits, 
professional strengths, and weaknesses. Knowing yourself, readapting those areas which can be 
used against you, and consistently projecting a professional image are essential in your 
correctional preparedness. 

No matter the precautions taken against the set-up, if one gets caught up in the process (no 
matter to what degree), the best advice and only way out is to report it. If you don't, it is almost 
a sure thing that the set-up wi" develop beyond your control and get worse. A set-up is a long 
process, but the inmate has a" kinds of time. If it is not reported, the information and set-up may 
be passed along to others. You are the loser in a set-up. Statistics show that most cases will occur 

in the first year of employment and will result in suspension or termination of the staff person. 
The reason behind the punishment is because it is not the victim that reports the incident or 





misconduct, but the inmate or another inmate. Those inmates are usually not punished in any 

manner because they testify or help in the investigation. In fact the toughest punishment will 
normally be a period of isolation or possibly a transfer to another facility. Keep all concerns and 

mistakes above board and reported to your supervisor, no matter how small they may seem. 

Even if you are mistaken in the belief of an impropriety, if reported, you will remain cleared. More 

importantly, the inmates will know that you are honest and follow proper procedures in these 
matters. They will remember this fact about you for a long time. 

12. EFFECTIVE INMATE SUPERVISION 
Some managers, supervisors, associates, and officers may seem to possess a hidden talent when 
it comes to effectively working with inmates. A close examination will invariably show the 
successful individual handles situations and people in a consistently professional manner. This is 

the easiest and best way to gain effective supervision. 

Examples of situations in correctional settings and how to handle those situation could fill books 
and still not cover every possible case. It is more important to follow professional guidelines. Each 
inmate and supervisor is different. What may work for one associate may not work for another. 
But following the policies and procedures set for all in a firm and fair manner can be understood 
and accepted by inmates. We must remember there will always be those that will rebel and carry 

a great disdain for the system because of instances that we may have no control over. 





INMATE TRAINING 





Kitchen Orientation for Inmates 

Kitchen orientation is an essential element in the safety and growth of inmates who work in the 
kitchen. Consistent kitchen orientation will improve operational efficiencies and decrease or 
eliminate inmate injuries. C8M Managed Services is mandated by contractual obligations to 
provide kitchen orientation to all inmates working the kitchen at each of our facilities. Failure to 
provide this mandatory orientation is a breach of contract and a disservice to both the inmates 
and our clients. 

How and When Should Inmates Complete Kitchen Orientation? 

Initial Training 

All inmate workers will be expected to complete 
kitchen orientation prior to working in the kitchen. 
Inmates will be expected to watch the video 
"Common Sense, Common Practice." After the video, 
the inmate will take a ten (10) questions quiz; they 
must pass the quiz with a score of at least 80%. If the 
inmate leaves does not successfully pass the quiz, 
they must watch the video again, and retake the quiz. 
If an inmate leaves their kitchen responsibilities for 
more than sixty (60) consecutive days, they must re­
watch the video and successfully pass another quiz 
prior to resuming work in the kitchen. 

After watching the video, and passing the quiz, all inmates must sign the training roster. The 
original rosters, along with the quizzes are kept at the facility. One copy of the roster must be 
given to the Facility Administrator and one copy must be sent to the Director of Corporate 
Training at the Corporate Office. 

Violation Training 

If, at any time, an inmate worker violates kitchen policy as it relates to food safety, personal 
safety, sanitation, chemical supplies or the ground rules, they will be required to re-watch the 
video "Common Sense, Common Practice." 

After re-watching the video, the inmate must sign the violations training roster. The original 
roster is to be kept at the facility. One copy of the roster must be given to the Facility 
Administrator and one copy sent to the Director of Corporate Training in the manner described 

above. 





Who is Responsible for Training? 

Each facility is responsible to ensure that all inmate kitchen orientation takes place prior to 
inmates working in the kitchen. It is also the responsibility of each facility to ensure the Facility 
Administrator as well as the Director of Corporate Training, receive a copy of the training roster 
and/or violations training roster in a timely manner. A training report will be sent to the client 
point of contact on a monthly basis, listing those inmates who have received initial training 
and/or violations training. 

Kitchen Ground Rules 

1. You must report to work in the proper uniform. A supplied hair restraint must be worn 
while working in the kitchen and during meal service periods. 

2. Kitchen workers must be clean, and finger nails must be trimmed and clean. 

3. Plastic gloves must be worn when handling any food during the various preparation and 
cooking stages and duri ng the serving of food. 

4. There is to be no smoking in any food preparation, storage or service areas. Smoking is 
allowed only in designated areas. 

5. Sitting on any work table or other equipment is not allowed. 

6. Horseplay and/or fighting will not be tolerated. 

7. There will be no eating in the kitchen except at your scheduled meal time and in the 
designated break or eating area. 

8. There will be no drinking in any food preparation area. All beverages are to be 
consumed in the designated break or eating area. 

9. Leaving the kitchen area with food, beverages or utensils without permission is 
prohibited. 

10. No one is permitted a double portion of food. 

11. Playing with tools or equipment is prohibited. 

12. Only one persoll will be permitted to use the bathroom at a time. 

13. The use of foul or abusive language in the kitchen is prohibited. 

14. When working with knives or utensils, you are not permitted to leave the work area 

with these items. 

15. You are not allowed to serve yourself a meal. 





16. You are explicitly forbidden to leave the kitchen and or department without first 
obtaining permission from the supervisor. 

17. When working on the serving line you must be polite to those you are serving. 

18. You are not permitted to operate equipment without first being properly trained by a 
designated employee. 

19. You are not allowed in any office area without permission. 

Safety Ground Rules 

1. Keep all perishable foods at 40°F or below until ready to use. 

2. Cold food must remain below 40°F and all hot food must remain at 140°F or above. 

3. Do not store items below raw meat. Raw meat must always be stored on the bottom 
shelves to prevent cross contamination. 

4. If there is any indication the food product has spoiled or become contaminated, discard 
immediately. 

5. Discard all food dropped on the floor after consulting with your 
immediate supervisor. 

6. Slice, dice, chop and mince on a cutting 
board. 

7. Always cut away from yourself when using 
knives, peelers, etc. 

8. Use caution when opening canned 
products. The lid may be sharp. Discard lid 
accordingly. 

9. Follow all job procedures. Do not use shortcuts. 

10. Use the proper equipment for the job, ensuring that it is in good condition. 

11. Follow all warning label instructions, especially on toxic and flammable materials. 

12. Keep work areas clean and clutter free. 

13. Observe restricted areas, such as "no smoking" or "authorized personnel only." 

14. Report all unsafe conditions to your immediate supervisor. 

15. Watch where you are going at all times, especially through doorways, busy aisles and 

around corners. 





16. Keep aisles, halls, and walkways free from clutter, electrical cords and hoses. 

17. Pull, do no push carts through doorways. 

18. Turn down heat once food starts boiling to avoid boiling over. 

19. Pot holders save you from burns; keep them close by. If they become soiled or damp, 

wash and dry immediately. 

20. When using pot holders, keep them away from open flames. 

21. Turn off equipment when cooking process is finished. 

22. When using extension cords, do not let the cord rest on the floor. Plug the appliance 
into the outlet after plugging the appliance into the extension cord. 

23. When finished using the appliance, unplug the cord from the wall, then the appliance 
from the extension cord. 

24. Pull the plug, not the cord when unplugging appliances. 

25. Do not use an electrical appliance when hands are wet. 





KITCHEN ORIENTATION FOR INMATES 

FACILITY NAME: _______________________ _ 

LOCATION (CITY, STATE) OF FACILITY: ________________ _ 

NAME OF INSTRUCTOR CONDUCTING ORIENTATION: ____________ _ 

DATE OF ORIENTATION: _____________________ _ 

TOPICS COVERED DURING THIS ORIENTATION SESSION: 

"Common Sense, Common Practice" Video: 

• Food Safety 

• Personal Safety 

• Ground Rules (attached) 

• Sanitation 

• Chemical Supplies 

By signing below, I attest that I, the inmate, received the orientation outlined above. I agree to abide 
by these policies and standards. I also agree that if I have any questions regarding any of the 

information contained within, I will contact the kitchen supervisor as soon as possible. 

INMATE NAME (PRINT) INMATE 10# INMATE SIGNATURE 





INMATE KITCHEN ORIENTATION QUIZ 

INMATE NAME (PRINT): ____________________ _ 

INMATE 10#: ________________ _ 

FACILITY NAME: ________________________ _ 

LOCATION (CITY, STATE) OF FACILITY: ________________ _ 

DATE OF QUIZ/ORIENTATION: ____________ _ 

Please choose one correct answer for each question. 

You must get at least 8 questions correct in order to receive a passing grade. 

1. You must wash your hands for at least: 

a. 5 seconds 

b. 20 seconds 

c. 40 seconds 

d. 60 seconds 

2. Cold foods must be kept at or below this temperature: 

a. 70°F 
b. 60°F 

c. 50°F 

d. 40°F 

3. What is the most important thing to be aware of in order to prevent injuries? 

a. Food temperatures 

b. What time it is 

c. Your surroundings 
d. How many time you have washed your hands while working 

4. What should you NOT do if an accident happens in the kitchen? 

a. Take a break 
b. Be Prepared 

c. Stay Calm 

d. Get Help 

5. It is appropriate to use profanity while working in the kitchen. 

a. True 

b. False 



INMATE KITCHEN ORIENTATION QUIZ - CONTINUED 

INMATE NAME (PRINT): ___________________ _ 

INMATE ID#: _______________ _ 

6. Which of the following is acceptable to do while working in the kitchen? 
a. Sitting on the work tables or other equipment 
b. Horseplay or fighting 
c. Eating or drinking in designated break or eating areas 
d. Leaving the kitchen area with food 

7. Sanitizing equipment and work areas is an important first step in keeping food safe. 
a. True 
b. False 

8. The best tool you have to properly clean and sanitize the kitchen equipment is: 
a. The equipment cleaning guides 
b. A mop 
c. The MSDS sheets 
d. Bleach 

9. What is the first step when using chemicals? 
a. Wash your hands 
b. Determine the proper chemical to use for the job 
c. Mix many chemicals together 
d. Smell all the chemicals 

10. What is an MSDS used for? 
a. It tells you how to bake bread 

b. It tells you how to clean equipment 
c. It tell you everything you need to know to safely use a chemical 
d. It tells you the ground rules for working in the kitchen 





INMATE KITCHEN ORIENTATION QUIZ - ANSWERS 

1. You must wash your ha nds for at least: 
a. 5 seconds 
b. 20 seconds 
c. 40 seconds 
d. 60 seconds 

2. Cold foods must be kept at or below this temperature: 
a. 70°F 

b. 60°F 

c. 50°F 

d. 40°F 

3. What is the most important thing to be aware of in order to prevent injuries? 
a. Food temperatures 
b. What time it is 
c. Your surroundings 
d. How many time you have washed your hands while working 

4. What should you NOT do if an accident happens in the kitchen? 
a. Take a break 
b. Be Prepared 
c. Stay Calm 
d. Get Help 

5. It is appropriate to use profanity while working in the kitchen. 
a. True 
b. False 

6. Which ofthe following is acceptable to do while working in the kitchen? 
a. Sitting on the work tables or other equipment 
b. Horseplay or fighting 
c. Eating or drinking in designated break or eating areas 
d. Leaving the kitchen area with food 

7. Sanitizing equipment and work areas is an important first step in keeping food safe. 

a. True 
b. False 





INMATE KITCHEN ORIENTATION QUIZ - ANSWERS 

8. The best tool you have to properly clean and sanitize the kitchen equipment is: 
a. The equipment cleaning guides 
b. A mop 
c. The MSDS sheets 
d. Bleach 

9. What is the first step when using chemicals? 
a. Wash your hands 
b. Determine the proper chemical to use for the iob 
c. Mix many chemicals together 
d. Smell all the chemicals 

10. What is an MSDS used for? 
a. It tells you how to bake bread 
b. It tells you how to clean equipment 
c. It tell you everything you need to know to safely use a chemical 
d. It tells you the ground rules for working in the kitchen 



------........................ ------.......................... ----------.......................... -, 



KITCHEN VIOLATION TRAINING FOR INMATES 

FACILITY NAME: _______________________ _ 

LOCATION (CITY, STATE) OF FACILITY: ________________ _ 

NAME OF INSTRUCTOR CONDUCTING VIOLATION TRAINING: __________ _ 

DATE OF VIOLATION TRAINING: ___________________ _ 

DESCRIPTION OF INMATE VIOLATION: 

TOPICS COVERED DURING THIS VIOLATION TRAINING SESSION: 

"Common Sense, Common Practice" Video: 

• Food Safety 

• Personal Safety 

• Ground Rules (attached) 

• Sanitation 

• Chemical Supplies 

By signing below, I attest that I, the inmate, received the orientation outlined above. I agree to abide 

by these policies and standards. I also agree that if I have any questions regarding any of the 
information contained within, I will contact the kitchen supervisor as soon as possible. 

INMATE NAME (PRINT) INMATE 10# INMATE SIGNATURE 
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Retail Basics Overview 

About the Classes 
The Retail Basics classes were designed to teach inmates basic information about 
the operation of a small retail food business. The goal of these classes, along with 
continued work in a food service job, is to help inmates become more emplo,y,~~\e 
and prepare them for a job in food service when they re-enter the comm,YDi~. "'i} 

(Lc,\, v 
< '()" 

Retai I Basics Classes 

• Welcome to Retail Basics 
• Business Concepts 
• Customer Service 
• Operations 
• Marketing 
• Final Exam 

'><. t _//! \ 

Who Shoul~ Atte}1d' 
Only inmate$J~~ha~e successfully completed the Kitchen Basics classes should 

{" ,~ '. 
attend the.g~tq"irBasics classes. These inmates should continue to display mental 
and phY~Ic;al competence to handle a food service position and have an interest in 
tqeJo<jd~,<~r .. tjce industry. 

~as\ ~escriPtion 
Similar to Kitchen Basics, the Retail Basics classes are made up of lecture, 
participation, activities, and a quiz at the end of each class. After the last class, 
students will take a final exam. 

Class Timing 
Each class should be scheduled for two hours, once a week. 



Summary of Classes 

Class Summary 

Welcome to Overview of the classes and 
Retail Basics student expectations. 

( 
co° ", 

Business B~s.ic informatio~ about planni~9ji ! 
Concepts pnclng, and profits. <'.," ° 

01 -' .. -.:-~~ 

" ); 

Customer How to interact with(cus:to~ers 
Service effectively, Wo\!id~ efficient 

service, anti reteive customer 
feedback. 

\ ,t'O 
"'C" ,,, 

(~ 
r'i: 

Operations Hbw to~nfh an efficient business 
, tp(~tJgh the control of quality and 

,0,\; {ood costs. 
'" 

, '\ How market research, the menu, 
M~r~.Hn.9'\ merchandising, promotions, and 

( advertising contribute to the 1,,< success of a retail food business . . ~! ' 
L 



The main intention of the Back2Work program is to provide inmates with food service training 

and practical work experience. Using the skills and knowledge gained through this program, 

inmates have the benefit of becoming more employable outside of the prison environment. The 

benefits to the institution include lower recidivism, increased inmate morale, and positive public 

relations. 

This program incorporates formal vocational training which includes hands-on experience. 

During the training, inmate-students will be instructed on Kitchen Basics, which include: 

• Personal Hygiene 

• Equipment 

• Sanitation 

• General Safety 

• Food Safety 

• Production 

• Storeroom /":; '~ 
/i 

'\~, ,")' 

The inmate-students will also receive basic tra{nipg'las ihelates to Retail Services including: 

• Business concepts 

• Customer service 

• Operations 

• Marketing 
/ ";., 

Practical application otcq~t~pis taught in both Kitchen Basics and Retail Services ties in directly 
, t .,'" 

with our CBM Fre~i1~lprE:!~S program. 
<;i\ .. :; ~'-_: 

Inmate-studel~,~~iil~eet at least 2 hours each week for classroom instruction. The program 

last~/appr~~i'~~leIY 12 weeks. Class size will be limited, depending on the number of inmates 

em~!oye~,'ih i the kitchen. Inmate-students will be required to demonstrate understanding 

throughcrut the program by successfully completing a quiz after each lesson and taking a final 

exam. They must maintain at least a 75% grade point average in the program or risk being 

discharged from the class. 

After successfully completing all aspects of the Back2Work program, the inmate-student will 

receive a Certificate of Recognition. At this point in time, the inmate-student will be given the 

opportunity to test with the National Restaurant Association to obtain a ServSafe certificate. The 

cost to take this test is approximately $40. 



Candidates must apply for acceptance into the Back2Work program. They will be interviewed 

and chosen in collaboration with the Facility Administration and the Food Service Director. In 

order for inmates to apply to the program, they must have: 

• A minimum education level of high school diploma or GED 

• Basic reading and math skills 

• Less than 18 months left in their sentence 

• No physical or medical condition that would prohibit them from working in a food service 

environment (must pass medical clearance) 

• No disciplinary issues in the last 6 months 

:~:~ t f)), 
The Back2Work program is not mandatory. However, if a facility would Ijke;to-/mplement the 

program at their facility, the steps are outlined below: " \c, ! 

1. Jail Administration requests the Back2Work Program 

• The site must utilize inmate kitchen workers , ' !. 
" \, " . 

• The site must have previously implemented t~,e C~M\Fresh Express program 

2. A Field Trainer is assigned to the site ~\\,'o 

• Depending on the size of the facility, th,efield Tr~iner may be regional or may be 
\, /;- '{t 

assigned only to that site ,(r 
3. The Field Trainer provides direction, instruction, and training materials to the On-Site Trainer 

• Train-the-Trainer concept " ,',~ /y 
• The On-Site Trainer is selectt~dl:l'tthe District Manager 
• Typically, the On-Site Trilner\vnl be the Food Service Director 

4. The On-Site Trainer con~l,Jct;''the weekly classes using the provided training materials 
• The On-Site,Tran~ef'l~ rJsponsible for completing class logs and sending them to the 

c" ",,~. \ 

Director df Corpora'te Training on a weekly basis 
- '.~" 



Student Expectations 

I WILL: 

• Shower daily before reporting to work. 

• Wear authorized head wear at all times. 

• Wear a beard guard if I have facial hair. 

• Wear a clean uniform with proper shoes. 

• Wash hands often with soap and water. 

• Wear gloves when working with food. 

• 
• 
• 
• 

• 
• 
• 

• 
• 

Earn respect as a member of the crew. 

Give respect when earned. 

Follow all directions given to me. 

Assist in completing all daily 
responsibilities. 

Follow all facility rules. 

Be a responsible worker. 

Eat the provided meal at the provided 
time. 

Pick up anything I drop on the floor. 

Clean up all my spills. 

I WILL NOT: 

• Bring personal containers to the kitchen or 
dining room. 

• Take more than one piece of fruit or two 
cookies from the building. 

• Over-dip the food or give additional food. 

• Wear unauthorized head wraps or caps. 

• Eat or drink anything in the kitchen. 

• Horseplay or argue with anyone. 
\:1 

• Shout or yell. <f\, 
;~~ : 

• Use foul language. \. 
~ ~ "\ 

J 
• 

• 
• 

Create unnecessarY ryoi&eor discussion while 
the service line is'fpnriJng. 

Disrespect \riri!at~;i ~laff, or visitors. 

Wall(~;:"'~Y~frq~~' responsibility. 
'<;~-, ,{'< 

• ", Walk a~i/ay from the service line. 

• C;te,v.!3 th~ kitchen without authorization. 

• Clean as I go. \" .} 

Keep all areas organized and 1?!0a~'~,;\ ' 
\ 

}'\. 'operate any equipment without being shown 
/ \. '\ how. 

e I'. Allow water to lie on the floor. 
• 
• 
• 
• 
• 
• 
• 
• 

• 

Keep floor dry at all timc~s. 

Follow recipes cOlT)plet~ly. 
~#' 'v t~-_. \" ~-

Complete all task$Jri+~lirdely manner. 

Keep all food (t'rYl~;<~~ered. 
/r~"'-'~;;;:_ '':" 

Repqrtto tvorl1 on time. 
it' \~ ,.f' 

Be ready f,:) work when I report to work. 
'it ,I 

Do what I am asked to do, no matter 
what my job is. 

Notify my supervisor if I will miss work. 

Inmate's 

• Leave the bathroom without washing my 
hands. 

II 

• 
• 
.. 

• 

• 

Leave a mess for others. 

Abuse or damage equipment. 

Create an unsafe environment. 

Remove any food or equipment from the 
kitchen without authorization. 

Interfere with the supervisor's completion of 
their duties. 

Sit on tables or other surfaces. 

• Add any ingredients to any menu item or 
recipe. 

.. Go behind the serving line, unless my job is to 
serve food. 

.. Abuse smoking privileges. 

Supervisor's 
Signature: ___ , ___________ ... _____ '_, __ Signature: . ___ , _________ _ 



c 'r c.: 

TOPICS 

Personal Hygiene 
• Good grooming 

Good health practices 
Proper hand washing techniques 

Equipment 
Equipment in food service 
How to operate that equipment 

• Important safety information about equipment 

Sanitation 
Chemical safety 

• Cleaning vs. sanitizing 
• Garbage control 

Pest control 
• Cleaning schedules 

General Safety 
• Avoiding accidents at work 
• Avoiding slips and falls 
• Proper lifting techniques 
• Preventing burns and fires 

Food Safety { 
• Preventing foodborne iII~~S~,'. 
• Preventing food contarnl~~Qts 
• Food temperatures,. "\'c 

Shelf life (, '"" 
\ .. ,,' 

• Cleanlines~ 
p .• 

P d t" "" '. ro uc Ion (\ '\ 
• ReceiMif1g~ Sloting, and preparing foods 
• Se.rvirigJo·Ods 
• Scisic kitchen math 
, C9~ling and storing leftovers 

Storeroom 
• Guidelines for arranging and rotating stock 
• Receiving and inspecting deliveries 
• 3-day pulls 

Business Concepts 
• Trends 

Ordering and receiving 
• Markup and profit margin 
~ Profit and loss statement 

Making change 

I. 

\ 
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Customer Service 
Making a positive first impression 
Handling a difficult customer 
Receiving customer feedback 
Making a positive first impression 

Operations 
Quality assurance 
Controlling food costs 

Marketing 
Market research 
Menu 
Merchandising 
Promotions and advertising 

\ 
I 

\ 
j 

, 
.' I 

} 

ft 
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Student Contract 

CBM Managed Services has implemented a vocational training program at your facility. The program is 

scheduled to last approximately 12 weeks and consists of Kitchen Basics and Retail Services. The program will 
end with a Final Exam. You must successfully complete the Final Exam to receive a Certificate of Recognition. 
After you receive your Certificate of Recognition, you may opt to take the ServeSafe certification exam from 
the National Restaurant Association. This program will include both classroom study and the application of 

skills in the institution's Food Service Department. ~J':<:<:':~; 

I, . . ' understand t~at I have vol~nte1r~:g.!\ tak~ part in 
this program. I further understand and agree to abide by all terms of thiS agreement 1~,,!?rC(~Jo continue my 
participation in the Back2Work program. \:,' 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

( 

( 
~, 

I will abide by the Kentucky Department of Corrections policy a~.~~5otedures. 

I will work at least a minimum of 90 days in the FQq~ ~r~~(E;)~~rtment, beginning on or about 
the start of classroom training. I will be on ti . as~~re I perform the duties aSSigned by my 
supervisor. If I am dismissed from the kitchen due work performance, I will no longer be eligible 

to participate in the Back2Work program(:l .. ~ 

I will report to scheduled classes onhQ;!e aJ~'~:II; be attentive. 

(,~,\~ 
I will complete all assignmel\t~ fQr \fteJprogram. 

"<-'it '\\ ~~ 

I will assure all proper h1~~~Et'~f~:tices for foodservice are practiced, including, but not limited to: 
~"'y. \ 

• daily bat{l!n(,/j;{ 

• s~Q.~in, rU~~. 
• cI!:iarr\J!iiforfh ,c.,.,","'" 

• ,hqnfJ,washing protocols 
\((' 'C("i" 

I rfl'uslvrraintain an average of 75% or better on my quizzes, or I may be discharged from the 
~" .t 

p~ogf3m. 

,~ ;::-

Books are the property of CBM Managed Services and will not be written in. Note paper and 
writing utensils will be provided to me by the On-Site Trainer. Books will be turned into the On­

Site Trainer. He/She will store them and sign them out as needed. 

Should, at any time, any of the above are violated, the removal from the Back21lVork program could occur. 

Date: 

Name: 

Number: 



Personal Hygiene Quiz 

Student Name: 

1. What is personal hygiene? _________________ _ 

A'" \, 

2. ~~J~s personal hygiene especially important when you are prepa~.i,.(),.'~. ~E1~ng 
~"i t) 

3. You should always wear a ____ _ 
serving food. 

-7"f-""""=--;f----'-- when preparing or 

4. List three restrictions on clothing: 

• 
• 
• 

/-'1/;. ,,\.:, ,f. 

5. What should y~u ~o,:~f\o'tt, feel sick or have an infection? 

------'+,~.;~+(~~-------------------------------
(;\{\~ , 

6. Why i~l;~h~ing prohibited in the food service department? 

____ ~~ __ ~L~ __ -------------------------------------------------

~~", •. ')'\; 
\yflat is the most common way of spreading germs? ________ _ 

8. When should you wash your hands? List five situations: 

• 
• 
• 
(I 

Personal Uygiene --Quiz 1 



9. How long should you scrub your hands? ____________ _ 

10.When should you change gloves? ______________ _ 

Perso;;W Hygiene --Quiz 2 



Cassandra Scfiupner 
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QUALITY ASSURANCE 



-,-------------------------------------------------



The quality assurance program is a useful 
management tool, for effective standards 
compliance in all CBM contract foodservice facilities. 
The system will result in the provision of products 
and services that are consistently high quality, and 
fully meeting our customers' expectations. A 
communication protocol will be followed to ensure " 
that all client concerns are addressed accordingly. 

Each month the District Manager, along with Corporate Operations, will conduct 
an audit to monitor each facility to ensure the efficiency and compliance of 
standards are met. 

• The District Manager will complete a monthly audit on all facilities within 
their region. 

• Corporate Operations will review the audits and provide input and feedback 
towards resolutions of any known deficiencies. 

o Progress toward goals will be discussed further with the Foodservice 
Director. 

• A meeting between the District Manager and the Client Liaison (Sheriff, 
Warden, etc.) should take place at least monthly where audit results, 
expectations and potential growth will be discussed. 

• A meeting between Corporate Operations and the Client Liaison should take 
place at least quarterly. 

Attached, are example documents used in monthly audits. 





A= 
N/A 

DISTRICT MANAGER INSPECTION and AUDIT REPORT for CORRECTIONS 

Location Name: 

Date: 

District Manager: 

_______________ Account Number: 

_______________ Date Last Inspected: 

______________ Coples Sent to: 

C = Requires Immediate Attention 

Does Not Meet Standard 

LOCATION OPERATIONS HOUSEI(EEPING / SANITATION PERSONNEL SECURITY 

Serving Area 
Storeroom(s) 
Refrigerated Storage 
Frozen Storage 
Pest Control 
Restrooms 
Break Area 
Dining Room 
Tray Assembly Area 
Kitchen 
Dish Room 
Pot & Pan Area 

If--_-IGrOoming/Morale 
If--_-IProductivity 
If--_-Iln-service Training 
11---1 Employee Turnover 

Smoking 
11---1 Uniforms/Aprons 
11----1 Hair/Beard Restraints 
11-_--IPlastic Gloves 

AUDIT COUNT 

Old you meet with the client today? YES/NO Action Plan Required by Unit Manager? YES/NO (Attach Action Plan If Applicable) 

NOTES: 

Unit Manager (F irst Page) District Manager (Second Pagel Corporafe (Last Page) 



EVALUATION SURVEY OF CBM FOODSERVICE 

CBM Client Survey 
Facility Name: ______________ _ 

Name and Title: ______________ _ 
Date: ________ _ 

Please evaluate our performance in the following identified areas below. 
Please provide additional information on any score of 2 or less. 

Rating Scale: 
Excellent 

5 Points 

Very Good 
4 Points 
Good 
3 Points 
Requires Attention 
2 Points 
Needs Improvement 
1 Point 

FOOD/MEAL QUALITY 
Taste of Food Served: 
Palatable and tastes good. 

Food Appearance and 
Presentation: 
Food looks good and is presented 
appropriately. 

Temperature of Food: Food 
served at the appropriate 
temperature (hot food hot and 
cold food cold.) 

Menu: Menu rotation and review 
meets facility needs. 

Portion Size: Portion size is in 
accordance with approved menu. 

Overall Satisfaction of Meals 

Served: (Please "<i,le accor'ci!1g 
to scale above.) 

CBMSTAFF 
Appearance: Staff in uniform 
with professional appearance. 

Service/Responsiveness: Staff 
is responsive to your needs or 
requests. Staff is courteous and 
friendly. 

Professionalism: Staff portrays 
a positive attitude and a high level 
of professionalism. 

Overall Satisfaction with our 

CBM Staff: WteaSE [<,Ie 
c;:(::co:dirlg tG ;:;ct:k. ;)bc'/f.} 

POINTS COMMENTS 

--



EVALUATION SURVEY OF CBM FOODSERVICE 

FACILITY DIRECTOR 
Professionalism: Portrays a 
positive attitude and display a 
high level of professionalism. 

Reliability/Responsiveness: 
Responsive to your needs or 
requests? Addresses your 
concerns promptly. 

Appearance: Maintains a 
professional appearance and 
displays high level of 
organization. 

Effective Department 
Management: Effective 
communication and management 
within the facility. 

Overall Satisfaction with the 
Foodservice Director: (Please 
rate according to scale above.) 

SANITATION 

Kitchen Area: Clean and neat. 

Dining Area: Clean and neat. 

Serving Line: Clean and neat 
Overall Satisfaction with the 
Sanitation of Foodservice 
Areas: (Please f'ate accordtng 
to scale above.) 

CORPORATE 
Accessibility: Regional 
Manager access able for 
questions or information. 

Timeliness: CBM responds to 
your needs or requests in a timely 
manner. 

Billing: Information is accurate 
and timely. 

Overall Satisfaction of 
Corporate Communication: 
(Please rille BcccmJing to o'cak 
above.) 

What do you like most about working with CBM? __________________ _ 

What would you like to see improved at CBM? ____________________ _ 

Other Comments: _______________________________ _ 

Thank you for your time in completing this survey. 
PLEASE FAX TO: 605-977~1836 
ATTN: CBM Administration 



Food Service Issue Resolution Process 

Purpose: To set forth a uniform process for the 

disposition of complaints from 
residents and inmates regarding Food 
Service and related programs. 

Policy: C8M Managed Services policy is to 

promptly and thoroughly investigate 
any complaints regarding the Food Service program or related 
programs and respond to the complaint in writing as to how we intend 
to resolve the issue. 

C8M encourages feedback regarding all aspects of the Food Service 
operations and has learned through the years that maintaining open 
communications reduces problems for us and our clients. 

C8M Managed Services is committed to encouraging interchange and 
openness between our employees and our client-partners. Food 
Service complaints from participants will be resolved by the Food 
Service Manager after proper investigation of the complaint. All 
complaints will be submitted in writing to C8M Managed Services, 
C8M will provide a Compliant Response Form to be completed. The 
Food Service Manager will then be responsible for the assessment, 
resolution and response of the issue. 

C8M Managed Services also encourages monthly committee 
meetings, to review the overall program and provides on-going 
improvement of the programs. 

Protocol: Issue/Complaint Resolution 

Objective: To provide a logical, detailed, and specific method of problem solving 

for the Manager at the facility. 





Complaints, objections and concerns by the customer or client are normal, and an 
expected part of doing business. How well we accept and process those complaints 
is a strong measure of an effective and successful manager. Complaints, when 
handled quickly and effectively, frequently offer an opportunity to strengthen our 
relationship with our customer and client-partner. 

Below, we have outlined a n effective approach to complaint resolution. 

Investigate - The Manager will investigate the problem to determine its exact 
nature. 

• Seek information and details concerning the problem directly from those 
who were involved and have first-hand information. 

• Ask specific questions about the complaint, Avoid questions general in 
nature 

• Take notes, include date, time, place, and people involved. 

• Interview multiple people if possible. 

• Accept the criticism as valid and find a way to prevent similar occurrences in 
the future. 

• Should the issue or complaint necessitate changes, it is then essential to 
contact your immediate supervisor. Do not make any promises, but indicate 
that you will contact your supervisor, to see how the issue will be resolved. 
Be sure to follow through, with all issues and complaints. 

Resolve - The Manager will create a plan for the problem resolution. 

• Accurately identify the nature of the problem. 

• Consult your staff to obtain ideas. 
• Consider several potential solutions. 

• Determine the advantages and disadvantages of each potential solution. 
Consult your supervisor to obtain their ideas when necessary. 

• Decide on what is considered to be the best and most cost effective solution. 





Implement - The Manager will implement the plan to resolve the problem. 

• Gather the necessary resources to implement the solution. 

• Schedule and train your staff in the new procedures and policies. 

• Implement the solution as quickly and efficiently as possible. 

• Regularly check to make sure the solution has been effectively resolved. 

Communicate - The Manager will communicate the planned resolution. 

• After a resolution plan is in place, begin communicating this to all parties 
involved. 

• If the problem is of a significant nature, it is recommended to inform your 
immediate supervisor, of the problem and proposed resolution. 

• To help prevent future incidences similar in nature, it is highly recommended 
that all issues/complaints and planned resolutions are documented and kept 
on file. 

• If a solution has not been reached by this point, the Manager or facility 
administration will adhere to the following chain of command, to ensure a 
solution to the issue: 

• Food Service Director 

• Regional Director 

• Vice President of Operations 

• President & CEO 

Note: CBM Managed Services believes in having a face to the company. The leaders 
of the company are available at any time day or night. 



-----------------------------------------------------------------------...... ~. 



CBM Complaint Response Form 

Complaint Date: ________ _ 
Today's Date: _________ _ 

Issue Identified: 

Form Completed by: _______________ _ 

Action Taken: 

Action Plan: 

Reviewed with client? Yes No (circle one) 
Date Reviewed: Reviewed with: ________ _ 

Food Service Director/CBM Employee Date 

Witness Date 

Original (CBM File), Copies to: Jail Administration and CBM District Management 





INTERNAL ACCOUNTING 



em 



Inventory Controls 
Food Service Managers at each site update their inventory master copy weekly with 

the current purchase information to ensure accurate pricing of the products. The 
inventory calculation is uploaded to CBM's web-based information storage site, 

where it is reviewed by the District Manager and the Operations Controller for 
accuracy. Each site is given an anticipated level of inventory that they are expected 
to maintain. 

At the end of each reporting period the final inventory calculations are entered in 
the financial statements to determine food, paper, and chemical costs for that 
period. These costs are then evaluated to determine if the usage calculated is 
justifiable when compared to the budget for each particular site. Any unusual 

variances are researches to identify the source of the discrepancy. CBM then will 
take the measures to correct the issues brought forth by any discrepancy. 

All potentially hazardous chemicals or materials {ex. Cleaning solutions, pesticides, 
etc.} or potentially dangerous items {ex. Sharp objects, sharp utensils, etc.} used or 
kept in the food service department are to be secured in a locked area when not in 

use. Required MSDS sheets are maintained at all sites. 

Extracts, certain fruits, spices and yeast {where applicable} are to be secured in a 
locked area when not in use. 

Keys are to be logged out by authorized personnel 
only. Inmates are never permitted to use keys for 
any area of the food service department. Personnel 
having logged out keys must have them in their 
possession at all time and at no time should keys be 
carried out of the facility. 

Purchasing 
All orders must be place on the CBM (approved vendor) order guide. All orders 

must be electronically submitted online prior to the order deadline. Each site will 





have a specific guide and delivery schedule for order cut off and delivery times. 
Order forms are confidential information, disclosure to any third party is forbidden. 

Order Placement & Delivery 
All orders must be received prior to the cut off time for the site. If at any time there 
is a possibility that the order will not be placed by the order cut off time, contact 
the vendor customer service representative. 
All orders must be checked in for accuracy and signed off by a C8M representative, 
by doing so, and accepting the delivery, the location understands that all products 
were delivered and are in good quality. Each box of fresh produce must be opened 
to ensure freshness. Fresh dairy, such as milk must also be checked for a minimum 
of eight (8) days shelf life remaining at the time of delivery. 
In the case of utilizing a storage warehouse facility, the Food Service Manager 
submits an order to the storage warehouse and upon receipt of the product, a C8M 
representative verifies the quantity and items receive and signs the receiving slip. 

Product Returns 
Unacceptable product should always be returned at the time of delivery, when 
possible. Any discrepancies need to be noted on both copies of the invoice by the 
driver only. A credit memo proves that the product was returned or shorted and 
must accompany the invoice. In both instances a signature is required from the 
delivery driver. In the event that a return is requested after a delivery has been 
made, a IICredit Request Form" must be completed with the vendor. Fill in all the 

information fields on the form and retain a copy. 

Vendor Invoices 
All vendor invoices must have the signature of a CBM representative indicating that 
the product has been received, and that the products are in good condition. 
All invoices must be mailed to the Corporate Office no later than Friday afternoon. 
All invoices must be coded to the correct general ledger account, tax included, 
where applicable. Items that are taxed may vary depending on location. For 

invoices that the tax isn't separated, this must be done manually. A code listing is 

provided by the Purchasing Department. 





Product Transfers 
Product transfers may be done from site to site as long as one site is not shorting 
themselves on supplies and the transfer sheets are properly filled out. Fill out all 
the information on the "Product Transfer Sheet." The top copy stays with the site 
that is sending the product, and the bottom copy goes to the site with the product 
that is being sent. Transfer sheets are numbered for account tracking and must be 
returned to the Corporate Office each week with all other invoices. 

Expense Reports 
Expense reports are to be filled out when the expense occurs and turned in to the 
Corporate Office to the attention of Accounts Payable. Any personal 
reimbursements need to have an expense report filled out with the correct receipts 
attached for the items being reimbursed. To receive reimbursement for mileage, 
accurate documentation of all miles driven, including the date and the purpose of 
the business trip, will be reimbursed for miles driven at the current approved rate. 

Payroll 
CBM Managed Services operated on a pay period of two weeks. Weeks begin on 
Thursday, and end the following Wednesday. Paydays are bi-weekly, every other 
Thursday. Each employee will use ADP to record time worked and will be given their 
own log-in credentials. The site manager has the ability to monitor employee log­
in information and must approve all employee hours worked. 

Petty Cash 
A petty cash account is provided to each facility as needed for miscellaneous 
operational expenses such as postage, gas, supplies, etc. All expenditures must be 
accompanied by a receipt or invoice, and submitted to the corporate office each 
week. For those sites that accept cash for meals, deposits will be made accordingly. 

Cash Handling 
Sites that receive cash sales must record all sales in the SOP and deposit all receipts 
into the petty cash account. Deposit information is mailed to the Corporate Office 
in the weekly packet. This information is verified by the Corporate Office 





Reporting Sales 
Meal counts are distributed to the Food Service Director of their designee, as 
determined by facility protocol. Meals are prepared based on this initial meal 
county. During meal service, food trays are counted to determine actual meals 
served. Both the initial meal count and the meal service tray count are recorded in 
the Sales Order Processing (SOP) spreadsheet. Additional items such as medical 
snacks and nutritional supplements are also recorded on the SOP spreadsheet. 

The Sales Order Processing (SOP) form is the basis for the accounting of sales at 
each facility. The SOP form is completed each day and uploaded to the web-based 
information storage site at the end of each week. This form details the date, daily 
meal counts with breakdowns for breakfast, lunch, dinner, staff meals, guest meals, 
CANS meals, cash meals sold and petty cash deposits. The SOP form is designed 
specifically for the needs of each facility. Additional items can be added to meet 
the needs or requirements of the facility. 

Food service items that need to be billed that are not part of the regular meal 
counts will be billed on a separate invoice. The Food Service Director will create a 
receipt for the facility staff requesting the additional items. The receipt will be 
signed by the person making the request, then sent to the Corporate Office in the 
weekly packet. Accounts Receivable will generate a detailed invoice for each facility 
to be sent electronically to the clients designated department. 

Internal Audit System 
The internal audit system is based on information received from the Food Service 
Director with the help of the District Manager. The District Manager ensures that 
all items needed are received in a timely manner to facilitate the auditing of the 
individual sites. The internal audit system is shown in the Accounting Data Flow. 



--------------------------------------------------------------------------------------------------, 



Accounting Data Flow 
SOP spreadsheets are uploaded electronically at the end of each week. Meal counts 

are reviewed for accuracy, any discrepancies are discussed with the Food Service 

Director. Invoices sent to clients are created using the SOP spreadsheets. 
Inventories are taken and reviewed on a regular basis at each location. Inventories 
along with payroll and purchase summaries are electronically uploaded to the web­
based information storage site. Weekly packets are received at the Corporate 
Office, the information is confirmed with the electronically uploaded information 
and then distributed to the designated departments. 

Site Financials 

Distribution Formulas 

A Profit & Loss statement is prepared for 

each location at the end of each financial 
period. This is important for many reasons; 
P&L statements are a tool for each site to 
easily review sales and expenses as compare 
to the operating budget. This is used to 

determine which areas of operations need 
attention. P&L statements are reviewed 
with each Food Service Director, District 

Manager and Operations Controller. 

Distribution formulas are allocated based on Generally Accepted Accounting 
Principles (GAAP). All items which can be readily associated to a specific site are 
directly allocated to that specific site. Certain items will be allocated to the site 
based on a fixed cost per site, a percentage of volume or a percentage of payroll. A 
combination of these methods is also possible depending on the circumstance. 





INVOICE POLICY 





CBM Managed Services realizes that it is important to have sound and accurate 

data for billing purposes. Listed below, are the responsibilities and methods we use 
for making sure all billings/invoices are correct. 

Responsibilities 
The Food Service Director will have the responsibility of accumulating all meals 
served for their respective facility. On the specified day, the Food Service Director 
will meet with the facility designee to compare meal counts for the previous week. 
These counts may also include any special meals served to visitors or staff, the 
billing for staff meals will depend on the facility. If there are any discrepancies they 
will be mutually worked out so the outcome is agreeable for both parties. 

Invoice Method 
CBM Managed Services' accounting system generated invoice weekly. These 
invoices are sent to each facility for review and are generally used for verifying the 
previous weeks meals served. CBM does understand that come facilities do not pay 
invoices weekly, but monthly. Currently CBM does not accept credit cards for 
inmate meal services, but we do accept ACH transfers for payment. If there is a 
discrepancy in billing, a typical response is two (2) business days. Credits are issues 
as soon as they are resolved. 

All of CBM's facilities are equipped with Microsoft Office and SharePoint. Financials 
are uploaded through the District Manager to the Corporate Office and are checked 
on a weekly basis. 





l ,C: 

Bill To: 

Sample Client 
Street 
City ST 99999 

Purchase Order No. I Customer 10 
I NNVACJOO01 

Date Quantity 
2/14/2013 455 

2/14/2013 450 

2/14/2013 50 

2/14/2013 50 

2/14/2013 52 

2/14/2013 440 

2/14/2013 4 

2/14/2013 38 

2/14/2013 20 

2/15/2013 463 

2/15/2013 449 

2/15/2013 50 

2/15/2013 53 

2/15/2013 50 

2/15/2013 438 

2/15/2013 10 

2/15/2013 30 

2/15/2013 35 

2/16/2013 457 

2/16/2013 486 

2/16/2013 54 

2/16/2013 53 

2/16/2013 47 

2/16/2013 480 

2/16/2013 10 

2/16/2013 8 

I Payment Terms I 

Date 

Page 

Remit To: 

CBM Food Service 
500 E. 52nd Street N 
Sioux Falls SO 57104 

I Due Upon Receipt I 
Item Number Description \. 
BREAKFAST Breakfast 

DINNER Dinner 

ENHANCED TRUSTEE I'v Enhanced Trustee Meal 

ENHANCED TRUSTEE I'v Enhanced Trustee Meal 

ENHANCED TRUSTEE I'v Enhanced Trustee Meal 

LUNCH Lunch 

SACK Sack 

SACK Sack 
! 

SACK Sack 

Total for 

BREAKFAST Breakfast 

DINNER Dinner 

ENHANCED TRUSTEE I'v Enhanced Trustee Meal 

ENHANCED TRUSTEE I'v Enhanced Trustee Meal 

ENHANCED TRUSTEE tv Enhanced Trustee Meal 
". 

l.UNCH Lunch 

SACK Sack 

SACK Sack 

SACK Sack 

Total for 

BREAKFAST Breakfast 

DINNER Dinner 

ENHANCED TRUSTEE tv Enhanced Trustee Meal 

ENHANCED TRUSTEE rv Enhanced Trustee Meal 

ENHANCED TRUSTEE rv Enhanced Trustee Meal 

LUNCH Lunch 

SACK Sack 

SACK Sack 

-

Today's Date 

: 

'. 
Unit Price Ext. Price 

$0.9390 $427.25 

$0.9390 $422.55 

$1.3740 $68.70 

$1.3740 $68.70 

$1.3740 $71.45 

$0.9390 $413.16 

$0.9390 $3.76 

$0.9390 $35.68 

$0.9390 $18.78 

2/14/2013 $1,530.03 

$0.9390 $434.76 

$0.9390 $421.61 

$1.3740 $68.70 

$1.3740 $72.82 

$1.3740 $68.70 

$0.9390 $411.28 

$0.9390 $9.39 

$0.9390 $28.17 

$0.9390 $32.87 

2115/2013 $1,548.30 

$0.9390 $429.12 

$0.9390 $456.35 

$1.3740 $74.20 

$1.3740 $72.82 

$1.3740 $64.58 

$0.9390 $450.72 

$0.9390 $9.39 

$0.9390 $7.51 



Bill To: 

Sample Client 
Street 
City ST 99999 

Purchase Order No. I Customer 10 
I NNVACJOO01 

Date Quantitv 

2/17/2013 495 

2/17/2013 502 
2/17/2013 55 

2/17/2013 54 

2/17/2013 54 

2/17/2013 485 

2/17/2013 18 

2/17/2013 5 
2/17/2013 17 

2/18/2013 484 

2/18/2013 483 

2/18/2013 54 

2/18/2013 53 

2/18/2013 49 
2/18/2013 467 

2/19/2013 498 

2/19/2013 498 

2/19/2013 52 

2/19/2013 53 

2/19/2013 52 

2/19/2013 476 

2/19/2013 10 

2/19/2013 46 

'c! I~ i,i f'i'l"l'Tfhl.~i'c~'-" (, ':U"nlL''S'tbl!'\iVtf{t)!:>'i''\ :H,",<C~ 
Date 2/20/2013 
Page 2 

Remit To: 

I Payment Terms I 
I Due Upon Receipt 1 ~ 

/ 

Item Number Description " Unit Price Ext. Price 
, / 

Total for 2/16/2013 $1,564,69 

BREAKFAST Breakfast $0,9390 $464,81 , 
DINNER Dinner $0.9390 $471.38 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1.3740 $75.57 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1,3740 $74,20 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1.3740 $74,20 

LUNCH Lunch $0,9390 $455.42 

SACK Sack $0,9390 $16,90 

SACK Sack $0,9390 $4.70 

SACK Sack $0.9390 $15,96 

Total for 2/17/2013 $1,653.14 

BREAKFAST Breakfast $0.9390 $454.48 

DINNER Dinner $0,9390 $453,54 

ENHANCED ,TRUSTEE ~ Enhanced Trustee Meal $1,3740 $74.20 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1.3740 $72.82 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1,3740 $67.33 

LUNCH Lunch $0,9390 $438,51 
,i 

Total for 2/18/2013 $1,560.88 

BREAKFAST Breakfast $0,9390 $467.62 

DINNER Dinner $0,9390 $467,62 

ENHANCED TRUSTEE tv Enhanced Trustee Meal $1,3740 $71.45 

ENHANCED TRUSTEE Iv Enhanced Trustee Meal $1,3740 $72.82 

ENHANCED TRUSTEE Iv Enhanced Trustee Meal $1,3740 $71.45 

LUNCH Lunch $0,9390 $446,96 

SACK Sack $0,9390 $9,39 

SACK Sack $0,9390 $43,19 -------



Bill To: Remit To: 

Sample Client 
Street 
City ST 99999 

Purchase Order No. I Customer ID 

I NNVACJOO01 

Date Quantity 

2/20/2013 496 

2/20/2013 474 

2/2012013 56 

2/20/2013 53 

2/2012013 54 

212012013 484 

2/20/2013 10 

2/20/2013 32 

2/2012013 10 

I Payment Terms I 
I Due Upon Receipt I 

Item Number Description 

BREAKFAST Breakfast 

DINNER Dinner 

ENHANCED TRUSTEE rv Enhanced Trustee Meal 

ENHANCED TRUSTEE rv Enhanced Trustee Mea.1 

ENHANCED TRUSTEE rv Enhal1ced Trustee Meal 

LUNCH Lunch 
I 

SACK Sack 

SACK Sack 

SACK Sack 

Have Your Invoices Emailed As A PDF Document 

It's Quick 

It's Easy 

Email stephanic@cbmfoodservice.com 

.. 

Date 2/20/2013 
Page 3 

/ .. ,,'. ' 

i /' 

~ ./ Unit Price Ext. Price 

" l 
Total for 2/19/2013 $1,650.50 

$0.9390 $465.74 

$0.9390 $445.09 

$1.3740 $76.94 

$1.3740 $72.82 

$1.3740 $74.20 

$0.9390 $454.48 

$0.9390 $9.39 

$0.9390 $30.05 

$0.9390 $9.39 

Total for 2/20/2013 $1,638.10 

Sub Tota! $11,145.64 
Sales Tax $0.00 
Total Amount Due ====$;:1=.,11:,1::::4::5.;:6,:4 



INVENTORY MANAGEMENT 





CBM Managed Services uses "Computrition Hospitality Suite" which is a completely 
integrated system that ma nages every aspect of a foodservice operation, including: 
food and non-food item ordering and purchasing, recipe, menu, and inventory 
management for all of our clients. Through the implementation of automation, 
foodservice operations are also able to find and secure the best possible price 
points for products, construct the most cost effective and efficient means of 
producing attractive meals and generate even higher customer satisfaction. 

Food Service Directors at all units, will 
complete an extensive training on how to 
accurately use the Computrition software 
prior to contract start date. One the 
account is set up within the Computrition 
program, Directors will learn how to 
accurately enter purchase records, 
invoices and physical inventory counts into 
the system, with the end result being 
accurate inventory analysis and cost 
forecasting. 

Food Service Directors are responsible for taking a physical inventory once per 
week, and entering it into the Computrition software before noon on Thursdays. It 
is essential for the Food Service Director to accurately count and enter all inventory, 
as well as closely examine the inventory analysis for any errors. 

Accurate inventory will allow the Food Service Director to purchase only what is 
needed for the weeks' meals, rather than over-ordering which could lead to waste, 
spoilage, and loss of valuable products. 





Sorted by BinlSequence within each Storage Location 

Taken By: 

I Packs Units Units! 
Bin/Sequ Item Name On-Hand Pack Size On-Hand Unit Size Pack 

Apple.Fresh,~mall,1 J8 count i,-,A~E Pounds 40 

Beef, Ground ,80/20 ,Bulk,Raw CASE 10 Pound 6 

Beef,Ground,80/20,Bulk,Raw CASE I 10 Pound 8 

Broccoli,Fresh CASE Pounds 20 
Butter,Blend,PC CASE Each 720 

Carrots,Fresh,Baby CASE 5 Pound 4 

Cheese,American,Slices, 160ct,NIFDA,.50z CASE 5 Pound 4 

Cheese,Cheddar,Shredded CASE r 5 Pound 4 

Cheese,Cream,Bulk QUART i 

Cheese,Mozz,Shredded,Part Skim CASE 5 Pound 4 

Cheese,String,1oz Case Ounces 168 

Chips,Tortilla,Bulk CASE Pounds 12 

Cream Cheese, Bulk CASE Pounds 3 

Cucumber,Fresh CASE Each 6 

Dressing,Buttermilk Ranch,PC CASE Each 200 

Egg,Fresh,Medium,AA CASE 12 Each 15 
! 

Grapes,Green,Fresh CASE Pounds 18 

Juice,Lemon BODLE Ounces 16 -

Kiwi,Fresh EACH 

Lettuce,Romaine,Fresh,Chopped CASE 2 Pound 6 

Lettuce,Romaine,Fresh,Head EACH 

Lettuce,Romaine,Fresh,Head BOX Each 3 

Margarine,Solids CASE Pounds 30 

Milk,1 %,O.5pl 
--

CASE Each '----go 
-

Milk,2%,O.5pt CASE Each 48 

Orange,Fresh,138ct CASE Each 138 

Pears,Fresh CASE Each 120 

Peppers,Green,Fresh CASE Pounds 25 

Raisins CASE Pounds 10 
-

Spinach,Fresh -, CASE 2.5 Pound 4 

Spinach, Fresh BAG Ounces 8 

Strawberries,Fresh CASE 16 Ounce 8 

[fomalo,Fresh CASE Pounds 25 

Tomato,Fresh POUND 

Tomato,Fresh BOX 

rr omato,Fresh CASE 5 Pound 2 

Tortilla, Flour, 10" CASE Dozens 24 

Yogurt Vanilla,Bulk, LowF at, 1 cup CASE 5 Pound 4 

Yogurt,Peach,NonFat,4oz Cup CASE 4 Ounce 48 
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Sorted by BinlSequence within each Storage Location 

Taken By: _____________ _ 

Packs Units Units! 
Bin/Sequ Item Name On-Hand Pack Size On-Hand Unit Size Pack 

Bar,Granola,Nature Vally,PC BOX Each 18 

Catsup,Canned CASE #10 Cans 6 

Cereal,Bar,Whole Grain CASE Each 12 

Cereal,Bulk,Multigrain,Os,Honey Nut CASE Pounds 33 

Chips,Tortilla,Bulk CASE Pounds 12 
1---

Crackers,Graham ELF CASE Each 150 

Crackers,Saitines,2 Ct Package CASE 2 Each 500 

Dressing,Buttermilk Ranch,PC CASE, 
" 

Each 200 
: 

Dressing,Ranch,Bulk 
" CASE" \ Gallons 4 

Dressing,Salad,Mayo Type,PC CASE Each 200 

JeIlY,PC,Asst CASE Each 200 

Margarine,Solids CASE Pounds 30 

Milk,1%,0,5pt CASE Each 50 

Peanut Butter,CreamY,Bulk , CASE Pounds 35 

Pepper,Black,PC CASE Each 6000 
\ 

RolI,Dinner,WG BAG Each 12 , 
Salt,PC CASE Each 6000 

Sugar,PC CASE Each 2000 
-



Sorted by Bin/Sequence within each Storage Location 

Taken By _________ , 

[ Bin/Sequ 
Packs Units Units! 

Item Name On-Hand Pack Size On-Hand Unit Size Pack 
Bagel WG,2oz vASE 6 Each 12 

Beef,Roast,Ends&Pieces,Frozen POUND 

Beef,Roast,Ends&Pieces,Frozen CASE Pounds 20 

Beef,Roast,Ends&Pieces,Frozen CASE Pounds 30 

Blueberries, Frozen CASE 5 Pound 2 

Blueberries,Frozen CASE 4 Pound 6 

Bread,Pita Case 10 Each 12 

Carrots,Frozen CASE, 
'" 

Pounds 20 

Chicken Nuggets,Frz,Precooked,.67oz Case ", ) 5.31 Pound 2 

Chicken Quarter,Raw CASE ,i Pounds 40 

Chicken,Diced,Precooked,Frz,CNP CASE Pounds 10 

Corn Dog,Mini,WG,Poultry,.67oz,CNP CASE 5 Pound 2 

Corn,whole Kernel,Frozen CASE Pounds 20 

DONTUSEBreadstick,WG,Frz,1oz Case Ounces 144 

Dough,Bread,Whole Wheat,Frz, CASE Each 24 

Green Beans,Frozen CASE Pounds 20, 

Ham,Buffet CASE 11 Pound 2 

Meatballs,Beef,O.50z Case 0.5 Ounce .. ~ 

Pancakes,Frz,1.20z CASE Each 144: 
\' I 

PattY,Beef,Charbroiled,2.50z CASE Each 90: 
i 

Patty,Beef,Country Fried Steak,3.8~oz Case 3.88 Ounce 401 
I 

Patty,Chicken,Breaded,Homestyle,$,530z Case 3.53 Ounce 60i 
PattY,Chicken,UnBreaded, Grilled,2. 750z CASE Pounds 10 

PattY,Pork Rib,Flamebroiled,2.50z Case 2.5 Ounce 100i 
Peas and Carrots,Frozen CASE Pounds 20 

Peas,Frozen i CASE Pounds 20 

Pizza,Cheese,Whole Grain.4X6,4.60~ CASE Each 96 
. /" \ 

Pizza,Pepperoni,Whole Grain,4.6oz 1 CASE Each 96 

Pork,Sausage,Bulk,Froze~ CASE 3 Pound 8 

Potato,Crowns,Frozen CASE 5 Pound 6 

Potato ,Fries ,F rozen CASE 5 Pound 6 

Potato,Fries, Frozen 
\ 

CASE 6 Pound 6 

Potato, Fries, Sweet, Frozen CASE 2.5 Pound 6 

Potato,Hashbrown,Dehydrated CASE 5 Pound 6 

Potato,Tri-Tator wNit C,Frz,2oz CASE 5 Pound 6 

Potato,Wedges,Frz,Seasoned CASE 5 Pound 6 

RolI,Cinnamon,WG,2.50z CASE Each 120 

Sausage, link, Pork, 1 oz CASE Ounces 160 
r---' Sausage, link, Pork, 10z BOX 

Sausage,Link,Poultry,Raw.1oz CASE Pounds 10 
--

Sausage,Poultry,5/1,FC BAG Pounds 10 
----------

TOIiilla,Flour,8" ,whole Grain,1.7502 Case 
---. 

12 Each --'- --14 

Waffies,Frz,1.270z 
----- CASE --- c---

Each 144 , 
------- -.-------------.~.-------- ... ,--.. --- ---.~-----.--~,-.- ._._. '---- ------------------ .'---._-,- --- .. ----



Sorted by Bin/Sequence within each Storage Location 

Taken 8y: ______________ _ 

Packs Units Units! 
Bin/Sequ Item Name On-Hand Pack Size On.Hand Unit Size Pack 

Apples,Diced,Canned CA~E 1#10 Cans 6 

Apples,Sliced,Canned CASE #10 Cans 6 
I Applesauce,Canned,Sweetened CASE #10 Cans 6 

Apricot Halves,Canned CASE ~10 Cans 6 

Banana,Fresh,Medium CASE Pounds 40 

Banana, Fresh ,Petite CASE Pounds 40 

Base, Beef,Dry CASE 
/ 

Pounds 35 
Base,Chicken,Dry CASE I ./ Pounds 35 

Beans,Baked,w/Pork,Canned CASE, i ~10 Cans 6 
--

Beans, DarkColor, Canned CASE #10 Cans 6 
-

Beans, LightColor, Canned CASE #10 Cans 6 

Beans, Refried ,Dry BAG 30 Ounce 6 

Bun,Hamburger,White,1.Soz BAG Each 8 

Catsup,Canned CASE #10 Cans 6 

Cereal,Bulk,Multigrain,Os Noonies CASE Pounds 26.45 
\ 

Cereal,Bulk,Raisin Bran BOX 

Cereal,Bulk,Rice Crispies BOX 

Cereal,Oats,Quick,Dry CASE Pounds 50 

Crackers, Graham ELF Case 2 Each 200 

Extract,Vanilla,Artificial CASE Gallons 4 

Flour,H&R,Prem Bread Bleached BAG Pounds 50 

Flour,Whole Wheat,Fine , CASE Pounds 50 

Fruit Cocktail,Canned,Lig ht Syrup,lncl Liquids CASE ~10 Cans 6 

Fruit,Mixed,Canned,Diced,lS CASE ~10 Cans 6 

GravY,Country Mix Case 20 Ounce 6 

JeIlY,PC,Asst .- CASE Each 200 

Juice,Cranberry,Cocktail,Box. BOX 46 Ounce 12 

Marshmallow,Mini CASE Pounds 12 

Molasses i CASE Gallons 4 

Onion, Powder BOTTLE Pounds 5.5 

Oranges, Mandarin, Can ned ,Broken, LS CASE #10 Cans 6 

Peaches,Canned,Dicedi,Lt Syrup CASE #10 Cans 6 

Pears,Canned,Diced,LT Syrup CASE #10 Cans 6 

Pepper,Black,PC CASE Each 6000 

Pineapple,Tidbits CASE #10 Cans 6 

Potato,Sweet,Yams Cut in Syrup,Canned CASE #10 Cans 6 

Pumpkin,Canned CAN Ounces 15 
-

Sauce,BBQ,Bulk CASE Gallons 4 

Sauce,Pizza,Canned CASE #10 Cans 6 

Shortening,Solid,Blue CAN 
---

Soup,Cream of Mushroom,Canned CASE Each 12 
----~------ --

Sugar,Brown,Light CASE Pounds 25 

Sugar,Granl1lated 
- -----------I--~~ ---------

10 Pound 4 , BAG 
--------

Sugar, Granl1lated 
~------~.'~------~-.--.---'.--------.---'- -~. - .. ---"'~,- BAG-------- t---------

Pounds ----w 
__ ~ . . __ , ____ ~·=""'·,,~_"'--m.~_"-""~ • .,.=_" __ -~ ____ =-=._·_, __ ", _____ ._'"_= __ .. ~~=.. 

~,,, ........ ,, 
F'i:!i!A ~ l-;r 8 



Date Today's Date 

Breakfast 
County Jail Census Count I 0 

County Jail Actual Count I 0 

County Jail Sacks I 0 
County Jail Snacks I 0 
County Jail Extra Milk I 0 

Huber Facility Census Count I 0 

Huber Facility Actual Count I 0 

Huber Facility Sacks 0 
Huber Enhanced Sacks 0 
Huber Facility Snacks 0 
Huber Facility Extra Milk 0 

Youth Services Center Census Count I 0 

Youth Services Center Actual Count I 0 

Youth Services Center Sacks I 0 
Youth Services Center Snacks I 0 
Youth Services Center Milk I 0 

Mental Health Census Count I 0 

Mental Health Actual Count I 0 

Mental Health Sacks 0 
Mental Health Snacks 0 
Mental Health Extra Milk 0 

/ 
Facility Staff Meals To Be Billed I \0 

Staff Meals/Meal Cards/Paid Cash I 0 
Amount To Be Deposited I .' 0.00 

! 

Med Supplements \. I 
Nutritional Supplements I ! 

/ 

' .. ," 
County Jail Extra Items Today's Date 

Youth Services Center Extra Items Today's Date 

-
==~-=--

CBM Fr.H;'~ S'GI':v~(:e~ F ri<\ E·-(lC:' ~-, I,'~' t; j~!(F:~1 (, C C':": It' !!~~. ( ;)' r.':,~ :l(: ~ f..: t1-lr~ rlt !:' C f ,'icE:'~'­

Daily Analysis 
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Lunch 
County Jail Census Count 

County Jail Actual Count 

County Jail Sacks 

County Jail Snacks 
County Jail Extra Milk 

Huber Facility Census Count 

Huber Facility Actual Count 

Huber Facility Sacks 

Huber Enhanced Sacks 

Huber Facility Snacks 

Huber Facility Extra Milk 

I o 

I o 

I o 
I o 
1 o 

I o 

I o 

o 
o 
o 
o 

Youth Services Center Census Count ,II-__ ....;;...,:0:t 

Dinner 
County Jail Census Count 

County Jail Actual Count 

County Jail Sacks 

County Jail Snacks 
County Jail Extra Milk 

Huber Facility Census Count 

Huber Facility Actual Count 

i 
Huber FaCilitY Sacks 

Hu&er Enhanced Sacks! 
Huber Facility Snacks / 

Huber Facility Extra Milk 

Youth Services Center Census Count 

Youth Services Center Actual Count I 0 ! '-, Youth Services Center Actual Count 

I o 

I o 

L o 
I o 
I o 

I o 

1 o 

o 
o 
o 
o 

I o 

1 o 

Youth Services Center Sacks .. I 0 './ Youth Services Center Sacks I 0 

Youth Services Center Snacks I <, 0 Youth Services Center Snacks I 0 

~Y~o~u~th;S;e~rv~ic~e~s;C;e~n~te~r;M;il~k ____ ·~'·~ __ L-I_~~.!~.~",.~O ~Y~o~u~th;S;e;rv;i~ce~s;C;e~n~te~r;M~il~k __________ L-J ______ ~O 

, .. J~'<" "<Z{ 
Mental Health Census Count 

. 

Mental Healih Actual Count 

Mental Health Sacks 

Mental Health Snacks 
Mental Health Ext;~ Milk 

Facility Staff Meals To Be Billed 
~ . l-
Staff Meals/Meal Cards/Paid Cash 

AffiountT 0 Be Deposited 

Med Supplements 
Disciplinarv Supplements 

Huber Facility Extra Items 

Mental Health Extra Items 

I o 

I o 

o 
o 
o 

o 

o 
0.00 

1 
1 

Today's Date 

Today's Date 

Mental Health Census Count 

Mental Health Actual Count 

Mental Health Sacks 

Mental Health Snacks 

Mental Health Extra Milk 

Facility Staff Meals To Be Billed 

Staff Meals/Meal Cards/Paid Cash 

Amount To Be Deposited 

Med Supplements 
Disciplinarv Supplements 

I o 

1'--__ -'-10 

o 
o 
o 

I o 

I o 
I 0.00 

1 
I 

Today's Date 

Today's Date 



Lockdown Banking Software: CBM Managed Services is offering the Lockdown 

Inmate trust account software to Sedgwick County with a real time interface 

with ADAM and Sercurus Technologies. 

Inmate Pod Kiosks: CBM will professionally install up to 60 Titan wall-mounted 

inmate kiosks. CBM will also keep 6 additional kiosks on-site at all times to ensure 

Sedgwick County there will never be any down time with non-functioning kiosks. 

Inmate Debit Card Release: Inmate Debit Cards provided at no cost to the facility 

or no cost to load funds for the inmate at the time of release. 

CBM Snack Wagon: The CBM Snack Wagon expands the Commissary menu to 

provide inmates additional opportunities to purchase Hot and Cold Food Options, 

that are not typically apart of the standard Commissary Menu. C8M will have the 

Snack Wagon available the first week of operation if awarded the contract. Menu 

options will diverse and offer Kosher and Halal items. 

Work Release Vending: CBM will install vending snack and soda machines at the 

Work Release Center to provide and extra benefit for inmates and jail staff. 

Inmate Secure Email: Inmate Secure email messaging is an official inmate 

emailing system that allows inmates to receive and send emails to the outside 

world. Inmate Secure Messaging has virtually eliminated traditional mail in 

correctiona I faci lities. 

Online Family Ordering: Family and Friends will be able to order commissary 

items at JailATM.com maximizing commission dollars to the County. 

Armored Truck Service: C8M will contract with a Armored Truck service to collect 

all monies processed through our Lobby ATM's and Booking Manager Kiosks. 

Inventory: CBM currently maintains above 99% fill rate. 

Customer Support: 24/7 customer support 





Award of Contract 

• Begin programming interface with JMS and phone companies 

• CBM will order all hardware and necessary equipment 

• Order Snack Wagon Carts 

• Conference call will Sedgwick IT department to discuss the technology that will be installed 

• Develop menu and send to Sedgwick County for approval 

• Conference call with Sedgwick County to discuss the CBM transition and takeover with current 

vendor to ensure a seamless changeover 

21 Days from Installation 

• Build the server and insta II all necessary software 

• Update on all interface development 

• CBM will begin the hiring process of onsite employee 

• Hire Electrician to survey Sedgwick to install all kiosks 

• Order internet and schedule to be installed on go-live date 

• Order Inmate Debit Cards 

• Menu is approved and finalized 

• CBM builds all commissary restrictions requested by Sedgwick County 

14 Days from Installation 

• Interface programming is completed and tested 

• On-site staff hired 

• All background checks sent to Sedgwick County for jail clearance 

• Conference call with Sedgwick commissary liaison 

• CBM will provide online training of the Lockdown software 

• Book any necessary travel plans 

7 days from Installation 

• Begin training with on-site staff 

• All hardware delivered at the facility 

• All office/paper supplies delivered at the facility 

• Place initial product orders 

• CBM support/technical staff travels to Sedgwick County to be onsite for transition 





A large selection of facility approved commissary items will be picked and packed 
off-site at the CBM Commissary Warehouse, and delivered to the facility in 
ample time to achieve order fulfillment. 

CBM will provide inmates the opportunity to purchase commissary goods on a 
schedule predetermined by the facility. CBM will facilitate the ordering of 
commissary items through inmate phone or pod kiosk. A menu with pricing of the 
items that are available for purchase, will be available to the inmates. 
CBM will ensure the pricing for each commissary item is comparable to similar 
items found at retail stores in the region. 

Upon award of the Commissary Services Contract, CBM will mutually agree upon 
and establish an appropriate start date. CBM will assume full responsibility for its 
commissary personnel. In addition, all CBM employees will be submitted for the 
Jail's approval prior to working in the facility. 

Order Generation 
CBM fully supports commissary ordering by inmate 
phone or pod kiosk. Our system interfaces with all major 
inmate phone providers. The inmates can also take 
advantage of the availability to check their balances, 
recent deposits, debt, etc. This system also supports 
debit calling, by allowing inmates to purchase phone 
time with their trust fund monies. We have found that 
total phone revenue increases by 20-50% when this 
feature is enabled, without impacting commissary sales. 

This eliminates the need for inmate phone cards and give the inmates real-time 
access to their funds. Any remaining funds in the inmate's account upon their 
release, are placed immediately on a debit card which can then be used anywhere 

credit and debit cards are accepted. To support phone ordering, menus can be 
printed from the Lockdown™ system and distributed in the inmate housing areas. 





Order Processing 
The Lockdown™ system fully supports inmate restrictions. One of the automatic 
restrictions is "low balance." If an inmate's order cannot be fully filled, it is filled in 
the order specified by the facility. Typically hygiene items are filled before candy 
and snacks. All items not filled are identified on the receipt with the reason 
specified. Once the orders are posted, this information is transmitted automatically 
to the warehouse for fulfillment. 

Order Fulfillment 
Once the inmate's order is transmitted and processed, CBM will promptly and 
consistently fill and package each order in a clear, heat sealed plastic bag. Orders 
will be grouped by cell block and/or pod to ensure smooth delivery of each inmate 
order. Upon delivery, a two part receipt will be generated in order to confirm 
deliver and document each transaction. In addition, all errors and shortages will be 
addressed typically within twenty-four (24) hours. Distribution of all commissary 
orders will be performed by CBM's commissary personnel, unless otherwise 
designated by the facility. 

In-Pod Kiosks 
Lockdown™ will interface with your inmate pod kiosk 
which will allow the inmate to link in to the software 
to order commissary products. This interface will be in 
real time which allows the inmates to see the most up 
to date information on their account. 

Contraband Prevention 
All CBM employees are provided a locker to store all personal affects. CBM 
employees will also be provided with a required uniform. All orders are check by 2 
CBM employees before being placed for shipment. 





C8M uses a Microsoft SQL server via the Internet to integrate will all applications 

requires. C8M's server will communicate with the server onsite at the facility, if 
required. 

C8M will provide an onsite server for the Lockdown™ software to function 
properly. Once the onsite server is installed, a minimal amount of setup will be 
required to make the system fully operational. 

For PCI compliance, Lockdown™ uses only encrypted card swipes. This guarantees 
that credit card data id not compromised. This function does not require the user 
to login to any 3rd party system. 

Lockdown™ is fully GAAP compliant, which means that no financial transactions can 

be modified once committed. Errors can be fixed by users with the appropriate 
access and permissions. Reports can be generated on any individual or group based 
transaction type. 

Record Maintenance 
All records will be mainta ined for the life of the contract and will be provided to the 

facility upon request. These records are always maintained in the software and 
backed up on a regular basis. These reports will be made available within 1 business 

day after they are requested. 





Quality Control 
With its national buying power, CBM Managed Service can offer a wide variety of 
products to their facilities. CBM is able to offer name brand quality products while 
maintaining a fair market price to the inmate. CBM researches the local retail 
market in order to establish competitive product prices. CBM will work closely with 
the facility to customize a final commissary menu. Any new menu offerings will not 
be added without prior approval from the client. CBM guarantees the freshness of 
each commissary product. CBM will ensure that it complies with the facility's 

required delivery standards. Furthermore, CBM will ensure the availability of a local 
CBM representative 24/7, 365 days a year. 

CBM Managed Services implements the 
Lockdown™ Inmate System, which enables 
the following restrictions: quantity, 
gender, religious and spending limits. In 
addition, the Lockdown™ system allows for 
restrictions of items in certain housing 
units, as well as allowing restrictions per 
inmate. 

Inventory Management 
CBM Managed Services uses the 
Lockdown™ Inventory module for inventory control and management. With 
Lockdown™, CBM can ensure a fill rate of 99% or higher. CBM's inventory system 
manages product and customer tracking, automatic reorder points, inventory 
adjustments, customer pricelist exporting, purchase orders and significantly more. 





Employment Process 
CBM considers safety and security of utmost importance. Prior to CBM assuming 
operational control of the commissary operations, all CBM employees must 
undergo a drug screening and criminal background check. In addition, CBM will 
work closely with the facil ity to ensure that all CBM employees are in compliance 
with the established security policies of the facility. At any time the facility deems 
appropriate, CBM will make available all facilities for inspection. 

Employee Training Process 
CBM will utilize its safety training program to ensure each employee fully 
comprehends and practices all workplace safety protocols and procedures. Initial 
safety training through CBM University requires regularly scheduled follow-up 
throughout the year. If requested, CBM is willing to provide additional information 
about the CBM University training program. 

Proposed Training Schedule 
• CBM will schedule training prior to installation with all key personnel. 

• CBM will provide formal on-site training for your jail staff. 

• Pre-Installation - One week prior to installation, a 20 minute training session 
or system overview is presented to all staff (booking, release, etc.). Sessions 
are scheduled during all shifts to accommodate all staff. 

• CBM will also provide on-site training for each shift during the installation of 
the accounting software. 

• Back end users will receive unlimited classroom training and onsite training 
on all day to day processes including: 

II Daily cash reconciliations. 
III Site charge summations. 
III System balancing. 
II Overall reconciliations. 
II All other pertinent system procedures. 

• Training is ongoing and unlimited. 





All environmental safety and sanitation programs are developed by the Corporate 
Director of Risk Managements and the Corporate Sanitarian. 

The corporate safety program is managed through the corporate office conducts: 

• Monthly safety telephone conferences with all unit directors 

• Distribution of safety materials, such as back braces and slip resistant shoes. 

At the unit operations level, the commissary director and their staff conduct daily 

and weekly self-inspections which are supplemented by regular visits and 
inspection by the district director. Protocols are established at each commissary 
unit to ensure that all areas are kept free of packing material, boxes and other 
debris. At the close of each work day, the staff must make certain that all 
designated areas are clean, tidy and ready for the next work day. 

Each individual operating unit manages their safety and sanitation program in 
accordance with: 

• Corporate directives and standards 

• State DOC directives, standards and requirements 

• Federal, State, County and Local municipality directives and standards 

• OSHA safety and regulatory standards 

On-site organizational tools include, but are not limited to: 

• Daily, weekly and monthly cleaning schedules 

• Cleaning manuals 

• MSDS/SDS safety data sheets 

All unit managers, with the guidance from corporate and in compliance with 
facility, county and state standards and requirements will: 

• Maintain functional and efficient trash removal systems and services as 
required by contractual obligations 

• Maintain efficient recycling programs 

• Maintain necessary first aid supplies on location 





Security Standards 
CBM Managed Services' security policy requires that all CBM employees complete 
background and drug screenings before hire. In any facility, in which inmate 
workers are used, CBM's professionally trained staff supervisors successfully 
manage day-to-day operations. CBM maintains a zero tolerance policy for 
infraction of the jail administrator's security policy. 

Security takes on a two-fold meaning when applies to correctional food and 
commissary services. The first and primary concern, is to provide a safe, orderly 
environment. CBM Managed Services realizes that good security procedures 
prevent incident and injuries. We are also concerned with the security of the 
commissary department in preventing staff or inmates from pilfering supplies, 
equipment or utensils. 

The employment of inmates in the commissary, and the location ofthe commissary 
within the facility are key in how to best maintain security within the facility. 
Commissaries with direct access to the outside may be convenient for incoming 
deliveries of the necessary product, but could also be convenient for incoming 

contraband. These same doorways could also be potential exits for inmates, food, 
supplies, and contraband. 

CBM Managed Services trained professional staff will work closely with the facility 
staff to amend and enforce all policies. It is the policy of CBM that in every security 
matter, the policies of the facility and staff take priority. These policies could 
address such issues as: 

• Limitations of inmate job assignments, and their movement and access 
within the foodservice department. 

• Work hours and breaks. 
• The proper receiving and check-in of all deliveries. 

• Rules and regulations of both staff and inmates. 

• Key control. 
• Control of potentially hazardous equipment, supplies, and utensils. 

G Following the security chain of command. 

\\) Illegal or inappropriate contact with inm 





Security Standards 
It is important that the rules for the security and custody of the inmates, be 
understood by all of the staff. The chain of command in regard to security is crucial 
to ensure the safety of all involved. The use of inmate labor is ultimately 

determined by the facility. If it has been determined that there is a need for inmate 
labor, C8M will be prepared to accommodate. 

Use of Inmate Labor 
Inmate labor should be prohibited, where possible, from entering areas like the 
storeroom unless accompanied by a staff person. The best use of inmate labor is in 
assisting with order fulfillment. 

Security provisions should be established within the areas that inmate labor is 
assigned such as: 

• Direct access to the outside from the commissary 

• Delivery procedures 
• Inmate escape procedures when receiving products 

• Inmate census counts 
Note: If inmate labor is present in the commissary, a staff corrections person should 
be present (when possible) for the head count that should be conducted in the 
same method every time. Verbal responses to a head count, are not sufficient. 





Regulation of Commissary Staff 
Generally speaking, there should be no one in the commissary, receiving, or storage 
areas except for those persons who are required to be there. This would include 
paid commissary staff, inmate labor, and any correctional staff assigned to 
supervise inmates. The remainder of the correctional administrative support, or 
clerical staff should not be in these areas unless on special official business. 

All C8M facilities will have a securities and records check procedures for all persons 
employed in the facility in any capacity. All potential employees must submit 
permission to check their records. 

The C8M employee handbook will clearly outline the manner in which the 
employee is to enter and exit the facility. It should be made clear to the employee 
that any breach of this pol icy could result in immediate termination. 

Food service staff are required to notify the commissary manager immediately, if 
they are to, or personally know any inmate admitted to the facility. There is a 
specific written procedure for documenting that an employee has acknowledged 
their relationship to the inmate in the C8M employee handbook. Specific 
precautions will depend on the extent of the relationship, it may require a specific 
inmate or employee to be excluded from working in the same area or department. 
This will be determined at the facility and on a case-by-case basis. 

Regulations for Deliveries 
Deliveries should be carefully restricted to specific time periods during the day. 
Deliveries should be checking in by a staff person and put away in the appropriate 
areas immediately. If inmates are used to help put away deliveries, they should be 
under the direct supervision of the staff. Sales people should not be allowed to call 
on the commissary staff except during the preparation of the bid requests or menu 
planning for a budget year. Such meetings should be initiates by the food service 
manager and should be held in a designated space at the facility. 





Key Control 
Unless the facility is controlled electronically, the foodservice manager will need 
keys to access the commissary, storage and dining room facilities. In addition, the 
storeroom(sL refrigerators, walk-in coolers, freezers and other certain equipment 
should be locked. 

Keys for the commissary, storage areas should never leave the facility. They should 

be turned into the designated control officer or control room prior to leaving at the 
end of the day, and picked up again in the morning. The facility should have a policy 
regarding the further control of keys. 

Inmates should never be given any keys, or have access to any keys. All keys should 
be kept securely fastened to the designated manager, and should only be 
transferred to a designated person at shift change. It would be preferred if the keys 
were kept out of the sight of any inmates whenever possible. 

Control of Dangerous or Hazardous Materials and Tools 
Some ofthe items in a commissary are considered "hot/' and need to be kept under 
lock and key, or in a secured box at all times. A detailed log should be kept of these 
particular supply items to paid staff only. The log should include things like: item, 
date, time, amounts issued, and person who received the items, and who issued 
the items. Among these "hot" items are: yeast} syrup, molasses, spices and mace. 
Since yeast spoils at room temperature, the storage box should be contained in the 
walk-in refrigerator. A complete shakedown of the facility would include an 
inventory to determine how much of each item is on hand compared to the actual 

amount on record. 

Knives and other potentially hazardous tools should be safely kept in a locked 
cabinet. Items should be clearly marked and should be returned to the cabinet 
between uses. A detailed log should be kept to help monitor each item, the time it 
is checked out, returned, to whom it was issued and for what purpose. The locked 
cabinet should be inventoried at the start and end of every shift, and every day. 
Any missing items should be immediately reported to the designated staff 

person(s). Any inmates who had access to the commissary will be su 

search. 





Requirements 
CBM offers the Lockdown™ Inmate Banking System -the most advanced trust fund 

system in the corrections marketplace. A fully self-contained system, Lockdown™ 

incorporates all functionality into a concise, easy to learn comprehensive package. 
This system is fully GAAP complaint to ensure exact bank reconciliation with all 
transactions backed up and permanently archived both on and off site. The system 
maintains a permanent record of all inmate activity including commissary and 
balance information. The system permits access to all authorized County 
personnel. 

Lockdown™ can support any number of simultaneous users. It can be installed on 
both provided workstations as well as county equipment. Each user can perform 

any of the various software functions independently of the other users with no risk 
of database corruption. Lockdown™ supports the capability of manually creating a 
user account but also supports a real-time interface with the JMS software. 
Lockdown™ provides a specific field for entering the amount of money that an 
inmate may have on them during account creation. 





Trust Accounting 
Lockdown™ has over 50 interfaces with various JMS software packages. 
Lockdown™ will be configured to match the provided format of the JMS export at the 
facility. Lockdown™ allows an unlimited number of user accounts. In addition, user 
accounts may be created by users with administrative permissions with specific, 
customized security settings. Security groups can be created with users assigned to single 
or multiple groups. 

Lockdown™ 
Banking 

Booking Manager 

Lockdown™ allows authorized users to create custom collection accounts, funds to which 
inmates may be billed. Some typical examples are commissary, medical, property 
damage, etc .. The initial and ongoing collection percentages can be set for each individual 
collection account. The fund a Iso has setting for prioritizing which fund takes precedent in 
the collection process. The client may want to satisfy a property damage claim before 
medical co-pays. With Lockdown™ this is a simple setting. 

Authorized users with appropriate credentials may bill inmates for charges. If an inmate 
does not have sufficient fund to staisfy the charge, the inmate is put into debt to the 
particular collection account. If additional funds are deposited to his or her account, the 
appropriate collection rules will be applied. Lockdown™ performs debt collection in an 
automated fashion, when there are instances in which the debt collection needs to be 
voided, Lockdown™ allows the debit collection portion to be removed which places these 
funds back into the inmate account. 

Lockdown™ allows debt percentage collection via the funds account configurations settings. 
The percentage can be set for the initial charge (usually 100%) ad overtime (usually 50%). 

Adopting this policy ensures the maximum amount of revenue (debt payment + commissary 

commission) for the facility. 





Inmate web deposits are automatically imported within 5 minutes eliminating 
the need for operator intervention. Lockdown™ will also automatically export 
inmate information to the commissary kiosk ordering system. Inmate credit 
or debit cards can be swiped into property during the booking process. The 
inmates will then have the ability to add funds to their accounts and/or bond 
themselves out using their stored cards. This feature increases sales and removes 
the burden of County personnel to retrieve cards from physical property to be used 
by the inmate. 

Lockdown™ offers a combo billing option so that frequently occuring billing can be 
saves for reuse. By clicking on the combo billing option, users are presented an 
itemized list where quantity may be specified. This feature is used most often for 
billing medical procedures and medication purchases. Lockdown™ provides a 
scheduled patment featu re that once entered, managed the debt collection 
automatically and will stop once the billing obligation is satisfied. The frequency 
may be set to daily, weekly, or monthly. 

Lockdown™ provides for mUltiple bank accounts so that a single inmate may have 
multiple bank accounts or groups of inmates could be assigned to different bank 
accounts based on status. Reconciliation is fully supported for all bank account 
options. Inmate accounts can be accessed by either last name or inmate 10. The 
smart search option requires a small number of characters or numbers to be 
entered. Inmate photos can also be displayed with the account description, if made 
available from the JMS. Lockdown™ property module can track all of the personal 
belongings of each inmate, and can be configured to automatically add items 

purchased by the inmate. 

Account holds are an option that can be enabled. Holds can be place on funds for 
a predetermined time, or until release. This can be useful for checks and money 
orders when there is a reason to believe that they could possibly be fradulent. 





Lockdown™ allows the release of inmate funds by cash, check or debit release card. 
Release options may be set to the default value (i.e. debit card), or may still be 
chosen at the time of release, by authorized users. Lockdown™ also supports the 
funds being dispersed in two different forms (i.e. cash and check). 

Lockdown™ group release provides the option for generating a single release check 
for a group of inmates that are transfering to another facility. A report is generated 
that details the separation of funds at the receiving facility. Lockdown™ work 
release provides a work sign-out tracking for inmates assigned to jobs outside the 
facility. Lockdown™ can also track obligations such as rent, child support, per diem, 
etc., that are owed by work release inmates. Lockdown™ also allows inmate billing 
for work assignments and per diem tracking for inmates housed in other agencies. 

Often inmates will leave the facility owing money for services rendered while 
incarcerated (i.e. medical services, indigent kits, etc.) Lockdown™ allows an 
automated way to attempt to collect on these outsanding debt by genereating 
inmate specific debt collection letters than can be mailed to the realeased inmate. 
Lockdown™ allows signature files to be incorporated into the check writing 
configuration to automatically place signatures on checks. Signature pads are fully 
supported, allowing all reciepts to be printed containing signatures generated from 
the signature pad. Lockdown™ supports multiple signatures if needed. Single or 
multiple copies of reciepts can be configured to print without the need for 
additional confirmations. Network default or station specific printers are both 
supported. Any reciept can be easily reprinted. 

Bad inmate debt can be turned over to collection agency if the facility so desires. 
Lockdown™ can be configured to support this function. Should the inmate choose 
to payoff a portion of their debt at the facility or directly to the collection agency, 
the necessary accounts are created and managed accordingly. Lockdown™ can also 
be configured to write off debts that are older than a predetermined date after the 
release of an inmate. 



---------------------------------------------------------------------------------------------------" 



Lockdown™ fully supports downloadable statements and auto reconciliations. 
Lockdown™ is also one of the few packages that automatically incorporates ACH 
batching that occurs when debit cards are used. Positive pay is available and easily 
enable in the configuration settings. All reports can be generated in PDF, RTF and 
Microsoft Excel formats. 
Some examples or reports that can be generated are: 

• Balances • Savings 
o Trial, Resident • Releases 

• Funds • Bank Deposits 
o Billings, Collections, Credits • Debt Write-off 

• Check Postings 
• Money Receipts 
• Cash Disbursements 
• Inmate Debt 
• Payroll 
• Indigents 

2C7j Deodorant lJ,:jies Speej Stick 

212C' I [oli~jll-C(;c(.J-Blitter-· 

21~S 1 Scap Dove 

4C,O 20 En'velopes Regular 
40CC, 20 Stamp 
40':', Not.;bxlk Paper, 150 sht'ets 
4C7Ci :: F~e"';c~'#i ----- ------ ----~ 

71Ki C o"-n Nuts RZlnch 

731':1 4 8eefNo:)d!es 
13C, 1 xxl: IhE:rma[ lOp 
lOC~, CrE' ...... SClche} 

• Reconciliation 
• Commissary 

o Receipts, Housing Totals, 
Prouct Sales 

• Check Register 





Lockdown™ provides reporting filters based on defined inmate groups. Some 
examples are housing assignment, gender, age, debt or current balance range. 
Lockdown™ also allows user-customizable report information, as well as the 
inclusion of the facility logo. 

Station specific comments are available in Lockdown™, this is very useful if a 
specific station is used to process certain things, such as money orders. The 
predefined comment could be "sender," which reminds everyone who uses this 
specific station that a sender name is required to process money orders. 

During the first login, users can change their passwords from the default username 
password. We will work with the facilities' IT department to determine the 
password requirements (length, numbers, symbols, and letters) and configure the 
password setting to match this requirement. 

Debit Release Cards 
When releasing with a debit card in Lockdown™, the cards are swiped with 
encrypted card readers (supplied to the facility), ensuring PCI compliance. Only the 
correct amount that is currently in the released inmates account can be loaded on 
to the debit card. These cards are activated immediately, there is no additional 
steps to be taken by the staff or the inmate. 

Lockdown™ is the only inmate banking system that automatically incorporates ACH 
amounts that are debited each day into reconciliation. 
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Tylenol Restriction 

• Notes C1-C4 

• Automatically 
assigned based on 
rule 

Applies to 
everyone in all 
locations 

e Restricts purchase 
to 2 per order 

• Restricts orders to 4 
per 60 day period 



. .J ' 

~: " , . 
,.',,' 

c, 

c:J Save , Help 

~:;:·.'l!'l 01; ~H ,':- IL: 

L .. · .• : :::t::..; • }~;. t.1 

L ... s ~'~'Jl C'~a-,(. 0 ,tor. 1 ~~;: ,t,· 

H:' ~~J,:t f::,ll~ ;~Z f:, 
(;CIl.,l',t\I"";II,·J':'hl,I.!I 

C'tr~"f C:,,~I~ [<r~ Sa ~ ~ 

Om·r,h e:E-S I ~':!'r\ 

~:'" • '. ":'I·~._:.I. Ii .. ') ,'r 

::;d':':J, 

;:'I~d~': 1:~'.[J"~'~Pt~';: I~, 

S"':,CH: J~ '=I"IGr ,:.;; lV.: 

'.Ih ,.'1.1' t+,' 

t'·'1 

,J C105. 

-'," 

-I 

AD!.r'j~,:-:(;;-.. ,I!."T 

f.JJ1:·j/',::(Z:-,I:;, 

_ . ..:.1 
;tJ Delete 

Stot"" OPEN 

j 

'y f~~?n2gcnl(Ti1 S(:r-vicr~ 

Individual Inmate 
item restriction 

• Notes C5 

• Manually 
assigned as 
needed 

• Can be assigned 
to automatically 
come off after a 
specified time 

• Can be assigned 
permanently until 
manually 
removed 

• Quantity of zero 
can be applied to 
individual or 
mUltiple items 
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Product Category 
limit restriction 

• Notes C6 

• Automatically 
assigned based on 
rule 

• Applies to 
everyone in all 

locations 

• Restricts purchase 
of candy to 7 
items per order 
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Spending limits 
minus shoes 

• Notes C7-C8 

• Automatically 
assigned based on 

rule 

• All shoes and hot 
cart items set at 
limit of 99 to 
identify them as 
"Limited Products" 

• Shoes are set as 
"Clothing" items 
during configuration 

• Hot cart items are 
set as "Site Items" 
during configuration 

• "Site Items" are set 
at 99 to identify 
them as a "Limited 
Group" 

• Limited Groups is 
restricted to $20 per 
purchase 

• Unlimited Products 
are restricted to $50 

per purchase with 

the exception of 

shoes as they are a 
limited product 
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Gender based 
restriction 

• Notes C9 

• Automatically 
assigned based on 
gender 

• Restriction can be 
assigned to all 
males "M" or all 
females "F" 

• Items that are not 
allowed to be 
purchased by the 
gender specified 
in rule are 
marked as "0" 
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Diabetic menu 
restriction 

• Notes Cl0 

• Manually 
assigned as 
needed 

• Can be assigned 
to automatically 
come off after a 
specified time 

• Can be assigned 
permanently until 
manually 
removed 

• General product 
groups can be 
restricted as well 
as individual 
items in each 
group 
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Booking Manager Kiosk 
• Inmate information is added to the Lockdown™ software at booking. 

• Kiosk is the size of a desktop computer. 

• Casino-grade bill and coin acceptor developed by MEL 

• Validates bills and coins to help eliminate the passing of counterfeits. 

• Adds accountability to the in-take process. 

• Credit/Debit Card swipe for "swipe at booking" - This is a patent-pending 
technology that allows inmates to swipe a credit/debit card into the 
Lockdown™ system for later use. All stored information is encrypted for 
security purposes, the card is stored with their physical property. Inmates 
can add funds to their own account using the stored card via phones or 
kiosks. 



A Convenient Way To Place Funds On Inmate Accounts 

• Funds Are Immediately Available For Purchases 

• Highest Quality Lobby Kiosks On The Market 

• Accepts Cash, Credit And Debit Cards 

• Bi-lingual (English And Spanish) 

• Floor And Wall Mount Models 

• Requires Picture For Deposits 

• PCI Compliant 



Inmate - Facing Pod Kiosk 

The Inmate-Facing Pod Kiosks is a wall-mounted kiosk. It is the safest kiosk 

available with a shatterproof touchscreen and is an ideal solution for specific 

areas in any facility. This kiosk has a 2,000 pound wall pull-off capacity. The 

capabilities of this all-in-one unit is as follows: 

o Secure Messaging 

• Commissary Ordering 

• Inmate Inquiries 
CD Inmate Grievances 

.. Customized Information 

e Inmate Account Information 

III Appointment Requests {medical, haircuts, etc.} 

• Orientation Video 

• Jail/Facility Handbook 

• Law Library 
e PREA 

• Video Visitation 



Commissary Ordering - The Titan Kiosk provides a graphical interface for 

commissary ordering. All items are categorized including pictures and descriptions 
of individual items. Order amounts are deducted from inmate accounts in near real 
time. The inmate can place as many orders as they desire, whenever they choose. 
The facility can customize ordering restrictions based on the inmate population. 

Inmate Inquiries - In some cases formal grievances can be avoided if inmates 

had an easy way to ask a question about process or procedure. Many facilities will 
reject a formal grievance if an inquiry was not made prior to submitting a formal 
grievance. The facility can choose the recipient is based on the type of inquiry 
submitted. 

Inmate Grievances - Similar to Inmate Inquiries, the electronic grievance 

capability eliminates paper grievances while adding accountability to the process. 
Different types of grievances (medical, accounts, etc.) can be submitted. The facility 
can choose the recipient is based on the type of grievance submitted. This data is 
retained in the system indefinitely, leaving an audit trail for accountability 

purposes. 

Customized Information - Keeping inmate information current can be a 

difficult task for any facility. The InTouch Tablet allows the facility the opportunity 
to publish inmate information and announcements ensuring that information is 
available to everyone. Schedules for visitation, laundry, haircuts, etc. can be 
displayed and easily updated to reflect the most current information. 

Inmate Account Information - The InTouch Tablet provides an easy to 

understand transaction history and allows the inmate access to their own account. 
This eliminates the need for facility personnel to facilitate requests regarding 

balances and other account information. These types of requests can consume a 
large amount of administrative and officer resources. 



Orientation Video - In many facilities, inmates are required to watch an 

orientation video to inform them of facility rules, regulations and schedules. The 
InTouch Tablet fully supports these types of videos and can be configured to 
require the video to be viewed before accessing other Tablet features. A record of 
which inmates have (or have not) viewed the required videos is available. 

Jail/Facility Handbook -Like the orientation video, the InTouch Tablet can be 

configured to restrict access to tablet features until the handbook has been viewed 
by the inmate. The facility can require the user to acknowledge that the 
information was read and understood. A record of which inmates have 
acknowledged and viewed is available. 

PREA - The Prison Rape Elimination Act (PREA) requires that inmates have access 

to methods of reporting such behavior and educational material to inform them of 
their rights and obligations. The messaging system allows inmates to report such 
behavior and the PREA video capability allows dissemination of the facility policies 
and procedures. The PREA video, like the Orientation Video, can be made required 
viewing with back-end reporting. 

Law Library - Inmate access to quality law information is federally mandated. 

Providing inmates with access can be burdensome on staff and cost prohibitive. 
The InTouch Tablet can be configured to support law library access on all tablets. 
This eliminates the need for a physical law library. 

Video Visitation - The InTouch Tablet was one of the first in the industry to 
provide remote video visitation capabilities. The InTouch Tablet also offers 
patented technology that eliminated lewd behavior from coming into your facility. 
The Eclipse filter finds faces in the incoming video stream and filters out everything 

else. There is also the ability to identify the inmate and family member using facial 
recognition. This technology will virtually eliminate unauthorized visits. 



Secure Messaging - The InTouch Tablets provide two-way messaging between 

inmates and friends and family. This secure means of communication has virtually 
eliminated traditional mail in many of our correctional facilities. The system 
supports ((watchwords" which can trigger officer approval. The correspondence is 
kept indefinitely and could be useful for investigations. All individual inmate 
communication can be saved in PDF from and emailed to requesting agencies. 



JaiiATM.com 

JalIATM'" e,:12012 T~ch Fne.ct, Inc 

JailATM.com provides the ability for family and friends to deposit funds or order 

commissary goods for their loved one. All purchases can be made with a Credit or 

Debit Card. Other features may include: 

• Bonding via Web 

• Inmate Secure Messaging 

• Video Visitation 

• Gift Pack Purchasing 

.. Web Commissary Ordering 



Investigative Tools 

Secure inmate e-mails and deposits on inmate accounts may be viewed by 
administration, to determine connections between outside parties and inmates. 
The graph below is an example of activity related to inmate Test Guy. Note that 
the inmate Test Guy has a strong connection to Lucas Dutton. The family member 
Cody Duncan (yellow) is communicating with 3 different inmates (John Public, Test 
Guy and Guy Pod). The thickness of the lines represent the strength and frequency 
of communication. All e-mail and deposit transaction have this type of graph 
associated with it. 

r Cody D~;nCilr, J 
<',""-- _/ 



CBM Fresh Express 
CBM Fresh Express provides the opportunity for inmates to 
purchase restaurant-quality meals, giving offenders a taste 
of home-with a menu that includes pizzas, salads, wraps, 
nachos, hot wings, hamburgers and much more-all made 
fresh and on site. 

CBM Fresh Express functions as an incentive-based behavior management tool for 
offenders. CBM Fresh Express reinforces the benefit of good behavior and allows a 
no-cost reward for our clients. CBM works closely with our clients to stay within the 
parameters of their security protocol and provide local preferences to drive sales. 

CBM Fresh Express Benefits 
• Behavioral control CBM Fresh Express gives correctional officers a tool to 

manage offender behavior. Facilities benefit with fewer disruptions and 
security-related issues 

• Improved offender morale Officers are quick to recognize that this program 
can be an important factor in maintaining inmates' morale 

• Improved correctional officer morale Improved offender morale positively 
affects your officers and staff 

(t Another revenue stream for the facility CBM Fresh Express often 
encourages more inmate commissary participation, boosting your facility's 
commissions 

CBM Fresh Express Pricing 
CBM Fresh Express base pricing will be determined by the menu options chosen; 
upon final menu design a base price will be determined, this base price is typically 
between $2 and $12 which allows more of the population to participate. After 
determining final pricing, commission will be paid to you after all State and Local 

taxes have been paid (net sales). 

*CBM Fresh Express can be associated with Inmate Back2Work, and CBM must be 
the foodservice provider at the facility to offer this option. 



CBM Snack Wagon 

The CBM Snack Wagon expands the 
Commissary menu to provide inmates 
impulse buying options that include hot 
and cold food options that are not 

typically included in the standard 
Commissary offerings. 

The CBM Snack Wagon functions as a behavior management tool in the facilities. It 
can be made available as an incentive for good behavior. CBM works closely with 
our clients to stay within the parameters of their security protocol and provide local 
preferences to drive sales and increase inmate satisfaction. 

Benefits 
• Expands Commissary Menu to Hot & Cold Options 

• Significantly Increase Sales with Inmate Impulse Buying 

• Fully Integrates with Lockdown™ Software 

• Offered as a Privilege 

• Hot, Convenient Favorites 

• Boosts Morale 

Pricing 
CBM Snack Wagon base pricing will be determined by 

the menu options chosen. Upon final menu design, a 
base price will be determined. This base price is 
typically set to allow a greater percentage of the 
population to participate. After determining final 
pricing, commission will be paid to the facility after all 
State and Local taxes have been paid (net sales). 



Page 39 D. 

CBM Managed Services is responsible for purchasing, receiving, and managing all inventory 

necessary to service the needs of Sedgwick County. CBM's product line includes high-quality, 

national brand names such as Maruchan, Maxwell House, Hershey, and Frito Lay. CBM also 

understands the importance of product safety and buys all hygiene and clothing from trusted 

suppliers that specialize in selling products to detention centers. 

CBM Managed Services would like to invite Sedgwick County to tour our warehouse so that you 

may observe are packaging of products, safety and security standards, and level of sanitation. 

Please see attached sample menu 
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CLOTHING 1070 __ Urange Clogs Siz~ 12 (J.t)(1 2053 __ C""IWm" lo,)thpaslC -illZ OO(J 

1000 Washcloth 13nl\\n 000 1071 Orange Clogs 5i/c 13 0.0(1 2055 Toothbrush Short Handled 3.2 (1011 

1001 SIHl\1 er She)':S SILe 5111.111 0.00 1072 Bo,er Short, 5XI n.o(J 2056 l'ltra-I l~dralJng Beaut) LOilOJ noo 
1002 ShOllel Shoes Size Mediul11 0.00 1073 --(;)111 Shorts : .... 1 (Jon 2058 __ WeI & \Nild Face powder 1.1(; 00(1 

1003 1 hennal Siurt 4Xl O.UO 1074 __ (jYI11 Shorts I. D.OO 2059 __ WeI & Wild Face po\\der U{i 000 

1004 \\'omens Briels 6 0.00 1075 GI'II1 Shons XI. 0.00 2060 WeI & \Vild Face P'l\\der ME (JOO 

1005 WOlllens Bnc/s S (100 1076 __ Gym Shorts 2x (100 2062 __ Frcshsecnt Soap .'()( 0.(111 

1006 WOlllens Briefs 10 000 1077 --(;)'111 Shorts 3x (JOO 2063 Sulfllr 8 Conditioner 2,'Z 0.011 

1007 \\ olllens Bnef, 12 0.00 1078 __ GYIl1 Shorts 4x 0,0(1 2064 __ ALMA Y Ihpo-AII~;~cni<: Ani O.O!) 

1008 /,!ens Briefs S oon 1079 __ (;)111 Shorts 5x 0.00 MEDICAL 

1009 Mens Blleh 1\1 (JOO 1080 __ IIi-Top Velcro Shoes Size 7 0.00 2025 _SF COllgh [)rop~ 0.00 

1010 Mens Briefs L (JOO 1081 __ Iii-Top Velcro Shoes Size 8 o O() 2034 __ Sh,mjp()o J)andrull -lPl 0.00 

1011 M~l1s Bflefs XI 000 1082 __ IIi-Top Velcro Shoes Size <) o,on 2041 __ Tolnaflate Alllifun!!al h,,'t Cn 0.00 

1012 1I'lells Briefs 2XL noo 1083 __ lli-T,'p Velcro Shoes Size 10 (1.00 2042 __ Cough Drnp lIoney Lel11011 0.00 

1013 Boxer Shorts S 0,00 1084 __ Iii-Top VclCIO Shoes Size II 0.0(l 2057 __ J)erma( 'elm Crcam J 750z noo 
1014 Boxer Shorts 1\1 0.00 1085 __ Iii-Top Vckro Shoes Size 12 000 2061 __ DilJldruffShampon Iloz 0.00 

1015 Boxer SI10115 I 000 1086 __ IIi-Top Velew Shoes Size 13 000 3000 !'lhlllC Card o.on 
1016 Boxer Shol1s XL (I.on 1087 __ IIi-Top Velcro Shocs Size 14 (1.00 4010 = Ibupn.Il'Il (gelleric Ad\ il) 2el 000 

1017 Bowr Shorts 2XI 0.011 1090 Canvas Shocs Na\ I' Size 15 (J.IIO 4011 __ Acetaminophen (generic Tylel 000 

1018 Boxer Shorts 3XI. 000 1100 T-shirt -lx (1,(1(1 4022 TunK~ liel rol1 n.oo 
1019 'I -Shirt \\ lule 1\1 OO() 1101 T-Shirt 5x 1100 4026 __ l)ce<JJlgcstanl Tab 2pk 0.00 
1020 T -Shirt White I. 000 PERSONAL HYGIENE 4029 Bacitracin Anlibiotic Ointmen o.on 
1021 T-Shirt White XI. 0.00 2000 Frcshmilll/Nalure~ linl Fluorid (I.on 4032 __ HydroC<lrtisolle cream 0.00 

1022 T-Shirt 2XL noo 2001 __ Dial Soap l3ar 0.011 4051 l1cmorrhoidal ointment 000 --
1023 _T-Shirt 3XI. 0.00 2002 Bab\ 1\", der 401 0.00 4090 Muscle Rub 0.00 

1024 __ Sport Bra 3~ 000 2003 __ Nc.xi I Sports Bar () on MISC 

1025 __ Sport Bra 36 o.()() 2004 __ Generic Speed Stick [},,,J,,rall O.UII 4000 __ Envelope # 10 (100 

1026 __ Sport Bm.18 non 2005 r ab Face Sk in Cream D.OO 4001 --(iolf Pencil 0.00 

1027 __ Sport Bra 4(1 O.O() 2006 __ Shampoo Balsam/Protein 4,11 0.00 4002 __ 3" Thumb To,'lhhrllsh 0.0(1 

1028 __ Sport Bra 42 0.00 2007 __ Colgate to"lhpasie 2,501 (I (10 4003 __ Eraser Tip 0.00 

1029 __ Sport Bra 4-1 0.00 2008 __ ('Ie:lr 2 Bladc Razor 000 4004 __ Denture Cup/Bath n.oo 
1030 Thcmral Shirt M 0.00 2009 __ he~hll1inl Toothpasle 6.-Iw 0.00 4005 __ <)xI2 EJ1\elopc n.oo 
1031 Ihermal Shirt I. 0.00 2010 Shave (,'r,':1111 tube 0.00 4006 Eraser-Block n.uo 
1032 Thcmwl Shirt XL 000 2011 Hair Gel 0.00 4007 =Stamp 47eent noo 
1033 __ Thcmml Shirt 2Xl o.on 2012 ____ \Ingic Shale l. rcam O()O 4008 __ Toothbrush cap n.on 
1034 I'hCrJlllll Shirt 3XL (I.no 2013 __ Naturc Minl2. 7507 toothpaslc ()()O 4009 Pell-F1ex Blue Ink (Ion 
1035 __ Thermal Pants M O.()(J 2014 Sua\ c: CnJ1dition~r 120i' 0.00 4012 __ Floss Loops 0.(1) 

1036 Thermal Pants I. n 00 2015 l,cshscl'lll After Shalc 401 fI 00 4013 __ Slamp Envelope 000 

1037 I hennal Panls X I (lOll 2016 Moutlm <l'II-Alcohol I rcc (J.OO 4014 I lair Piek 5in 000 

1038 Thermal Pants 2X I. 0,1111 2017 Persondl Care Moisturizin)! Jl( (1.00 4016 =;\l.l.laund~ [)etergent Singl, (laO 

1039 Thcrmall'uills 3XI 0.011 2018 1'(,'lelll 29 Condlliollll1!! I lair ( 000 4017 Blanket-While ()(l"xl)O" oon 
1040 Thermal Pants 4XI 000 2019 Aloe Lotion 200z 0.00 4018 __ Soap !lox non 
1041 __ Cmmls Shoe, Nil\} Sizl' 7 ('0 lin 2020 ___ l :llrabritc WhilCninl! lO()lhpa, 000 4019 __ A/\ BaUcry lea (lOll 

1042 --('anns Shoes Navy Size g (lOO 2021 __ Lady Speed Stick 0.00 4020 At\t\ Balle~ lea 0.00 

1043 __ Ca11l'as Shoes Na\'Y Size "i 00" 2022 __ POI\er lJp WOlllen's Antiperpil 000 4021 l.aundry Bag o.on 
1044 --Cailvas Shoes Navy Size 1 (I llliO 2023 __ Senet Women's Antiperspiran (1.00 4023 Vent Ilair Brush (1.00 

1045 Cam as Shocs Na\ \ SilC I i ,l.()() 2024 __ ["mer lip r-.kn's ,\ntipcrspiral O.IH) 4024 __ TuJJlbler I'll Lid 160z 0.00 

1046 Canvus Shoes Na\\ Site 12 noo 2026 __ Fil1l!crnail Clippers 11.00 4025 __ Qlips 000 

1047 Camas Shoes i'.al'\ ~i/l /1 I} flU 2027 __ Sulfur 8 shamp.).) 7.5nz 000 4027 --Cereal BOIl I \I i SecurilY I.id 0.011 

1048 Can\ as Sh,,_, Navy Sil<'; 1-1 0.00 2028 !)Cl1ll1rc :\dhcsi\c 2.-lw 000 4030 Panty Lin~r 0011 

1049 Sholler Sh"," Size :'.\1. o.O() 2029 Contacl Lens SlIlulion 120/ oon 4031 __ Chapel 000 

1050 '>h.,\\~r Shoes Si7e I_ar~c 0.00 2030 Contacl Lens Case !l.OO 4033 Wimer I loliday Car" oou 
1051 '>ho",'[ Shoes SilC XI. flOO 2031 Blue !\la~ie Condilioner -Illi O.O(J 4034 (,el W clJ card O.ou 
1052 Rcadi,,~ (;Iassc, 1.51) n.oo 2032 Coena Bimer l.otion11101 lUlU 4035 lhan~ You card (Ion 
1053 Bath T,md Bfll\\l1 1100 2033 Cocoa BUller Lotion -101 000 4036 Blf1hday l.lf" 1l.00 

1054 I kil\ \ Whil( ,--:ock 11.00 2035 =Srecd Slick Mens Dendnranl (1110 4037 I'hinhing oryou emd 0.00 

1055 RcadllH! (Jlas" :: 'I (I.W) 2036 __ Shampoo SU,l\C 1207 n.on 4038 Lovc Card (Jon 
His6 Rcadili~ (iI:15se, 2.5 ()()O 2037 Skin I land <'( Bod\ Care Loti(' (}()(I 4039 __ Birthday Card (Spanishl (J.OO 

1057 V':ln:)'~h(les Sil.e 7 000 2038 I Clcl 10 Skill Care I otl<lIl 15( (1.00 4040 2 Pocket Folder o,no 
1058 Vckn, "I,,).:s SilC 8 (JOO 2039 __ I)o\e Bar Snap (J.OIJ 4041 __ I'<.s[(;ard prestalllpt:ll 3".\~" 000 

1059 Velerll Shnes Sile 9 (HIO 2040 I oothorush Long Ilundled (1.(10 4042 I\lother, Da~ Card oou 
1060 Velcw Sh.)es Sile I (I II.IUI 2043 Niwlette LOl.engcs I tuhe 27e (100 4043 __ l'J(l~,"ord puzzle (1110 

1061 \\;Icro Shoes Si7,' I I 000 2044 \lulti-Vilamin 11.00 4044 DictlOnar\ 'I Jl!!I"h ouo 
1062 Vekrll Sho.;s Si/e 12 (100 2045 __ Il.:rgaIlHlI Ilair I)rcssin~ 3 75" n.oo 4045 ,\cne Cream 0(1(1 

1063 VdCfl) Shu.;s Si/e 1:1 0(111 2046 Bod\ \\ 'hh 1201 Per,unal ('ar 01111 4046 I )enturc l kan,cr I <Ib1cb I ScI (lllil 

1064 Vdcro Shoes Size I ~ 111I1l 2047 __ I\'lu\ S.;,unl\ 3 in I Shamp"o. 000 4047 Binck Poker Canis 000 

1065 Vekrll Shoe', Sill' i:'i 000 2048 ___ t\t.'ulr~lgl'lla S\)ap iI.11I1 4048 I. '<'Iored 1','11I:ils J 5 inch 12<:1 IUIII 

1066 ()rall~C ("IIH.!>; \i/( 7 11110 2049 iJ"H' Se'Ilsi!i'l' '>"in !IIIi' 4049 I'illll,hlc ('ard, 111)(1 

1067 ()rall~t.: ('II)!!s "'ll.t l) 111111 2050 C,'ndi!i(l!ler Babam ~c !'I'<llc'in II Oil 4050 __ Tampun" get 11011 

1068 OIall~~ CItH!~; ~i/c 10 1l.IIO 2051 !"rc:)hscl.'llt Iklluonml I hu/ II {III 4052 __ R:llnt Bumr Sl,'ppcr Plu' I iql lion 
1069 ( lral1!!C I. IIl!!S \i7" I I OIH) 2052 I )'C'hlllini ",'Ihiti\ e' -, l)othPil'·.! o iHi 4053 SI!\faPl' (~l\llldl1k't \\ Illl iJ(J(J 
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Date: 'I authorize the deduction of funds to pay for the items selected. 

4055 __ (il''' ~S25 Wa!kman Radin :\, 0.0(1 5035 __ Skillies Sour (,',) 0.00 7028 I ~\as 13~~r Rar1l~n (J Oil 

4057 __ Alarm C/(l,h (2.\ AAA nol inc O.O(J 5037 Slarbursl Orig.inal (S) O.O() 7029 rkcrRamcn O.(lO 

4058 Ccrcalll"" Inl' I Id OO() 5038 __ Slarlile ~lil1l, (S) O.O() 7030 Chicken Ramcn 0.00 
4059 Canncx (UHI 5039 Toolsic Roll 1 .2501 (1-:)1 S I 0.00 7031 =Cajun Shrimp Ramen (),OO 

4060 __ roam Far Plugs 0,00 5040 __ 1\1 izzkrs 501 (I-: l(S) (J,OO 7032 __ Sque~ze Pcanul BUller 'iDO 
4061 Ec!)I"'m~ Playing. Cards (JOO 5041 (iummi Bears 4.)0/ (S) 0,00 7033 __ Squeeze Cheddar Cheesc 000 

4062 __ Papcr Lined Wrilin~ Pad - V. h (J DO 5042 __ Cinnanwn Bears (S) O,()O 7034 __ Squeeze Jalepen" ('heesc o IIi) 
4063 __ Paper Skel,h Pad O(H) 5043 SI' Jolly Rancher ),601 IS) 000 7035 Pre-Collked While Kin: 207 n O.lul 

4064 __ Pol1)laill ",Ider 000 5045 __ SF Starlile Millh 3.2501 (I-:)(S 0,00 7036 __ Pop 'I an SWI\,berry lu OJIl) 

4065 __ Sic Disposable Raz,'r 000 5047 SF ButterseOldl Disc 3,250' (~ 0.00 7041 __ Spanish RicI' 2.)Ol (I.OU 

4066 Comb 5" Black (1,00 5051 __ Skittles Tropical (S) (10(1 7042 __ Pink Salmon 5o/'(K) (1,00 

4067 Toothbrush Ilold~r 0.00 BEVERAGES 7043 __ Tuna In Waler707 (1'1 000 

4068 1'110 Cards O()O 6000 Ncscafe Taslers Choice Sil1~1e 0.00 7044 __ ClIllliJI110n Roll 40z (~~ I 000 
4069 Word Search 000 6001 SlIect and illll 10ct(l-:) 0.00 7045 __ I lone} Hun Iced (K) 000 

4070 Checker S.:I o Oil 6002 __ Cr.:amer singles IOpk (I-:) f),O() 7046 __ Chili 1110<',111S pouch 0.(1) 

4071 Palm Brush (1,00 6003 Cialorade Fruit Punch (1-:) 0,00 7047 __ Mi\l'd Nub IllI)z (5) OliO 

4072 __ Chess SCi O,(JO 6004 __ Persi 2007 (S) 0.00 7048 __ Lillk Dehbie NUll) Bar, BIl\ I 000 
4073 Dominoes 0.00 6005 MOllnlain De\1 2001 (S) [l,OO 7049 Instant Chili -Ioz 000 

4074 __ Crayons 0,00 6006 __ Diet Pepsi 200z(S) 11.(10 7050 __ Carmel Corn (S) 000 

4075 --Fb Pencil (J,OO 6007 Slerr.J Mist (S) fI,OD 7052 1101 Chilli II /:leans Pouch 0.00 

4077 Sudoku (J,01) 6008 __ Rllot Becr (S) n 00 7053 _ .. _1 ]olle) Hun Glazed (K) 000 
4078 --Foam Rollers 0,00 6010 __ Tea puckels 100 count O,il() 7055 --Cheddar Cheese Tub] 601 0.00 

4079 I I\o(knt Denlure Adhesl\ c ('I 0,00 6012 __ SF Cocoa single 0,01l 7056 __ Orahal11 Cracka Box (S) o,on 
4080 __ I,\e Drops Anilicial Tears )0. 000 6013 __ Cappuccino sin~k' t.K \;';} (JO() 7057 Rdried Pinto lkan Sill 000 

4081 __ Nasal Spray 0,00 6015 __ IIOIlJClo\ll1 Coffc~ 3<'1 (f.:.1 (JOO 7059 __ Chcctos Jalapeno 000 
4082 __ l'Ie\ Spoon, Orange (J.OO 6016 Sweel and 101\' II!J cl (J ('n 7061 DoriHls Cool Ranch 1,507 (),O(l 

4083 __ Cluh Brush 0,00 6017 Instanl C"llee 4D' (I,U,I 7062 Donlos Nacho Cheese I 507 () 00 

4084 __ Paper I.ined Wriling Pad - Yel 0,00 6018 Maxwell I il)u,e 407 Colk( if.:. 0.110 7063 __ Earl's Cheesy Corn (S) 0,00 

4086 __ Wa\'eCaps O.O() 6021 __ Kool Aid Cherry 601 (1-:)(5) 0.00 7064 I ntos Ch Ii I Cheese I 5<11 0,00 
4087 Mirror 0,00 6022 __ Kool Ai,! (,rape noz (I-:)(S) orlO 7065 __ I'un)uns (jninn Chips (I-:) (J,O() 

4088 Photo Alhull) 000 6023 __ Kool Aidl Hlpieal Punch 607 I (j (10 7066 __ Grandmas Chocolate Chip Co, (J,(lO 

4089 __ Flex SPO,lI!. .] AN (JO(J 6025 I\la'\ \I ell I louse )01'. Coflce (I-: (),OO 7067 __ Sardine Pouch (K) 0,00 

4091 __ Composition NOlebo,,/.; 000 6026 /)ecak ,""c';calc SS Coffee (),OO 7068 1101 I'rics - Small D.OO 

4092 __ Racquelhal--I Ball 0.00 6027 1101 C('ICI'" \Iix 0.00 7069 _Juck Links SQlIAlCIfI\1cal S 000 

4093 __ Toikt Puper Ro]1 (U)U 6028 \I<1,;l11a 301 (,,,flCc O,(l1J 7070 __ Summer Sausa~e 501 0.00 
4094 __ Laundry Soap Liquid 22 l.oad 0,00 6029 t 'nunlrytimc I ,WI' Hlade 60z (~ (i,On 7071 _Jumbo I lot Dill Pickle (I-:) oon 
4095 Clear Tunes Radio Wi 2,.\;\/\ 0,00 6031 --DI l't:pp," (S) (100 7072 __ I-:oshcr Dilll'ickk (K) 0.00 
4096 ~la\C1I Ear Buds (1 (10 6032 I-:cclc DI'(:lffcinal.:d )'" (100 7073 __ La\'s BIlf) 1.5nz (1-:) (1,00 

4097 S,)I11 RadiO I '\/\ ilatten Inci o {If! 6036 __ Orange Crush lOol (S) (JO() 7075 __ l.ays Sour Cream & Onion 1.5 O.O(J 

4098 Black Mascara (UM 6037 Bottle Waler (S) (1,00 7076 __ I lot Sauce Bottle 6nz (1-:) (1,00 

4099 Pumice Sloll<: Ol'" 6050 __ <;1 htlil pllnch drink mix 10pi (I.(I() 7077 ___ (Jbricns Beef and Cheddar (),OO 

4100 hllher's Day Card ()OO 6051 __ SI' I.emonade Drink mi, IOI'K 0,00 7078 Ohrien, D,IUhk Barrel Salami (l,OO 

4101 Side CIlInhs 2el \I 1.10 6052 __ SI' Orange drink mi, fOpk (I-: (l,OO 7079 __ Oreo Mini Biles /joz (I-:) 000 

4102 Ilot Pot 0,00 6053 __ SI' Icc Tea drink mix 10rk (K II 00 7080 __ Spicy Vegctahle Ralllen O.O() 

4114 __ While Disposable Spoon oon CHIPS I SNACKS 7081 Salsllas 000 
CANDY 5033 __ Nully Bar SIN(il.E (I\.)(S) (J,lIn 7083 Snyders I Inl llu mllu Picees (1\ 0,(1(1 

5000 __ ChlCk·()-Stick tI\.HS) lion 5048 __ SI Zipp} StnlllbelT) \\'utCr 2, (J,(JO 7084 __ Snyders .Ialapel1o Pieces (K) n,oo 
5001 __ I'll\])") Bar (I-:)(S) O.(JO 7001 Protein Bar Peanul Buller eh" (l,()O 7085 ___ Krunchcrs kettle Jalpene) Chip 000 

5002 __ Toolsic Por Dr"rs (1\.1,\' II PO 7002 S\\ I" Rolb SINGI I (K)(S) (10(: 7086 __ Flour Tonillas 6cl. (K) (j()() 

5003 _.,t'>1&1\! Plain d':)(S) (lOll 7003 Littk D,bhk Oalmeal Crellle (1,00 7087 __ Bluehem Bla,lcr (1-:) O.(J() 

5004 _. ____ -;kittlcs (S) (l()(J 7004 --Grandmas Peanul Butler ('n"k (1,00 7088 __ S\\iss Roll> Bo\ (I-:)(S) (100 

5005 __ ,\kmic Fire BaIl1"i (I-:){S', 0.00 7005 ral1101lS AllIns 201 (1-:) (1.(1(1 7089 StnlllbelT\ UKcse Danish W) (1,00 

5006 __ !h;"lilecr Barre!, -U(ll (S; n.IIO 7006 __ DupIn Cophic 507 (I-: )(S) (J,()O 7090 __ Red I3cans amI Rice (K) 1100 

5008 __ \lJi<:hr, (K)(S) 1100 7007 I.emon l"n:mc Clll,kie 507 (K) (I,(lO 7091 __ Cheese and Crackel (K)I~) (l(JU 

5009 __ ~.l&I\II\';;;I\il (1-:)(\, o ()(I 7008 Peanul [lutler ('reme ('o"kk :; 0,00 7092 __ Cup () N(lOdle Beei' 00(1 

5010 __ Til 1\ (I-:)(S) (J,{)() 7009 VallIlia Creme <. I)llkle (I-:)(S) ()(lll 7093 __ Cup 0 Noodle Chicken (I,()() 

5011 _l1ersk\s Mill, (il,,lColak (1-:)( (J.OO 7010 __ Oillmeal ;\prlc <. 'il1nal11on (I-: ) O,Ot) 7094 __ CliP () nnodk SpiC) Chile Chi 0,00 

5012 _____ Buttl'ri'lI1!!cr (I-: J(S) (Jon 7011 __ I IlItmeul BrIm n Su~ar (I-:) 0.011 7095 __ Rcfricd Ikanll.'Jalapcno&(irl" (100 

5013 __ ,!ilk\ \\:1\ (I-:)(S) (1,00 7012 __ .IalapenI1 Slices (I-:)(~) OO(J 7096 <. hlcken Breasl i'lludl -I 5", o on 
5014 __ l\.ill\:tt.kHS) o.O() 7013 11('1 Peanut> II-:) 000 7100 So~ Sallce Packet n 00 

5015 , __ ._M&7I! Peanut Butter (I-:J(S) 1100 7014 Lillie Ilchbic ('/wc J),lIl11t Ba~ ()(IO 7102 __ Muslard PC (I-:) O.(J() 

5016 'iI1lCKcrs 1\11111111d (1-:)( '> 1 o.O() 7015 little Ikhbic BrOIl ni" Btl\ (I-: 11.01l 7103 __ I-:ctehllpl'(, (1-:) ()O() 

5017 _B~b) Ruth (I-:)(S) 000 7016 __ Ch~Cllb (K) oou 7104 __ Peppcr PacKcb·1 OCl (I,no 

5019 \\'hal-:ill11al:allit (I-:)(S) () 00 7017 Lillie Iknnie "tar Crullch iJtl\ 000 7105 Salt Pad,ds-Illd (I-: I 000 

5020 3 Muskcteel (1-:)1 S) (Ion 7018 I ink lleonic B(lsl<'11 ( ft'lll, Il (100 7106 __ lllll Sauce IT 11-:) (J()(I 

5021 1cmc & Ike (KI(S) DOli 7019 I IItIc Dehhie ( Iwc ( lIpcdhc, 0,011 7107 \Iayll PC If.:.) ()(JtI 

5022 _._I(el'sc'\ 1\';llllIl Blllkr CliP ("I (JOO 7020 __ Jalapclh) ehcl',e Tuh 1(11'1 11,(10 7108 ()atln,al Var iet\ Pack I (kl (100 

5023 __ I ClIlllIllJltlp' .12'01 (\) (J 00 7021 _( Ilapc .lelll \qlleC/l'! (J(JP 7109 _1\)1) I art Brll\\ll Sll~ar 21..'1 o i.l11 

5024 lllllkr".c,)tdi !lise -Up; (S I 11.110 7022 thcd:>;, 01111 7111 1'1C,1Il1,: ';aIlCl' PC (JIll' 

5028 IIlIII Rancher 3 7\11 IS) tI.O(l 7023 ___ ( ,lin ('hip, <hili ('iJcc,c 12tl1 (11111 7112 S\l~ar Packds IIkl (J (10 

5030 Ilcr,/lcl 's ~lil~ l'hllcalatc\ilr 0.1111 7024 ('ileetlls I'laIll:ll II".., (100 7114 (,rdn,)I,\ Hal l'e,1I1I11 iluttcr (f- (JOI) 

5031 \ldk Dllds 'Ill (1-:)(-;1 1I.0U 7025 :\h!llli ! \lJ~t: Slulll.'J .!alapclhi 000 7115 __ (;nJuola Ih,lC ('hip (")1,1 (fIIO 

5032 ___ ~jt!lr<l~l'nth (K)(.I..,) (It!!1 7026 ('adl\~ '\jln;,~' .... BIH) ('\)Ii) i.. hi !illn 7116 __ ~.IH·H) Saue..: Pt (lIIO 

5034 lZl'L'" ... '\ Pi\.'cl':-; .1 )(l/ d\. )(\ i (Jlltl 7027 ('l,d; iCI!1!t..il II III I 7'117 \ th: '.~~ l lh .. 'C"-t' .~. /Ik] (1/)(1 



1-:':' ';-. 

10: Printed Name: ---.. ------.-- ._--- ----------.. -'--'-'-'-'-'-=-"'-'-..:=::"--'--'=-'--

Location: Signatu:'!.r-,=,e.:...: ____________ ~ ,-----cc---.,---,--

*1 authorize the deduction of funds to pay for the items selected, Date: 

7118 R,lI1[h [)r~"I11~ (UJi) 

7119 _Cash..:\\s 2.)Pl Ua~ H~) (100 
7121 _Peanut Butter Crader (K) oon 
7124 _Taco Filling II/Chicken 11.25( n.oo 
7125 _Black Beans Pnuch 1(1.,/ 0.00 
7126 Roast Beef & (inti) 10(1/ D.()O 

7127 Beef Stell Pouch II ~5 000 
7128 Lasagna Pouch 11.2501 (/.00 

7132 [\10011 I.odge \I l11te ( hcddar I (100 
7133 _Peanuls 701 (S) 000 
7135 _Cactus Annie NACIIO T"rtill, 0.00 

(K) Kosher 
(S) Low Sodium 

7136 _1\'1t1on Lodge BBQ 6()z (K) o.O() 

7137 _Prelzels 1(,01 (K) 0.011 
7138 CacllIs Annies Cheese Puffs II 000 
7139 _PeanUIBUl!cr 18oz(K){S) 000 

7140 _Moon Lodge Ilot HOI BBQ 60 a.oll 
7141 _Pork Rinds II()I & Spic) 20/ 0.00 
7142 _Chocolale Chip C()okie I~oz ( (100 

7143 _Picanle Sauce 1001 (S) 0.110 
7144 _Sweel Relish pc (K) 0.00 

7145 _l\loon I.od)!c Plain Chips 601 I 0.00 
7146 Moon Lod)!e Whok Shabal1g ( n.oo 
7147 _Rilz Crackers Full bo.x (h) 0.011 
7148 _Saltine Crackers Full Box (hi (J.()() 

7149 _Pop Tarts Sirawberry bd Box (JOO 
7150 _Pop Tarts BluchcrT) !Jet Box (1.00 

7151 _Pop -I arts Brown Su!!uriCinllaJ 0.00 
SPECIAL 

ALL SALES FINAL 
CHECK ORDER AT DELIVERY 
TAXES ADDED AS NECESSARY 

Revised 
10/3112016 



<:723'3'2: VVali<eF, Vernon J 
Location: A Pod Cell 103 U 

Butler County KS 9/27/2016 

Code Qty Product 

4013 4 Stamp Envelope 

4019 2 AA Battery 1 ea 
--- "----.-._-- --

5028 2 
---------

_~o"Y Rc:m~h~r ~. 70z (K)(S) 
5039 1 T~gtsie_!3~" 2.250z (K)(S) 

Sweet and low 10 ct 6001 2 
- -

~~!?_ .~_? _~~~et<?_~~_ C9ffe~ ~o_zjK) 
6017 3 Instant Coffee 40z 

~.- --"---- . --_._" -- - - _._-. --- -- -

7008 1 _pe~nut~l!t!~r~rem~_~ookie 5()z (1<)1S) 
7012 1 JC3I~p~n~ Slices (Kl(SL 
_~015_ 1 ~itt~~eb~iE? Br()VIIn.~~ Bo)«(l9 
7031 

7049 
7064 
7080 
7083 

7117 

7141 
7027 

2 Cajun Shrimp Ramen 
-------- - - - ---"- -_.-

4 Instant Chili 40z 
- --- -- --------------

3 Fritos Chili Cheese 1.50z 
- - -~---- - --" -_._- -

4 Spicy Vegetable Ramen 
.. ---- ----- -- --- - --------

4 _ .§.~}'der~l_10t ~!:1_ffa!o Pi~ces (~)_ . 
1 Mac ~ ChE?~_~~ 30z {K) 
3 P()rk Rin.~~ Hot & Spi~y ~()~ 
9 Chili Ramen 

SubTotal: $71.12 

49 items 

Delivered By. Date: ._--_.-------------

,t i... 

11111111111111111111111111111111111111111111111111 

Invoice: 11580:butlerKS-41 

Price Ext 

0.59 2.36 

LOW BALANCE: 1 not filled 
- ---

0.90 1.80 

1.29 2.58 

1.15 1.15 

1.00 2.00 

4.99 9.98 

2.99 8.97 

1.50 1.50 

1.00 1.00 

2.25 2.25 

0.98 1.96 

1.49 5.96 

1.25 3.75 

0.98 3.92 

1.35 5.40 

1.75 1.75 

1.99 5.97 

0.98 8.82 

Tax: $5.51 Total: $76.63 

Start Balance: $77.26 

Resident Paid $76.63 

End Balance: $0.63 

Resident: By signing, I authorize the deduction of funds from my account. 

Page 1 of 1 



(1'20852' ~:'CAS'TANEDA, DANIEL J 
Location: 8 87 81 

Elkhart County Jail, IN 10/4/2016 

Code Qty Product 

4069 -1 Word Search 
-

SubTotal: -$1.99 

-1 items 

Delivered By: Date: 

: :~ 
_ '': ,.: ::-. f,·." - ;;~" (,' C .,; 

'Rece'ipt #235'6 10 

IIIIIIIIIII~ II~ ~II ~III ~IIIIIII !I~ I1111111 

Invoice :11742:elkhartIN-909 

Price Ext 

1.99 -1.99 
--.,-

Tax: -$0.14 Total: -$2.13 

Start Balance: 

Resident Paid: 

End Balance: 

$18.82 

-$2.13 
$20.95 

Resident: By signing, I authorize the deduction of funds from my account. 
------------------------------



10: 

Location: 

1000 
1004 
1005 
1006 
1007 
1008 
1009 
1010 
1011 
1012 
1013 
1014 
1015 
1016 
1017 
1018 
1019 
1020 
1021 
1022 
1023 
1024 
1025 
1026 
1027 
1028 
1029 
1030 
1031 
1032 
1033 
1034 
1035 
1036 
1037 
1038 
1039 
1040 
1041 
1042 
1043 
1044 
1045 
1046 
1047 
1048 
1052 
1054 
1055 
1056 
1072 
1200 
1202 
1204 
1206 
1208 
1210 
1211 
1212 
1213 

2000 
2001 
2002 
2003 
2004 
2006 
2007 
2010 
2014 

Date: 

CLOTHING 
Wu,hdl1th Brolin 
\\ om~lh Bneh 6 
\\ onlellS Brief., X 

__ \\ om~ns Briefs 10 
Wom.:ns Brief, 12 
Mens B[I~fs S 
MClh Briefs M 
Mcns Briefs I 
i\lcns Brk fl XL 
~kns Briefs 2XI 
Bl"cr Shorts S 
Bowr Shorts 1'.1 
Bowr Shorts L 
Boxcr Shorts X I. 
Boxer Shorts 2XI. 
Btlxcr Shorts }XI 
T-Shin White ~1 

__ T-Shirt White I. 
T-Shirt White XL 

_T-Shirt2XI. 
_T-Shin3XI. 
__ Sport Bra 3~ 
__ Sport 1l1i136 
__ Sport Ill~ 38 
__ Sport Bra 40 
__ Sport Bra ,U 
__ Sport Bra 44 

I"hermal Shirt M 
Thcrmal Sh irt I. 
I"hermal Shirt XI. 
Thermal Shirt 2XI 

__ Thcrmal Shirt 3:\1. 
__ Thermal Pants 1'.1 

1 hcnnal Pants I 
Thermal Pallls XI 
Thermal Pants 2 X I 
Thcrmall'ants 3 XI. 

__ Thermal Pants 4XI. 
Canvas Shoes Nal~ SiL~ 7 
(alll as Shoes Nm 1 Size S 

__ Calli as Sho~s NaI; Size I) 
Calli as Shoes NUl ~ SIZC 10 
Canl as Shocs N,l' •... :ii/;' II 

--Calllus Shoes.l'iih'Si,tJ2 
--Cullvas Shlh;~:'~Ji-l\~' Si7C 13 
__ Canvas Sh\j~l; Nm; Si/~JJ· 

Readin!! Uf,if~~cs I.~n .. :i;'·.i 
--lkul\ \\IIII~·: .. >i . . 

Readll1!2 (,)ases :2 () 
__ R~adin!2 (liasses 2 . .' 

BOWl Slltlns 5Xl. 
__ High ttlP shoc, sife 7" 
__ II i!!h lop shoes si7.~ S 
__ lligh top shoes site <) 

__ llillh tup shoes ,ilc I [) 
__ lligh top shoes size II 
__ lli)!h tor shoe, si/e 12 
__ lli)!h top shoes si/e I J 
__ Iligh hlp shues si/e 14 
__ lligIJ top shoes si/e 15 

PERSONAL HYGIENE 
I reshll1lJlt 'Nature~llI1t Ilu(lflJ 

__ Ilial Soap Bar 
l3aol I'<'\llkr ~I\I 

__ I\C\I I Srorts Bar 
__ (jennie Speed Stid, Ikndtlr.1I' 
__ Slwmpp() Babtlm·!pfllll'lll ~\)/ 
___ l 'n1llatc h)othpa~tl' 2 ~\)/ 

Shale ('rcamluoe 
SWl\ l' ('{Intiitilllll'f 12\)/ 

Printed Name: 

Signature: 
Revised 

10/27/2016 

052 
2.75 
2.75 
2.75 
2.75 
2.1)7 
2.97 
2.97 
2.97 
3.10 
375 
3.75 
,US 
3.75 
3.75 
420 
475 
4.75 
4.75 
4.75 
4.75 
7.50 
7.50 
7.50 
7.75 
7.75 
7.75 
7.50 
7.50 
7.50 
7.50 
7jO 
7.5(J 
7.50 
7.5(J 
7.50 
7.79 

2016 
2021 
2022 
2023 
2024 
2027 
2028 
2029 
2030 
2031 
2033 
2035 
2036 
2037 
2039 
2044 
2045 
2048 
2049 
2050 
2051 
2052 
2053 
2055 
2062 
2063 

2034 
2041 
2042 
2061 
4010 
4011 

*1 authorize the deduction of funds to pay for the items selected. 

f.,loutllllush-AIc"hol Frcc 1.51) 4062 __ Paper I.ined \\'ritill~ Pad - Wh 
__ Lad) Src~d Stick 3.12 4063 __ Papcr Sl,.ctch i'lld 
__ !'oller I fp Women's Antipcrpil l.l)') 4066 (limb 5" Black 
__ Secret Women's Antipef>pirun ~.25 4067 Toothbrush 11(1ld~r 
__ PI1IIer IfpMcn's Antiperspiral -1.25 4069 __ Word Search 
__ Sullilf 8 shampoo 7.507 7.115 4071 Palm Brush 

Dcnture Adhcsi\c 2.4oz 4.11) 4072 Chess Sct 
--Contact Lens Solution 1201 H,59 4075 Flex Pencil 

Contact Lens Case 5.25 4077 Sudoku 
--Blue 1'.lagic Conditioner 40f 3.62 4079 r I\odcllt Denture AdheslIc Cr 

COCOli Buller Lotion 401 1.35 4080 ,:_F)c Drops Artifi~ial Tears .5() 

=Speed Stick Mens Ikndorant 3.81) 4081 ~~~Nasal Spray 
__ Shampoo Sua\c 12uL 3.25 40~4 -'_' _Paper Lincd Writing Pad - Yci 

Skin Iland & Bod\ Care l.otio 14-4 ,~Q~.1· __ l'~~lI1positl()n Notcb,)ok 
_DIl\C 13m Soap 3.'10 "-1'4093 ll<l.lct Paper Roll 

Multi-Vitamin 379 (~:::4095 --::-'( 'lear lunes Radio \\ f 2AAA 
__ Bergamot Ifair ()ressin~ 3.750 3.59"'4100 .-Z"'~:·f:athcr's Da,'r;ard 
__ NclItrogena Soar 4.79 41l)~,~:,;T7-Pencil #l11iill Size 

D(l\'C Scnsitive Skin 3.lJO 4104'\i,0> Valcn·tf,ii~>Card 
--Conditioner Balsam &. Protein 1.2lJ 4105'·'lf?:;.H cetin" Card 
=Frcshscent Deodorant I~i~( 1.70 4106 ~;;;:::Rt .; Grectin~ Card 
__ Freshmint Scnsitile TootI11'\),,( 2.5() 4107"tl;~llksgil'ing (,reding Card 

CoolWa\'e Toothpaste 4oz";, too 4108 , __ SllIlpath} Greeting Card 
--Toothbrush Shl)n')'i';iiiilr~il3.2 -. ';1/'.111 .... ,> CANDY 
=Freshsecnt s~,,«;Ji;; .. "'~;:. r,c, 500f)" __ Cllid.-O-Stick (J.;)(S) 
__ Sulfur 8 (~,.(;l<!flioncr 20z if:' 0.69· ... s<iM __ PayDa) Bar (J.;)(S) 

(~~pICAL }f"iJ;o02 __ Tootsic Pop Dmps (J.;)(S) 
Shampoo' uff4o;l;\l' 135 5003 __ M&.f\l Plain (hl(S) 

='1;1!~Wnat .,~~~i(;:)t Cn 3.00 5004 __ Skittles (S) __ "~'.l prop I iI)J,1tt,!,clIlon 2.1)'1 5005 __ Atomic Fire Ball .1\11 (h)(S) 
__ [XII Plllt,;-th,)z 6.51) 5006 __ Root Bcer Barrels 4.51')/ (S I 

Ih cric""i\Sl~~1! 2~t (135 5007 __ NOli &. Latcr JSnz (S) 
ilM!t(l!enl,~I~J:.1c1 0.35 5008 __ Snit:kers (h)(S) 

4Q22 Tum, 

:!Ii,"~;~'c:;:,l~~:i; 
;'I{['j <, 1.49 5009 _M&to.l Peanut (h)(SI 
II {a~,~I'k OJ5 5010 __ Tllix (I\:)(S) 
ntibi(,fii:Ointlllcn 4.29 5011 __ lIcr,heys Milk CIHlcniatc (I-.:J( 

2.78 5012 __ Butlcrlinl!cr (I-.: J(S) 
40(1 5013 _Milky Way (I\:J(S) 

5014 _Kitl\at (h)(S) 
022 5015 __ M&.M Peanut BUlter(h)(S) 

4051 'i{.';lIcn';Z ointment 
,C,~l) .'. .MISC 

• tI}:) '". 44f\ .. g~ .... ~ .. ,.. ~Ei)\~lope # I () 
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10: Printed Name: ________________ ~ ____ ___=___'_'~==__=_=::..:..o_'_=_=__. __________ _ 

Location: 
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*1 authorize the deduction of funds to pay for the items selected. 
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Bill To: 

Pa'vrnent Terms «I '. ...... .. , . 
I BUKSCOMMOl I 

Date .,. QuantitY .' ftemNuniber .... 
9/21/2016 1.0000 COMMISSARY CREDIT 
9/21/2016 1.00 COMMISSARY SALES 

Have Your Irll/oices Ema;ied As .4 PDF Documenl 

It's Quick 

It's Easy 
Email step.r:anif;i!chtt:f@cb·ilrnanJged~.er\/iGe&.c.orn 

I 

Commissary Sales 

lrivoi~ 

Remit To: 

CBM Managed Services 
500 E. 52nd Street N 
Sioux Falls SD 57104 

STDINV06477 
" 9/21/2016 

($33.7000) ($33.70) 

$2,760.6800 $2,760.68 

Total for 9/21/2016 $2,726.98 

Sub Total 
Commissions 

SEles Tax 

Total Amount Due 

$2,726.98 
$0.00 

$0.00 

$2,726.98 



September 1, 2016 ~ Period Ending September 28, 2016 

Resident Orders 

week ending Gross Sales Tax Non-Commission Net 10% 

9/7/2016 $ 2,820.89 $ 197.08 $ 35.40 $ 2,588.41 $ 258.84 

9/14/2016 $ 2,969.04 $ 210.64 $ 51.33 $ 2,707.07 $ 270.71 

9/2112016 $ 2,726.98 $ 191.89 $ 56.05 $ 2,479,04 $ 247.90 

9/28/2016 $ 2}36.03 $ 193.30 $ 47.79 $ 2,494.94 $ 249.49 

Total Sales: $ 11,252.94 $ 792.91 $ 190.57 $ 10,269.46 

Web Orders 

week ending Gross Sales Tax Non-Commission Net 

9/7/2016 $ 182.45 $ 13.79 $ 8.26 $ 160.40 $ 16.04 

9/14/2016 $ 276.34 $ 21.77 $ 11.21 $ 243,36 $ 24.34 

9/21/2016 $ 166,19 $ 12.92 $ 7,67 $ 145.60 $ 14.56 

9/28/2016 $ 245.29 $ 17.42 $ 2,36 $ 225.51 $ 22.55 

To\al Sales: $ 870.27 $ 65.90 $ 29.50 $ 774.87 

Total Net Sales $ 11,044.33 

10% Standard Commission To Client $ 1,104.43 $ 1,104.43 

Comments 



CBM Equipment Maintenance Repair 
& Replacement Program 

CBM proposes to provide $32,000 per year to provide 

for equipment maintenance, repair, and replacement. 

Any unused funds at year end will roll over to the next 

year throughout the term of the contract. 



SEDGWICK COUNTY, KANSAS 
DIVISION OF PURCHASING 

FINANCE DEPARTMENT 
525 N. Main, Suite 823 ~ Wichita, KS 67203 

Phone: 316 660-7255 Fax: 316-383-7055 
http://www.scdgwickcounty.org/financc/purchasing.asp 

REQUEST FOR PROPOSAL 
#16-0079 

August 26, 2016 

NUTRITION AND COMMISSARY MANAGEMENT 
SERVICES 

Sedgwick County, Kansas (hereinafter referred to as "County") is seeking proposals for Nutrition and Commissary 
Management Services. If your firm is interested in submitting a response, please do so in accordance with the 
instructions contained within the attached Request for Proposal. 

This proposal contains two sections: Section A - Inmate Nutrition Services and Courthouse Cafe, Section B -
Inmate Commissary Management Services. Vendors may submit a proposal on Section A only, Section B only or 
both. Please review this document carefully. 

Carefully review this Request for Proposal, it provides specific technical information necessary to aid participating 
firms in formulating a thorough response. Should you elect to participate, submit one (1) original and five (5) 
electronic copies (USB Drive) of the entire document and return to Sedgwick County Purchasing Department, 525 N. 
Main, Suite 823, Wichita, Kansas 67203 with any supplementary materials NO LATER THAN 1 :45 p.m. CDT, 
Tuesday November 1,2016. Responses must be sealed and marked on the lower left-hand comer with the firm name 
and address, proposal number, proposal due date, and proposal opening time. Late responses will not be accepted and 
will not receive consideration for final award. 

A pre-proposal meeting will be held on Friday, September 2, 2016 at 1:00 p.m. (CDT) at: 

Sedgwick County Adult Detention Facility 
141 W. Elm 
Wichita, Kansas 67203 
Please meet in the lobby of the detention facility 

Responses to the Proposal will be opened at a public meeting held at 2:00 p.m. (CDT) on November 1,2016 in the 
Finance Conference Room at 525 N. Main, Suite 823, Wichita, Kansas 67203. You or your representatives are 
welcome to attend. 

Sincerely, 

"'e.k 'l.tc~ 
Kristen McGovern 
Senior Purchasing Agent 
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1. GENERAL & BACKGROUND INFORMATION 
Sedgwick County, located in south-central Kansas, is the most populous of Kansas' 105 counties with a population 
estimated at more than 504,000 persons. It is the sixteenth largest in area, with 1,008 square miles, and reportedly has 
the second highest per capita wealth among Kansas' counties. Organizationally, the County is a 
Commission/Manager entity, employs nearly 2,800 persons, and provides a full range of municipal services; e.g., 
public safety, public works, criminal justice, recreation, entertainment, cultural, human/social, and education. 

2. SUBMITTALS 
Submittals 
Carefully review this Request for Proposal. It provides specific technical information necessary to aid participating 
firms in formulating a thorough response. Should you elect to participate, submit one (1) original and five (5) 
electronic copies (USB Drive) of the entire document and return to: 

Kristen McGovern 
Senior Purchasing Agent 
Sedgwick County Purchasing Department 
525 N. Main, Suite 823 
Wichita, KS 67203 

SUBMITTALS are due NO LATER THAN 1 :45 p.m. COT, TUESDAY, November 1,2016. Responses must be 
sealed and marked on the lower left-hand corner with the firm name and address, proposal number, and proposal due 
date. Late or incomplete responses will not be accepted and will not receive consideration for final award. 

Proposal responses will be acknowledged and read into record at proposal opening which will occur at 2:00 p.m. 
COT, on the due date. No information other than the respondent's name will be disclosed at proposal opening. 

3. PERFORMANCE BOND 
A bid bond will not be required on this project; however, any proposal submitted will be considered firm during the 
entirety of the review and selection process or 120 days, whichever is less. 

The vendor chosen for contract award shall well and truly perform all the covenants, conditions, and obligations of 
the contract documents. The vendor chosen for contract award shall agree to provide to the County a performance 
bond in the amount of $1 00,000.00 to guarantee faithful performance of the terms and conditions of this contract. 
Said bond is to be in the form of either a cashier's check or surety bond in favor of the Board of County 
Commissioners of Sedgwick County, Kansas. This will be required each year of the potential five (5) year contract. 
The performance bond will be required within twenty (20) calendar days after written notification of award. 

4. QUESTIONS AND CLARIFICATIONS 
Any questions regarding this document must be submitted in writing to Kristen McGovern at 
Kristen.McGovern@sedgwick.gov by 3:00 p.m. (COT) Monday, September 12,2016. Any questions ofa 
substantive nature will be answered in written form as an addendum and posted on the purchasing website at 
www.sedgwickcounty.org/purchasing, under online services; current RFPs/RFQs; to the right of the RFP number by 
5:00 p.m. (COT) Monday, September 26,2016. Vendors are responsible for checking the web site and 
acknowledging any addendums on their response form. 

A pre-proposal meeting has been scheduled for this solicitation. This will be the ONLY opportunity to view the 
kitchen/Cafe preparation areas for all locations. Please arrive at the Sedgwick County Detention Facility at 141 W 
Elm, Wichita, KS at 1:00 p.m. (COT) on Friday, September 2,2016. Vendors must make their own assessment of 
the capacity, efficiency and capability of the ADF, Courthouse Cafe and Work Release Facility. If vendor believes 
that it is necessary to add equipment or make alterations that will result in a more efficient operation better capable of 
meeting the County's needs, this will be done at the sole cost of the vendor. 
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5. ABOUT THIS DOCUMENT 
This document is a Request for Proposal. It differs from a Request for Bid or Quotation in that the County is seeking 
a solution, as described on the cover page and in the following background information section, not a bid or 
quotation meeting firm specifications for the lowest price. As such, the lowest price proposed will not guarantee an 
award recommendation. As defined in Charter Resolution No. 65, Competitive Sealed Proposals will be evaluated 
based upon criteria formulated around the most important features of the product(s) and/or service(s), of which 
quality, testing, references, service, availability or capability, may be overriding factors, and price may not be 
determinative in the issuance of a contract or award. The proposal evaluation criteria should be viewed as standards 
that measure how well a vendor's approach meets the desired requirements and needs of the County. Criteria that 
will be used and considered in evaluation for award are set forth in this document. The County will thoroughly 
review all proposals received. The County will also utilize its best judgment when determining whether to schedule a 
pre-proposal conference before proposals are accepted, or meetings with vendors after receipt of all proposals. A 
Purchase Order/Contract will be awarded to a qualified vendor submitting the best proposal. Sedgwick County 
reserves the right to select, and subsequently recommend for award, the proposed service(s) and/or product(s) 
which best meets its required needs, quality levels and budget constraints. 

6. TENTATIVE TIME LINE 
The following dates are provided for information purposes and are subject to change without notice. Contact Kristen 
McGovern Purchasing Department at (316)660-7258 to confirm any/all dates. 

Distribution of Request for Proposal to interested parties August 26, 2016 
Pre-Proposal Meeting, 1 :00 p.m. (CDT) September 2, 2016 
Clarification, Information and Questions submitted in writing by 3:00 p.m. (CDT) September 12, 2016 
Addendum Issued in writing by 5:00 p.m. (CDT) September 26, 2016 
Sealed Proposal due before 1 :45 p.m. (CDT) November 1, 2016 
Evaluation Period November 1-30, 2016 
Board of Bids and Contracts Recommendation December 1,2016 
Board of County Commission Award December 7, 2016 

7. PROPOSAL CONTENT AND FORMAT 
Proposals received should reflect in detail their inclusion and the degree provided. The Proposal should be 
organized in the following format and information sequence: 

1. Completed Questionnaire. 
2. A signed, completed Proposal Response Form. 
3. Provide a copy of alllicensesicertifications deemed applicable. 
4. Provide a copy of required insurance certification as outlined in this solicitation document. 
5. Provide a bank reference statement and/or a copy of the most recent, audited, financial statement. 
6. Identify any other expectations of county not addressed in this solicitation document. 
7. Identify any exception to this document not already addressed in the Questionnaire. 
8. Provide any additional information relevant to expertise of the requested services that may assist the County 

in evaluating your proposal. 

8. MINIMUM FIRM QUALIFICATIONS 
This section lists the criteria to be considered in evaluating the ability of firms interested in providing the service(s) 
and/or product(s) specified in this Request for Proposal. Firms must meet or exceed these qualifications to be 
considered for award. Any exceptions to the requirements listed should be clearly detailed in proposer's response. 
Proposers shall: 
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1. Have proper certification(s) or license(s) for the services specified in this RFP as required by local, state, and 
federal authorities and licensing agencies. 

2. Have the capacity to acquire all required bonds, escrows or insurances as outlined in the terms of this RFP. 



3. Have a minimum of five (5) years experience in providing services similar to those specified in this RFP. 
4. Have sufficient working capital and labor resources necessary to accomplish specified in this RFP. 
5. Provide project supervision and quality control procedures. 
6. Ensure that project work meets all local, state and federal laws, regulations and ordinances. 
7. Have appropriate material, equipment and labor to perform job safely and efficiently. 
8. Keep legible and detailed documentation on all work performed under this RFP. 
9. Have ability to obtain appropriate bonding as requested in this RFP. 

9. PRICING 
Sedgwick County reserves the right to select the proposal that most closely matches the specifications. Sedgwick 
County also reserves the right to award in whole or in part, by item, group of items, or by section where such 
action serves Sedgwick County's best interest. The successful vendor will be responsible to providing any 
permits necessary, labor, supervision, materials, equipment, transportation and service necessary to complete the 
project. 

10. PROPOSAL TERMS AND CONDITIONS 
http://www.sedgwickcounty.org/purchasing/pdf files/Proposal%120Terms1Yo20'Yo20Conditions.pdf 

11. PAYMENT A~D INVOICE PROVISIONS 
http://www.sedgwickcounty.org/purchasing/payment and invoice provisions.pdf 

12. MANDATORY CONTRACT PROVISIONS 
http://www.sedgwickcountv.org/purchasing/pdf files/Mandatory%20Contractual%20Provisions.pdf 

13. HIPAA RULES BUSINESS ASSOCIATE ADDENDUM 

http://www.sedgwickcounty.org/purchasing/pdf files/Business Associate HIPAA %20 Addendum 2013 (3.2 
7.13).pdf 

14. GENERAL CONTRACTUAL PROVISIONS 
http://w.,'w.sedgwickcountv.org/purchasing/pdf files/General%20Contractual%120Provisions.pdf 

15. CONFIDENTIAL MATTERS AND DATA OWNERSHIP 
The successful proposer agrees all data, records and information, which the proposer, its agents and employees, 
which is the subject of this proposal, obtain access, remains at all times exclusively the property of Sedgwick 
County. The successful proposer agrees all such data, records, plans and information constitutes at all times 
proprietary information of Sedgwick County. The successful proposer agrees that it will not disclose, provide, or 
make available any of such proprietary information in any form to any person or entity. In addition, the successful 
proposer agrees it will not use any names or addresses contained in such data, records, plans and information for the 
purpose of selling or offering for sale any property or service to any person or entity who resides at any address in 
such data. In addition, the successful proposer agrees it will not sell, give or otherwise make available to any person 
or entity any names or addresses contained in or derived from such data, records and information for the purpose of 
allowing such person to sell or offer for sale any property or service to any person or entity named in such data. 
Successful proposer agrees it will take all reasonable steps and the same protective precautions to protect Sedgwick 
County's proprietary information from disclosure to third parties as with successful proposer's own proprietary and 
confidential information. Proposer agrees that all data, regardless of form that is generated as a result of this 
Request for Proposal is the property of Sedgwick County. 

16. INSURANCE REQUIREMENTS 

Liability insurance coverage indicated below must be considered as primary and not as excess insurance. Contractor 
shall furnish a certificate evidencing such coverage, with County listed as an additional insured, except for 
professional liability, workers' compensation and employer's liability. Certificate shall be provided with bid/proposal 
submittals. Certificate shall remain in force during the duration of the project/services and will not be canceled, 
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reduced, modified, limited, or restricted until thirty (30) days after County receives written notice of such change. 
All insurance must be with an insurance company with a minimum BEST rating of A-VIII and licensed to do 
business in the State of Kansas (must be acknowledged on the bid/proposal response form). 

NOTE: If any insurance is subject to a deductible or self-insured retention, written disclosure must be included in 
your proposal response and also be noted on the certificate of insurance. 
It is the responsibility of Contractor to require that any and all approved subcontractors meet the minimum insurance 
requirements. Contractor shall obtain the above referenced certificate(s) of insurance, and in accordance with this 
Agreement, provide copies of such certificates to County. 

Workers' Compensation: 
Applicable coverage per State Statutes 
Employer's Liability Insurance: 

Commercial General Liability Insurance: 

Bodily Injury: 
Each Occurrence 
Aggregate 

Property Damage: 
Each Occurrence 
Aggregate 

Personal Injury: 
Each Occurrence 
General Aggregate 

Automobile Liability-Owned, Non-owned and Hired 
Each Occurrence Bodily Injury and Property damage 
General Aggregate 

Professional Liability 
If required 

Special Risks or Circumstances: 

$100,000.00 

$500,000.00 
$500,000.00 

$500,000.00 
$500,000.00 

$500,000.00 
$500,000.00 

$500,000.00 
$500,000.00 

Entity reserves the right to modify these requirements, including limits, based on the nature of the risk, 
prior experience, insurer, coverage, or other special circumstances. 

17. CONTRACT PERIOD 

The contract period with the successful proposer shall begin February 17,2017 following formal approval of the 
Board of County Commissioners, and continue for a period of three (3) years. The County may, at its own option, 
offer to extend the contract for two (2) One (1) year periods for the terms and prices proposed or as negotiated. Any 
change in law that will affect the terms, conditions, or costs subsequent to contract initiation will be negotiated on an 
as need basis with Sedgwick County maintaining the final right of approval to determine applicability. 

18. IDEMNIFICATION 

To the fullest extent of the law, the Provider, its subcontractor, agents, servants, officers or employees shall 
indemnify and hold harmless Sedgwick County, including, but not limited to, its elected and appointed officials, 
officers, employees and agents, from any and all claims brought by any person or entity whatsoever, arising from any 
act, error, or omission of the provider during the providers performance of the agreement or any other agreements of 
the provider entered into by reason thereof. The provider shall indemnify and defend Sedgwick County, including, 
but not limited to, its elected and appointed officials, officers, employees and agents, with respect to any claim 
arising, or alleged to have arisen from negligence, and/or willful, wanton or reckless acts or omissions of the 
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provider, its subcontractor, agents, servants, officers, or employees and any and all losses or liabilities resulting from 
any such claims, including, but not limited to, damage awards, costs and reasonable attorney's fees. This 
indemnification shall not be affected by any other portions of the agreement relating to insurance requirements. The 
provider agrees that it will procure and keep in force at all times at its own expense insurance in accordance with 
these specifications. 
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SECTION A: INMATE NUTRITION AND COURTHOUSE CAFE 

1. PURPOSE 
Sedgwick County, Kansas (hereinafter referred to as "County"), desires to select a firm to provide daily meal 
services for the Sedgwick County Adult Detention Facility (ADF), Work Release Facility (WR), Department of 
Corrections Residential & Services Center (RSC), and Courthouse Cafeteria (Cafe). Service will begin upon 
expiration of the current contract on February 17,2017 with the breakfast meal. 

2. OBJECTIVES 
The County has identified the following objectives for Inmate Nutrition and Courthouse Cafe Management 
Services described herein: 

A. Acquire the firm/vendor meeting the parameters, conditions, mandatory and minimum requirements 
presented in this document. 

B. Acquire pricing with the firm/vendor that has the best proven and verifiable record of providing Inmate 
Nutrition and Courthouse Cafe Management Services with a comparable size agency and scope of 
operations. 

C. Acquire the firm/vendor with the most advantageous overall cost to the County. 
D. Enter into an agreement with a qualified firm/vendor to provide Inmate Nutrition and Courthouse Cafe 

Management Services. Any other service shall be specified in the vendor's proposal separate from the 
primary goal of commissary. 

Sedgwick County desires to contract with a firm to provide food services for the following four (4) County locations: 

1. Sedgwick County Sheriffs Office - Detention Facility - 141 W. Elm Wichita, KS 67203 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of3,500. 

2. Sedgwick County Sheriffs Office - Work Release Facility -701 W. Harry Wichita, KS 67213 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of229. 

3. Department of Corrections - Residential & Services Center - 622 E. Central Wichita, KS 67202 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of 130. 

A full-service kitchen is provided in the Sedgwick County Detention Facility for food preparation locations 1-3 listed 
above. All equipment furnished by the County in the kitchen is property of the County and may be used by the 
successful vendor for the operations specified herein. 

4. Sedgwick County Main Courthouse Cafeteria - 525 N. Main, Basement Wichita, KS 67203 - Vendor will 
provide all inclusive food service operations. 

The cafeteria food service business is highly visible to citizens of Sedgwick County and the County's employees. 
The level of professionalism and quality of services offered reflects directly, whether positive or negative, on the 
County. For that reason, the Cafeteria food service portion of this contract is very important. 

The Sedgwick County Courthouse food service operation is located in the basement of the main courthouse at 525 N. 
Main. The courthouse is one of several buildings within a two block radius that are occupied and leased or owned by 
Sedgwick County. The courthouse is the only building with food services outside of traditional vending. There are 
700 employees and 3,000 constituents that pass through the doors of the courthouse each day (Monday-Friday). 
Currently the business serves approximately 100 constituents/employees each day through breakfast and lunch hours 
(7:00a.m.-2:00p.m.), with an average check of$6.85. 

Within the courthouse on the 1 st floor there is a snack shop ("Snack Zone") that offers cold and microwaveable 
foods. The County is committed to maintaining the courthouse Snack Zone under the management and operation of 
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the Kansas Services for the Blind and Visually Impaired of the Department of Social and Rehabilitation Services. 
Sedgwick County commits to generally maintaining the scope of products and services to what they currently are, 
without material expansion. 

Sedgwick County reserves the right to (1) not award the cafeteria portion of this solicitation or (2) select multiple 
vendors for award. 

3. SELECTION CRITERIA 
The selection process will be based on the responses to this solicitation document. Proposals will be screened by a 
review committee. This committee may select a limited number of prospective vendors to short-list for interview. 

The County will judge each response on the following criteria (listed in no particular order): 
1. Meeting or exceeding all solicitation conditions and instructions as outlined herein to include clarity, 

completeness, and comprehensiveness of the response. 
2. Ability to meet or exceed all requirements and scope of work. 
3. Ability to furnish non-required items. 
4. Proven ability to provide high quality service. 
5. Qualifications and expertise. 
6. The most advantageous and prudent methodology and costs as determined by the County. 

Any final negotiations for services and terms and conditions will be based, in part, on the Vendor's method of 
providing the service and the fee schedule achieved through discussions and agreement with the County's review 
committee. The County is under no obligation to accept the lowest priced proposal and reserves the right to further 
negotiate services and costs that are proposed. The County also reserves the sole right to recommend for award the 
proposal and plan that it deems to be in its best interest. 

4. REQUIREMENTS AND SCOPE OF WORK 
This section lists the criteria to be considered in evaluating the ability of vendors interested in providing the service 
specified in this solicitation document. The vendor selected for contract award will be responsible for providing the 
following services meeting the guidelines as outlined herein. Services include but are not limited to; food ordering, 
meal preparation, dish cleaning, and equipment maintenance. 

I. Nutrition for ADF 
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A. Vendor shall be responsible for daily meal service to the following sites: 

1. Sedgwick County Sheriffs Office - Detention Facility - 141 W. Elm Wichita, KS 67203 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of3,500. This 
number includes approximately 200-250 sack lunches that are provided to the booking area and prisoner 
transport. Detention staff may choose to participate in identical meal service within the pod they are assigned 
to at the sole cost of the County. This number has been included as well. Meals will be served every day of 
each year. 

2. Sedgwick County Sheriffs Office - Work Release Facility - 701 W. Harry Wichita, KS 67213 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of229. Detention 
staff may choose to participate in identical meal service at the sole cost of the County. Meals will be served 
every day of each year. 

3. Department of Corrections - Residential & Services Center - 622 E. Central Wichita, KS 67202 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of 130. Meals 
will be served every day of each year. This number includes approximately 40 sack lunches that are to be 
provided for the lunch meal time. 

* All numbers provided are approximate based on current population. Vendor shall be responsible for 
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providing meal service to a daily changing population. 

B. All meals shall meet the following nutritional guidelines: 
1. Not less than 2,800 combined daily calories as averaged during a one week period from Breakfast 

Sunday to Dinner Saturday. 
2. As guided by the USDA, each meal must contain approximately 50% of calories from 

carbohydrates, 30% from fat, and 20% from protein. Percentage can vary up to five (5). 
3. Utilize all food groups daily. 
4. No less than six (6) ounces of protein per day. Six (6) ounce weight shall be achieved in cooked 

state, in a strained spoon and prior to any breading process. Bone-in products are not acceptable. 
5. A drink that does not consist of water or any product that contains solely red dye for color. 
6. Fresh whole fruits including those that have been peeled and cut are not allowed. 
7. No pork products. 

C. All meals shall meet the following quality guidelines: 
1. Each meal shall utilize complimentary seasoning in the preparation process. 
2. Each meal must contain at a minimum a single heated item. If there is only one heated item during a 

specified meal period, that item must be the main course. 
3. Each meal upon serving shall contain appropriate seasoning in individual packets; including salt, 

pepper, sugar, etc. 
4. Each meal upon serving shall contain appropriate condiments packets; including ketchup, mustard, 

mayonnaise, etc. 
5. All raw foods shall meet the following USDA standards, if the specific standard is not available the 

next highest shall be utilized: 
a. Beef, Poultry, and Seafood - Inspected 
b. Veal and Lamb - Choice 
c. Milk, Eggs and Cheese - Grade A 
d. Fresh Vegetables - No.1 
e. Canned Fruits - Choice 
f. Canned Vegetables - Extra Standards or Comparable 
g. Frozen Vegetables - Extra Standards or Comparable 
h. Imitation Cheese - No.3 

6. No use of products in excess of their freshness pull date. 
7. Vendor shall rotate protein choice, not utilizing the same protein twice in a six meal period. 
8. Meals cannot contain mechanically separated turkey. 

D. Sack lunch meals shall contain an equal number of servings of individual juice/milk cartons or communal 
beverage containers and cups according to the specifications as found below in Section II, Preparation. 

E. Vendor shall be responsible for providing any/all or like of the following items on an ad hoc and independent 
billing basis; condiments, fresh fruit, saltine crackers, individual milk cartons, table service. No details of 
historical usage will be provided. Vendor shall be able to provide these items within three (3) business days of 
request and at a cost plus percentage as indicated in this solicitation response. 

F. Vendor shall be responsible for providing a higher quality single meal to celebrate Thanksgiving, and 
Christmas of each year. Vendor shall choose the specific meal for each holiday. The Detention, Work Release 
and Adult Residential & Services Center facilities will receive these meals on the nationally recognized holiday. 
Vendor shall be responsible for providing other meals for religious holidays if approved by division commander 
(ex: Passover, Ei dul-Fitr, etc.). 

G. Vendor shall be responsible for providing special diet meals upon receipt of request from County staff 
located at each facility. There are currently approximately 260 special diet meals being served, 250 within the 
Detention Facility, ten (10) to Corrections. The following list of special diets shall be offered; this list has been 



agreed upon by County medical personnel and is not negotiable. Any questions regarding the content of a 
specific diet should be directed toward a registered dietician. Please reference Appendix At. 

Clear Liquid Food Sensitivity Low Fat Purine Restricted (Gout) 

Corn Allergy Full Liquid Low Fiber, Residue 
Religious Diets (to include 

Kosher) 

Dental/Mechanical Heart Healthy Malabsorption Renal 

Diabetic Calorie Control High Fiber 
Peanut/BHT and BHA 

Soy Allergy 
Allergy 

Dysphagia Hypoglycemic Pregnancy 
Suicide Watch (Styrofoam 

Tray Only) 

Long Term Full 
Protein Energy Tyramine and Dopamine 

Egg Allergy Liquid/Straw for Broken 
Malnutrition (MAO) Restricted 

Jaw 

Fluid Milk Free Low (No) Salt Added Pureed 
Wheat Allergy (Gluten 

Free) 

Nutritional Support 
Indigestion/Ulcer/ 
Esophagitis 

H. The nutritional content of sack lunch meals may vary from the plated meal standards; however the menu must 
have a rotation that does not offer an identical main course within any four (4) day period. 

I. Mandatory Specifications for Religious (Kosher/Halal) Meals: 

1. Religious meals will meet the same daily calorie count as the regular tray. 
2. Religious meals will be prepared and served to common KosherlHalal standards. 
3. Religious meals will be accomplished by use of one of the following methods: 

a. Common Fare 
b. Pre-packaged, sealed meals 
c. Preparation on location in kitchen using a separate area, cooking equipment, utensils and trays. 

This area and equipment will be used strictly for the preparation of only religious meals. 
(See Appendix A) 

II. Preparation for ADF 
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A. Vendor shall be responsible for preparation of each meal according to the following instructions: 
1. Sedgwick County Sheriffs Office - Detention Facility - 141 W. Elm Wichita, KS 67203 

Vendor will provide three (3) meals daily to this location, with an average daily meal count of3,500. 
This number includes approximately 200-250 sack lunches that are to be provided to the booking 
area and prisoner transport. 

a) Meals for this facility will be ordered by County staff according to the following schedule: 
1. Breakfast: 2:30 AM 
2. Lunch: 8:30 AM 
3. Dinner: 3:30 PM 
b) All meals for this facility are to be prepared at this facility and distributed by inmate workers within 

the facility. 
c) Approximately 200-250 meals will be prepared as individual sack lunches. These meals will be 

divided between the booking areas and out of county transport and hospital. The meals prepared for 
the out of county transport shall contain an individual drink carton, not consisting of milk. These 
meals will not have a requirement to meet special diet meal plans. 
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d) All remaining meals are to be plated individually on a County provided tray then stacked neatly on 
County provided carts. 

e) Each meal shall contain a plastic spoon. 
£) Each meal shall contain a 6 oz. Styrofoam cup if a communal beverage is served. 
g) Meals in this facility shall be ready for delivery on the following schedule (County will deliver): 

I. Breakfast: 5:30 AM 
2. Lunch: 11 :30 AM 
3. Dinner: 5:30 PM 

2. Sedgwick County Sheriffs Office - Work Release Facility - 701 W. Harry Wichita, KS 67213 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of229. 

a) Meals for this facility will be ordered by County staff according to the following schedule: 
1. Breakfast, Lunch, Dinner: All daily meals are ordered at 2:30 AM 
2. All meals for this facility are to be prepared at the Detention Facility and delivered by vendor 

staff in vendor provided transportation. 
b) Meals are to be plated individually on a County provided tray. 
c) Each meal shall contain a plastic spoon. 
d) Meals in this facility are to be delivered on the following schedule: 

1. Breakfast: 5:45 AM 
2. Lunch: 11 :45 AM 
3. Dinner: 5:15 PM 

3. Department of Corrections - Residential & Services Center - 622 E. Central Wichita, KS 67202 
Vendor will provide three (3) meals daily to this location, with an average daily meal count of 130. 

a) Meals for ~his facility will be ordered by County staff according to the following schedule: 
I. Breakfast, Lunch, Dinner: All daily meals are ordered the previous day at 5:00 AM 
2. All meals for this facility are to be prepared at the Detention Facility and delivered by vendor 

staff in vendor provided transportation. 
b) The lunch time meal is to be provided as sack lunches, with the exception of special diet meals. 
c) Meals are to be plated individually. 
d) Sporks and napkins are to be provided by the case and will be ordered by onsite staff as needed. 
e) Meals in this facility are to be delivered on the following schedule: 

1. Breakfast: 5:00 AM 
2. Lunch: 11 :00 AM, special diet meals only (all sack lunch meals shall be delivered the 
3. previous day during the dinner meal time delivery) 
4. Dinner: 5:00 PM 

All out of facility meal delivery/pick up times listed shall be made within 10 minutes of the stated time. 

1. Meal contents shall reach USDA recommended temperatures for the recommended time period prior to 
serving. 

2. Meal plating shall not commence prior to: 
3. 60 minutes of scheduled delivery time for Detention Facility 
4. 15 minutes of scheduled delivery time for Work Release Facility or Adult Residential & Services Center 
5. The Detention, Work Release, and Adult Residential & Services Center facilities tray preparation shall be 

visually appealing, both in content and organization. Each food item shall be in separate compartments 
with no spillage, inside or out. A moisture barrier shall be placed between bread, cakes and liquids on the 
tray. All portion sizes must be consistent. 

6. All trays used in the plating of meals must be clear of leftover food or other unidentifiable particles. 
7. All special diet meals must be clearly marked as such with documentation as indicated in solicitation 



response. 
8. A single tray from each meal shall be kept frozen for a period of five (5) days subsequent to meal 

preparation. 
9. Vendor shall use serving utensils that clearly identify the actual size in the same form of measurement as 

identified on the daily menu for each particular dish and meal. 

III. Staffing for ADF 
A. Vendor shall be responsible for providing staffing as indicated and agreed upon in this solicitation process. 

B. Vendor shall be responsible for providing an on staff or consultative nutritionist or dietician to provide 
oversight and approval as to the nutritional guidelines of both traditional and special diet meals for all menus. 
Individual chosen shall be registered with the American Dietetic Association. This person(s) must be available to 
return phone calls and e-mails within 24 hours during regular business hours. 

C. Vendor shall be responsible for identifying a local management staff person that will be available during the 
business day and maintains authority to make decisions without delay. 24 hour response time is required. 

D. All staff shall possess Food Handler Certification through the City of Wichita, Office of Environmental 
Health prior to conducting service under this contract. 

E. All staff shall utilize a hair restraint at all times when in the kitchen facility. 

F. All staff shall utilize gloves at all times when handling, preparing, or plating food. 

G. All staff shall consume personal food items in designated break room, this to include drink products. 

H. All staff utilizing onsite parking shall do so in authorized location only. 

1. Staff may enter and leave through a secured door at the Detention Facility during any hours deemed necessary 
by the vendor to conduct the nutrition service operations as identified in this solicitation. 

J. Staff shall not maintain on their person at any time during service of this contract any contraband defined in 
(Appendix B) 

K. Staff shall not pass through any meal any contraband as defined by the Sheriff. 

L. All staff will wear company uniform and 10 badge for identification purposes. 

M. Background checks will be conducted on all employees by the Sedgwick County Sheriffs Office. 

N. Sheriffs Office staff requests the resume of the onsite Food Manager be provided to them prior to hiring. 

IV. Equipment for ADF 
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A. Sedgwick County will provide, in fit and proper working order, all equipment assets as indicated on Appendix 
C of this solicitation document. Additional information regarding the manufacturer, model, year of purchase, or 
functioning will not be provided during the solicitation process. A pre-proposal meeting has been scheduled that 
will allow vendors the opportunity to view and gather identifying information on all currently owned equipment. 

B. The vendor selected for contract award shall be responsible for the preventative maintenance and repair of all 
equipment located within the ADF kitchen. 

1. Vendor shall immediately report failure of any equipment to the Facilities Manager by email. 
2. Vendor will be allowed a period of 48 hours to conduct repair. 



3. Subsequent to the initial 48 hour period a follow up email shall be sent identifying 1) repair has been 
made, 2) partes) is on order or 3) contact person and schedule of completion for alternative vendor 
hired to conduct repair. 

4. An amount of $1 00 will be deducted from the following month's billing invoice for each additional 
24 hour period that 1) repair has not been made, 2) partes) has not been ordered or 3) contact and 
schedule information has not been provided. 

5. Invoice deductions, as identified in the previously identified process, will continue each 24 hour 
period until an email is sent to jai\contract@sedgwick.gov containing the following required 
information 1) completed repair, 2) partes) on order or 3) alternative vendor has been hired. 

6. Sedgwick County reserves the right to identify failed equipment and notify vendor through 
subsequent email. All further action will follow previously identified process. 

7. All communication must be documented and sent via email to jai\contract@sedgwick.gov . 

Sedgwick County does not have information available regarding past equipment failures and repairs. 
C. In the event that equipment is deemed irreparable by vendor, Facilities Manager, or third party vendor, vendor 
shall be responsible for replacing equipment with like functioning capabilities subsequent to written approval of 
Facilities Manager. Upon contract completion vendor will retain ownership of said equipment. 

Vendor shall take all reasonable steps to ensure vendor's staffis trained to properly use and care for equipment to 
prevent unnecessary breakage or abuse. 

D. Vendor may at any time purchase, install and use additional equipment, with prior approval from the Facilities 
Manager. Upon contract completion vendor will retain ownership of said equipment. 

E. Vendor shall be responsible for adhering to regular usage preventative maintenance as indicated necessary by 
the manufacturer and Facilities Manager. Vendor shall complete Maintenance and Equipment Log, see Appendix 
D. 

F. Vendor shall be responsible for furnishing all small wares necessary to meet the scope of work herein. All 
small ware items currently owned by the County will be provided for use; however there is no inventory or 
guarantee of said items. 

V. Performance for ADF 
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Sedgwick County intends to utilize a performance measurement system to help ensure quality of service and 
food preparation. Please review the following and clearly note exception, with alternative in proposal response if 
deemed necessary. 

A. The vendor may be inspected weekly and given a cumulative score based on the health and safety review 
structure found below. 

B. The inspection will be conducted by the Facilities Manager or designee and/or the Sheriff staff during 
normal business hours, but without announcement. 

C. Scores of90% and above will avoid penalty. 

D. Scores below 90% occurring for three (3) consecutive occurrences or five (5) non-consecutive occurrences 
during any calendar year shall produce a contract deduction of 1 % of the cumulative weekly invoice total. 
Scores below 90% occurring subsequent to the initial contract deduction shall result in a contract deduction 
of2% of the cumulative weekly invoice total. This deduction will continue to compound (3% for the third 
occurrence, 4% for the 4th occurrence) for the remainder of the calendar year. 
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E. Facilities Manager or Sheriff staff will place the percentage value for each item next to the pass or fail 
column on the criteria form found below, during weekly inspection. 

F. For any failed item a picture will be taken and kept for the duration of the calendar year. 

G. Upon completion of an inspection, if any item is marked as fail, the vendor will be immediately provided a 
courtesy copy for remedy consideration. 

H. If the total score is calculated to be less than 90%, the Facilities Manager and/or Sheriff staff will provide 
written notification of the failure, a copy of the inspection report and supplemental photographs, and request 
a corrective action plan to be submitted no later than 30 days from receipt to jailcontract@sedgwick.gov . 

1. The vendor will conduct mandatory quarterly meetings to be held with the Sheriff staff and/or Facilities 
Manager. The meeting shall be via conference call or in person. Vendor will be responsible for facilitating 
meeting dates, times and applicable locations or conference call in numbers. Items to be discussed will be 
insurance requirements, certifications, medical and religious menus, updates on equipment. This serves 
strictly as an example. The meetings will not be limited to the above mentioned topics. 

J. Weekly inspection criteria 
1. Meal Quality 

10% a. Correct Menu/Preparation 
5% b. Serving Temperature 
5% c. Clean Tray 
50/0 d. Consistent Portion Sizes 

2. Facility Cle anIine s s 
5% a. InsectIV ermin Present 
5% b. Food Stored Off Ground 
50/0 c. Restroom 

3. Staff 
5% a. Correct Stafrmg Level 
5% b. No Employee Food 
50/0 c. Certifications 
5% d. Gloves and Hair Net 

4. Equiplllent 
100/0 a. Completed Temperature Logs 
10% b. BrokenlMisused 

5. Security 
10% a. Secured Areas Locked 
10% b. Contraband 

100% 

K. Special Meals Criteria 

Total 

Mandatory Specifications for Religious (Kosher/Halal) Meals: 

Pass 

1. Religious meals will meet the same daily calorie count as the regular tray. 

Fail 

2. Religious meals will be accomplished by use of one of the following methods: 

a. Common Fare 



b. Pre-packaged, sealed meals 

c. Preparation on location in kitchen using a separate area, cooking equipment, utensils and trays. This 

area and equipment will be used strictly for the preparation of only religious meals. 

3. Different colored trays will be used for the different types of meals served 

a. Color A (For Example: Brown)-regular meals 

b. Color B (For Example: Gray/Silver)-medical and vegetarian meals. Approximately 150 trays will be 
needed for these meals. (See attached document for medical diet definitions) 

c. Color C (For Example: Blue)-reJigious meals. Approximately 110 trays will be needed for these meals. 
In the event the inmate is authorized both a medical and religious meal, the meal will be served on 
a religious tray. The religious trays will not be used for any other meals at any time. They are to 
be strictly used for KosherlHalal meals. 

L. Explanation of criteria: 

1. Meal Quality 

a. Correct Menu (Prepared per 
Appendix A) 

b. Serving Temperature 

c. Clean Tray 

d. Consistent Portion Sizes 

2. Facility Cle anline s s 
a. InsectIV ermin Present 
b. Food stored Off Ground 
c. Restroom 

3. Staff 
a. Correct Staffing Level 
b. No Employee Food 

c. Certifications 

d. Gloves and Hair Net 

4. Equipment 

a. Completed Temperature Logs 

b. Broken/Misused 

5. Security 
a. Secured Areas Locked 
b. Contraband 

Explanation 

Menu as proposed by vendor and approved by County. 

Minimum temperature as guided by Health Department in pan 
immediately prior to serving. 
No leftover food or other unidentifiable particles. 
Comparing two identically plated items by measurement, liqud by 
cup and dry by dimension. 

Any insect or vermin as seen by County inspector. 
No food items are to be stored on ground, including those in boxes 
Soap, disposable towels, and toilet paper must be available. 

Staffmg level as proposed by vendor and approved by County. 
No employee food outside of designated break area. 
Must have food handlers card for each employee on shift 
immediately available. 
Any person in kitchen preparation area must have on gloves and a hair net. 

MinimurnlMaximum temperature as guided by Health Department 
logged as guided. 
No broken equipment without verification of attempt to fix, no County 
equipment not being used appropriately. 

No doors propped open, no doors unlocked. 
No contraband as defmed by Sheriff. 

VI. Reporting for ADF 
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A. Vendor shall be responsible for providing a six week menu to jailcontract@sedgwick.gov for approval four 
(4) weeks in advance of menu implementation. This menu shall outline the content and recipe as well as how 
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each meal meets the nutritional guidelines for this RFP. This menu shall outline both plated and sack lunch 
meals. Sack lunch meals do not need to meet the nutritional guidelines, but shall be approved by the Sheriff 
staff. 

B. Vendor shall be responsible for providing a request to change the menu to the jaiicontract@sedgwick.gov no 
later than 48 business hours prior to the requested change. 

C. Vendor shall be responsible for retaining each daily, weekly or rotational menu on file and available for 
inspection by federal, state, and local authorities and accrediting agencies for a period of at least one (1) year 
after approval. 

D. Vendor shall provide, at the request of the County, verification of actual food cost for items being purchased. 

E. Vendor shall be responsible for maintaining temperature logs. Logs shall include all refrigerators, freezers, 
and served food. A separate log shall be maintained for food being transported to satellite locations. 

F. Vendor shall provide, to the Sheriff staff, an electronic weekly invoice providing the total number of meals 
provided for each facility for each week of the subsequent one (1) week period. 

G. Vendor shall complete a written corrective action plan and submit electronically as determined necessary by 
Facilities Manager and/or the Sheriff staff during weekly inspection. 

H. Vendor shall electronically submit a weekly invoice to jaiicontract@sedgwick.gov outlining the number of 
meals and cost as indicated. 

VII. Miscellaneous for ADF 

A. Vendor shall maintain responsibility for preparation of food as indicated in this solicitation in the event of a 
natural or other disaster that results in an inability to prepare food in the ADF kitchen. Vendor shall be 
responsible for notifying County of any changes to the Recovery Plan as submitted and agreed upon during 
this solicitation process. 

B. Vendor shall be responsible for maintaining all licenses, permits, bonds, and insurance required for carrying 
out the work to be performed under this solicitation and subsequent contract. The vendor is responsible for 
providing the Sheriff staff proof of all applicable insurance, permits, bonds a copy each calendar year. 

C. Vendor shall be responsible for making available for inspection all food preparation and storage areas by 
appropriate authorities and by accreditation auditors. 

D. Vendor shall ensure that all utensils, ad hoc items, condiments, etc. that is ordered shall be received within 72 
hours. 

E. Vendor shall ensure that the kitchen facility is maintained in a clean, safe and healthy manner and is suitable 
for satisfactory evaluation by the City of Wichita, Office of Environmental Health at any time. 

F. Cleared trays and containers will be received by the vendor as follows: 

1. Detention Facility - Approximately one (1) hour subsequent to pick up 
2. Work Release - Upon delivery of next meal 
3. Adult Residential & Services Center - Upon delivery of next meal 

G. Vendor shall be responsible for providing meals to the Juvenile Corrections Department in the event ofa 
community emergency or catastrophic event: 



1. The nutritional content of the meal shaH be identical to that of the ADF traditional plate. 
2. The meals shall be served in Styrofoam three compartment hinged trays which will be picked 

up from the ADF kitchen by an appointed person from the Juvenile Corrections Department, 
schedule to be determined upon commencement of service. 

3. Sedgwick County will provide the vendor a request for such meals no less than three hours 
prior to expected meal delivery. 

4. Sedgwick County will provide the vendor a request to terminate such service no less than three 
(3) days prior to expected termination. 

5. Sedgwick County will request no less than 25 meals and no greater than 550 meals per day 
under this provision. 

6. Meal price shall be identical to other contract meals and billed directly to Juvenile Corrections. 

H. Vendor shall be responsible for exterminating services as determined necessary by the County Contract 
Manager or vendor, but no less than once in each 15 day period. 

I. Vendor shall be responsible for maintaining cleanliness and disposable supplies in the restroom facility with 
the ADF kitchen. 

J. Sedgwick County would like, but will not require, the vendor chosen for contract award to provide the 
following items: 

1. Use ofa food management software system that is capable of menu planning, need and 
purchase forecasting, inventory monitoring, and meal production. 

2. Accreditation or other applicable certification through the American Correctional Association 
Performance Based Adult Local Detention Facility Standards - Fourth Edition and the 2014 
Supplemental Standards. 

K. Vendor shall be responsible for the cost of all cleaning supplies. 

L. Vendor shall provide to the Sheriff staff free or reduced meal options. (Ex: hot meals, salad bar, sandwiches, 
to-go orders, etc.) 

M. Vendor shall provide options for an inmate re-entry program. 

N. Vendor shall provide a minimum of three (3) security cameras in the ADF kitchen. The cameras MUST 
integrate into current ADF camera system (Stanley). Cameras must view the following areas: 

1. Food preparation line 
2. Religious meals preparation area 
3. Receiving dock area 

O. Kitchen sally port MUST be swept and mopped daily after each meal. Deep cleaned once a week. 

VIII. General Information for Courthouse Cafeteria Services 
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A. Vendor shall occupy and maintain in a safe and healthy manner the allocated space and provide a basic menu 
of high quality, varied meals, snacks and beverages. 

B. Vendor shall establish, review and control the menu selection, pricing, and portion sizes of all items for sale. 

C. Vendor may promote its services in county publications such as newsletters, bulletins and intranet. 



D. There are no existing vendor contracts (soda fountain, etc) for this facility. Any contracts considered or 
entered into by the winning proposer must terminate upon completion or termination of the County contract. 

E. Vendor shall provide all inclusive food services, all inclusive is defined as: 

1. Minimum operating hours of 11 a.m. to 2 p.m. Central Time, Monday through Friday not to 
include any County recognized holidays (breakfast hours discretionary); 

2. Hire, fire, and train staff; 
3. Maintain cafeteria, to include kitchen, equipment including inventory (Appendix F) and 

small wares, serving and dining spaces in a clean, orderly, and healthy condition; 
4. Purchase, prepare, serve and market food to be consumed. 

F. Vendor shall be responsible for identifying a local management staff person that is on site during the business 
day and maintains authority to make decisions without delay. 

G. Vendor shall provide each staff member a name tag to be used throughout business hours on a daily 
basis. 

H. Vendor shall be responsible for providing staffing as indicated and agreed upon in this solicitation process. 

1. All staff shall posses Food Handler Certification through the City of Wichita, Office of Environmental Health 
prior to conducting service under this contract. 

1. All staff shall utilize a hair restraint at all times when in the kitchen facility. 

K. All staff shall utilize gloves at all times when handling, preparing, or plating food. 

L. Vendor shall obtain and maintain at vendors sole expense all local, state, or federal licenses and/or approvals 
necessary for operations. 

M. Vendor shall provide all fees associated with doing business that are not otherwise identified in this RFP, 
including but not limited to appropriate sales tax, and all cleaning supplies. 

N. Business operations shall meet all state, federal and local health and other regulatory requirements. 

O. Vendor shall offer multiple forms of customer payment including cash, credit and debit cards. 

P. Vendor shall be responsible for making available for inspection all food preparation and storage areas by 
appropriate authorities and by accreditation auditors. 

Q. Vendor shall ensure that the cafeteria facility is maintained in a clean, safe and healthy manner and is suitable 
for satisfactory evaluation by the City of Wichita, Office of Environmental Health at any time. 

R. Vendor shall be responsible for exterminating services as determined necessary by the Facilities Manager or 
vendor, but no less than once in each 15 day period. 

IX. Nutrition for Courthouse Cafeteria 
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A. Vendor shall ensure fifty (50%) of menu offerings comply with the following healthy choice guidelines: 

Main Course Maximum 550 calories 
Maximum 500 mg. sodium 
Maximum 35% calories from fat 
Maximum 10% calories from saturated fat 
Trans Fat - less than .5 grams 



Side 

Snacks 

Maximum 250 calories 
Maximum 480 mg. sodium 
Maximum 35% calories from fat 
Maximum 10% calories from saturated fat 
Trans Fat -less than .5 grams 

Maximum 200 calories 
Maximum 480 mg. sodium 
Maximum 35% calories from fat 
Maximum 10% calories from saturated fat 
Trans Fat -less than .5 grams 
Maximum 35% sugar by weight 

B. At a minimum vendor shall offer the following each day: 
1. Salad 
2. One (1) Soup 
3. Deli Sandwiches 
4. One (l) Specialty Entree, (Le. Italian, Mexican, Baked Potato) 
5. One (1) additional Hot Entree 
6. Multiple (greater than two) grill items, (i.e. Hamburger, Veggie Burger) 

C. Vendor shall clearly post nutritional information for all menu offerings. 

x. Equipment for Courthouse Cafeteria 
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A. Sedgwick County will provide, in fit and proper working order, all equipment assets as indicated on 
Attachment E of this solicitation document. Additional information regarding the manufacturer, model, year of 
purchase, or functioning will not be provided during the solicitation process. A pre-proposal meeting has been 
scheduled that will allow vendors the opportunity to view and gather identifying information on all currently 
owned equipment. 

B. The vendor selected for contract award shall be responsible for the preventative maintenance and repair of all 
equipment located within the cafeteria kitchen. 

1. Vendor shall immediately report failure of any equipment to the Facilities Manager by email to 
iailcontract@sedgwick.gov. 

2. Vendor will be allowed a period of 48 hours to conduct repair. 
3. Subsequent to the initial 48 hour period a follow up email shall be sent identifying 1) repair has been 

made, 2) partes) is on order or 3) contact person and schedule of completion for alternative vendor 
hired to conduct repair. 

4. An amount of $1 00 will be deducted from the following month's billing invoice for each additional 
24 hour period that 1) repair has not been made, 2) partes) has not been ordered or 3) contact and 
schedule information has not been provided. 

5. Invoice deductions, as identified in the previously identified process, will continue each 24 hour 
period until the Facilities Manager is notified of 1) completed repair, 2) partes) on order or 3) 
alternative vendor has been hired. 

6. Sedgwick County reserves the right to identify failed equipment and notify vendor through 
subsequent email. All further action will follow previously identified process. 

7. All correspondence must be e-mailed to jailcontract@sedgwick.gov. 

Sedgwick County does not have information available regarding past equipment failures and repairs. 



C. In the event that equipment is deemed irreparable by vendor, Facilities Manager, or third party vendor, vendor 
shall be responsible for replacing equipment with like functioning capabilities subsequent to written approval of 
Facilities Manager. Upon contract completion vendor will retain ownership of said equipment. 

D. Vendor shall provide any equipment or small wares deemed necessary to do business that is not currently 
owned. Vendor shall maintain ownership upon completion or termination of contract. 

E. Vendor shall provide carryout containers. 

F. Vendor shall provide grease disposal in a manner that is consistent with applicable laws. The existing grease 
drain is in proper functioning condition. 

G. Vendor shall dispose of daily trash in exterior receptacle provided by the County. 

H. Vendor shall provide data line necessary for acceptance of credit or debit cards. Current data line is Ethernet. 

1. Vendor shall furnish a sealed cash register for use in recording and registering all cash sales. 

J. Vendor shall take all reasonable steps to ensure vendor's staff is trained to properly use and care for equipment 
to prevent unnecessary breakage or abuse. 

K. Vendor shall be responsible for adhering to regular usage preventative maintenance as indicated necessary by 
the manufacturer and Facilities Manager. Vendor shall complete Maintenance and Equipment Log (see 
Appendix D) 

L. Vendor shall be responsible for the upkeep/maintenance on the following: 
a) little dipper/grease trap 
b) dishwasher 
c) two (2) sewage ejector pumps 

XI. Reporting for Courthouse Cafeteria 
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A. Vendor shall provide the following reports via e-mail to jailcontract@sedgwick.gov on a quarterly basis sent 
to the Facilities Manager: 

a. Verification of menu compliance with healthy guidelines 
b. Average daily number of sales 
c. Monthly gross receipts indicating both inside and outside sales 
d. Any customer feedback received 
e. Any business model changes being considered 

B. Vendor shall provide recipes or any other information deemed necessary for quality checks by Facilities 
Manager. 

C. Vendor shall maintain temperature log of all items requiring temperature compliance by the State of Kansas 
or local health department. Logs shall include all refrigerators, freezers, and served food. 

D. Vendor shall be responsible for providing a six week menu to the Facilities Manager for approval four (4) 
weeks in advance of menu implementation. This menu shall outline the content and recipe as well as how each 
menu meets the nutritional guidelines for this RFP. 

E. Vendor shall be responsible for providing a request to change the menu to the Facilities Manager no later than 
48 business hours prior to the requested change. 

F. Vendor shall complete a written corrective action plan and submit electronically as determined necessary by 
Facilities Manager during weekly inspection. 



XII. Desired (Not Mandatory Specifications) 
A. Allow approved by vendor personal take-out beverage containers to be refilled by the customer for a reduced 
set fee. 

B. Demonstrate ongoing sustainable operations that include reduced waste stream practices, reduced energy and 
utility usage, and reduced chemical usage. 

Sedgwick County's Responsibilities: 
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1. Designate a person to act as the County Contract Manager with respect to the work to be performed 
under this contract. Designate a person to act as the County's project manager with respect to the 
work to be performed under this proposal. 

2. Provide, at no cost to the vendor, the following utility services; water, trash, electric, gas, and local 
telephone. 

3. Provide maintenance and repair of any fixtures located within a wall in the ADF /Cafe kitchens. 
4. Provide timely weekly payment of undisputed invoices in ACH form. 
5. Provide information, as legally allowed, in possession of the County, which relates to the County's 

requirements or which is relevant to this project. 
6. Complete weekly walk-through of the cafeteria, serving and dining spaces to monitor cleanliness and 

functioning of equipment. 
7. Provide vendor opportunities for catering departmental events within the courthouse. No current or 

estimated volume is available. 
8. Provide long term parking option for vendor staff (at cost of staff). Parking in the employee garage 

will be made available to vendor staff at a cost of $6.00 bi-weekly per space. 
9. Provide annual cleaning of exhaust hood located over grill in food preparation area of Cafe. 
10. Annually provide list of holidays to which food service operations will not be required/altered. 
11. Provide supervision for any serving line or other equipment reconfiguration to be done at the sole cost 

of the vendor. 
12. Provide an initial walk-through to determine exact inventory and working order of all equipment. 
13. Provide inmates for meal delivery within the ADF. 



5. QUESTIONNAIRE/PROPOSAL CONTENT 
In your response document, respond to all questions and requests listed below. Please precede your answer with a 
copy of the question. A copy of the questionnaire will be provided in WORD format for ease of completion. Please 
note that in the case of a discrepancy this document will prevail. 

GenerallMeal Preparation Services 

Firm Qualifications 
1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements. 
3. Provide the organization's complete name and address. 
4. Provide a list of office locations for local, regional and corporate entities. List a description of the services 

provided at each office. 
5. Provide a description of the firm including qualifications, experience, and total number of current 

employees. 
6. Indicate if upon award additional employees will be sought. 
7. Provide four (4) references verifying exemplary service. These references must have received services 

similar to those proposed under this RFP. Provide the business name, address, contact name, phone number, 
email address, and a brief description of products and services provided. The County expects all reference 
information to be current and accurate. Please verify that all contact information is correct. 

8. Provide an alphabetized list of all nutrition service clients for the previous five (5) years. Include the 
following information; organization, address, contact person, phone, date of service, scope of service, and 
average number of daily meals served. 

9. Provide a list of all previously held accounts that have been cancelled or not renewed for the previous ten 
(10) years. Provide an explanation of the reason those terminations occurred. 

10. Attach a list of all management/supervisory personnel to be assigned to the County. Include the following 
information; name and title, years of experience with vendor, total years of experience in nutrition service 
field, qualifications, training, and strengths. 

11. List any active or pending fines, penalties or sanctions issued by any governmental or accreditation agency 
during the previous three (3) years. 

Nutrition for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a six week sample menu that includes nutritional, recipe, and preparation information for each meal. 

Menu must include plated and sack meals. 
4. Provide a description of product ordering process. 
5. Provide a list of major suppliers, types of products purchased, and location. 
6. Provide a plan to maintain appropriate nutrition guidelines. Explain how menus are developed and 

approved. 
7. Indicate how appropriate quality in meals is ensured. 
8. Indicate how adequate rotation of meals is ensured, both plated and sack. 
9. Explain previous experience in providing special diet meals. Clearly indicate any special diet meals 

requested by the County that have not previously been provided to other vendors. 
10. List options for providing religious diets. 

Preparation for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Indicate planned time period between first meal plating and final for Detention Facility. 
4. Indicate planned time period to begin plating delivery and pick up meals. Provide details on how this 
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process will coincide with meal plating for the Detention Facility. 
5. Provide a detailed plan of achieving meal delivery to the Work Release Facility and Residential & Services 

Center. Include description vehicle to be used, delivery departure time, and intent to deliver together or 
separate. 

6. Provide a detailed plan to ensure USDA recommended temperatures will be met for the recommended time 
period prior to serving. 

7. Indicate how trays will be kept visually appealing, both in content and organization. 
8. Indicate plan to clearly identify serving utensils. 
9. Provide a copy of the form or other process used to indicate a special diet. 

Staffing for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a detailed staffing plan to include a backup plan when scheduled staffis unavailable. 
4. Provide schedule of anticipated daily arrival and departure of staff; include any deliveries that may happen 

outside of these hours. 
5. Provide a detailed plan for on staff or consultative nutritionist or dietician. Provide resume if individual is 

currently on staff. 
6. Outline in detail the level of authority maintained by local management staff. Provide resume if individual is 

currently on staff or qualities sought if not. 
7. Provide a detailed plan for ensuring all staff obtains Food Handler Certification through the City of Wichita, 

Office of Environmental Health. 
8. Provide a detailed plan for ensuring the ADF kitchen stays secured. 
9. Provide a description of staff attire and identification. 
10. Provide a detailed plan for ensuring staff do not carry contraband while providing service under this contract. 

Provide a detailed plan for discipline in case of (1) allegation and (2) confirmation of staff carrying 
contraband while providing service under this contract. 

11. Use of standardized uniforms to include company logo polo tops, slacks, and no facial piercings. 
12. Provide examples of inmate training programs. 

Equipment for ADF 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a list of local vendors that will be utilized to ensure proper working order of equipment. 
4. Provide a detailed plan to address downtime of equipment. 
5. Provide a detailed plan to ensure staff is trained to properly use and care for equipment. 
6. Provide a detailed plan of how staff will adhere to regular usage preventative maintenance. 
7. Provide a detailed list of anticipated small wares that will be provided by vendor. 
8. Provide a detailed list of additional equipment that will be brought on site. 
9. Provide a financial statement that outlines anticipated repair and replacement costs. 

Performance for ADF (all items in this section are addressed in their individual and appropriate section) 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements listed in this document. 

Reporting for ADF (all items in this section are addressed in their individual and appropriate section) 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
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Miscellaneous for ADF 
1. Indicate willingness to comply with requirements and/or requests as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements and/or requests as listed in 

this document. 
3. Provide a detailed Recovery Plan should the ADF kitchen not be available due to disaster or other 

unforeseen emergency. Include location of alternative facility, approximate size and available equipment, 
staffing, and meal delivery. Also include any exceptions to the Scope of Work that will not be maintained 
during such disruption. 

4. Provide a detailed plan for receipt and cleaning of meal trays and containers. 
5. Provide a detailed plan to address the needs of Juvenile Corrections in case of an emergency or catastrophic 

event. 
6. Provide a detailed plan to obtain exterminating services, include vendor name, location and qualifications, 

frequency, and methodology. 
7. Provide a detailed plan to maintain cleanliness and disposable supplies in ADF kitchen restroom facility. 
8. Provide a detailed summary of the food management software system that will be utilized if awarded 

contract. 
9. Provide a copy of any appropriate accreditations/certifications. Include details of process to obtain and 

retain. 
10. Provide detailed cost for service(s) proposed. 

Cafeteria Services (ifresponse is identical to aforementioned questions, please denote with an asterisk and reference 
the section and number) 

General for Courthouse Cafeteria 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a detailed marketing plan. 
4. Provide proposed business hours. 
5. Outline in detail the level of authority maintained by local management staff. Provide resume if individual is 

currently on staff or qualities sought if not. 
6. Provide a description of staff attire and identification. 
7. Providing a detailed staffing plan. 
8. Provide a detailed plan for ensuring all staff obtains Food Handler Certification through the City of Wichita, 

Office of Environmental Health. 
9. Provide a detailed plan to maintain cleanliness. 
10. Provide a detailed plan to obtain exterminating services, include vendor name, location and qualifications, 

frequency, and methodology. 

Nutrition for Courthouse Cafeteria 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a sample six week menu to include pricing and portion sizes. 
4. Provide a detailed plan for the posting of nutritional information of menu offerings. 

Equipment for Courthouse Cafeteria 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a list oflocal vendors that will be utilized to ensure proper working order of equipment. 
4. Provide a detailed plan to address downtime of equipment. 
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5. Provide a detailed plan to ensure staffis trained to properly use and care for equipment. 
6. Provide a detailed plan of how staff will adhere to regular usage preventative maintenance. 
7. Provide a detailed list of anticipated small wares that will be provided by vendor. 
8. Provide a detailed list of additional equipment that will be brought on site. 
9. Provide a financial statement that outlines anticipated repair and replacement costs. 

Reporting for Courthouse Cafeteria 

1. Indicate willingness to comply with requirements as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requirements as listed in this document. 
3. Provide a sample of each required report including temperature log. 

Desired for Courthouse Cafeteria (Not Mandatory) Specifications 

1. Indicate willingness to comply with requests as listed in this document. 
2. Provide detailed explanation of any unwillingness to comply with requests as listed in this document. 
3. If applicable, provide a detailed plan to demonstrate sustainable operations. 

END OF SECTION A 
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SECTION B: COMMISSARY MANAGEMENT SERVICES 

1. PURPOSE 
Sedgwick County, Kansas (hereinafter referred to as "County"), desires to select a firm to provide commissary 
management services for the Sedgwick County Adult Detention Facility (ADF), Work Release Facility (WR). 
Service will begin upon expiration of the current contract on February 10,2017 at 12:01a.m.local time. 

2. OBJECTIVES 
The County has identified the following objectives for Commissary Preparation and Management Services 
described herein: 

A. Acquire the firm/vendor meeting the parameters, conditions, mandatory and minimum requirements 
presented in this document. 

B. Acquire pricing with the firm/vendor that has the best proven and verifiable record of providing 
correctional Commissary Services with a comparable size agency and scope of operations. 

C. Acquire the firm/vendor with the most advantageous overall cost to the County. 
D. Enter into an agreement with a qualified firm/vendor to provide Inmate Commissary Services and an 

inmate request system by means of kiosks. Any other service shall be specified in the vendor's proposal 
separate from the primary goal of commissary. 

3. SELECTION CRITERIA 
The selection process will be based on the responses to this Request for Proposal and any interviews required 
verifying the ability of proposers to provide services in response to this document. A review committee will 
select the proposals that appear most beneficial to Sedgwick County. 

Representatives of Sedgwick County willjudge each firm's response as determined based on the following 
criteria: 

A. Meeting all Request for Proposal Conditions, miscellaneous instructions, qualifications and requirements 
as outlined herein, and the clarity, completeness and comprehensiveness of the proposal. 

B. Demonstrate the experience and knowledge in providing commissary services injails with an average 
daily inmate popUlation of 500 or more. 

C. Demonstrate financial stability. 
D. Quality of services. 
E. Operated under the same business name for the last three (3) years. 
F. Have the corporate staffing and organizational structure required to support the contract. 
G. Proposing services and product described herein with the most advantageous and prudent methodology, 

costs and schedule to the County. 

4. REQUIREMENTS AND SCOPE OF WORK 
This section lists the criteria to be considered in evaluating the ability offirms interested in providing the 
service(s) and/or product(s) specified in this RFP. Firms must meet or exceed qualifications to be considered for 
award. Specific responses to each must be provided in the accompanying Response Form. 
Firms shall: 
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a. Have proper certification(s) or license(s) for the services specified in this RFP to provide the service. 

b. Shall describe the Vendor's background and experience to demonstrate the Vendor's ability to operate an 
inmate commissary services as described in this RFP. 

c. Shall provide a list of current contracts or business facility name, city, state and type of correctional 
institutions Gail or prison) where vendor is providing inmate commissary services and the length oftime 
that each contract has been in effect. 
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d. Shall provide a list of previous contracts or business facilities name, city, state and type of correctional 
institutions Gail or prison) where the vendor has terminated inmate commissary services or been out-bid 
in the past 24 months. For each contract specify the contract start date and reason for termination. 

e. Shall include disclosure of any legal action pending or settled against the company or corporate principals 
within the company within the past 48 months. 

f. Shall provide audited financial statements for the most recent fiscal year and previous year to support the 
vendor's financial capability to undertake and complete the performance of the contract. lfthe company 
is a subsidiary or division of a corporation, the relationship of the vendor must be clearly delineated in the 
proposal. 

g. Shall include identification of the staff members of the project team, their duties, responsibilities, 
background and experience. 

h. The Vendor shall supply funds to continue on-going inmate programs at the Sedgwick County Detention 
Facility. The funding level shall be at 10% of net sales. The Sheriffs Office reserves the right to raise 
the funding level up to an additional 5% to fund additional future inmate programs. 

i. The Vendor shall supply for the use of the inmate population the following items at no charge to 
Sedgwick County: coffeepots, hair clippers, basketballs, televisions for Detention Facility and ping pong 
supplies for Work Release. The items listed comfort/entertainment inmates will be requested on at most a 
quarterly basis from the Vendor as needed: forty (40) coffeepots, thirty (30) hair clippers, twenty-five (25) 
basketballs, twenty (20) televisions, ten (10) cases quarterly of popcorn and oil, twenty (20) medical shoes 
(clogs), thirty (30) big and small nail clippers, or as needed. 

j. During the term of this contract Sedgwick County may request the following items or services be supplied 
by the vendor at no additional charge. 

k. Additional Optional Sales 

1. With approval of Sedgwick County the vendor may enter the facility at a negotiated time and day 
of the week to make additional direct sales in the housing pods. Items to be sold will be subject to 
approval by Sedgwick County but may include items such as packaged food, hygiene items and 
pre-ordered hot food and cold prepared sandwiches. Sedgwick County may deny delivery to any 
housing pod or inmates at their discretion. The solution must include Kosher and Halal items. 

2. Sedgwick County may allow on-line sales of hygiene, reading, writing and clothing items 
purchased through the vendor by outside individuals and delivered on the normal commissary day. 
Should such sales take place, the value of the purchased items will be deducted from the total sales 
available to the inmate for the week. 

3. Hot cart service to all pods once a week at the Adult Detention Facility. 

1. A variety of options for on-site point of purchase for snacks, meals, and drinks for inmates and staff at 
ADF and Work Release Facility. (ex. vending machines) 

m. Paperback religious texts including large print for visually impaired inmates. Please reference Appendix F. 
Approximately 1 ( one) case per month of the large print is required. 

n. Provide options for a barcode reader system for ADF. 



5. GENERAL REQUIREMENTS 
A. Software Interface Application 

1. The County requires that the vendor system employ a relational database. Acceptable databases 
are Oracle and Microsoft SQL Server. The ability to integrate with a wide variety of third-party 
products, including browsers, word processing, office suite applications, photo, video and audio 
imaging is also required. 

2. The existing Sheriff Law Enforcement applications include many interfaces to existing in-house 
and third party vendor applications. It is required that the vendor ensure that none of the existing 
interfaces be lost when the new computerized commissary system is deployed. 

3. All interface integration must be successfully completed prior to go-live. 
4. Interfaces currently in place that new vendor software will impact are as follows: 

• ADAM - Adult Detention Administration Management System. 
5. The Vendor shall be responsible for providing adequate training for the Sedgwick County 

Sheriffs Office employees as to the thorough and proper use of the Vendor's software. On-going 
training will be required by the Vendor as needs arise. The Vendor shall submit, upon award, a 
training schedule. All training will be the sole responsibility of the Vendor. 

6. All data shall remain the property of Sedgwick County. No data may be released without the 
consent of Sedgwick County. Sedgwick County shall have full access to all data. The vendor 
shall provide search and report capabilities necessary for day to day operations and investigative 
inquiries. 

B. Quality Goods and Services 
The Vendor shall deliver high quality commissary goods and services to the inmates of Sedgwick County. 
Items offered through the Commissary must meet the following specifications: 

1. No products delivered to inmates shall have an expired "sell by" or "use by" date. 
2. Food items shall be wrapped/packaged and dated for individual consumption. 
3. Containers shall be made of clear (see-through), non-breakable materials. 
4. Consumable products shall contain no alcohol. 
5. Product shall not contain packages of sugar or sauces that Sedgwick County considers a safety 
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risk such as hot pepper sauce. 
6. All purchases delivered to inmates shall be free of contraband. 
7. The Vendor shall not substitute items ordered by inmates. 
8. The Vendor shall package the deliverable items in clear plastic bags. 
9. Orders must be filled without inmate's names or identifying number being visible or known by 

Vendor staff off-site. 
10. The Vendor shall be responsible for monthly, or as needed, exterminating services as determined 

necessary. 

C. Type of Restriction Description, Example, Scope, Quantity per order 
l. Any item may be restricted to any quantity. 
2. For instance, any inmate may be restricted to no more than 2, 2-pack Tylenol per order. 
3. In addition to the quantity per order restriction, any item may be restricted to any quantity over 

any time span in days. 
4. For instance, any inmate may be restricted to no more than 4, 2-pack Tylenol over a 60-day 

period. 
5. Any item may be restricted entirely from a given inmate. For instance, any inmate may have 

smoked sausage restricted entirely so that none may be ordered. 
6. Any inmate may be restricted to a given quantity of a category of related items. For instance, any 

inmate may be restricted to ordering up to 7 candy items. 
7. Spending Limit Restriction, any inmate may be restricted to a maximum dollar amount to be spent 

per order, for instance, any inmate may be limited to spending no more than $50.00 per order, per 
inmate or per order. Total order for one week shall not exceed $70.00 for all sales. Hot Cart order 



cannot exceed $20.00. 
8. Spending Limit Override, any inmate may be granted a spending limit override by Sedgwick 

County supervisory staff to order a given item, for instance, any inmate may be allowed to spend 
up to $50.00 on tennis shoes, which amount does not contribute to the spending limit for the rest 
of the items ordered. One care package per month for each inmate. 

9. Restriction by Gender, restrictions can be applied automatically during the order process based 
upon an inmate's gender. 

10. Commissary ordering system will allow for all restrictions in any quantity to any individual 
including, but not limited to, medical restrictions, for example candy bars restricted for diabetics. 

11. The vendor shall have the ability to provide a restricted commissary list for those on a Kosher, Halal 
or vegetarian diet. The restricted list must be able to be active and inactive as needed. A Division 
Commander will approve these lists similar to the regular commissary list. These restricted items 
span over all services provided. 

D. Prices 
1. All prices, commissions, cost, terms and conditions outlined in the proposal shall not be subject 

to change without agreement in writing by the Vendor and Sedgwick County. 
2. The Vendor represents and warrants that all prices set forth in this contract and all prices which 

the Vendor may charge under the terms of this contract do not and will not violate any existing 
federal, state or municipal law or regulation concerning price discrimination and/or price fixing. 
The Vendor agrees to indemnify, exonerate, and hold Sedgwick County harmless from any such 
violation now and throughout the term of this agreement. 

3. The Vendor shall maintain a competitive retail pricing philosophy with regard to the retail selling 
price of the commissary items to inmates. 

4. If the vendor wishes to raise the price of an item sold to Sedgwick County inmates, the Vendor 
shall demonstrate that the following points are met for price increases/decreases: 

a) Shall bejustified in writing by the Vendor. 
b) Are subject to Sedgwick County approval. 
c) Shall be reflected on the commissary menu and the commissary menu shall be available to 

inmates before implemented. 
d) Must have been at least one year since last price increase. 

E. Inventory Management 
The Vendor shall maintain sufficient inventory levels at the Vendor's location in order to limit shortages 
and/or backorders. The Vendor's qualifications to meet this requirement will be evaluated based on the 
ability of the Vendor to handle the demands of commissary products ordered by inmates. 

The Vendor shall maintain an average order fill rate of 98% or better. After the initial two-month startup 
period, failure to maintain a minimum of 98% average fill rate during any six-month period, could be 
cause for cancellation of the contract. 

F. Vendor will implement a money management system to replace the current COBRA system that is utilized by 
Sedgwick County. Vendor will provide a complete inmate banking system that will consist of: 

1. Order processing 
2. Complete accounting package 
3. Detailed reports 
4. Check writing and reconciliation 
5. Inventory 
6. Cash bonds 
7. Debit cards for releases 
8. Provide a detailed implementation plan to transfer current accounts to the new proposed system 

G. Commissary Menu 
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The Vendor shall offer for sale through the inmate commissary a wide-variety of items including: hygiene 
products, stationary materials, games, snacks, food, personal care items, and clothing items as approved 
by Sedgwick County 

The Vendor and Sedgwick County will mutually agree upon the items to be carried on the commissary 
menu. After the initial menu is established, no additional items are to be offered for sale to inmates 
without the written permission of Sedgwick County. Commissary menus are subject to change, at the 
request of Sedgwick County, on a quarterly basis. 

The Vendor shall provide menus for inmates based on gender, dietary, disciplinary and medical 
restrictions established by Sedgwick County as referenced injail management system. 

The Vendor shall have the ability to limit or prevent delivery of certain items based on medical, religious 
or security restrictions. 

Sedgwick County is also interested in making certain magazines and religious texts available through the 
Commissary. The first text is given for free to the inmate; however any additional texts may be purchased 
through the inmates commissary account. How does the Vendor propose accomplishing this? 

H. Purchase Priorities 
The Vendor shall establish procedures for prioritizing commissary purchases based on product categories 
and the amount of money available on the inmates' account. The order in which items appear on the 
commissary menu shall dictate the order in which they are purchased. Following are the categories of 
products that must be offered for sale on the inmate commissary and the order in which items shall appear 
on the commissary menu: 

1. Hygiene and NP Medication items (combs, soap, Tylenol, etc.) 
2. Stationary materials (paper, pencils, etc.) 
3. Clothing and linen items (long underwear, shoes, pillows, etc.) 
4. Food (packaged soups, oatmeal, etc.) 
5. Snacks and drink mixes 
6. Entertainment & other misc 
7. Care packages available to purchase for inmates from outside individuals 

I. Inmate Request System 
Sedgwick County requires that the commissary kiosk system includes a means for inmates to electronically 
send requests, complaints and grievances to a variety of groups of staff members within the jail. The system 
should also contain a means for inmates to electronically retrieve the responses to these internal 
communications by way of signing into the system using their name and PIN. This inmate request system 
must be capab Ie of generating and printing reports from work stations, separate from the kiosk. Reports 
must be able to be run on the following criteria: 

1. By inmate name. 
2 By inmate booking #. 
3. By destination field and subfield as marked by inmate. 
4. By date of request. 
5. By listing of all unanswered requests. 
6. By inmate housing pod. 
7. By combinations of the above criteria (e.g. by inmate name and destination field). 

a) The request screen must have an English/Spanish option and display up to 20 destination 
fields or subfields. Inmates may select only one destination per request. 

b) The system must be capable of restricting the number of requests an inmate may send in one 
day and limiting the number of characters per request. 

c) The request system must have at least two, preferably three levels of access to view and 



answer requests. 
d) Access levels will allow/restrict increased ability to view/answer requests for certain marked 

destinations. 
e) Requests must be able to be forwarded by staff members to a different destination than 

marked by the inmate. 
f) Responses to inmate requests must be time/date stamped automatically and include a free­

form field for the staff member to type their name. It is preferred that a prompt should be 
given if the staff member name is not typed in. 

g) The requests and responses must be retrievable by staff for up to 5 years from the date of the 
request. 

h) Inmates are required to use the chain of command in submitting grievances. Sedgwick County 
prefers that the inmate has the ability to electronically forward a grievance and its response 
to designated destination fields. Inmate or the marked destination corrected. 

J. Others Electronic Interfaces 

The Vendor shall design, develop and implement interfaces to various systems in use by thejail currently 
or in the future and said work should be completed prior to go-live. 

K. Inmate Order System 

1. The Vendor shall provide to Sedgwick County all systems that are needed to order 
Commissary. Commissary order system should provide a means of identifying the inmate, the 
inmate's housing unit, available funds, the unit price of each product, and the quantity to be 
ordered. 

2. The order system shall allow inmates to order any time of day or week, up until a designated 
cutoff time prior to the delivery date. The system shall notify the inmate of the next delivery 
date. 

3. Commissary order system shall cancel any order for an inmate that is released prior to the 
delivery of the items to the inmate, and have space for the signatures of the inmate and the 
individual reviewing and delivering the inmate's order. If an inmate is released prior to 
commissary delivery, a process will be indentified so that the inmate can be refunded or pick up 
his/her order. 
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L. Equipment Provided by the Vendor 

I. The Vendor shall provide, at the Vendor's expense, all equipment that is needed to process 
commissary orders and transmit commissary orders to the Vendor's facility( -ies). This shall 
include but not be limited to Wi-Fi, kiosks, modems, telephone lines, computer lines, electrical 
connections, computer hardware, computer software, storage space for the records (server of 
storage device), etc. 

2. The Vendor shall provide on-site repair and/or replacement of all equipment supplied by the 
Vendor under the terms of this agreement. The Vendor must repair or replace failed equipment 
within twenty-four (24) hours of notification of failed equipment. The Vendor shall have 
procedures in place to manually enter an order if equipment should fail during the order 
process. The manual method shall not interfere with the normal delivery schedule. 



3. The Vendor shall be responsible for the cost of installation, maintenance, repair, and 
replacement of equipment provided by the Vendor. 

4. Vendor must have the capability of real-time sales in the pods without interfering with the 
operations of the facility. 

M. Commissary Kiosks 

Vendor must provide and maintain to Sedgwick County at no cost, up to 60 kiosk units for commissary 
ordering to be located in the ADF and Work Release Facility with the ability to: 

N. Receipts 

1. Provide a hardened, tamper-proof kiosk for inmate use in inmate areas of the jail. Network 
connections to the kiosk must be physically protected from unauthorized inmate access. The 
system shall contain no components that could be potentially used as a weapon by inmates. 

2 Mounted units must be ADA compliant. 
3. Allow all kiosks to operate simultaneously. 
4. Provide product images for reading impaired. 
5. Use PIN and inmate name and/or scanning of inmate wrist band for identification and login, 

logoff; with automatic timeout. 
6. Assign a unique order number to each order to identify the inmate with his/her order. 
7. Display all approved items. 
8. View, delete, or add to the commissary order until order cutoff time. 
9. Detect intruders tampering with kiosk or using incorrect inmate identification. 
10. Allow inmate to check account history and balances. 
11. Allow inmates to access inmate handbook, visitation hours and general information. 
12 All announcements and ordering must be available in English and Spanish. 
13. The kiosk shall use software to allow for tracking, distributing, and sorting on inmate 

requests and grievances. 
14. Allow inmates to view their booked charges and bond information. In addition the vendor 

agrees should court date information become available in the jail management system, the 
field shall be added to the display. 

15. Facility Information - The facility SHALL BE able to freeform information using the 
administration tool to display to the inmates. They are able to display things such as 
F AQ's, Inmate handbooks and many other things. This section is purely for the benefit of 
the facility to communicate information to the inmates. 

16. Vendor must add and maintain at the sole cost of the vendor, up to (7) seven cash 
receiving machines with the ability to receive cash for inmates accounts and or bond. 

17. Vendor must provide on-call technician or repair person for all vendor owned 
equipment. 

The Vendor shall provide one copy of the order receipt sealed within the bag containing the inmate 
purchase. The order receipt should contain as a minimum: 
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1. Date order was placed. 
2 Inmate's full name, data number, housing unit identity. 
3. Beginning balance of inmate's account. 
4. A listing of all items included in the order. Listing shall include product 10, product 

description, quantity, unit price, and total price. 
5. The Vendor shall identify, on the inmate order receipt, items that are subject to state and 

local sales tax. 
5. The Vendor shall list, on the inmate order receipt as a separate line item entry, the total 

state and local sales tax charged to the inmate. 
6. Grand Total (sum of all purchases). 



O. Invoices 

7. Ending balance of inmate's account. 
S. A listing of all items ordered but not received. Listing shall include product description, 

quantities ordered, and reason for non-delivery (out of stock, discontinued, diet 
restrictions, housing restrictions, etc.). 

9. A space where the inmate can sign and date to acknowledge receipt of the order. 
10. A space where the deliverer can sign and date to acknowledge the inmate's receipt of the 

order. 

1. The Vendor shall electronically submit an invoice within three (3) business days after 
each commissary delivery. 
2. Invoices for both locations shall be emailed to jailcontract@sedgwick.gov. 
3. Invoices shall include but not be limited to the following: vendor's unique invoice 

number, order date, delivery date, and invoice date, order fill rate, invoice amount. 
4. Along with the weekly invoice, the Vendor shall furnish a statement that itemizes all sales 

for the respective week. The Vendor shall furnish monthly reports on gross sales, line 
item sales amounts and number of indigent transactions. 

P. Holiday Schedule 
Sedgwick County observes ten (10) holidays each year. The Vendor and Jail shall adjust commissary order 
and delivery schedules to accommodate Sedgwick County's holiday schedule. Holiday order and delivery 
schedules are subject to negotiation and shall be expressed in the final contract. Holidays observed by 
Sedgwick County include: New Years Day; Martin Luther King, Jr. birthday; President's Day; Memorial 
Day; Independence Day; Labor Day; Veteran's Day; Thanksgiving Day; Thanksgiving Friday (day after); 
Christmas Day. 

Q. Damages and Refunds 
The Vendor shall establish an efficient method of handling damages and refunds. The Vendor shall issue a 
refund to the inmate's account within 48 hours of delivery for items that are damaged, spoiled, or missing 
prior to items being delivered to the inmate. 

6. MINIMUM AND LIMITED VENDOR SERVICES REQUIREMENTS 

The following provisions describe unique roles of Sedgwick County and the Vendor for providing 
commissary services. For the purpose of discussion and to describe the flow of commissary operations 
this RFP describes activities to be completed on specific days each week. Actual commissary delivery 
days and times are subject to negotiation and shall be approved in writing by the Vendor and Sedgwick 
County. 

A. Vendor Responsibilities. 
The Vendor shall provide all services described in General Requirements: 

1. Receive Commissary Orders: Receive commissary orders submitted by Sedgwick County. 
2. Package Commissary Orders: The Vendor shall package commissary orders in clear plastic 

bags with tamperproof seals. 
3. When possible, the vendor will mark non-consumable products with the order number. 
4. Deliver Commissary Orders: The Vendor shall deliver Commissary to the inmates under 

escort from Sedgwick County. The day of the week and delivery times shall be negotiated 
with vendor, however Sedgwick County would prefer deliveries be made on Saturday. 

B. Information Systems and Equipment Provided by Sedgwick County 
1. Vendor will create an interface that connects to Sedgwick County ADAM system OMS). 
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2. Correspond with correctional staff via Sedgwick County e-mail to address commissary issues. 
3. Coordinate quarterly meetings with management and staff. 
4. The Vendor shall be responsible for communicating with Sedgwick County's representative 

frequently throughout the week and respond to management and staff regarding commissary 
issues. 

C. Inmate Labor 
1. The Vendor shall provide inmate training program options for consideration. 
2 The Vendor is solely responsible for delivery of commissary services. The delivery of 

commissary services shall in no way be dependent upon the availability of inmate labor. 
3. Sedgwick County will supply staff escort for all deliveries to indirect pods. 

D. Commissary Delivery 
The Vendor shall provide commissary delivery a minimum of once per week, for inmates at the ADF. 
The vendor shall provide a hot cart service every Sunday at the Adult Detention Facility. 

The vendor shall deliver commissary to Work Release at 701 W. Harry, at least twice a week to 
accommodate the inmates' varied work schedules and hours. 
The Vendor shall provide all services described in General Requirements and the following: 

1. Establish Commissary Delivery Schedule: Sedgwick County desires that commissary is to be 
delivered to the entire inmate population at a minimum of once per week. The commissary 
delivery schedule is subject to approval by the the Sheriffs Office. 

2 Commissary Order: The Vendor shall have a commissary order system that will provide a 
means of identifying the inmate, the inmate's housing unit, available funds, the unit price of 
each product, and the quantity to be ordered. The order system shall allow inmates to order 
any time of day or week, up until a designated cutoff time prior to the delivery date. The 
system shall notify the inmate the next delivery date for the inmate's current housing location. 

3. Receive Commissary Orders: The Vendor shall receive commissary order submitted through 
the system established by the Vendor. 

4. Prepare Commissary Orders: The Vendor shall process commissary orders, prepare order 
receipts, and pick and package the commissary order for delivery to the inmates. 

5. Deliver Commissary Orders: The following describes the process of delivering commissary to 
inmates in their housing units: 
a. The Vendor shall deliver commissary orders to the housing pods. 
b. After the inventory is complete, the inmate and the Vendor will sign the commissary 

delivery receipts. One copy of the signed receipt will be provided to the inmate and one 
copy will remain with the Vendor. 

c. The Vendor shall remove from the housing unit and properly dispose of all commissary 
trash. 

6. When a discrepancy exists with a commissary order, the Vendor shall resolve the discrepancy 
on the day of delivery of the commissary order or a refund should be issued to the inmate. 

7. When an inmate changes housing pods between the time the commissary order is placed and 
delivered, the Vendor shall determine the new housing location and deliver the commissary to 
the inmate in the inmate's new housing pod within 24 hours. For out of County returns, 48 
hours. 

8. When an inmate is released from custody between the time the commissary order is placed and 
delivered, the Vendor shall delete the order and return the inmate's fund to their account, 
before release. 

9. When an inmate is placed in a special housing unit between the time the commissary order is 
placed and delivered and is not authorized to receive commissary, the Vendor shall route the 

order as follows: 
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a Orders for indigent or hygiene items only may be delivered to the special management 
area as a normal delivery. 

b. Orders for non-indigent and non-hygiene other items must be returned to Vendor and a 
credit applied to the inmates account. 

E. Manage Indigent Store 
1. Indigent store is a package of supplies provided to inmates who have little or no money on 

their inmate accounts. The indigent store package includes writing materials, pre-stamped 
envelopes, and hygiene items. 

2. Indigent inmates are those inmates who have $5.00 or less on their inmate account for 
fourteen (14) consecutive days. 

3. The following items shall be included in indigent store packages at no cost to the inmate or 
Sedgwick County: 
a) Toothbrush, short (@ 3-3/8"), quantity one each. 
b) Pencil, writing, short (@ 4"). 
c) Toothpaste, fluoride 2.75 oz., quantity one tube. 
d) Solid clear stick deodorant, 1.5 oz., clear bottle, quantity one each. 
e) Shampoo, 4.0 oz., clear bottle, quantity one each. 
f) Paper, writing, quantity 5 sheets. 
g) Envelope, stamped, quantity three each. 

Items and quantities of goods provided to indigent inmates are subject to change at the discretion of 
Sedgwick County. 
Sedgwick County requests that Denture Cream and contact lens solution is made available for indigent 
inmates upon request. 
Any inmate that is indigent for six (6) weeks may request underwear, white t-shirt and ankle socks. 
The Vendor shall package and provide on a weekly basis, at the request of indigent inmates, indigent store 
items listed above. Indigent store shall be delivered to inmates at the time of the weekly commissary 
delivery. 

1. Vendor shall provide in their proposal the delivered cost of each item in the indigent store list 
and the cost of the entire indigent store package. 

2. Vendor shall deliver with their proposal two starter kits packaged in the manner they will be 
provided to inmates. 

3. Vendor shall cover the cost of indigent supplies. 
4. The Vendor shall establish, and describe in the Vendor's proposal, procedures to administer 

indigent store. As aminimum Vendor shall address: 
a. Procedures for inmates to request indigent store 
b. Procedures for verifying indigence 
c. Procedures for packaging, delivering, and receipting for indigent store 
d. Procedure for maintaining a record of indigent requests and delivery 
e. No funds shall be deducted from accounts of inmates who qualify for indigent goods 

and who order those goods from the indigent section ofthe commissary order form. 
5. The Vendor may set up the indigent ordering system to allow for inmates to order individual 

items or a pre-set package of items. 

F.Provide Commissary Services to Special Management Inmates 
1. Medical - Inmates are often on restricted commissary for special diets. The Vendor will need to 

follow the special diet restriction policies of Sedgwick County. 
2. Administrative Segregation and Disciplinary - Some inmates in administrative confinement and 

disciplinary inmates may order commissary using the commissary order system used by inmates 
in general population housing units. They may only order commissary items listed on a restricted 



commissary menu. The order system shall allow inmates to order any time of day or week, up 
until a designation cutoff time prior to the delivery day. The system shall notify the inmate the 
next delivery date. 

3. Religious Diets- Inmates due to their religious preferences are on a restricted commissary. The 
vendor will need to adhere to the special restrictions policies of Sedgwick County. 

G.Address Inmate Requests 
Inmate Requests are available to inmates in their housing pods and are used by inmates to express their needs 
and concerns to detention staff, including commissary staff. Inmates complete inmate requests electronically 
on kiosk. 

H.Address Inmate Grievances 
The Vendor shall work cooperatively with Sedgwick County in the administration of the inmate grievance 
procedures to ensure systematic review of and response to inmate complaints, concerns or inquiries. The 
Vendor shall review, and respond in writing to inmate requests within three (3) business days of receipt. 
Completed responses are to be made through the kiosk system. 

I.Remove Trash 
The Vendor shall be responsible for removal and proper disposal of all trash generated by commissary 
operations. Sedgwick County shall provide a dumpster at the loading dock area that the Vendor may use 
for that purpose. 

J.Manage Starter Kits for New Inmate Arrivals 
The Vendor shall package and provide to jail staff sufficient quantities of starter kits to 
ensure the availability of one starter kit for each new inmate arrival. 

The following items shall be included in starter kits: 
1. Toothbrush, short (@ 3-3/8"), quantity one each. 
2. Pencil, writing, short 
3. Toothpaste 0.85 oz., quantity one each. 
4. Solid clear stick deodorant, 1.5 oz., clear bottle, quantity one each. 
5. Shampoo, 2.0 oz., clear bottle, quantity one each. 
6. Bar soap 3.0 oz., quantity one each. 
7. Comb, small, pocket, plastic, unbreakable, quantity one each. 

Vendor shall provide in their proposal the delivered cost of each item in the starter kit list at no cost to 
Sedgwick County. 

Vendor shall deliver with their proposal (6) six starter kits packaged in the manner they will be provided 
to inmates. 

7. MINIMUM STAFFING AND PERSONNEL REQUIREMENTS 
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A. Dress Code - The Vendor shall establish and enforce a uniform dress code for all commissary staff that 
requires access to Sedgwick County facilities, which is consistent with the requirements established for Sedgwick 
County employees and appropriate to a correctional environment with regard to safety and appearance. Each 
employee of the Vendor shall wear a picture ID supplied by Sedgwick County while in the facility. 

B. Personnel Security Requirements - The Vendor shall ensure Vendor employees including employees of its 
sub Vendor(s) and agents who require access to Sedgwick County facilities shaII cooperate and comply with 
Sedgwick County security criminal history checks and clearances, substance abuse screening, photo 



identification, vehicle registration procedures, and searches of their person and possessions while on or in Jail 
property. 

C. Criminal History Check - Vendor employees who require access to Sedgwick County shall be subject to 
criminal history check. Each Vendor employee shall complete and sign a release authorizing Sedgwick County 
staff to conduct a criminal history check. Vendor employees shall not be permitted to work pending results of the 
criminal history check. The Vendor shall replace employee(s) whose criminal history check indicates the 
employee(s) may be a risk as determined by Sedgwick County. 

D. Photo Identification 
I. Vendor employees who require access to Sedgwick County shall be issued photo identification badges 

provided by Sedgwick County staff. 
2. Vendor employees shall wear the photo identification badges prominently displayed on the outer layer 

of clothing at all times while inside Sedgwick County facilities. 
3. The Vendor shall be accountable for all photo identification badges issued to Vendor employees. The 

Vendor shall retrieve and return to Sedgwick County, photo identification badges of persons who are no 
longer in the Vendor's employ. 

E. Searches 
Vendor employees who require access to Sedgwick County shall submit to searches of their person and 
possessions including their vehicle while on or in Jail property. At Sedgwick County's sole discretion, 
Sedgwick County may deny access to Sedgwick County facilities, any Vendor employees who refuse to 
consent to such searches. Such denial of access shall in no way impact the cost of the contract nor relieve 
the Vendor of its responsibilities therefore. 

F. Access to Facilities 
Although the Vendor has authority for all hiring and termination, Sedgwick County may deny access to 
individuals whose criminal history check indicates the individual could be a threat to the good order and 
security of the facility or on the basis of security violations validated through Sedgwick County 
investigation. Such denial of access shall in no way impact the cost of the contract nor relieve the Vendor of 
its responsibilities therefore. Sedgwick County will communicate promptly with the Vendor regarding any 
such situations and provide a written summary of the investigation to the Vendor. Vendor employees, 
independent Vendor(s) and sub Vendor(s) shall cooperate with Sedgwick County in any investigation 
involving inmate or staff conduct. 

G.Jail Orientation 
The Vendor shall ensure that all commissary staff who require access to Sedgwick County attend Sedgwick 
County's orientation program. Jail orientation is designed to provide a basic familiarization with aspects of 
security unique to the correctional environment such as fraternization, tool control, key control, sharps 
management, controlled medication management, PREA (Prison Rape Elimination Act) etc. 

H. Sheriff s Office staff requests the resume of the onsite manager be provided to them prior to hiring. 

8. SECURITY REQUIREMENTS 

The Vendor shall develop procedures to ensure facilities, supplies, furnishings, and equipment entrusted 
to the Vendor are not abused or misused, are properly maintained, and secure at all times. 

A. Contraband 
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The Vendor shall establish procedures to ensure Vendor employees who require access to Sedgwick 
County understand which items constitute contraband and that Vendor employees do not introduce 
contraband into the Correctional Facilities. 



The Vendor shall not give any item to an inmate except in the presence of correctional staff. 
Please reference Appendix B 

B. Personal Security 
The Vendor shall develop procedures, consistent with Jail policies, to ensure the safety and well being of 
Vendor personnel who require access to Sedgwick County while providing services under the terms of the 
contract. 

C. Inmate Security 
The Vendor shall establish procedures to ensure Vendor personnel who require access to Sedgwick 
County facilities are familiar and comply with Sedgwick County security procedures pertaining to inmate 
control and security. In addition, the Vendor shall: 

1. Inform Sedgwick County, in writing, any time a personal friend or relative of any Vendor 
employee is confined to any facility. 

2 Ensure Vendor employees do not fraternize or grant special favors for any inmate confined to 
any facility. 

3. Ensure Vendor personnel do not provide to any inmate, information regarding any other 
inmate confined to any facility. 

9. SPECIAL TER)'lS AND CONDITIONS 

A. AUDIT: The Vendor hereby agrees to retain all books, records and other documents relative to this 
contract for five (5) years after final payment, or until audited by Sedgwick County Authority, whichever is 
sooner. 

B. Sedgwick County Authority, its authorized agents, and/or State auditors shall have full access to and the 
right to examine any of said materials during said period. 

10. QUESTIONNAIRE/PROPOSAL CONTENT 

Proposal(s) should be organized in the following format and information sequence: 

A. Company complete name and address. 
1. The Vendor shall identify the geographic scope of the firm, whether local, within Kansas, 

regional, national or international. If the company is not local, it must identify the location of the 
closest office designated to provide project support, supervision and oversight. 

2. Vendor must provide details regarding off-site (from Sedgwick County) resources dedicated to 
this contract. 

3. Each submission must include a list often client references providing information described. 
4. References must be from contracts with jails/prisons with average daily inmate population greater 

than 500. 
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5. Contracts with reference jails/prisons must have been in effect for at least one year and at least 
five of the references must be from current contracts. 

This information must be provided or the submission may be disqualified. 

B. Acknowledge and address in sequential order each mandatory firm requirement listed in Section 4. 

C. Describe in detail the Vendor's work plan and proposal for satisfying all RFP requirements. 
1. Actions the Vendor will take to start up and provide ongoing Inmate Commissary Services for 

Sedgwick County Detention facility and work release facility. The work plan shall include a 
detailed project schedule identifying all tasks to be accomplished, the Vendor's approach to 



task accomplishment, and a timeline for completion of tasks and implementation of Inmate 
Commissary Services. 

2. Delivery procedures for Inmate Commissary Services include a description of warehouse 
operations and the address of warehouse facility(s) that will be used to provide Inmate 
Commissary Services for Sedgwick County. 

3. Quality and inventory control methods and standards. 
4. Procedures for providing safe, sanitary and secure inventory, including supervision and control 

to insure that contraband does not enter the Sedgwick County Detention Facility. For the 
purpose of this contract, contraband is any item or substance that is not included in the list of 
products approved for sale to inmates of Sedgwick County Detention Facility or standard 
documents and packaging materials needed to prepare the order. 

5. Procedures for dealing with staff/inmate complaints and methods for minimizing the potential 
for inmate litigation regarding commissary related issues. 

6. Description of method of making institutional information, such as rules, informational 
bulletins, etc. available for viewing or reading on kiosk. 

7. Description of electronic inmate request system. 
8. Detailed description of inmate banking system, which includes implementation. 

D. Provide information about the Vendor's product line and include a product price listing. 

The Vendor shall provide a complete list of items offered for sale to inmates through commissary services. 

The Vendor's list shall include as a minimum: 
1. Product description, including product size, weight, etc. 
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2. Brand name of the product. 
3. Price, expressed in terms of dollars and cents, at which the Vendor agrees to sell the item to 

Sedgwick County Detention facility inmates. 
4. The price listed shall be for the price of the product only and not include any adjustment for 

commission to Sedgwick County; the price shall not include state and local sales tax. 
5. The Vendor shall include a similar but separate listing of products that use a sugar substitute, 

diabetic and kosher items. 
6. The Vendor shall also include sample inmate commissary menus, receipts, invoices, and forms 

that may be used in performance of the contact. 

E. Include any topics not covered in the Request for Proposal that you wish to disclose to the County that 
further describes your firm's level of qualifications to provide the outlined service(s) and/or products(s). 

F. Provide a completed Proposal Response Form below. 

G. Provide a fee schedule for services provided. 

H. Provide detailed cost for service(s) proposed. 

1. Provide examples of inmate training/re-entry programs. 



REQUEST FOR PROPOSAL 
#16-0079 

NUTRITION AND COMMISSARY MANAGEMENT SERVICES 
The undersigned, on behalf of the Proposer, certifies that: (l) this offer is made without previous understanding, agreement or 
connection with any person, firm, or corporation submitting a bid on the same project; (2) is in all respects fair and without 
collusion or fraud; (3) the person whose signature appears below is legally empowered to bind the firm in whose name the 
proposer is entered; (4) they have read the complete Request for Proposal and understands all provisions; (5) if accepted by the 
County, this proposal is guaranteed as written and amended and will be implemented as stated; and (6) mistakes in writing of the 
submitted proposal will be their responsibility. 

NAME ____________________________ ___ 

DBAISAME ________________________________ ___ 

CONTACT _____________________________________ _ 

ADDRESS _______________ ___ CITY 1ST A TE _______ .ZIP ______ _ 

PHONE _____________ FAX ___________ HOURS _________ __ 

STATE OF INCORPORATION or ORGANIZATION ___________________ _ 

COMPANY WEBSITE ADDRESS ________________ E-MAIL ________________ _ 

NUMBER OF LOCATIONS ________ NUMBER OF PERSONS EMPLOYED _________ _ 

TYPE OF ORGANIZATION: Public Corporation ___ Private Corporation ___ Sole Proprietorship __ _ 

Partnership ___ Other (Describe): ______ _ 

BUSINESS MODEL: Small Business Manufacturer Distributor Retail __ _ 

Dealer __ Other (Describe): _________________________ _ 

Not a Minority-Owned Business: __ Minority-Owned Business: __ (Specify Below) 

_African American (05) _ Asian Pacific (10)_ Subcontinent Asian (15)_ Hispanic (20) 

_Native American (25) _ Other (30) - Please specify ___________ _ 

Not a Woman-Owned Business: __ Woman-Owned Business: __ (Specify Below) 

_Not Minority -Woman Owned (50) _African American-Woman Owned (55) 

_Asian Pacific-Woman Owned (60) _Subcontinent Asian-Woman Owned (65) _Hispanic Woman Owned (70) 

_Native American-Woman Owned (75) _Other - Woman Owned (80) - Please specify ________ _ 

ARE YOU REGISTERED TO DO BUSINESS IN THE STATE OF KS: Yes No 

INSURANCE REGISTERED IN THE STATE OF KS WITH MINIMUM BEST RATING OF A- VlIl: Yes No 

D Yes, I would like to be on the emergency vendor list. 
D No, I would not like to be on the emergency vendor list. 

After Hours Phone #: Emergency Contact Name: ___________ _ 
After Hours Fax #: ___________ _ 

ACKNOWLEDGE RECEIPT OF ADDENDA: All addendum(s) are posted to our RFQ/RFP web page and it is 
the vendor's responsibility to check and confirm all addendum(s) related to this document by going to 
www.sedgwickcounty.org/finance/purchasing.asp . 

NO. , DATED NO., DATED, NO., DATED __ _ 
In submitting a response to this document, vendor acknowledges acceptance of all sections of the entire document 
and has clearly delineated and detailed any exceptions. 
Signature Title ________________ _ 

Print Name ________________ _ Dated _______________ ___ 
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Appendix A 

Special Diets 



DIET FOR THE MANAGEMENT OF INDIGESTION, 
PEPTIC ULCER DISEASE OR ESOPHAGITIS 

In the past, the traditional bland diet has been used to treat disorders associated with excess stomach acid 
secretion. However, current.medical practice now states something different. According to Dr. Isadore 
Rosenfeld, M.D .. "Diet has nothing to do with causing ulcers. If you harbor H. Pylori, a bland diet won't protect 
you. All you need to avoid - and only when the ulcer is "hot" - are tobacco, alcohol, caffeine and aspirin-like 
drugs. Conventional drug therapy heals - but doesn't cure - an ulcer. It is likely to recur unless H. Pylori is 
eradicated." 

RESTRICTIONS/MODIFICATIONS: 
The general recommendations for management of indigestion, peptic ulcer disease or esophagitis are: 

1. Provide three well-balanced meals per day. Eat small meals to prevent stomach distention. Eat meals in 
a relaxed atmosphere, if possible. 

2. Avoid providing bedtime snack that stimulates acid production at night. 
3. Eliminate alcohol, caffeine-containing beverages (coffee, tea, cocoa, colas, and some other carbonated 

beverages), decaffeinated coffee, cigarette smoking, aspirin, ibuprofen and other drugs to treat arthritis. 
4. Avoid spices that cause discomfort. If spices are used in standard amounts, tolerance should be 

acceptable. 
5. Reduce the fat in the diet. 
6. Try over-the-counter antacids 1 and 3 hours after meals and before bedtime. 
7. Regular exercise in the form of walking for 20 to 30 minutes at a fast pace each day. This will stimulate 

the digestive process. 

Inmates should choose whether or not to eat items such as salsa, and to avoid coffee or caffeine containing soft 
drinks. Eliminating these foods will not signifiqmtly impact the overall nutritional value of the menu. Smoking should 
be eliminated due to the stimulation of the gastriC fluids. But it is the .\W,rsonal responsibility of the inmate, not 
something that is dictated by the doctor, to end personal habits causing stomach irritation. Stress of a correctional 
environment can lead to flair-ups of this problem. Time and change of life style habits may decrease discomfort. 

PHYSICIAN'S ORDER: 
The diet plan "Heart Healthy" may be ordered. It was not developed for use as a "detox" plan but lends itself 
to this type of physical condition. The plan calls for bland, low fat foods high in starches and complex 
carbohydrates with no added salt. After 30 days, inmates placed on this diet should be re-evaluated. They 
may b~ "stable" enough to be progressed to a regular diet. 



FOOD SENSITIVITY 

Unfortunately, the current requirement for booking a person in some facilities is to ask the inmate/detainee what 
he/she is "allergic" to. Experience proves those repeat offenders knowing the system for ordering medical diets 
will more than likely have "allergy diets" for all foods he/she does not like. This situation dilutes the efforts to 
identify the true allergies to food products. The diet order, when written from this information, becomes a legal 
order for the fooel service to fill. All too often, no medical basis is established for a diet order. IT IS THE 
RECOMMENDATION OF THIS FOOD SERVICE MANAGEMEN1 COMPANY that the inmate/detainee be 
required to give the name of a civilian physician who can furnish legal documentation for all "food allergies" 
claimed by the offender. 

Caution must be practiced with writing food sensitivity diet orders. A correct diet order can only be written after 
documentation is placed in the medical chart. The documentation required is a first person notation from the 
attending physician observing the reaction symptoms or lab results ("Medically Indicated" treatment). Adverse 
responses to food may be either a food allergy or a food intolerance. It is important for the medical slaff to know 
the difference between the two terms in order to Write a correct diet ord er. 

A FOOD INTOLERANCE 

An individual having an abnormal response to foods that normally are tolerated by most people DOES NOT 
necessarily mean he/she is allergic to the food. Food allergy is many times confused with food Intolerance. 
Responses to pharmacological agents in foods and lactose deficiency are food intolerances frequently confused 
with food allergy. Food intolerance may be caused by chemical idiosyncrasies, contamination, gastrointestinal 
disorders, enzyme deficiencies or psychological factors. Food Intolerances can produce abdominal pain, diarrhea, 
asthma, urticaria and headaches and often mimic symptoms of food allergy. 

A common food intolerance is to lactose milk sugar. Lactose intolerance may be easily confused with cow's milk 
protein allergy. Common in Blacks, Asians and Middle Eastern populations, laGtose intolerance develops with 
increasing age. Symptoms of diarrhea and abdominal pain are common to both and resolve with elimination of 
milk from the diet. Lactose intolerance is caused by a deficiency of lactose in the small intestines. Persons with 
lactose Intolerance may be able to tolerate small portions of milk and milk products such as cheese or 
yogurt. Lactose in milk with a meal is better tolerated than alone. There do not appear to be any great nutritional 
consequences in healthy lactose-intolerant adults. Yogurt is tolerated by some patients because the lactose In 
yogurt may be degraded by the culture so it is lower in lactose content. 

A side effect of alcoholic abuse is lactose intolerance. Alcohol damages the linings of the small intestine where the 
lactase enzyme Is produced. Thus, milk sugars can no longer be broken down and used by the body. The 
problem can be corrected if alcohol abuse is stopped and the linings of the intestine have a chance to heal. 

other food intolerances thought to affect a SMALL portion ~f the population include: Histamine (fermented 
foods): tyramine (cheddar cheese, brewers yeast); phenylethylamlne (chocolate, aged cheese. red wine); 
monosodium glutamate, sodium nitrate (cooked pork products); and tartrazlne (yellow food dye number 
5); and reactions to toxIns in foods (shellfish, mushrooms, tropical fish, aflatoxin). Enzyme deficiencies 
such as lactose defiCiency (mentioned above) and maltose deficiency, as well as rare inborn errors of metabolism 
(I.e. phenylketonuria, galactosemia, etc.) can produce food intolerance as well. 

A study conducted by the National Academy of Sciences concluded that nitrite levels in cured meat have not been 
linked to the development of human cancers and noted the beneficial antimicrobial activity of nitrite to inhibit spore­
forming bacteria. particularly C. Botulinum. The human body generates much greater nitrite levels than are 
added to food. When water and foods such as carrots and green vegetables are consumed, we ingest nitrate, 
which our body converts to nitrite during digestion. More than 85 percent of average daily intake of nitrate (and 
thus nitrite) comes from these sources. Nitrite, the end product of a biological process, is instrumental in 
promoting blood clotting, healing wounds and burns and boosting immune function to kill tumor cells. Scientific 
studies have shown that during the healing process there is as much nitrite in a wound as in processed meats. 
Nitrite is the very ingredient that makes cured meats safe from the risk of botulism and ready-to-eat. 



6. FOOD ALLERGY 

Food Allergy is an immunologic reaction to food involving the immune system. The body's reaction to the food 
substance usually produces an anaphylactic response which can be mild or severe. Sever anaphylactic reactions 
can result in shock, respiratory failure or death. Allergic responses to food can appear in the skin, the 
gastrointestinal tract or the respiratory system and may include the following: anaphylaxis, abdominal pain. 
diarrhea, vomiting, angioedema, urticaria, rhinitis and asthma. A reaction is usually evident within minutes to 
hours after food is ingested and is associated with specific antibodies. This reaction is known as a reaginic 
reaction. Sometimes a non-reaginic reaction occurs. Non-reaginic reactions are often gastrointestinal and include 
vomiting, diarrhea, occult blood loss and protein~losing enteropathy. Symptoms are often evident from 4 to 24 
hours after the ingestion of food but may appear after 2 to 72 hours. The non~reaginic reaction is also known as a 
delayed response. Gastroenteropathies such as gluten"sensitive enteropathy (CMSE) are non-reaginic reactions. 
These enteropathies should not be confused with lactose intolerance which is a food intolerance. 

Although foods that cause severe allergic reaction with immediate onset of symptoms are usually readily identified, 
objective diagnosis of food allergy is required by a physician specializing in this area. 

Psychological components or firmly held beliefs may strongly influence the clinical response demonstrated and it 
may be difficult to separate physiological from psychosomatic responses. Additionally, the effects of non-specific 
Irritants such as tobacco smoke, stress, exercise and cold also appear to be additive and to enhance the clinical 
response to allergens. . 

The most common food allergies include those to milk (casein, whey, lactalbumin, lactose), eggs (albumin), wheat 
(gluten), soy (soy protein, textured vegetable protein), corn, chocolate, beef and pork:- Therefore, careful 
consideration should be made to food labels and food ingredients containing these substances. "Due to large 
variety of foods which one or more residents may be unable to tolerate, providing therapeutically modified diets for 
aU possible offending substances is not feasible." * 

A Milk Free Diet may be ordered. !f diets for other food sensitivities are indicated, the phYSician is requested to 
contact the Dietitian prior to initiating the order. These sensitivities shOUld be verified by the resident's recent and 
past medical history, including lab tests available from medical records. 

NOTE: It Is suggested to the medical staff that all unsubstantiated allergy diets are personal 
preference diets and therefore not part of the treatment regIme, Consequently, in cases where 
an Inmate's protein allergy (Le. allergic to meats/meat alternates) is not documented by a 
medical test in the inmates chart, the meat/meat alternates will be replaced with either 1 oz 
cheese per 1 oz meat or 1 cup legumes (i.e. beans). Other undocumented allergies to fruits 
and vegetables will result In the Item being omitted from the meal to the best of our ability and 
NOT replaced. 

How To Recognize An Allergic Reaction 

The most common type of food allergy is triggered anywhere from a few seconds to two hours after eating the off 
ending food. Sometimes even smelting the food can set off an allergiC rsaction. Delayed reactions may appear 
anywhere from a few hours to 48 hours after eating the food. In general, the symptoms of a delayed allergic reaction 
are less severe and more difficult to diagnose. 

Respiratory Symptoms: 
watery discharge from the nose (rhinitis), nasal congestion, sneezing, tearing eyes, breathing 
difficulty, wheezing. 

Skin Symptoms: 
Hives, (urticaria), skin rash (eczema or dermatitis) and flushing of the skin. 

Gastrointestinal Symptoms: 
Nausea, vomiting, cramping, diarrhea. 

Other Symptoms: 
Swelling on the skin (especially around the mouth and inside the throat), headache, severe collapse of 
the respiratory system and blood vessels (anaphylactic shock). 



How to Know If It Is a True Food Allergy 

Determining whether a person is experiencing a true allergy, a "pseudo-allergy" or a food intolerance requires 
careful observation on the part of both the patient and the doctor. 

Detection should begin with a complete physical, including a detailed diet history. A skin prick test or a RAST 
test (a test that combines a patient's blood with the possible allergen) can be helpful in detecting allergies, but 
neither should be used alone to make a definitive diagnosis. 

Getting an accurate diagnosis is crucial. Some people may think they have a food allergy when they have 
Iyme disease, lupus or a thyrQid disorder. Symptoms like fatigue, tingling sensations or sleeping problems, 
often reported as signs of food aUergies, are actually classical signs of depression. Misconceptions about food 
allergies are likely to be reinforced by clinical ecologists, who blame almost any unpleasant sensation on food 
allergies. 

Individuals who have "detoxed" and need a recovery diet (50-55% carbohydrates, 30% fat, 15% protein) will 
experience symptoms of food allergies or hypoglycemia. This situation may last for several months. 11 is the 
body's method of asking for more drug of choice to make it feel better. 

These foods more frequently cause a range of allergies - anaphylaxis, hives and asthma: 

• Shellfish (shrimp, crab and lobster) 

• Nuts 
• Peanuts (not a true nut) and peanut products 
• Fruits (melons, strawberries, pineapple and other tropical fruits) 
• Tomatoes 
• Food additives including dyes, thickeners and preservative 

Foods that more frequently cause malabsorption or other food intolerance syndromes include: 
• Wheat and other gluten-containing grains (celiac disease) 
• Cows milk (milk/lactose intolerance and intolerance of dairy products) 
• Corn products 

Approximately 40% of Americans believe they have food allergies, while in reality fewer that 1 % have true 
allergies. Most of the others involve symptoms caused by food intolerances or other disorders. Children more 
often have food allergies that most will outgrow. 

United Slates Department of Justice, Law Enforcement Assistance Administration: Correctional Health Care 
Program, Diet Resource Manual, Michigan Department of Correctlons Office of Health Care, Lansing, 
Michigan, 1979. 

For a complete list of food allergies/intolerances and foods to avoid, please refer to Krause and Mahan, Food, 
Nutrition and Diet Therapy, 8th Edition. 



SPECIFIC ALLERGY AND FOOD SENSITIVITY DIETS 

EGG ALLERGY/SENSITIVITY 

Avoid foods containing egg. These may include: 

Breads Any breads and rolls with glazed crust, sweet rolis, pancakes, waffles, doughnuts, French 
Toast, etc. 

Cookies and Check labels of all commercial mixes and products 
Cakes 

Desserts Cream pies, custards, puddings, ice cream sherbets 

Noodles Egg noodles 

Meats Any meats containing eggs such as meat loaf, meatballs, breaded meats, or batter-dipped 
foods, many egg sUbstitutes 

Dressings Salad dressing, tartar sauce, mayonnaise (unless egg free) 

EGGS may be listed on a label as: 

Albumin 
Powdered Egg 

Egg White 
Dried Egg 

Foods likely to contain EGG (check the label) 
EllQ Nag, Root bears 
Many baked goods 
Pancakes, waffles, French Toast 
E~Noodles 

~s 
Most egg substitutes 
Many prepared meats (hot dogs, luncheon meats, 
imitation seafood) 
Many batter-dipped foods 
Noodle soups 
MaY0l:1nals9, Hollandaise, Tartar Sauce, Many Salad 
Dressings 
Custards, PuddinQs, Boiled frostings, MerinQues 
Macaroons, Marshmallow products 
Fondants and other candies 

Egg White Solids 
Yolk 

Substitutes for EGGS: 

Egg free baked Qoods and specialty items 

Pasta, rice, potatoes 

Egg-free EJJg Substitutes (check the label!!) 
Prepared meats and imitation seafood without egg 

. products (check the tabel) 

Soups without egg products 
Imitations Mayonnaise, sauces and salad dressings 
prepared without egg products (check the label) 
Cornstarch and tapioca puddings made without eggs 

Baked goods prepared without eggs 



WHEAT ALLERGY/SENSITIVITY 

Avoid foods containing gluten. These may include: 

Beverages 

Bread 

Cereals 

Crackers 
and cookies 

Desserts 

Gravies, Sauces 
. Cream Soups 

Flavored milk drinks (malted, chocolate, etc), instant coffee (unless 100% coffee), coffee 
substitutes, instant breakfast 

Commercial breads, including rye, soy, cracked wheat, graham, whole wheat. cornbread, 
pretzels, Melba toast, zwieback, flour tortillas, etc. 

All dry or cooked wheat cereals 

All commercial products, pretzels, flavored potato 
chips 

Cakes, doughnuts, pastries, commercial ice cream, prepared cake and cookie mixes, 
commercial pie fillings, custards and puddings thickened with wheat flour. 

Commercially prepared products are usually 
thickened with wheat flour 

Macaroni Avoid all, except specially made gluten-free products 
Noodles, Spaghetti, 
Pastas 

Meats Breaded or prepared with Wheat flour, cold cuts such as hot dogs, sausage and bologna 

. Miscellaneous Soy sauce 

WHEAT may be listed on the label as: 

Wheat 
Wheat Flour 
Bran 
Graham Flour 
Modified Food Starch 

Semolina 

Substitutes for WHEAT: 

Breads and other 
Wheat-free products 

Corn, corn tortillas 

Gravies and sauces 
thickened with cornstarch, 
etc. 

Flour 
Wheat Starch 
Buckwheat 
Durum Flour 
Vegetable Starches 

Hydrolyzed Vegetable 
Protein 

Wheat-free cereals, Rice 
rice. corn or oatmeal 

Wheat Bran 
Gluten 
Farina 
Vegetable Gums 
Malted Cereal 
Syrup 

Meat products without Potatoes 
Wheat added, sliced 
Turkey, tuna 



CORN ALLERGY/SENSITIVITY 

Avoid foods containing corn (This includes corn syrup and corn starch) 

Beverages 

Breads 

Cereals 

Desserts 

Fats 

Meats 

Soups 

Sweets 

Vegetables 

Miscellaneous 

Coffee whitener, grape juice, instant tea, milk substitutes, carbonated beverages. 
instant breakfast 

Cornbread, muffins or rolls, enchiladas. English Muffins, corn chips, tacos. corn 
tortillas, graham crackers, polenta 

Commercial hominy, many ready-la-eat cereals, such as corn flakes 

Cakes, candied fruits, canned or frozen fruit juice, cream pies, ice cream. pastries, 
pudding mixes, sherbet 

Corn oil, corn oil margarine, gravies, salad dressings thickened with cornstarch, 
shortening (unless oil is specified) 

Bacon, ham. some luncheon meats. sausage, imitation seafood. imitation cheese 

All commercial soups, homemade soup thickened with cornstarch 

Candy. cane sugar. corn syrup, imitation maple syrup, jam, jelly, preserves 

Harvard beets, corn, hominy, mixed vegetables, succotash 

Baking powder, catsup, commercial mixed of all types. powdered sugar, distilled 
vinegar. MSG. peanut butter, popcorn 

CORN may be listed on the label as; 

Corn 
Corn syrup 
Corn syrup solids 
Vegetable oil 

Substitutes for CORN: 

, Other oilS 

Wheat tortillas 

Peanut Butter without 
sweeteners 

Fresh fruit or canned 

Cornstarch 
Corn oil 
High fructose corn syrup 

Pure fruit juice 

Processed meats 
Without corn products 

Dressings made 
without corn oil 

Pure fruit spreads 
starch 

Cornmeal 
Corn sweeteners 
Malatodextin 

Breads, crackers, 
and cereals made 
without corn 

Foods without 
corn sweeteners 

Margarine not 
made with corn oil 

Flour or potato fruit packed in its own juice 



SOY PROTEIN ALLERGY/SENSITIVITY 

Soy allergy requires close monitoring due to the fact soybeans are so widely used in the food industry. Avoid foods 
containing soy and soy derivatives. 

Soy maybe listed on the label as: 

Soy Vegetable starch 
Soy flour Vegetable Qums 
Soy protein Soy bean oil" 
Soy protein isolate Vegetable shortening" 
Hydrolyzed vegetable protein Hydrogenated oils· 

*Tolerated by most people with soy allergy. Caution IS adVised for those with a history of anaphylaxIs 

Foods likely to contaIn SOY ... Substitutes for SOy .... 
Nondairy creamers Milk 
Many baked goods Baked products without soy 
Many baking mixes 
Many breakfast.cereals 
Many crackers 
Imitation meats, bacon and seafood "Real" meat. bacon and seafood 
Meat filler products Foods pre Dared without fillers or sov 
Tofu, Miso tempeh, soybean 
Canned spaghetti 
PackaQed macaroni and cheese 
Breading mixes for poultry 
Tuna packed in oil" . Tuna packed In water 
Peanut butter with added oil* Peanut butter without added oils 

Au Gratin potato mixes Potatoes with out soy oroducts 

Soy bean oU· Soy-free oil, margarines and salad dressings 
Salad dreSSings 
SOy Marqarine* 
Spray brand ShorteninQ* 
Many cakes, cookies and packaged frostings Cakes, cookies and frostings prepared without 

soy products 
Chocolate chips and bars 
Canned puddings 
SOy and terivaki sauces Some Worcestershire sauces 
Many snack foods: pretzels, chips, etc· Snack foods prepared without soy oil. 

*Tolerated by most people with soy allergy. Caution is advised for those with a history of anaphylaxis 



PEANUT ALLERGY/SENSITIVITY 

Peanuts are one of the most allergenic foods, and peanut allergy is one of the most common food allergies. Peanuts 
are added to a large variety of processed foods. Read the label. Some individuals also must avoid other legume 
family members. (See soy anergy). Additionally, most experts recommend peanut-allergic patients avoid tree nuts as 
well. 

F d th 00 s at may contain peanut or~eanut 01. 

Baked goods 
Baking mixes 
Battered foods 
Biscuits 
Breakfast cereals 
Candy 
Chili 
Chinese dishes 
Cookies 
Cereal-based products 
Egg rolls 
Ice Cream 
Mandelonas (peanuts soaked in almond oil) 

PEANUT product may be listed on the label as: 

Ground-nut 
Peanut flour 
Peanut butter 
Emulsifier (uncommon but possible) 
Flavoring 
Oriental sauce 

Marqarine 
Marzipan 
Milk formula 
Pastry 
Peanut butter 
Satay_ sauce and dishes 
Soups 
Sweets 
Thai dishes 
Vegetable fat 
Vejletable oil 
Artificial Nuts 

Hydrolyzed plant or vegetable powder (HPP or HVP or texturlzed vegetable protein TVP) 

BHT AND BHA ALLERGY/SENSITIVITY 
(Butylated Hydroxytoluene and Butylated Hydroxyanisole) 

BHA and BHT are antioxidants used to inhabit fat oxidation. Therefore they are classed as additives. Read the label. 

Avoid foo f ds containing high amounts 0 fat: 
Breads H[gh fat cinnamon roils 
Pastries Pie crusts. doughnuts, etc 
Snacks Nutmeats. Potato ch~s 

Smaller c uantltles are used for sta I Izinq 00 s containIng Only o 020: bT f d I 1% t OJ. 

Dehydrated Rotatoes Dried fruits 
Chewingjlun Some candies 
Yeast Cake mixes 
Breakfast cereals 
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USE: 
PURINE - RESTRICTED DIET 

Uric acid is the end product of the metabolic conversion of dietary and endogenous purines in human beings. 
Endogenous purines contribute significantly to serum uric acid levels. Exogenous sources of purines supplied 
by the diet account for about 15% of the uric acid found in the blood. Marked dietary purine restriction can 
reduce serum and urinary uric acid and may be beneficial to people with hyperuricosuria due to over-ingestion 
of purine-containing foods. 

Restricting dietary purina is not always indicated in treatment of gout, as drug therapy alone may be sufficient. 
Rigid protein-restricted diets are unnecessary and unrealistic for long-term use. A diet high in fat should be 
avoided because of its effect on renal retention of uric acid. This diet is used for patients with gout, renal 
calculi or both in conjunction with drug therapy. 

RESTRICTIONS/M 00 I FICATIONS: 
The following modifications are recommended: 

Elimination of foods high in purines 
Moderate protein intake with a large proportion of protein coming from milk, cheese, 
vegetables and bread, 
Liberal carbohydrate intake (at least 100 gmlday) to prevent tissue catabolism and ketosis, 
Low to moderate fat intake, 

• Maintenance of, or gradual reduction to, ideal body weight. 
Restriction or elimination of alcohol. 
Liberal fluid intake to keep urine diluted. 

NUTRITIONAL AD EQUACY: 
This diet is adequate in all nutrients specified by the 1989 Recommended Dietary Allowances for adult males 
and females. 

FOOD GROUP SERVINGS DAILY FOODS INCLUDED' FOODS NOT INCLUDED 
Milk, Yogurt & Cheese 

Meal, Poultry, Fish, Dry 
Beans, Eggs & Nuts 

Bread, Cereal. Rice & 
Pasta 

Vegetables 

Fruit 

Fats & Oils 

Sweets & Desserts 

Miscellaneous 

2-3 servings 

2 OZ per day. No more 
than 5 times per week 

6 -11 servings 

3-5 servings 

2-4 servings 

Use sparingly 

Use sparingly 

As desired 

Skim, low fat, whole, skimmed 
evaporated, buttermilk, yogurt, 
chocolate milk made with skim milk, 
all cheeses 

Beef, veal, lamb, pork, fish, shellfish, 
poultry, peanut butter, eggs, nuls 

All refined breads and cereals. rice, 
macaroni, noodles. spaghetti 

All except those on the avoid list and 
those prepared with fat 

All fruits. and juices 

All. except those on the avoid list, 
cream in moderation 

Sugar, syrups, jelly, plain cakes, 
cookies, ice cream, sherbets, custard, 
puddings. gelatin, chocolate, 
carbonated beverages 
Salt. herbs, spices, coffee, tea, 
decaffeinated beverages, Postum. 
cocoa 

None 

Brains, heart, kidneys, liver, 
sweetbreads, meat eX1racts, any 
fried meal, anchovies, mussels, 
sardines, goose, herring, 
mackerel, mussels, partridge, roe, 
scallops, dried beans and peas, 
dried lentil, faw eggs 

Whole grain breads and cereals 

Asparagus, mushrooms, spinach, 
peas 

None 

Gravy, meat extracts 

Mincemeat 

Baker's and brewer's yQ8St, broth, 
bouillon, soups containing meat, 
consomme 



USE: 

PREGNANCY DIET 

The diet is designed to provide additional protein and nutrients needed to sustain pregnancy in the average, 
healthy woman. Calories are adequate to allow for a weight gain in the recommended 22·30 pOL1nd range. 

ADEQUACY: 
The diet iood plan includes foods in the amounts to provide the qual1tities of nutrients (except iron and folacin) 
recommended by the NRC for the pregnant woman. Dietary supplements should provide only needed 
nutrients and should be taken only if prescribed by a physician. 

DIET PRINCIPLES: 
1. Weight gain during pregnancy should not be unduly restricted nor should weight reduction be 

attempted. The suggested weight gain for a normal pregnancy is 22·30 pounds. If excessive 
weight gain is a problem. the resident's food portion sizes and intake of "extra" foods will need to 
be evaluated. 

2. The possible harmful effects of caffeine intake on a developing fetus are not yet fully understood. 
Avoidance or limited intake of caffeine by the pregnant woman is advised. 

3. Due to possible harmful effects on the developing fetus. it is advisable to avoid drinking alcoholic 
beverages, using any type of drugs without the doctor's supervision and smoking Cigarettes during 
pregnancy. 

4. Women who are experlencing "morning sickness" or indigestion may find it helpful to eat "dry" 
meals, saving liquids for between meals; consume smaller, more frequent meals; and avoid spicy 
foods or foods high in fat content. 

5. Women with diabetesrequlre a special "Gestational Diabetic" meal plan. Refer to the Appendix's 
Diabetes section for samples. 

6. Occasionally women cannot drink milk due to a physical problem or personal preference. When 
this happens consult with the Dietitian. Immediately begin by omitting the milk on the pregnancy 
diet plan and replacing it with 1 ounce of meat AND 1 serving of bread OR starch OR fruit for each 
1 cup of milk. Serve only hot cereal at breakfast so milk is not mandated for eating purposes. 

7. Occasionally women are vegetarians. Contact the Dietitian for assistance. Determine If the 
woman is lacto (milk) ovo (egg) vegetarian or what does she eat for protein? The manager should 
immediately start the appropriate vegetarian diet frqm the guidelines in this manual. However, 
contacting a Dietitian is required to assure dietary compliance. 



PUREED DIET 

1L§£: 
The pureed diet is designed to provide food that are soft and smooth and can be swallowed with minimal or no 
chewing. Foods are blenderized or strained unless already in a smooth form such as mashed potatoes. 

This die! may be used for inmates who have no teeth, following surgery of the mouth or are dysphagic for any 
reason (i.e. stroke, poor dentition, head trauma). 

NUTRITIONAL ADEOUACY: 
This diet is nutritionally adequate. However, if the patient is in negative nutrition status, a Multi-Vitamin, 
Vitamin C, Vitamin E and calcium supplementation Is recommended. 

PHYSICIAN'S ORDERING PROCEDURE: 
This diet may be ordered by writing "Pureed Diet" in the comments section of the Diet Order Form. The 
cancellation date should be indicated at the top of the form. This is especially true if the diet is to be served for 
only a short period of tima. 

RESTRICTIONS/MODIFICATIONS: 
This diet may be adjusted according to the other therapeutic diet orders (diabetic, etc.). Small amounts of 
additional liquids (gravies, broth, milk) may be added to the pureed foods to aChieve an appropriate 
consistency to make swallowing easier. 

Food Group 
Soups 

Meat & Meat Alternatives 

Milk & Milk Products 

Food Group 
Bread 

Cereals 

Potatoes or Substitute 

Dried Beans. Peas 

Nuts 
Fruits & Vegetables 

Fats & Oils 

Desserts 

Beverages 
Mise 

Allowed 
Broth, bouillon, strained cream soup, 
soups with pureed vegetables 
Strained or pureed meat, fish, poultry, 
soft-cooked egg, scrambled egg 
All milk and milk drinks, ice cream. 
yogurt without seeds, cottage cheese 

I may be blended 

I 
Allowed 

Bread crumbs may be added to blended 
1 soup and vegetables 
I Cooked cereals without nuts or fruit 

! Mashed or creamed potatoes; pureed 
rice or noodles in sauce or gravy 
Cookeq beans or peas if pureed or 
mashed fine 
None 

I Vegetable juices, pureed vegetables 
j without seeds, fruit juices and nectars, 

pureed fruit without seeds 
Butter, margarine, cream. oil gravies, 
whipped toppings 
Plain custard or pudding. ice cream, 

'I sherbet, fruit ice, Popsicle, gelatin, 
cobblers and crisps pureed with milk 

I
I All beverages as tolerated 

Spicas and condiments 

Avoid 
All others 

All others 

None 

Avoid 
AI! other forms 

Dry cereals. cooked cereals with 
seeds/dried fruit 
Crisp fried potatoes, potato chips 

All others 

. All 
All others 

Allothars 

I All others and anything made with 
! nuts or whole fruit 

I Any not tolerated 
Nuts. coconut, [,lickles, seeds. chips 



TYRAMINE AND DOPAMINE RESTRICTED DIET 
(MAO DIET PLAN) 

This diet IS intended to prevent the serious side effects Ulat may occur when monoamine oxidase inhibitors 
(MAO) are ingested. Monoamines are potentially dangerous substances found in specific foods that cause 
blood vassels to constrict resulting in elevated blood pressure. Normally they are not a danger unless MAO 
inhibitor drugs are used in therapy. These drugs inhibit the body's enzyme that detoxifies monoamines causing 
them to build up in the bloodstream to toxic levels. Symptoms of monoamine toxicity are hypertension, 
excruciating headaches, increased heart rates and even fatal intracranial hemorrhages. Therefore, whenever 
MAO Inhibitors are prescribed, a tyramine/dopamine-restricted diet should be ordered immediately. 

ADEQUACY: 
This diet meets the RDA's. 

RESTRICTIONS/MODIFICATIONS: 
A regular diet is followed. Foods that have been aged or fermented are eliminated for the diet. Any foods in 
which protein breakdown is promoted to enhance flavor are eliminated also. NOTE: A Dietitian should be 
notified Immediately following the receipt of a diet order for a MAO tyramine restricted diet. 

Food Group 
Beverages 

Breads and 
Substitutes 

Fats 
Fruits 

Meats and Meat 
Substitutes 

Vegetables 

"\ Miscell,neous 

Allowed 
All except those excluded 

All except those excluded. including 
commercially sliced bread 

All except those excluded 
Limit of 1 small orange daily; all others not 
eXcluded 
Meats and fish not excluded and fresh 
prepared; cottage cheese, eggs 

Limit tomato to !t2 C daily; all others not 
excluded 
Fresh homemade gravies: all others not 
excluded 

. Avoid 
Alcohol. wine, beer, coffee, teas: decaf. 
Coffee,cocoa 
Homemade yeast breads or rolls with 
substantial amount of yeast, bread or cracker 
containing cheese 
Sour Cream 
Bananas, red plums. avocado. figs. ralsings 

Aged meat, chicken and beef liver, and 
canned meats; yeast extracts; salami, 
sausage, cheese; salted, pickled or dried fish 
raw eggs. 
Italian broad beans (Fava), sauerkraut, green 
pea pods, eggplant 
Yeast. marinade, soup cubes, commercial 
gravies, soy sauce, soup containing restricte< 
items; meat. tomatoes, broad beans, etc. 
chocolate. 



LOW FIBER, LOW RESIDUE DIET PLAN 

The Low Fiber, Low Residue Diet is designed for inmates receiving radiation therapy on or near the intestine, 
in partial bowel obstruction, in acute gastroenteritis (Crahn's Disease or 1.8.S,) and in postoperative anal or 
hemorrhoidal surgery. Due to the loW fiber content, restrict resident to no more than 30 days on this diet plan. 
This diet is for acute, NOT chronic care. 

ADEQUACY; 
The suggested food plan includes foods in amounts that provide the quantities of nutrients recommended by 
the NRC for the average adult. providing that the individual can tolerate milk. 

RESTRICTIONS/M ODIFICA nONS: 
The diet Includes foods that will reduce (not eliminate) the residue in the colon. It is smooth in texture and is 
mechanically and chemically non-irritating. Based on the regular menu with the following modifications: 

Food Group 

j Milk (limit to 2 cups) 

Meat & Meat Alternates 

Fruits 

Vegetables 

Food GrouQ 

Breads, Cereals, & Grains 

. 
Fats 

Fluid (6-8 cups) 

I 
1 Misc. 

j 
i 

Allowed 
\ All milk and milk products 

\ Tender beef, chicken, fish, ham, turkey; 
cottage cheese, processed cheese, 
eggs; smooth peanut butter I Any not nsted to avoid canned fruit, 
Juices withOut pulp (exc. Prune), ripe 
bananas 

! Any not listed to avoid; all vegetable I juices without pulp; cooked asparagus, 
beets, green beans, carrots, wax beans, 
whipped white or sweet potatoes, winter 
squash; tender, cooked. soft vegetables 

Allowed 
Enriched white, wheat, rye bread 
without seeds: enriched cooked ~efin8d 
cereals, such as farina, Cream of I Wheat, cornmeal, Malt-a-Meal. strained 
oatmeal; dry cereals such as puffed J rice, corn flakes; spaghetti, macaroni, 
noodles, or white rice 

1 Salad oils, fortified in moderate 
I amounts 
\ Water and other fluids, such as coffee, I tea, fruit or vegetable juice, carbonated 

beverages 
I Homemade, strained soups made with 
\ thin cream sauce and allowed 

vegetables; clear broth 
i 
I Plain puddings, plain Ice cream, plain 
, cakes and pies made from allowed 
\ fOOds, honey, syrups 

\ Mild catsup. mild spices, vinegar, white 
, sauce in moderate amounts 

AvoId 
Yogurt if flavored with fruit containing 
seeds 
SpiCy meat, fish, etc, 

; Prune jUics, most raw fruit. most 
berries, oranges, pears (fresh). 
prunes 
Cooked dried beans and legumes, 
corn, peas, all potato skins: raw vag's, 
'broccoli, Brussels sprouts, cabbage, 
cauliflower. green pepper, onions, 
sauerkraut. fried vegetables, potato 
chips 

Avoid 
Bread, crackers, cereals containing 
whole grains, brans or seeds; brown 
or wild rice 

\ Spice salad dressings, margarine, 
mayo, salad dressing (mild) 

! All others 

\ 
i All others 

I 
I 

I i 
II All desserts and candy containing I 

coconut. nuts, seeds or fruit; jams and I 
! preserves I 
1 Pepper, spicy catsup, chili sauce, j 

I nuts. olives, coconut, ickles, 0 corn 



USE: 

LOW SALT DIET - NO ADDED SALT 

The low Salt Diet (3000·5000 mg sodium) is useful in preventing or controlling edema and hypertension. 
Sodium restrictions are contraindicated in normal pregnancy, for residents who have ileostomies and for some 
residents on very restricted protein diets who are also taking diUretics. This diet is classified as Mild (no added 
salt) - 3000·5000 mg sodium. 

NUTRITIONAL ADEQUACY; 
The diet plan provides foods in amounts that will provide quantities of rlutrients recommended by RDA's for the 
average adult. It is lower in fat than a regular diet. 

RESTRICTIONS/MQDlFICATIONS: 
The regular menu is served with the limitations of foods listed below which are high in sodium. No salt is 
served as a condiment. Foods are prepared with no salt added during cooking. 

FOOD GROUP 

Milk 
Meat & Meat Substitutes 

Fruits 
Vegetables 

Breads, Cereals, & Grains 

Fats 
Fluids 

Other 

FOOD TO LIMIT 

Buttermilk, instant cocoa mixes 
Smoked, salt cured meats or fish such as bacon, bologna, 
chipped beef, corned beef, frankfurters, ham, luncheon 
meats, pickled meats, salt pork, sausage. regular canned 
tuna, and cheese; peanut Dutter in excess of 1 TBSP per 
day. ' 
None 
High sodium packaged potato products, sauerkraut, tomato 
juice or vegetable juices canned with salt 
Breads, rolls, or crackers with salted toppings; Instant hot 
cereals 
Salted gravy, bacon, salt porK 
Commercially canned soups, bouillon, broth, or dehydrated 
soup mixes 
Salt, seasoned salt, olives, pickles, relishes, meat sauces, 
soy sauce, Wcrcestershire sauce, catsup, chili sauce, 
prepared mustard 



USE: 

MALABSORPTION 

This is a plan of eating designed to minimize malabsorption and its effects, Diarrhea is the most common 
gastrointestinal manifestation of AIDS, and often the most problematic to treat. This diet is similar to the BRAT 
(banana, rice, apple and toast or tea) Diet and If for short term use only as the calorie and protein benefits are 
limited. Taste fatigue may also occur. The plan consists of 3 main meals and an evening snack. The diet 
plan is a low fat, low lactose, low residue, no caffeine, high sOluble fiber (oatmeal. pears and potatoes) diet. !! 
Is a short term diet and must be reordered every week. Due to the nature of the illness, a close monitoring 
of the inmates weight and general health is mandated. A close monitoring of the B·12 level is strongly 
advised. In AIDS patients, pinpointing the causative pathogen or agent is essential. 

NUTRITIONAL AOEQUe-CY: 
This diet plan Includes foods in amounts to provide the necessary amounts of nutrients as recommended by 
the NRC for the average adult. However, due to the nature of the illness, the nutritional demands of the body 
may mak!? the assimilation of some nutrients in the diet impossible. Therefore, constant monitoring of the 
hOmeostatic condition of the inmate it strongly recommended. Additionally, although the diet will provide the 
RDA's (except calcium) due to the preference or intolerance of the inmate, a multi-mineral and vitamin 
supplement, as well as an anti.diarrheal agent (Kaopectate, tincture of opium, Lomotil or lmodium) is 
recommended, Additional feedings of an enteral supplement with or without fiber may also be necessary, 

Meals per day: 
Calories: 

Protein: 
Fat: 

Cholesterol: 
High-Soluble Fiber: 

Vitamins: 
Trace Minerals: 

Lactose content: 

4 (3 main meals & night snack) 
Approximately 2000-2400 
Approximately .8-1 9/1<9 IBW 
Not to exceed 20% of total calories 
200-300 mg/day 
20+ gm/day 
100%-200% or more RDA 
100%-200% or mora RDA 
Low 

RESTRICTIONSIMOOIFICATIONS. 
Animal Protein (4-6 oz) 2-4 Servings 

Eggs, hard cooked (2-4 wk) 

Plant Protein 
Bread (8-10 Svgs) 
Starches/Cereal/Legumes (2-4 Svgs) 

Vegetables 

Fruit 

Vlt CMt A (1-2 Svgs) 
Starches (1-2 Svgs) 
Non Dairy Calcium Source (1-3 Svgs) 

Vit CNit A (1-2 Svgs) 

Dairy Products 

Fat 

10-14 Servings , 

4-6 Servings 

4-6 Servings 

o Servings 

3 Servings 



PROTEIN ENERGY MALNUTRITION DIET PLAN 
(P.E.M. Diet - 4 Meals) 

This is a plan of eating that maximizes immune function, relieves some of the symptoms of auto-immune 
diseases and reduces the risk for cardiovascular disease, The plan consists of three main meals and an 
evening snack developed by a Dietitian around the general population menu. The dietary emphasis is on 
fruits, vegetables, legumes and grains, with a minimum of animal products. The exception is fish due to the 
content of Omega-3 fatty acids. At the initial diagnosis of the disease, the inmate/patient should be placed on 
the Stage I diet plan and counseled following the suggested Care Plan. As debilitating symptoms, such as 
vomiting, diarrhea, swallowing difficulties, etc. occurs, the physician orders the appropriate d'iet plan to control 
the symptoms. The patient may "go back" to the P.E.M. diet when the symptoms subside. 

NUTRITIONAL ADEQUACY: 

Average Daily Nutrient Profile: , 
Meals per day: 4 (3 main meals and a night snack) 
Calories: Approximately 2800-3000 
Protein: Approximately 1.2-1.5 g/kg normal body weight, 1 gm Nitrogen/1 00-150 non-protein 

calories 
Fat: 20-30% of total ca lories 

'saturated fat: 7-10% oftota) calories 
'monounsaturated fat: 7-10 % of total calories 

Carbohydrates: 
'polyunsaturated fat: up to 10% of total calories 
55·65% of total calories 

Fiber: 35+ gm/day 
Vitamins: 100-200% RDA 
Trace Minerals: 100-200% RDA 

RESTRICTIONS/MODIFICATIONS: 

Daily Servings: 

Animal Protein (4-6 oz) 
Eggs, Hard Cooked (2-4 per week) 

Plant Protein 
Breads (6·8 Servings) 
Starches/Cerea Is/Legumes (4-5 Servings) 

Vegetables 

Fruit 

Vit eMt A sources (1-2 Servings) 
Starchy vegetables (1-2 Servings) 
Non-Daily Calcium Source (1-3 Servings) 

Vit GNit A sources (1-2 Servings) 

Dally Products 

2 to 3 Servings 

8 to 12 Servings 

4 to 5 Servings 

4-5 Servings 

2 Servings 



FLUID MILK .. FREE DIET 

The Fluid Milk·Free Diet is designed to reduce to minimal amounts, the milk lactose (sugar/carbohydrate) inlake 
of those individuals due to an inherent characterIstic that cannot tolerate milk lactose (sugar). Also, if the 
patient has a history of alcoholism, the damage to the stomach and small intestine may be to a level where the 
enzyme that breaks down lactose can no longer be produced. This physical abuse causes the lactose 
intolerance. This condition is present during "detoxing". 

The quantity of lactose (sugar) or casein (protein) which can be tolerated varies among individuals. While the 
Milk Free Diet is not entirely lactose (milk sugar) free, the restriction of lactose, casein (protein) and calcium, 
contained in this diet. is adequate for all but the most severely sensitive individuals. 

The diet Is Indicated also for the use in management of residents with abnormal calcium balance, calcium 
induced renal stones, in cases of Crohn's disease, short bowel syndrome and colitis aggravated by milk intake, 
and, in some cases, severe and persistent diarrhea. The Milk Free Diet should NOT be used for a Low Calcium 
Test Diet. 

ADeqUACY: 
The diet Is adequate In all nutrients as recommended by the NRC for the average adult. Calcium and vitamin 0 
supplements may be advisable. The diet is lower in protein than regular menu but Ihe inlake will be adequate, 
based on the RDA 

PHYSICIAN'S ORDERING PROCEDURE 
Order this diet by the term "Fluid Milk Free Diet" only. DO NOT use the terms "low calcium" or "lactose free" if 
referring to the above described diet. 

No fluid milk will be served. Cold cereals will be substituted with hol cereals. 

There will be NO substitutes for the fluid milk on the Regular Diet plan. 

Pregnancy diets will be SUbstituted with 1 OZ meat and 1 serving starch/fruit for each cup of milk omitted (Refer 
to Pregnancy Diets in this manual). 

RESTRICTIONS/MODIFICATIONS: 
The diet Is based on the Regular Diet with the avoidan<;.e of fluid milk in any Significant amount. Small amounts 
of milk, such as those found in butter, bread, cold cuts, etc., will be allowed on this diet. Unless otherwise 
indicated. the Fluid Milk Free Diet will be served In three meals daily. 



FULL LIQUID DIET 

The Full liquid Diet is prescribed for the postoperative resident, following the Clear Liquid Diet, for the acutely 
ill resident; and for the resident who cannot chew or swallow solid or pureed food. It may be prescribed to 
supplement a tube feeding. 

ADEQUACY: 
Depending upon the amount and cl10ice of food eaten, this diet will tend to be low in protein, calories, Iron, 
thiamine, and niacin. It should not be used for longer than 3 days. Vitamin and mineral supplements should 
be ordered if resident remains on the diet for more than 2 days. It contains approximately 2200 Calories 

RESTRICTIONS/MODIFICATIONS: 

NOTE; 

The Full liquid Diet Includes foods that are liquid at body temperature and tolerated by the resident. Small 
servings may be offered every 2 or :3 hOurs and at mealtime. 

Fruit Juice % cup 
Blended Hot Cereal 1 cup 
Instant Breakfast 1 cup 

BREAKFAST Margarine 1/30z 
Sugar 2 Pkts 
CoffeelTea 1 cup 
2% Milk 1 cup 
Fruit Juice 'Iz cup 
Special Full Soup 1 cup 

LUNCH 
pudding 1 cup 
Sugar 2 Pkis 
CoffeelTea 1 cup 
2% Milk 1 cup 
Fruit Juice Y:! cup 
Special Full Soup 1 cup 

DINNER Instant Breakfast 1 cup 
Sugar 2 Pkts 
Coffee/Tea 1 cup 
2% Milk 1 cup 

1. 'Use a commercial instant breakfast mix or an approved product for the high-protein drink. 

2. For the Special Full Liquid Soup - Slenderize 'j. cup broth with 'h cup cooked chicken, turkey, or beef and Y. 
cup vegetables to a smooth consistency. Serve hot. 

3. Blenderize the hot cereals with milk to a smooth consistency if necessary. 

4. If a full liquid diet is ordered for a diabetic, contact Dietitian. 

A copy of the Full liquid Meal Plan can be found in the Appendix, 



HEART HEALTHY 
(Moderate Low Fat, low Cholesterol) • (300 mg cholesterol, 30% of calories from fat) 

This diet is prescribed in an effort to reduce the cholesterol and other fatty substances in the blood for 
treatment of hyperlipidemia and chronic heart disease. It can De used for weight reduction. In a correctional 
setting, medical problems do not include weight control10r vanity sake as a bonafide health risk due to the risk 
of litigation. The resident can use self control while on a regular diet. Only in cases of morbid obesity is !t 
suggested to use this diet plan. This plan requires monthly monitoring to document success. 

-Guidelines for determining severity of cholesterol problem: 
a. 3 fasting blood tests, 7 days apart. 
b. HDl < 35; triglycerides > 500; cholesterol> 200. 
c. History of heart disease. 
d. Smokes; and no exercise; 15% above ideal body weight. 
e. Age 

B. Male ~ 45 years 
b. Female ~ 55 years or premature menopause without HRT 

f. Diabetes 

NUTRITIONAL ADEQUACY: 
The diet plan includes foods in amounts to provide the quantities of nutrieflts recommended by the NRC for 
the average adult. This diet is a phase 1 of the Healthy Heart diet from tne American Heart Association. 

Dleta.l'Y_ ModIfications to R educe Hypercholesterolemia 
Nutrient Phase 1 Phase 2 Phase 3 

Fat (% of Calories] <30 < 25 < 20 
Saturated Fat (% of Fat) <8 <7 <6 
Polyunsaturated (% of Fat) 10 10 10 
Monounsaturated (% of Fat) > 25 > 20 > 15 
CarbOhydrates· _(% of Calories) 55 60 65 
Protein (% of Calories 1 12·15 12·15 12·15 
Cholesterol (mglday) <: 300 < 200 < 150 

From: Lowering blood cholesterol to prevent heart disease, JAMA 253:2080,1965 
·Should be primarily complex carbohydrates (starches and fibers) 

RESTRICTIONS/MODIFICATIONS: Based on the restricted diet menu Ian with the followin additional modlflcatlons: 
F(!od Group Allowed 

Milk (2 or more cups per Skim, nonfat dry. nonfat yogurt 
day) 
Eggs (limit to 3 per week) 

Meat and Meat Substitutes 
2·3 servingS/day (total 6-7 
ounces) 

Poached, soft or hard cooked, scramblelj; 
egg whites as desired: egg substitutes 
Lean beef, pork, lamb, veal, poultry; lean 

\ 
fish such as cod, flounder, haddock, 
bluefish, perch, bass, whitefish; low fat 
cottage cheese, low fat Monterey Jack, 
mozzarella. ricotta, and farmers cheese 
made from skim milk 

Fruits (2-4 or more Any fresh, frozen, dried or canned fruits; 
servings/day) fruit juice . 
Vegetables (3-5 or more All fresh, frozen or canned vegetables; 
servlngsfday) including vegetable juice; white or sweet potato, or 

! potatoes yams. Any fat used must be taken from 

I 
the fat allowance. 

Bread, Cereals, Grains and Whole·grain or enriched breads, cereals 
Pastas (11 or more . & grains, Melba toast, saltines, graham 
servings/day) ! crackers, pretzels, hot bread, griddle 

t \
' cakes, waffles made with egg white or 

egg substitute 
\ Fats (Use sparingly; limit to I Margarine (1 TSP): Salad dressing (2 

1 Y2 to 2 T8SP/day) : TSP): Mayonnaise type Salad dressing (1 
i TBSP 

, . Avoid' 
Cream. whole milk, 2% milk (1 cup per 
day), ice cream, ice milk 
Fried eggs 

Fat beef, pork, lamb, and any visible fat 
on meat; bacon, salt pork, spareribs, 
frankfurters, sausage, cold cuts. canned 
meats; skin of chicken or turkey, duck. 
goose; fish canned in oil; organ meats, 
cheese other than that allowed. 
Avocado 

, None 

I 

I Commecciai hot b,eads. doughnuts, 
sweet rolls; egg or cheese breads; party 
crackers 

\ Butter, solid shortening, lard, salt pork. 
i chicken fal. animal fats, coconut oil. 
I chocolate. 



HYPOGLYCEMIC DIET 

Hypoglycemia may be the result of islet cell tumors, extrapancreatic tumors, ketotic hypoglycemia, high 
anxiety or panic attack (common state of emotions in corrections). 'Reactive hypoglycemia" is possible but must be 
documented. If the hypoglycemia is based on islet cell tumors or an extra-pancreatic tumor, only surgery will help. 

This diet protocol is designed to reduce or minimize reported symptoms. Please keep in mind the symptoms of 
hypoglycemia and anxiety are qualitatively similar, The diet foods are low in fat, high in complex carbohydrates and 
average in protein. 

Another possible factor in the patient complaining about feeling fatigue, irritability, headaches, poor concentration and 
cravings (all symptoms of hypoglycemia) Is alcohol/drug detoxing. When an addicted person no longer has access 
to the abusing substance. there is a rapid fall in blood sugar - NOT clinically diagnosed hypoglycemia of below 60 
mg/dl. The cravings or discomforts are Uncomfortable and the recovering or ndetox" individual wants sugar to feel 
better. But if more simple sugar is consumed to increase blood glucose levels, eventually the levels will fall again. 
Thus the cycle begins all over again. Addicts without drugs want sugar in any form. !t is used as a sub for the drug of 
choice. 

There can be 4 meals or 6 meals depending upon the control factor of the symptoms. It is standard policy to place all 
newly diagnosed cases of hypoglycemia on the No Concentrated Sweets diet. This is a 4 meal plan. Experience in 
correction feeding has shown the night snack to be the most important factor in controlling symptoms. Also, this diet is 
already high in complex carbohydrates, low in fat and medium in protein. If, after several days, this diel plan fails to 
accomplish the objective of controlling the symptoms, a orogression 10 the 6 meal plan is possible. If it is deemed 
appropriate, the 2 snack meals will consist of 1 02 soy cheese and 2 sliced whole wheat bread with a mustard packet 
for the 10 AM and 2 PM feedings. 

ADEqUACY: 

Thert'j are no nutritional inadequacies in the hypoglycemic food plan. The main objective or decision is the timing of 
the meals. 

RESTRICTIONS/MODIFICATIONS: 

Step 1 

Step 2 

No Concentrated Sweets diet is ordered by medical. 

Up to 7 days later, Medical determines the symptoms are not being controlled adequately. 
The 10:00 AM and the 2:00 PM snacks are served in addition to the No Concentrated 
Sweets diet. Both snacks consist of 1 02 Soy Che,ese, 2 slices Whole Wheat Bread and 1 
PKT Mustard. Every effort must be made by all staff to make sura the patient gets and eats 
the snack at the appointed time or the effort and effect from the snacks wilt be wasted. 



USE: 

HIGH FIBER DIET 

The High Fiber Diet is useful in the treatment of constipation, uncomplicated diverticulosis, irritable bowel 
syndrome, or whenever It may be desirable to increase volume of stool. Recent studies indicate additional 
positive benefits may be lower insulin need when a high fiber, high complex carbohydrate diet is used in the 
treatment of persons with insulin dependent diabetes mellitus. Population studies indicate that a lower 
incidence of cancer of the colon and arteriosclerosis is seen in countries where a high fiber diet is widely used. 

Dr. Peler Gott, a General Internist in practice in Connecticut and a graduate of Princeton University and 
Tulane Medical School, recommends one of two natural but safe therapies: One is to drink 8 ounces of hal 
prune juice OR swallow three tablespoons of Triple Mix every morning with extra fluids (8 cups 01 waterfday). 
(Triple Mix consists of equal portions of prune juice, bran and applesauce). 

ADeqUACY: 
It is estimated that the typical American diet contains 11-13 grams of dietary fiber per day. High fiber diets 
should provide a minimum of 25 grams of dietary fiber daily, The most current recommendation from the 
scientific community states for women between 19 and 50 to consume 25 grams of fiber each day; for men 
between 19 and 50 to consume 38 grams of fiber each day. After the age of 50 the recommendation for 
women falls to 21 grams of fiber with the men at 30 grams of fiber. 

This diet plan will provide a daily intake of 28 to 32 grams of fiber. A maximum of 35 grams is recommended. 
Excessive fiber may interfere with the absorption of calcium and zinc, especially in the young and elderly. 
When initiating a high fiber diet, it is generally recommended to gradually increase fiber as tolerated until it is 
effective. An emohasis on drinking 8 or more glasses of water per day is essential. Excess fiber without 
appropriate amount of liquids may have unforeseen negative consequences. 

CAUTION: 
This diet is not recommended for ;;hort term con§tipation which may develop during the initial 
incarceration period due to emotional S1re9$ and limited tOilet privacy, 

RESTRICTIONS/MODifiCATIONS: 
Based on the regular diet with the following additional modifications: 

Food Type Modification 
Whole Wheat Bread i At lest 4 slices are served each day 
Bran Cereal or Oatmeal Cereal 1 cup of bran/oatmeal cereal served daily in place of 

regular cereal on menu or added to breakfasts with 
no cereal 

Fresh Fruit Offered at breakfast, lunch, dinner 
Dried legumes, salads, and vegetables Offered in same quantity and frequency as the 

regular menu 

CAUTION: Residents should be cautioned to consume 8·10 cups (64 ounces plus) of water per day due to the fluid 
absorbing properties of fiber. 



LONG TERM FULL L1QUIDfSTRAW DiET 
(Broken Jaw) 

The Long Ter:n Full Liquid/Straw Diet is prescribed for the resident requiring a liqu;d diet 
for more than five days, which will be adequate in vitamins, minerals and dietary fiber (i.e. 
for the acutely ill resident; wired or banded jaw; temporary edentUlous resident: post­
throat or oral surgery cases and for any type of situation where a resident cannot chew or 
swallow solid food for long periods). 

NUTRITIONAL ADeQUACY: 
The Straw Diet is designed to meet the nutritional needs of the resident for a duration of 5 
days or more. The average daily caloric level exceeds 2500 calories and provides a daily 
minimum of 90 grams of protein. The diet is low in fiber and adequate in fat. It may be 
marginally low in iron, thiamine, niacin, vitamins 86, folacin and zinc. A daily vitamin­
mineral supplement may be required unless a liquid nutritional supplement is offered. 
The enteral feeding products are supplied by the Medical Department unless otherwise 
stipulated. Weekly nutritional assessments including weighing are encouraged for 
prolonged use of this type of diet for the following reasons: 

Nutritional requirements for healing process may exceed what can be 
supplied by conventionally acceptable and available food sources. 
For some residents the lack of texture. variety and inherent appearance 
of the food items on this menu may decrease the intake Df some food 
items. 
Supplementation will permit more diet p Ian Variations based upon 
individual resident preferences. 

Suggested Enteral Feeding Product (Other similar products are available on the market 
This one is listed only as a suggestion): 

Sustacal with Fiber-8 ounces provides 12 grams of dietary fiber and 
100% of the RDA for protein, Vitamins and minerals in 1500 calories. 
Feeding has low osmolality-480mOsm/kg water, 17% of calories as 
protein, lactose free and low in sodium-1020 mg/1500 cal. 

RESTRICTIONS/MODIFICATIONS: 
The diet incl:.ldes foods that are liquid at body temperature and tolerated by the resident. 
This is a special plan for easily ingested liquid foods, seasoned and smooth consistency 
for use through a straw. If resident does not require a straw to 'consume food, specify No 
Straw Full liquid Diet". 

A copy of this plan can be found In the Appendix. 



CLEAR LIQUID DIET 

The Clear liquid Diet is prescribed for preoperative or postoperative residents. for residents with an acute 
inflammatory condition of the gastrointestinal tract. in acute slages of many illnesses, especially those wah 
high elevation of temperature. or in conditions when it Is necessary to minimize fecal material (residue free), 

ADEQUACY: 
This diet is adequate in all nutrients. It Should not be used more than two days with supplementation. A 
commercially prepared "defined formula diet" may be useful if a clear liquid regimen is necessary for more 
than a few days or If the resident is seriously undernourished. If served for a longer period of time, a low 
residue. high calorie supplement is recommended. 

RESTRICTIONS/MODIFICATIONS: 
The diet is composed of clear liquids. It is designed to provide fluids without stimulating extensive digestive 
processes, to relieve thirst, and to provide oral feedings that will promote a gradual return to a normal intake of 
food. Small servings may be oHered every 2 or 3 hours and at mealtime. Onty those food items which are 
transparent or "Clear" and are detailed on the diet plan are offered. 

BREAKFAST 

LUNCH 

DINNER 

Fruit Juice' 
Fat Free Broth 
Clear Gelatin (No fruit) 
Coffee or Tea 
Sugar 
Fruit Juice' 
Fat Free Chicken/Beef Broth 
Clear Gelatin (No fruit) 
Coffee or Tea 
SUs;lar 
Fruit Juice" 
Fat Free Chicken/Beef Broth 
Clear Gelatin (No fruit) 
Non-cola Beverage 
SUQar 

1 Y2 cup 
1 cup 
1 Yo, cup 
2 cups 
3 Pkts 
1 Y. cup 
1 cup 
1 'h cup 
2 cups 
3 Pkts 
1 Y2 cup 
1 cup 
1 Y2 cup 
120z 
3 Pkts 

·ONL Y strained fruit juices: Apple Juice. Cranberry JUice. Grape Juice (Strained Orange Juica - with physicians 
approval) 

NOTE: 'If a Clear Liquid Diet is required for a diabetic, contact the Dietitian. 

A copy of the Clear Liquid Mea! Plan can be found in the Appendix, 

----------- -----------~--~=--- "'-'=-----=--= .. '-'------=-" ---------



USE: 

DENTAL/MECHANICAL DIET 

The Dental/Mechanical Diet is used for residents who have difficulty chewing. This may be a temporary 
disability, which would allow progressing the appropriate regUlar textured diet if needed (healing after oral 
surgery), Tender and easy to chew foods are served. Texture ofthe food Is altered by cooking, grinding, 
chopping, minCing or mashing. This is a mechanical or physical altering of the regular menu by machine 
manipulation or substitution of equally nutritious but physically softer foods. 

ADEqUACY: 
TM diet menu includes foods in amounts that will provide nutrients as recommended by the NRC for the 
average adult. 

RESTRICTIONS/MODIFICATIONS: 
Based on the regular menu with the following modifications: 

Food Type 
Raw vegetables, except shredded lettuce 

Fresh fruits, except berries, bananas, oranges, 
grapefruit. or canned fruit 
Nuts or items containing nuts 

Taco shells, potato chips, corn chips 

Whole meat Items 

Modification 
Not oHered, replaced with cooked vegetable or 
shredded lettuce 
Not offered, replaced with berries, bananas, 
oranges, grapefruit. or canned fruit 
Not offered. replaced with and alternated 
dessert 
Not offered, replaced with bread or another 
starch 
Meat is served in ground form 



DIABETIC CALORIE CONTROL DIETS 

DIETARY MANAGEMENT PRINCIPLES: The primary objectives of a diabetic diel are to facilitate control of glycemia 
and to minimize the known risk factors for atherosclerosis. In addition, it is thought that optimal regulation of blood 
glucose levels will delay or prevent the complications of neuropathy, retinopathy and nephropathy. In 1994 the 
American Diabetes Association and the American Dietetics Association instituted a new philosophy of self-monitoring 
of blood glucose levels. This has had good results in "The Free World." However, it is the contention oi this author, 
that system cannot work inside a correctional or detention facility for security reasons, Therefore, the following diet 
plans follow the Exchange patterns set forth by the American Dietetic Association and The American Diabetes 
Association (1986 version). They are for residents: 

With insulin dependent (100M, Type I, juvenile-onset) diabetes mellitus or non-insulin dependent (NIDDM, 
Type 11. adult-onset) diabetes requiring strict blood sugar control. (Also referred to as No Concentrated 
Sweets DIet for controlled Type 11 diabetes) 

In Type I diabetes. foods must be eaten at regular times and in the right amount to correlate with the effects of the 
insulin. Most residents using only intermediate or long-acting insulin should have a bedtime snack. However. 
Someone taking a split dose of NPH and regular insulin that eats breakfast at 8:30 a,m. and lunch at 12:00 noon 
prObably will not require a mid-morning snack. 

Ordinarily, the nutrient needs of a Type I Diabetic can be met without the use of special 'dietetic" foods, It is the 
amount and timing of foods consumed, which must be closely monitored. Since consistency is crucial. a major part of 
diabetic diet instruction should include emphasis on controlling portion sizes and eating at appropriate times. 

NUTRITlONAL CONTENT: The diets provide the required calories in apprOXimately 50% carbohydrates, 20% protein 
and 30% fat. Sodlum level is approximately 2500 mg if resident does not add salt. Cholesterolleve\ is <:;; 300 mg, 
H.S. snacks are provided on all ADA Diets unless otherwise ordered by physician. 

RESTRICTIONS: Daily diet plans are based on the Calorie Level, Diabetic Exchanges List, Meal patterns and Food 
Item Plans, 

TYPES AND ACTIONS OF INSULIN* 

Insulin Type Onset (hours) Peak Usual Effective Usual Maximum Type of Action 
(hours) Duration Duration (hours 

Animal: 
Re!:jular 0.5-2.0 3·4 4-6 I 6-8 Short ! 

NPH 4·6 8-14 16-20 ! 20-24 Intermediate 
Lenta 4-6 8-14 16-20 20-24 Intermediate 
Ultralente I 8-14 Minimal 24-36 ! 24-36 Long 
Human: 

Regular 0.5-1.0 12-3 3-6 4-6 Short 
NPH i 2-4 4-10 i 10-16 I 14-18 ; Intermediate 
Lente 3-4 4-12 , 12·18 16-20 , Intermediate i 
Ultralente 6-10 ? 20-30 20-30 Long . .. , 
From American Diabetes Assocl8tlon. PhYSICian s GUide to Insulin-Dependent (Type I) Diabetes: DiagnOSIs and 

Treatment. 1988, Table 6. 



DYSPHAGIA DIET PLAN 
(6 MEALS) 

This diet is prescribed for patients with chronic dysphagia, thrush, anorexia or other medical conditions where 
there is a decreased tolerance to mastication and the digestion of large amounts of foOd: or where mouth 
sores are present that are irritated by some foods. These conditions may be the result of a stroke, Acquired 
tmmune Deficiency Syndrome, cancer or other critical, long ~ disease states. 

1-(/'''1 

NUTRITIONAL ADEQUACY: 
ThiS diet plan includes foods in amounts to provide the quantities of nutrients recommended by the NRC for 
the average adult. HowBver, due to the nature of the illnesses involved, the nutritional demands of the body 
may make the assimilation of some nutrients in the diet impossible. Therefore, constant monitoring of the 
homeostatic condition of the resident is strongly recommended. Additionally, although the diet will provide the 
RDA's, due to the preference or intolerance of the inmate, a multi·mineral and vitamin supplement is 
recommended. Additional supplements in the form of enteral feedings with or without fiber may also be 
necessary. 

RESTRICTIONS/MODIFICATIONS: 
This diet will provide approximately 2800 calorles.in six (6) small feedings per day with a limit of beverages 
served with food items. Food can be offered in pureed form when chewing or swallOWing is difficult. 

TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID 
" 

Soups Broth, bouillon, cream soups; limit Any soup made with Ingredients 
any portion to Yo cup and puree not allowed 
ingredients 

Meat and Meat Allematives Ground, morst meats or poultry. Whole meat. fish or poultry. nuts 
flaked fish. eggs. cottage cheese, 
soft cheese. soft casseroles 

Milk or Milk Products Milk, milk beverages, yogurt None 
without seeds or nuts, cocoa,.dry 
milk used in cooking. cheese 
products 

Bread and Cereals All types of breads and cereals Breads or rolls with hard crust 
including whole grain. Breads, 
crackers, and cereals can be 
thinned or soaked in allowed 
beveraQes 

Starches and Potatoes Potatoes. rice. pasta CrisP. fried potatoes potato ch~s 
Cooked beans. Peas. and Nuts Soft cooked beans'and peas in All nuts and peanut butter 

I small portions 
Fruits and Vegetables Any without hulls or tough skins . \ Raw or cooked vegetables if 

that can be appropriately difficult to chew(cabbage, green 
softened. All fruit and vegetable pepper, radishes. celery, whole 

I juices. Tolerance to citrus or kernel corn). 
pineapple should be indicated in Uncooked dried fruil. 
diet order. 

Fats and Oils Smail servings: margarine, cream. Fried foods, foods high in fat 
oil. gravy, salad dressing 

I Desserts Small servings of: cake. cobbler, Desserts containing coconut. 
pies. gelatin. Ice cream, custard, dried or candied fruit 
puddinq. popslcle 

Beverages \ As tolerated. Small portions, Coffee, beverages with caffeine 
usually not consumed with meals 

Miscellaneous i Spices and condiments as Chili powder, black pepper, curry. 
tolerated lal<m...enoj)epQers 



LOW FAT DIET 
(40-50 9 fat) 

The Low Fat Diet may be prescribed to reduce the fat intake for residents with diseases of the gallbladder, 
liver, pancreas or if disturbances in the digestion and absorption of fat occur. 

ADEQUACY: 
The diet plan includes foods in amounts that will prov·lde the quantities of nutrients recommended by the NRC 
for the average adutt. Restriction of fat (at the most concentrated source of calories) may result in a diet low in 
calories. When additional calories are needed, they will be added in the form of complex carbohydrates. 
Sodium level is lower than a regular diet. 

The diet is designed to limit the fat intake and to restrict the fats to those that are highly emulsified and readily 
digested. Fried foods and other foods that cause gastrointestinal tract distress in many individuals are limited 
or omitted. 

Foods may cause distress for reasons other than fat content. Tolerance varies greatly among people. If a 
food is tolerated, it may be al1owed. 

RESTRICTIONS/MODIFICATIONS: 
Based on the Regular diet with the following additional modifications: 

Food Item 
Desserts 
Margarine 
Fried foods 
Eggs 
Breads 

Cheese 
Chocolate 

. .. . Bestrictlon/Modlfleatlon 
Only fruit, gelatin, or graham crackers are allowed 
Only 1 teaspoon per meal offered 
Not offered; replaced with items baked, boiled, or steamed 
Limit 1 per day (3 per week) . . 
Hot breads, such as muffins, biscuits, rich rolls, sweet roils, and 
doughnuts are NOT served 
Use only low-fat cheese; rastrict to 1 ounce per day 

. Omit 



RENAL DIET 

USE: 
-- This diet is designed for use with patients in acute or chronic renal failure. specifically in the following conditions: 

acute renal failure, chronic renal failure without dialysis, chronic renal failure with hemodialysis, chronic renal 
failure with peritoneal dialysis. 

G &neral CharacterIstics: 
Protein: Protein requirements are based on body weight, degree of renal failure, any losses of protein or amino 
acids from d·,alysis. High biological value protein sources (I.e. egg, meat, fish, poultry) should constitute 80% of 
the dietary protein. 
Sodium: Sodium restrictions may be flecessary 10 control edema and reduce blood pressure. Some residents 
may require additional sodium in disease stated with "salt wasting tendencies", such as polycystic kidney 
disease and analgesic nephropathy. Sodium Intake should not exceed output. 
Potassium: Potassium restriction is individualized and dependent upon 24-hour urinary potassium excretion, 
frequency of dialysis and degree of acidosis. Rarely is potassium supplementation in renal failure necessary 
unless the patient is taking a potassium losing diuretic. 
Calories: Adequate calories should be provided to prevent muscle catabolism as an energy source. Refined 
sugars and fats are used to increase the caloric value of the diet. Carbohydrate supplements such as Controlyte 
and Polycose may be added to the diet to increase ,calor1c value. 
Fluid: Fluid intake is limited to 24-hour urinary output plus 500-600 ccs for insensible losses. 
Phosphate: Restriction of dietary phosphorous levels less than 600-1200 mg/day often result in poor intake and 
anorexia. Control of serum phosphorus by phOsphate binding agents such as aluminum hydroxide allows more 
flexibility of the diet. 

General Information: The fonowing guidelines may aid in determining the dietary needs. 

ACUTE RENAL FAILURE 

Protein: 0.5-0.6 gm/kg with 80% high biological value. 
Calories; 35-40 calor'tes/kg body weight to promote positive nitrogen balance 
Sodium: 2000-3000 mg/day 
Potassium: Variable. Often in early stages of ARF, adequate oral intake is impossible due to secondary 
nausea and vomiting. TPN (\.e. Nephramine) or tube feeding (i.e. Travasorb Renal or Amln-Aid) providing a 
high calorie/essential amino acid solution may be necessary. 

CHRONIC RENAL FAILURE WITHOUT DIALYSIS: 

~ approximately 0.5-0.6 gm/kg body weight with 80% HBV protein. 
Calories: approximately 35 calories/kg body weight 
Sodium: approximately 1000-3000 mg/day 
Potassium: approximately 1500-2700 mg/day 

CHRONIC RENAL FAILURE WITH HEMODIALYSIS: 

Protein: approximately 1 gmlkg body weight 
Calories: apprOXimately 35 calories/kg body weight 
Sodium: approximately 1500-2000 mg/day 
Potassium: approximately 2000-2700 mg/day 

CHRONIC RENAL FAILURE WITH PERITONEAL DIALYStS: 

Protein: approximately 1.2-1.5 gm/kg of Ideal body weight. (Needs increase with peritonitis) 
Calories: approximately 25 calories/kg of ideal body weight. 
Sodium: approximately 2000·3000 mg/day. 
Potassium: 3000-4000 mg/day. 
Fluids: ad lib. 

NOTE: Protein losss$ in peritoneal dialysis are estimated at 4-13 grams protein/day. Due /0 the technical complexity 
of homebound dialysis, it is recommended that consultation be obtained from an on-site RENAL DietItian. 



NUTRITIONAL CARE OF IMMUNOSUPPRESED INMATES 

PURPOSE: 
Malnutrition impairs immune response. Protein-energy malnutrition (PEM) is associated with conditions such 
as cancer, Acquired Immune Deficiency Syndrome (AIDS), inflammatory bowel disease, short gut syndrome, 
sepsis, trauma, major organ dysfunction and the obese. Nutrition intervention must become an integral part of 
the treatment for these conditions. Medical therapy is not as effective without nutrition support and nutrition 
support cannot work without medical therapy. 

Nutrition Is not a "magic bullet". Even the best nutritional care cannot prevent the eventual progression of 
the d'lsease or restore immune function. However, it can Improve the quality of life for the patient and reduce 
medical costs. Nutritional intervention can slow down the progression of malnutrition. For example. as AIDS 
progresses. nutrient intake decreases due to more acute problems and complicatiorl. some as yet unknown. 
Consequently, ongoing assessment of each patient by medical staff is necessary to monitor changes in 
weight, body composition or nutritional status. Maintaining we'lght is a main objective with nutritlonal 
intervention. 

As weight loss progresses, despite apparently adequate energy intake, the use of conventional crileria to 
identify energy requirements for counseling will be unlikely to prevent weight loss and to improve clinical 
outcome. Therefore. dietary interventions early In the disease course combined with increased largel levels 
for energy intake should be considered. 

When recommendations to increase the caloric conlent of foods are made, it may be necessary to use 
nutritional supplements to give sufficient calorIes. This corporation maintains Food Service's 
responsibility In this situation does not extend to dispensing the commercial nutritional supplements 
(unless reqUired by contract). The products are not considered "food" Items In medical care. but 'medical 
formulary" items. They may be provided per the physician's order within contract guidelines. 

Although limited information Is available on specific nutritional interventions for Acquired Immune Deficiency 
Syndrome, several studies have indicated that nutrition intervention may improve the prognosis of the disease. 
Nutrition, along with the psychological and medical involvemerlt. must be Implemented at each stage of the 
disease. In the 1994 Position Paper, the American and Canadian Dietetic Associations have noted, "The goal 
of medical nutrition therapy in HIV disease include early assessment and treatment of nutrient defiCiencies, 
maintenance and restoration of lean body mass and support for activities of daily living and quality of life," 

This protocol has two sections: initial assessment and follow-uo during 5ymQtomatic stage. 



Appendix B 

Application for Access to the 
Secured Area of the Sedgwick 
County Adult Detention Facility 

Sedgwick County Sheriff's Office 

141 W. Elm 

Wichita, KS 67203 



PLEASE FILL IN ALL BLANKS ON THIS APPLICATION. 

• Complete the Access Application. 

• Read and sign the Acknowledgement of Risk Agreement to Abide by Rules and 
Regulations, Agreement to Honor Confidentiality, Consent to Medical Care. 

• Read and sign the Dress Code Acknowledgement and Agreement. 

• Read Kansas State Statute K.S.A 21·5914 and contraband definitions in reference 
to trafficking contraband in a penal institution. Sign the Acknowledgment and 
Agreement. 

INCLUDE A COPY OF YOUR DRIVER'S LICENSE OR OTHER 
IDENTIFICATION IF YOU DO NOT DRIVE. 

PREA (Prison Rape Elimination Act) Training-1.5 hours In the Detention Facility 
Training Room. MUST BE COMPLETED BY ALL INDIVIDUALS WHO WILL HAVE 
ACCESS TO THE SECURED PART OF THE FACILITYI 

After we receive your completed application, the Sheriffs Office will conduct a background 
check. Once your background has been approved, we will contact you or your employer to 
complete PREA Training and get an 10 badge made. 

You may drop off your application in person or mail to: 

Sedgwick County Sheriffs Office 
Attn: Inmate Coordinator 
141 W. Elm 
Wichita, Ks. 67203 

All forms must be completed in full! If you have any questions please call 660-7513. 

Automatic Disqualifiers: 

• Convicted of a felony crime within seven years. 

• Convicted of a misdemeanor crime within two years. 

• Convicted of a sex crime. 

• No picture 10. 

• Under the age of 18. 

Nothing in this document prohibits a person from being excluded at discretion of 
the Jail Administrator. 



SEDGWICK COUNTY DETENTION FACILITY 
ACCESS APPLICATION 

Project start: Date __________ _ 

Name (Last) _________ First _________ MiddJe-_______ _ 

Other Names UsedlMaiden ---------------------------
Social Security # _______ ~Race ___ Gender ___ _ 

Date of Birth _____ Place of Birth City/State/County ____________ _ 

Address City State __ Zip Code __ _ 

Mailing Address, ifDifferent ____________________ _ 

Home Phone Cell Phone Work Phone -------- ----------
E·mail Address --------------------------
Length of Time at Current Residence ________ _ 

Previous Address _________________________ _ 

Driver's License # State Issued ------------------- ----------
Emergency Contact Name _________________ _ 

Home Phone ________ CeU Phone ______ Work Phone ____ _ 

CurrentEmployer/Address. _____________________ ~ 

Current Employer Phone # _________ Length ofEmployment ___ _ 

Have you been convicted of a felony within the last seven years? ___ _ 

Have you been convicted of a misdemeanor within the past two years? __ _ 

Have you been convicted of a sex crime? _______ _ 

If the answer to any of the above questions is yes, complete the following (use the back of this form if 

necessary): 

Miooemeanorcrnue: ______________________________________________ __ 

Approximate Date Disposition: ________ Location of Offense: _____________ _ 

Felony crime: ______________________________________ __ 

Approximate Date Disposition: _____ --- Location of Offense: __ ~ ________ _ 

Sexcrime: ___________________________________________________ __ 

Approximate Date Disposition: Location of Offense: __________ _ 

I authorize the Sedgwick County Sheriff's Office to complete a background check. 

Signature: ______________________________ ~_"Date: _______ _ 



ACKNOWLEDGEMENT OF RISK, GENERAL WAIVER & AGREEMENT TO HOLD 
HARMLESS AND INDEMNIFY 

I, , hereby request permission to enter in to the Sedgwick County 
Detention Facility or affiliated locations. I understand that there are significant risks involved in 
entering in a detention facility and these risks have been adequately explained to me. I agree that, in 
return for the training and experience that will be provided to me by allowing me to, enter the 
Sedgwick County Detention Facility, I will hold harmless and indemnify the Sedgwick County 
Sheriff's Office. Further, I hereby waive any claims of any nature that I may have against the 
Sedgwick County Sheriff's Office or any ofits employees, officers and lor agents for any 
personal injury, property loss, or property damage arising from or in connection with my entrance 
into the facility. 

AGREEMENT TO ABIDE BY RULES AND REGULATIONS 

I, , understand that I will be under the control and direction of the 
Sedgwick County Sheriff's Office, the Sheriff, or their designee(s) while in the detention facility. I 
agree to comply with all policies, rules and regulations ofthe Sedgwick County Sheriffs Office, 
including all security directives, and I understand that failure to comply can mean my entrance into the 
facility may be curtailed, postponed or discontinued by the Sedgwick County Sheriffs Office. 

AGREEMENT TO HONOR CONFIDENTIALITY OF OFFENDERS 

I, , will not use any information I learn about persons in the 
custody Of under the supervision of the Sedgwick County Sheriff's Office for any reason without 
prior written approval from the Sedgwick County Sheriff's Office. 

CONSENT TO EMERGENCY MEDICAL CARE 

I, , understand that, in the event I need immediate medical care 
while on the grounds of any detention facility, I consent to being treated by a treatment provider 
available at the facility and/of to receiving first aid assistance untill can be removed safely to a 
civilian medical care facility. 

__________ 1 ____ -:1-________ 1 ____ 1 

Signature Date Witness Date 



SEDGWICK COUNTY DETENTION FACILITY 
Dress Code Acknowledgement and Agreement 

All individuals that will be entering the secured section of the Sedgwick County Detention Facility 
or affiliated locations must be dressed appropriately. The following is not appropriate attire for 
entering the secured section of the Sedgwick County Detention Facility. 

• See~through clothing 

· Clothing which allows cleavage to show 
Tank tops 

Bare feet (shoes must be worn at all times) 

Braless attire (females shall wear bras) 

Unbuttoned shirts 

Shorts 

• Skirts shorter than 3" above the knees 

· High-slit skirts 

· Attire having a message (s) which is detrimental to the safety and security of the facility. 

• Excessively tight fitting clothing or clothing made with spandex 

Low rise (Hip Hugger) pants 

· Any combination of clothing that exposes the midriff 

• Other attire that is deemed detrimental to the safety and security of the facility as determined by 
the on-duty Sheriff s Office staff. 

Signature: __________ Date: _________ _ 



SEDGWICK COUNTY DETENTION FACILILTY 
Contraband - Acknowledgement and Agreement 

I hereby acknowledge that I have read and understand K.S.A. 21-5914 Trafficking in 
Contraband and the items prohibited by the detention facility. I understand that a violation of 
the statute is a criminal offense. I agree not to introduce or attempt to introduce contraband 
upon the grounds of or into the facility. If I do 80, the Sheriff's Office will exclude me from the 
facility. 

Date ______ _ 

Printed Name __________ _ 

Signature ___________ _ 



Kansas State Statute - Traffic in Contraband 

21-5914. Traffic in contraband in a correctional institution or care and treatment facility. 

(a) Traffic in contraband in a correctional institution or care and treatment facility 
is, without the consent of the administrator of the correctional institution or care and 
treatment facility: 

(1) Introducing or attempting to introduce any item into or upon the grounds of any 
correctional institution or care and treatment facility; 

(2) taking, sending, attempting to take or attempting to send any item from any 
correctional institution or care and treatment facility; 

(3) any unauthorized possession of any item while in any correctional institution or care 
and treatment facility; 

(4) distributing any item within any correctional institution or care and treatment facilIty; 

(5) supplying to another who is in lawful custody any object or thing adapted or designed for use 
in making an escape; or 

(6) introducing into an institution in which a person is confined any object or thing adapted 
or designed for use in making any escape. 

(b) Traffic in contraband in a correctional institution or care and treatment facility is a: 

(1) Severity level 6, nonperson felony, except as provided in subsection (b )(2) or (b )(3); 

(2) severity level 5, nonperson felony if such items are: 

(A) Firearms, ammunition, explosives or a controlled substance which is defmed in K.S.A. 
21·5701, and amendments thereto, except as provided in subsection (b)(3); 

(B) defined as contraband by rules and regulations adopted by the secretary of corrections, in 
a state correctional institution or facility by an employee of a state correctional institution or 
facility, except as provided in subsection (b)(3); 

(C) defined as contraband by rules and regulations adopted by the secretary for aging and 
disability services, in a care and treatment facility by an employee of a care and 
treatment facility, except as provided in subsection (b)(3); or 



(D) defined as contraband by rules and regulations adopted by the commissioner of the 
juvenile justice authority, in a juvenile correctional facility by an employee of a juvenile 
correctional facility, except as provided by subsection (b)(3); and 

(3) severity level 4, nonperson felony if: 

(A) Such items are firearms, ammunition or explosives, in a correctional institution by an 
employee of a correctional institution or in a care and treatment facility by an employee of a 
care and treatment facility; or 

(B) a violation of subsection (a)(5) or (a)(6) by an employee or volunteer of the department 

of corrections, or the employee or volunteer of a contractor who is under contract to provide 
services to the department of corrections. 

(c) The provisions of subsection (b )(2)(A) shall not apply to the possession of a firearm or 
ammunition in a parking lot open to the public if the firearm or ammunition is carried on the 

person while in a vehicle or while securing the fireann or ammunition in the vehicle, or 

stored out of plain view in a locked but unoccupied vehicle. 

(d) As used in this section: 

(l) "Correctional institution" means any state correctional institution or facility, 
conservation camp, state security hospital, juvenile correctional facility, community 
correction center or facility for detention or confinement, juvenile detention facility or jail; 

(2) "care and treatment facility" means the state security hospital provided for under K.S.A. 76-
1305 et seq., and amendments thereto, and a facility operated by the Kansas department for aging 

and disability services for the purposes provided for under K.S.A. 59~29a02 et seq., and 
amendments thereto; and 

(3) "lawful custody" means the same as in K.S.A. 21~5912, and amendments thereto. 

Credits 

Laws 2010, ch. 136, § 139, eff. July 1,2011; Laws 2011, ch. 3D, § 40, eff. July 1,2011; Laws 
2014, ch. 115, § 21, eff. July 1,2014; Laws 2015, ch. 16, § 1, eff. July 1,2015. 



CONTRABAND 

THE ADMINISTRATION OF THE SEDGWICK COUNTY DETENTION FACILITY 
PROHIBITS THESE ITEMS FROM THE FACILITY: 

o Any item not authorized by facility policies and procedures, state law and federal law; 

o Guns or firearms of any type, or the components, diagrams, or plans thereof;: 

o Ammunition, explosives, or the diagrams, fonnulas or plans thereof; 

o Knives, tools, and materials such as sandpaper, whetstones or similar items used to make such 
knives or tools; 

o Hazardous or poisonous chemicals, flammable liquids and gases or fonnulas thereof; 

o Escape paraphernalia such as ropes, grappling hooks, hacksaw blades, jewelers' wire, bar spreaders, 
maps, lock picks, handcuff keys, or similar devices which could be used to aid an escape; 

o Identification documents or individual photographs of the inmate of the style suitable for the 
production of identification documents; 

o Documents, plans, diagrams, or schematics that refer to secure electrical systems, escape 
alarms, overhead lighting, facility power supply, gate operations, body alarms, radio 
communications, and similar systems; 

o Narcotics or other controlled substances, including any synthetic narcotic, drug, stimulant, 
sleeping pill, barbiturate, or medicine, prescription or non-prescription, which was not dispensed 
or approved by the facility health authority. Medicines dispensed or approved by the health 
authority shall be considered contraband if not consumed or utilized in the manner prescribed; 

o Intoxicants, including but not limited to liquor or alcoholic beverages; 

o Currency, in the fonn of paper, checks, money orders, coins, stamps or similar instruments with 
monetary value; 

o Hypodermic needles, hypodermic syringes, nasal inhalers or other devices or any component 
thereof which could be used to inject substances into the body; 

o Food items; 

o Sexually explicit material, as defined by General Order 113.02, section I-D;. 

o Cameras, recording devices, one or two-way transmitting devices, and similar devices and 
components, thereof, including tapes, batteries, unless pre authorized by the correctional facility; and 

o . Any other item deemed to be contraband by Sheriff's Office staff. 



Appendix C 

ADULT DETENTION KITCHEN EQUlMENT INVENTORY 
DESCRIPTION CURRENT INVENTORY 

Office Desks 2 
4 Drawer File Cabinet 

Computers 
5 Shelf Book Case 

Savajor Scrap master disposal 
3'x8' storage table 

12' prep table with sink 
18' prep table 

Trauleen reach in refigerator 
Under Counter dishwasher 

Manual Hobart Slicer 
60 gallon Steam Kettle 
80 Gallon steam kettle 
Accutemp Steamers 

25' vent hood 
18' vent hood 

1 Fires Suppresion system 
8 rack Blodget Convection ovens 
5 rack Blodget Convection Ovens 
4 Burner Vulcan Stove w/oven 

Hobart 800 Mixer 
Hobart 200 Mixer 

Buffalo Hobart Chopper 
Mobile refrigerator holding cabinet 

Mobile Hot Holding cabinet 
Portable sheet pan table 

Beverage prep station with hose reaL 
Prep table 2-sided w/shelves and rack 
"L" shaped pot/pan sink/drain table 3 
compartment with disposal and hose 

Tray wash stations 
Walk in Freezer 

Walk in Refrigerator 
serving carts 

Wire rack units for trays 
Insulated drink containers 

Food Warmers 
Food Chiller 

Conveyer table 
Steam table 
Ice Table 

Ice Machine 
Wire racks for small ware 

1 

2 
2 
1 
1 
2 

1 
1 

1 
1 
6 

I 
o 
2 
I 
1 

o 
o 
1 

3 
2 

1 
2 

1 
2 
1 
1 

4 
8 

22 
3 
2 
1 
2 
1 

1 
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Appendix E 

COURTHOUSE CAFt KITCHEN INVENTORY 7-29-16 

DESCRIPTION CURRENT INVENTORY COMMENTS 

2 Door cooler stainless steel 1 
2 Door cooler glass front 1 
Single door cooler stainless steel 1 

Single door cooler glass front 1 
Single door freezer stainless steel 1 
6 burner stove 1 

Stove top grill 2 

Fryer 2 

2-stack oven 1 

Comm. Toaster 1 

Char-Broiler 1 

Food warmer 1 

Tilt Skillet 1 
Meat slicer 1 

Ice Machine 1 
41 work table - stainless steel 1 

8' work table - stainless steel 1 

10' table with sink - stainless steel 1 

Condiment bar with sneez guard 1 

Walk in Freezer 1 

Walk in refrigerator 1 

Tray Washer 1 

Ejection pumps 2 



Appendix F 

Paperback Religious Texts 

• New King James 

• Original King James Version 

• New Living Translation (NL T) English and Spanish 

• New International Version (NIV) English and Spanish 

• Catholic English and Spanish 

• Quran English and Arabic 

• Tanakh 

• Enchantment Encumbered (Wiccan) 



SEDGWICK COUNTY, KANSAS 
FINANCE DEPARTMENT 
PURCHASING DIVISION 

525 N. Main, Suite 823 - Wichita, KS 67203 
Phone: 316 660-7258 Fax: 316 383-7055 

http://sedgwickCounty.org/finance/purchasing.asp 

REQUEST FOR PROPOSAL 
#16-0079 

NUTRITION AND COMMISSARY MANAGEMENT SERVICES 
ADDENDUM #1 

September 28, 2016 

The following is to ensure that vendors have complete information prior to submitting a proposal. 
Here are some clarifications regarding the proposal for Nutrition and Commissary Management 
Services, for various Sedgwick County departments. 

Questions and/or statements of clarification are in bold font, and answers to specific questions are 
italicized. 

1. Please provide the monthly Average Daily Population per month over the last year for the Adult 
Detention Facility and Work Release facilities. 
Please see attachment A . .. 

}. 

Attachment A.pdf 

2. Is the banking information for inmates in both facilities stored in the same database? 
Yes 

3. Is the facility tobacco free? 
Yes 

4. Is it required that the awarded vendor's service center be able to provide next day service to 
Sedgwick County? 
No 

5. Is the County interested in a vendor's backup plan for processing orders in the event their service 
center is rendered inoperable? 
Yes 

6. Are there any restrictions regarding the workforce used by the vendor to bag the orders placed 
by Sedgwick County inmates (i.e., convicted felons, etc.)? 
No inmate labor at this time and all employees must pass a background check. 

7. Please confirm that the pricing submitted with the proposal is not to include the following: A) 
commission to the County and B) sales tax. 
No tax will be included. 
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8. Please provide the gross sales, less phone time or tax (net 00, if applicable, over each of the last 
six (6) full Commissary months. 
This information is not available. 

9. Please provide the usages over the last full month of all Commissary items: 
This information is not available. 

10. How many orders per month, over the last six (6) months, have been placed through the 
Commissary? 
This information is not available. 

11. The spending limit is listed as $70 per week ($50 from Commissary and $20 from hot cart). Does 
the package program limit get deducted from the $50 or $70? 
Please refer to page 28 section C number 7. 

12. Please provide the current Commissary list with pricing from the existing vendor: 
Please see Attachment 

Corrnissary Ust. pdf 

13. Do prices include tax on the Commissary order form? 
Yes 

14. Will the vendor be allowed to place their equipment on the County's network? 
No 

15. Will the vendor have to provide their own internet service? 
Yes 

16. Is there Cat5/6 cable currently installed in each ofthe housing units that are to have a kiosk 
installed? If no, who is responsible for the cost to have the cabling installed and how many kiosk 
locations would need to have cable installed? 
Yes 

17. Will the County secure the kiosks to the wall or will this be the vendor's responsibility? 
Vendor 

18. Are any of the housing kiosks required to be floor mounted? If so, how many? 
None 

19. The RFP stated that up to (7) seven cash receiving machines are to be provided - How many of 
these devices are being provided by the current provider? Is this for cash receiving cash from 
BOTH visitors (lobby kiosk) and inmates (booking\intake kiosks), or just visitors? 
Seven 

20. Is this for cash receiving cash from BOTH visitors (lobby kiosk) and inmates (booking/intake 
kiosks), or just visitors? 
Both Inmates and Visitors. 3 for Visitors and 3 for Inmates. One in the Booking Area that must accept 
cash and coins. 

21. Who is responsible for removing the cash from the lobby kiosk? 
Vendor 

22. Who is responsible for removing the cash from the booking/intake kiosk (if applicable)? 
Vendor 

23. Sedgwick County is also interested in making certain magazines and religious texts available 
through the Commissary. The first text is given for free to the inmate; however any additional 
texts may be purchased through the inmates Commissary account. How does the Vendor propose 
accomplishing this? 
The vendor supplying a response to the County must figure out a way to accomplish this and submit an 
appropriate response in their proposal. Appendix F is the current list of religious texts that are 
distributed throughout the facility. 
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24. Will the vendor be required to sell phone cards through Commissary? 
No. The proposal has no phone cards listed. 

25. Will the vendor be required to interface with the current phone provider to facilitate the sale of 
phone time/calls? 
No 

26. Would the County consider making the hot cart sales part of the food service and not the 
Commissary service? 
This is a proposal. Please refer to page 3 Item 5. The County is seeking a solution. Any ideas or 
solutions would be considered. 

27. How many indigent store packages were distributed to indigent inmates in the past 12 months? 
An average of 1200. This is an estimate. 

28. E.!3. States that the indigent store packages are to be provided at no cost to the County or the 
inmate, however later is this same section (the 2nd #1) it states that the vendor is to provide in 
their proposal the delivered cost of each item in the package and the entire cost of the package. Is 
it necessary to include the cost of the kit, if neither the County nor the inmate will be charged for 
the kit? 
Yes 

29. A request is made in the actual section pertaining to starter kits (section J.) that sample of these 

kits be provided with the proposal. 
Vendor shall deliver with their proposal (6) six starter kits packaged in the manner they will be 
provided to inmates. 

30. Section J. States to provide the delivered cost of each item in the starter kit, but at no cost to 
Sedgwick County. Are inmates charged for these kits? Is it necessary to include the cost of the kit if 

neither the County or the inmate will be charged? 

The inmates are not charged for these kits. The vendor is responsible for all pricing submitted in their 

Proposal. 

31. How many starter kits were distributed to inmates in the past 12 months? 
An average of 4,800. This is an estimate. 

32. If the current vendor were to retain the contract, would they be required to replace the current 
COBRA system as well? 
No 

33. Based on the topic addressed in question #35, is it safe to assume the facility currently issues an 
ID badge or wristband containing a barcode to the inmates during the booking process? 
Yes 

34. Is the barcode the number equal to the inmate's account number in the inmate banking system? 
An ID wristband is used. 

35. Can you provide the quantity of clothing items (underwear, t-shirt and socks) that were 
distributed to indigent inmates in the past 12 months? 
T-Shirts: 10 Medium. 15 Large, 30 XL, 15 2XL, 10 3XL. Boxers: 5 Small, 15 Medium, 25 Large, 20 XL, 

102XL, 23XL. Panties: 1 Medium. 1 Large, 1 XL. Bras: 1 34, 1 38 and 1 42. 80 Pairs of ankle socks. 

This is an estimate from January 2016 through September 7, 2016. 
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36. Will the County please provide a copy of the current contract along with any addenda and 
proposals that are a part of the contract? .. .. 

}. }. 

146_LegaIContract. pd 
f 

Premier Food Service 
Amendment - Sheriff : 

37. Will the County please provide a copy of the last 3 months of invoices for food and Commissary 
services? 

-,: 
SSHERIFF-KM 160913 SSHERIFF-KM160913 

13150. pdf 13160. pdf 
SSHERIFF-KM160913 SSHERIFF-KM160913 

13190. pdf 13161. pdf 

-,: -,: -,: -,: 
SSHERIFF-KM160913 SSHERIFF-KM160913 SSHERIFF-KM160913 SSHERIFF-KM160913 

13181. pdf 13162. pdf 13162. pdf 13151. pdf 

~ -,: 
Invoices week of 9 9 - . 

9 15 16 
SSHERIFF-KM160913 Invoices for week of Invoices week of 8 Invoices week of 8 5 

- . rrsg 13170. pdf 92 - 9 8 16.msg 19 - 8 25 16.msg - 8 1116.msg 

38. Under Submittals on page 2, it states "submit one (1) original and jive (5) electronic copies (USB 
Drive) of the entire document" Is the County looking for one (1) printed copy of the whole 
response, plus 5 electronic copies? Can all electronic copies be on the same USB Drive, or do they 
need to be on separate USB Drives? Do the entire RFP and any addenda need to be returned with 
the response? 
Please submit (1) one original and (5) five seperate USB Drives. 

39. Will the County please provide a copy of the current inmate menu? 

Cormissary Ust. pdf 

40. What were the total Commissary sales for 2015? Does this total amount include the chuck-wagon 
sales? 
$901,242.01. Chuck Wagon did not start until 2016. 

41. Does your current Commissary vendor offer online sales for family & friends to purchase for 
inmates in jail? 
Yes, the program is My Care Packages. 

42. Does the County pay for the Internet connection for the lobby kiosks ad inmate pod kiosks or is 
that the responsibility ofthe vendor to supply? 
The vendor is responsible for this expense. 
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43. What is the current delivery schedule for inmates to receive their Commissary? 
Once a week delivered on Saturday. 

44. Under the current contract page C-3, Appendix C, Section B.1.C., Third bullet point has been 
deleted. Is there still the option for deleting this if appropriate seasoning used in preparation? 
This is currently found on page 9 of the RFP. Each meal upon serving shall contain appropriate 
seasoning in individual packets; including salt, pepper, sugar, etc. This is not optional. 

45. Does a Milk Substitute qualify for Dairy food group or does Fresh Milk need to be served? 
Please send us the nutritional information on the milk substitute and it will be considered on a case by 
case basis. It should meet the standards for milk highlighted above. Also, if it will be served to the 
religious meals, it will need to be kosher certified. 

46. Does Imitation Cheese #3 qualify for Dairy food Group? 
Yes 

47. Ref. pg. 9, B #2; "Percentage can vary up to 5%." Percentage of carbohydrates can vary 
significantly even while keeping fat and protein in line with 30 and 20%. Would the County 
consider a 10% variance in % of calories from carbohydrates to allow for more variety in 
menu offerings? 
Yes, we would consider a 10% variance on carbohydrates; however the extra carbohydrates must not 
come from sugar(s) based carbohydrates. 

48. To confirm the Residential & Services Center is to be provide with a cold sack meal for lunch, 
will the work release require a sack lunch as well? 
Residential and Services Center will need sack lunches for the lunch meal. Work Release will require 
regular trays, no sack lunches. 

49. Will the County please provide the number of Kosher and Halal Meals currently served? 
As of Friday, 09108, we were serving 42 kosher meals and 21 halal meals. 

50. What is the current cost per meal? 
$1.274 

51. Can we get a copy of the current menu? -J. 
Copy Menu Cycle.pdf 

52. What is the average facility population? 
1400-1500 inmate counts right now 1150 main facility, 276 out of County and 99 at work release. 

53. What is the number of indigent inmates? 
1092 

54. Please provide a current Commissary menu to include item sizes & pricing. 
Ell Ell 

). ). 

Commissary Ust.pdf Commissary Ust.pdf 

55. What was the revenue over the past 12 months? (Excluding phone sales). -}. 

2016-SEDGWICK.pdf 

56. Are the cash registers owned by the County and will those be available to the new vendor? 
No, they are not owned by the County and they will not be available. 

57. Can you please provide a full list of all kitchen equipment and notate if they are still under 
warranty and when the warranty expires? 
As stated in the RFP, page 19, Section X this information is not available. A list of the equipment 
available is in Appendix E. 
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58. Is milk required to be served? If so, how many times per week are you required to serve it? 
Yes, milk will be required at breakfast every day. However, we will consider a milk substitute. Please 
submit ingredient and nutrition information on it for consideration. Also, if it is to be used with the 
religious meals, it will need to be kosher certified. 

59. Can you please confirm how many staff members are on each shift? 
1s1 shift: approximately 70 deputies between the main facility and Work Release. 2nd Shift approximately 
67 between the main facility and Work Release. 3rd shift: approximately 62 deputies between the main 
facility and Work Release. 

60. The RFP states the vendor must provide options for a barcode reader system for ADF. Can you 
please describe what the barcode reader will be used for at the ADF? 
The barcode reader would be used mainly for tracking (checking inmates in/out) of the different areas 
of the facility. Further implementation may include uses for Commissary delivery, linked to their 
accounts, etc. 

Firms interested in submitting a proposal, must respond with complete information and all 
supplementary materials and deliver on or before 1:45 p.m. (CDT), Tuesday, November 1,2016. 
Late proposals will not be accepted and will not receive consideration for final 
award. 

PLEASE ACKNOWLEDGE RECEIPT OF THIS ADDENDUM ON THE PROPOSAL 
RESPONSE PAGE 

Kristen McGovern 
Senior Purchasing Agent 
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CONSENT TO ASSIGNMENT OF 
CONTRACT RIGHTS AND RESPONSIBILITIES 

WHEREAS, Catering by Marlin's, d/b/a CBM Managed Services, ("CBM") previously 
entered into an Agreement on or about February 9, 2017, which was amended on or about 
May 31, 2019 (collectively referred to as the "Agreement") with Sedgwick County, Kansas 
("County"), to provide nutrition and commissary management services; 

WHEREAS, CBM wishes to assign its rights and responsibilities under the Agreement to 
Summit Food Service, LLC ("Summit"); and 

WHEREAS, the Agreement between CBM and County provides that the rights and 
responsibilities under the Agreement may be assigned with prior written consent of the 
County. 

NOW, THEREFORE, in consideration of the mutual covenants, conditions and promises 
contained herein, the parties hereto agree as follows: 

1. The County hereby gives its written consent to the assignment of contract rights 
and responsibilities from CBM to Summit, upon execution of this document by all 
parties. 

2. CBM, the Assignor, hereby unconditionally and irrevocably assigns unto 
Summit, the Assignee, all of its rights and responsibilities in the above referenced 
Agreement between CBM and County. 

3. Summit agrees to assume and perform all the remammg and executory 
obligations of CBM under the Agreement. 

4. Summit has designated Naomi McLaughlin to continue as the liaison contact 
person. Email address:Naomi.Mclaughlin@summitfoodservice.com 

5. Notice information, under paragraph 15 of the Agreement, shall be as follows: 

Summit Food Service, LLC 
Attn: Marlin C. Sejnoha, Jr. 
500 E 52nd Street N 
Sioux Falls, SD 57104 

The assignment shall be binding upon and inure to the benefit of the parties, and their 
successors and assigns. 



IN WITNESS WHEREOF, the parties hereto have executed this document as of the day 
and year first written above. 

SEDGWICK COUNTY, KANSAS: 

.b7~ J se h Th mas 
Purchasing Director 

APPROVED AS TO FORM: 

~ ~ f?(!Jvf./J 
Karen L. Powell 
Deputy County Counselor 

ATTESTED TO: 

~ 
Kelly B. Arnold 
County Clerk 

CBM (ASSIGNOR): 

SUMMIT (ASSIGNEE): 

ATTESTED TO: 



GENERAL SURETY RIDER 

To be attached and form a part of 

Type of Bond: Class A Contract 

Bond No. : 0222317 

Dated effective: 2/10/2019 
(MONTH, DAY, YEAR) 

executed by: CaterinK by Marlin's. Inc. d/b/a CBM ManaKed Services. as Principal, 
(PRINCIPAL) 

and by: Berkley Insurance Company. as Surety, 
(SURETY) 

and in favor of: State of Kansas. Board of County Commissioners of Sedgwick County. KS . 
(OBLIGEE) 

In consideration of the mutual agreements herein contained the Principal and the Surety hereby 
consent to changing 

INFORMATION FROM TO 

Principal Name 
Catering by Marlin's, Inc. d/b/a 

CBM Managed Services 
Summit Food Service, LLC 

Nothing herein contained shall vary, alter or extend any provision or condition of this bond except 
as herein expressly stated. 

This rider is effective 8/1512019 
(MONTH, DAY, YEAR) 

Signed and Sealed 8/1512019 
(MONTH, DAY, YEAR) 

Summit Food Service. LLC 
PRINCIPAL 

TITLE 

Berkley Insurance Company 
SURETY 

~--BY:; ____ ~~__._.:==----_I__.=... __________ ~ __ . 

Stephen A. Vann, ATTORNEY-IN-FACT 
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POWER OF ATTORNEY 
BERKLEY INSURANCE COMPANY 

WILMINGTON, DELA WARE 

No. BI-10207d 

NOTICE: The warning found elsewhere in this Power of Attorney affects the validity thereof. Please review carefully. 

KNOW ALL MEN BY THESE PRESENTS, that BERKLEY INSURANCE COMPANY (the "Company"), a corporation duly 
organized and existing under the laws of the State of Delaware, having its principal office in Greenwich, CT, has made, constituted 
and appointed, and does by these presents make, constitute and appoint: Stephen A. Vann or Sarah C. Belcastro of Lockton 
Companies, LLC of Atlanta, GA its true and lawful Attorney-in-Fact, to sign its name as surety only as delineated below and to 
execute, seal, acknowledge and deliver any and all bonds and undertakings, with the exception of Financial Guaranty Insurance, 
providing that no single obligation shall exceed Fifty Million and 00/100 U.S. Dollars (U.S.$50,000,000.00), to the same extent 
as if such bonds had been duly executed and acknowledged by the regularly elected officers of the Company at its principal office 
in their own proper persons. 

'" '" 
'" :::l ] ! This Power of Attorney shall be construed and enforced in accordance with, and governed by, the laws of the State of Delaware, 
§ ~ without giving effect to the principles of conflicts of laws thereof. This Power of Attorney is granted pursuant to the following 

11 ~ resolutions which were duly and validly adopted at a meeting of the Board of Directors of the Company held on January 25, 2010: 
> .... 
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RESOLVED, that, with respect to the Surety business written by Berkley Surety, the Chairman of the Board, Chief 
Executive Officer, President or any Vice President of the Company, in conjunction with the Secretary or any Assistant 
Secretary are hereby authorized to execute powers of attorney authorizing and qualifying the attorney-in-fact named therein 
to execute bonds, undertakings, recognizances, or other suretyship obligations on behalf of the Company, and to affix the 
corporate seal of the Company to powers of attorney executed pursuant hereto; and said officers may remove any such 
attorney-in-fact and revoke any power of attorney previously granted; and further 
RESOLVED, that such power of attorney limits the acts of those named therein to the bonds, undertakings, recognizances, 
or other suretyship obligations specifically named therein, and they have no authority to bind the Company except in the 
manner and to the extent therein stated; and further 
RESOLVED, that such power of attorney revokes all previous powers issued on behalf of the attorney-in-fact named; and 
further 
RESOLVED, that the signature of any authorized officer and the seal of the Company may be affixed by facsimile to any 
power of attorney or certification thereof authorizing the execution and delivery of any bond, undertaking, recognizance, or 
other suretyship obligation of the Company; and such signature and seal when so used shall have the same force and effect as 
though manually affixed. The Company may continue to use for the purposes herein stated the facsimile signature of any 
person or persons who shall have been such officer or officers of the Company, notwithstanding the fact that they may have 
ceased to be such at the time when such instruments shall be issued. 

IN WITNESS WHEREOF, the Com ny has ~a~edJhese presents to be signed and attested by its appropriate officers and its 
corporate seal hereunto affIXed this ~ay of \>,1( f, C .........--::-. "20 l't . 

~ 1:' (Seal) 
~f-

Attest: ~ Berld Ins.".« Comp"'y 

BY __ ~7-~ ______________ __ 

o . 
cOO 
o ~ 

. ederman 
Executive Vice President & Secretary 

'"B 0 
;::i.D WARNING: THIS POWER INVALID IF NOT PRINTED ON BLUE "BERKLEY" SECURITY PAPER. 
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STATE OF CONNECTlCUT) 
) ss: 

COUNTY OF FAIRFIELD ) 

Sworn to before me, a Notary Public in the State of Connecticut, this t..{ day ofA~~'--''--__ ..... IC-_~ • 
and Jeffrey M. Hafter who are sworn to me to be the Executive Vice President 
respectively, of Berkley Insurance Company. MA~gT~R~~l~~~~EN 

CONNECTICUT 
MY COMMISSION EXPIRES 

APHIL. 30. 2024 

V .~ CERTIFICATE 
~ '€ I, the undersigned, Assistant Secretary of BERKLEY INSURANCE COMPANY, DO HEREBY CERTIFY that the foregoing is a 
~ ~ tme, correct and complete copy of the original Power of Attorney; that said Power of Attorney has not been revoked or rescinded 
~ ~ and that the authority of the Attorney-in-Fact set forth therein, who executed the ond or undertaking to which this Power of 

..... Attorney is attached, is in full force and effect as of this date. /c:71t, 
Given U1lder my hand and seal of the Company, this ~ day 

(Seal) 



Please verify the authenticity of the instrument attached to this Power 

by: 

Toll-Free Telephone: (800) 456-5486; or 

Electronic Mail: BSGlnquiry@berkleysurety.com 

Any written notices, inquiries, claims or demands to the Surety on the bond 

attached to this Power should be directed to: 

Berkley Surety 

412 Mount Kemble Ave. 

Suite 310N 

Morristown, NJ 07960 

Attention: Surety Claims Department 

Or 

Email: BSGClaim@berkleysurety.com 

Please include with all communications the bond number and the name of the 

principal on the bond. Where a claim is being asserted, please set forth generally 

the basis of the claim. In the case of a payment or performance bond, please also 

identify the project to which the bond pertains. 

Berkley Surety is a member company of W. R. Berkley Corporation that 

underwrites surety business on behalf of Berkley Insurance Company, Berkley 

Regional Insurance Company and Carolina Casualty Insurance Company. 







Amendment 
To Nutrition and Commissary Management Services Agreement 

Between Sedgwick County and Summit Food Services 

This Amendment No. 2 (the "Amendment"), is entered into by and between Sedgwick 
County ("County") and Catering By Marlin's, Inc. d/b/a CBM Managed Services ("CBM") now 
known as Summit Food Service a New Mexico Limited Liability Company ("Summit"). 

WITNESSETH: 

WHEREAS, County and Summit entered into a Nutrition and Commissary Management 
Services Agreement {the "Agreement") dated, February 9, 2017 to provide nutrition and 
commissary management services to Sedgwick County; 

WHEREAS, CBM and Summit merged as of August 15, 2019 and is now known as 
Summit Food Service, LLC; 

WHEREAS, County and Summit wish to extend the term of the agreement for an 
additional five years to February 8, 2025; 

WHEREAS, Summit respectfully requests a 9.12% increase to price per meal for year one 
of this extension; 

WHEREAS, Summit agrees to provide $120,000.00 per year of the extension, not to 
exceed $600,000.00, to be used for equipment purchases and improvements to the food 
service facility. 

NOW THEREFORE, the County and Summit hereby agree to amend the Agreement as 

follows: 

1. Name Change. CBM Managed Services is now known as Summit Food Service. 

2. Term. The Agreement shall be extended for an additional five years ending February 8, 
2025. The parties may extend the Agreement further at any time by mutual written 

consent. 
3. Cost Per Meal. County and Summit agree to the following cost per meal for the period 

from May 1, 2020 to February 8, 2021,: 

Current Meal Price 
$1.2935 

Increase 
9.12% 

New Meal Price 
$1.4115 

If at any time the inmate population falls below 1350 (including residential center 
meals) for a period longer than 3 consecutive weeks, Summit reserves the right to adjust 
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meal price upon mutual agreement with the County until such time as the population 
raises above the threshold . 

4. Annual Price Increase. The Parties agree that the annual price increase for years 2-5 of the 
extension shall be based on CPI-Food Away from Home and shal l not exceed 3% beginning 
February 8, 2021. 

5. Eguipment and Facility Improvements. Summit agrees to provide $120,000.00 each year of this 
five-year extension, not to exceed $600,000.00. The dollars provided are to be used to upgrade 
or replace equipment for the Food Service Facility. In the event this agreement is terminated for 
any reason, County shall reimburse Summit for that year's dollars, (i.e . if the Agreement is 
terminated in June of year two, County would reimburse Summit that year's funds of 
$120,000.00). 

This Amendment is effective as of May 1, 2020. All other terms and conditions of the original Contract 
(as modified from time to time) shall remain in full force and effect unless otherwise amended as 
provided in the Contract. 

~i~~a~~;e: ~~-~ 
Name: y ster :.£_--',,~----------
Title: She . 

1 
, 

Date: 'fi?"(,.4 

COUNTY 
Signature: 
Name: 

Title: 

Date: 

COUNTY 
Signature: 
Name: 

Title: 

Date: 

ATTESTED TO 

4/30/W 

COUNTY / (LIi -
Signature: vY4 y:;;.,,,w 
Name: Jared Schechter 
Title: Captain 
Date: 

COMPANY 
Signature: 

Name: 

Title: President and CEO 
Date: 4/30/2020 

COMPANY 

Signature: ~tl(Jm,j,~ .J 
Name: Naomi C. Mci.augfuin 
Title : Business Excellence Director 
Date: 4/30/2020 
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