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DEFINITION

24xTx365 means 24 hours a day, seven days a week, and 365 days a year (including the 366th day in a leap
year).

Additional Saervice means any Services within the scope of the Contract, but not specHically provided under
any Statement of Work,

Audit Period means the seven-year period following Contractor's provision of any work undsr the Contract.
Bidder{s) are those companies thal submit a proposal In response {o the RFP.

Buslness Day means any day other than a Saturday, Sunday or State-recognized legal holiday from 8:00am
EST through 5:00pm EST unless otherwise stated.

Blanket Purchase Order is an alternate term for Contract and is used in the State's computer system.
CCI means Contract Compliange Inspector.

Coentractor means ARAMARK Correctional Services, LLC

Days means calendar days unless otherwise specified.

Deleted — N/A means that section is not applicable or inciuded in this Confract. This is used as a placsholder
to maintain consistent numbering.

Deliverable means physical goods and services required or identified in the Statement of Work.

DTMB means the Michigan Department of Technology, Management and Budget.

Environmentally Preferable Products means a product or service that has a lesser or reduced effect on
human health and the environment when compared with competing products or services that serve the same
purpcse. Such products or services may include, but are not limited to: those which contain recycled content,
minimize waste, conserve energy or water, and reduce the amount of toxica either disposed of or consumed.

Hazardous Materlal means any material defined as hazardous under the latest version of faderal Emergency
Planning and Community Right-to-Know Act of 1986 (Including revisions adopted during the term of the
Contract).

Incldent means any interruption in any function performed for the benefit of he State.

Key Personnsl means any personnel Idenfifled in Section 1.031 as Key Personnel.

Ozone-depleting Substance means any substance the Environmental Protection Agency designates in 40
CFR part 82 as: (1) Class I, including, but not limited to, chlorofluorocarbons, halons, carbon tetrachloride, and
methyl chloroform; or (2) Class Il, including, but not limited to, hydro chlorofluerocarbons.

Post-consumer Waste means any product generated by a business or consumer which has served its

intended end use; and which has been separated or diverted from solid wasle for the purpose of recycling Into

a usable commodity or product, and which does not include post-industrial waste.

Post-industrial Waste means industrial by-products which would otherwise go to disposal and wastes
generated after completion of a manufacturing process, but does not include internally generated scrap
commonly retumed to industrial or manufacturing processes.

Recycling means the series of activities by which materials that are no longer useful to the generator are
collected, sorted, processed, and converted into raw materials and used in the production of new producis,
This definition excludes the use of these materials as a fuel substitute or for energy production.
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Reuse means using a product or component of municipal solld waste in its original form more than once.
RFP means a Request for Propasal designed to solicit proposals for services.
Services means any function performed for the benefit of the State.

SLA means Service Level Agreement.

Source Reduction means any practice that reduces the amount of any hazardous substance, pofiutant, or
contaminant entering any waste stream or otherwise released Info the environment prior to recycling, energy
recovery, treatment, or disposal.

State means the State of Michigan, including its departments, divisions, agencies, sections, commissions,
officers, employees, and agents. '

State Location means any physical location where the State performs work, State Locatlon may include
state-owned, leased, or rented space.

Subcontractor means a company sejected by the Contractor to perform a portion of the Services, but does
not includs independent canfractors engaged by Contractor solely in a staff augmentation role. Subcontractor,
for purposes of mandatory disclosures and other requlrements, see, e.g., Section 2.027, Section 2.231, and
Section 4.018, Includes its employees, representatives, agents, and servants.

Unauthorized Removal means the Contractor's removal of Key Personnel without the prior written consent of
the State.

Waste Prevention means source reduction and reuse, but not recycling.

Pollution Prevention means the practice of minimizing the generation of waste at the source and, when
wastes cannot be prevented, ulilizing environmentally sound on-site or off-site reuse and recycling. The term
includes equipment or technology modifications, process or procedure modifications, product reformulation or
redesign, and raw material substitutions. Waste treatment, control, management, and disposal are not
considered poliution prevention, per the definitions under Part 143, Waste Minimization, of the Natural
Resources and Environmental Protection Act (NREPA), 1994 PA 451, as amended.

Work In Progress means a Deliverable that has been partially prepared, but has not been presented to the
State for Approval.

Work Product refers to any data compilations, reports, and other media, materials, or cther objects or works
of authorship created or produced by the Contractor as a result of an in furtherance of performing the services

required by the Contract.




Contract 07184300009
Article 1 — Statement of Work {SOW)

1.01¢ Project Identification

1.011 Project Request
This is a Contract to provide comprehensive food service to prisoners for the Michigan Department of
Corractions (MDOC).

The time frame of Cctober 1, 2013, through November 30, 2013, will be for implementation and transition for
the Contractor; no payment will be made to the Contractor during this period. The Contractor must begin
providing all services, without interruption, on December 1, 2013.

1.012 Background

The MDOC, Food Services, is responsible for providing focd service o prisoners under jurisdiction of the
MDOC regardless of location. This includes all security levels, segregation units, minimum-security units and
work camp facilities. The Food Service department provides administrative guidance and support for the
delivery of food service operations. Food Service Managers, at institutional sites, have direct responsibility for
delivering food service to prisaners. in addition, Central Office staff provides operational direction and
maonitors the delivery of food service.,

Statewide, the MDOC feeds approximately 43,500 prisoners a day serving three meals each day in addition to
any required evening snacks and sack meals as mandated by institutional programs. MDOC also provides
one meal per shift for facility staff at no charge to the employee. Approximately 68,000 meals are provided to
staff each month. '

The Statewide Standard Menu {SWSM) (Attachment D), as required by the MDOC, meets or exceeds all
Dietary Reference Intake values (DRI) (Attachment E) as published by the National Academy of Sciences
(NAS), Food and Nutrition Board (FNB). The SWSM provides a daily average intake of 2,600 calories for men
and 2,200 calories for women. The MDOC also produces alternative meal trays including; lacto-ovo
vegetarian optlon, religious diets and medical dlets as listed in the MDOC Diet Manual (Attachment F) and as
prescribed by the appropriate medicai staff.

Institutions employ a Food Service Supervisor<4 for facilities that house 900 or more prisoners and a Food
Service Supervisor-3 for facilities that house less than 900 prisoners, complemented with Food Service Leader
Eg9s. Meal services in satellite units are supervised by food service personnel.

Correctional Officers are assigned to the dining rooms during meal times and, when available, in the kitchen
preparation areas to oversee prisoner workers anc/or perform security functions. Typically, Food Service
Leader E8s provide direct oversight of meal preparation and serving as well as performing security functions.

The MDOC will continue to provide primary security in the institutions and/or facilities which recaive services
under the Contract.

Reglon and Facility-Specific Information

Northern Reglon
Ojibway Correctional Facifity (OCF): is a Secure Level | security institution with a total capacity of 1,182

prisoners, located in Gogebic County. The prisgner net operating capacity is 1,182 separated into five housing
units, The facility consists of an administration building, a warehouse, and buildings for educatlon, food
service, maintenance, fraining and housing of prisoners. 3taffing for this facility is 205.9.

Baraga Correctional Facllity (AMF): is a Level | and V security institution with a total capaclty of 896
prisoners, located in Baraga County. The prisoner net operating capacily is 880 separated Into eight housing
units. Cne is a 280 bed unit for Level | prisoners. The seven other housing units (four for general population
and three for segregation} are inside the secure perimeter and house Levei V prisoners. Other buildings
house food service, healthcare, prisoner services, maintenance, warehouse and administration. Staffing for
this facility is 325.1.
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Alger Correctional Facllity (LMF): is a Level IV security institution with a total capacity of 893 prisoners,
located in Alger County. The prisoner net operating capacity is 857 separated into six housing units. Five are
Identical, and the sixth has additional beds. Four housing units are general population and two are used for
segregation. Other buildings provide food service, education/programming, warehousing, healthcare,
maintenance, storage and space for administrative offices. Staffing for this facility is 265.0.

Marquette Branch Prison (MBP): is a Level | and V security institution with a total capacity of 1,262
prisoners, located in Marqustte County. The prisoner net operating capacity is 1,245. The Level V portion of
the prison has three General Population housing units and three Administrative Segregation housing units.
There are four Level | housing units which are located |ust outside the Level V portion of the facilily. Buildings
include two production kitchens, two chapels, warehousing, educationfprogramming and maintenance to
include a power plant. Staffing for this facility is 339.6.

Muskegon Correctional Facllity (MCF): is a Level |l security institution with a total capacity of 1,305
prisoners, located in Muskegon Heights. The prisoner net operating capacity Is 1,289. There are six general
population housing units. The facility also contains a food service building. Staffing for this facility Is 244.6.

Newberry Correctional Fagility (NCF): is a Level |l security institution with a total capacity of 1,072 prisoners,
located in Luce County. The prisoner net operating capacity is 1,069 separated Into seven interconnected 80-
bed units, two-bed housing units, one 88-bed unit, 134-bed unit, a 32-bed housing unit and an adjoining
educational building. The faciiity also containhs warehousing, food service, maintenance buildings, and an
administratlon building. All housing units are double bunkad, except for four cells that are used for temporary
holding. Staffing for this facility Is 263.9.

Chippewa Correctional Facility (URF): is a Level i, Il and IV security institution with a total capacity of 2,150
prisoners, located in Chippewa County. The prisoner net operating capacity is 2,126 separated into an East
and West side. The East side consists of three Level Il housing units with 240 beds each; cne Level IV
housing unit with 192 beds; a Level | unit with 120 beds; a 96 bed administrative segregation unit and a 22 bed
detention unit. The West side of the facility has dormitory ste Level! il Housing. There are eight Level ||
Housing Units which have 140 beds each. The facility includes an administration building, maintenance,
power plant and warehouse. There are health care units, food service units and programs/school buildings
located on both the East and West sides of the facility. Staffing for this facility is 467 4.

Kinross Comrectional Facllity (KCF): is a Level | and Il security institution with a total capacity of 1,916
prisoners, located in Chippewa County, The prisoner net operating capacity is 1,885. This facility has the
largest fenced area {113 acres currently enclosed) of any state prison in Michigan. The facility includes
buildings for administration, two food service operations, education/programming, and maintenance with a
power plant. This facility is a regional transportation hub and regional prisoner store hub.  Staffing for this
facility is 339.0.

Oaks Correctional Facility (ECF): is a Level IV security institution with a total capacity of 1,154 prisoners,
located In Manistee County. The prisoner net aperating capacity Is 1,112. This facility has four double-bunked
general population housing units, each housing up to 192 prisoners. There are also three administrative
segregation units, including detention. Qther buildings include food services, healthcare, a programs building,
maintenance, warehouse storage and space for administrative offices. Staffing for this facllity is 306.0.

Pugsley Correctlonal Facility (MPF): is a Secure Level! | security institution with a total capacity of 1,344
priscners, located In Grand Traverse County. The prisoner net operating capaclty is 1,342. The facillty Is
located on 23 acres which contains three housing bulidings containing 48 cubicles, housing up to 384
prisoners per bullding. The former Camp Building was renovated when the facility was being constructed and
is able to house up to 190 prisoners. Additional buildings contained on the property include a Chapel,
Programs, Gymnasium, and Food service, Healthcare / Administration, Human Resources / Training and
Maintenance / Warehouse / Store. Staffing for this facility is 216.0.

Saginaw Correctlonal Facility (SRF): is a Level |, Il and IV security institution with a total capacity of 1,486
prisoners, located in Saginaw County. The prisoner net operating capacity is 1,476. The facility is comprised
of 11 main buildings, including three Level Il buildings, three Level IV buildings, and one Level | building along
with buildings for education, programs, administration, focd service, healthcare, warehousing and
maintenance. Staffing for this facility is 312.8.
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Brooks/West Shoreline Correctional Facllity (LRF/MTF); is a Level I, Il and IV security institution with a
total capacity of 2,528 prisoners, located in Muskegon County. The prisoner net operating capacity is 2,512.
The facility sits on 76 acres. Brooks is comprised of six housing units. Three are Level Il and house up to 240
priscners each. Two are Level IV and house up to 192 each. The sixth is Level | and houses up to 120
prisoners. Housing units are separated by additional internal fencing to prohibit prisoners of different security
levels from mixing. Other buildings on site include education/programming, food services, health care,
administration, maintenance and warehousing. The facility also has a 22-bed segregation unit. Staffing for
this faciiity is 447.0,

Central Michigan Correctlonal Facility (STF}): is a Secure Level | security institution with a total capacity of
2,564 prisoners, located in Gratiot County. The prisoner net operating capacity is 2,554. The facility is
comprised of 16 separate housing units contained in eight buildings. There are no individual cells. Prisoner
housing units consist of seven to eight bed open bays, with 140 to 160 prisoners in each of the 16 units.
There are separate buildings for administration, food service, school, maintenance / warehouse, and prisoner
services. Staffing for this facility is 4186.9.

St. Louis Carrectlonal Facility (SLF): Is a Leve! IV security institution with a total capacity of 1,176 prisoners,
located in Gratiot County. The prisoner net operating capacity Is 1,155. The facility consists of separate
buildings for administration, food service, education, maintenance, storage and prisoner housing. There are
six genaral population housing units, one Js an Adaptive Skills Resldentfal program (ASRP) Unit that provides
specialized programming in a supportive housing enviranment for prisoners. There is one Segregation unit
that houses up to 96 prisoners, Staffing for this fachity is 320.3.

Southern Region
Carson City Correctlonal Facility (DRF): is a Level |, Il and IV security institution with a total capacily of

2,504 prisoners, located in Montcalm County. The prisoner net operating capacity Is 2,424. The facility
consists of two sides, the East side which is a Secure Lavsl | setting, housing 1280 prisoners, and West side,
which is a Multi-Level (Levels |, Il and IV), housing 1224 prisoners. The East Side, Secure Level |, is a
nole-barn type unit and has eight housing units. Each housing unit has 20 living bays with eight priconers per
bay. There are no individual cells in the Secura Lavel |. The West Side, Multi-Level houses male prisoners in
custody Levels |, Il and |V, It consists of six housing units; one Level | unit with 120 beds, three Levet || units
with 720 beds; two Level 1V units with 384 beds, and a 22-bed temparary segregation unit. Due to
cvercrowding, the cells of all custody levels in the Multi-Level have been double-bunked. The Multi-Level is
also a designated Kosher facility and feeds prisoners who require Kosher meals. Staffing for this facility is
455.1 positions.

lonia Correctlonal Facility (ICF): is a Level It and V security institution with a total capacity of 706 prisoners,
located in lonia County. The prisoner net operating capacity is 664. The facility is comprised of five Level V
housing units and two Level il housing units. Two of tha Leve! V housing units are designated Administrative
Segregation, which includes Detention and Temporary Segregation; the remaining three are general
population units which include Secure Status Out-Patient Treatment cells. The Level V housing consist of five
biHevel, doubie winged single cell units, consisting of day room area, showers, laundry room, staff offices,
barbering services and a fencad-in activity and recreational yard for the securlty Level V prisoners. The Units
designated Administrative Segregation affords prisoner outdoor recreation In single cccupancy security
exercise modules. The Level Il housing consists of a large pole-barn construction divided into two units with
140 beds in each unit. The units have shower, laundry, and recreation areas. The Level |l prisoners have
separate yard areas, with access to a weight pit, basketball courts, velleyball, baseball, horseshoes, and a
running track. Jobs are available for all Level Il prisoners. The Prisoner Services bullding contalns
classrooms, an auditorium, a gymnaslum, a weight room, quartermaster area, barbershop and the general and
iaw libraries. A separate building contains foodservice, prisoner and staff dining, health care, prisoner property,
and maintenance. The administrative building contains the institutions Control Center, Record Office, Business
Office, visiting areas, staff training, and a disciplinary and parole board heating room. Staffing for this facllity is
304.7.

Handlon Correctlonal Facility (MTU): is a Leve! I {medium) security facility for maie offenders 17 years of
age or older with a total capacity of 1,295 prisoners, located in lonia County. The prisoner net operating
capacity is 1,228, The facility houses general population prisoners, along with other prisoners who have been
placed in Adaptive Skills Residential Program {ASRF) and the Residential Treatment Program (RTP). The
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facility houses the largest school system in the correctional system. The academic program is framed with the
GED continuum. This includes Adult Basic Education consisting of Reading, Math and English to the eighth
grade level and GED preparation fram eighth grade through the tenth grade level, Supplements to the GED
continuum are Job Skills, Health Education, and Independent Living Skills. Vocatienal courses include
Welding, Autc Mechanics, Machine Shop, Building Trades, Horticulture and Business Technology. Title One
and Special Education are supplemental aids in the adult edication segrment for prisoners found to be eligible.
College correspondence courses are avallable to students who have completed their academic requirements.
The RTP is an integral component of the mental health continuum of care, which includes the ocutpatient
mental health teams, crisis stabilization programs, and inpatient hospital units. The ASRP provides
speclalized programming in a supportive housing environment to prisoners who have significant limitations tn
adaptive functioning due to a developmental disability or chronic brain disorder. Staffing for this facility is
233.4.

Bellamy Creek Correctlonal Facility {IBC): is a Level |, Secure Lavel |, I! and IV, Protective and
Administrative Segregations security institution with a total capacity of 1,888 prisoners, located in lonia
County. The prisoner net operating capacity is 1,837, which is located within two separata |ocations. The
facility Is multi-level housing minimurn, medium, close and general population prisoners. it also houses
protective, administrative segregation and temporary segregation prisoners. Prisoners serve Institutional
needs in areas such as foodservice, the library, recreational aides and maintenance workers. Staffing for this
facility is 394.4.

Michlgan Reformatory (RMI): is a Level li and IV securlty institution with a total capacity of 1,316 prisoners,
located In lonia County. The prisoner net operating capacity is 1,299, The facility houses prisoners classified
to Level 1l (352 beds} and Level IV (787 beds) including over 200 outpatient mental health prisoners. The
prison is on 40 acres of land 15.8 acres inside the walls. Prisoners serve institutional needs in areas such as
foodservice, yard crews, recreation, institutional housekeeping eand maintenance workers, Staffing for this
facility is 320.1.

Gus Harrison Correctional Facility (ARF); is a Level |, Secure Level |, Il and 1V security institution with a
total capacity of 2,362 prisoners, located in Lenawee County. The prisoner net operating capacity is 2,345,
The facility houses prisoners classified to Level | (1400 beds), Level 1l (720 beds), temporary segregation cells
{22 beds), and Level IV (220 beds}. These Level |V prisoners are part of a Residential Treatment Program
{RTP) and a Secure Status Residential Treatment Program (SSRTP). The facillty has two complete separate
food service bulldings along with two medical facilities. Staffing for this facility Is 444.7.

Lakeland Carrectional Facility (LCF): is a Level Il security institution with a total capacity of 1,384 prisoners,
located in Branch County. The prisaner net operating capacity Is 1,377. The facility provides mainly
dormitory-style housing, each with 18 units including some smaller rocoms shared by prisoners who have
displayed good behavior while incarcerated. The facility has a separate Foodservice Building, two schools
and indoor actlvity areas. Staffing for this facllity is 262.8.

Women’s Hurcn Valley Correctional (WHV): is a Level |, i and IV security institution with a total capacity of
2,040 female prisoners, iocated In Washtenaw County. The prisoner net operating capacity is 1,877. The
facllty serves as the only prison [n Michigan which houses females. The facility provides all reception center
processing which includes 13 housing units for general population prisoners in level |, il, and IV, Residential
Substance Abuse Treatment (RSAT), Residential Treatment Program {RTP), Acute Care, Infirmary and
Detention. Woman's Huron Valley services include personnel, prisoner records, business office, maintenance
operations, warehouse operations and houses Correctional Mental Heaith Programs Administration. Staffing
for this facility is 559.7.

Woodland Correctional Facility (WCCY}: is a Level |V security institution with a total capacity of 328
prisoners, located in Livingston County. The prisoner net operating capacity is 302. The facility has 10
housing pods currently used for MDOC prisoners and a separate unsecure level | unit that houses prisoners
that are employed at the facility. An infirmary provides medical services for all prisoners being housed. A food
serving area is located within the housing complex and the kitchen is located cutside the secure perimeter.
The majority of prisoners has serious mental ilness and cannot function adequately in a general prison
population. They receive evaluations and treatment services from the Corrections Mental Health Program
{CMHP) and are classified into acute care, rehabilitation freatment services, or crisls stabilization services.
Staffing for this faclity is 272.2.
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Cooper Street Correctional Facility (JCS): is a Secure Level | security institution with a total capacily of
1,752 prisaners, locatad in Jackson County. The prisaner net operating capacity is 1,747. This facility serves
as a centrallzed staging point for prisoners transferring to the Camp Program and as a release facility for
prisoners who are about to parole, discharge, or transfer to community center placerment. The faciity is an
active member of the MDOC's Communlty Liaison Committes in the Jackson County area, and maintains open
lines of communication between the community and prison administraticn. Staffing for this facility is 260.6.

Speclal Alternative Incarceration (SAl}: Under the administrative control of the Cooper Street Correctional
Facility, the Special Altarnative Incarceration program {SAl) began in 1988 as an alternative to prison for male
probationers convicted of certain crimes and selscted by courts. In 1992, the program was expanded to
inciude bath male and female prisoners and probationers. State law precludes participation if convicted of a
number of primarily assaultive crimes. The priscner average population is 400. Staffing for this facility is
120.0.

G. Robert Cotton Correctional Facility (JCF): Is a Level |, Secure Level |, Il and IV security institutlon with a
total capacity of 1,886 prisoners, located in Jackson County. The prisoner net operating capacity is 1,877.
This facility sits on 114 acres and is a combination of pole barns, which have weatherized buildings, sealed
concrete flooring and plaster-board walls, and other buildings that are brick, mortar, steel and glass. Staffing
for this facllity is 402.5.

Parnall Correctional Facility (SMT): is a Level | security insfitution with a total capacity of 1,695 prisoners,
located in Jackson County. The prisoner net operating capacity is 1,670. This facility is a minimum-security
prisen that maintains 47 buildings, including five housing units setting an 45 acres. Staffing for this facility is
266.2.

Charles Egeler Reception and Guidance Center (RGC}): is a Level | and Il reception (Quarantine) security
institution with a total capacity of 1,482 prisoners, located in Jackson County. The prisoner net operating
capacity is 1,390. This facility sits on 53 acres and also houses a separate 119-bed C-Unit for chronic care
prisoners as well as the 122-bed Duane L. Walers Healthcare Center. The security healthcare center within
the facility provides medical services and food service to both male and female prisoners from many of the
state's prisons and camps. Staffing for this facility is 355.3.

Ryan Correctional Facility (RRF)/Detroit Reentry Center (PRF): Ryan Correctional Facility is a Level |1
security institutlon with a total capacity of 84 prisoners, located In Wayne County. The prisoner net operating
capacity is 768. Additionally, there is a total capacity at Detrolt Reentry Canter of 994 with an operating
capacity of 994. There are currently 549 parolees at the Reentry Center. These are parolees that have been
returned to receive addltional programming and are then reieased back into the community. The maximum
length of stay is 180 days. This facllity contains buildings for housing, educational and vocational instruction,
focdservices, a health clinic, dialysis unit, administrative offices, warehouse storage and security. The prison
has a small segregation unit and Is separated from the surrounding area by a six-foot landscaped berm with
evergreen and deciduous frees. Staffing for this facility is 243.1. In Oclober 2012, the Ryan Correctional
Facility was closed with the exceptlon of an 80 bed unit that houses the dialysis prisoners and mentors for the
Detroit Reentry Center. The maximum capacity is 1078. Both the reentry center and Ryan prisoners utiflize the
existing dining services.

Macomb Correctional Facility (MRF): is a Levei |, Secure Level |, Il and iV security institution with a total
capacity of 1,486 prisoners, iocated in Macomb County. The prisoner net operating capacity is 1,426. This
facility is comprised of 11 major bulidings and two minor buildings, totaling about 300,000 square feet. The
prison contains four Level il housing units, cne Level IV units and one Level | building oulside the security
perimeter and one RPT Mental Health Unit. Four other buildings house a school, the administration offices,
support services and sforage. Staffing for this facility is 304.2.

Thumb Correctional Facility (TCF): is a Level |l and IV security institution with a total capaclty of 1,216
prisoners, located in Lapeer County. The prisoner net operating capacity is 1,204. This facility has six
housing units including day showers, laundry facilities and staff offices. Four housing units are for adult
offenders and two housing units are for youthful offenders. The segregation unit is equipped with stainless
steel sinks and toilets, and slotted doors for feeding. Other buildings Include the prison services bullding,
which have academic and vocational classrooms, libraries, a barber shop, a food service building for prisoner
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and staff dining, health care area, warehouse and maintenancs areas. There is an administrative buitding for
staff offices, records, visiting, staff training, hearings and the institution's control center. Michigan State
Industries has a building where it provides industrial laundry services for state and other nonprofit agencies.
Staffing for this facility is 292.5,

Detrolt Lockup: the Department wlll be opening a 200 bed area of the now closed Mound Correctional Facllity
in late summer of 2013 that will service as the City of Defrolt lockup. These people will be housed for no mare
than 72 hours and will be fed out of the Ryan/Detroit Reentry Center dining area.

t 1 Total .
affing | Capacity |

N,orth‘er,ﬁ' :

Region
Ojibway (QCF) 205.9 1,182
Baraga (AMF) 325.1 896 869 ! v Segregation
Alger (LMF) 265 896 857 . v Segregation
Marquetie Ad
(MBP) 339.6 1,262 1,245 | v Seqregation
Newberry (NCF) 263.9 1,072 1,069 Il
Chippewa (URF) { 467.4 2,150 2,126 I, N v Segregation
Kinross (KCF) 339 1,916 1,865 L Segregation
Ad
Oaks (ECF) 306 1,154 1,112 v Segregation |
FPugsley (MPF) 216 1,344 1,342 Secure |
Saginaw (SRF) 312.8 1,486 1,476 LN v
Brooks (LRF)/ 5’°°|'|‘5"' Brooks -
West Shorellne 447 2,528 2512 s Weﬁr
(MTF) orefine -
Secure |
Muskegon
Carrectional 244 6 1,305 1,289 ]
{MCF)
Ceniral Michigan
(STF) 416.9 2,564 2,554 Secure |
. Ad
St. Louis (SLF) 320.3 11?6 | 1,155 v _| segregation
Totals [ 4469.5[ 20931 | 20883 | | ]
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. 1 - O Population | Levetiv; [ _ . . . -
Facllity | Staffing | Capacity | copachy | Levell,il, | v | Segregation
A U
| Scutirern
- Ragion . : e
Carson City 4551 | 2504 | 2424 It IV Segregation
DRF) :
lonia (ICF) 304.7 706 664 il Vv
Handlon {(MTU) 2334 1,295 1,228 1l
Blg'(':a)my Creek | 3044 | 1888 | 1837 |l Secwred v Segregation
Michigan )
Reformatory 320.1 1,316 1,299 i v
{RMI)
Gus Harrison 4447 | 2362 | 2345 | hSecurel v Segregatian
ARF) I
Lakeland (LCF) 262.8 1,384 1,377 ]
Women's Huron
Valley (WHV) 550.7 2,040 1,877 I, i v
Woodland
(WCC) 2722 328 302 v
Cooper Street
JCS) 2609 1,752 1,747 Secure |
Special
Alternative
Incarceration 120 400 400 I
{(SAI)
G. Robert I, Secure |, .
Cotton (JCF) 402.5 1,886 1,877 i v Segregation
Parnall (SMT) 266.2 1,685 1,670 |
Charles Egeler
Reception and
Guidance 355.3 1,482 1,390 I
Center (RGC)
Ryan (RRF)
/Detroit Reentry
Center 2431 1,228 1,207 l
{PRF)Detroit
Lockup .
Macomb (MCF) | 3043 | 1486 | 1426 |1 Securel v
Thumb (TCF) 2925 1,216 1,204 I v Segregation
Totals - .| 54919 | 24968 | 24274
 COMBINED. | 50614 | 45830 | 44927
Totals SN SRR S
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Many of the faciliies provide food services for volunteer events, county jails, Department of Human Services
{DHS) facillties and other meetings as requested by the Warden or designee. To the extent Contractor's costs
to provide these food services increase due to MDOC requesting a different meal than the prisoner meal being
served, increased transportation costs or other changes to the specifications set forth heraln, the parties shall
mutually agree on the price per meal that will be charged to MDOC for these services. The Contractor must
provide these food services as identified in Attachment L. These services must be billed once a month.

The Contractor must provide food service operations that meet or exceed the minimum service requirements
outlined in this Contract.

Based on the operational needs of the correctional system and on available funding, the MDOC reserves the
right to require the Contractor to add or delete institutions and satellite facilitles, in addition to those originally
contemplated by this Contract. MDOC may adjust the number of prisoners served at any Contracted site.
Therefore, the Contractor must be prepared 1o make any necessary changes as required. Verbai notification
wiil be provided by the Contract Compllance Inspector (CCI) or deslgnee with follow up notification.
Nofification will be provided at least 14 days in advance,

The MDOC’s Food Service departments provide each prisoner a wholesome and nutritious diet within a set
budget allowance. Meals must be prepared and served under strict sanitary conditions aceording to MDOC's
Policy Directives {Attachment G), Director's Office Memos, Operating Procedures and Food Service
clarification memos, all of which are consistent with the most current Food and Drug Administrations (FDA)
Model Food Code and the HACCP (Hazard Analysis Critical Control Points) as specified by the Michigan
Department of Agricufture and Rural Development (DARD). The MDOC follows all regulations under the
American Corrections Association (ACA) standards including food service and sanitation standards as well as
all State and federal regulations in regard to purchasing, preparing and serving food and maintaining all areas.

1.020 Scope of Work and Deliverables

1.021 In Scope
Services considered within the scope of this Contract include, but are not limited to, the following:

A. Provide food service to all MDOGC prisoners and staff at all facilities, serving three meals a day, seven
days a week, including any special diets/needs, cormfinement/infrmary meals, religious meals,
emergency meals, special event meals, snacks, sack meals and steff/guest meals; as well as any
other meals authorized by the CCI, warden or their designee,

Purchase and receive all food supplles necessary to meet the needs of this Confract.

Follow the Statewide Standard Menu (SWSU) as provided.

Maintain proper sanitation for the food service cperations at all facilities, including the cleaning and
operation of all food service equipment.

Purchase and maintain all non-food supplies necessary to meet the needs of this Contract.

Invoice only the daily count of actual meals served at each institution and NOT the daily population
count.

G. Provide security in the kitchen and be irained by MDOC in institutional securlty.

Jmm oow

1.022 Deliverables
Contractor must provide Dellverables/Services and staff, and otherwise do all things necessary for or
incidental to the parformance of work, as set forth below:

Minimum Meal Service Requirements

The Contractor must provide all meais, in accordance with the SWSM or approved variations. Meals must be
served at temperatures in compliance with those required by the most current FDA Model Food Code, in a
method approved by the MDOC. MDOC dictates that three meals per day must be served with a minimum of
two hot meals and not more than 14 hours between the evening meal and the following day’s breakfast meal.
The Contractor must be on site to prepare meals, serve, and clean up after food service delivery unless
otherwise agreed upon by MDOC. The Conlractor must ensure that meals are served within time ranges
determined by the Warden or designee at each institution. Style of meal service varies at each institution, but
the basic style of service includes cafeteria-style in one main dining room or several smaller dining rooms.
The Contractor must ensure that the recipes used in the preparation of foods on the SWSM are approved in
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advance by the MDOC. The Contractor must ensure that the food Kems served are the portion sizes required
per the SWSM and prisoners are given the option to receive or decline any or all required food items. If a
prisoner declines a food item, Contractor is not responsible far providing an alternate item. Prisoners fed in
cells (segregation) must recelive all required food items on trays; unless another system is developed and
approved by the MDOC.

Ruies and Regufatlons

Contractor services must meet all rules and regulations for food service operations, which include, but are not
limited to the:

Most current FDA Model Food Code

MDOC Food Service Policies and Operational Procedures
Food Service Clarification Memos

Director's Office Memos (DOMSs)

HACCP

Nutritional Standards as set by the NAS

Medical Nutrition Standards as set by MDOC Diet Manual
ACA Slandards

MDOC Policies

Meal Types
All meal services must be provided by the Contracter to include cafeteria feeding, cellblock feeding, and

satellite areas such as work or vocation programming. Sack meals must be provided for work crews, for
prisoners during transportation runs, and staif meals for staff unabie to be relleved from his/her assignment.
The Contractor must prepare all meals and deliver to unil(s) as specified at each institutional facillty.

Sampie Meal Tray

A tray will be sampled and evaiuated by an MDOC staff designated by the Warden to ensure adequate quality
and temperatures at no cost to the MDOC. These evaluations will be sent daily to the Warden or designee
and monthly to the designated CCl or designee. Evaluations will be conducted by designated staff and
reviewed by the institutional Warden or designee. Poor evaluations or meal deficlencies will be reviewed with
the institutiona! CCI or designee at the time of the occumrence. The Contractor will be given an opportunity to
correct said deficiencies and present comective procedures. If corrective action is not taken or corrective
action is not sufficient, the Contractor will be subjected to the SLA.

Emergency Meals

The Contractor must have in place a detgiled procedure for providing emergency meals for the following
situation{s): power fallure, electrical surges or current fluctuations, forces of nature {e.g. tornado), delays or
failures of transportation, equipment shortages, suppllers' failures, fire, and riots. The procedure must have
prior approval of the CCl or designee and Warden or designee at each facility. Any amendmaents to the
emergency meal plan must be pre-approved by the CCl or designee, In the event of an emergency, as
determined by the Warden or designee, the Contractor must continue to serve meals in compliance with this
emergency procedure or as specifically instructed by the CCl or designee or Warden or designee. Applicable
MDOC emergency plans will be made available at each institutiocn and may require the Contractor to alter
normal operations and staffing. If the emergency is a result of MDOC's actions, then that cost will be covered by
MDQC, However, if the emergency is not a result of MDOC's actions, then the cost will be the Contractor
responsibility. Third party, prisoner related emergencles, and lockdowns are the responsibility of the
Confractor.

Statewide Standard Menu (SWSM)

Each institution operated under the MDOC foliows a SWSM planned in accordance with DRI values as
recognized by the National Research Council. The basic caioric requirement of the SWSM is 2,600 calories for
men and 2,200 calories for women. Resident prisoner Input and assistance from institutional food service
personnel are considered in the planning of the SWSM. The SWSM consists of a rotating 14 day cycle.
Compieted menus are analyzed for nutritional content. The SWSM is writien to adhere to the MDOC Menu
Plan (Attachment H) consisting of less than 300mg of cholesterol, not more than 4,000mg of sodium, nat more
than 30% fat from calories and not more than 10% of the calories from saturated fat. Portion sizes are listed on
the menus.
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The MDOC incorporates an aiternative menu choice with each meal, which includes a meatless entrés,
tomato-free entrée, fruit instead of dessart (when on the menu) and condimant choices that are lower in fat,
sodium and sugar. Low calorie choices must be available when Jelly, sugar, sweetened beverages, and syrup
are served. The alternate protein entrée may meet the requirements for both the pork-free and allernative
menu choices. Medical and religicus diets are served when required. The MDOC is solely responsible for
determining whether a prisoner is to receive 8 SWEM diet or one of the MDOC approved alternative diets,

The Contractor must serve the SWSM, as provided in this Contract, uniess modlfied to meet special dietary
reguirements. Other SWSMs may be used with 30-day prior approval from the MDOC's CClI or designee.
These menus submitted for approval must list portion sizes, recipes and a complete nutritional analysis. The
MBOC reserves the right to change the SWSM requirements and will provide the Gontractor 30 days’ notice of
the change. It is anticipated that changes to the SWSM will not increasa the overall cost of food products.
Any substitutions or changes must be documented and submitted to the designated CCl or designee in the
monthly report. Monthly reports must be reviewed for unapproved substitutions. These will be discussed with
the CClI or designee, who wili give the Contractor the oppertunity to explain and correct such substitutions.
The Contracter must document corrective action. If unapproved substitutions continue the next month, the
Contractor will be subjected to the SLA.

Compliance with the SWSM must include correct portions, correct utilization of approved recipes and use of
proper Ingredients. The SWSM consists of several components, with specific guidelines, that mest various
prisoner dietary needs, including rellgious negds, medical needs and soma prisoner praferences. The
components of the SYWSM are as follows:

Male: This component includes the menu requirements for the general male prisoner population and meets the
MDOC Approved Meal Plan (2,600 calorie) and the DRI

Female: This component includes the menu requirements for the general female prisoner population and
meets the MDOC Approved Meal Plan (2,200 calorie) and the DRI

Mudified Diet: This component includes the menu requirements for specific dietary needs of prisoners with
medical conditions. This includes specific diet trays and diet snacks when specified.

Alternate Religious/Other Menu: This component includes the use of the MDOC vegan menu and is required
for all religious dietary needs (See Attachment M, Vegan/Kosher Menu).

Sack Meal Menu: This component includes the menu requirements for those areas such as work pragrams
and court trips or transportation runs that require a sack meal instead of a meal tray.

Detroit Lockup: This component Includes three cold meals daily to arrestees housed in the Detroit Lockup run
by the MDOC. The meal consists of a cold sandwich, a beverage and crackers.

Other Meals served under the SWSM

The Contractor must provide each of the following meals in accordance with the requirements of the SWSM.
These meals are provided in areas other than the dining room such as confinement, work and program areas
and outside work crews. Food must be prepared in sufficient quantities to feed prisoners, staff or guests.

Confinementfinfirmary Meals

The Contractor staff must supervise prisoner preparation of meals, In accordance with the SWSM, for
prisoners assigned to confinement areas and any other areas including Duane L. Waters Healthcare Center,
infirmary, renal units, or other sateliite areas requiring meal frays. The transportation and dellvery of the
prepared meals must be conducted by priscners assigned to the Contractor and must be supervised by the
Contractor. In deslgnated areas, security personnel must be responsible for delivery of each tray to the
prisoner. Meals must be delivered in pre-portioned individual serving trays in such a manner as to maintain
food temperature requirements. There are several locations, which use a bulk feeding method for confinement
areas. This method of feeding must be continued, unless the Contractor can establish a more efficient and
accurate method of feeding, which must be approved by the CCl or designee or Warden or designee.

Two meal choices must be available in segregation {in—cell) feeding: (1} the regular main line meal and (2) the
alternative menu including the meatless entrée. All meais include condiments and dessert choices. Prisoners
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will make a choice upon entering segregation and that preference must remain in place for 60 days. This does
not include any prisoner with specific therapeutic dietary requirements. In some cases, a special alternative
meal loaf must be provided as a safety measure i a prisoner exhibits behavior that is hazardous to himseH,
staff or another prisoner. This meal must follow the guidelines set forth in MDOC palicy.

Sack Meszls

The Contractor must provide sack meals in accordance with the SWSM and Sack Meal Menu compenent for
groups of prisoners or staff whe requlre meals and cannot receive meals as listed on the Adult SWSM. Such
prisoners/staff include those going to outside court, prisoner work crews, and prisaner transfers. The
Contractor must deliver sack meals to the conirol center, sally port gate, or designated area as requested hy
the institutional staff.

Sack meals for staff not normally provided a meal must be made available upon request of the Warden or
designee during amergency Situations and must be invoiced separately from this Contract. The cost must be
one third of the per diem rate per sack meal. Food temperature requirements apply to sack meals.

Therapeutic Diets
The Contractor must provide meais for therapeutle diets, which must include any diet foods specified by the

MDOC'’s Registered Diefitian or the Health Services department. Physicians, dentists, or clinical assoclates in
each institution's medica! unit must prescribe therapeutic diets from a MDOC-approved list of therapeutic diets.
Snacks are conhsidered part of the therapeutic diet and must not be billed separately. All diet trays served must
be recorded with a copy of the record sent 1o the facility's Health Services department for proper -
documentation for ACA or MDOC performance standards. This record must inciude, at a minimum, prisoner
name and number, date of meal served, and type of meal,

The Duane L. Waters Healthcare Center {Healthcare Center) houses prisoners requiring intensely supervised
medical care, which requires more extensiva dietary services and dietary restrictions. The Contractor must
provide all meals at the Healthcare Center.

Ready-to-drink, liquld supplements prescribed for additional nutrition, such as Ensure or Resource, will be
provided by the MDOC's medicat staff at each institution during medication call outs in the faciiity's Health
Services at the expsnse of the MDOC.

Rellgigus / Alternate Entrees

The Contractor must utilize the MDOC vegan/kosher menu for all religious meals. The vegar/kosher menu is
designed to provide meal options for prisoners who choose to abstain from pork or meat In their diets, either
by religion or by choice. Prisoners will be approved by the MDOC for placement on the veganfkosher diet
alternative. The vegan/kosher diet menu is included as Attachment M in the Contract and must be followed by
the Contractor when priscners have been approved by the MDOC to follow the vegan/kosher menu.

In addition, during Ramadan, two enhanced pork-free meals must be served to designated prisonars before
sunrise and after sunset. The provisions of Section 2.024 Change Requests will be utilized in the avent the
MDOC approves any additional refigious dietary cbservations not mentioned in this Contract.

Staff t Meals

The Contractor must ensure that one meal per shift Is provided for the facility's designated staff at no charge to
the staff member. Other staff members may be eligible for meals at no cost or for a charge of one-third the per
diem rate. The MDOC feels this provides additional security in the dining rooms during the meal period.
These meals must not be included in monthly invoices as the cost must be included in the per diem rate.
MDOC currently provides an average of 68,000 staff meals per month. Staff will eat the same focds as served
on the prisoner SWSM. All staff will sign/swipe for meals. The Contractor must use the completed sign in
sheets for audit documentation.

The Contractor must ensure meals for facility guests are provided at a minimum cost not to exceed one third of
the per diem rate. The meal charge for guests must be paid directly to the Contractor in a method agreeable
by the Contractor and MDOC. The Contractor must ensure that prisoners will not handle money at any time.
The Contractor must maintain documentation for the number of guest meals served. At a minimum,
documentation must include sign-in sheets for the purpose of audit verification. Any guest meals served
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without charge must be authorized by the Warden or designee and must be clearly Invoiced on the monthly
invoice as a separate line ftem with number served and reason for meal.

At times, the Contractor will be required to provide additional meais for such events as volunteer appreciation,
officer appreciation, etc. These meals/food ltems must be billed “a la cart” with the price agreed upon by the
CCl or designee before invaicing.

Special Event Meals
At no additional charge and with the approval of the CCl, the Contractor must provide the following enhanced

special event meals: Super Sunday (the Sunday the Super Bow! is scheduled), Memorial Day (Monday
observed), Fourth of July, Labor Day (Monday cbserved}, Thanksgiving Day, and Christmas Day.

There will be instances when speclal meals or enhancements to the menu will be provided or requested for the
prisoner population, which will be purchased through prisoner benefit funds. These items may be stored or
served in food setvice or the dining room with the assistance of the Contractor at no additional charge to the
MDQC. These must be handled at the institutional level as these instances occur.

MDOC Contracted Facilities

Currently the MDOC provides meals for DHS Maxey Boys Training School in Brighton, Michigan, Forensic
Center in Ypsllanti, Michlgan and some additional services for local county jails. I1 is the intent of the MDOC to
continue to provide these services to these facilities. See Attachment L.

Recipes and Food Products
The Contractor must provide a list of any alternate recipes and products to coincide with each SWSM for
approval by the MDOC. The CC! or designee must approve any changes thraughout the time period of that

menu cycle.

Food Supplies
MDOC also prefers use of [ocal and/or Michigan based vendors. Purchased food products are limited to best

buy combination of gquality and price. For example, the MDOC may choose an acceptable Grade B or ground
meat product at a lower cost, but still maintain the gquality it needs to meet nutritional requirements. The
MDOC receives USDA Commedity iterns on & regular basis for facllities that participate in the National Schoo!
Lunch Program (NSLP}) and will be incorporated into the menu as received. NSLP and USDA reimbursements
will be credited to MDOC. The Contractor must comply with all NSLP requirements, including monthly and
yearly reporting. Any loss of reimbursement funds, due to the Contractor non-compliance or lack of reporting
will be deducted from manthly invoice payments, for that amount, as outlined In the Service Level Agreement
{SLA) (Attachment C). The SWSM lists standard portion sizes and are written to utilize the MDOC approved

recipes.

The Contractor must purchase and receive all food necessary for preparation of each meal, In accordance with
the SWSM, to meet the needs of prisoners, staff and guests. When available, the MDOC prefers the
Contractoer utilize products grown by local farmers or supplied by local vendors.

When available, the Contractor must utilize USDA commodities to serve the SWSM, thereby reducing the
Contractor raw costs of food products by the assigned value of the USDA commadities used for that purpose.
The Contractor must coordinate ordering USDA products with the MDOC. The value of the USDA products
must be listed on the invoice as a separate llne item, as a credil, for each institution in the month the preduct is
received into the institution,

The MDOC will designate storage space, up to a 14-day supply, for the support of the Contract. The
Contractor must assume all responsibility for inventory stored in the MDOC-provided storage space. The
Caontractor must maintain an accurate inventory and usage recerd for all products.

The Contractor must purchase all existing food and food service-related inventory, at the cost MDQC incurred.
The Contractor must assure that the food supplies are ordered and deliveries are made in accordance with the
delivery schedules and security procedures established at each institutlon. Each institution requires advance
notification of all deliveries. Upon expiration or termination of this Contract, the MDQOC will be responsible for
purchasing all foad and food service-related inventory, up to a 14-day supply, at the cost the Contractor
incurred.
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The Cantractor must provide a list of food products for each menu cycle. These products must comply with
minimum USDA standards. The MDOC may require samples of various items for taste testing for approval to
the list. The Contractor must request written approval from the MDOC for any changes to the food product list.

Product Recall

If a product is recalled, the Contractor’s supply chain system must allow for immediate tracking of the origin of
that product. Upon notification from the Contractor's supplier, an email must be generated across all lines of
business within the Contractor and o each employee. Management staff in each location are required fo
remove the recafied product from the food production immedlately. Each supplier must be held to strict
notification standards and must be managed by the Contractor's supply chain division.

Menu Modifications and Substitutions

The Contractor must provide meals in accordance with the SWSM and any additional menu components, as
required by the MDOC. Any unauthorized exception may be considered a breach of Contract. Exceptlons
may be approved due to extenuating circumstances (i.e., non-delivery of food items, spoilage, or equipment
breakdown}. Such approval or disapproval will be provided in writing to the Contractor, by MDOC, via the CCI
or designee.

Menu Surveys
At a minimum, prisoner menu surveys must be conducted on an annual basls. Survey results are to be used

In planning menus and evaluation of food service operations. Results must be summarized and made
available to the respective Warden or designee and the CCl or designee. Results may be used in evaluation
of the Canfractor at the time of renewal.

Daily Meals Served Count

The daily count of actual meals served to prisoners, not the daily population count, In each institution must be .
the total number of meals invoiced to the MDOC, Contractor must use the MDOC Meal Trac system as the
methed for counting prisoners at each meal. At the end of each month, these numbers must be totaled and
the Contractor must bill the MDOC for the total number of prisoner meals served by the facility times the per
diem rate. Although the Contractor will submit one total invoice for the MDOC, each invoice must be broken
down by facility. The Contractor must determine the appropriate number of meals to prepare according to the
census and the appraoved SWSM for each facility. Inadequate meal quantities will be considered a breach of
Contract and subjected to the SLA.

Payment requests for any meals that are provided In excess of the number equal to the meal counts must have
prior written approval of the CCI or designee. A written record of approval must be maintained by the Contractor
and submitted with any invoice or payment request for meals in excess of the morning census.

Non-food Supplies

The Contractor must provide the non-food supplies in quantities sufficient to ensure compliance with all minirnum
service requirements of this Contract except supplies used in emergency feeding. If the emergency is a result of
MDPOC’s actions, then that cost will be covered by MDOC. However, if the emergency is a result of the Contractor
actions, as determined by MDOC, then it will be the Contractor responsibility. Cost for other emergent situations,
due to Contractor inability to replace/repair equipment, will be the responsibility of the Contractor as well. This
includes paper supplies, chemical and cleaning supplies, and small wares. All toxic materlals used for cleaning
and sanitation must meet all MDOC regulations as well as all local health department regulations.

The MDOC will supply the Contractor a complete inventory of small wares and kitchen utensils. This will be a
minimum inventory and the Contractor must maintain this inventory throughout the life of the Confract, unless
otherwise approved by the MDOC. Upcn Contract expiration or terminatlon, all srnall wares and kitchen utensils
must be turned over to the MDOC.

Trash Removal
Trash removal will be the responsibility of the MDOC. Procedures will be coordinated at each institution.
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Grease Removal

The MBOC provides grease/slop removal services at institutions as needed. At these institutions, grease/slop Is
collected each meal and deposited in a storage container, which Is picked up, as scheduled, by another
contractor. Procedures for this will be coordinated at each institution.

Equipment

Equipment

All food service equipment (the “Equipment”) in place at each facility will be available to the Contractor for its
use. The State will retain ownership of all Equipment in existence at Contract inception, and afl Equipment
purchased throughout the Contract term and In existence at Contract termination or expiration. Prior to
commencing operalions, the Contractor and the MDOC will conduct a thorough review of all Equipmert. To
the extent that any Equipment is in need of repair or replacement prior to commencing operations, the MDOC
is responsible for such repairs and replacements prior to ARAMARK taking responsibitity for the malntenance,
repair and replacement of the Equipment to ensure that all equipment is aperating and functioning for the
purposes for which it Is intended. The parties will create an inventory list of all aperational and functioning
Equipment located at each facility. The condition of all Equipment will be jointly evaluated and documented by
the MDOC and the Contractor. The Contracter must maintain the inventory list, update when the Equipment is
replaced, and provide a copy of the list to the State, upon the State’s request. At termination or expiration of
the Contract the Contractor will provide the State an inventory list of all Equipment located at each facility.

Maintenance and Repair

The Contractor is responsible for maintaining the Equipment in good operating condition and must manage
and perform all preventative maintenance and repairs according to the manufacturer's recommendations. The
State will provide the Caontractor with any applicable maintenance schedules. All warranty service must be
performed by original equipment manufacturer (OEM) trained, certified and authorized techniclans.

Replacement

With the prior approval of the State, the Contractor may, on behalf of the State, purchase additional
Equipment, or replace and dispose of existing Equipment. The newly acquired or replacement Equipment
must meet or exceed the MDOC's standards for functionality, sanitation, security and energy efficiency. The
title to the Equipment and all warranties obtained or available from the OEM must pass through to the State.

Preventative Maintenance, Repair and Replacement Schedules

The Contractor must maintain and provide, at the State’s request, maintenance, repair and replacement
schedules that identify, at a minimumn, the type of information contained on the Inventory fist, tha date and
details of the maintenance or repair, and the identification of the replacement Equipment. All doccumentation,
including but not limited to invoices, substantiating any malntenance, repair, or replacement must be provided
to the State at the State’s request. If the State determines that the Contractor has not performed the required
preventative maintenance or repair of the Equipment, the State may perferm the required preventatlve
maintenance or repair at tha Contractor's expense.

General Requirements

Equiprment fallure does nct discharge the Contractor from its contractual requirements.

The Contractor may utiize MDOC on-site maintenance staff to repair the Equipment utilizing the following
process. The Contraclor will request, through the Physical Plant Superintendent, an equipment repair utilizing
facility maintenance staff. H the facility maintenance staff is not available to perform the repair, the Contractor
will then make arrangements with an outside contractor to complete the repair. If the repalr Is done by facility
maintenance staff, the Physical Plant Superintendent will notify the Contractor of the needed parts and the
Contractor will be responsible for purchasing the parts and having them shipped to the facility to be installed
by the faclity maintenance staff. The cost of the parts and shipping necessary to complete the repair will be
charged ta either the General Equipment Fund or the NSLP Equipment Fund (as these terms are defined
below), whichever is appropriate. The cost of the MDOC facility staff will not be charged to either the General
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Equipment Fund or to the Contractor. I the repair is completed by an outside contractor, the entire cost of the
repair will be charged to the General Equipment Fund or the NSLP Equipment Fund, whichever is appropriate.

All Contraclor preventative maintenance, repair and repiacement personnel must be pre-approved by the
Warden or designee.

The Contractor Is solely responsible for repair or replacement costs incurred, as determined by the State, as a
result of the Contractor's negligence, or its failure to provide adequate oversight of prisoner labor {including
costs arising as a result of prisoner altercations). The Confractor, at the sole discretion of the State, will be
billed through separate billing to the Confracter. Contractor shall not be responsible for repair or replacement
costs incurred as a result of the State's negligence; or by causes which are beyond of Contractor's control.
The Contractor and the MDOC agree to utilize the dispute resolution process when a repair or replacement is
due to negligence on either party, and the parties do not agree on who is the responsible party.

Equlpment Funds

Contractor must create two separate funds o be used for any and all costs associated with the maintenance,
repair and replacement of the Equipment. Contractor will create one fund 1o be used for the rapair,
replacement and maintenance of Equipment at NSLP designated faciliies "NSLP Equipment Fund”) and
another to be used for the repair, replacement and maintenance of Equipment at all other MDOC facilitfes
(“General Equipment Fund") (collectively, the "Equipment Funds®). Contractor must maintain the Equipment
Funds throughout the term of the Contract, and any subsequant renewal term, and must allocate $6.02 from
the PPPM rate into one of the Equipment Funds as follows: $0.02 of the PPPM rate from each NSLP
designated meal shall be allocated to the NSLP Equipment Fund and $0.02 of the PPPM rate from all other
meals shall be allocated to the General Equipment Fund. Contractar will draw down the NSLP Equipment
Fund {o reimburse it for repair, maintenance and replacement of the Equipment in NSLP designated facilities.
Contractor will draw down the General Equipment Fund o reimburse it for repair, maintenance and
replacement of the Equipment in all other facilities. in the event that maintenance, repair and raplacement
cosls exceed the amouni allocated to the applicable Equipment Fund, because that Equipment Fund has not
besn fully funded, Contractor will advance the funds necessary for the maintenance, repair and/or replacement
costs and perform a monthly reconciliation of each Equipment Fund to reimburse Contractor for such advance
payments. Centractor shall perform an annual reconciliation of the amount expended by Contractor and the
amount in each of the Equipment Funds. If either or both of the Equipment Funds are exhausted at the time of
the annual reconciliation, the Contractor and the MDOC will renegotiate in good faith haw the repair,
replacement and maintenance will be handled between the partles. Any balance in the Equipment Funds will
be rolled over from year to year throughout the term of the Contract. Any unused balance of either Equipment
Fund remaining upon expliration or termination of the Contract must be refunded to the MDOC, The
Contractor's repalr, replacement and maintenance responsibilities at the facililies are to be capped by the
amount of the applicable Equipment Fund.

To the extent the Contractor purchases additional equipment outside of the Equipment Funds, upon expiration
or termination of the Contract, the MDOC will have the option to acquire Contractor's additional equipment at
fair market value, as agreed to by the parties.

Physlcal Plant

The MDOC wlll maintain and repair the physical plant in areas assigned to the Contractor. The MDOC will
provide all utilittes for the performance of the focd service operations as determined necessary by the MDOC.
The Contractor must operate the facility in an enargy-efficient manner. The MDOC will maintain fixtures in
areas assigned 1o the Contractor, such as freezers, coolers, hood systens, etc. The MDOC will notify the
Contractor when it is determined that replacement or repair costs to the physical plant areas were caused by
Contractor's destruction of property, Contractor's scle negligence, or the Contractor's failure to provide
adequate oversight of prisoner labor. The MDQC and the Contractor will meet to discuss the physical plant
repair or replacement due to negligence and the MDOC will then submit an involce to the Contractor detailing
the labor and parts necessary to comgplete the physical plant repair or replacement. The Contractor will pay
the invoice within 30 days of receipt of the invoice.

Pest Control
The MDOC witl be responsible for pest control of the kitchen, storage units, and dining areas. This effort will be
coordinated with the Contractor's Food Service Managament.
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The Contractor must ensure that all food items are appropriately stored to reduce the potential for contamination.

Office Equipment, Phone Linas, and Technology

The MDOC will provide oifice space and fumniture for use by the Contractor in each institution’s kitchen area.
The MDQOC will not fumish support services (e.g., support staff, secretarial or clerical support) to the
Centractor. The MDOC will provide local telephone service, but the Contractor will be responsible for all iong-
distance telephone costs. The Contractor will be responsible for providing all Contractors’ empioyees’ office
supplies (other than furniture) including computers, software, printers, copy machines, and copy paper. It will
be the responsibility of the Contractor to provide all computer technology and equipment. Any part of the
Contractor equipmenit, including computers, software, printers, copy machines, or any other electronic device
or office supplies, must not be connected to tha State of Michigan Network. The Contractor siaff, when
authorized by the MDOC, may be required to access certain MDOC applications. The MDOC will provide
computer access at each specified location that the Contractor staff will use to access MDOC applications.
The Contractor must provide their staff email capabilities and access to email within each institutional food
service area, as well as compatible software in order to read MDOC-originated information.

The MDOC Meal Trac System application must be used by the Contractor to record a total count of offenders
who have participated in each meal. The Contractor must record a total count of prisoners who have
participated in each meal. Any total originating from the MDOC Meal Trac Systern will be consldered the
accurate count for billing purposes. The curent meal 1rack|ng system is 2 MDOC system. Any additional
hardware Is the responsibility of the Contractor,

Security
The MDQC will provide security in the dining rooms at each meal. In addition, when available, security may be
provided at the back of each kitchen for prisaner movement and to assist with security functions in the food
service operations. The MDOC will train Contractor's staff in institutional security and Contractor must
provide security in the kilchen as outlined below. Thiz list is not all inclusive and the parties may agree to other
security responsibilities,
« Perform call outs - Contractor must verify the inmate workers assigned to the kitchen have reported for
duty and communicate that informaticn to the agency point of contact on a daily basis.
s Provide accurate prisoner count on regular and routine basls and report those counts to the facllity
point of contact.
= Must be first responder for medical emergencies in the kitchen. The Contractor must provide baslc first
aid to inmate with minor injuries and must notify medical staff. In more severe medical emergancies,
the Centractor must immediately notify medical staff to provide treatment.
= Must he first responder for facility emergencies — the Contractor must fellow MDOC policles and
procedures with regard to emergency communication and evacuation protocol for this requirement. In
the care of a major disturbance, the Contractor must implement its emergency response plan.
» Respond 1o prisoner grievances consistent with MDOC policy as directed by MDQC policies and
procedures.
« Write prisoner disciplinary reports consistent with MDOC process (Class |, |1, ll} and submit them to
the agency point of contact.
+ Perform shakedown/pat search of pnsoners or work areas on a regular routine basis in the presence
of a MDOC Cormrectional Officer.
» Provide any required reperis regarding kitchen area functlons and responsibilities.
e« Complete prisoner work performance reports and submit them to the agency point of contact.
» Assist MDOC during all emergencies or mobillzations.

The Contractor staff must maintain security of all sharps and caustic chemicals, as well as all inventories in
accordance with MDOC policy. All sharps and cleaning items must be logged in and out. All knives must be
tethered when in use by prisoner labor. All logs must be available for inspection at any tima by MDOC staff
and inspectors. All fems must be accounted for at afl times.

The Contractor staff must keep all areas locked and unavailable to prisoner workers. All keys must be
secured in the facility key watcher at the end of each work day. Duplicate keys must be maintained by facility
locksmith or Inspector. Any lost keys must be reported immediately to the MDOC Control Center. The
Contractor will be responsible for any costs incurred due to lost keys and inventory, as outlined in the SLA.
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Sanitation

The Contractor must malntain sanitation in tha food service operations, including employee and prisoner
workers' personal hygiene; at least one employee must have a current Manager Certificalion Certiflcate from
an American National Standards Institute {ANSI) approved certification program (ServSafe or National
Sanitation Foundation {(NSF)) and must be on-site at all times. Each food service operation must follow
MDOC's model HACCP Frogram, the operational specifications of the most current FDA Model Food Code,
and Supplement, all Michigah Department of Agriculture and Rural Development's (MDARD) interpretations,
and best management practice instructions.

At a minimum, the Contractor must conduct weekly inspections of parts of Its operation on a form agreeable to
both partles. All inspection records must be kept on site for review by the CCl or designee, the Warden or
designee, or MDOC’s Regional Environmental Sanitarian. A passing grade — no critical viclations — is
expected for all weekly inspections. I a critical violation is reported, the Contractor must report the corrective
action(s) taken to abate it and state the date and time it was corrected. Any continued non-compliance status
of the same critical item will necessitate the issuance of a fine as outlined in the SLA.

On a monthly basis, the CCl or designee will review all weekly inspection reports completed by the Contractor
and conduct an on-site inspection of the sanitation conditions, food storage, and handling procedures and
complation of all forms associated with the HACCP Program. A summaery of each manthiy report will be
prepared and provided to the Contractor and MDOC's Food Department Manager. A failing grade will be
handled as outlined in the SLA.

Annually, the MDOC's Sanitarian will conduct a comprehensive, unannceunced annual inspection of the
complete food service operation conducted by the Contractor. A passing grade ~ no critical violations — is
expected. If any critical viclations are noted, an immediate correctlve action plan must be implemented and a
follow-up inspection conducted {if corrections cannot be completed at the time of the inspection). A failing
grade will be handled as outiined in the SLA.

Safety

The Confractor must maintain safety measures and practices of Contractor's staff and prisoner workers. This
must be accompilshed through proper training and supervision. Safety practices wlll be reviewed during ACA
and MDOC inspections,

The Contractor must follow all applicatde Michigan Occupational Safety and Health Administration (MIOSHA})
standards in the workplace for Contractor staff and prisoner workers. This must be accomplished through
proper training and supervision. MDOC Facility Fire Safety Inspectors will conduct unannounced monthly
safety inspection and the Regicnal Fire Safety Supervisar will conduct an annual safety inspection. In both
cases, all safety praclices and training documentations will be reviewed. Any deficiencles will be reported to
the Contractor and CCI or designee. All deflciencies must be correcied within the identifled correction date or
failure to correct will be handled as outlined In the SLA.

Prisoner Labor

The Contractor must utilize prisoner labor, provided by the MDOC, to assist In the delivery of food service
operatlons as described below. Prisoners must not be considered employees of the Contractor for any
purposes whatsoever. The MDOC will be responsible for payment of all prisoner wages.

The MDOC will select and provide sufficient prisoner labor In accordance with the MDOC prisoner Job Manual.
Prisoner labor includes food preparation, serving, sanitation, and other actlvitles that the Contractor
determines can be appropriately handied by prisoner labor for all meals, with the exception of periods of lock
downs, strikes, or other emergencies. The actual number of prisoners used must be agreed upon by the
Warden or designee and Contractor and reviewed or revised as necessary. The Contractor may request the
Warden or designee to remove prisoner staff from assignment to food service. The Warden or designee will
make final determination for removal from assignment (NOTE: MDOC policy requires that no prisoner be
assigned to any position that requires him or her to supervise another prisoner),

In the event of rule vlolations by prisoners working with the Contractor, the Contractor must document the
incident, on forms provided by the MDOC, and notify security personnel at the institution per MDOC Pualicies
and Procedures. Coples of all documentation must be submitted to the Control Center at each instilution. The
MDOC'’s security personnel will take the necessary steps for disciplinary action.
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The Contractor will be responsihle for providing disposable hairnets, beard guards, gloves, aprons, etc. The
MDOC will be responsible for providing the kitchen workers with uniforms, boots and shoes. The MDOC will
launder and rmaintain said uniforms.

Prisoner Pay and Evaluations

The Contractor must complete an accurate recording and certification of prisoner workers’ payroll sheets. The
payroll sheets must be submitted to the assigned person at each institution. The time and place must be
agreed upon and designated by the Warden or designee. The Contractor must conduct other required
evaluations of prisoners as deemed necessary by the Warden or designee of each institution.

Prisoner Complalnts and Grlevances

Prisoners have the opportunity to file grievances about any aspect of their incarceration, including food
service. Any grievances filed by prisoners regarding food service must be referred 1o the Contractor's
Management Staff (Food Services Manager), who must review the grievance and take appropriate aclion
consistent with prisoner grievance procedures outlined in MDOC policy. Upon request from the MDOC or CCI
or designee, the Contractor, must furnish all information provided in response to any grievance. The prisoner
may appeal to Step Il for further resolution of any grievance not satisfied in the Step | or Step |l review. A
high number of appeals upheld at this level wouid indicate a problem or breakdown and possible weakness in
the delivery of food services. Eighty percent of upheld griesvances may result in breach of Contract(s) and
possible non-renewal or termination of Contract(s). If more than 5% of the total prisoner population files
grievancas in a period of one month and these grlevances are upheld to Step [, the Contractor will be
subjected to the SLA.

Any grievances filed by a prisoner regarding food service must be promptly forwarded to the MDCC shift
supervisor who must review the grievance, investigate, obtain statements from the Contractor's staff and

process the grievance pursuant to MDOC policy.

Prisoner Training

A comprehensive prisoner tralning program must be developed and implemented by the Contractor prior to the
commencement of food service delivery. The curriculum is subject to the approval of the MDOC. The
Training Program must provide the following:

Proper use and sanitation of food service equipment

Sanitation

Proper food preparation and handling

Prisoners who handle dirty/soiled laundry must be properly trained in laundry procedures

Blohazard procedures

Fire safety

"ooogo

The Contractor must properly document all training and provide all documentatlion o the MDOC as requested.
All training provided to prisoner workers must be documented on MDOC Form CAJ-900: Prisoner Worker
Safety Training Record {Attachment |). These records must be maintained on site and available for review
upon request by MDOC.

The Contractor will also develop and implement a vocational training program at all MDOC facilities. The
Caontractor must work with the MDOC to develop standards, eligibility criteria and program rules. The
Contractor must track the success of the program and must provide quarterly reports to the MDOC related to
participation and program successes. All supplies and resources needed to complete the program are the
Contractor's responsibility and are included in the per prisoner per meal price indlicated in Attachment A -
Pricing.

1.030 Roles and Responsibilities

1.031 Contractor Staff, Roles, and Responsibilities
The foliowing are considered key personnel for this Contract:

Contract Manager: Michael Flesch
Prograrn Manager: Glenn Kiander
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Pregram Manager: John Morario
These positions will receive final approval once successfully passing a LEIN clearance.

Staffing Plang

The Confractor may consider any former or current MDOC employee for employment, but is not required to do
sa. If any former or current MDOC employee is considered for employment with the Contractor, it Is at the
Contractor's sole discretion and this consideration does not create any properiy right to employment.

Staffing Qualifications
The Contractor must employ staff that possasses the minimum qualifications as noted below:

Management Level Staff
Must be a graduate of a college or university with a bachelor's degree with coursework in food preparation,

food management or a related area. Completion of a program of study from a voeational / technical school in
a food service area can substitute for one year of the required college education. Must have two years of
experience in the operation and management of instiiutional, military or commercial food service operations.
Experience in one of the above areas will substitute for the education on a year-for-year basis.

Line Staff
Must be a high school graduate. Must have four years of professional experience in a food service operation.

The MDQOC may grant an education/experience waiver if there are exceptional circumstances regarding a
candidate being considered for employment.

Staffing Schedules / Vacancios

The Contractor must maintain the approved minimum staffing plan and scheduled hours of coverage during
the life of the Contract and must ensure that all Contractor management and line staff positions are filled for the
entlre scheduled work period(s) and those individuals are physically present at the work site as schedulad,

Under no circumstances can any identified management or line staff position remain vacant for longer than 72
hours. When an absence occurs in a position that is normally occupied by an approved and quaiified staff
member, the Contractor must Immediately provide an approved and qualified temporary/interim staff member.
The temporaryfinterim staff member must meet the minimum qualifications for that position. I a pasition
remains vacant for more than 72 hours, the Contractor will be handled as outlined in the SLA, Notwithstanding
the above, if a position remains vacant for longer than 72 hours related to the State’s performance of security
background checks the Contractor will not be held liable as outlined in the SLA.

The Contractor must utilize the facility time clock, which must be used to substantiate and decument an
employee's actual on-site work. This time recerd must be provided to the MDOC upon request during any
auditing or manitering process.

Staff Training

The Contractor must ensure that all Contractor staff are trained In food handling and sanitation on an annual
basis and as required by the ServSafe This fraining must be documented and kept on file, at each institution,
wilh any ceriificates, or training credits. The Contractor must ensure that all staff is familiar with applicable
MDOC policies and procedures, rules and regulations, as well as applicable ACA and MDOG standards and
documentation. :

All staff provided by the Contractor must attend the MDOGC's pre-service training as well as the required annual
MDQC computer or basic service trainlng. These programs will be provided at no charge to the Contractor.
The Contractor will be responsible for payment of the Contractor staff salaries, benefits and other expenses,
while attending any MDOC required training. Alf required food service training must be developed and
provided by the Contractor. All training provided to Contractor staff by MDOC must be documented on MDOC
Form CAH-854. These records must be maintained on-site and available for review upon request by MDOC.

The Contractor’ on-site Food Service Manager must attend MDOC meetings as requested at each institution
and any other applicable meetings. The Contractor will be responsible for payment of the Contractor staff
salaries, benefits, and other expenses while attending any MDOC reguired meetings.
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Staff Conduct

Contractor staff must adhere to the standards of conduct governing MDOC's personnel including adherence to
policy and procedure guidelines, particularly rules of conduct, employee clothing/grooming reguirements,
security procedures, and any other applicable rules and regulations. Tobacco and cell phones are not allowed
on State grounds. The Contractor must adhere to all standards as outlined in MDOC Pollcy Directives.

Contractor staff are subject to a criminal background check, MDOC drug testing policies and any other staff
safeguards required of MDOC staff. All necessary information to conduct such background checks must be
provided from all staff as required by policy. Contractor will be responsible for all costs related fo drug testing.

Any violation or attempted viclation of the policy regulations, wark rules, and smployee conduct, will be closely
gerutinized. The Contractor must report any incident requiring Investigation by the Contractor in writing to the
CCl or designee, within 24 hours of the Contractor knowledge of the incident. Failure of the Contractor to
report a violation or attempted violation or take appropriate disciplinary action against the offending party or
parties will be handled as outlined in the SLA.

The MDOC reserves the right to deny access to any institlution and facilily fo any Contractor staff member
found ta have violated the provision of this section.

Staff Uniforms
The Contractor must provide staff uniforms for all assigned personnel. The uniforms must be neat in
appearance and approved by the MDOC. Designated uniforms must be separate and distinct from facility-

uniformed personnel and prisoners.

Additional Contractor Responsibllities
Contractor staff must adhere to MDOC work rules.

Contractor must produce, upon request, any and all records related to any Investigation conducted by the
Contractor that directly impacts the Department or violates the MDGC Policy Guidslines. The MDOC must
receive any and.all records related to an investigation that directly impacts the MDOC or violates the MDOC
Policy Guidelines. The Centractor must also cooperate with MDOC in any internal investigation conducted by
MDOC regarding the conduct of Contractor or the Contractor's employees.

The MDOC reserves the right to deny access to any institution or facility to any Contractor staff member who
fails to comply with any applicable State, federal, or local law, ordinance or regulation, or whose presence may
compromlse the security of the facility, its members, or staff.

BACKGROUND CHECKS/DRUG AND ALCOMOL SCREENING:

All Contracted employees will be subject to a pre-employment criminal background check, pre-employment
drug and alcohol screening, and random drug and alcohol screening In compliance with applicable State and
federal laws. The pre-employment criminal background check will be completed by and at the expense of the
MDCC. The pre-employment drug and alcohol screening and random drug and alcohol screenings will be
cornpleted by and at the expense of Contractor. Contractor employees are prohibited from: consuming alcohol
while on duty, being on duty with alcchal or drugs present in the employee’s system/body fluids, refusing to
submit to a required drug or aleohol test, or ta interfere with any testing procedure or tamper with any test
sampie,

s  The MDOC will conduct all pre-employment criminal background checks for Contractor's employees.
The Contracter must ensure that pre-employment drug and alcahel screening are completed for all
employess assigned fo the MDOC, and in compliance with applicable Siate and federal laws, rules,
and regulations. Contractor shall provide confirmation in writing to the MDOC stating that all on-site
employees have passed such tests and screenings. If any of the Contractor's employees have a
felony or misdemeanor conviction {exciuding minor driving offenses), the Contractor's employee are
not be permitted to work under this Contract and may not enter into any MDOC facility.

» Test results, along with proof of consent, must be maintained in the Contractor's employee file.
Random drug and alcohol screening must be completed by the Contractor for 2% of employees
working at MDOC on a monthly basis. Contractor must confirm with the MDOC CCI, Project Manager
or designee that each employee tested has passed, and Contractor must maintain the results of such
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testing In each individual employee’s file. Any employee with a confirmed positive result from any drug
or alcohol test will not be permitted to work under this Contract.

» Reasonable suspicion testing will be required by the Contractor and Subcontractor if there Is verifled
suspicion that the Contracted employea has violated the prohibited drug and alcohol statement above.
Any emplaoyee with a confirmed positive result from any drug or alcohol test will be prohibited from
working at the MDOC.

+ Post-accident testing will be required by the Conlractor and Subcontractor if there is evidence that a
contracted employee or employees may have caused or confributed to a serious work accident. Any
employee with a confirmed positive result from any drug or alcohol test will be prohibited from working
at MDOC.

» Pre-employment criminal background checks will be completed by the MDOC for all Contractor
personnel assigned to and working at MDOC by the Contractor.

« All Contractor employees must comply with all applicable State and federal taws, rules and
regutations, while working on site at MDOC at all times.

» All Contractor and Subcontractor employees must meet all current health testing requirements (as
reguired and allowed by law) (l.e. Tuberculosia (TB}) skin test screening, etc.). The Contractor will be
responsible for all related cost for initial employee health screening including, TB testing. Yearly,
MDOC provides TB skin test screening for MDOC employees. MDOC will include Contractor
employeses in this testing at no cost to the Contractor.

The MBOC will perform a background check (including a LEIN check) and a Michigan State Police
Background check (ICHAT) for all Contractor personnel before they may have access to State facilities and
systerns. Any request for background checks wil be initiated by the State and will be reasonably related to the
type of work requested.

All Contractor personnel must comply with the State's securlty and acceptable use policies for State IT
equipment and resources. See htip.//www . michigan.gov/dit. Furthermore, Contracior personnel must agree
to the State’s security and acceptabie use poiicies befare the Contractor personnel will be accepted as a
resource to perform work for the State. The Contractor must present these documents to the prospective
employee before the Contractor presents the individual to the State as a proposed resource. Contractor staff
must comply with all Physical Security procedures In place within the facilllies where they are working.

1.040 __ Project Plan

1.041 Project Plan Management
A. Start Up Plan
1. The Contractor has provided a high |evel start up plan to the MDOC CCI for the Start Up

Transition Perled. Within 10 calendar days of Cantract execution, the Confractor must submit a
revised, expanded, detailed narrative of their Start Up Transitlon Plan o the MDOC CCl.  The
Contractor must continue to revise the Start Up Plan and submit to the MDOC CCl, on no less
than a monthly basis, untll ali tems have been successfully Implemented, per the MDOC CClI's
input on progression of, or acceptance of each item.

2. The Contractor's Start Up Plan must ensure they work in partnership with the MDOC, all
subcontractors and current MDOC facility staff, Including administration and food service, to
provide delivery of uninterrupted meals to the prison populatlon, in a manner consistent with
current facility operations. The Contractor must be responsible for a customized plan of action to
ensure a seamless transition in all aspects of contracted services. To accomplish this, the
Contracior activities must Include, but are not limited to, the following:

a. Conduct regular, scheduled communication with key MDOC and subcontractor

personnel and MDOC facility administration as appropriate.

b. The components of the startup plan must include staffing, procurement of food and non-
food items, sanitation and safety procedures, training and recruitment, menu and
nutritional guidelines, finance and documentation, equipment
inventory/repairs/replacements.

Deployment of contract and transition management teams.

Recruitment initiatives designed to retain incumbent personnel {(when applicable).

e. Implementation of comprehensive orlentation and In-service training programs.
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f.  Completion of inventories on egquipment with MDOC.

g. Finalizing IT activities.

h. Implementation of the Contractor's Implementation and Checklist {in addition to
the MDOC Start Up Plan activities) and Transition Tasks.

i. PostImplementation Review.

i Jointly review all contract attachments and appendices to canfirm accuracy.

B. Postimplementation Review — The Contractor must conduct a post-implementation survey
process to provide an Internal evaluation and assessment of the program Implementation
approximately 80 days after the Services “Go Live" start date. The post-implementation survey must
include items relative to all important start up activities and compliance with key contract provisions,
and mutually agreed by the MDOC CC! and the Contractor. The Contractor's survey team must visit
each geographic region and review accompiishments, opportunities for improvement and
compliance with the startup / transition checklist and key contract provisions. Survey results must
be submltted to the MDOC CCI.

1.042 Reports

Records, Documentation, and Reports

The Contractor must maintain all records and documentation required te ensure adequate food service
operations. The Contractor must maintain complete and accurate record keeping and documentation on site
as required by the MDOC and the terms of the Contract. Copies of all records and documents must be made
available to the MDOC upon request. All copying necessary for paymant purposes or to meet other terms of
the Contract will be at the Contractor expense. All invoices and documentation must be clear and legible for
audit purposes. All documents must be retained by the Contractor, at the institution, for the duration of the
Contract. The Centractor will be considered in vielation of the Contract if any records are not available at the

time of an audit.

Upon expiration or termination of the Contract, all documents and records listed below must be submitted to
the MDOC. The MDOC may request additional documents and records pertaining exclusively o this Contract
50 long as they are not proprietary or confidential to Contractor.

The following is @ minimum list of records and documents that must be maintained by the Contractor:

1. MDOC production sheets with HACCP information filled cut completely on a per meal basis. These
records must include the amount of food prepared, the amount of leftovers, and the usage of leftovers.

2. Woeekly inventory iogs including the perpetual inventory maintained daily on all feod products in the
kitchen with inventory counted, by Contractor staff, at the beglnning and end of each calendar month.
Inventory records must indicate all receipts for purchases, transfers, disbursements, and spoilage.

3. The actual SWSM served, on a monthly basis, with identification of any menu item changss for the
previous month and any substitutions. This documentation must be maintained by the Contractor, at
the institutfon, In an accessible area and will be reviewed by the CCI or designee or MDOC staff during
routine site visits.

4. The actual Dlet Menu served, on a manthly basis, with identification of any menu ltem changes for the
previous month and any substitutions. This documentation must be maintained by the Conftractor, at
the institution, in an accessible area and will be reviewed by the CCl or designee or MDOC staff during
routine site visits.

5. All documentation of food products and supplles received at the facility Indicating price, quantity,
vendaor and original inveice number. ‘

6. Al records and doecuments indicating the total meal count with all back-up documents. This
documentation must indicate the number of prisoner and staff,

7. Allrecords and documents indicating the number of employees per week and hours worked by each
employee.
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8. Al MDOC inspection reports.
9. A copy of any and all additional inspection reports required by the MDOC, ACA, or by local, State, or

federal regulations. This must include any and ail forms, reports or documentation the MDOC deems
necessary to manage a food service gperation or facllitate the monitoring of the Coniract.

10. All records and documentation required for NSLP.

11. Any reports requested by the MDOC.

12. Quarterly report for EQuipment Funds.

1.050 Accepiance

1.0561 Criteria
The following criteria will be used by the State to determine Acceptance of the Services or Deliverables

provided under this SOW:

Accaptance of services/deliverables will be determined when Contractor is providing all meal service in each
MDOC facility and the respective invoice is verified and approved by the CCl or their designee.

1.052 Reserved

1.060_ Pricing

1.061 Pricing
See Attachment A — Pricing for details.

The MDOC will employ one CCl and eight contract monitors who will be assigned designated facilities to
ensure the Contractor meets all MDOC requirements of the Contract.

Contractor's out-of-pocket expenses are not separalely reimbursable by the State unless, on a case-by-case
basis for unusual expenses, the State has agreed in advance and In writing to reimburse Contractor for the
expense at the State's current travel reimbursement rates. See www.michigan.gov/dtmb for current rates.

1.062 Price Term
See Attachment A — Pricing for details.

1.063 Tax Excluded from Price
(a) Sales Tax: For purchases made directly by the State, the State is exernpt from State and Local Sales
Tax. Prices must not include the taxes. Exemption Certificates for State Sales Tax will be furnished upon

request.

{b) Federal Excise Tax: The State may be exempt from Federal Excise Tax, of the taxes may be
reimbursable, if articles purchased under any resulling Contract are used for the State’s exclusive use.
Certificates showing exclusive use for the purposes of substantiating a tax-free or tax-reimbursable sale will ba
sent upon request. If a sale Is tax exempt or tax reimbursable under the Internal Revenue Code, prices must
not include the Federal Excise Tax,

1.064 Reserved
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1.070 _Additional Requirements
1.071 Additional Terms and Conditions speclific to this Contract

ACA standards and records

The Confractor must maintain and provide all adequate documaentation necessary to maintain ACA files. In
the event an instituticn fails to raceive final ACA accreditations, as a direct result of the Contractor's failure to
meet the requirements set forth by ACA, the Contractor will be subjected to the SLA. Any other food supply,
non-ACA fines or penalties the MDOC may be assessed must be passed through and paid by the Contractor,
if caused solely by the Contractor.

Penalties
Penalties, of any nature, nof paid within 30 days will be deducted from monthly invoice payments as outlined in

the SLA.

Review Meetings

The Contractor and the MDOC, within 60 days of execution of the Contract, must schedule dates for quarterly
review meeltings between the Contractor and the MDOC for evaluation of the Contract. Any monthly reports to
be used to moniter and maintain adequate food service operations must be submitted and approved at this
time.

Employee Discipline
The Contractor must devaelop an empioyee discipline policy no less stringent than MDOC Policies and
Procedures,

The Contractor must report ali Instances of discipline, including licensing issues that directly impact the
Department or violate the MDOC Policy Guldelines, to the MDOC CCI immediately. The Departmsnt must
receive notification of all instances that directly impact the Department or violates MDOC Policy Guidelines.

The Contractor must immediately notify MDOC CClI of any alleged violations of MDOGC Policies and
Procedures or work ruie violations that pertain to the Contractor staff.

See Attachment G — Service Level Agreement (SLA)

Miscellaneous

Some Satellite units (Maxey, the Forensic Center, and others as needed} require the use of a vehicle provided
by the Contractor.

The Contractor must deliver inside the facility to the kitchen for serving; and serving and oversight of the meal
Is managed by Contractor staff at Woodland.

Bulk foed fs served on a Satellite serving line and must be managed by the Contractor staff.

Sack meals must be kept refrigerated via insulated carriers supervised by transportation offlcers or crew
supervisors until dispersed to the work crews or others requiring sack meals.

The MDOC LAN provides Intranet services, all ather internet services are the responsibility of the Contractor.
All Intemet connections must be secure.

The Contractor must comply with all NSLP requirements.
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Article 2, Torms and Conditlons

2.000 Contract Structure and Term

2.001 Contract Term
The Contract is for a period of three years beginning October 1, 2013, through Septernber 30, 2016.

2.002 Options to Renew
The Contract may be renewed in writing by mutual agreement of the parties not less than 30 days before its
expiration. The Contract may be renewed for up to two additional one-year periods.

2.003 Legal Effect

Contractor must show acceptance of the Coniract by signing two coples of the Contract and returning them to
the Contract Administrator. The Contractor must not proceed with the performance of the work to be done
under the Contract, inciuding the purchase of necessary materials, until both parties hava signed the Contract
ta show acceptance of its terms, and the Contractor receives a Contract releasefpurchase order that
authorizes and defines specific performance requirements.

Except as otherwise agreed in writing by the partles, the State assumes no llability for costs incurred by
Contractor or payment under the Contract, until Contractor is notified in writing that the Contract (or Change
Order) has been approved by the State Administrative Board (if required), approved and signed by all the
parties, and a Purchase Order agalnst the Contract has baen Issued.

2.004 Attachments & Exhibits
All Attachments and Exhibits affixed to any and ali Statement(s) of Work, or appended to or referencing the
Contract, are incorporated in their entirety and form part of the Contract.

2.005 Ordering
Exact quantities to be purchased are unknown; however, the Contractor must furnish all such materials and

services as may be ordered during the contract period. Quantities specified, if any, are estimates based on
prior purchases, and the State is not obllgated to purchase in these or any other quantities.

2.006 Order of Precedence
Any inconsistancy in the terms associated with this Contract will be resolved by giving precedence to the terms
in the following descending order:
{a) Mandatory sections {2.001, Contract Term, 2.003, Legal Effect, 2.044{c), Invcicing and Payment —
In General, 2.130, Insurance, 2.140, Indemnification, 2.150, Termination/Cancellation, 2.211,
Governing Law, 2.220, Limitation of Liability);
{b) The most recent Statement of Work related to this Contract;
{¢) All sections from Article 2 - Terms and Condifions, not listed in subsection (a);
{d) Any attachment cr exhibi to the Contract;
(e) Any Purchase Order, Direct Voucher, or Procurement Card Order issued under the Contract; and
{f} Bidder Responses obtained during the RFP process.

2,007 Headings

Captions and headings used In the Caontiract are for Information and organization purposes. Captions and
headings, including inaccurate references, do not, in any way, define or limit the requirements or terms and
conditions of the Contract.

2.008 Form, Functlon & Utility

if the Contract is for use of more than one State agency and if the Deliverable/Searvice does not the meet the
form, function, and utility required by that State agency, that agency may, subject to State purchasing policies,
procure the Deliverable/Service from another source.

2.009 Reformation and Severability

Each provision of the Contract is severable from all other provisions of the Contracl. If any provision of this
Contract is ruled invalid or unenforceable by a court of competent jurisdiction. it will be severed from the
Contract and all remaining provisions will remain in effect.
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2.010 Consents and Approvals

Except as expressly provided otherwise in the Contract, if either party requires the consent or approval of the
other party for the taking of any action under the Contract, the consent or approval must be in writing and must
not be unreasonably withheld or delayed.

2.011 No Waliver of Default
Failure by a party to insist upon strict adherence to any term of the Contract does not waive that party’s right to
later insist upon strict adherence to that term, or any other term, of the Contract.

2.012 Survival
The provisions of this Contract that impose continuing obligations, including warranties, indemnification, and
confidentiality, will survive the expiration or termination of this Contract.

2.020 Contract Administration

2.021 Issuing Office

The Contract is issued by the Department of Technology, Management and Budget, DTMB-Procurement and
MDOC (collectively, including all other relevant State of Michigan departments and agencies, the “State®).
DTMB-Procurement is the sole point of contact in the State with regard to all procurement and contractual

matters refating to the Contract. DTMB-Procurement is the only State office authorized to change,
modify, amend, alter or clarify the prices. specifications, terms and conditions of the Contract. The

Contractor Administrator within DTMB-Procurement for the Contract is:

Lance Kingsbury

DTMB - Procurement
Mason Bldg, 2nd Floor
PO Box 30026

Lansing, Ml 48909
kingsbu michigan.gov
Phone: 517-241-3768

2.022 Contract Compliance Inspector

After DTMB-Procurement receives the properly executed Contract, it is anticipated that the Chief Procurement
Officer, in consultation with MDQC, will direct the person named below, or any other person so designated, to
monitor and coordinate the activities for the Contract on a day-to-day basis during its term. However,
monitoring of the Contract implies no authority to change, medify, clarify, amend, or otherwise aiter
the prices, terms. conditions and specifications of the Contract as that authority is retalned by DTMB
Procurement. The CCI for the Contract is:

Kevin Weissenborn

Michigan Department of Corrections
Grandview Plaza

206 East Michigan Avenue

Lansing, MI 48909

Phone: 517-373-9550

Email: weissenbornk@michigan.gov

2.023 Reserved

2,024 Change Requests

The State reserves the right to request, from time to time, any changes fa the requirements and specifications
of the Contracl and the work to be performed by the Contractor under the Contract. During the course of
ordinary business, it may become necessary for the State to discontinue certaln business practices or create
Additional Services/Deliverables. At a minimum, to the extent applicable, the State would like the Contractor
to provide a detailed outline of all work to be done, including tasks necessary to accomplish the
services/deliverables, timeframes, listing of key personnel assigned, estimated hours for each individual per
task, and a complete and detailed cost justification.
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if the Contractor does not so notify the State, the Contractor has no right to claim thereafter that it is entitled to
additional compensation for performing that service or providing that deliverable.

Change Requests:
(a) By giving Contractor written notice within a reasonable time, the State must be enfitled to
accept a Contractor proposal for Change, to reject it, or to reach another agreement with Contractor.
Should the parties agree on carrying out a Change, a written Contract Change Notice must be
prepared and issued under the Contract, describing the Change and its effects on the Services and
any affected components of the Contract (a “Contract Change Notice™).
(b) No propesed Change may be performed until the proposed Change has been specified in a
duly executed Coniract Change Notice issued by the DTMB-Procurement.
{c) If the State requests or directs the Contractor 1o perform any aclivities that Contractor believes
constitute a Change. the Contractor must notify the State that it believes the requested activitics are a
Change before beginning to wark on the requested aclivities. If the Contractor fails to notify lhe State
before beginning to work on the requested activities, then the Contractor waives any right to assert
any claim for additional compensation or time for performing the requested activities.

2025 Notices

Any notice given to a party under the Contract must be deemed effectlve, if addressed to the State contact as
noted in Section 2.021 and the Contractor's contact as noted on the cover page of the Contract, upon: (i)
delivery, if hand delivered; {ii} receipt of a confirmed transmission by facsimiie if a copy of the notice is sent by
another means specified in this Section; (iii) the third Business Day after being sent by U.S. mail, postage pre-
paid, return receipt requested; or (iv) the next Business Day after belng sent by a natlonally recognized
ovemnight express courier with a reliable tracking system. Either party may change its address where notices
are to be sent by giving notice according to this Section,

2,026 Binding Commitments

Representatives of Contractor must have the authority to make binding commitments on Contractor’s behalf
within the bounds set forth In the Contract. Contractor may change the representatives from time to time upon
written nolice.

2027 Relatlonship of the Parties

The relationship between the State and Contractor is that of client and independent coniractor. No agent,
employee, or servant of Contraclor or any of Its Subcontractors will be deemed to be an employee, agent or
servant of the State for any reason. Contractor is solely and entirely responsible for its acts and the acts of its
agents, employees, servants, and Subcontractors during the performance of the Contract. No third party shall
have any rights under or in connection with this Contract.

Na Co-employer/Employee Relationship

The Cenfractor must acknowledge that this Contract does not create a co-employer/employee relationship
between the Contractor and the State of Michigan, its agencies or departments Including MDOC, or between
the Contracter's employees and the State of Michigan, its agencies or departments, including MDOC. The
Contractor must inform each of Its emplioyees in writing that the State of Michigan, its agencies or
departments, including MDOC is not the employer of the Contractor or the Subcontractor's employees and that
the State of Michigan, its agencies or departments, including MDOC Is not a co-employer of the Contractor's
or Subconiractor's employees. The Contractor agrees to have each of its employees and Subcontractor's
employees assigned to any MDOC facility acknowledge the same In writing and agrees to malntain current
decumentation concerning the employment relationship referenced in this paragraph in each of the
Contractors’ and Subcontractors’ employee files.

2.028 Covenant of Good Faith

Each party must act reasonably and in good faith. Unless stated otherwise in the Contract, the parties must
not unreasonably delay, condition, er withhold the giving of any consent, decigion, or approval that is either
requested or reascnably required of them in order for the other party to perfarm its responsibilities under the
Contract.
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2.029 Assignments

(2) Neither party may assign the Contract, or assign or delegate any of its duties or obligations under the
Contract, to any other party {whelhar by operation of law or otherwise), without the prior written consent of the
other party; provided, however, that the State may assign the Contract to any other State agency, department,
division, or department without the prior consent of Contractor and Contractor may assign the Confract to an
affiliate so long as the afflliate is adequately capitalized and can provide adequate assurances that the affiliate
can perform the requiremsnts of the Contract. The State may withhold censent from proposed assignments,
subcontracts, or navations when the transfer of responsibility would uperate to decrease the State’s likelihood
of recelving performance on the Contract or the State's ability to recover damages.

{b) Contractor may not, without the prior written approval of the State, assign its right to recelve payments
duse under the Contract. If the State permits an assignment, the Contractor is not relieved of its responsibility
to perform any of its contractual duties, and the requirement under the Contract that all payments must be
made to one entity continues.

(c) If the Contractor intends to assign the Contract or any of the Contractor's rights or dutles under the
Contract, the Cantractor myst notify the State in writing at least 90 days before the assignment. The
Contfractor also must provide the State with adequate information about the assignee within a reasonable
amount of time before the assignment for the State to determine whether to approve the assignment.

2.030 General Provisions

2.031 Media Releases

News releasas {including promotional literature and commercial advertisements) partaining o the RFP and
Contract cr project to which it relates must notl be made without prior written State approval, and then only in
accordance wih the explict written instructions from the State. No rasults of the activities associated with the
RFP and Caontract are to be released without prior written approval of the State and then only to persons
designated.

2.032 Contract Distribution
DTMB-Procurement retains the sole right of Contract distribution to all State agencies and local units of
governmant unless cther arrangements are authorized by DTMB-Procurement.

2.033 Pomits
Contractor must obtain and pay any associated costs for all required governmental permits, licenses, and
approvals for the delivery, installation and performance of the Services.

2.034 Website Incorporation

The State is not bound by any content on the Contractor's website, even if the Contractor's documentation
specifically referenced that content and attempts to incorporate It into any other communication, unless the
State has actual knowledge of the content and has expressiy agreed to be bound by it in a wilting that has
been manually signed by an authorized representative of the State.

2.035 Future Bldding Preclusion

Contractor acknowiedges that, to the extent the Contract involves the creation, research, investigation or
generation of a future RFP, it may be preciuded from bidding on the subsequent RFP. The State reserves the
right to disqualify any bidder if the State determines that the bidder has used its position (whether as an
incumbent Contractor, or as a Contractor hired to assist with the RFP development, or as a vendor offering
free assistancs) to gain a competitive advantage on the RFP

2036 Freedom of Information

This Contract and all information submitted to the State by the Contractor is subject to the Michigan Freedom
of Information Act (FOIA), 1976 PA 442, MCL 15.231, ef seq. As Contractor is not a state actor and is not
operating under the color of state law, Contracior Is not required to respond to any state or federal FOIA
requests by third parties.
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2,037 Disaster Recovery

Contractor and the State recognize that the State provides essential services in times of natural or man-made
disasters. Therefore, except as so mandated by fedaral disaster response requirements, Confractor persennel
dedicated to providing Services/Deliverables under the Contract must provide the State with priority service for
repair and work around in the event of a natural or man-made disaster.

2.040  Financial Provisions

2,041 Fixed Prices for Services/Deliverables

Each Statement of Work or Purchase Order issued under the Contract must specify (or Indicate by reference
to the appropriate Contract Exhibit) the firm, fixed prices for all Services/Deliverables, and the associated
payment milestones and payment amounts. The State may make progress payments to the Contractor when
requested as work progresses, but not more frequently than monthly, in amounts approved by the Contract
Administrator, after negotiation. Contractor must show verification of measurable progress at the time of
requesting progress payments.

2.042 Adjustments for Reductions in Scope of Services/Dellverables

if the scope of the Services/Dellverables under any Statement of Work issued under the Contract is
subsequently reduced by the State, the parties must negotiate an equitable reduction in Cantractor's charges
or increase fo the price per meal {whichever is appropriate) under such Statement of Work commensurate with
the reduction in scope.

2.043 Services/Deliverahles Covered
For all Services/Deiiverables to be provided by Contractor (and its Subcontractors, if any) under the Contract,
the State must not be obligated te pay any amounts in addition to the charges specified in the Contract.

2.044 Invoicing and Payment — In General
(a) Reserved

{b) Reserved

{c) Comrect invoices will he due and payable by the State, in accordance with the State's standard
payment procedure as specified in 1984 PA 279, MCL 17.51 ef seq., within 45 days after receipt, provided the
State determines that the invoice was properly rendered.

{d) All invoices must reflect actual work done. The daily count of actual meals served, not the daily
population count, in each institution must be the total number of meals invoiced to the MDOC. Contractor must
use the MDOC Meal Trac system as the method for counting prisoners at each meal. At the end of each
month, these numbers will be tataled and the Contractor must bill the MDOC for the total number of prisoner
meals served by the facility times the per prisoner per meal (PPFM) rate. Although the Contractor must submit
one total invoice for the MDOC, each invoice must be broken down by facility. Specifle details of invoices and
payments must be agreed upon between the CCl and the Contractor,

The specific payment schedutfe for any Contract{s) entered into, as the State and the Contractor must be
mutually agreed upon. The schedule must show payment amount and must reflect actual work done by the
payment dates, less any penalty cost charges accrued by those dates. As a general policy, statemenls must
be farwarded to the designated representative by the 15th day of the following month.

2045 Pro-ration
To the extent there are any Services that are to be pald for on a monthly basis, the cost of such Services must
be pro-rated for any partjal month.

2.046 Antltrust Assignment

The Contractor assigns to the State any claim for overcharges resulting from antitrust violations to the extent
that these violations concern materlals or services supplied by third parties to the Contractor, toward fulfillment
of the Contract.
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2.047 Final Payment

The making of final payment by the Stale to Contractor does not constitute a waiver by either party of any
rights or other claims as to the other party’s continuing obligations under the Contract, nor will it constitute a
waiver of any claims by one party against the other arising from unsettled claims or fallure by a party to comply
with the Contract, including cfalms for Services and Dellverables not reasonably known until after acceptance
to be defective or substandard. Confraclor's acceptance of final payment by the State under the Confract
must constitute a walver of all claims by Contractor against the State for payment under the Contract, other
than those claims previously filed in writing on a timely basis and still unsettled.

2.048 Electronic Paymant Requirement

Etectronic transfer of funds is required for payments on State contracts. The Contractor must register with the
State electronically at http:/Awww .cpexpress.state.mi.us. As stated in 1984 PA 431, afl contracts that the State
enters Into for the purchase of goocds and services must provide that payment will be made by Electrenic Fund

Transfer {EFT).

2.050 Taxes

2.051 Employment Taxes
Confractors are expected to collect and pay all appllcable federal, State, and local employment taxes.

2.052 Sales and Use Taxes

Contractors are required ta be registered and to remit sales and use taxes on taxable sales of tangible
parsonal property or services delivered into the State. Contractors that lack sufficient presence In Michigan to
be required o register and pay tax must do so as a volunteer. This requirement extends to: (1) all members of
any controlled group as defined In § 1563(a) of the Internal Revenue Code and applicable regulations of which
the company is a member, and (2) all organizations under commeon control as defined in § 414(c) of the
Internal Revenue Code and applicable regulations of which the company is a meamber that make sales at retail
for delivery inte the State are registered with the State for the collection and remittance of sales and use taxes.
In applying treasury regulations defining “two (2) or more trades or businesses under commeon control’ the
term “organization® means sole proprietorship, a partnership (as defined in § 701(2)(2) of the Internal Revenue
Cade}, a trust, an eslate, a corporation, or a limited liability company.

2.660 Contract Management

2.061 Contractor Personnel Qualifications

All persons assigned by Contractor to the performance of Services under the Confract must be amployees of
Contractor or its majority-owned (directly or indirectly, at any tier) subsidiaries {(or a State-approved
Subcontractor) and must be fully qualified to perform the work assigned to them. Contractor must include a
similar provision in any subcontract entered into with a Subcontractor. For the purposes of the Contract,
independent contractors engaged by Contractor solely in a staff augmentation rale must be treated by the
State as if they were employees of Contractor for the Contract only; however, the State understands that the
relationship between Contractor and Subcontractor is an independent contractor relationship.

2.062 Contractor Key Personnel
(a) The Contractor must provide the CCl with the names of the Key Personnel.

{b} Key Personnel must be dedicated to the Contract for its entirety as defined in the Contract.

(c) The State reserves the right to recommend and approve in writing the Initial assignment, as well as
any proposed reassignment or replacement, of any Key Personnel. Before assigning an individual to any Kay
Personnel pasition, Contractor must netify the State of the propased assignment, must introduce the individual
to the appropriate State representatives, and must provide the State with a resume and any other information
about the individual reasonably requested by the State. The State reserves the right to interview the individual
befare granting written approval. If the State disapproves of an individual, the State will provide a written
explanation including reasonable detail outlining the reasons for the rejection.
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{d) Contractor must not remove any Key Personnel from thelr assigned roles on the Contract without the
prior written consent of the State. The Contractor's removal of Key Personnel without the prior written consent
of the State is an unauthorized removal (“Unauthorized Removal’). Unauthorized Remavals do net Include
replacing Key Personnel for reasons beyond the reasonabie control of Contracter, incfuding illness, disability,
lsave of absence, personal emergency circumstances, resignation or for cause termination of the Key
Personnei's smployment. Unauthorized Removals do not include replacing Key Personne! because of
promoations or other job movements allowed by Cantractor personnel policies or Collective Bargaining
Agreement(s) as long as the State receives prior written notice before shadowing occurs and Contractor
provides 30 days of shadowing unless parties agree to a different time period. The Centractor with the State
must review any Key Personnel replacements and apprapriate transition planning must be established. Any
Unauthorized Removal may be considered by the State to be a material breach of the Contract.

{e) The Contractor must notify the CCI and the Contract Administrator at least 10 business days before
redepioying non-Keay Personnel, who are dedicated primarily to the Project, to other projects. If the State does
not object to the redeployment by its scheduled date, the Contractor may then redeploy the non-Key
Persornel.

{f) Liquidated damages may be assessed by the State for Unauthorized Removal as provided in Section
2.243, Liquidated Damages.

2,063 Re-assignment of Personnel at the State’s Request

The State reserves the right to require the removal from the Project of Contractor’s persannel found, in the
reasonable judgment of the State, to be unacceptable. The State's request must be written with reasonable
detail outlining the reasons for the removal request. Additionally, the State’s request must be based on
iegitimate, good-faith reasons. Replacement personne! for the removed person must be fully quallfied for the
position. If the State exercises this right, and the Confracter cannat immediately replace the removed
personnel, the State agrees to an eguitable adjustment in schedule or other terms that may be affected by the
State’s required removal. If any incident with removed personnel results in delay not reasonably antlclpatable
under the clrcumstances and which Is attributable to the State, the applicable SLAs for the affected Service will
not be counted for a time as agreed to by the parties.

2.064 Contractor Personnel Location

All staff assigned by Contractor to work on the Contract must perform their duties either primarily at
Contractor's offices and facilities or at State facilities. Without limiting the generality of the foregoing, Key
Personnel must, at a minimum, spend at least the amount of time on-site at State facitities as indicated In the
applicable Statement of Work. Subject to availability, selected Contractor personnel may be assigned coffice
space 1o be shared with State personnel.

2.065 Contractor Identification

Contractor employses must be clearly identifiable while on State property by wearing a State-issued badge, as
required. Contractor employees ars required 1o clearly identify themsetves and the company they work for
whenever making contact with State personnel by telephene or other means.

2.086 Cooperation with Third Parties

Confractor must cause its personnel and the personnel of any Subcontractors to cooperate with the State and
its agents and other contractors including the Staté's Quality Assurance personnel. As reasonably requested
by the State in writing, Contractor must provide to the State's agents and other contractors reasonable access
to Contractor's Project personnel, systems, and facilities to the extent the access relates to activities
specifically associated with the Contract and will not interfere or jeopardize the safety or operation of the
systems or facilities. The State is not required to provide notice to the Contractor hefore its agents ar other
contractors access any systems, facilites or property owned, leased, or otherwise operated by the State,
including access to Contractor Project personnel operating therein,

20687 Contractor Return of State Resources
The Contractor must return to the State any State-furnished, equipment, facilities, and other resources when
no longer required for the Contract in the same condition as when provided by the State, reasonable wear and

tear excepted.
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2.068 Contract Management Rasponslbiiities

The Contractor must assume responsibility for all contractual activities, whether or not that Contractor uses a
subeontractor to perform such activities. Further, the State considers the Confractor to be the scle point of
contact with regard to contractual matters, including payment of any and alf charges resulting from the
anticipated Contract. i any part of the work is to be subcontracted, the Contract must include a list of
Subcentractors, Including firm name and address, contact person and a complete description of work to be
subcontracied. The State reserves the right to approve Subcontractors and to require the Contractor to
replace Subcontractors found to be unacceptabie. The Contractor is totally responsible for adherence by the
Subcontractor to all provisions of the Contract. Any change In Subcontractors must be approved by the State,
in writing, prior to such change.

2.070 Subcontracting by Contractor

2,071 Contractor Fulf Responslbllity

Contractor has full responsibility for the successful performance and completion of all of the Services and
Dellverables. The State will consider Contractor o be the sole peint of contact with regard to all contractual
matters under the Contract, incuding payment of any and all charges for Services and Deliverables. The
Contractor must make all payments to its Subcontractors or suppliers. Except as etherwise agreed in writing,
the State is not obligated to make payments for the Services or Deliverables to any party other than the
Confractor,

2072 State Consent to Delegation

Contractor must not delegate any duties under the Contract to a Subcontractor unless the DTMB-Procurement
has given written consent to such delegation. The State reserves the right of pricr written approval of all
Subcontractors and to require Contractor fo replace any Subcontractors found, in the reasonable judgment of
the State, to be unacceptabie. The State's request must be written with reasonable detall outlining the
reasons for the removal request. Additionzlly, the State's request must be based on legltimate, good-faith
reasons. Replacement Subcontractor for the removed Subcontractor must be fully qualified for the position. If
the State exercises this right, and the Contractor cannot immediately replace the removed Subcontractor, the
State will agree to an equitable adjustment in schedule or other terms that may be affecied by the State’s
required removal. If any such incident with a removed Subcontractor results in delay not reasonable
anticipatable under the circurnstances and which is atiributable to the State, the applicable SLA for the
affected Work will not be counted for a time agreed upon by the parties.

2.073 Subcontractor Bound to Contract

In any subcontracts entered into by Centractor for the performance of the Services, Contractor must require
the Subcontractor, to the extent of the Services to be performed by the Subcontractor, to be bound to
Contractor by the terms of the Contract and te assume toward Contractor all of the obligations and
responsibilities that Contractor, by the Contract, assumes toward the State. The State reserves the right to
receive copies of and review all subcontracts, although Contractor may delete or mask any proprietary
information, including pricing, contained in such contracts before providing them to the State. The
management of any Subcontractor is the responsibility of Contractor, and Contractor must remain responsible
for the performance of its Subcontractors to the same extent as if Contracter had not subcontracted such
performance. Contractor must make all payments to Subcontractors or suppliers of Contractor. Except as
otherwise agreed in writing by the Stale and Contractor, the State will nol be obligated to direct payments for
the Services other than to Contractor. The State’s written approval of any Subcontractor engaged by
Contractor to perform any obligation under the Contract will not relieve Contractor of any obligations or
performance required under the Contract.

2.074 Flow Down
Except where specifically approved in writing by the State an a case-by-case basis, Contractor must flow down
the obligations in Sections 2,031, 2.060, 2.100, 2.110, 2.120, 2.130, 2.200 in ali of its agreements with any

Subcontractors.
2.075 Compstitive Selection

The Contractor must select Subcontractors (including suppllers) on a competitive basis to the maximum
practical extent consistent with the objectives and requirements of the Contract.
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2.080 State Responsibilities
2.081 Researved

2.082 Facilities

The State must designate space as long as It Is available and as provided in the Statement of Waork, to house
the Contractor's personnel whom the parties agree will perform the Services/Deliverables at State facllities
(collectively, the “State Facilities™). The Contractor must have reasenable access fo, and, unless agreed
otherwise by the parties in writing, must observe and comply with all rules and regulations relating to each of
the State facilities (including hours of cperation) used by the Contractor in the course of providing the
Services. Contractor must not, without the prior written consent of the State, use any State facilities or access
any State information systems provided for the Contractor's use, or to which the Contractor otherwise gains
access in the course of performing the Services, for any purpose other than providing the Services to the
State.

2.090 Security
2.091 Reserved

2,092 Security Breach Notlfication

If the Contractor breaches this Section, the Contractor must (i) promptly cure any deficiencies and (i) comply
with any appllcable federal and state laws and regulations pertaining to unauthorlzed disclosures. Coniractor
and the State will cooperate to mitigate, to the extent practicable, the effects of any breach, Intrusion, or
unauthorized use or disclosure. Contractor must report {0 the State, in writing, any use or disclosure of
Confidential Information, whether suspected or actual, other than as provided for by the Contract Immediately
after becoming aware of the use or disclosure or the shorter time period as is reasonable under the
circumstances.

2.093 Reserved

2.100 Confidentiality

2101 Confidentiality

A party (Discloser) may disclose to the other party (Recipient) Confidential Information. As used in this
Section, "Confidential Information” means all information of the partles, except Information that is:

{a) subject to disclosure under the Freedom of Information Act (FOIA), 1976 PA 442, MCL 15.231 af saq;
(b)Y now available or becomes available to the public without breach of this Contract;

(c) authorized by the Discloser in writing to be shared with a third party by the Recipient;

(d) obtained from a third party ur parties having no obligation of confidentiality with respect to such
Information;

{e) produced pursuant to federal or state law; or

{f) independently developed by the Reciplent without reference to Confidential Information of the Discloser.

2102 Protection and Destruction of Confidential Information

The State and Contractor must each use at least the same degree of care to prevent disclosing to third parties
the Confidential Information of the other as it employs to avoid unauthorized disclosure, publication, or
dissemination of its own confidential information of like character, but in no event less than reasonable care.
Neither Cantractor nor the State will (i) make any use of the Confidential information of the other except as
contemplated by the Contract, {ii) acquire any right in or assert any lien against the Confidential Information of
the other, or (iii) If requested to do so, refuse for any reason to promptly return the other party's Confidentfal
Information to the other party. Each party must limit disclosure of the other party's Confidential Information to
employees and Subcontractors who must have access to fulfill the purposes of the Contract. Disclosure to,
and use by, a Subcontractor is permissible where if (A) use of a Subcontractor is authorized under the
Contract, (B} the disciosure Is necessary or otherwise naturalfly occurs In connection with work that is within
the Subcontractor's scope of responsibility, and (C) Contractor cbligates the Subcontractor in a written
Contract to maintain the State's Confidential Information in confidence. At the State's request, any employee
of Contractor and of any Subcontractor having access or continued access to the State's Confidential
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Information may be reguired to execute an acknowledgment that the employee has been advised of
Contractor's and the Subcontractor's obligations under this Section and of the employee’s obligation to
Contractor or Subcontractor, as the case may be, to protect the Confidential Information from unauthorized

use or disclosure.

Promptly upon termination or canceliation of the Contract for any reason, Contractor must return the State's
Confidential Information or certify to the State that Coniractor has destroyed all of the State's Confidential
information. If the Contractor is specifically required by law to retain certain State Confidential Information, the
Contractor may continue to protect and hold such information for the duration of the period mandated by law,
at which point the Contractor must centify to the State that it has destroyed any remaining State Confidential
Information in its possession.

2103 Excluslons

Notwithstanding the foregoing, the provisions of Sectlan 2.100 will not apply to any particular information
which the State or Contractor can demonstrate (i) was, at the time of disclosure to i, fn the public domain; (ii)
after disclosure to it, is published or otherwise becomes part of the public domain through no fault of the
receiving party; (jii} was in the possession of the receiving party at the time of disclosure to it without an
obligation of confidentiality; {iv) was recelved after disclosure to it from a third party who had a lawful right to
disclose the information 1o it without any obligation to restrict its further disclosure; or {v) was independently
developed by the receiving party without reference to Cenfidential Information of the furnishing party. Further,
the provisions of Sectlon 2.10% will not apply to any particutar Confidential Information to the extent the
receiving party is required by law to disclose the Confidential Information, provided that the receiving party (i}
promptly provides the furnishing party with notice of the legal request, and (i} assists the furnishing party in
resisting or limiting the scope of the disclosure as reasonably requested by the furnishing party.

2.104 No Implied Rights

Nothing contained In this Section must be construed as obligating a party to disclose any particular
Confidential Information to the other party, or as granting to or conferring on a party, expressly or impliedly,
any right or license to the Confidential Information of the other party.

2.105 Respective Obligations
The parties' respective obligations under this Section must survive the termination or expiration of the Contract

for any reason.

2.110 Records and Inspections

2.111 Inspection of Work Performed

The State’s authorized representatives must at all reasonable times have the right to enter Contractor's
premises, or any other places, where the Services are being performed, and must have access, upon
reasonable request, to Interim drafts of Deliverables or work-in-progress. At all reasonable times, the State's
reprasentatives must be allowed to inspect, monitor, or otherwise evalyate the work being performed and to
the extent that the access will not reasonably interfere or jeopardize the safety or operation of the systems or
facilities. Contractor must provide all reasonable facllities and assistance for the State’s representatives.

2.112 Examlination of Records

{a) The State, upon 10 days’ notice to the Contractor, may examine and copy any of the Contractor's records
that relate to this Contract any time during the Audit Period. The State does not have the right to review any
information deemed confidential or proprietary by the Cantractor if access would require the information to
become publicly available. This requirement also applies to the records of any parent, affiliate, or subsidiary
organization of the Contractor, or any Subcontractor that performs services in connection with this Contract.

(b} In addition to the rights conferred upon the State in paragraph (a) of this section and In accordance with
MCL 18.1470, DTMB or its designee may audit the Contractor to verify compliance with the Contract. The
financial and accounting records assoclated with the Contract shall be made available to DTMB or its designee
and the auditor general, upon request, during the term of the Contract and any extension of the Contract and
for three years afler the later of the expiration date or final payment under the Contract.
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2.113 Retention of Records

(a) The Contractor must retain, and provide to the State or is designee and the auditor general upon request,
all financial and accounting records related to the Contract through the term of the Contract and for seven
years after the [atter of termination, expiration, or final payment under this Contract or any extension (*Audit
Period™).

{b) Hanaudit, litigation, or other action involving the Contractor's records is initiated before the end of the
Audit Period, the Contractor must retain the records until all issues arising out of the audit, litigation, or other
action are resolved or until the end of the Audit Period, whichever is later.

2114 Audit Resoiution

H necessary, the Contractor and the State will meet to review each audit report promptly after issuance. The
Contractor must respond to each report in writing within 30 days from receipt of the report, unless the report
specifies a shorter response time. The Contractor and the State must develop, agree upon, and monitor an
action plan to promptly address and resolve deficiencies, concerns, or recommendations in the report.

2115 Errors

(a) If the audit demonstrates any errors in the documents provided to the State, then the amount in error
must be reflected as a credit or debit on the next invoice and in subsequent invoices until the amount is paid or
refunded in full. However, a credit or debit may not be carried for more than four Invoices. If a balance
remains after four invoices, then the remaining amount will be due as a payment or refund within 45 days of
the last quarterly involce that the balance appsared on or termination of the Contract, whichever is earller.

(bl In addition fo other available remedies, if the difference between the payment received and the comrect
payment amount is greater than 10%, then the Contractor must pay all of the reasonable costs of the audit.

2.120 Warranties

2.121 Warranties and Representations
The Contractor represents and warrants:

(a) It is capable in all respects of fulfilling and must fulfill all of its obligations under the Contract. The
performance of all obligations under the Conftract must be provided in a timely, professional, and workman-like
manner and must meet the performance and operational standards required under the Contract.

{b) The Contract Appendices, Attachments, and Exhibits identify the services necessary for the
Dellverable(s) to perform and Services ta operate in compliance with the Contract’s requirements and other
standards of performance.

{c) It is the lawful owner or licensee of any Deliverable licensed or sold to the State by Contractor or
developed by Contractor under the Contract, and Contractor has all of the rights necessary to convey to the
State the ownershlp rights or icensed use, as applicable, of any and all Deliverables. None of the
Deliverables provided by the Contractor to the State under the Contract, nor their use by the Stale, will infringe
the patent, copyright, frade secret, or other proprietary rights of any third party.

{d) tf, under the Ceontract, Contractor procures equipment, software, or other Deliverable (including
equipment, software, and other Deliverables manufactured, re-marketed, or otherwise soid by Contractor
under Contractor's name}, then in addition to Contractor's other responsibilities with respect to the tems in the
Contract, Contractor must assigh or otherwise transfer to the State or its designees, or afford the Slate the
benefits of, any manufacturer's warranty for the Deliverable.

{e) The Contract signatory has the power and authority, including any necessary corporate autherizations,
necessary to enter into the Contract, on behalf of Contractor.

N It is qualified and registered to fransact business in all locations where required.

{9) Neither the Contragtor nor any affiliates, nor any employee of either, has, must have, or must acquire,
any contractual, financial, business, or other interest, direct or indirect, that would conflict in any manner or
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degree with Contractor's performance of its duties and responsibilities to the State under the Contract or
otherwise create an appearance of impropriety with respect to the award or performance of this Agreement.
Contractor must notify the State about the nature of the conflict or appearance of impropriety within two days
of learning about .

{h) If any of the certfflcations, representations, or disclosures made in the Contractor’s original bid
response change after the Contract start date, the Contractor must report those changes immedlately to
DTMB-Procurement.

2122 Warranty of Merchantability

Goods provided by Contractor under this agreement must be merchantable. All goods provided under tha
Contract must be of good quality within the description given by the State, must be fit for their ordinary
purpose, must be adequately contained and packaged within the description given by the State, must conform
to the agreed upon specifications, and muet conform to the affirnations of fact made by the Contractor or en
the container or labeal.

2.123 Warranty of Fitness for a Partlcular Purpose

When the Contractor has reason to know or knows any particular purpose for which the goods are required,
and the Stale is relying on the Contractor's skill or judgment to select ar fumish suitable goods, there is a
warranty that the goods are fit for such purpose.

2124 Warranty of Tltle

Contractor must, In providing goods to the State, convey good titte in those goods, whose transfer is right and
lawful. All goods provided by Contractor must be delivered free from any security interest, lien, or
encumbrance of which the State, at the time of contracting, has no knowledge. Gooeds provided by Contractor,
under the Contract, must be delivered free of any rightful claim of any third person by of infringement or the
like.

2125 Reserved

2127 Prohibited Products

The State will not accept salvage, distressed, outdated or discontinued merchandise. Shipping of such
merchandise to any State agency, as a result of an order placed against the Contract, is considered default by
the Contractor of the terms and conditions of the Contract and may result in cancellation of the Contract by the
State. The brand and product number offered for all items must remain consistent for the term of the Contract,
unless DTME-Procurement has approved a change order pursuant to Section 2.024.

2128 Consequances for Breach
In addition to any remedies available in law, it is @ materlal breach of the Contract if the Contractor breaches

any of the warranties contained in Section 2,120,

2,130 Insurance

2131 Liahility Insurance
Faor the purpose of this Section, "State" includes its departments, divisions, agencles, offices, commissions,

officers, employees, and agents.

{a) The Contractor must provide proof that it has obtained the minimum levels of insurance coverage
indicated or requirad by law, whichever is greater. The insurance must protect the State from claims that may
arise out of, or result from, or are alleged to arise out of, or result from, the Confractor's or a Subcontractor's
perfoarmance, including any persen directly or indirectly employed by the Contractor or a Subcontractor, or any
person for whose acts the Contractor or a Subcontractor may be liable,

(b} The Contractor waives all rights against the State for the recovery of damages that are covered by the
insurance poiicies the Contractor is required to maintain under this Section. The Contractor's failure to obtain
and maintain the reguired insurance will not limit this waiver.

{c) All Insurance coverage provided relative to this Contract is primary and non-contributing to any
comparable liability insurance (inciuding self-nsurance) carried by the State.
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(d) The Siate, in Its reasonable discretion, may approve the use of a fully-funded self-insurance program
In piace of any specified insurance identified in this Section.

{e) Unless the State approves otherwise, any insurer must have an A.M. Best rating of "A” or better and a
financial size of Vil or better, or if those ratings are not avallable, a comparable rating frotn an insurance rating
agency approved by the State. All policies of insurance must be issued by companies that have been
approved to do business in the State.

{f) Where specific coverage limits are [isted in this Section, they represent the minimum acceplable limits.
{)] The Contractor must maintain al! required Insurance coverage throughout the term of this Contract and
any extensions. However, In the case of claims-made Cormmercial General Liability policies, the Contractor
must secure tail coverage for at least three years following the termination of this Contract.

(h) The Contractor must provide, within five business days, wriiten notice to the Director of DTMB-
Procurement if any policy required under this section is cancelled. The notice must include the applicable
Contract or Purchase Order number.

(i) The minimum limits of coverage specifled are not intended, and may not be construed, to limit any
liability or indemnity of the Contractor to any indemnified party or other persons.

) The Contractor is responsible for the payment of all deductibles.

(k) If the Coniractor falls to pay any premium for a required nsurance policy, or if any insurer cancels or
significantly reduces any required insurance without the State's approval, the State may, after giving the
Contractor at least 30 days’ netice, pursue remedies provided for by this Contract.

{ In the event the State approves the representation of the State by the insurer's attorney, the attorney
may be required to be designated as a Special Assistant Attomey General by the Michigan Attorney Genseral.
{m) The Contractoer is required to pay for and provide the type and amount of insurance checked B below:

7} {l} Commercial General Liabllity

Minimal Limits: )
$2,000,000 General Aggregate Limit other than Products/Completed Operations;
$2,000,000 Products/Completed Operations Aggregate Limit;
$1,000,000 Personal & Advertising Injury Limit; and
$1,000,000 Each Oceurrence Limit.

Deductible maximum:
$50,000 Each Occurrence

Additional Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,

commissions, cfficers, and employees as additional insureds on the Commercial General Liability
certificate. The Contractor also agrees to provide evidence that the ingurance policy contains a waiver
of subrogation by the insurance company.

& (i) Umbrella or Excess Liability

Minimal Limits:
$10,000,000.00 General Aggregate

Additional Requirements:
Umbrella or Excess Liabllity limits must at least apply to the insurance required in {1}, General
Commercial Liabliity. The Contractor must list the State of Michigan, its departments, divisions,
agencies, offices, commissions, officers and employees as additional insureds on the certificate. The
Contractor also agrees to provide evidence that insurance policies contain a waiver of subrogation by

the insurance company.

(ifi) Motor Vehicle

Minimal Limits:
If a motor vahicle is used in relation to the Gontractor's performance, the Contractor must have vehicle
liahility insurance on the mator vehicle for bodily injury and property damage as required by law.

[} {iv) Hired and Non-Owned Motor Vehicle
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Minimat LimHis:
$1,000,000 Per Accident

Additional Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,

commissions, officers and employees as additional insureds on the vehicle liability certificate. The
Contractor also agrees to provide evidence that insurance policies contaln a waiver of subrogation by
the insurance company.

7] (v) Workers' Compensation Insurance

Minimal Limits:
The Contractor must provide Workers' Compensation coverage according to applicable laws
governing work actlvities in the state of the Contractor's domicile. If the applicable coverage is
provided by a self-insurer, the Contractar must provide proof of an approved self-insured authority by
the jurisdiction of domicile.

For employees working outside of the state of the Contractor's domicile, the Contractor must provide
certificates of insurance proving mandated coverage levels for the jurisdictions where the employees'
activities occur,

Additional Reguirements:
The Contractor must provide the applicable certificates of insurance and a list of states where the

coverage Is applicable.

[} {vl) Employers Liability
Minimal Limits:

$100,000 Each Incident;

$100,000 Each Employee by Disease

$500,000 Aggregate Disease

a (vil) Resarved

O (vlii) Reserved

O (ix) Reserved

O {x) Reserved

7] {xl) Property Insurance

Property Insurance covering any loss or damage to the State-owned office space used by Contractor for any
reason under this Contract, and the State-owned equlpment, software and other contents of the office space,
including without limitation, those contents used by Contractor to provide the Services to the State, up to its
replacement valua, where the office space and its contents are under the care, custody and control of
Contractor. The State must be endorsed on tha policy as a loss payee as ifs interests appear.

2.132 Subcontractor Insurance Coverage

Except where the State has approved a subcontract with other insurance provislons, the Contractor must
require any Subcontractor to purchase and maintain the insurance coverage required |n Section 2.13.1,
Liability Insurance. The faiture of a Subcontractor to comply with insurance requirements does not limit the
Contractor's liability or responsibility.

2133 Certificates of Insurance

Before the Contract is signed, and before the insurance expiration date every year thereafter, the Contractor
must provide evidence that the State of Michigan, its departments, divislons, agencies, offices, commissions,
officers, employees, and agents are listed as additional insureds as required. The Caontractor must provide
DTMB-Procurement with all applicable cerificates of insurance verifying insurance coverage or providing, if
approved, satisfactory evidence of self-insurance as required in Section 2.13.1, Liability Insurance. Each
certiflcate must be on the standard "Accord” form or equivalent and MUST IDENTIFY THE APPLICABLE
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CONTRACT OR PURCHASE ORDER NUMBER.

2.140 indemnification

2.141 General Indemnification

The Contractor must indemnify, deferd and hold harmless the State from liability, Including all claims and
losses, and all related costs and expenses (including reasonabie attorneys’ fees and costs of investigation,
litlgation, alternative dispute resolution proceedings, settlement, judgments, interest and penalties), accruing or
resulting to any person, firm or corporation that may be injured or damaged by the Contractor in the
performance of the Contract and that are attributabie to the negligence of tortious acts of the Contractor or any
of Its Subconfractors, or by anyone else for whose acts any of them may be liable.

2142 Reserved

2.143 Employee Indemnification

In any claims against the State of Michigan, its departments, divisions, agencies, sections, commissions,
officers, employees and agents, by any employee of the Contractor or any of its Subcontractors, the
indemnification obligation under the Contract must not be limited in any way by the amount or type of
damages, compensation or benefits payable by or for the Contractor or any of its Subcontractors under
worker's disability compensation acts, disability bensfit acts or other employee benefit acts. This
Indemnification clause is intended to be comprehensive. Any overlap in provisions, or the fact that greater
specificity is provided as o some categories of risk, is not Intended to limif the scope of indemnification under
any other provisions.

2.144 Patent/Copyright Infringement indemnification

The Contractor must indemnify, defend and hold harmless the State from and against all losses, liabilities,
damages {including taxes), and all related costs and expenses (including reascnable attorneys' fees and costs
of investigation, litigation, alternative dispute resclution proceedings, setlement, judgments, interest and
penalties) incurred in connection with any action or proceeding threatened or brought against the State to the
extent that the action or proceeding is based on a ¢lalm that any piece of equipment, software, commaodity, or
service supplied by the Contractor or its Subcontractors, or the operation of the equipment, software,
commodity or service, or the use or reproduction of any documentation provided with the eguipment, software,
commodity, or service infringes any United States patent, copyright, trademark or trade secret of any person or
entity which is enforceable under the laws of the United States.

In addition, should the equipment, software, commodity, or service, or its operation, become or in the State's
or Contractor's opinion be likely to become the subject of a claim of infringement, the Contractor must at the
Contractor's sole expense (i) procure for the Stafe the right to continue using the equipment, software,
commodlty or service or, if the option Is not reasonably available to the Contractor, (i} replace or modify to the
State's satisfaction the same with equipment, software, commodity or service of equivalent function and
performance so that it becomes non-infringing, or, if the option is not reasonably available to Contractor, (jii)
accept its retumn by the State with appropriate credits to the State against the Contractor's charges and
reimburse the State for any losses or costs incurred as a consequence of the State ceasing its use and
returning it.

Notwithstanding the foregoing, the Contractor has no obligation to indemnify or defend the State for, or to pay
any costs, damages or attorneys’ fees related to, any claim based upon (i} equipment developed based on
written specifications of the State; (i) use of the equipment in & configuration other than implemented or
approved In writing by the Contracfor, including, but net limited to, any modification of the equipment by the
State; or {iil} the combination, operation, or use of the equipment with equipment or software not supplied by
the Contractor under the Contract.

2145 Continuation of Indemnification Ohbligations

The Contractor's duty to indemnify under this Section continues in full force and effect, notwithstanding the
expiration or early termination of the Contract, with respect to any claims based on facts or conditions that
occurred before expiration or termination.
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2.146 Indemnification Procedures
The procedures set forth below must apply to ail indemnity obligations under the Confract.

(a) After the State receives notice of the action or proceeding invalving a claim for which it will seek
indemnification, the State must prompdy notify Contractor of the claim in writing and take or assist Contractor
in taking, as the case may be, any reasonable actlon to avoid the imposition of a default judgment against
Contractor. Failure to notify the Contractor does not relieve the Contractor of Its indemnification cbligations
except to the extent that the Contractor can prove damages attributable to the notification failure. Within 10
days fetlowing recelpt of written notice from the State relating to any claim, the Contractor must notify the State
in writing whether CGontractor agrees to assume control of the defense and settlement of that claim (a *Notice
of Election"}. After notifying Contractor of a claim and before the State receiving Gontractor's Notice of
Election, the State is entitled to defend against the claim, at the Contractor's expense, and the Contractor will
be responsible for any reasonable costs, including attorneys’ fees, incurred by the State in defending against
the claim during that period. The Contractor, however, is not responsible for any such costs or setiement
incurred by the State prior to receiving notice of the claim.

{b) If Contracior delivers a Notice of Election relating to any claim: (i) the State is entitled to participate in
the defense of the claim and to employ counsel at #s own expense fo assist in the handling of the claim and to
monitor and advise the State about the status and progress of the defense; (ii} the Contractor must, at the
request of the State, demonstrate to the reasonable satisfaction of the State, the Contractor's financial ability
to carry out its defense and indemnity obligations under the Contract; {iii) the Contractor must periodically
advise the State about the status and progress of the defense and must obtain the prior written approval of the
State, which shall not be unreasonably withheld, before entering into any sefttement of the ¢laim or ceasing to
defend against the claim; and {Iv) fo the extent that any principles of Michigan governmental or public law may
be involved or challenged, the State has the right, at its own expense, to control the defense of that portion of
the claim involving the principles of Michigan governmental or public law. But the State may retain control of
the defense and settlement of a claim by nofifying the Contractor in writing within 10 days after the State's
receipt of Contractor's information requested by the State under clause (i) of this paragraph If the State
determines that the Contractor has failed to demonstrate to the reasonable satisfaction of the State the
Contractor's financial ability to carry out its defense and indemnity obligations under this Section. Any litigation
activity on behalf of the State, or any of its subdivisions under this Section, must be coordinated with the
Department of Attorney General. In the event the insurer's attorney represents the State under this Section,
the insurer's attorney may be required to be designated as a Special Assistant Attorney General by the
Attorney General of the State of Michigan.

(c) if Contractor does not deliver a Notice of Election relating to any claim of which it is notified by the
State as provided above, the State may defend the claim in the manner as it may deem appropriate, at the
cost and expense of Contractor. If it is determined that the clalm was one against which Contractor was
required to indemnify the State, upon request of the State, Contractor must promptly reimburse the State for all
the reasonable costs and expenses including attorneys’ fees.

2.150 Termination/Cancellation

2.151 Notice and Right to Cure

if the Contractor breaches the Contract, and the State, in its sole discretion, determines that the breach is
curable, then the State must provide the Contractor with written notice of the breach and a time peried {not
less than 30 days) to cure the breach. The notice of breach and opportunity to cure is inapplicable for
successive or repeated breaches or if the Stale determines in its sole discrefion that the breach poses a
serious and imminent threat to the health or safety of any person or the immlnent loss, damage, or destruction
of any real or fangible personal property.

In the event of a strike or walk-out by employees of the Contractor or any Subcontractor, Contractor must
continue to provide adequate staffing and resources necessary to perform all obligations under the Contract.
Failure to do so will be considered a material breach of the Contract that poses a serious and imminent threat
to the health or safety of any person or the imminent loss, damage, or destruction of any real or tangible
personal property.
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2152 Termlnation for Cause

(a) The State may terminate the Contract, for cause, by notifying the Contractor in writing, if the
Contractor (i) breaches any of lts material duties or obligations under the Contract (including a Chronic Failure
to meet any particuiar SLA), or (ii) fails to cure a breach within the time period specified in the written notice of
breach provided by the State.

{b) If the Contract is terminated for cause, the Contractor must pay all costs incurred by the State In
terminating the Contract, Including but not limited to, State administrative costs, reasonabie attorneys’ fees
and courl costs, and any reasonable additional costs the State may incur to procure the Services/Deliverables
required by the Contract from other sources. Re-procurement costs are not consequential, Indlrect or
incidental damages, and cannot be excluded by any other terms otherwise included in the Contract, provided
the costs are not in excess of 50% more than the prices for the Service/Deliverables provided under the
Contract.

(c) if the State chooses to partially lerminate the Contract for cause, charges payabie under the Contract
wiil be equitably adjusted to reflect those Services/Deliverables that are terminated and the State must pay for
all Services/Deliverables for which Finat Acceptance has been granted provided up to the termination date.
Services and related provisions of the Contract that are terminated for cause must cease on the effective date
of the termination.

{d) If the State terminates the Confract for cause under this Section, and it is determined, for any reason,
that Contractor was not in breach of confract under the provisions of this section, that termination for cause
must be deemed to have been a termination for convenience, effective as of the same date, and the rights and
obligations of the parties must be limited to that otherwise provided in the Contract for a termination for
convenience.

2153 Termination for Convenlences

The State may terminate the Contract for its convenience, in whole or part, if the State determines that a
termination is in the State’s best interest. Reasons for the termination must be left ta the sole discretion of the
State and may include, but not necessarily be limited to: (a) the State no longer needs the Services or
products specified in the Contract, (b) relocation of office, program changes, changes in laws, rules, or
regulations make implementafion of the Services no longer practical or feasible, (c} unacceptable prices for
Additional Services requested by the State, (d) security concerns or (e} falsification or misrepresentation, by
inclusion or non-inclusion, of information material to a response to any RFP issued by the State. The State
may terminate the Contract for its convenience, in whole or in part, by giving Confractor written notice at least
60 days hefore the date of termination. If the State chooses to terminate the Contract In part, the charges
payable under the Confract must be equitably adjustad to reflect those Services/Deliverables that are
terminated. Services and related provisions of the Coniract that are terminated for cause must cease on the
effective date of the termination.

2154 Termination for Non-Appropriation

{a) Contractor acknowledges that, if the Contract extends for several fiscal years, continuation of the
Contract is subject to appropriation or avallabllity of funds for the Contract. If funds to enable the State to
effect continued payment under the Contract are not apprepriated or otherwise made avallable, the State must
terminate the Contract and all affected Statements of Work, in whole or in part, at the end of the last perlod for
which funds have bean appropriated or otherwise made available by giving written notice of termination fo
Contractor. The State must give Contractor at least 30 days advance notice of termination for non- .
apprapriation or unavailability (or the time as is available if the State receives notice of the final decision less
than 30 days before the funding cutoff}.

(b) if funding for the Contract is raduced by law, or funds to pay Contractor for the agreed-to leve! af the
Services or production of Deliverables to be provided by Contractor are not appropriated or otherwise
unavailable, the State may, upon 30 days notice to Contractor, reduce the level of the Services or the change
the producticn of Deliverabies in the manner and for the periods of ime as the State may elect. The charges
payable under the Contract will be equitably adjusted to reflect any equipment, services or commodities not
provided because of the reduction.
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(c) If the State fully or partially terminates this Contract for non-appropriation, the State must pay the
Contractor for all work-in-progress performed through the effective date of the termination to the extent funds
are avallable.

2155 Termination for Criminal Conviction

The State may terminate the Contract immediately and without further liability or penalty in the event
Coniractor, an officer of Contractor, or an owner of a 25% or greater share of Conltractor is convicted of a
criminal offense related to a State, public or private Contract or subcontract. Notwithstanding the above, the
State shall be liable to pay Contractor for all services and Deliverables provided up to and including the date of
termination.

2156 Termination for Approvals Resclnded

The State may terminate the Contract if any flnal administrative or judicial declsion or adjudication disapproves
a previously approved request for purchase of personal services under Constitution 1863, Article 11, § 5, and
Civil Service Rule 7-1. In that case, the State will pay the Contractor for all werk-in-progress performed
through the effective date of the termination. The Contract may be fully or pariially terminated and will be
effective as of the date stated in the notlce.

2.157 Rights and Obligatlons upen Termination
(a) If the State terminates this Contract for any reason, the Contractor must;

{iy stop all work as specified in the notice of termination;

(i) take any action that may be necessary, or that the State may direct, fo preserve and protect

deliverable{s) or other State property in the Contracior's possession;

{iil) return all materials and property provided directly or indirectly to the Contractor by any entity,

agent, or employee of the State;

(iv) transfer title in and deliver to the State, unless otherwise directed, all Deliverable(s) intended to
be transferred {o the State at the termination of the Contract (which will be provided to the State on an
"As-|s" basis except to the extent the State compensated the Contractor for warranty services related to
the materials);

(v} to the maximum practical extent, take any action to mitigate and limit potential damages,

including termingting or limiting subcontracts and outstanding orders for materials and supplies; and

{vi) take all appropriate action to secure and maintain State [nformation confidentiaily in accordance
with Section 2.101, Confidentiality.

(b) If the State terminates the Contract before its expiration for its own convenience, the State must pay
Contractor for all charges due for Services provided before the date of termination and, if applicable, as a
separate item of payment under the Contract, for Work In Pracess, on a percentage of completion basis at the
level of completion determined by the State. All completed or partially completad Deliverables prepared by
Contractar under the Contract, at the option of the State, becornes the State's property, and Contractor is
entitled to receive equitable fair compensation for the Deliverables. Regardless of the basis for the
termination, the State Is not obligated to pay, or otherwise compensate, Contractor for any lost expected future
profits, costs or expenses incurred with respect to Services not actually performed for the State.

(d) Upon a good failh termination, the State may assume, at its option, any subcontracts and agreements for
Services and Deliverables provided under the Contract, and may further pursue completion of the
Services/Deliverables under the Contract by replacement contract or otherwise as the State may In lts sole
judgment deem expedient.

2.158 Raservation of Rights
In the event of any full or partial termination of this Contract, each party reserves all rights or remedies
otherwise available to the party.

2.160 Termination by Contractor

2161 Terminatien by Contractor for Cause

The Contractor may terminate the Contract if the State materially breaches its obligation to pay the Contractor
undisputed amounts due in excess of $250,000 in accordance with Section 2.044(c) and 2.044{d), Invoicing
and Payment — In General. Before terminating the Confract, however, the Contractor must provide notice to
the State with 60 days to cure the alleged breach and the Contractor must fully discharge its obligations under
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Section 2.190, Dispute Resoiution. If the Contractor terminates the Contract for cause under thls Section, and
it is determined by a court of competent jurisdiction, for any reasoen, that the State did nat breach Section
2.044(c) and 2.044(d), then the Contractor must pay zll costs incurred by the State in terminating the Contract,
including but not limited to, State administrative costs, reasonable attomeys’ fees and court costs, and any
reasonable additionai costs the State may incur to procure the Services/Deliverables required by the Contract
from other sources. Re-procurement costs are not consequential, indirect or incidental damages, and cannot
be excluded by any other terms otherwise included in the Contract, provided the costs are not in excess of
50% more than the prices for the Service/Deliverables provided under the Contract.

2162 Termination by Contractor for Convenience

In Contract years three through five, if the Confractor's actual costs exceed the maximum allowable 2.5%
PPPM increase, specified in Section 1.602 — Price Term), the parties agree to provide for a good falth
negotiation period not to exceed 60 days to consider PPPM increase altematives. in the event that the State
and the Contractor cannot agree on alternatives to increases above the 2.5% threshold, the Contractor may
terminate the Confract by giving the State written notice at least six months prior to the effective date of
termination.

If the Michigan legislature or executive office enacts a law and/or an executive order that directly results in
material changes to the Contractor's workforce costs by requiring the Contractor to employ a unionized
warkforce, the parties agree to renegotiate, in good faith, for a perlod not to exceed 80 days, the PPPM in an
effort to prospectively accommodate such material changes. In the event that the State and the Contractor are
unsuccessful in renegotiations, the Cantractor may terminate the Contract by giving the State written notice at
least six months prior to the effective date of termination.

2.170 Transition Responsibilities

2.171 Contractor Transltlon Responsibllities

if the State terminates the Contract, for convenlence or causs, or if the Contract is otherwise dissolved,

voided, rescinded, nullified, expires or rendered unenforceable, the Contractor agrees to comply with direction
provided by the State to assist in the orderly transition of equipment if the Stale, in its sole discration, agrees to
purchase any/all Contracter owned food services equipment, at the current fair market value), services,
software, leases, etc. to the State or a third party designated by the State. If the Contract expires or
terminates, the Contractor agrees to make all reascnable efforts to effect an orderly transition of services
within a reasonable period of time that in no event will exceed 180 days. These efforts must include, but are
not limited to, those listed in Sections 2.171, 2.172, 2.173, 2.174, and 2.175.

2172 Contractor Personnel Transitlon

The Confractor must work with the State, or a specified third party, to develop a {fransition plan setting forth the
specific tasks and schedule to be accomplished by the parties o effect an orderly transition. The Contractor
must allow as many personnel as practicable {0 remain on the job to help the State, or a specified third party,
solely during the transition period not to exceed 180 days, in order to maintain the continuity and consistency
of the services required by the Contract. In addition, during or foliowing the transition period, in the event the
State requires the Services of the Contractor's Subcontractors or vendors, as necessary to meet its needs,
Contractor agrees to reasonably, and with good-faith, work with the State to use the Services of Contractor's
Subconiractors or vendors. Contractor must notify all of Confractor's subcontractors of procedures to be
followed during transition.

2.173 Gontractor Information Transitlon

The Contractor agrees to provide reascnable detailed data for all Services/Deliverables related to the
operation of food service in this Contract. This includes, but is not limited to, participation data, production
data, non-proprietary recipe changss, etc. Such data will be provided {o the State at the State's request or to
a specified third party, in order to continue providing the Services/Deliverables required under the Contract.
The Contractor must provide the State with data generated from the inception of the Contract through the date
on which the Contract is terminated in a comma-delineated format unless otherwise requested by the State.
The Contractor must deliver to the State any remaining owed reports and documentation still in Contractor's
possassion subject to appropriate payment by the State.
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2174 Contractor Softwara Transition

The Confractor must reasonably assist the State in the acquisition of any Contracter software required to
perform the Services/use the Deliverables under the Contract. This must Include any documentation belng
used by the Confractor to perform the Services under the Contract. If the State transfers any software
licenses to the Contractor, those licenses must, upon expiration of the Contract, transfer back to the State at
their current revision level. Upon notification by the State, Contractor may be required to freeze all non-critical
changes to Deliverables/Services.

2175 Transition Payments

Hf the transition resuits from a termination for any reason, reimbursement must be governed by the termination
provisions af the Contract. !f the transition resuits from expiration, the Contractor will be reimbursed for all
reascnable transition costs (i.e. costs incurred within the agreed periad after Contract expiration that result
from transltion operations) at the rates agreed upon by the State. The Contractor must prepare an accurate
accounting from which the Stale and Centractor may reconcile all outstanding accounts within 180 days of
contract termination.

2176 Resorved

2,180 __ Stop Work

2.181 Stop Work Orders

The State may, at any time, by written stop work order to Contractor, require that Contractor stop all, or any
part, of the work called for by the Contract for a period of up to 80 days after the stop work order Is delivered to
Contractor, and for any further period to which the parties may agree. The stop work order must be Identified
as a stop work order and musl indicate that it Is lssued under this Sectlon 2.180. Upon receipt of the stop
work order, Contractor must immediately comply with Its terms and take all reasonabie steps to minimlze
incurring costs allocable to the work covered by the stop work arder during the period of work stoppage.

Within the period of the stop work order, the State must either: (a) cancel the stop work order; or (b) terminate
the work covered by the stop work order as provided in Section 2.150.

2182 Canceliation or Expiration of Stop Work Order

The Contractor must resume work if the State cancels a stop work order or if it expires. The parties will agree
upon an equitable adjustment in the delivery schedule, the Contract price, or both, and the Contract must be
modified, in writing, accordingly, if: {&) the stop work order resuits in an increase in the time required for, or in
Contractor's costs properly aliocabie to, the performance of any part of the Contract; and (b} Contractor
assents its right {o an equitable adjustment within 30 days after the end of the period of work stoppage;
provided that, if the State decides the facts justify the action, the State may receive and act upon a Contractor
proposal submitted at any time befere final payment under the Contract. Any adjustment must conform to the
requirements of Section 2.024,

2183 Allowance of Contractor Costs

i the stop work order is not canceled and the work coverad by the stop work order Is terminated for reasons
other than material breach, the termination must be deemed to be a tarminatlon for convenience under
Section 2.150, and the State will pay reasonable costs resulting from the stop work order in arriving at the
termination setlement. The State I8 not liable to Contractor for loss of profits because of a stop work order
issued under this Section 2.180.

2.190 Dispute Resolution

2191 In General

Any claim, counterclaim, or dispute between the State and Contractor arising out of or relating to the Contract
or any Statement of Work must be resolved as follows. For all Contractor claims seeking an Increase in the
amounts payable to Contractor under the Contract, or the time for Contractor’s performance, Contractor must
submit a lefter, together with all data supporting the claims, executed by Contractor's Contract Administrator or
tha Contract Adminlstrator's designee cerlifying that (a) the claim is made in good faith, {b) the amount claimed
accurately reflects the adjustments in the amounts payable to Contractor or the time for Contractor's
perfaormance for which Contractor believes the State is liable and covers all costs of every type to which
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Contracter is entitled from the occurrence of the claimed avent, and (¢) the claim and the supporting data are
current and compiete to Contractar's best knowledge and belief.

2192 Informal Dispute Resolution
(a) All disputes between the parties must be resclved under the Contract Management procedures in the
Contract. if the parties are unabie to resofve any disputes after compliance with the processes, the parties
musi meet with the Chief Procurement Officer, DTMB, or designea, for the purpose of attempting to resalve
the dispute without the need for formal legal proceedings, as follows:
(i) The representatives of Contractor and the State must meel as often as the partles reasonably
deem necessary to gather and furnish to each other all information with respect to the matter in issue
which the parties believe to be appropriate and germane in connection with its resclution. The
representatives must discuss the problem and negotiate in good faith in an effort to resolve the dispute
without the necessity of any formal proceeding.
(i) During the course of negotiations, all reasonable requests made by one party to another for
non-privileged information reasonably related to the Contract must be honored In order that each of
the parties may be fully advised of the other's position,
{iif) The apecific format for the discusslons will be left to the discretion of the designated State and
Contractor representatives, but may include the preparation of agreed upon statements of fact or
written staternents of position.
{Iv) Following the completion of this process within 60 days, the Chief Procurement Officer,
DTMB, or designee, must issue a written opinion regarding the Issue(s) in dispute within 30 calendar
days. The opinion regarding the dispute must be considered the State's final action and the
exhaustion of administratlve remedies.

{b) This Section must not be construed to prevent either party from instituting, and a party is authorized to
institute, formal proceedings earlier to avoid the expiration of any applicable limitations period, to preserve a
superlor position with respect to other creditors, or under Section 2.193.

(c) The State will not mediate disputes between the Contractor and any other entity, except state
agencies, concerning responsibility for performance of work under the Contract.

2193 injunctive Relief

The only circumstance in which disputes between the State and Contractor wiil not be subject to the provisions
of Section 2.192 is where a party makes a good faith determination that a breach of the terms of the Contract
by the other party will result in damages so immediate, so large or severs, and so incapable of adequate
redress after the fact that a temporary restraining order or other immaediate injunctive relief is the only
adequate remedy.

2194 Continued Performance

Each party agrees to continue perfotrming its obligations under the Contract while a dispute s being resclved
except to the extent the issue in dispute precludes performance (dispute over payment must not be deemed to
preclude performance) and without limiting elther party’s right to terminate the Contract as provided in Section
2.150 and Section 2.160.

2.200 Federal and State Contract Requirements

2201 Nondiscrimination

In the performance of this Contract, Contractor must comply with the Elliott-Larsen Civil Rights Act, 1976 PA
453, MCL 37.2101 ef seq., as amended, and all applicable federal, State and local fair employment practices
and equal opportunity laws as amended. Contractor agrees not to discriminate against any employee or
applicant for employment, with respect to his or her hire, tenure, terms, conditions, or privileges of
employment, or any matter directly or indirectly related to employment, because of race, color, religion,
national origin, age, sex, helght, weight, marital status, or physical or mental disability. Contractor further
agrees that every subcontract entered Into for the performance of the Contract or any purchase order resuiting
from the Contract must contain a proviston requiring nen-diserimination in employment, as specified here,
binding upon each Subcontractor. This covenant is required under the Elliott-Larsen Civil Rights Act, 1976 PA
453, MCL 37.2101, et seq., as amended, and the Persons with Disabilities Civil Rights Act, 1976 PA 220, MCL
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37.1101, et seq., as amended and any breach of thig provision may be regarded as a material breach of the
Contract.

2.202 Unfair Labor Practices

Under 1980 PA 278, MCL 423.321, et seq., the State must not award a Contract or subcontract to an
employer whose name appears in the current register of employers failing to correct an unfair labor practice
compiled under MCL 423.322. This information is compiled by the Uniled States Mational Labor Relations
Board. A Contractor of the State, in relation to the Contract, must not enter into a contract with a
Subcantractor, manufacturer, or supplier whose name appears in this register. Under Section 4 of 1980 PA
278, MCL 423.324, the State may void any Contract if, after award of the Contract, the name of Contractor as
an employer or the name of the Subcontractor, manufacturer or supplier of Contractor appears in the register.

2.203 Workplace Safety and Discriminatory Harassment
In performing services for the State, the Contractor and any Subcontractor must comply with all applicable
state and federal laws.

2,204 Prevalling Wage

If the Michigan Department of Licensing and Regufatory Affairs (LARA) establishes rates of wages and fringe
benefils to be paid to each class of individuals employed by the Contractor and ail Subeontractors, the wages
and fringe baneflits must not be less than those established for the locality where the work is to be performed.

2.210 Governing Law

2.211 Governing Law

The Contract must In all respects be governed by, and construed accerding to, the substantive laws of the
State of Michigan without regard to any Michigan choice of law rules that would apply the substantive law of
any other jurisdiction to the extent not inconsistent with or pre-empted by federal law.

2212 Compiiance with Laws
Contractor must comply with all applicable State, federal, and local laws and ordinances in providing the

Services/Deliverables.

2213 Jurisdiction

Any dispute arising from the Contract must be resolved in the State of Michigan and the Contractor expressly
consents to personal Jurisdiction In Michigan. With respect te any claim between the parties, the Contractor
consents to venue in Ingham County, Michigan, and irevocably waives any objections to this venue.
Contractor agrees to appolnt agents in the State of Michigan to receive service of process.

2.220 __ Limitation of Liability

2221 Limitation of Liability

Neither the Contracter nor the State is liable to each other, regardless of the form of action, for consequential,
incidental, indirect, or special damages. This limitation of liability does not apply to claims for infringement of
United States patent, copyright, trademark or trade secrets; to claims for persenal injury or damage to property
caused by the gross negligence or wilifut misconduct of the Contractor; te claims covered by other spscific
provisions of the Contract calling for liquidated damages; or to court costs or attomey's fees awarded by a
court in addition to damages after litigation based on the Contract.

2.230  Disclosure Responsibilities

2.231 Required Disclosures

(a) Within 10 days after recsiving court issued notice of any pending or threatened action, claim, order,
decree, litigation, arbitration or other alternative dispute resolution proceeding, or any other proceeding by or
before any govemnmenital autherity, arbitrator, court or administrative agency (collectively, "Proceeding”) that
arises during the term of this Contract, the Contractor must disclose the following to the Coniract

Administrator:
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{i} A criminal Proceeding against the Contractor {or any Subcontractor) or any of its officers or
directors;
{ii} A parole or probation Proceeding against the Contractor; .
(i) A Procesding against the Cantracter {or any Subcontractor) or any of its officers or directors
under the Sarbanes-Oxley Act; and
{iv) A civil Proceeding to which the Contractor {or, if the Confractor is aware, any Subcontractor) Is
a party, and which invoives (A) a claim that might reasonabiy be expected to adversely affect the
viability or financial stability of the Contractor or any Subcontractor; or (B} a claim or writlen allegation
of fraud against tha Contractor {or, if the Contractor is aware, any Subconiractor) by a governmentat or
public entity arising out of the Coniractor's business dealings with governmental or public entities.

{v) A Proceeding involving revocation or suspenslon of any license Contractor must have to perform
under this Contract.

{b) If any Proceeding would cause a reasonable party to be concerned about: (i) the ability of the Cantractor
(or a Subcontractor) to continue te perform this Contract; or (i) whether the Contractor (or a Subcontractor) is
engaged in conduct that Is similar in nature to the conduct alleged in the Proceeding and would constitute a
breach of this Contract or a violation of federal or sfate law, regulations, or pubiic policy, then the Contractor
must provide the State all requested reasonable assurances that the Contractor and its Subcontractors will be
able to continue to perform this Contract. '

(c) Tha Contractor must notify the State of any aclions or proceedings referenced in Section 2.233, Bankruptey
and Insolvency, within 14 days of initiatlon; provide the State with a copy of all documents used to initiate any
such actions or proceedings; and keep the State informed of the progress of the actian or proceeding

2,232 Reserved

2.233 Bankruptcy and Insolvency
The State may, without prejudice to any other right or remedy, fully or partially terminate this Contract and, at
its pptfon, take possession of the work-in-progress and finish the work-in-progress by whatever method the
Siate deems appropriate if:
(a) the Contractor files for bankruptcy protection;
{b) an invaluntary bankruptcy petition is filed against the Contractor;
{c} the Contractor becomes Insolvent or a receiver is appointed due to the Contractor's insolvency;
(d) the Contractor makes a general assignment for the benefit of creditors; or
(e) the Contractor or its afflifates are unable to provide reasonable assurances that the Contractor or
its affiliates can provide the Deliverable(s) under this Contract.

The Contractor will place appropriate notices or labels on the work-in-progress to indicate ownership by the
State. To the extent reasonably possible, work-in-progress must be stored separately from other stock and
marked conspicuously with labels indicating State ownership.

2.2 Performance
2241 Time of Performance
(a) Contractor must use commercially reasonable efforts to provide the resources necassary lo complete
all Services and Daliverabies according to the time schedulas contained in the Statements of Work and other
Exhibits governing the work, and with professional quality.

{b) Without Hmiting the generality of Section 2.241(a), Contractor must notify the State in a timely manner
upon becoming aware of any circumstances that may reasonably be expected to jeopardize the timely and
successful compietion of any Deliverables/Services on the scheduled due dates in the latest State-approved
delivery schedule and must Inform the State of the projected actual delivery dats.

{(c) If the Contractor belleves that a delay in performance by the State has caused or will cause the
Contractor to be unable to perform its obligations according to specified Contract time periods, the Contractor
must notify the State in a timely manner and must use commercially reasenable efforts to perform its
obligations according to the Contract time petods notwithstanding the State's failure, Contractor will not be in
default for a delay in performance to the extent the delay is caused by the State.
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2242 SLAs

(a) SLAs will be completed with the foilowing operational considerations:
()] SLAs will not be calculated for individual Incidents where any event of Excusable Failure has
been determinad; Incident means any interruption in Services.
{ii) SLAs will not be calculated for individual Incidents where loss of service Is planned and where

the State has received prior notification or coordination.
(i) SLAs will not apply if the applicable Incident could have besen prevented through pianning
proposed by Contractor and not implementéd at the request of the State. To invoke this consideration,
complete documentation relevant to the denled planning proposal must be presented to substantiate
the proposal.
{iv} Time period measurements will be based on the fime Incidents are received by the Contractor
and the time that the State receives notification of resolution based on 24x7x365 time perlod, except
that the time period measurement will be suspended based on the following:
1. Time perled(s) will not apply where Contractor does not have access to a physical
State Location and where access to the State Location is necessary for problem identification
and resolution.
2. Time period{s) will not apply where Contracior needs to obtain timely and accurate
information or appropriate feedback and iz unable to obtain timely and accurate information or
appropriate feedback from the State.

(b) Chronic Failure for any Service(s) is defined as: (i} three unscheduled outages or interruptions on any
individual service for the same reason or cause, or; (ii) two unscheduled outages or Interruptions on any
individual service for the same reason or cause over a rofling 30 day period, if such reason or cause was
reasonably discoverable in the first instance. Chrenic Failure will result in the State's option to terminate the
effected Individual Service(s} and procure them from a different vendor for the chronic location(s) with
Contractor to pay the difference In charges for up to three additional months, The termination of the Service
must not affect any tiered pricing levels.

(c) Root Cause Analysis must be performed on any business crifical outage(s) or outage(s) on Services
when requested by the Contract Administrator. Contractor must provide its analysis within two weeks of
outage(s) and provide a recommendation for resolution.

{d) All decimals must be roundad to two decimal places, with five and greater rounding up and four and
less rounding down, unless otherwise specified.

2.243 Liquidated Damages
The parties acknowledge that late or improper compietion of the Work will cause loss and damage to the State

In &an uncertain amount, and that it would be impracticabie and extremely difficult to fix the actual damage
sustained by the State as a result. Therefore, Contractor and the State agree that if there Is late or improper
completion of the Work and the State does not elect to exercise its rights under Sectlon 2.152, the State Is
entitted to collect liquidated damages in the amount of total cost of each late or improper meal and an
additional $500.00 per day for each day Contractor falls to remady the late or improper completion of the

Work.

It Is acknowledged that an Unauthorized Removal will interfere with the timely and proper completion of the
Contract, o the loss and damage of the State, and that it woutd be iImpracticable and extremely difficult to fix
the actual damage sustained by the State as a result of any Unauthorized Removal. Therefore, Centractor
and the State agree that in the case of any Unauthorized Removal in respect of which the State does not elect
to exercise its rights under Section 2.152, the State may assess liquidated damages against Contractor as

specified below.

For the Unauthorized Removal of any Key Personnel designated In the applicable Statement of Work, the
llquidated damages amount is $500.00 per day per individual if the Contractor identifies a replacement
approved by the State under Section 2.080 and assigns the replacement to the Project to shadow the Key
Personnel who is leaving for a period of at least 30 days before the Key Persorinel’s removal.

if Coniractor falls to assign a replacement to shadow the removed Key Persconnel for at least 30 days, In
addition to the $500.00 liquldated damages for an Unauthorized Removal, Contractor must pay the amount of
$500.00 per day for each day of tha 30 day shadow period that the replacement Key Personnel does not
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shadow the removed Key Personnel, up to $25,000.00 maximum per individual. The fota liquidated damages
that may be assessed per Unauthorized Removal and failure to provide 30 days of shadowing must not
axceed $50,000.00 per individual.

2.244 Excusable Failure

Neither party will be liable for any defauit, damage, or delay In the performance of ifs obfigations that is caused
by government regulations or requirements, power failure, electrical surges or current fluctuations, war, forces
of nature or acts of God, delays or fallures of transportation, equipment shortages, suppliers' fallures, acts or
omissions of common carrlers, fire, riots, civil disorders, labor disputes, embargoes, mjunctions {provided the
Injunction was not issued as a result of any fault or negligence of the party seeking to have its defautt or delay
excused), or any other cause beyond the reasonable control of a party; provided the non-performing party and
any Subcontractors are without fault in causing the defauit or delay, and the default or delay could not have
been prevented by reasonable precautions and cannot reasonably be circumvented by the non-performing
party through the use of altemate sources, workaround plans, or other means, including dlsaster recovery
plans.

If a party does not perform its contractual obligations for any of the reasons listed above, the non-performing
party will be excused from any further performance of its affected obligation{s) for as iong as the
circumstances prevail, but the party must use commercially reasonable efforts to recommence performance
whenever and o whatever exient possible without delay. A party must promptly notify the other party in
writing immediately after the excusabie failure occurs, and also when it abates or ends.

If any of the above-enumerated circumstances substantially prevent, hinder, or delay the Contractor's
petformance of the Services/provision of Deliverables for more than 10 Business Days, and the State
determines that performance is not likely to be resumed within a period of time that is satisfactory to the State
in its reasonable discretion, then at the State’s option: {(a) the State may procure the affected
Services/Deliverables from an alternate source, and the State is not be liable for payment for the unperformed
Servicas/ Deliverables not provided under the Contract for so long as the delay in performance continues; (b)
the State may terminate any portion of the Contract so affected and the charges payable will be equitably
adjusted to reflect those Servicas/Deliverables terminated; or {c) the State may terminate the affected
Statement of Work without liability to Contractor as of a date specified by the State in & written notice of
termination to the Contractor, except to the exient that the State must pay for Services/Dellverables provided
through the date of termination.

The Contractor will not have the right to any additional payments from the State as a result of any Excusable
Failure occurrence or to payments for Services not rendered/Deliverables not provided as a resulf of the
Excusable Failure condition. Dafaults or delays in performance by Contractor which are caused by acts or
omissions of its Subcontracters will not relieve Contractor of its cbligations under the Contract except to the
extent that a Subcontractor is itself subject to an Excusable Fallure condition describad above and Contractor
cannot reasonably circumvent the effect of the Subcontractor's defauit or delay in performance through the
use of altemate sources, workaround plans, or other means.

2.250 Approval of Deliverables

2.251 Dellvery Responsibilities
Unless otherwise specified by the State within an individual order, the following must be applicable to all
orders issued under the Contract.

(a) Shipment responsibilities - Services parformed/Deliverables provided under the Contract must be
delivered “F.O.B. Destination, within Government Premises.” The Contractor must have compiete
responsibility for providing all Services/Deliverables to all site(s) unless otherwise stated. Actual delivery dates
must be specified on the individual purchase order,

{b) Delivery locations - Services must be performed/Deliverables must be provided at every State of
Michigan location within Michigan tinless otherwise stated in the SOW. Specific locations will be provided by
the State or upon issuance of individual purchase orders.
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2,252 Daglivery of Deliverables

Where applicable, the Statements of Work/POs contaln lists of the Deliverables to be prepared and delivered
by Contractor including, for each Deliverable, the scheduled delivery date and a deslgnation of whether the
Deliverabie is a document (“Written Deliverable™), a good (“Physical Deliverable®) or a Service. All
Deliverables must be completed and delivered for State review and written approval and, where apyplicabis,
instalted according to the State-approved delivery schedule and any other appiicable terms and conditions of
the Contract.

2.253 Testing
(a) Reserved
(b) If a Deliverable includes installation at a State Location, then Contracter must (1) perform any

applicable testing, (2) correct all material deficiencies discovered during the qualily assurance activities and
testing, and (3) inform the State that the Deliverable is in a suitable state of readiness for the State's review
and approval. To the extent that testing occurs at State Locations, the State is entitled to observe or otherwise

participate in testing.

2.254 Approval of Deliverables, In General

(a) All Deliverables {Physical Deliverables and Written Deliverables) and Services require formal written
approval by the State, according to the following procedures. Formal approval by the State requires the State
to confirm in writing that the Deliverable meets its specifications. Formal approval may include the successful
completion of Testing as applicabie in Section 2.253, to be led by the State with the support and assistance of
Contractor, The approval process will be facilitated by ongoing consultation between the parties, inspection of
interim and intermediate Deliverables and collaboration on key decisions.

(b} The State’s obligation to comply with any State Review Period is conditioned on the timely delivery of
Deliverahles/Services being reviewed.

{c) Before commencement of its review or testing of a Deliverable/Service, the State may inspect the
Deliverable/Service to confirm that all components of the Deliverable/Service have been delivered without
material deficiencies. If the State determines that the Deliverable/Service has material deficiencies, the State
may refuse delivery of the Deliverable/Service without paerforming any further inspection or testing of the
Deliverable/Service. Otherwise, the review period will be deemed to have started on the day the State
recelves the Dellverable or the Service begins, and the State and Contractor agree that the
Deliverable/Service is ready for use and, where applicable, certiflcation by Contractor according to Sectlon
2.253.

{d) - The State must apprave in writing a Deliverable/Service after confirming that k conforms to and
performs according to its specifications without material deficiency. The State may, but is not be required to,
conditionally approve in writing a Dellverable/Service that contalins material deficiencies if the State elects o
permit Contractor to rectify them post-approval. In any case, Contractor will be responsible for working
diligently to correct within a reasonable time at Contractor's expense all deficiencies in the Deliverable/Service
that remain outstanding at the time of State approval.

{e) if, after three opportunities (the original and two repeat efforts), the Contractor Is unable to correct all
deficlencies preventing Final Acceptance of a Dellverable/Service, the State may: (i} demand that the
Contractor cure the failure and give the Contractor additional time to cure the failure at the sole expense of the
Contractor; or (Ii} keep the Contract In force and do, either itself or through other parties, whatever the
Confractor has failed to do, and recaver the difference between the cost fo cure the deficiency and the contract
price pius an additional sum equal to 10% of the cost to cure the deficiency to cover the State's general
expenses pravided the State can furnish proof of the general expenses; or {iii) terminate the particular
Statement of Work for default, either in whole or in part by notlee to Contractor provided Contractor is unable
to cure the breach. Notwithstanding the foregoing, the State cannot use, as a basis for exercising its
termination rights under this Section, deficiencies discovered in a repeat State Review Period that could
reasonably have heen discovered during a prior State Review Period.
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(f) The State, at any fime and in its reasonable discretion, may halt the testing or approval process if the
process reveals deficiencies in or problems with a Deliverable/Service In a sufficient quantity or of a sufficient
severity that renders continuing the process unproductive or unworkable. If that happens, the State may stop
using the Service or return the applicable Deliverable to Contractor for correction and re-delivery before
resuming the testing or approval process.

2.255 Process for Approval of Written Deliverabies

The State Review Period for Written Deliverables will be the number of days set forth in the applicable
Statement of Work following delivery of the final verslon of the Deliverable {and if the Statement of Work does
not state the State Review Period, it is by default five Business Days for Written Deliverables of 100 pages or
less and 10 Business Days for Written Deliverables of more than 100 pages). The duration of the State
Review Periods will be doubled if the State has not had an opportunity to review an interim draft of the Written
Deliverahle before its submission to the State. The State agrees to notify Centractor in writing by the end of
the State Review Period either stating that the Deliverable Is approved in the form delivered by Contractor or
describing any deficiencies that must be carrected before approval of the Deliverable {or at the State's
election, after approval of the Deliverable). If the State notffles the Contractor about deficisncies, the
Contracior must correct the described deficiencies and within 30 Business Days resubmit the Deliverable In a
form that shows all revislons made to the ogriginal version delivered to the State. Contractor's correction efforts
must be made at no addltional charge. Upon receipt of a corrected Deliverable from Contractor, the State
must have a reaschable additlonal period of time, not to exceed the length of the original State Review Period,
to review the corrected Deliverable to confirm that the Identified deficiencies have been corrected.

2.256 Process for Approval of Services

The State Review Period for approval of Services is governed by the applicable Statement of Work (and if the
Statement of Work does not stale the State Review Period, it is by default 30 Business Days for Services).
The State agrees to notify the Contractor in writing by the end of the State Review Period either stating that
the Service Is approved in the form delivered by the Contractor or describing any deficiencies that must be
corrected before approval of the Services {(or at the State's election, after approval of the Service). If the State
delivers to the Contractor a notice of deficiencies, the Contractor must correct the described deficiencles and
within 30 Business Days resubmit the Service in a form that shows all revisions made to the original version
delivered to the State. The Contractor's correction efforts must be made at no additional charge. Upon
implementation of a corrected Service from Contractor, the State must have a reasonable additional perlod of
time, not lo exceed the length of the original State Review Period, to review the corected Service for
conformity and that the identified deflciencies have been corrected. .

2.257 Process for Approval of Physical Deliverables

The State Review Period for approval of Physical Deliverables Is governed by the applicable Statemant of
Work (and if the Statement of Work does not state the State Review Period, it is by default 30 continuous
Business Days for a Physical Deliverable). The State agrees to notify the Contractor in writing by the end of
the State Review Period either stating that the Deliverable is approved In the form delivered by the Contractor
or describing any deficiencies that must be corrected before approval of the Deliverable (or at the State’s
election, after approval of the Deliverable). if the State delivers to the Contractor a notica of deflclencies, the
Contractor must cotrect the described deficiencies and within 30 Business Days resubmit the Deliverable in a
form that shows afl revisions made to the original version delivered to the State. The Contractor's correction
efforts must be made at no additional charge. Upon receipt of a corrected Deliverable from the Contractor, the
State must have a reascnable addltional period of time, not to exceed the length of the original State Review
Period, to review the corrected Deliverable to confirm that the identified deficiencies have been corrected.

2.258 Reserved

2.260 nershi

2,261 Ownership of Work Product by State

The State owns all Deliverables as they are works made for hire by the Contractor for the State, The State
owhis all United States and International copyrights, trademarks, patents, or other proprietary rights in the
Deliverables.
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2.262 Vesting of Rights

With the sale exception of any preexisting licensed works identified in the SOW, the Contractor assigns, and
upon creation of each Deliverable automatically assigns, to the State, ownership of all United States and
international copyrights, trademarks, patents, or other proprietary rights in each and every Deliverable,
whether or not registered by the Centractor, insofar as any the Daliverable, by operation of law, may not be
considerad work made for hire by the Contractor for the State. From time to time upen the State’s request, the
Contractor must cenfirm the assignment by execution and delivery of the assignments, confirmations of
assignment, or other written instruments as the State may request. The State may obtain and hoid in its own
name all copyright, trademark, and patent registrations and other evidence of rights that may ba available for
Deliverables.

2.263 Rights in Data

(a) The State is the owner of all data made available by the State {o the Contractor or its agents,
Subcontractors or representatives under the Contract. The Contractor must not use the State's data for any
purpose other than providing the Services, nor will any part of the State’s data be disclosed, sold, assigned,
leased or otherwise disposed of to the general public or to specific third parties or commerclally expicited by or
on behalf of the Contractor. No employees of the Contractor, other than those on a strictly need-to-know
basis, have access to the State's data. Contractor must not possess or assert any lien or other right against
the State's data. Without limiting the generality of this Section, the Contractor must only use personally
identiflable information as striclly necessary to provide the Services and must disclese the information only to
its employees who have a strict need-to-know the information. The Contractor must comply at all times with ail
laws and regulations applicable to the personally identifiable information.

{b) The State is the owner of all State-specific data under the Contract. The State may use the data
provided by the Contractor for any purpose. The State must not pessess or assert any lien or other right
against the Contractor's data. Without limiting the generality of this Section, the State may use personally
identifiable Information only as strictly necessary to utilize the Services and must disclose the information only
to its employees who have a strict need to know the information, except as provided by law. The State must
comply at all times with all laws and regulations applicable to the personally identifiable information. Qther
material developed and provided to the State remains the State's sole and exclusive property.

2.264 Ownership of Materials

The State and the Contractor will continue to own their respective proprietary technologies developed before
entering info the Contract. Any hardware bought through the Contractor by the State, and paid for by the
State, will be owned by the State. Any software licensed through the Contractor and sold to the State, wiil be
licensed directly to the State.

2.270 State Standards

2.271 Existing Technology Standards
The Contractor must adhere to all existing standards as described within the comprehensive listing of the

State's existing technology standards at hitp:/fwww.michigan.qov/dmb/0. 4568, 7-750-56355-108233~,00 .htm.

2272 Acceptabie Use Policy

To the extent that Contractor has access to the State computer system, Contractor must compiy with the
State's Acceptable Use Policy, see http:/feww.michigan.gov/cybersecurity/0,1607,7-217-34305 34476 —
00.html. Ali Contractor employees must be required, in writing, to agree to the State's Acceptable Use Palicy
before accessing the State system. The State reserves the right to terminate Contractor's access to the Stats

system if a viclation occours.

2.273 Systems Changes

Contractor is not responsible for and not authorized to make changes to any State systems without written
authorization from the Project Manager. Any changes Contractor makes to State systems with the State's

- approval must be done according to applicable State procedures, inciuding security, access, and configuration
management procedures.
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2.280  Reserved

2.290 Environmental Provision

2.291 Environmental Provision

Hazardous Materials:

For the purposes of this Section, "Hazardous Materials® is a generic term used to describe asbestos, ACBMs,
PCBs, petroleum products, construction materials including paint thinners, solvents, gasoline, ofl, and any
other material the manufacture, use, treatment, storage, transportation, release, or disposel of which is
regulated by federal, state, or local laws governing the protection of the public health, natural resources, or the
environment. This includes, but is not limited to, materials such as batteries and circuit packs, and other
materials that are reguiated as {1} “Hazardous Materials" under the Hazardous Materials Transportation Act,
(2) "chemical hazards” under the Occupational Safety and Health Administration standards, (3) “chemical
substances or mixtures” under the Toxic Substances Control Act, {4) “pesticides” under the Federal Insecticide
Fungicide and Rodenticide Act, and {5) “hazardous wastes” as defined or listed under the Resource
Conservation and Recovery Act.

(a) The Contractor must use, handle, store, dispose of, process, transpor and transfer any material
considered a Hazardous Material according to all federal, siate, and local laws. The State must provide a safe
and sultable environment for performance of Contractor's Work. Before the commencement of Work, the
State must advise the Contractor of the presence at the work site of any Hazardous Materlal to the extent that
the State is aware of the Hazardous Material. If the Contractor encounters material reasonably believed to be
a Hazardous Material and which may present a substantial danger, the Contractor must immediately stop ail
affected Work, notify the State in writing about the conditions encountered, and take appropriate health and
safety precautions.

(b) Upon receipt of a written notice, the State will Investigate the conditions. If {i} the material is a
Hazardous Materlal that may present a substantial danger, and (ii) the Hazardous Material was not brought to
the site by the Contractor, or does not result in whole or in part from any violation by the Contractor of any
laws covering the usse, handling, storage, release, disposal of, processing, transport and transfer of Hazardous
Materials, the State must order a suspension of Work in writing. The State must proceed to have the
Hazardous Material removed or rendered harmless. In the alternative, the State must terminate the affected
Work for the State's convenience.

(c) Once the Hazardous Material has been removed or rendered harmiess by the State, the Contractor
must resume Work as directed in writing by the State. Any determination by the Michigan Department of
Community Health or the Michigan Department of Environmental Quality that the Hazardous Material has
either been removed or rendered harmless is binding upon the State and Contractor for the purposes of
resuming the Work. If any incident with Hazardous Material resuits in delay not reasonable anticlpatable
under the circumstances and which is attributable to the State, the applicable SLAs for the affected Work will
not be counted in Section 2.242 for a time as mutually agreed by the parties.

(d) If the Hazardous Material was brought to the site by the Contractor, or results in whole or in part from
any violation by the Contractor of any laws covering the use, handling, storage, release, disposal, processing,
transport, and fransfer of Hazardous Material, or from any other act or emission within the control of the
Contractor, the Contractor must bear its proportionate share of the delay and costs involved in ¢leaning up the
site and removing and rendering harmless the Hazardous Materlal according to applicable laws to the
condition approved by applicable regulatory agency(ies).

Michigan has a Consumer Products Rule pertaining to labeling of certain products containing volatile organic
compounds. For speciflc details visit hitp/Awww michigan.gov/deq/0,1607,7-135-3310_4108-173523--,00.htm

Refrigeration and Air Conditioning:
The Contractor must comply with the applicable requirements of Sections 608 and 609 of the Clean Air Act (42

U.8.C. 78719 and 7671h) as each or both apply to the Contract.
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Environmental Performance;
Waste Reduction Program: Contractor must establish a program to promote cost-effective waste reduction In

all operations and facilities covered by the Contract. The Contractor's programs must comply with applicable
federal, state, and local requirements, specifically including Section 6002 of the Resource Conservation and

Recovery Act (42 U.S.C. 6962, ot seq.).

2.300 Reserved
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Attachment A — Pricin

Facility T | Per Prigoner Per.Meal Price |
Al Facilities $1.287 i

Except as otherwise specified herein, the Per Priscner Per Meal (PPPM) price specified above, is fixed for the
first year of the Contragl. Starting with the first anniversary of the Contract Effective Date, the Contractor will
receive a PPPM basa increase of 1.0% annually. Also beginning with the first anniversary of the Contract
Effective Date, the Contractor may receive up {o an additional 1.6% annuai increase in PPPM as determined
by (1) calculating 65.0% of the total increase based on the yearly percentage change in the Market Baskst of
Products {(as defined below) which approximate the products served at the facilities covered by this Contract
(the "Client Menu"} and {2} calculating 35.0% of the total increase hased on the yearly percentage change in
the Employment Cost Index published by the U.S. Bureau of Labor Statistics, for total compensation for private
industry warkers, by occupational group and industry ("ECI"). The period for determining the Market Basket of
Products and EC! increases will be September of the immediately preceding year to September of the then-
current year (the “Base Period”). The total annual PPPM increase cannot exceed 2.5% (1.0% base increase +
1.5% change in the indices listed above and calculated as sef forth herein).

As set forth on the sample client statement attached as Attachment N, the “Market Basket of Products”
represents categories or types of products that are generally used in the Client Menu. Such products are
classified into the following six categories of food items (each, a "Menu Category™); beverage (composed of
fvice and non-alcoholic drinks other than milk); baked goods; produce {composed of frults and vegetables),
dairy; meat; and grocery ftems {(composed of the food items in the menu that are not otherwise included in one
of the preceding categorles). Each Menu Category will be ascribed a percentage (the "Category Weighting™)
representing the proportion of the Client Menu that such Menu Category approximately represents based on
purchasing levels during the Base Period. Each Category Weighting will then be muftiplled by the percentage
change in the corresponding Bureau of Labor Statistics ("BLS") category compiled by the U.S. Department of
Labor and pubilshed at www.bls.gov for the Base Pericd, and the results of each such calculation will be
added together to arrive at the overall percentage change which will represent the Market Basket of Products.
For the avoidance of doubt, the BLS categories to be muitiplfed by the Category Weightings are (1) Beverage,
All Urban Consumers, U.S. City Average; (2) Baked Goods, All Urban Consumers, U.S. City Average; (3)
Produce, All Urban Consumers, U.S. City Average; (4) Dairy, All Urban Consumers, U.S. City Average; {5)
Meat, All Urban Cansumers, U.S. City Average; and (6) Food, All Urban Consumers, U.S, City Average. in
the event that there are any changes in the method in which the BLS reports its annual statistfcs, including any
changes or modifications to any of the applicable BLS categories, the parties agree to negotiate a mutually
agreeable modiflcation to the appropriate Market Basket of Products category or categories or the
methodology described above. The Market Basket of Products is designed to approximate price adjusiments
with product cost increases at the facility or facilities covered by this Contract. The Market Basket of Products
Is an estimate of food costs only and actual costs may vary. While the Menu Categories attempt to
approximate the products served at the facility or facilities covered by this Contract, they may not precisely
parallel actual usage or the BLS categories listed above.

The PPPM price Is subject to change on a quarterly basis in accordance with the tables below. The effective
PPPM price (Table 1), and effective date of any such change {(Table 2), will be determined based on the
weekly average of actual meals ("Weekly Average") served during the preceding quarter as defined below.
The Weekly Average will be calculated as the sum of all prisoner maals served during the Weekly Average
Calculation Period divided by the total number of days within the WACP, multipiled by seven (7).

Table 1.
Weekly Average

Low High PPPM Price
10,001 630000 | $ 1.3356
630,001 650,000 ) § 1.3258
650,001 670,060 | § 1.3161 |
670,001 770,000 : 3 1.2870
770,001 790,000 | $ 1.2720
790,001 810,000 ) $ 1.2645
810,001 830,000 | § 1.2570
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Table 2.
Weekly Average Calculation Period Effectlve date of change (if applicable)
December 16 - March 15 Agprit 1
March 16 - June 15 July 1
June 16 - September 15 Qctober 1
September 16 - December 15 January 1

In the evant that Staff meals increase 3.0% or more above 68,000 meals per month, the parties agree to
renegotiate the PPPM price or mutually agree upon modification(s) to this Coniract o offset the impact of the

increased Staff meals.

In the event the number of religious meals required by MDOC increases by 25.0% or more above 450 religious
meals per day, the parties agree to renegotiate the price of religious meals that the Centractor charges to

MDOC.

Diet snacks must be included In the PPPM price specified above. Approved Staff meals must be Included in
the PPPM price specified above. Staff are only served lunch and dinner meals. Meals are served on all three
shifts. Staff wanting to purchase a meal must be allowed to purchase at the PPPM price specified above
($1.287) and will not be subject o quarteriy changes on the sliding scale. Invoiced amount must be based on
the daily count of actual meals served at each Institution. Population served can vary and Is not depandent on

total capacity.

The MDOC shall not receive any prompt payment discount from Contractor.
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Attachment B — CFA Map
Michigan Depariment of Corrections

Correctional Facilities Map
As of Novariher 2010
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Attachment C — Service Level Agresement {SLA)

OFFENSE FIRST OFFENSE SUBSEQUENT OFFENSES
NSLP reimbursement — Any loss of reimbursement funds, due to the Contractor(s) non-compliarice or lack of
reporting.
Poor NSLP reporting all lost funds will be deducted from monthly involce payments.

Sample Meal Trays - |t is the Contractor(s) responsibility to provide guality meals to be evaluated daily.

Poor evaluations or meal deficiencies  opportunity to correct antire cost of deflcient meal if
corrective action is not sufficient

Statewide Standardized Menu (SWSM) Substitutions — All substitutions or changes must be submitted and
approved in advance by the CCl or designee.

Unapproved meal substitutions written waming up to $500.00 per substitution

Meal Count - It is the Contractor{s) responsibility to determine the appropriate number of meals to be prepared.
Inadequate meal quantitles may be considered a breach of Contract.

Inadequate meal quantities written warning $250.00 fine for each offense

Security - The Contractor(s) staff is responsible for keeping all areas locked and unavailable to inmate workers.

Any lost keys all costs incurred due to lost keys and inventory

Sanitation — Inspections are graded using the attached CAH-850 (Attachment J) weekly/monthly and the
CRX-113 {Attachment K) yearly forms, and a passing grade Is determined by the result of these completed
forms.

Falling grade on weekly inspections writlen warning not corrected in the allowed 10 days,
up to $250.00 fine each month until
corrected

Failing grace on monthly inspections  not less than $500.00 for critical not corrected in the allowed 10 days,

viplations up to $1,000.00 fine each month until
corrected

Falling grade on yearly inspections not less than $1,000.00 for critical not corrected in the allowed 10 days,

viofations up to $10,000.00 fine each month until
corrected

Safety — Inspections are held monthly and yearly. All safety practices and training documentations must be complete.

Failing grade on monthly inspections  written warning not corrected in the allowed 10 days,
up to $250.00 fine each month until
corrected

Failing grade on yearly inspections not less than $500.00 for critical not corrected in the allowed 10 days,

violations up to $1,000.00 fine each month until
correcled

Staffing Vacancies - All identified management or line staff positions cannot remain vacant for more than 72 hrs.

Positions vacant for more than 10 days $500.00 per day until position is filled
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Staff Conduct — The Contractor(s) staff shall adhere to all applicahle rules and regulations governed by MDOC.,

Failure to report a violation or not less than $1,000.00 may resuit in termination of Contract

attempted violatian of policy
regulations within 24 hours

Inmate Complaints and Grievances — Any grievances filed by inmates regarding food service are referred to
and reviewed by the Cantractor(s) Management Staff,

More than 5% of tetal inmate $1,000.00 fine per menth
population file a Step (Il grievance
in a one month period

ACA Standards and Records — The Contractor(s) will maintain and provide all adequate documentation
necessary to maintain ACA files.

Institutions failure to receive final ACA  $50,000.00 fine plus any other not pald in the allowed 20 days,

accreditation as a direct result of the fines or penaitles will be deducted from invoice payment
contractors negligence and may result in termination of
Contract

Payment of Penalties — Any penalties not paid within 30 days will be deducted from monthly inveice payments.
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Attachment D - Statewide Standard Menu

[MICHIGAN DEPARTMENT OF CORRECTIONS - MENS -

Woak 1
Faciity Name Here For the Wesk of : TN
A non-mest protain substitule will be oferad for lunclr and dimner meals. 7 MENU SUBJECT TO CHANGE WITHOUT NOTICE (P} - Pork item {B/T)} - Beaf & Turkey Ham
All mest weights sre bafors acoking. B n or fanad. Prinoners ahall raques! the menu Kems 10 be placed on thedr tray (V) - Vepetasinn [B/C)- Bowf & Chickan itom
. - Turkey Hem
L SUNDAY T MONDAY 5 TUESOAY T WEGNESDAY 3 THORSDAY 75 FRIDAY mm L SATURDAY
ig Outreal Te FRalrion OR 1a  Gifs 1c Geatmeal OR 1c Redaicn Te Grita OR Ta Catrroal
ie High Fibar Cereat 1o High Flber Ceraal 1¢ High Fibar Cereal
B
R |2 Whale Wheat Taast wf 2 of Whole Wheat Tosst 2 ul Whale Wheet Toaet v 2ol Whele Wheat Tossi 2 sl Whole Whoat Togst wf 28l Whole Wheat Taast |2 nn Watlfas
E $60 Jolty: Raguiar OR Biel [#80 Jadly: Rogular OR Deet #60 Jolly: Regular OR Dist HAD Peanti Butter 260 Jelly: Ragular Duat 113 ¢ Syhmp OR 2 pha Diet Syrup
A OR OR oR 2cz  Braakdmt Sauseges (T)
K [ipo  QGlezad Coffon Cake 1pa High Fibor Bran Caks 1pe Glazsd Coflos Cakie 460 Jally: Regular OR Dist
[
A leor  Whipped erbnrina #100  Whippad Masgarine 100 vWhipped Margarina #1030  Whipped Muemarins . #100  Whipped Margarim #7100 Whipped Wamarine #1006  Whippad Margarine
5 |2nke  Sugar OR 1 pk Sugar Sub 2pks  Sugsr OR 1 pk Sugar Sub |2pks  Sugar OR 1 ph Sugar Sub 2pks  Sugar OR 1 pk Suger Jub 2 pis  Suger OR 1 ph Sugar Sub 2pks  Suger OR 1 pk Sugar Sub 2pke  Suger OR 1 pk Suger Sub
T |12a  Juce Omngs OR Appls W2ao  Juloe Omangs OR Apple 1f2c  Juics: Orarge OR Appla 1i2¢  Julue Oranpa OR Apple 125 Juioe: Orange OR Appls Y20 Jico: Omngs OR Apple 12¢  Jiow: om OR Appla
1 Skim Mifk 1e Bkim Mik ic Skim Mik 1c Skim Mk 10 Shim Mk 1 Skim MITk 1c Skim Mitk
1pc  Baked Chicken Leg & Thigh 3oz Hol Turkey (T) 1o Vegatabis Poullry Stew {6z Soletury Steak (B,17 4oz Besl Bugwr 4oz Beked Fiah 40z Chigken Sead
OR OR OR OR #30  Cabrup [#60  Tator Sauos OR
B or Soy Lowt 8 az BBQ Boan Patly 192 0 Vepetable Staw wiSoy & az Vieatem Boan Burge [# 60 Mustard OR dax Soy Chickon Saiad
Tac  Chitken Grey (V) OR 5oz Vegstable Bean Palty -
ldc  Chioken Graw (V) 18 Vegetarian Bean Soup 1o Brown Rica 14c  Brown Gaw V) #30 Feanut Buttar 10 Bean Salad wWiOnion
L 1e Garlla Mashed Potatona 3ok LerSodium Creckans 2c Basts 10 Mashed Petatoss Ll Jally: Regular OR Diet 1a Brown Rice Plal 1120  Camots
u [v2e camos 120  bisshed Potatoes 1c  Tossed Sakd Te Oven Browned Potuloes 1¢  Carmot & Ralain Sind
N 12c  GoleSlew 680 Low Fat Thousand lalard 1720 Gresn Baam
c
H |zal Whale Wheat Bread 2 ol Whale Whast Bread fan Whola Wheat Braad 2w Wholo Wheat Bread 1oa  Hamburgar Bun 29 Whale ¥haat Bread 2 &l Whols Wheat Boxad
#1100  Whippod Magarine #100  Whipped Margedne (H100  Whipped Mamarion 100 Whipped Marymine K100 Whinpad Masgetitie #100  Whippad Mergarine 100  Whippsd Margarine
1 em Appls OR 1ea Banana OR 1 ea Appla OR i2c Peunm OR 1/2¢  Apple Suuce OR Tea Banans OR 1 a8 Oranga OR
1 om Chooolsle Chip Coalcie 1720 fos Cream 1 pe White Caka 1po Chooolate Cake 1 pc Spive Caka 1po Applesaucs Caka 1po VWhits Cake
1c Frut Punch Diink reg OR it [ & Graps Drink rey OR digt 1o Ormnga Drink reg OR dist fo Blus Raspbery Drink rog OR dial1 o Frull Punzh Drink reg OR dial |10 GQraps Diink g OR dist 1o Orangs Drink reg OR dist
WVZc¢  Scrambled Egge 114 c Scaloped Poistow/Ham (P)  [Mer  Palish Sauage {T) 1140 Turkey StirFry 2oz Frook (G} 4 ar Turkey Hem (1) 1 ol Cvass e Pizza
oR 1an Hol Dog Bun oR B30 Cataup [+ 1] OR
il Jalty: Fasguiar OR Diet 1 1/4 o Sowiloped Poista w90y #30 Catwup 1174 6 _Vegetahle Stir Fry wi Beams OR 6oz  OxtBumgemw 1al Chasss Plzza wiWhite Sauce
10 Hemsh Browna 860  Mumbad B 3oz B0 Soy 30 Hallan Souos ]
40 Cavup 12c  Collard Gresns ] oR 1o BrownRks 1o Franoh Frims
D 4o Toaned Salad A4c  Spinach Autntin 1e Toseed Safad 450 *  Chopped Onlone 1c Polstoss DBrisn w30 Catsup
| [0 10w Fai Ranch Dresaing 2 ul Whole Wheat Bread 730 Lew Fat House Dreasing tuza Cole Shaw W2e  Callard Greens 1Zc  Com
N 1a Simemered Weatam Beana 14a Peatate Wedgos 1o Tossod Salsd
N 20 Stwemad Cabbags 430 LowFat Ranch Dreasing
R RW Whola Wheal Tosst 1 Combread 2ai Whols Whoat Brosd 1m  Hot Dog Bun 23l Whale Wimai Bread
4100  Whigped Margarna #100  Whipped Margarins W00  Whippad Mamgarina #i00  Whipped Liamgarine [H100  Whippesd Margdrine A
Tea Crerge OR Tet Omnge OR 1oa Orangs OR Ten Apple DR 102 Crange OR 1ea . Apple OR 1eca Apple OR
V2o JabD 1aa Sugar Cankle ¥2c  Hraxd Pudding 1@a Papalole 1ma Oatmeal Cookia 1po Chooolate oake 1po Browmie
1o Skdm Milk OR 1o Skim Milk OR To -Skim MHk OR 1c Skim Mk OR 1¢ Skim Mik OR 1 Skdm Mk OR 1c Skim Mnk DR
10 Cirangs Drirk req OR dist 10 Bius Rewpbetry Drink reg OR dia|1 ¢ Frult Punch Drink mg OR dit |1 ¢ Grape Drink reg OR dwat, fa Ovargs DAnk reg OR diet 1o Blus Raspbery Diink rey ORdiel1 o Fruit Punch Drink, reg OR dist
FOOD SERVICE DRECTOR: [WARDEN/DES!GNEE:
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Attachment D — Statewide Standard Menu

MICHIGAN DEPARTMENT OF CORRECTIONS - MENS -
Facifity Name Here

A nor-meat pratein substtute will ba oflered for lunch and dinmer meals,

For e Weak of :

Weak j
e/

o MENU SUBJECT TO CHANGE WITHOUT NOTICE (P}-Pork tem {BIT) - Basf & Turkey item
AL rmeami weights s bafore cocking. Boveraga s or L L] Prisorers whall requast the mand fems to ba placed on thei tray [V} - Vegelarien (BIC) - Heaf & Chickan Eam
- Turkay tem
N UNDAY T TAONDAY 710 TUESBAY T WEDNESDAY 712 THURSDAY 713 DAY 7714 BA v
1c Ralstan e ‘Grits OR 1c [a=T =] 1 Ralston DR 1a Griis 1o Hatmeal OR 1o Radaion
1t High Fiber Carael 1c High Fibar Cenaal ' 1a High Fiber Cersal
: 2 ai Whols ¥Whea! Toesl w 2 8l Whola Wheat Tomst 2 ml Vehow Whasl Toast w/ 2 al Wholo Whaat Tosst 2 ol ¥vhole Whoat Toast wf 25 Whale Whaat Towa! 2 al Whole Whea Tazsl
E [#60 Juily: Regular OR Dist a0 Jolly: Raguiar DR Diet Lidl Jelly: Rogular QR Diet il Jelly: Regular OR; Diel ’ [0 Jally: Regular OR Diet e Jully: Rﬁgllw OR Diat ' oR
A CR OR [« ] 1pe Glnzad Caffea Coke
K l1pe  High Fiber Bran Caka 1pc  (azed Coliew Cake 1m  Glezed Coflos Cake k30 Peanut Butiar
F
A lwoo  Whipped Megarine #100  Whipped Margarine ] #100  Whipped Margarine wtoD  Whipped Mmgarine 100 Whipped Margarina #100  Whipped Magarina IM100  Whipped Margarine
S |2pke  SugerOR 1pk Sugac Sub Zpke  Suger OR 1 pk Sugw Sub 2 ps Suge OR 1 pk Sugar Sub 2phs  Sugar OR 1 pk Sugar Sub 2pke  Sugar DR 1 pk Sugar Sub Zpks  Suger QR 1 pk Sugwr Sub 2 pks  Suger OR 1 ph Sugar Sub
T |wze Julce: Drargs OR Applo iZe  Julge Orengs OR Appla 1f2¢  Juiow: Orange QR Appis Ji2e  Juice: Cranga OR Apple T2e  Jucs: Oratge OR Apple ’ 12c  Nice Orange OR Arple 120  Juee Orwnga OR Appla
1c Shim Milk 10 SkIm Milk 10 Shim Witk 1a Shkim Milk 1e Skim Milk 1o Skim Mik Ta skim Mik
1144 Boel and Noodle Caveerole 3 ar Frank (HC) 4 az Sloppy Joa [B,1) 1ea  Griled Cheess Sandwich w 3 Mexi Saue (8,1} 4oz Chickan Patty e Baked Fish
OorR 1 aa Hol Dog Bun oR 250z {Cheoss) OR OR Lol Tarter Seuce
1 1/40 5oy end Noodis Cassmrole OR dor  Soy Soopy Joo (Tomata Fres) | 78l {¥hole Wheat Braad ) #2a  Vepstahie Cheess Saucs - 6oz Binok Basn Borger . OR
6 o= Black Basn Bihger (Fomeio Frea) Ao  Spirssh AuGmtin
10 Green Boana 28l Whala Whast Broad 1 Fanliad Poistcon 1a Ouwan Browned Patsioss 12c  Muoaron & Cheosw
L Joea  Carol Stioks #30  Catwup = 19 Spaghetti e Baked Bown (V) H2c  Grean Bews
U 10z Chill Saune (V) 3 om Colery Sinks 120  Grean Beans 12c  Spnach LY Carmol Sticks 1e Owan Brownod Potetnes
N 460 Metad ' 1o Tonaed Saled l1r2e  Coleslaw 1M2c  Calo Slew
C W30  Chapped Onlons #30  Low Fet Thousand iniand 10 Shredded Chesas
H ltpc  Combresd Y40  Baked Baana (V) 1e ‘Hembuge Bun ) 28] Wholt Wheal Brasd 28l Wihole Wheat Braad 281 Whola Whent Breed
4100 Whipped Margarine 120 Colelaw 100 Whippad Margarina #100  Whipped Mergarine 100  Whiphed Margarine [#100  Whipped Margadins l#100  Whippsd Margarine
12c  Plneapcle OR 1m  BanamOR 1a8  Orngs OR t2e  Poaches O fea  -Omnge OR 1f2q  Peaches OR Ta  Omange OR
1pc Chocolste Caka W2e Jolla 1 sa Suger Cookis fea Oatmenl Cookle 1pc Brownis 1 pe White Caks 1m Sploa Cake
ia Blue Raspbarry Drink reg OR ic Frult Punch reg OR diaf 1c Grapa Orink reg OR dist 1c Qrarige Drink reg OR det 10 diua Respbery Drink reg OR 1o Frt Punch reg QR diat 1e Grape Drink g OR diet
dlwt dist
3 or Taco T ar  BBQ Pok (P} e  Sorambiwd Egoe doz — Meniballe (B.T) 1n _ﬂ_'rmu_and Vegetable Fm_. 11/4c Hambuger Cabhings - 1140 Chewny Rotini Caanevols w
OR OR | i Comsarvie (B,T) Eroad Crumb Tapping
1e Boan Saled wnion 60z .Porcupina Bean Balls 1 .!_ Cheans arr Vogetable Pizza ORrR o
Shradded Chesae f1az Shrekied Chesye ) W} Whits Sauge 11l4c oy Cabbige Canyarcde wf U2¢  Colad Groens
12s Com 1c Himh Prouns 14 ¢ Brown Gy (V) ‘Whita Saucs /2o Bess
D lizo  Refied Banna 1e  Mashed Patstoss 1o Tossed Selad 1o Rotinf Moodles e FrenchFiea ]
! ¥4c  Chopped Lettuca 1#2c Colland Greans 230 Low Fat Ranch Drmsing 1Zc  Camots ‘|eno Cataup 1a Brown Rice
N e Sess ' Jolly: Rugular OR filet 1o Toasad Salad 2o  Burshine Salad
: : 30 Low Fet Houme Dressing
R 2 em Com Taoo Shealls 2 ol Whaole Wheaat Bread r Whala Whol_l Tomst 2 nl Whols Wheat Bresd 2zl Whals Wheat Bread 1 pa Cam Braad
#100  Whipped Mamarine 10 Whipped Margerine [HO0  Whippad Margarine #100  Whippod Megmine MO0 Whipped Margarine
1a8 Oranhgs OR 1 86 Orangs OR 1 .8 Apple OR 1e0 Orangs OR 1ea Apple OR i ea Baram QR Toa Appls OR
Tea Sumar Cookle 1en Popalole 1 po Glared Coftss Cake A Chocolate Chip Cookle 1 Popaicle 1um Supar Ceohla 1 po Wyhite cake
1c¢  Skm Mik OR 16 Skim Mik OR 1s  SumuikOR ie  SkimMik OR e Samwikor 1c  Skim Mik OR 1o SkimMikOR
10 Grape Drink reg OR dist 1c Orange Drink reg OR dlat 1o BumRaspbery DinkregOR o Frult Punch reg OR dist 1e Graps Drink mg OR diet 10 Oranga Drink Ieg OR dhet 1o Bl Raapheny Drink reg OR
et dlat
~000 SERVICE DIRECTOR: WARDEMN/DESIGNEE:
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Attachment D - Statewide Standard Menu

MICHIGAN DEPARTMENT OF CORRECTIONS - MENS -

L

Week 3
Faclity Name Here For Ihe Weak of THBI0T2
A Ron-meat prolain aubetitiie will be oflersd for lunch end dinner meats. ) MENU SUBJECT TO CHANGE WITHOUT NOTICE (P} - Pork kem {BIT) - Boef & Turkey liom
All meal welghts ana balore caoking. Beverag: | of . Priscnars sha¥ reguest tha menu ieme 1o be flaced on thalt tray (V) - Vogetarian (B/C) - Boof & Chicken tem
- Ti
75 SUNDAY 716 ~WONDAY 77 TUESDAY 718 WEDNESDAY Fiia THURSDAY 7120 FRIDAY mrmm o SATURDAY
¢ Oatmenl Tc Ralsinn OR 1c Grita 1c  Omimes OR Te Ralatoh 1o Gis OR i) Outrrsal
1aq High Fiber Cerenl 19 High Flaer Cornal 1o High Fber Cenas]
B
R |za Whols Wheat Tonat wf 12# Whole Whest Toast 2a Whole wWheat Taast w' 28l W/ hole Whent Toast 2 of Whole Whost Toxst wf 2 al Whaole Wheat Tosat 2 oa Wallan
g |#en Jelly: Reqular OR Diet NG Jally:. Regular OR Diet 80 Jolty: Reguiar OR Dist bgy] Famnut Butter %60 ey Reguler OR Diat 1/3a  Synp OR 2 g Dlet Symup
A QR OR OR 202 Broakiast Sossege (T)
K |1pc  Giazed Cofes Cake 1pc  High Fibar Bran Cake 1po  Glaze] Coffea Caks #40 Jelly: Roguler OR Diat
E A
A |00 Whipped Margarine 4100 Whipped Margarine ] #100  Whipped Margerine {M00  Whippad Mamsane #100  Whipped Margarins W00 Whipped Margarine 2100 Whipped Margarine
S |zpks  Sugar OR 1 pk Suger Sub 2 pie  Sugar OR 1 pk Sugar Sub 2pke  Sugar OR 1 pk uger Sub 2pks  Sugar OR 1 ph Sugar Suh 2pks  Supar OR 1 pk Sugar Bub 2pie  Sugar DR 1 pk Bugar Subr Torks Buge OR 1 pi Suger Sub
T |#2¢ Jues Omnge OR Apple 1/2c  luica Orange OR Apple 12¢  -Aice: Oranga OR Applo 12¢  Julcs: Crangs OR Agple 12a  Juloe: Orange OR Appla 2e  Juce Orange DR Appla 12c¢  Jiice: Orenge OR Appie
1c  SKim Mk 1c  BhimMik 1c  SkimMif 1e  Shim Mik ta  Skim Mik 10 SemMik 1c  SRim Mk
42c¢  Scrambled Egge 1140 Sodllopsd Fotaky wiHam (P} |40z Polioh Samage (1) 11/ac Tskey Silr Fry daz  Frank (T7IC) A Turkey Ham (1) 1wl Chease Ploza
oR 1ea  HotDogBun OR 30 Catsup OR OR
WeD Jally: Regular OR Dist 1114 ¢ Scakopsd Potatn wiSoy Celup 114 c Vagetmble Str Fry wif Bearm OR 6 ar Oat burmper wf 1 al Chaess Plzze wi White Sauce
To Hash Browns . #E0 Mustard 3z -BBQ Soy a0 Ttalion Ssuce
el Catnup 112¢  Coltard Greans OR 16 Brown Rice 16 Franch Fries
L s Tossed Salad W45 Spinach AuGrstin 1c Toaasd Salad #30 Chopped  Ontlana 10 Potatoss OBrien 30 Cataup
i |#w Lew Fat Ranch Dreasing 2 8l Whole Wheat Braad 430 Low Fat Houea Dremsing 12c  Cole Siaw 1/2¢  Caolard Graans tRa Com
N tc Simmered Westam Beans 1n Potato Waigas 1¢ Teused Salad
c 12 e Stoamed Cahbape #I0 Low Fat Ranch Drenwing
H |28 Whale Wheat Togsl 1pe Combread 2 al Whale Wheat Bread 1 0a Hat Dog un 2al Whole Whaat Bread
#1060  Whigpsd Margarine #100  Whipped Margarine #100  Whipped Meranne #100  Whippad Macgarne #100 Whipped Margarina
ten  Omnge OR 1a Orangs OR 108 Orenge OR 1en  AppleOR 1es  Omnge OR 1sa  Appls OR 1 e Apple DR
2e MO - Sugar Cackie 120  Bread Pudding 108 Popalols tan Ouimesl Cookia 1pe Chotolete oake 1pe Brownie
1z Orange Drink rog OR diot 1e Blus Ranpheny Drirk rap OR |1 0 Frit Punch reg OR dlet Te Graps Drink reyg OR diek 1< Orange Ernk g OR diel 1a Bluo Rempbany Dinkreg OR |1 ¢ Fruit Punch reg OR diel
diet dist
1pa Bakad Chicken Lag & Thigh ET3 Hat Turkey (T} 1e Vegetahla Pouktry Stew 4 ax Sallsbury Steak (B,T) 4 o Beasf Burger 4 DL Baked Fish 14 0z Chickan Salad
OR CR " OR ) Coor ’ {#30  Catag #80  Tortar Sauce OR
Gar  Sey Leaf oz BB Bean Paity 11/2c_ Vegatahls Stew wiSoy 60z Westem Besn Burger #80  Mumtard oR 40z Boy Chicken Sell
jAc  Chioken Graw (V) ] OoR §nz__ Vegolsbio Bean Pany
Y4e  Chicken GIIJY“N) 1e Vu'phdln Boun Soup {1¢  Brown Rise 1f4c  Erown Graw (V} #30  Pasnut Bulter 19 Baan Solad wiOnion
O l1c  Gufio Mushed Potatoss. 3ok LoSadim Crackan 1Zc  Beets fa  Mmhed Potstose {#60_ July: Repuiar OR Diet 1e  BrwnRioe Piaf 120 Camcts
! 142 e Camis 12a Msahad Pomtom 1a Tossed Selad 1c Ovan Brownad Polatnes: 1 Camol & Rainin Salad
n i2p  Cole Siaw 00 Low Fot Thowsand leland 120 Grmen Hear
: 2el Whole Wheai Bread 28 Whole Whest Bread al Whole Whest Broad 2 al Whole Whea! Bread Ton Hu'pbum Bun 2 al Whals Wheat Bread . r YWhole Wheet Bread
#1100  Whipped Margertne #100  Whinped Margarine [#100  Whippad Margerine #100  Whipped Maigatina 100  Whippod Mamgaine 4100 Whippad Mogarine #100  Whippad Mangarine
1ea Apple OR 1 en Banma OR [1 o2 Apple DR W2e FsamOR 12¢  Applo Sauce OR 18 Banana OR e Orangs QR
1 aa Chacolete Chip Cookia 12e koo Cresm 1pa White Cake 1pc Chooclaty Cake 1p0 Spica Cake Tpc Applssatics Crke 1 pa White Cake
1o Siim Milk OR 1¢ Skim Mix OR 1o Shim Mk OR e Skim Milk OR 10 Skim Milk. OR 1 Skim Mitk OR 1e Skim Mtk OR
1c Frait P unch reg OR dlet 1e¢ Grape Drink reg DR diat 10 Orange Drink reg OR diet 1e Blus Raspbarty Ornk reg OR |10 Frult Puhch reg OR diet 10 Grapa Drink rag OR dlet 1a Oranga Drink reg OR dist
dlel
FOOD SERVICE DIRECTCR: WARDEN/DESIGNEE:
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Facility Name Here

MICHIGAN DEPARTMENT OF CORRECTIONS - MENS -

A mon-meat proteln substituta will be offered br fmeh end dinner meals.

Farthe Weak of :

Waak 4
a2

b s

MENU SUBJECT TQ CHANGE WITHOUT NGTICE {P) - Fork tam (BT} - Bewf & Turkey tem
All mast waighte are before cooking, B danod or wtored Privoner shall raquest the Meny itama o be placed on tharr trey {V) - Vegetartan {BIC) - Basf & Chicken tsm
= Tui
7122 SUNCAY 73 MONGAY 7IZd TESDAY 7128 “WEDNESDAY 7128 THURSDAY TIT “FROAY ni'r?za ey e SATURDAY
< Relaton e Ors OR Ta Cuatmeal 1a stin OR to e Tao Ontmaal OR te Ralaton
1o High Fiber Careal 1c High Fiber Carcal 10 High Fibier Ceresl
F .
R 2% Whole Whaxt Toaal w/ 2 sl Whole Wheat Toast r Whols Whest Toanl w L] Whale Whast Tanst 2 8l Whaole Wieef Toant uf 20l Whola Wheat Tomsi 2 al Whole Wit Tasal
E P™e Jalty. Reguar DR Dhat #80 Jally: Regular GR Diml Fﬂ} Jally: Reguler OR Disl HED Jolly: Regular OR Diet #60 Jally: Regular OR Dret L] Jelly: Ragular DR Dhet DR
A OR or QR 1pa Glazed Caflon Cake
K T High Fiber Bran Cake 100 Glazed Coffea Cake ¥ pe Gilared Cofles Cake &30 Pesmui Butiar
E 2 " r
A |sioa  Whigped Maguine [#100 V¥ihippad Mararine [#100  Whipped Marmparine #100  Whipped Margarine [#100  Whipped Margarine #100  Whipped Mamaiine #100 - Whipped Margaring
§ 2 s Sugar OR | pk Sugar Sub 2pks SugerOR1pk Sugar Sub |2pks  SugerOR 1 pk Sugar Sub {2p  Sugar OR 1 pk Supar Sub 2 ps Suger OR 1 pk Bugar Sub |2 pks  Sugar OR 7 pk Suger Sub Zpha  Sugar OR 1k Suger Sub
T (120 Jitce: Qrange DR Appla Y2 Juloe: Orenge OR Appls 120  Jige Drange OR Apgle 172¢  Juics Omngs OR Appfe 2o Juion: Omngs OR Apple 120 Jlukce: Orange DR Apple 72¢  Juloe Oranps OR Apple
1% Skim Mtk 1¢c Skim Milk 1c Shim M 1c Skim Mk 19 Sham Mk 1o Skim Mtk 1e Skim Mik
3ox  Taco Maat (B,T) 4z GO0 Pork (P} 1126 Sarombled Egre 40z  Mealbafia [A.T) 1al Chewes and Vogefable Pizza  [11/d ¢ Hamburger Cabbege - 114 ¢ Chety Rollni Cagssrcle uw
oR OR OR OR Covownla {8,T) - Broad Crumb Topping
3oz Seasoned 3oy Crenlio 10 Bean Gatad wiOnion 8oz Pomupine Ban Bals 1al  Cheens snd Vagetahle Pizze oRr
Taz  Shrodded Chesss 1oz  Shradded Chooes W/ Whito Sice 11/4c  Say Cabbage Casscrole w 120 Colled Graers
12e Com o 10 Hash Browna 14c  Brown Grny (V) White Emce 120 Besis
L 12e Reficd Beann 10 Washat Patrtnes 1e TQHH Saled 1e Rotinl Nocxdlan 1a Frenoh Flen
U |w¥4s  Choppod Lettuce 1Zc  Collexd Greens 30 Low Fat Ranch Dressing tH2c Camol 330 Catwup 18 Brown Rics
N [de Sasa ' a0 Jally: Regular OR Diel o Toauad Salad 20  Sunshine Salsd
[+ ’ . RAY Low Fat Houne Drossing
H |2ea  Com Tacs Shella 28l ‘Whale Wheal Brasd 28 Whole wheat Tonst 2 ul Whals Wheat Breed 2 at Whole Wheat Braed 1pe  Com Broed
#100  Whippad Mamedne #100  Whipped Margarirs #100  Whippad Mugwine [#100  Whipped Maegarinae #100  Whipped Largarine
1 am Omge OR 1 ea Qrange OR T ou Apple OR 1ea Omnge OR 1 o0 Appls OR 1en Bumana OR 1 sa Appls OR
1er Sugar coakle j1 on Popeiole 1 pe Glazed Coffon Cake 1ea Chocalale Chip Cookie T Fopaicle 1we Sugar Cookis 1po White cake
1c Gimpe Drink reg QR el 18 OmngaDnnk rag OR det 19 Blua Rae pharyDrink ogOR {10 Frufl Punch reg OR diet 10 Grape Drink reg OR dist 1c Orangs Drink reg OR diat 1c Bhie Reapberry Drink req OR
dlet diat
11/ldc Besf and Noodla Casomla Jear Frank (TiC, T jihm Joa (B,T) 1en Gillled Chemss Sandwich W 3/dc Moot Sace B,T) 4 oz Chicken Paity 4 ar Baked Fiah
OR 1 aa Hot Dog Bun . oR 5 {Cheasa) -OR OR #60 Tartor Smuow
|1144e SE! mmd Noodle Caassnls OR doz Soy Sloppy Jou (Tomaty Froa) 28l {Whalo Whaat Breadf) 2o W bla Chooes Sguoe - 180z Biack Bean Burper oRr
8 ax Bizok Bem Bumger _ (Tomaio Free) 24 0 Ipinach AuGmtin
1o Grean Bomny J? 8l ¥hole Wheai Bread 1¢ Pare lied Poleings 1¢ Own Brownad Potetocs 2c  Macaroni & Chesss
o 3 Carmot S toke D Calaup Tea Spaghatll ,NI -3 B aked Beans V) 172 e Grmm Boars
! Taz ChE Seume (V) 3 oa Celary Stieha 1#2e Greon Beuns tie Spirach 3 wa Cmrol Sticke 1e Cen Browresd Pototoss
N 650 Mumlaat 1o Tossed Saiad 125 Caleslsw 120 Cote Slaw
: i 30 Chopped Cnions #30 Low Fod Thowmand latand 1oz Shredded Chaseo
R |tpe  Combned 4o Baked Basne (V) 1aa  Hemburger Bun 2l Vhole Whaet Broed 26l  Whole Wheat Bread 2wl Whola Wireat Brsad
100  YWhippad Mamarine 142s  Colealyw mm Whippad Magasine HMOT  Whipped Magerine #I00  Whipped Mamyafing MO0 Whipped Margarine #1020  Whippod Margmrine
12¢  Plhsapple OR Tem Banana DR 1ea Crange OR 2o  Peaches DR 1 cn Omange OR 1/2c Fuachee OR 1 64 Orarge OR
1 pc Choculete Cake 120 Jollo 1 ea Sugar Cacklie 1em Qatmanl Cookie 1pa Brovamles 1pe White Caka 1 pa Spice Cake
1o Skim Milk OR 1 e Skim Mk OR 1¢ Skim Mik OR 10 Skim Mk OR 1a Skim Mitk DR 1o Ekim Milk OR 1o Skim Milk DR
1o Bius Reapbarry Dirh egOR. |12 Frull Punch regy OR dhst 1c Graps Drirk req OR diat 1e Orerge Drink reg OR diet 1e Blve Raspbeny Diink eg OR |1 Frult Punch reg DR dlat 1c Grape Drink reg OR diat
dled diat
FOQD SERVICE DRECTOR: 'WARDEN/DE SIQNEE:
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Attachment D — Statewide Standard Menu

MICHIGAN DEPARTMENT OF CORRECTIONS - Womens

Yook 1
Facility Neme Here Far the Week of : 17872012}
Wamens 512112
A nor-maat protein substtute will be offersd for kinch and dinner masls. MENU SUBJECT TQ CHANGE WITHOUT NOTICE P} -Pask tom {BVT) - Boel & Turtkoy am
All manl weiphts are belns eoolung. | ] or Priscners shat requeont the manu teme (o be plaoad on their tray V) - Vagetanap {BIC) - Bosf & Chicken Hom
- Tul [ 0]
18 SUNDAY 79 MONDAY A0 TUESDAY_ A1 WEDNESDAY 2 TRUREOAY A3 DAY mlm EATURDAY
1c Ontneal 1c  Rebston OR 1o “Grite J5e Ostreal OR Te Ralaton 1c Grits OR 1o Ontmon!
1a  High Fber Coreal 1o High Fiber Careal 1o High Fiber Comal
B
r |1e ‘Whole Wheet Teaat wi’ 18l Whole Wheat Toast 1wl Whole Wheal Toaat w 1al Whalo Wheal Tosat 18l Whole Whea! Toant W/ 18l Whala Wheat Toaat 2an  Wallen
“E [0 Jelly: Regular OR Diet 980 Jadly: Rogulsr OR Dist W6 Jelly: Raguiar OR Diat 0 Peame Butter la: ] Jally: Regular OR Dlet 1/3c  Synp OR 2 pka Died Syup
A OR OR OR 2 oz Broakfnst Sammage (1)
K 1pa Glazed Coffes Caka 1 po High Fiber Bren Cake 1 Slared Coffss Cake Lail] Jelly: Ragular OR Diat
F
A [#m00  Whigped Margaiine #100  Whigped Margorine #100  Whippad Magaring MO0 Whipped Margarine 100 Whipped Margarine #1060  Whipped Margerine 1ar  Whippad Margaring
$ 2pks  Sugar OR 1 pk Suger Sub 2 pks  Sugar OR 1 pk Sugar Sub 2 pha Suglrolh pk Suger Sub i 2pks  Suger OR 1 pit Super Sub 2pks  Super OR 1 pk Sugar Sub 2pka  Sugar OR 1 pk Sugaer Sub 2 pke. ’ Supger OR 1 pit Sugar Sub
T 120  Juloe: Orange OR Apple 120  Jukce Crangs OR Apple 126 Juipe: Qrangs OR Appla 1R e  Juless Omnge OR Apple 2c  Julow Omange OR Apple 2o Juce Omnps OR Appla 12¢  Juioa: Oranga OR Apie
e Skim M 1o Skim Mik e Shkim Mk 10 Sklm Milk 1¢ Skim Mik 1a Shim Mk 1c Skim Mk
1po Bokod Chicken Lag & Thigh Jar Hot Turkey (T) 1a Vagetable Poulry Stew Joz Sallebury Stealt (B T) 4 az Beowef Burger 4oz Baked Fah 3 ox Chicken Salad
OR oR | oR oR £330 Catap 60 Tartwr Sause orR
Gor  Soy Loal 6oz BBQ Bamn P 11 1/2 0 -vegetable Stew wiSoy §or  Wesium Bean Bumgar 6 Musterd OR 30z Soy Chicken Salai
/Ac  Chicken Graw (V) . oR {6ez__ Vepetable Boan Patty ]
14 ¢  Chioken Graw (V) Ie= Vepetarian Bsan Soup 1f2¢  Brown Rlce 1o  Brown Grewy (V) 430 Paanid Butter Vic  Bemn Sglad wOnkn
i 120  Garlc Mashed Potaioss 125 Maahed Potalogs 4Y2¢  Beste 12¢  Mashid Potaioss W60 Jually: Regular OR Dist 12¢  Brown Rics Poel 12c Cameta
u 12¢  Caroly 1/2e  Cole Slaw 1c Toswed Seiad 12¢ Cvon Browned Polmoos 1c Cart & Ralan Selsd
N 30 Low Fat Thousand iland 1/2a  GroenBosm
c
H 1=l Whaole Whesi Bread Tal Whods Whent Bread 1] Whole YWhest Bread 18l Whole Whﬂl‘Brd 1 ea Hemburger Bun ' Ll ‘Whole Wheat Braad 2 nl Whole Wheat Braad
#1100 Whippad Margenine #100  Whipped Margarine {100  Whippad Margasine #1100  Whippad Mamparine #100  Whippad Mamaine #100  Whipped Margarina #100  Whipped Margarina
1ea Appte OR 168 Banana OR 1ea Apple OR 2o Psare OR 2o -Apple Seuce OR 1ea Banars OR 1w COrargs OR
108 Chocelate Chip Cooloe M2e oo Crean 1pa White Coko 1pa Chocolate Cako 1po Sploe Cake 1po Applessucs Crka 1 po White Cake
1e Skim Witk OR 1= Siim Mk DR 16 Skim Mk OR . 1a Skim Milk 0R 1c Skim Mik OR 1a Swim Mk OR 1e Skim Milic OR
1 Frull Punch reg OR dist Tc Grape Drink reg OR dist 1a Qrunga Drink reg OR dial, 1o Bius Raspbary Drink g OR 1g Frult Punch reg OR diet Te Grmpe Drink reg OR divt 1a Omnga Drinit reg OR dint
diet
1iZ ¢ Scrambled Eggs 1o Scalioped Pedate witam (P) 4 oz Pollsh Saus aga (T} T e Tuwkay Stir Fry az Frank ﬁ';'c) |3 az Turkay Hem (T3 sl Cheess Pizza
OR 108 Hot Dog Bun OR . 30 Calaup oR OR .
] Jolly: Roguler OR Dist 1¢ ‘Soallopad Potate \M‘Suy 730  Catewp |L1/4 c_ Vegetahis Stir Fry wiBeans OR . 8 oz Oni Burgar wf pu Chwesn Pizza w/Whita Sauce
2  Heh Bowns e Nostsm 3oz 9BOSoy 430 Halan Sauce
w30 Catsup ¥2¢  Colad Greana OR 1o Bvown Rica ] ] 1120  French Friew
D 1o Tomsed Saled |34 gpinach AuBmiin 1o Towuad Salad Chapped Onlons 1250 Petstoas OBrien #0  Cataup
| |40 LowFat Ranch brasalrg 28l Whole Wheai Bread %30 Low Fal Houso Dresaing UY2e  Cols Slaw 172¢  Cohard Greans v2c  Com
: e Shomwied Weatem Baam izc  PomloWelges 1o  Tosawl Saled
£ 1i2c  Olommed Cabbegs ., ) - l#30  Low Fat Ranch Lreselng
R |24 ‘Whols Whest Tosst 1po Combread o 1l Whaole Whest Bread 1 a8 Het Dog Bun 1 nl ‘Whele Wheat Bread
00  Whippad Mamasing #100  Whipped Margerine 100 Whlpp-d Mamarine #100  Whipped Mamerine 100  Whippad Maigarine
108 Qranga OR 1ea Orenge OR 1 oe Onargs OR 188 Appls OR 1 . Orange DR 1 on Apple OR 1 e Apple OR
1o WO 1en Supar Cexthio 1/2¢  Breed Pudding 188 Papalcle 1 en Oatmaal Caokle 1pc Chogofais oske 1 po Brownle
1c Shim Mk OR e Skim Milk OR 1¢ Bxm Mik OR 1e¢ ki Milk OR 1c Skim Mt OR 1e Skim M3 OR 1c Skim Mk OR
10 Orange Drnk reg OR dial e BlusRavpbanry Drink reg OR {1 0 Fruft Punch g OR diet 1¢ Grape Drink reg OR dist fe Orange Drink rag OR digt 1q Blus Rnspbany Drink regOR |1 ¢ Friat Punch reg OR dist
dial diet
FOOD SERVICE DRECTOR: WARDENDESIGNEE:
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MICHIGAN DEPARTMENT OF CORRECTIONS - Womens

Weok 2
Facility Name Here For the Wiek of : 1572012,
Womera 52112
A non-maat protein submttite will b offered for lunch and dinnar meetr. MENL SUBJECT TO CHANGE WITHOUT NOTICE [P} - Paric hem [BIT) - Beof & Tinkay Ham
All magt welghts are baibre cnoking, B g 19 o ] Prisonoms whall equest the menu items to be pleoed on their Ly {V]) - Vagelarian {B/C) - Boal & Chicken bem

. - T
i3 SUNDAY i MONDAY 7 DAY B WEDNESDAY 1718 THURSDAY ey FRDAY 721 — SATURGAY
¢ Ralaton e Grifta OR Te Orftmsel 1c Ralsion OR 10 Grita ic Cutmaal OR 16 Ralston
Te High Fiber Caraal 1¢ High Fllsear Cortsal 1g High Fiber el
B
R |18l ¥Whole Wheai Tosot w 1el  Whole Whaat Taat 1al  YWhola Whast Toast w 1sl  Whola Whaa! Toast 18l Whole Whoet Taast wf 18 Whols Wheat Toasl 1al  Whole Wheat Toast
E |#so sy Reguis OR DIt Ium Jally. Rejudar OR Dist #60  Jally: Ragulsr OR Diat #50  Jally Regular OR Diat W50 Jally; Rogular OR Dist #60  Jolly: Raguinr OR Diet OR
A OR OR OR 1po Qlazed Cofew Cake
K |1pe High Fiber Bran Caka 1ps  Gized Coffag Cale 1 pc Glazed Colfes Cahe Peanut Buttor
F
A (#1100  Whippad Margadne |00 Whipped Magarine ﬁum Whippen Margarine ¥100  Whippod Murgarine 1#100 Whipped Largarine MO0 Whipped Margarine 100 Whipped Margarine
5 2pka  Sugar OR 1 pk Sugar Sub 2 pke Supar OR 1 pk Sugar Sub 2 pke  Sugar OR 1 pk Suger Sub 24 SugerOR 1 pk Sugar Sub 2pkn  Suger OR 1 pk Suger Sub 2pks  Sugar OR 1 pk Sugar Sub 2pks  Suger OR 1 pk Sugar Sub
T [#2a  Jce Orange OR Apple 12e¢  Julos Orange OR Apple 2o Mico; Orange OR Appls 20  Julsa: Orange O Appie e Jice: Omnge OR Apple 12¢  Juice Omnge OR Appln 2a  Juice Qromge GR Apple
1o Sidm Mk 1e S MRk 10 Skim Mk 1¢ Siam Milk To Skim Mk 1e Sidm Milk 10 Salm M
10 Bes and Nsadls Chsammsie Tox Pk (W} Aar  Slappy ¥s B.1) TTea  Grlled Choomp bandwichw/ 34 0 Maat Sauce (B,1) dox  Chicken Fatty dox | Bmked Fsh
or 1wa  Hot DegBup OR 160z {Cheesa) OR [+]: ’ 60 Tewtar Smuce
Te Soy and Noodla Cassevle OR [3 oz Boy Sloppy Joa (Tomats Fros) 2ul {(Whals Whast Bresd) 120 Vegelable Choeme Spuca - Bor __Black Baan Burger OR
6oz  Black Bean Bumgar {Tomato Fres] 34 ¢ Spinech Autamtin
ia Girean Baans. 2] Whole Whast Brsd 1/12e  Pasiod Potrions 12¢  Cheon Browned Potatoen 1M2c Mutaronl & Chasas
L 3 aa Carot Sticks #3D Catavp 12¢  Spaghelt N¥da Dokl Bsens {V) 12¢  Groon Bears
U 1 oz Chit Sauce {Vv) 3 om Calary Stcks 1#2c¢ Greon Heano T/2c  Spinach 3ea Carrol SHoks %22  Ouver Brownsd Potatoss
N #60  Musted 1 Tonted Solad 120 Galaslew 1iZo  Cols Slaw )
C #30  Chopped Dnions ix  Low Fat thewnnnd Inlard 1m  Shredded Cheses
H [Mps  Combremd 120  Baked Bosne (V) 1oa  Hemburger Bun 18 wWhole Whast Bresd 1al  Whale Whest Bread 18l Whole Whest Braad
#MOD  Whippad Mamarine 12c  Coleslaw #1100  Whippad Margarine 00 Whipped Mamgaiino #4100 Whippad Margaing 00  Whipped Maresine #100  Whipped Mamgaring
172t Plroaptie OR 1es  Banwna OR. 1an  Ommge OR 120 Pauhes OR 1us  Orange OR 42¢ Pasche OR 18a  Orange OR
1pc  Chocointe Cake #2c JellD 1ar  SugerCookle 1ea  Oaimeal Cookin 1pc  Browno tpe  Whito Cake 1pc  SpoaCake
[1c  SkmMkOR 1o Skim Mk R 1c  Skim Mk OR 1o ShimMik OR ) 10 Skim Msk OR 10 Skim Mk OR 1a  Ekim Mk OR
1e Blue R.ipbury Drnk reg er To Frutt Purich reg oF diwt 1e Grapa Dink reg OR dist 1c Orange Drink /g OR diat AL Blua Rgepbary Drirk g OR. |10 Frult Punch reg OR diat 10 Qrapa Orink reg OR diet:
dist died
2oz Taca Maat (B,T) Jaz Fork (P] 120 Scrambled Egge doz Moatbels (8,1) T al Chasen ord Yegetabla Plrza 1 o Hamblrgar Gabbege - g Chewsy Rotini Cowsomie w
OR OR ' ' OR oR Cavnerais (B.T) Breed Crumb Topping
20z Seeaoned Soy Crumble 1e Bean Sefad w'Onion 8oz Pomupine Baan Bela 1.l Chesns nrd Vegetable Plzza OR .
1o Shredded Cheesa ' 1 ar Shwddad Chemme wWhito Sayos 14 Soy Cabbago Camsarcle w/ 12w Colerl Greans
Y2o  Com /270 HeahBrowns 1dc  Brown Graw [V) White Saucs 20  Bests
e 12¢ Rehiod Banna 124  Mushad Potatoss 1o Taeaed Salad 1/2o  Rolinl Nandlas 1Ze French Fries
=T Chopped Lettuce 1/2¢  Coberd Grewm " o Low Fat Ranch Draasing W2c  Camots (30 Caboup 12c  Brown Rice
: 14  Salea #60 Jaily: Raguler OFF Diat te Tossed Suhd 12¢  Sunshine Saled
c 430 Low Ft House Dressing
R [2=  ComTacoShl 13 Whols Whest Broed tal  Whole Whest Tosst 18l Whele Whoat Bread J1a Whole Wheat Bread 1pc  ComBread
#1100 Whippod Mamanne 100  Whipped Murgarine #00  Whippad Margarfne . 100  Whippad Margarine #100  Whipped Margarine
1 an Orange OR Ten Crangs OR 1w Apple OR 1 ea OrlrunOR 1 an Appla OR 1o Banana OR 1 on Anple OR
1sa Supar oockle Tan Popaicle 1 po Glazed Coffea Cake 1 e Chooclate Chip Cookle 1 sa Popalcle ) Seygar Cookle 1pe White Cake
1o  SkimMKkOR tc  Skim Mik OR 1o, Skim Mik OR 1c  SkimMik OR 10 SkimMIk OR 1c  Skim kil OR 1o Skim MKk OR
1o Grape Urink reg or dist 1c Omngo Brink reg o dlat g Blue Respbery Dirk eg OB [1 2 Frult Punch reg OR dist 15 Grapa Drink vy OR dinl 1o Cmnge Drink fag OR cfel 1o Blue Rawpbery Drink regGR
died dle
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Attachment D — Statewide Standard Menu

MICHIGAN DEPARTMENT OF CORRECTICNS - Womens
Facility Name Here
Womene 521112

A non-moat proteln substitute wil ba offered b knoh ard dinner moals.

Fer the Weai of -

Week 3
w2202

MENU SUBJECT TO CHANGE WITHOUT NOTICE ) - Park item {BT) - Baaf & Tuikey lbam
Al moat walphts am batwre cooking. Bsuswag: tunad or Prizorers whall requeat the menu tems W ba placed on their tray {V] - Vagetarinn (BIC) - Baef & Chicken [tem
- Haem
T SUNDAY 23 MONGAY V24 TUESDAY 725 WEDNESDAY 776 THURBDAY 7T FRIDAY QI%_W
Tc  Ostmsal 1o Ralstan OR To Grita T Oaimeal OR [0 Ralstan to GAts OR 1c  Oatmenl
1c High Fibur Carnal 190 Hgh Fibor Cerval 1o High Fiber Carsal
B .
R (lal Whole Whest Tonst wi 18l Wl Wheet Toaat 1 nl Whole Wheat Toast w 1al  Whale Wheat Toant 18l Whola YWheal Tosst w' 18l Whole Whaat Toast 2 %a Wallm
E |#60 Jaby: Reguler OR Dist L] Jally: Ragular OR Diet 660 lelly: Fogular DR Diet #30  Poanul Auiter 460 Jelly: Ragular OR Diet "[HPe  Syme OR 2 pis Dist Syrup
A OR OR ) OR 200 Breshrast Samags (T)
K 1ps Qlazer] Coflon Cake 1 po High Fiber Bran Cake 1 po Glazad Coffes Cakn 60 Jaly: Raguiar DR Diet
£ Ty ™
A |#10D  Whippad Magatna K100 Whipped Mamarine |#100  Whipped Margarine 9100 Whipped Margarne [#100  Whippad Masprine " I#100  Wihipped Margarine #100  Whippad Margarine
5 |zpke SugerOR1 pk Suger Sub 2 pha . Suger DR 1 pk Sugar Sub 2 pka  SugarOR 1 pk Suger Sub 2pks  Sugar OR 1 pk Sugar Sub 2pke  Sugar OR 10k Sugar Sub Z2pks  SugarOR 1pkSuger Sth (2 phe  Sugar OR'1 pk Sugar Sub
T |#Zc  Juox Omhge GR Apple 2e  Nica Crangs OR Applo 1i2e  Juioo: Orenge OR Apple 12c  Juios: Orange OR Apple 1/2a - Jwos Omngs OR Apple 120 Juleec Oranga OR Appla 1/2¢  Juice: Oramge DR Apple
10 Skim Mike ic Slam Milk 1o Skim Milk fe SKim Mif 1e Skim Mk 19 Skim Milkc 1¢ Skim Milk
1424 Sorambled Egga ] Scalopod Potato wiHam (P} 4 or Polluh Seusage () 11/a 0 Turkey Siic Fry 3 Frank fﬁrC) 3oz  Turkey Ham (T} 1wl Chenso Pizza
DR ] 1es  HolDog Bun OR 0 Cateup OR OR
160 Jufly: Ragular OR Dfat 1¢ i Potato w/Soy 930 Catsup 1114 0 Vagalable Stir Fry wBeans OR Boz Out Bumer w 1l Chesse Pizza wivihite Smios
120  Haah Browns ' ¥60 Mustard 3oz  BBQSoy #30 Ralian Gaxa
sl Cataup 120  Collardd Graena OR 1c Brown Rice 12c  French Fres
L (1¢c Tossad Salnd ¥4 ¢ Spinach AuDratn fo Tossed Saled #20 Chopped  Onicne 128 Poteloss OBren A0 Catsup
U |#ag Low Fat Ranch Drassing 2 8l ‘Whoie Whast Bread #30 Low Fat House Draasing e Cola Slaw 120 Colterd Grean Re Com
N ¢ Simmered Wasism boans 12¢  Polat Wedgea 1 Tossed Solwd
[ 1o Stwamad Cabhage i Low Fal Ranch Draasing
H 126l  Whole Wheat Tassi 1pa  Combrasd 1sl  Whale Wheat Breed 16a  Hot Dog Bua 18l Wholw Whaal Breed
#100  Whippar Margaring #4100 Whipped Margaine H100  Whipped Margarine 00  Whipped Murgmine ' MO0 Whipped Margaine
1an Crange OR 1 om Ormge OR Toa Ovange OR 1 e Appie OR 1 Orangs OR 1ea Appls OR 1 aa Apple OR
20 JoltD 1w Supar Catide 12¢  Bread Pudding 18a Popaicta 1ea COalmanl Cockio 1p0 Choonlate cake 1 po Browris
1a Skim Mik OR 1a Shim Mik OR 1e Sim Mitk OR 10 Skien Milk OR 1a Skim Mik OR 1c Skm Milk Or 1¢c Skim Milk DR
10 Orangs Drink /g OR diet 10 Blus Respbory Dink regOR 1 c Ftuil Punich reg OR dist Te Grape Drink reg OR diet 1o Orange Chink reg OR diat 1¢c Blus Reapbmry Diink g OR |1 o Fruit Pumch reg OR die
dlat cllot
Tpc  Boked Chicken Log & thigh | [3az  Fol Turkey (1) 1o Vagetatin Pouliry Stew Tar  Gallebury Steak (6.1 [#5z Gl Burger oz Beoked Flh 3oz Ghicken Salad
" oR OR " OR OR #30  Catewp #60  Tartar Seuca OR
6oz Soy Loal Box  BEQ Boan Petty 11/2c_Vegatahle Stew wiSay Saz__ Weslem Bean Burger A0 Mustad on 30x  Soy Chioken Salad
1ilc  Chlchen Gravy {V) ) CR 60z Vegolable Bean Patty
1140 Chickah Gray (V) 1e Vagelarian Beant Soup 1/2c¢ Brown Rica Udeo  Brown Graw (¥} W30 Peanul Butier %40  Besn Ssled wOnion
C |1i2e Gulic Mashed Potatoes 120 Mashed Poigiom 1/2c  Beecls 12c  Maahed Polatose L] Jely: Regoler QR Dist 12c  Brown Rico PRaf YZo -Ganoia
! 1/2a Camote 1W2e Cole Staw te Tosswed Suind 120 Owvon Browned Potetose 10 Cerrot & Ralaln Salad
y 230 Lowr Ft thousand Injand 120 Grean Beans '
E 1 al Whoss Wheal Bread 1 at Whole Wheat Bread 1 sl Whola Wheat Bread WLl Whole \_’Jhall Bread 1 aa Humbumor Bun 1l Whole Whaal Broox! 2 sl Whola Whent Bresd
#1000 Whipped Mamarine w100  Whipped Margarine #1080  Whipped Mamgarine #HOD  Whippsd Mergorine 100 Whipped Mangarine 00 Whippad Margartne 100 Whipped Margarine
1 8a Applo OR 1en  Banana OR 1 Apnle OR Yic PeamOR 1Zc  Apple Seuca OR 1ea Bonans OR 18 Onango OR
1w Chocolsts Chip Cookle 12c  toeCream 1pc White Cake Jre Choralute Cake 1po Spica Cako 1po Applesaiics Crke 1 pa White Cake
10 Skim Milk OR 1 Q Skim Mik OR 1e¢ Skint Milk OR 10 Skim Milk OR 10 Skim Mk OR te Skim Mik OR 1¢ Skim Mik OR
1o Fruit Puneh reg OR dint 18 Grapa Drink reg OR dlet e Oranga Drink reg OR diat Te Blue Raspbeny Dink g OR |10 Frult Pursch rag OR diat 1a Gmpa Crink mg OR dlel 10 Omnge Drink reg OR diat
diet
1F00D SERVICE DIRECTOR: [WARDENAESIGNEE:
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Attachment D — Statewlde Standard Menu

MICHIGAN DEPARTMENT OF CORRECTIONS - Womens

Wesk :l
Fecility Name Here * For the Wask of ; 2z
Womens  S/21/12
A non-new protein subeitlilo will be oferd for lunch and dinner Mmosls. ) MEMU SUBJECT TO CHANGE WITHOUT NOTICE () -Pork Item " (BIT) - Baaf & Turkey bam
All meat weights are belore aoohing. B ] d ot d Priscnare ohnll request ths menu iema ko be pingsd on thaeir 1my V) - Vegetanan {BJC} -~ Bowef & Chicken Rem
- Turkey hom
g ~SUNDAY D TONDAY 1< TOEBOAY il WEDNESDAY 22 THURSDAY 73 — FRIOAY mzu BATURDAY
1o Raston 1o Gria OR To Gatmaal 1o Rainton OR 1o Grite 1c Oafmeal OR ] Ralaten
W High Fiber Ceranl 1o High Fiher Corasl ia High Flbur Ceteal
B
R 18l Whale Whesat Tomat wf 1 ut Whole Wihaat Tom! 18l Whola Whaat Topat wf' Tel Whole Whesl Tosat 19l Whale Wheat Toas! w 1al ¥rhole Wheaal Tosst 1al Whola Whaat Tossl
[ 2ally: Reguler OR Dist HGD Jafly: Reguiar OR Dlat 80 Jally: Reqular OR Diel #80 Jally: Rogulsr OR Dlet F&U Jafly: Ragutar OR Diet #60 Jally: Rogular OR Diat or
A oR OR OR ‘ ) Tpe  Glazed Cofies Cake
K |1pe High Fiber Bran Cake 1 po Glazed Goffea Cake 1o Glazedt Coffes Cake 30 Poanut Buter
E
A 400 Whipped Margarine N0 Whipped Magarine 6100 Whipped Uargarine 1100 Whippad Marpedne #100  Whippod Mammrine FI00  Whippsd Margerine 00 Whipped Mmgaring
8 |2pks Sugar DR 1 pk Sugar Sub Zpks  Suger OR 1 pk Sugar Sub 2 pite  Suyar OR 1 pk Sugsr Sub |2pie  Sugar OR 1 pk Suger Sub 2 pke  Suger OR 1 pk Suger Sub 2 pim  Junar O 1 pk Sugar Sub 2 pke  Suger OR 1ok Sugar Jub
T | e Julne: Dmnge OR Apple 2c  Julos: Omngs Ot Appls 120 Julos: Orange OR Apple [12c  Juoe: Orange DR Apple 2o  Julca Omngoe OR Appla 120  liace; Orange OR Apple 172c  Jufoer Orangs OR Appla
ic Skim Ml 1e Skim Mk Te Skim Mik 1c Skim Milk 1% Skim M 1a Skim MIk e Skim Mk,
2ez Tooo Mest (B.T) dcz  BBQ Pork (P) ic Scmmbled Epp 40z Meathalls 0.T) Tel  Chasse snd Vegetable Plza |1 o Hamburper Cabbaga - 1c Cheeny Rotind Cassorola wf
oR OR OR ) OR Cassercle (B,T) Brewd Crumb Tapping
2 or Seomoned 5oy Crumbles 1o Bean Salad wiCnion 6oz  Porcupine Besn Balia T ol Chesos i Yegolnbis Plza OR
10z Shiedded atm 1oz Shredded Chease w White Sauca 10 Soy Cabbage Casearcia wf 126  Callerd Greens
2e Com ) - 12¢  Hash Browns 174 Brown Graw (v) = White Salicy 1#2c  Bests
L |[W2c Retied Buans #2¢  Mawhed Potaioen 1c Tossed Salad 1i2¢  Rolini Noodlas 1/2c  French Fries
u V4 a Chepped Lottuce 172 & Coltard Gum- [#3 Low Fat Ranoh Dresaing 12e Catrote }#33 Calwup 112 0 Brown FRioe
N [1#40 Selsa #60 Jally: Rsyular OR it 1¢c Toseed Sulad 12¢  Sunshine Saled
c ’ #30  Low Fat Houss Dresaing
H 2 82 Com Taza Shelle 1al Whole Whast Bread 1l Whole Whunt Tosst 1el Whals Wheat Braad 14l Whote Whest Bresd 1pe Com Bread
#100  Whippsd Margarine 100 Whippsd Margarine #1060  Whipped Megarine #100  Whipped Mangarine 100  Whippsd Margarne
1om Omnge OR 1 an Orunge OR 1es  Appe DR 1ea  Omnge OR 1 on Appls OR, 1om Banuns OR 1 - Appls DR
fem  Sugar oookies fan  -Popakle 1pu  Glezad Cofina Cake 1am  Chocolate Chip Cookie 1e4  Popaicla 1ss  Suger Cookis 1pe  White Cuke
1a Skim Milk OR ] Skir Mk OR 1o Skim Wik OR 1o Skim Mik OR 1e Skim Milk OR 1¢ Skim Mk OR 1e Shim Milk OR
1e BGrigm Drink rep OR diat 1c Orangs Dink reg OR dist 1e Blsa Raspoary Dirk reg OR 10 Fruit Pungh req OR disd 1e Gempo Drink reg OR diat 1a Omnyo Drink reg OR diat 10 Bla R-phnﬁy Dnnk e OR
dit dist
(s Dol wd Woodla cannomle 3 or rerk LTHC) Tz Shoppy Jos {B.1) Tar  Gillod Chosse Sendwich v |3 o Mext Sauoe (B,1) Aoz Ghicken Paily oz Baked Fsh
ek T oo Hat Dog Bun ‘OR 15az [Chomms) ' ) oR or’ G0 Terter Sauca
1c___Soy and Noodla Caggemia OR 130z Sev Sioppy Jos (Tomato Frea) | 23l [Whele Wheat Braed) 120 Vogetuble Chosse Sauce- |80y Black Bean Burger ) oR
6ar  Black Basn Buge . ] o ] [Tomato Froe} } ] Ad o Spinach AuGratin
1 Grean Baara 2 9l Whale Whnaai 8 read 82 ¢ Fomied Polstoss 12 c Cwen Browned Potaioss W2a Mataront & Cheees
o 9ea  Corrol Sticks Led Catrap 1720 Spagheitl ¥io  Buked Baans (V) 2e  GroenBaans
’: 10z Chl Sauce (V) 3 oa Celary Sticke 12c  Green Basna 1/2¢c  Spinach 3 an Carmt Stioks 1iZa  Oven Browned Potetoss
N #60 Muptard 1a Toanad Selad 126 Coleslew 2o  Cols Slew
E [ #30 Chopped Onlons . #30 Low Fal Thausand [slard 1cz Shredded Chesss
r o Combread 1/2o  Baked Beans (V) 1ea  Hamburgar Bun . 1 Whole Wheat Bred el Whola Whos! Bread 1a Whals Wheat Bresd
14100 Whipped Margarine 120 Colmles #100  Whippad Margmrine 100  Whipped Mamarine #100  Whippad Mamerine 100 Whipped Margatine #100  Whipped Margarine
172c  Plnhaapple OR 1ea  Benana OR 1ea  Crangs OR Y2a  Pewhse DR 1en  Orange OR 172 Peaches OR lea  Cmnge OR
1ma Chorolata Cake e JelHD 128 Sugar Coolde Toa Oetrnionl Cookls 1pc Brownin 1ps White Caks 1 Splce Cake
1e  Skim Mk OR 16 Skim Mik Oft 1o SKim Ml OR . f1e skmmmorR 1o Skim MK OR 10 SkmMHkOR 1a  Skim Mik OR
ic Blue Raspbehy Drink reg OR |10 Frult Pinch reg OR diet 1] Grape Drink rsg OR diet 1c Ormrga Drink reg OR tiol e Blug Raaphberry Drink reg OR (1 ¢ Frut Punch reg OR dlet 1a Graps Drink rag OR diaf
-diet dist
00D SERVICE DRECTOR: WARDENDESIGNEE:
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Attachment E — Dlgtary Reference Intake Values

Distary Reference Intakes !I‘aﬁlr)* Es‘:lm:aﬁ Average Requireents
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Attachment E — Dietary Reference Intake Valyes {cont.)

Lietary Refersne Intakes (DRLs): Recommended Digtary Alowances and Adequate Intaker, Vilamins
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Attachment E - Dietary Reference intake Values (cont.

Driggary Refersnce Intakes (ORIs): Rrcommandsd Dietary ABomanses aad Adeguaie Dializs, Elotnents
Food sud Nunirier Beard, Inyunus of Medicres. Nobtenad Acedeguss
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Attachment E - Distary Referance Intake Values (cont.)

Biepary Refevente Boiakes (IRIs: Reconmendes Dietary SHovcamres and $dequate
Inwes, Total Watty 20d Macronnwsents
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MANUAL OF CLINICAL DIETETICS

Updated: 2011

Approved by: Sharon Fairbanks RD, Chief Clinical Dietitian
Jeffrey C. Stieve MD, Chief Medical Officer

Lynda Zeller, Health Services Administrator

“If we could give every individual the right amount of nourishment and exercise, not
too little and not too much, we would have found the safest way to health”

Hippocrates ¢. 460 — 377 B.C.
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Preface

This manual has been designed as a resource for ordering and implementing therapeutic diets in
Michigan’s Cotrectional Institutions. Because the prison population now includes an ever increasing
number of seriously-ill prisoners needing nutrition intervention, sections relating to nutrition
assessment and nutrition support have been expanded. The purpose, indicated uses, description,
adequacy and information on ordering has been included for each diet. Sample menus and lists of
allowed foods are provided as well. References are included for the practitioner who desires
additional information. Meal plans are included for the prisoners with diabetes who will be
managing their diets from the regular meal line, It is hoped that use of the information provided in
this manual can help in providing nutrition care which is of high quality and uniformity.

MDOC Registered Dietitians who have contributed to the revision of this manual:

Barbara Anderson, RD, Co-Editor
Mae Butler, RD

Claire DeCoster, RD

Sharon Fairbanks, RD

Claire Hammer, RD

Ron Monroe, RD

Joan Rogers, RD

Pam Sanders, RD

Kim Wade, RD

Patricia Willard, RD, Co-Editor
Cheryl Worthy, RD
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GUIDE TO DIET ORDERS AND COUNSELING REQUESTS

DIET ORDERS: Orders for therapeutic diets must be complete and specific. To facilitate
understanding on the part of all concerned, please use the terminology designated in this manual
under “Ordering Procedure” whenever a diet is ordered. When applicable, levels of nutrients desired
should be clearly indicated in terms of grams, milligrams, milliequivalents and/or calories. The
duration of the diet should be rewritten when a new modification is added to the prescription or the
prescription is changed in any other way.

Orders for therapeutic diets should be written in the prisoner’s medical record and on the form
provided in each facility for transmitting the medical order to food preparation area.

All diet orders are written in accordance with PD 04.07.101. Verbal dict orders will be implemented
following institutional policy.

All therapeutic diets will be initiated on the next day following the receipt of therapeutic menu in the
food preparation area. If this is not possible, the medical staff member who initiated the order will be

informed of the delay.

Diets not listed in this manual may be ordered after consultation with a dietitian. It is requested that
the Health Care provider explain to the prisoner that the modified diet has been prescribed and the
reason for the prescription.

NUTRITION COUNSELING: Alteration of food habits is a difficult process involving many
behavioral changes. In order to obtain compliance with any modified diet, it is necessary that the
prisoner be taught the rationale for his/her diet, how to select foods he/she is allowed to eat, and the
foods he/she should avoid. It is suggested that prisoners who are in need of long-term therapeutic
diets be given dietary instructions pertinent to their diet modifications.

Requests for diet instruction and/or diet teaching should be ordered in the prisoner’s medical record.
Teaching will be done by the dietitian as soon after the order as possible. The completion of the
teaching including an assessment of the prisoner’s comprehension wiil be indicated in the prisoner’s
medical record.

NUTRITIONAL ASSESSMENT/SCREENING: Nutritional screenings will be completed on all
in-patients of the MDOC Infirmaries. These screenings will be performed without a specific order to
do so. Results of the screenings will be documented on the appropriate form in the prisoner’s health
record. In-depth nutritional assessments and/or diet histories will be completed upon receipt of &
request or written order. Results of all assessments and diet histories will be recorded on appropriate
forms in the prisoner’s medical record.

1.1
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CONSULTATION: A registered dietitian is available, on-site, by telephone or teleconferencing to
make recommendations for diet orders, adjustments in meals or supplements, and discharge planning,

SNACKS FOR MEDICATIONS: Medications which require food should be dispensed near meal
times whenever possible. The prisoner may be instructed to purchase his own snack from the store or
to time the medication with meals. When medically indicated, a small evening snack may be
ordered.

MEAL ATTENDANCE EXPECTATIONS: Prisoners who are receiving therapeutic diet meals
and/or snacks are expected to attend at least 60% of the meals and/or snacks served. When prisoners
miss more than 40% of the meals and/or snacks on their diet, the diet is of limited therapeutic value.

A recommendation to discontinue the therapeutic diet order may be made following documentation
of attendance below 60%. The prisoner will be notified when he/she is in jeopardy of his/her diet
detail being discontinued.

1.2
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AVAILABILITY OF DIETS IN THE MDOC

The following diets are available at all MDOC facilities, but do require an MP order:

Clear Liquid Diet

Full Liquid Diet

Pureed Diet

Mechanical Soft Diet

Regular diet with Small Feedings Snacks

Regular diet with High Protein, high calorie snacks
Regular diet with evening snack

The following diets are available at all MDOC facilities to be self seiected from the regular menu.
These diets do not require an MP order for the prisoner to self select, but the prisoner may benefit
from nutritional counseling.

Bland : Lactose intolerant

Diabetes (self selected) Low Purine

High Fiber diet Low Oxalate

Hyperlipidemia (Low Fat/ Low Cholesterol) No Added Salt
Reflux

Hypoglycemia Weight Control

Lacto-ove Vegetarian

The following diets require an MP order and are available only at facilities with a therapeutic diet

line:

2 Gram Sodium Diet

Diabetes diets (for prisoners who are not able to demonstrate ability to self select from the
regular meal line)

Gluten Free Diet

Low Fat Diet (for pancreatitis, gall bladder disease or fat malabsorption)
Low Residue, Low Fiber diet

Milk Free Diet

Post Gastrectomy (“Dumping”™) Diet

Protein controlled diet for Liver Disorders

Reflux diet

Renal diet

For further ordering information, please refer to the individual diets in this diet manual.

1.3
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NUTRITION FOR THE LIFE CYCLE

2.1
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Source: Nutrition and Your Health: Dietary Guidelines for Americans, S™ Ed (Washington, DC: U.S, Depts. of Agriculture and Health and Human
Services, 2000)
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A GUIDE TO SERVING SIZES
Food Groups What Counts as a Food Group What Counts as a ‘|
Serving? Serving?
Breads, Cereals 1 slice of bread Vegetnbles ¥4 ¢ cooked vegetables
Rice and Pasta Y2 hamburger bun, bagel, or 14 ¢ chopped raw
English muffin vegetables
1 small roll, biscuit or 1 ¢, leafy raw vegetables
muffin such as lettuce or spinach
3-4 small or 2 1g. crackers % c. vegetable juice
1 ¢. cooked cereal, rice, or
pasta Milk, Yogurt and Cheese 1 c. milk
1 oz (or about % c) of 8 oz. yogurt
ready-to-eat cereal 1 14 oz. natural cheese
16" tortilla 2 oz. processed cheese
Fruits 1 whole fruit such as a Meats, Poultry, Fish, 2-3 oz cooked lean meat,

medinm apple, banana or
orange

Y2 grapefruit

melon wedge (about %)

% c. fruit juice

4 c. berries

Y% c. chopped, cooked or
canned fruit

Y% c. dried fruit

Dried Beans, and Peas,
Eggs, and Nuts

poultry or fish.
Count 1 egg, % c¢. cooked
dried beans,* 14 c. tofu, or
2 % oz. soy burger as 1
0z. lean meat.
Two Tosp peanut butter or
1/3 ¢. nuts count as | oz
meat

*Dried beans, peas, and lentils can be counted as servings in either the meat and beans group or the
vegetable group. As a vegetable, Y c. cooked dried beans counts as 1 serving. As a meat substitute,
1 ¢. cooked dried beans counts as 1 serving (2 oz. meat).

2.3




Contract 07184300009

REGULAR DIET

PURPOSE: Good nutrition and a well-balanced diet are recognized as being vital to the
maintenance of overall good health and the prevention of many disease states. The regular diet
serves these needs for the majority of prisoners. This diet is designed to provide for the nutritional
requirements of normal healthy young adults who are moderately active.

INDICATED USES: The regular diet is designed for prisoners who require no therapeutic diet
orders.

DESCRIPTION: The regular diet is designed using the Food Guide Pyramid as a model for menu
planning. The diet consists of foods prepared in any style or manner, according to the requirements
of a statewide menu, The diet is served in three meals daily, unless otherwise ordered. Depending
upon individuail food consumption, the regular diet provides at least 2600 calories and 100 grams of
protein for male prisoners and 2200 calories and 75 grams of protein for female prisoners, if the
majority of all meals are consumed.

ADEQUACY: The diet is nutritionally adequate based on the current Dietary Reference Intakes
(DRI) and the Recommended Dietary Allowances Revised 2001 (abridged) RDA’s.

SAMPLE MEAL - REGULAR DIET

BREAKFAST NOON EVENING
Y2 e. Orange Juice 3 oz, Chicken 1 c. Spaghetti
1 ¢, Hot Cereal % ¢. Gravy % c. Meat Sauce
1 ea. Bran Muffin 2/3 c. Brown Rice % c. Peas
1 sl. Wheat Bread Y ¢. Com 4 c. Coleslaw
#100 Margarine ' c. Collard Greens 2 sl. Italian Bread
1 c. Milk Skim 2 sl. Wheat Bread 12 c. Applesauce
2 pkt. Sugar 1 ea. Fresh Fruit #100 Margarine
1 c. Sweetened or 1 c. Milk Skim
Unsweetened Beverage
2.4
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STANDARDIZED HEALTHY CHOICE DIETARY OPTIONS

It is the goal of the MDOC to reduce the number of therapeutic diets which are necessary by
providing Standardized Healthy Choice Dietary Options on the regular menu. This diet manual
indicates that the following medical nutritional therapies are available by self-selecting from the
regular meal lines:

Weight Control Bland

Low Fat/ Low Cholesterol Hypoglycemia*

Diabetes (Self sclected)* High Calorie/ High Protein*
No Added Salt Six Small Feedings*

High Fiber Low Purine

Lactose Intolerant Low Oxalate

*May require snack(s) Reflux

The standardized healthy choice dietary options available on the regular meal lines include:

1. Fats such as margarine, mayonnaise, gravy, and salad dressings are served “on the side” so that
amounts can be limited by the prisoner.

2. Fruit is available as a choice whenever dessert is served.

3. A serving of high fiber cereal is available as a choice three times a week at breakfast,

4. Unsweetened beverage is available as a choice whenever a sweetened beverage is served.

5. Diet syrup is available as a choice whenever syrup is served.

6. Diet jelly is available as a choice whenever jelly is served.

7. Sugar substitute is available as a choice whenever sugar is served.

8. All choices are available and on the serving line at the meal in which they appear on the menu.,

9, Fat is not added to cereals, starches or vegetables during the cooking process. (Oil added to
cooking water of pastas to prevent clumping is the only exceptior.)

)

A prisoner who is unable to be served in the main dining room (i.e., segregation units, infirmary beds,

etc.) and is on the regular diet will be allowed to request and receive a meal tray with these healthy

choice options by contacting the Food Service Director.

References:
PD 04.07.100 — Standards for Prisoner Meals in Institutions

PD 04.07.101 — Therapeutic Diet Services

MDOC Menu Writing Guide, August 1993
2.5
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DIET FOR PREGNANCY

PURPOSE: The diet is designed to provide the additional calories, 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 to 27 pound range.

INDICATION: Pregnancy.

DESCRIPTION: The diet is based on the regular diet with emphasis placed on providing an
additional source of calories, protein, calcium and other nutrients. The diet contains at least 80 grams
of protein. The diet does not limit sedium. The diet is served as three meals and an evening snack
including milk four times a day, unless otherwise indicated.

During the third trimester, the diet may need to be provided as 6 meals due to the decreased capacity
of the gastrointestinal tract during the progression of pregnancy.

Calories for the pregnant woman are based on non-pregnant weight maintenance requirements plus
an additional 300 kcal. Protein is based on non-pregnant protein requirements ptus 30 grams or 1.3
grams proteinkg body weight.

Pregnant women with diabetes require 30-35 kcal/kg body weight or 300 keal over non-pregnant
intake. Pregnant women with diabetes need 3 meals and 2-3 snacks.

ADEQUACY: The diet is adequate, based on the RDA/DRI, in all nutrients except iron and folic
acid. It is recommended that iron and folate supplements be provided to all pregnant women.
Depending upon individual food consumption, a prenatal multi-vitamin supplement with iron allows
for a margin of safety in regard to nutrient intake.

ORDERING PROCEDURE: This diet should be ordered by the term “Pregnancy” diet. If a diet
which restricts calories and/or sodium is needed in addition to the extra nutrient allotment, these
restrictions must be ordered in conjunction with the pregnancy dief. It is not recommended that a
calorie restriction of less than 1800 calories or a sodium restriction of less than 2 grams be routinely
used in combination with the pregnancy diet. The pregnancy diet can be ordered in combination with
most other therapeutic regimes. The pregnancy diet will be served as 3 daily meals from the regular
menu with additional snacks and milk as indicated.

TYPE OF FOOD EMPHASIZE

Beverages  Milk and dairy products with a minimum of 4 cups to be included daily. Note: dueto
the high calorie content of whole milk, skim or low fat milks are recommended.

Cheese, cottage cheese, ice cream, pudding, cream soups, or yogurt may replace part of the
milk allowance

2.6
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B

Meat & Meat Substitutes Minimum of 6 ounces meat, fish, cheese, eggs or peanut butter to be

included daily.

Fruits & Vegetables At least 5 servings daily. Include 1 serving of a dark green, yellow or orange
vegetable and 1 to 2 servings of a good source of Vitamin C, such as orange, grapefruit, tomato,
tangering, cabbage, cantaloupe or broccoli.

MiscellaneousNuts, legumes, dried beans and peas are additional sources of iron.

If food intake must be limited to control weight, climinate fats, oils, sugars, and desserts from

the regular diet,

Fluids Include 6 to 8 glasses of fluid daily.

BREAKFAST

% c. Orange
Juice

1 ¥ c. Hot Cereal
2 Bran Muffins

1 c. 2% Milk

1 ¢, Coffee

4 pkts. Sugar

References:

American Dietetic Association: Manual of Clinical Dietetics, 6™ Edition, 2000,

SAMPLE MEAL - DIET FOR PREGNANCY

NOON

4 oz, Chicken
% c. Gravy
Y c. Brown Rice

EVENING

1 c. Spagheiti
3% ¢. Meat Sauce
1 oz, Cheese

Y% ¢. Collard Greens % ¢, Peas

2 sl. Whole Wheat 14 ¢. Coleslaw
Bread 2 sl, Gatlic Toast
1 pe. Fresh Fruit 12 ¢. Applesauce
1 c. 2% Milk 1 c. 2% Milk
Salt, Pepper Salt, Pepper

2.7
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2 oz. Cheese
2 sl. Bread
1 ¢c. 2% Milk
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GERIATRIC DIET

The nutrient requirements for the healthy older prisoners do not differ significantly from those
needed in other life stages except for calories, which should be lower. Fiber and fluid intake should
be maintained at a normal or increased level whenever possible. For these reasons, geriatric prisoners
should be maintained on regular diets whenever possible.

If the geriatric prisoner is unable to tolerate the regular diet, or requires nutrition modification, a
referral to the dietitian should be made. After nutritional evaluation, appropriate diet modifications
will be recommended, if indicated.

In all cases, every effort possible will be made to encourage adequate food consumption on the part
of the geriatric prisoner.

References:
American Dietetic Association, Manual of Clinical Dietetics, 6% Edition, 2000.

Chernoff, Ronni. Geriatric Nutrition, A Health Professional’s Handbook. Second Edition. Aspen
Publishers, Inc., 1999,

2.8
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VEGETARIAN NUTRITION

Although the nutritional needs of a prisoner on a vegetarian diet are no different from those of the
general population, the individual needs to plan his/her dietary intake carefuily to ensure adequate
nutrient intake.

Unless careful planning is involved, the vegetarian diet may be lacking in iron and Vitamin B12. To
ensure total nutrient needs, it may be of benefit for the prisoner to purchase a multiple vitamin
mineral supplement to take daily.

Prisoners who desire vegetarian meals may choose a lacto-ovo vegetarian diet from the regular menu,
using the vegetarian choices as stated on the statewide regular menu. This does not require a medical
order. These options are available at all MDOC facilities to any prisoner. The lacto-ovo vegetarian
diet is adequate in all nutrients with careful selection.

Prisoners who desire a total vegetarian diet (no animal foods) due to religious beliefs may request
proper authorization from the Special Activities Coordinator in the Office of Program Services by
following the guidelines as stated in P> 05.03.150. Religious diets cannot be ordered by health care
staff.

Following is a food pyramid plan for lacto-ovo vegetarians which can be used as a guide to self-select

a nutritionally adequate intake from the regular menu. Enough servings should be selected to provide
56 grams or more protein and to meet calorie needs.

References:

American Dietetic Association, Manual of Clinical Dietetics. 67 Edition, 2000.

Mahan, L. and Escott-stump, S. Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M, Olsaon, J. Shike, M, and Ross, A. Eds. Manual nutrition in Health and Disease 8% Edition.
Williams & Wilkins, Baltimore, 1999.
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VEGETARIAN FOOD GUIDE PYRAMID

ats, Oils & §weets

Dry Beans, Nuts, Sceds, Eggs
and Meat sybstitutes
2 - 3 servings daily

Vegetgble Group Fruit Group
3 - 5/servings daily 2 -4 servings dail

Bread, Cereal, Rice and Paste Group

f—f 6-11 servings deily
."l; \I\AK
Jff &’,ﬂ
4 y
Food Groups What Counts as a Serving? Food Group ‘What Counts as a Serving?
Breads, Cereals 1 slice of bread Vegetables 14 ¢ cooked vegetables
Rice and Pasta | /2 hamburger bun, bagel, or ¥ ¢ chopped raw vegetables
English muffin 1 ¢. leafy raw vegetables
1 small roll, biscuit or muffin such as lettuce or spinach
3-4 small or 2 Ig. crackers % c. vegetable juice
Y ¢. cooked cereal, rice, or pasta
1 oz. (or about % c) of ready-to-eat 1 c. milk
cereal Milk, Yogurt and 8 oz. yogurt
1 6” tortilla Cheese 1 % oz. natural cheese
2 oz. processed cheese
Fruits 1 whole fruit such as a2 medium
apple, banana or orange Dried Beans, Nuts, 1 ¢. soy milk
% grapefruit Seeds, Egga & Meat | '% c. dried beans or peas
melon wedge (about 4) Substitutes Group 1egg
% c. fruit juice 2 egg whites
V2 c. berries 2 Thsp. nuts or seeds
l Y4 c. chopped, cooked or canned fruit % c. tofn or tempeh
Y c. dried fruit 2 Tbsp. peanut butter

2.10
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MODIFICATIONS IN CONSISTENCY
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CLEAR LIQUID DIET

PURPOSE: The clear liquid diet provides fluids to prisoners who cannot tolerate any but the mildest
forms of liquid foods.

INDICATED USES: The clear liquid diet may be used to prevent dehydration in preoperative or
postoperative conditions. It is also applicable in conditions when it is necessary to minimize the fecal
residue and in acute stages of many illnesses, especially those accompanied by a high temperature. It
may also be used as preparation for x-ray of the gastrointestinal tract or examinations of the lower
intestine such as colonoscopy.

DESCRIPTION: The clear liquid diet provides fluids which contain minimal, if any residue, and
require a minimum of digestive action. Three meals will be served and allowed juice may be given
between feedings. This diet is available at all MDOC facilities.

ADEQUACY: The diet is inadequate in protein and all nutrients and shouid be ordered for short
durations (3 days) only. If alonger period of clear liquid intake is necessary, consult the Registered
Dietitian,

ORDERING PROCEDURE: This diet should be ordered by the term “Clear Liquid” only. A diet
order of “liquid diet” is not specific and does not differentiate between the clear or full liquid diet.

The clear liquid diet cannot be combined with any other therapeutic regime outlined in this manual.

Only the following foods are allowed in a clear liquid diet. All other foods should be avoided.

TYPE OF FOOD FOODS ALLOWED

Beverages  Tea, carbonated beverages, fruit-flavored clear beverages such as Kool-Aid or punch,
coffee.

Desserts Plain flavored jello, popsicles.

Fruit Juices Apple, grape, and cranberry juice.

Soup Clear broth or bouillon.

Sweets Sugar.

MiscellaneousSalt and flavorings.

3.2
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SAMPLE MEAL — CLEAR LIQUID DIET

BREAKFAST NOON EVENING SNACK
1 ¢. Apple Juice 2 c. Apple Juice 2 ¢. Cranberry Juice 1 cup Apple Juice
1 ¢. Broth 1 ¢. Broth 1 c. Broth 1 Cup Jello
1 c. Regular Jello 2 ¢. Jello 2c. Jello
4 pkts. sugar 1 c. Sweetened 1 c. Sweetened Beverage
Beverage 2 pkts. Sugar

The above diet plan provides 76 grams carbohydrate for breakfast, 135 grams carbohydrate for noon,
143 grams carbohydrate for supper, 60 grams carbohydrate for the evening snack, for a total of 414
grams carbohydrate. This is adequate carbohydrate for up to @ 3000 Calorie Diabetes Diet, but is
inadequate in Calories.

References:

American Dietetic Association, Manual of Clinical Dietetics, 6™ Edition, 2000.
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FULL LIQUID DIET

PURPOSE: The full liquid diet provides fluid and nutrients to prisoners who cannot tolerate any
solid foods.

INDICATED USES: The full liquid diet is indicated in post-surgical conditions, acute illness, in
conditions which prevent chewing or swallowing, tightly wired jaws, and as a progression from clear
liquid to solid foods.

DESCRIPTION: The full liquid diet contains any food which is liquid or may become liquid at
room temperature and is free from any solid foods. The diet is served in three meals unless otherwise
indicated, but allowed juices or milk may be served between meals. All foods should pass through a
straw for prisoners with wired jaws. This diet is available at all MDOC facilities.

ADEQUACY: The full liquid diet will not contain the 2900 calories served in the general diet. It
may also be inadequate in iron, folic acid, Vitamin B6, and Vitamin A. If served for long periods of
time, a nutrient supplement should be provided.

ORDERING PROCEDURE: Order this diet by the term “Full Liquid” only. The term “liquid diet”
is not specific and does not differentiate between the full or clear liquid. The full liquid diet is
incompatible with most other therapeutic diet regimes.

For diabetes full liquid diets, refer to the section of this manual on Diabetes Diets.

TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID
Beverages Coffee, tea, decaffeinated All others

coffee, milk and milk
beverages, carbonated
beverages, fruit juice, punch or
fruit flavored drinks, vegetable
juices, eggnog, instant
breakfast.

Breads None All
Cereals Thinned cooked cereal All others
Desserts Custard, pudding, jello, plain All others

ice cream, ice milk, sherbet,
popsicles

34
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TYPE OF FOOD

Fats

Fruits

Meat and Substitutes

Potato and Substitutes

Soups

Sweets

Vegetable

Miscellaneous

Contract 07184300009

FOODS ALLOWED

Butter, margarine, cream,
vegetable oil or shortening

All fruit juice or fruit drinks
Any pureed meat added to broth
Or cream soup

Thinned mashed potato

Clear broth, bouillon,
consomme, any strained broth
base or cream soup, tomato

soup

Sugar, honey, brown sugar,
clear hard candy

Any vegetable juice or thinned
pureed vegetable

Salt, flavorings, chocolate syrup

3.5
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FOODS TO AVOID

All others

All others

All others

All others

All others

All others

All others

All others
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SAMPLE MEAL - FULL LIQUID DIET

BREAKFAST NOON EVENING SNACK
1 ¢. Orange Juice 1 c. Strained Cream Soup 2 c. Cranberry Juice 1 ¢c. Milk
1 c. Thinned Catmeal 1 c. Broth w/Pureed 1 ¢. Strained Mushroom 1 pkt. Instant
1 ¢c. 2% Milk Beef Soup Breakfast
1 c. Coffee 1 ¢. Thinned Mashed 1 ¢, Thinned M. Potatoes
6 pkts. Sugar Potatoes 1 c. Sherbet
Salt 1c. Jello 1 ¢c. 2% Milk
2 tsp. Margarine 2 ¢. Fruit Juice 2 tsp. Margarine
% cup Ice Cream Salt
1 ¢. 2% milk
2 tsp. Margarine
Salt

The above menu provides 84 grams of carbohydrate for breakfast, 150 grams carbohydrate for lunch,
130 grams carbohydrate for supper, 40 grams carbohydrate for the snack, for a total of 404 grams of
carbohydrate. This provides adequate carbohydrate for up to 2 3000 Calorie Diabetes Diet, but is
inadequate in Calories.

Reference:

American Dietetic Association: Manua! of Clinical Dietetics, 6 Edition, 2000.
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PUREED DIET

PURPOSE: This diet is designed to provide very soft to liquid foods for prisoners with no chewing
ability and those with poor tongue and lip coordination.

INDICATED USES: The diet may be indicated in dental and oral surgery, throat surgery, loosely
wired jaw, or in any severe swallowing or chewing difficulties.

DESCRIPTION: This diet requires no chewing of any food. All foods on the diet will be
blenderized with added liquid, or naturally very soft such as mashed potatoes and ice cream. The diet
does not restrict spices or seasonings of any kind. The diet should be individualized to include foods
the prisoner can tolerate. This diet is available at all MDOC facilities.

ADEQUACY: The diet is nutritionally adequate based on the RDA/DRI, provided the individual
consumes a variety of foods in adequate amounts. A multiple vitamin — mineral supplement is
recommended if the diet is used for an extended period of time. The pureed diet will contain less
than the 2900 calories served in the regular diet.

ORDERING PROCEDURE: Only the term “Pureed Diet” should be used when ordering the above
diet. Do not order this diet as baby food diet or blenderized diet. The pureed diet can be ordered in
combination with most of the therapeutic regimes.

TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID
Beverages Milk and milk beverages, None

coffee, tea, Kool-Aid,
carbonated beverages

Cereal Any cooked cereal All dry cereals
Desserts Ice cream, sherbet, ice milk, All other desserts
custard, jello, pureed fruit,
pudding
Fats Butter, margarine, salad Fried foods, olives, nuts

dressing, mayonnaise, gravy,
sour cream, cream cheese,
cream sauces

Fruits Any fruit juice, any pureed fruit  All other fruits
except berries, regular
applesauce

3.7
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TYPE OF FOOD

Meat & Meat Substitutes

Potato & Substitutes

Soup

Sweets

Vegetables

All other vegetables

BREAKFAST

72 ¢. Orange Juice

14 c. Pureed Fruit

1 c. Hot Cereal

¥ c. Scrambled Eggs

Contract 071B4300009

FOODS ALLOWED

Any pureed meat, cottage
cheese, plain yogurt, soft
poached or scrambled egg

Mashed, white or sweet potato;
grits, pureed soft cooked dried
peas and beans; pureed rice

Tomato soup, clear broth or
bouillon, any strained cream
or broth-based soup

Sugar, honey, clear jelly, syrup

Any pureed vegetable; tomato
or vegetable juice

Salt and all other seasoning,
catsup, mustard, vinegat,
lemon juice

FOODS TO AVOID

Any whole or ground meat, all
cheese except cottage cheese,
peanut butter, yogurt with
fruit, fried egg, hard boiled
egg, or any hard cooked egg

All potatoes except mashed

All soup containing any whole
meat or vegetables

All candy, preserves or jam

All other vegetables

Coconut, olives, pickles, relish,
popcorn, whole cloves

14 ¢. Ice Cream

SAMPLE MEAL - PUREED DIET

NOON EVENING

¥ ¢, Pureed Turkey
1 ¢. Mashed Potato
% ¢. Gravy

1 ¢. Pureed Carrots

Y ¢, Pureed Beef
1 ¢. Mashed Squash
1 c. Pureed Green Beans

2 tsp. Margarine 2 tsp. Margarine 1 c. Pureed Peaches
1 c. 2% Milk 1 ¢. 2% Milk Y4 ¢. Pudding

Coffee Salt, Pepper 2 tsp. Margarine

Sugar 1 ¢. 2% Milk

Salt, Pepper Salt, Pepper

Reference:

American Dietetic Association, Manual of Clinical Dietetics, 6™ Edition, 2000.
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MECHANICAL SOFT DIET

PURPOSE: This diet is designed for prisoners who cannot tolerate the consistency of a regular diet,
but do not need pureed or baby foods.

INDICATED USES: The diet may be used for chewing or swallowing problems, healing oral
surgery, progressive post T & A, and some types of facial surgery. The diet should not be used for
gastrointestinal distress.

DESCRIPTION: The diet requires some mastication ability. Foods served are whole, very soft
foods, such as cooked vegetables and fruits, breads and grain products and soft desserts, All meat
served will be ground. The diet does not contain pureed foods or baby food of any kind. There is no
limitation of spices or gastric irritants as such. This diet is available at all MDOC facilities.

ADEQUACY: The diet is nutritionally adequate based on the RDA/DRI, but may contain less than
the calories served in the regular diet.

ORDERING PROCEDURE: This diet should be ordered by the term “Mechanical Soft.” The
words chopped diet, ground diet, dental soft, and soft diet will indicate the above diet.

The mechanical soft diet can be ordered in combination with all other therapeutic regimes.

TYPE OF FOOD FOODS ALLOWED FOOD TO AVOID

Beverages Any None

Breads Any soft bread, toast, bun Bread, roll, or crackers
or dinner roll, pancakes, with seeds, or nuts

waffles, sweet rolls,
without nuts or seeds;
donuts (plain), or graham
crackers

Cereal Any cooked cereal. Dry All dry cereals with dried
cereals to include Rice fruit, raisins or nuts
Krispies, corn & bran
flakes, Cheerios

Desserts Ice Cream, ice milk, Any dessert with nuts or
sherbet, castard, jello, seeds
cooked fruit, plain cakes,
soft cookies, pies of
allowed fruits

3.9
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TYPE OF FOOD
Fats

Fruits

Meat & Meat
Substitutes

Potatoes & Substitutes

Soup

Sweets

Vegetables

Miscellaneous

Contract §71B4300009

FOODS ALLOWED

Any fat such as cream, butter,
margarine, mayonnaise,

gravy, oil or shortening; cream
cheese, sour cream, pitted
olives

All fruit juice, soft fresh fruit,
cooked or canned fruit except
those to be avoided,; betries

Any ground meat, whole soft
fish without skin or bones, -
tuna fish, salmon, casseroles
made with ground meat, eggs
prepared in any form, cottage
and soft cheese such as
American, cream style peanut
butter, yogurt without seeds.

Soft cooked white or sweet
potato, rice, noodles,
spaghetti, macaroni or other
pasta, soft cooked dried peas
and beans

Any strained soup, cream or
broth based soup made with
soft allowed foods

Sugar, honey, jelly, jam, syrup,
molasses, chocolate, plain
candy

Any sort of cooked vegetable
which can be easily chewed:
V-8 or tomato juice; tomato
sauce or puree: soft cooked
baked beans; shredded lettuce,
sliced tomato, finely chopped
coleslaw

Salt, any seasoning, catsup,
mustard, gravy, cream sauce,
vinegar

3.10
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FOODS TO AVQOID
Whole olives with pits, nuts

Any fresh fruit that is hard or
has tough skins. The
following are to be avoided in
all forms: cherries, prunes,
figs, grapes, dried fruits

Any whole meat except soft
fish; bacon; hard cheese;
crunchy peanut butter

Potato chips or sticks, crisp
fried or French fried potatoes

Any soup containing whole
pieces of meat or large pieces
of hard vegetables.

Candy with nuts; marmalade or
preserves with large pieces of
fruit or seed.

All large & hard raw
vegetables, corn on the cob

Nuts, coconut, pickles,
popcorn, whole spices such as
cloves
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SAMPLE MEAL - MECHANICAL SOFT DIET

BREAKFAST NOON EVENING

¥ c. Orange Juice 1 c. Spaghetti 4 0z Ground Turkey
1 ¢, Hot Cereal % c. Meat Sauce 1 ¢. Mashed Potato
1 Scrambled Egg % c. Green Beans Y c. Gravy

2 sl. Toast or Bread 4 c. Cottage Cheese Y c. Cooked Carrots

2 tsp. Margarine 2 sl. Bread 2 c. Canned Spinach
Jelly 2 tsp. Margarine Y2 ¢. Canned Peaches

1 c. Milk 1 c. Beverage 2 sl. Bread

Coffee Salt, Pepper 2 tsp. Margarine

Sugar 1 c. Milk

Salt, Pepper Salt, Pepper

References:

American Dietetic Association, Marual of Clinical Dietetics, 6% Edition, 2000.
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MODIFICATIONS FOR
GASTROINTESTINAL DISEASE
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BLAND DIET

Current literature indicates that much of the rationale for the bland diet as served in the past is no
longer medically sound or necessary. For this reason, bland diets are no Jonger provided as they are
not deemed therapeutic.

During the acute phase, it may be beneficial for the prisoner to avoid known gastric irritants such as
black pepper, chili powder, beverages containing catfeine, decaffeinated coffee, and alcohol. ltis
recommended that the prisoner manage this acute phase on the regular food line by making alternate
choices (i.e. “Vegetarian™ option). Frequent meals and/or bedtime snacks should be avoided to
prevent increased acid secretion. In addition to altering hs/her food selection during this period, it is
recommended that the prisoner abstain from all tobacco products.

References:

American Dietetic Association, Manual of Clinical Dietetics, 6% Edition, 2000.

Shils, M, Olson, J, Shike, M, and Ross, A, Eds, Modern Nutrition in Health and Disease 9" edition.
Williams & Wilkins, Baltimore. 1999,
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HIGH FIBER DIET

There has recently been a renewed interest in the use of fiber in the treatment of various
gastrointestinal disorders. Dietary fiber functions by increasing water absorption into the lumen thus
causing a reduction in both intestinal transit time and in intra-celonic pressure.

A high fiber diet may be indicated in the treatment of diverticulosis, atonic constipation, cancer of the
colon and irritable bowel syndrome. The recommended amount of fiber per the DRI’s is 38 grams of
fiber for men and 25 grams of fiber for women.

A high fiber diet is not provided as a therapeutic diet. Food sources of dietary fiber (primarily high
fiber cereals and whole grain breads, or fruits and vegetables) are available to all prisoners on the
regular meal lines. High fiber cereal is available upon request at the regular breakfast meal three
times a week at all MDOC prisons. The prisoner should be instructed to seiect these high fiber foods
at meal times and to attend all meals. Referral may be made to the dietitian for instruction on a high
fiber diet. If a combination of another therapeutic diet restriction with a high fiber diet is required,
this combination diet must be ordered as a therapeutic diet.

Three to four servings of the following foods should be selected daily from the regular menu.

TYPE OF FOOD EMPHASIZE

Breads & Cereals  Bran cereals, especially All Bran and Fiber One; whole wheat and whole grain
breads and cereals, rye bread or crackers. Triscuits and Wheat Thins

Fruits Fresh fruits, especially those with skins and peeis. Dried fruits such as raisins, prunes, dates,
figs, pineapple, coconut. All berries with seeds

Nuts & Seeds All nuts and seeds, crunchy peanut butter

Vegetables  All raw vegetables. Soy, lima, kidney, butter beans, all dried beans and peas. Onions,
cucumber, corn, cauliflower, Brussels sprouts, broccoli, celery, cabbage, radishes, tomatoes in all
forms, spinach and all greens, white potatoes with skins and other root vegetables, such as beets,
sweet potatoes and turnips

MiscellaneousPopcorn, brown rice, whole grain snack chips, sunflower and sesame seeds;
marmalade and jam made from whole berries
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SAMPLE MEAL - HIGH FIBER DIET

BREAKFAST NOON EVENING

1 ¢. Orange Juice 1 c. Spaghetti 4 oz. Chicken Patty

1 c.. All Bran % c. Meat Sauce 2/3 c. Brown Rice

1 Bran muifins Y4 c. Peas Y4 ¢. Gravy

#100 Margarine % c¢. Coleslaw Y4 ¢. Collard Greens

Telly 1 ea. Fresh Orange ¥ ¢. Comn

1 ¢ Skim Milk 2 sl. Whole Wheat Bread 1 ea. Apple

1 c. Coffee. #100 Margarine 2 sl. WW Bread

2 pkts. Sugar 1 c. Beverage #100 Margarine

Salt, Pepper Salt, Pepper 1 ¢, Skim Milk
Salt, Pepper

References:

American Dietetic Association, Manual of Clinical Dietetics, 6 Edition, 2000.
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LOW RESIDUE, LOW FIBER DIET

PURPOSE: This diet reduces (not eliminates) foods which produce residue in the colon. The diet
also controls both dietary fibers and foods which have a laxative effect (prune juice) or which
increase fecal output. The foods served are mechanically non-irritating to the bowel area.

INDICATED USES: The diet may be used for severe diarrhea and acute phases of* diverticulitis,
ulcerative colitis, and Crohn's disease. It may also be used in partial intestinal obstruction, and pre-
and post-colonic surgery.

Food tolerances vary greatly and prisoners should be encouraged to eat as liberal a diet as possible
that includes plenty of fluids. Long-term use of this diet is discouraged because it can contribute to
constipation, diverticular disease, and has been associated with colon cancer. Fiber containing foods
should be added gradually with the inclusion of bran cereals last.

DESCRIPTION: The low residue, low fiber diet decreases foods which are high in dietary fiber
such as raw fruits, most raw vegetables, whole grains, bran, nuts and seeds. Milk and dairy products
are limited. Coffee, tea and black pepper which can be irritating to some individuals are allowed.
The diet is served in 3 meals.

ADEQUACY: The diet is adequate based on the RDA/DRI, except for pregnant women. It is low in
calcium and iron for this group.

ORDERING PROCEDURE: A diet ordered “Low Residue” or “Low Fiber” will initiate the diet.
DO NOT ORDER the diet as NON or NO residue or fiber.

A low residue, low fiber diet may be prescribed in combination with other therapeutic diets described
in this manual except the high fiber and high protein diets, .
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TYPE OF FOOD
Beverages

Breads & Cereals

Desserts

Fats

Fruits

Meat & Meat
Substitutes

Potatoes &
Substitutes

Sweets

Vegetables

Caontract 07184300009

FOODS ALLOWED

Milk (limited to 2 cups daily),
coffee, tea, koolaid, carbonated
beverages

White bread and toast, crackers,
and baked products made from
refined flour; refined cereals
such as farina, grits, cornflakes,
Special K, Rice Krispies; white
rice, noodles, and pasta

Cakes, cookies, gelatin,
pudding, custard, ice cream, and
sherbet (made with allowed
ingredients)

All

All juices except prune. Ripe
banana, canned applesauce,
peaches, pears, fruit cocktail,
other canned fruits without
skins and/or seeds

Beef, veal, lamb, pork, fish,
poultry, eggs, cheese

White potato without skin,
noodles, white rice, pasta

Sugar, jelly, jam, honey, syrup,
candy without nuts

All vegetable juices, cooked
beets, carrots, green and wax
beans, winter squash, tomatoes
(without skins and seeds),
spinach, peas, raw lettuce

Raw onions in small amounts

4.6
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FOODS TO AVOID
None

Products containing whole grain
flour, bran, nuts or seeds; whole
grain, bran or high fiber cereals;
brown or wild rice

Any made with whole grains,
nuts or seeds

None

All others

None

Potato skins, brown rice, dried
beans and peas

Candy with coconut, dried fruits
or nuts, jam with seeds,
marmalade

All raw vegetables except
lettuce and onions in small
amounts.

The following vegetables in any
form: celery, green peppers,
cauliflower, Brussels sprouts,
broccoli, corn, cucumbers,
radish, tomatoes with seeds,
dried peas or beans



TYPE OF FOOD

Miscellaneous

BREAKFAST

% ¢. Orange Juice

% c. Rice Krispies

1 Scrambled Egg

1 pe. Coffee Cake
(no nuts)

2 tsp. Margarine

1 c. Milk

1 c. Coffee

4 pkts. Sugar

Salt, Pepper

References:

Contract 07184300009

FOODS ALLOWED

Salt, pepper, mild seasonings,
chocolate, gravy, sauces,
catsup, mustard

FOODS TO AVOID

Olives, pickles, relish,
horseradish, nuts, coconut,
popcorn, whele grain snack

foods, seeds of any kind, chili
sauce, whole spices, hot
peppers

SAMPLE MEAL - LOW RESIDUE, LOW FIBER DIET

NOON

4 oz Roast Beef
1 ¢. Mashed Potatoes
% ¢, Carrots

Y ¢. Lettuce
2 Tbsp. Dressing

2 Dinner Rolls
2 tsp. Margarine

6 Vanilla Wafers
1 c. Beverage
Salt, Pepper

EVENING

1 c. Soup
2 oz. Shced Turkey
2 oz. Cheese
¥4 c. Wax Beans
2 s1. White Bread
12 sq. Crackers
4 ¢. Canned Peaches
2 tsp. Mayonnaise
1 c. Milk
Salt, Pepper

American Djetetic Association: Manual of Clinical Dietetics, 6 Edition, 2000.

American Gastroenterological Association of Medical Position Statement: Iritable Bowel

Syndrome. 1997.

Department of Health and Human Services, Public Health Service, National Institutes of Health:

“Crohn’s Disease.” NIH Publication No. 00-3410, April, 2000
“Diverticulosis and Diverticulitis.” NIH Publication No. 02-1163, January, 2002
“Ulcerative Colitis.” NIH Publication No. 95-1597, e-text updated April, 2000.
“Irritable Bowel Syndrome.” NIH Publication No. 01-4686, March, 2001.

Schar, DB. Maintenance Therapy in Ulcerative Colitis and Crohn’s disease. Journal of Clinical

Gastroenterology, 1995; 20 (2). 117-22.
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POST GASTRECTOMY (“DUMPING™) DIET

PURPOSE: To prevent the occurrence of the dumping syndrome, symptoms that may appear after
partial gastrectomy.,

INDICATED USES: The diet is indicated for prisoners who have dumping syndrome following
partial gastrectomy or other surgeries that interfere with the pyloric sphincter or compromise the
stomach as a reservoir. An early and late dumping syndrome has been described. Early dumping
syndrome occurs during or shortly after eating and is associated with symptoms such as epigastric
fullness, cramps, diarrhea, churning stomach, weakness, dizziness, or cardiovascular symptoms. In
late dumping syndrome, these symptoms occur 1 to 3 hours following the meal.

The period of time the prisoner must remain on the diet depends on the presence of symptoms. - As
adaptive changes occur, the diet should be gradually liberalized to an unrestricted diet.

DESCRIPTION: Foods containing simple carbohydrates are restricted because they are more
rapidly hydrolyzed to osmotically active substances than proteins and fats. Six small feedings are
provided to accommodate the reduced capacity of the stomach. Liquids are limited with meals to
retard the transit of food from the stomach to the jejunum.

ADEQUACY: While the content of the diet is adequate in protein, vitamins and minerals as
provided, it may provide insufficient calories for prisoners with greater metabolic needs. If there is
reduced absorption, vitamin/mineral supplementation may be needed. Iron, Vitamin B12, folic acid,
Vitamin I and calcium deficiencies may occur following gastric surgery, and should be monitored.

ORDERING PROCEDURE: May be ordered by the terms “Post Gastrectomy” diet. The term
“dumping diet” will also serve to indicate the diet.
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TYPE OF FOOD

Beverages

Breads & Cereals
& Starches

Desserts

Fats

Meat & Meat
Substitutes

Vegetables

Miscellaneous

Contract 07184300009

FOODS ALLOWED

Milk (2% or skim) or buttermilk
if well tolerated by patient,
coffee, tea, dietetic non-
carbonated beverages

Unsweetened cereals, plain
breads, crackers, rolls; rice;
pasta

Unsweetened fruit only

All

Any type in prepared foods

Beets, broccoli, Brussels
sprouts, cabbage, carrots,
cauliflower, celery, cucumbers,
green peppers, greens (spinach,
collards, turnip, mustard),
lettuce, mushrooms, onion,
radishes, sanerkraut, string
beans, squash, tomatoes,
zucchini

Starchy vegetables such as corn,
lima beans, parsnips, peas,
potato, pumpkin, winter, acorn
or buttermut squash, yam or
sweet potato

Soups made from allowed
foods, broth, nuts, spices,
condiments

4.9
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FOODS TO AVOID

Alcohol, carbonated beverages,
sweetened cereal beverages,
sweetened cocoa, sweetened
milk products, sweetened fruit
drinks

Sugar frosted or sweetened
cereals, or those packaged with
dates, raisins, and brown sugar,
ete., “natural” cereals (e.g.
granola or any others of that

type)

Cakes, cookies, ice cream,
sherbet, puddings made with
sugar

None

None

Any to which sugar has been
added

Honey, jams, jellies,
mharmalade, syrups, sugar
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SAMPLE MEAL -—-POST GASTRECTOMY “DUMPING” DIET

BREAKFAST

%4 c. Orange Juice

¥ c. Hot Cereal

1 Boiled Egg

1 sl. Bread or Toast

2 tsp. Margarine

1 ¢. Milk

4 pkts. Sugar Substitute
Salt

MID-MORNING
2 Tbsp. Peanut Butter

1 s1. Bread
14 ¢. Lite Fruit

References:

NOON

3 oz. Roast Beef
Y% ¢. Rice

Y ¢. Carrofs

Y ¢. Lite Pears
1 Dinner Roll
2 tsp. Margarine
Salt

MID-AFTERNOON

4 ¢. Cottage Cheese
Y2 ¢. Lite Fruit
6 Vanilla Wafers

1 ¢c. Milk

EVENING

3 oz. Sliced Turkey
4 c¢. Mashed Potatoes

L ¢. Green Beans
Y ¢. Lite Peaches

2 slices Bread
1 tsp. Mayonnaise
Salt

BEDTIME

2 0z, Cheese
12 sq. Crackers
1 ¢c. Milk

American Dietetic Association: Manual of Clinical Dietetics, 6 Edition, 2000.
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REFLUX DIET

PURPOSE: The retlux diet described in this manual was created for prisoners who have hiatal
hernia, esophageal varices, and/or reflux esophagitis who may require elimination of foods which
cause a decrease in lower esophageal pressure and/or have an irritating effect on the esophageal
UCosa.

NOTE: not indicated for episodic heartbum.

INDICATED USES: Thereflux diet may be indicated in cases of hiatal hernia, esophageal varices,
and/or reflux esophagitis where symptoms have not been controlled using other lifestyle
modifications and an adequate trial of pharmaceutical intervention, necessitating a restriction on
foods which cause a decrease in the lower esophageal sphincter pressure and/or have an irritating
effect on the esophageal mucosa. Weight reduction if needed is encouraged as well as smoking
cessation and compliance with antacids. Overeating and eating before bedtime is discouraged. The
reflux diet is not indicated in cases of gastrointestinal ulcer disease in the healing or remission stages,
acute gastritis or other gastrointestinal diseases. The diet does not restrict roughage or fiber and
should not be used when residue control is desired.

DESCRIPTION: The reflux diet restricts foods which have been documented to cause decreased
lower esophageal pressure and/or bave an trritating effect of the esophageal mucosa. The diet will
also restrict fat to 50-55 grams daily as fat decreases the lower esophageal pressure.

Foods to aveid include:

Alcohol Chocolate, cocoa Peppermint, spearmint
Any caffeinated beverages Citrus juice or fruit Soft drinks with caffeine
Cayenne Pepper Coffee Tea

Carbonated beverages Gravy Tomatoes/tomato products
Chili powder Excessively fatty foods

The diet will be served in three moderate sized meals. Menus will be adjusted to provide additional
calories if indicated, Snacks are not considered to be therapeutic for reflux and in many cases are
contraindicated.

ADEQUACY: The reflux diet will contain less than the 2600 calories served in the regular diet.

ORDERING PROCEDURE: The diet order need only read “Reflux diet” and the above diet will
be served. The diet should only be ordered in cases of documented hiatal hernia, esophageal varices,
and/or reflux esophagitis.
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TYPE OF FOOD

Beverages

Breads

Cereal

Desserts

Fats

Fruit

Meat & Meat
Substitutes

Contract 07184300009

FOODS ALLOWED

Postum, fruit juice or drinks
other than citrus; skim milk and
low fat (1/2%) milk,
decaffeinated coffee

White, whole grain, rye breads;
plain or graham cracker;
muffins, hard rolls, buns

All cereal except those to be
avoided

Sherbet; custard and puddings
made with skim milk, jello,
vanilla wafers

Limit to 3 tsp daily

Butter, margarine, cream, cream
cheese, sour cream, mayonnaise,
vegetable oil, salad dressing

All fruts and juices except those
1o be avoided

Limit all meat to 6-7 ounces
cooked weight per day. Trim all
visible fat. Lean beef, pork,
veal, liver, ham, fish, poultry,
water packed tuna, salmon;
cottage cheese and mozzarella
cheese; low fat yogurt made with
allowed fruits; peanut butter;
eggs, 3 per week any style
except fried

4.12
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FOODS TO AVOID

Coffee, tea, cocoa, any beverage
containing chocolate; whole, 2%
or condensed milk; cream, half
and half; citrus juices; alcohol,
and carbonated beverages

Donuts, sweet rolls

Granola cereal with nuts and/or
coconut

Any dessert containing
chocolate; pie and other rich
pastry desserts; ice cream, cakes,
cookies

Any fat in excess of 3 tsp. daily.
Regular gravy, cream sauces,
fried foods, lard, heavy cream

QOranges, orange juice,
grapefruit, grapefruit juice,
pineapple-orange juice,
avocados, any fruit with
whipped cream and/or nuts

Fatty meats, all fat on meat, atl
fried meats, sausage, bacon,
frankfurters, bologna, salami,
fish canned in oil, duck, geese,
ham hocks, corned beef, spare or
short ribs, creamed meat dishes;
whole milk cheese and yogurt;
fried eggs; high fat lunch meats
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TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID
Potatoes & Any potato, rice or pasta; dried  Fried or French fried potatoes,
Substitutes peas or beans, any other except  hash browns, potato chips and
those to be avoided sticks, creamed potato dishes
unless prepared with low fat
milk.
Soups Fat free broth based soups, Tomato soup, high fat cream
bouillon, consommeé, cream soups
soup if made from skim milk,
except tomato
Sweets Sugar, jam, jelly, honey, syrup,  Chocolate, creamy candy, any
molasses, hard candy, candy with nuts, coconut or
marshmallows chocolate
Vegetables Any cooked or raw vegetable or Tomatoes, tomato juice, V-8
juice except those to be avoided  juice, tomato sauce and puree
Miscellaneous Salt, all spices and condiments  Cayenne pepper, chili powder,
except those to be avoided, hot sauce or red pepper sauce,
black & white pepper as barbeque sauce, hot peppers,
tolerated, fat-free gravy meat sauce and gravy, olives,
nuts, snack chips, coconut
SAMPLE MEAL - REFLUX DIET
BREAKFAST NOON EVENING

% c. Apple Juice 3 oz. Roast Beef 1 e, Soup/ 6 Saltines

1 Boiled Egg 1 ¢. Mashed Potato 3 oz. Sliced turkey
2 5], Toast % ¢. Carrots 2 c. Green Beans
% c. Cereal ¥ c. Tossed Salad 4 ¢. Marinated Vegetables
1 tsp. Margarine 2 Tbsp. Diet Dressing Y c. Canned Peaches
1 pkt. Jelly 1 ea. Dinner Roll 2 sl. Whole Wheat Bread
1 c. Skim Milk 1 tsp. Margarine 1 tsp. Margarine
% c¢. Canned Fruit 1 c. Skim Milk

1 c. Sweetened Beverage
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REGULAR DIET WITH SMALL FEEDING SNACKS

PURPOSE: For prisoners who need frequent small feedings, but do not need restrictions in fat or
carbohydrate.

INDICATED USES: Frequent small-volume feedings may be of benefit for prisoners with limited
volume capacity or who have problems which impair motility of food through the digestive tract.

DESCRIPTION: This diet does not restrict amounts of carbohydrates or fat. It is provided as three
meals served on the regular meal line plus three-mid-meal snacks. The patient should be advised to
eat smaller portions of the regular meal using the Food Pyramid as a guide. This diet is available at
all MDOC facilities.

ADEQUACY: The diet is nutritionally adequate based on the RDA/DRI. In pregnancy, the diet will
be inadeguate in calcium.

ORDERING PROCEDURE: Order the diet as “Regular Diet with Small Feeding Snacks.”

FOODS ALLOWED FOODS TO AVYOID
All None

SAMPLE SMALL FEEDING SNACKS

MID-MORNING MID-AFTERNOON EVENING

2 Tbsp. Peanut Butter 2 oz. Cottage Cheese 1 oz. Cheese

2 sl. Bread 12 Vanilla Wafers 12 sq. Crackers
14 ¢. Lite Fruit Y4 ¢. Lite Fruit Y ¢. Juice
References:

American Dietetic Association: Manual of Clinical Dietetics, 6% Edition, 2000.
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MODIFICATIONS IN CARBOHYDRATES AND CALORIES
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DIABETES DIET

PURPOSE: The goals in treating Diabetes Mellitus are to maintain or achieve ideal body weight,
provide a controlled, consistent food intake, as well as meet the nutritional needs of the prisoner.

INDICATED USES: Prisoners with diabetes should be referred to the dietitian for counseling in
how to self-select an appropriate diet from the regular menu.

Prisoners who are not able to self-select from the regular meal line may have an individualized
treatment plan as developed and recommended by the Registered Dietitian. Typically the criteria for
those who are not able to self-select from the regular meai line are as follows:

1. Mentally compromised (retarded, dementia, etc.)
2 Non-English speaking

3. Illiterate

4,

Health complications which require additional diet modifications (renal, etc.)

DESCRIPTION: The regular menu provides adequate choices for prisoners with diabetes to self-
select their recommended diet. (See page 2.5 for the Standardized Healthy Choice Dietary Options).
Education is offered to the prisoner to successfully accomplish this (See APA.04.07.101 in the
MDOC Operating Procedure Manual). Carbohydrate counting will be the preferred method of self-
selection. However, this will be modified if the prisoner’s individual treatment plan indicates another
method would be more beneficial.

ADEQUACY: Dicts less than 1200 Calories are likely to be deficient in thiamine, Folacin, Vitamin
B-6, iron, magnesium and zinc. In pregnancy, a diet less than 1800 calories may be deficient in
calcium and protein, All other self-selected diets can be nutritionally adequate based on the
RDA/DRI, depending on the prisoner’s selections from the regular meal line.

ORDERING PROCEDURE: For all prisoners with diabetes, a referral to the Registered Dietitian
must be made to start education in how to self-select from the regular meal line. _If the treatment
plan changes to include insulin, a referral must be made to the dietitian. Refer to APA 04.07.101.

Per APA 04.07.101, all prisoners with diabetes on insulin who self-select from the regular line should
be ordered a Diabetes HS snack. If snacks other than HS are needed, it is necessary to specify this
modification on the order.

All prisoners who are receiving insulin should receive their meals at regular and consistent times.
Those prisoners receiving fast acting insulin may need to have other adjustments to their meal times.
Preferred time following injection should not exceed 30 minutes for most patients.

5.2
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CARBOHYDRATE COUNTING FOR GLUCOSE CONTROL

Per APA 04.07.101, prisoners with diabetes are taught self-management of diabetes, which includes
learning to select their meals from the regular menu. Carbohydrate counting educational materials
developed by the MDOC dietitians are available to help achieve this goal. Upon completion of CHJ-
248, the dietitian will make a recommendation to discontinue the therapeutic diet meals as

appropriate.

The goal of carbohydrate counting for managing diabetes is to match the insulin (injected or
endogenous) and the dietary carbohydrate. Research has documented that very little fat is converted
to blood glucose, and that only a small amount of protein is slowly converted to blood sugar.
However, 95% of carbohydrate is converted to glucose within 1 % hours following a meal.
Therefore, carbohydrate is the primary nutritional factor in blood sugar control. A system which
results in consistent, appropriate carbohydrate intake can help prisoners with diabetes achieve blood
glucose control in optimal ranges. Carbohydrate counting is one such system which has the added
advantages of being simple to use and flexible. These qualities can improve prisoner adherence to
the nutritional care plan,

When counseling prisoners in carbohydrate counting, it is important to guide the prisoner toward
healthy, low fat choices to achieve other nutritional goals such as adequate nutrition, weight control,
and hyperlipidemia goals. The dietitian should also be aware of other factors which can affect
digestion and/or metabolism and ultimately alter the glycemic response of 2 meal such as:

Fat, fiber, or protein content of meal

Timing of meals

Individual sensitivity to a particular food

Foods known to have a higher glycemic response than other foods of equal
carbohydrate value

Exercise patterns.

Timing of diabetes medications

Gastroparesis

Injection site of insulin

0 0oo0O0

00 O0O0

These factors should be considered when investigating the cause of high or low blood sugars which
seem unrelated to carbohydrate intake.

The Carb Counting Meal Plans which follow give meal plans for various calorie levels.

References: .
American Dietetic Association. Manual of Clinical Dietetics, 6™ Edition. 2000.

Mahan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M, Olson, J, Shike, M, and Ross, A, Eds. Moderm Nutrition in health and disease 9% editjon.
Williams & Wilkins, Baltimore. 1999,
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CARB COUNTING MEAL PLANS

Calorie levels

1500-1800

2000-2200

2400-2600

2800-3000

3500

Breakfast

Carb choices 3 (45gm)
Meat 1

Fat 1
Noon

Carb choices 3 (45gm)
Low Carb veg. 1(5g)
Meat 2

Fat 0
Evening

Carb choices 3 (45gm)
Low Carb veg. 2 (10gm)
Meat 2

Fat 1
Night Snack

Carb choices I (15gm)
Meat 0
Mid-pm snack for 3500

Carb choices

Meat

5 (75gm)
1(5g)

4 (60gm)
2 (10gm)
3

2 (30gm)

6 (90gm)
1(5g)

5 (75gm)
2 (10gm)

2 (30gm)
1

7 (105gm)
1
2

6 (90gm)
1(5g)

6 (90gm)
2 (10gm)

3 (45gm)

8 (120gm)
1

2

7 (105gm)
2(10g)

3

2

8 (120gm)
2 (10gm)

3 (45gm)
1

8 (120gm)
1
2

7 (105gm)
2 (10g)
4
3

8 (120gm)
2 (10gm)
4
3

5 (75gm)

4 (60gm)

MDOC Diabetes Education Self Management Committee- 4/02
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DIABETES FOOD REPLACEMENT
(For Uneaten Carbohydrate)

1. Approximate the number of uneaten fruits, starch, and/or milk exchanges. (Meat, vegetable,
fat replacement not necessary,)

2. Total the corresponding grams using the following:

1 FRUIT = 15 grams
1 STARCH =15 grams
1 MILK = 12 grams

3. Select an appropnate replacement according to the total:

[ 0-10 grams
No replacement
11-20 grams
Choose one:
a) Apple or orange juice, % c. e) Milk, lc.
a) Cranberry juice, 1/3 c. f) Vanilla wafers, 6
b) Regular jello, ¥4 c. g) Graharmn crackers, 3 sq.
¢) Regular or low salt saltines, 6 sq. h) Regular Kool-Aid, % c.
d) Ice cream, ¥ c.
21-30 grams
Choose gne:
a) Apple or orange juice, % c. f) Vanilla wafers, 10
b) Cranberry juice, J2 c. g) Graham crackers, 5 sq.
c) Regular jello, % c. h) Sherbet, 2 c.
d) Regular or low salt saltines, 10 sq. i) Unsweetened cereal, % ¢. & 1 c. milk
e} Ice cream, ¥ c. & 2 graham crackers j) Regular Kool-Aid, 1 c.
k) Regular pop, |1 ¢
31-40 grams
Choosc one:
a) Cranberry juice, % c. ¢) Sherbet 2 c. & 1 graham cracker square
b) Regularjello, 1 c. d) Graham crackers, 7 squares !
41-50 grams
Choose one:
a) Cranberry juice, 1 c. b) Sherbet, 4 c. & 3 graham cracker squares
5.5
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LIQUID DIABETES DIETS

CLEAR LIQOUID

The diabetes clear liquid diet will be served as the standard clear liquid diet. (See page 3.2) The
standard clear liquid diet will not contain adequate calories, protein or fat to meet the requirements of
any diabetes calorie level. The diet is nutritionally inadequate. Adjustment can be made to provide
adequate carbohydrate for the prisoner’s needs. However, the health care provider should make
adjustments to the prisoner’s treatment plan as needed. The clear liquid diet should be utilized for as
short an amount of time as is medically necessary for prisoners with diabetes. Frequent monitoring
of blood sugars is recommended.

FULL LIQUID:

The diabetes full liquid diet will be served as the standard full liquid diet. (See page 3.4) Adjustment
can be made to provide adequate carbohydrate for the prisoner’s needs. However, the health care
provider should make adjustments to the prisoner’s treatment plan as needed. The standard full
liquid diet contains less than 2900 calories, as served in the general diet. Frequent monitoring of
blood sugars is recommended.
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CARBOHYDRATE CONTROLLED DIET FOR GERIATRIC PRISONERS
WITH DIABETES

PURPOSE: A more liberal approach to diet for the elderly with diabetes is encouraged in all
institutional settings. Meal acceptance is usually better with fewer restrictions which in tumn results
in more satisfactory protein stores, improved skin integrity, and better hydration. Significant weight
losses are also prevented when food acceptance is improved. There is no difference in glucose
control with the more liberal approach since carbohydrate amounts are calculated and consistent from
meal to meal.

INDICTED USES: The Carbohydrate Controlled Diet is to be used for those prisoners in geriatric
units, infirmaries and hospitals where diets are not self-selected. The diet may also be indicated for
the younger prisoner with diabetes who resides in one of these units. The Carbohydrate Controlled
Diet is not intended for prisoners with diabetes who self-select from the main meal line and is not
intended for weight reduction without a diagnosis of diabetes.

DESCRIPTION: The Carbohydrate Contrelled Diet consists of three meals and a HS srack. The
three meals are equal in carbohydrate consisting of 90 gm each meal. The HS snack consists of 45
gm carbohydrate. The diet includes a regular mainline dessert three to four times per week which is
calculated into the total carbohydrate. Artificial sweetener, diet jelly, diet syrup and unsweetened
beverages are used since these items are neghgible carbohydrate.

ADEQUACY: The Carbohydrate Controlled Diet is adequate in all nutrients. It is approximately
2,400 calories, 90 gm protein, 315 gm carbohydrate. Adjustments can be made by the Registered
Dietitian if indicated.

ORDERING PROCEDURE: The dict may be ordered as “Carbohydrate Controlled Diet” or “Carb
Controlled Diet”.

SAMPLE MEAL - CARBOHYDRATE CONTROLLED DIET
FOR GERIATRIC PRISONERS WITH DIABETES

BREAKFAST NOON SUPPER SNACK
Y2 ¢, Orange Juice 3 oz. Baked Chicken % c, Meat Sauce 2 Tbsp. Peanut Butter
1 c. Oatmeal 2 Tbsp. Chicken Gravy 1 oz. Cheese 2 sl. W.W. Bread
1 ea Scrambled Egg % c. Mashed Potatoes 1 c. Spaghetti Y4 c. Peaches
2 sl. W.W, Toast % ¢. Green Beans % cup Coleslaw
1 ¢. Skim Milk 2 sl. W.W. Bread 2 sl. Italian Bread
1 c. Coffee 2 ea. Cookies 1 pc. Fresh Fruit
2 tsp. Margarine 1 ¢. Unsweetened Beverage 1 c. Skim Milk
2 pkt. Diet Jelly 2 tsp. Margarine 2 tsp. Margarine
2 pkt. Sugar Substitute  Salt, Pepper Salt, Pepper
Salt, Pepper
5.7
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REACTIVE HYPOGLYCEMIA (FUNCTIONAL)

True reactive hypoglycemia is rare and is characterized by blood sugar belew 50 mg/dl
accompanied by symptoms such as sweating, shaking, rapid heart beat, piloerection,
lightheadedness, confusion, or mental slowdown. Some individuals may exhibit blood sugars as low
as 35 mg/d] without symptoms and these individuals should not be classified as having reactive
hypoglycemia. Reactive hypoglycemia occurs one to four hours after food ingestion. Because many
individuals exhibit chemical hypoglycemia without symptoms during a 5-hour glucose tolerance test,
it is now recommended that a diagnosis should be based on low blood sugars, accompanied by -
symptoms and following a mixed meal.

Reactive hypoglycemia was a popular diagnosis and the subject of literature for the lay public in the
recent past. This produced a large number of people who believed they were hypoglycemic. These
individuals were advised to eat diets high in protein and fat and low in carbohydrates, including
complex carbohydrates,

Current dietary recommendations are:

Provide adequate calories based on individual needs.

Complex carbohydrate restrictions are not necessary. Protein ingestion is encouraged with
carbohydrate consumption.

3 Liquids of high sugar content should be avoided.

4 Food containing large amounts of refined sugars should be limited.

5. Some individuals may benefit from 5-6 feedings but this is not necessary for all.

6. Diet recommendations should be based on the individual’s diet and medical history,
7.

in

3.

B =

Care should be taken not to increase the amount of saturated fat and cholestercl while
creasing protein.
Caffeine should be avoided.

Prisoners who have blood sugars below 50 mg/dl while experiencing symptoms following a mixed
mezl should be referred to the dietitian for counseling and recommendations for dietary management.

References:

American Dietetic Association. Manual of Clinical Dietetics, 6% Edition, 2000.

Betteridge, D.V. Reactive Hypoglycemia. British Medical Journal. 295:286, 1987.

Foster, D.W. and A.H. Rubenstein. Hypoglycemia, Insulinoma and Other Hormone Secreting
Tumors of the Pancreas. In Harrison’s Principles of Internal Medicine. 11™ Ed. (Brunwald, E., et. al.
Editors), New York: McGraw Hill Book Co. 1987
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WEIGHT MANAGEMENT

PURPOSE: Scientific literature indicates that the most successful and medically safe method of
losing body weight is to limit calorie intake to a level below that necessary for maintenance of
desirable body weight and by following a well-balanced general diet limited in fats and sweets.
Theoretically, a reduction of 3500 calories will resuit in a weight loss of one pound; therefore, a daily
limitation of 500 calories below that needed to maintain ideal body weight will give an average
weight loss of one pound per week, and a limitation of 1000 calories per day leads to two pounds per
week average weight loss. It is recommended that for long-term weight loss, a goal of no more than
two pounds per week is established. (Information on determining desirable weight is in the
Appendix- 12.3- 12.5). Individual calorie requirements can be established by using the Harris-
Benedict equation which has been adjusted for obesity (see “Basal Energy Expenditure (BEE), page
12.6 in the Appendix) or by the formula on page 12.7 of Appendix.

INDICATED USES: The diet is designed to be used for reduction of body weight.

DESCRIPTION: Successful weight loss and weight maintenance must be achieved by a
combination of dietary modification, changes in eating behaviors, and regular exercise. Any
prisoner, for whom weight loss is indicated, should be referred to the dietitian for weight reduction
counseling and follow up. During counseling, information will be provided on eating selectively
from the regular menu and from the prisoner store, along with other aspects of successful weight loss
and weight maintenance.

ADEQUACY: Calorie restrictive diets may be inadequate in some nutrients and the prisoner may be
advised to purchase a multiple vitamin/mineral supplement. It is recommended that no person
consume less than 1,200 calories per day.

ORDERING PROCEDURE: Weight reduction diets are not available as a therapeutic diet.
The regular menu provides healthy, low calorie choices so that prisoners may self-select a lower
calorie diet to lose weight. However, an order for diet counseling may be written for all patients for
whom weight reduction is medically appropriate and who express a desire to lose weight. Weight

reduction counseling may also be initiated by the prisoner completing a Health Care Request Form.
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MODIFICATIONS IN FAT
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LOW FAT DIET

PURPOSE: A low fat diet may be indicated in the treatment of gallbladder disease or malabsorption
syndromes. Fat restriction may help to reduce symptoms related to fat ingestion.

INDICATED USES:

In Chronic Pancreatitis — a low fat diet may be used in conjunction with enzyme replacement in
controlling pancreatic steatorrhea.

In Fat Malabsorption — fat malabsorption may occur as a complication of intestinal bypass surgety,
short bowel syndrome, cirrhosis or gastrectomy. The need for fat restriction is established by tests

for fecal fat.

In Galibladder Disease — a low fat diet may be of benefit in the symptomatic patient with gallbladder
disease. The purpose of the diet is to lessen fat-induced gallbladder contractions. There is little
reason to restrict fat intake following gallbladder surgery.

DESCRIPTION: The low fat diet is modified to restrict dietary fat to an average of 40-60 grams per
day. There is no restriction on the type of fat or dietary cholesterol. This is a moderately restricted
diet which limits total fat to 15-20% of total calories. The diet restricts certain foods because of their
high fat content such as fried foods and whole milk. The low fat diet does not restrict caffeine,
spices, refined sugars or total calories. The diet is served in 3 meals.

ADEQUACY: The diet is nutritionally adequate based on the RDA/DRI except for pregnancy.
ORDERING PROCEDURE: This diet should be ordered as a “Low Fat Diet.” It should not be
ordered if a diet Jow in cholesterol for hyperlipidemia is desired. It may be ordered in combination

with many therapeutic diets but it is not compatible with high protein diets, diets for reactive
hypoglycemia or higher calorie diabetes diets.

References:

American Dietetic Association. Manual of Clinical Dietetics, 6 Edition. 2000.

Grills, N. and M. Bosscher, Eds. Manual of Nutrition and Diet Therapy, New York: MacMillan
Publishing Co., Inc. 1981.
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TYPE OF FOOD

Beverages

Breads

Cereals

Desserts

Fats

Fruit

Meat & Meat Substitutes

Contract 07184300009

FOODS ALLOWED

Skim milk, buttermilk, carbonated
beverages, fruit juice and fruit
drinks, coffee, tea

White, whole grain, or rye bread;
plain or graham crackers; hard
rolls; buns; pancakes, muffins,
waffles and biscuits if the fat
allowance permits

Any except those to be avoided

Angel food cake, fruit, sherbet,
jello, vanilla wafers, graham
crackers

The following vegetable oils or
margarine made primarily from
these oils: com, soybean,
sunflower, cotton seed oil;
mayonnaise, salad dressing;
French, Italian or any oil based
salad dressingg, fat free gravy
Limit total fat servings to 3 tsp per
day

All except those to be avoided

Limit all meat to 6-7 ounces
cooked weight daily. Trim all
visible fat,

Lean beef, pork, lamb, veal, ham,
poultry (without skin*), fish, water
packed tuna, salmon, cottage
cheese, low fat cheeses, peanut
butter, low fat yogurt

6.3
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FOODS TO AVOID

Whole, 2% or 1% milk; chocolate
or condensed milk in any form;

hot chocolate or cocoa; cream, half
and half, non-dairy creamers

Any bread product made with
large amounts of fat or whole
milk; sweet rolls, quick breads,
donuts; cheese, bacon or buttered
flavored crackers.

Granola type cereal with coconut.

All other desserts, either
homemade or mix, containing
shortening, lard, butter, whole
milk, cream, chocolate, coconut,
whipped cream, or non-dairy
topping; all ice cream and custard;
all deep fried desserts, donuts,
pastries, pies, cakes and cookies.

Cream cheese, sour cream,
imitation sour cream, shortening,
cream or cheese based salad
dressings, coconuts, nuts, cream
and cream substitutes, lard, bacon
fat, pravy, any fat in excess of 3

tsp per day.

Avocado, any with whipped
topping.

Visible fat on meat, any fried
meat, short or spareribs, sausage,
frankfurters, bacon, bologna, lunch
meats, ham hocks, corned beef,
duck, goose, poultry skin, chicken
wings, canned meat, fish canned in
oil, any whole mitk cheeses, whole

milk yogurt.



TYPE OF FOOD

Potatoes & Substitutes

Soups

Sweets

Vegetables

Miscellaneous

Contract 07184300009

FOODS ALLOWED

Any potato, rice, pasta, dried
peas or beans, except those to
avoid.

Fat free broth based soups,
bouillon, consommé, cream
soups made with skim milk

Sugar, jam, jelly, honey, syrup,
molasses, hard candy,
marshmallows

All except those to be avoided

Salt, pepper, all spices and
condiments; vinegar, flavorings,
diet salad dressing, pretzels and
non-buttered popcorn.

FOODS TO AVOID

Fried or French fried potato,
potato chips or sticks, au gratin
potatoes made with cheese or
whole milk or fat in excess of
daily allowance

Creamed soups made with
whole milk.

Any with chocolate or coconut,
candy bars.

Any buttered, creamed or fried
vegetables

Coconut, olives, nuts, buttered
popcorn, snack chips, any fried
food.

* Poultry may be prepared with the skin left on. Indicate on menus to remove skin before eating.

BREAKFAST

¥4 ¢, Orange Juice

1 % c. Rice Krispies
3 sl. Toast or Bread
I tsp. Margarine

1 ¢. Skim Milk

1 c. Coffee

4 pkt. Sugar

Salt, Pepper

NOON

3 oz. Beef Patty
1 %2 c. Rice
Y2 c. Green Beans
Y4 ¢, Tossed Salad
2 Tbsp. Diet Dressing
1 pc. Fresh Fruit
1 Bun
1 tsp. Margarine
1 c. Beverage
Salt, Pepper
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SAMPLE MEAL — LOW FAT DIET

EVENING

3 oz. Sliced Turkey

1 c. Mashed Potatoes
14 ¢. Carrots

L c. Sliced Tomatoes
Y% ¢. Canned Peaches
3 sl. Bread

1 tsp. Margarine

1 c. Skim Milk

Salt, Pepper
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HYPERLIPIDEMIA DIETS (HLP DIETS)

Hyperlipidemtia appears to be a significant risk factor for the development of coronary heart disease.
Serum lipid levels may be lowered by decreasing the intake of total fat, saturated fat, cholesterol, and
by achieving desirable body weight.

Prisoners with established vascular disease, significant risk factors for atherosclerosis, and/or serum
cholesterol or lipoproteins outside the desirable range may be referred to the dietitian for counseling
on self-selecting a low fat/low chelesterol diet from the regular meal line. A hyperlipidemia diet is
not available as a therapeutic diet tray. The prisoner will be advised to self-select from the regular
menu using the Standardized Healthy Choice Dietary Options, which are available at all MDOC
facilities. The statewide regular menu will provide no more than 30% of total calories as fat and
saturated fat will not exceed 10% of total calories, By using the “Standardized Healthy Choice
Options” and occasionally the vegetarian choices, the prisoner will be able to select a diet which is
even lower in total and saturated fat. The prisoner will be instructed and provided with educational
materials on:

o weight control
o selecting lower fat foods
o selecting healthy choices from the prisoner store
o restricting refined sugars
o changing risk factors such as smoking and inactivity
TYPE OF FOOD | CHOOSE LIMIT AVOID
MILK GROUP Skim milk, cottage 2% milk; Whole milk, non-dairy
cheese Mozzarella cheese creamer, cream cheese,
2 servings (no more than 1 ounce ice cream, ice cream
daily per day) bars, sour cream, milk
shakes
MEAT GROUP | Poultry without skin; Limit to 3 oz/ day: Spam, corn beef,
lean cuts of meat, Polish sausage bacon, egg yolks (Himit
LIMIT trimmed; egg whites, Smoked sausage to 3 per week); canned
to 4 — 6 ounces baked fish, tuna in Turkey hot dogs roast beef
daily water Turkey lunch meats
Remove skin and breading
from fish and chicken
Chicken salad, tuna in oil
(drain well); hamburger,
pork chops, Salisbury
steak, peanut butter (limit
to 2 Thsp/ day)
6.5
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TYPE OF FOOD | CHOGSE | LIMIT
FRUIT & Fresh, frozen, canned, | Broccoli with cheese sauce;
VEGETABLE or dried fruits; fruit au gratin spinach, au gratin
GROUP Juices; fresh, frozen or | potatoes; carrot-raisin

canned vegetables; salad; coleslaw, potato

| pickles, sauerkraut, salad, salads with added

5 or more baked potatoes, mashed | dressings or mayonnaise;
servings potatoes scalloped potatoes, oven
each day baked fries
GRAINS & Hot cereal, unsugared | Kidney bean salad,
BEANS cold cereal; rice, plain | macaroni salad, pancakes,
GROUP pasta, saltine crackers, | watiles, biscuits, muffins,

rye, wheat, & white, corn bread, quick breads
6 or more breads; pita bread, such as banana bread;
servings buns, rolls, bread buttered toast, buttered
each day sticks, graham bread, stuffing or dressing

crackers, lima beans,

baked beans, pinto

beans, kidney beans,

black-eyed peas, split

peas, pretzels
MIXED Vegetable beef soup, Creamed vegetable soup,
FOODS vegetarian bean soup, | pizza, lasagna, macaroni &

chili & beans, spaghetti | cheese; poultry stew;
These foods with meat sauce; tuna | turkey a la king; vegetable
will add to casserole; meatballs, beef stew; veal parmesan

more than one
food

group

OTHER
FOODS

Foods in this
group add calories
and fat but little
nutrition

meatloaf, sloppy Joe,
Bar-B-Q beef, Chili
mac, beef chop suey

Unsweetened coffee or
tea; diet pop; jello

Sweets to limit

for weight & triglyceride
control:
Regular pop, Koolaid,
sugared tea, sugared coffee,
orange drink, sherbet,
gingersnaps, fig Bars, hard
candy, sugar, honey, jelly
& jam; apple butter; cocoa

Fats to limit
Margarine, salad dressing,
mayonnaise, vegetable oil
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AVOID

French fries, tater tots,
hash browns, potato
chips, olives

Granola, pastry, nuts,
seeds; snack crackers

Snack cakes, cakes,
cookies, pies, cobblers,
donuts, sweet rolls,
candy bars, milk
chocolate, sandwich
spread, butter, gravy,
tartar sauce, microwave
popcorn; buttered or
cheese popcorn; nachos,
doritos, taco chips,
potato chips, pork rinds,
snack crackers, Ritz-type
crackers, California mix;
granola
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SAMPLE MEAL ~ SELF-SELECTED FROM REGULAR LINE (1800 CAL)

BREAKFAST

Y4 c. Grapefruit Juice

% ¢ Oat Rings Cereal

1 Biscuit

1 tsp. Margarine

1 c. Skim Milk

1 e. Coffee

2 pkts. Sugar Substitute

References:

NOON

1 c. Spaghetti

¥ ¢. Meat Sauce

¥ ¢. Green Beans

4 ¢, Tossed Salad

2 Tbsp. Diet Dressing

2 sl. Whole Wheat Bread

1 tsp. Margarine

Y2 ¢. Applesauce

1 c. Unsweetened Beverage

EVENING

1 ¥ c. Beef Stew
L ¢. Rice

14 ¢. Coleslaw

12 ¢. Broceoli

1 pe. Cornbread
1 tsp. Margarine:
1 c. Bkim Milk

American Dietetic Asscciation. Manual of Clinical Dietetics, 6° Edition. 2000.

Counseling the Patient with Hyperlipidemia. Publication No. 70-06 1-A, Dallas, TX. American

Heart Association. 1984,

Detection, Evaluation and Treatment of High Blood Cholesteroi in Adults. NIH Publication No. 88-
2926. National Institutes of Health. 1987,

Recommendations for Treatment of Hyperlipiderma in Adults. Publication No. 72-204-A. Dallas,
TX. American Heart Association. 1986.
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MODIFICATIONS FOR FOOD SENSITIVITIES
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DIETS FOR FOOD SENSITIVITIES

Adverse reactions to foods can be classified into two different categories: Immune-mediated (food
hypersensitivity and non-immune-mediated (food intolerance).

Immure-mediated (food hvpersensitivity)

Food hypersensitivity, often called food allergy, is defined as an adverse food reaction due to an
abnormal immune response. The immunologic reactions in food allergy are directed only toward the
proteins in foods. Incidence of food hypersensitivity among adults is believed to be 1.5% to 2.5%,
even though many more believe that they have an “allergy”. Food hypersensitivity can be further
subdivided in IgE, mediated and non-mediated.

Typically, the IgE-mediated food allergies are characterized by an acute onset of symptoms that
usually involve the skin, respiratory, and/or gastrointestinal tract.

Cow’s milk allergy is an IgE-mediated food allergy and would require a therapeutic diet. Diagnosis
of these type of food hypersensitivities may include allergy testing involving prick-puncture skin tests
(PST) and food-specific IgE antibody blood testing (RAST). The allergic response is characterized
by the presence of large quantities of IgE antibodies in the blood. One of the many substances that is
cither relcased immediately or secreted shortly thereafter is eosinophil. Eosinophilia is generally a
good indicator that an allergic reaction has occurred, more specifically an eosinophil absclute count.
The absolute count can be obtained by multiplying the white blood count (WBC) with the eosinophil
value. An example of this using a WBC of 6.0 and a eosinophil of 2.0 is 6,000 x 2% = 120 absolute
count. An absolute count over 400 is suggestive of allergy; a count greater than 700 is significant for
reaction. Peripheral blood eosinophil concentration has a diurnal variability with levels lowest in the
morning and highest at night, often dernonstrating within-day physiclogic variation of more that
40%.

Non-IgE-mediated are slower in onset and the symptoms are generally associated with the
gastrointestinal tract. Celiac disease or gluten-sensitive enteropathy is a non-IgE-mediated
immunologic reaction.

From time to time prisoners exhibit intolerances, either by gastrointestinal or other allergic symptoms
to a food product. Generally, these sensitivities require no therapeutic modifications of the prisoner’s
diet. Usually the prisoner may simply avoid the food he knows to cause him distress. It is
recommended that an allergy diet be ordered only in cases where avoidance of the allergen
compromises the prisoner’s nutritional status.

7.2
140




Contract 07184300008 %

Non-immune-mediated (food intolerance)

Lactose Intolerance

The most common food intolerance exhibited in the prison population is Lactose Intolerance. It
involves a deficiency of the enzyme lactase, which is needed to digest lactose (a milk sugar).
Symptoms associated with this intolerance are gas, cramps, and bloating. A lactose restricted diet
should not be ordered as a therapeutic diet. Lactase tablets should be prescribed, which will allow
the prisoner to consume milk products and obtain the calcium and vitamin D necessary for adequate
nutritional intake.

If diets for food sensitivities other than that contained in this manual are indicated, contact the
dietitian prior to initiation of the diet order, so that individual arrangements can be made.

Reference:

A.C. Guyton, MD and J.E. Hall, PhD. Textbook of Medical Physiology, 10" Ed. Philadelphia; W.B.
Saunders Comp. 2000.

American Dietetic Association. Manual of Clinical Dietetics, 6™ Edition Nutrition Management.
Food Hypersensitivities, Chap. 12, 2000.

Berman, B.A., MD and MacDonnell, K.F., MD. Differential Diagnosis and Treatment of Pediatric
Allergy. Little, Brown and Comp. 1981.

Cahill, M. Hlustrated Guide to Diagnostic Tests. 2 Edition. Springhouse Corporation. 1998,

Moqbel, R. and Becker, A.B. Chapter 14: The Human Eosinophil. Wintrobe’s Clinical Hematology.
1969,

Wallach, J., MD. Handbook of Interpretation of Diagnostic Tests. Lippincott-Raven. 1998.
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MILK FREE DIET (FOR MILK ALLERGY)

PURPOSE: The milk free diet is designed to exclude foods containing milk or dairy products for
prisoners with allergy to milk protein.

INDICATED USES: The diet is indicated for use in management of prisoners with demonstrated

allergic reaction to milk proteins. It should not be used for prisoners with lactose intolerance or for
prisoners who neeq a calcium restriction,

DESCRIPTION: This diet eliminates milk and products containing milk proteins. The two main
groups of milk proteins are casein (which coagulates with either natural souring or rennet) and whey
(which remains after removal of the casein). This diet is appropriate for allergy to either of these

proteins.

ADEQUACY: The diet will be deficient in calcium, vitamin D and riboflavin. If this diet is to be
used for an extended period of time, a supplement containing these nutrients is recommended. The
diet will contain less protein than the regular diet but the protein intake will be adequate based on the

RDA/DRI

ORDERING PROCEDURE: Order this diet by the term “Milk Free Diet” only.

TYPE OF FOOD

Beverage

Breads

Cereals

Desserts

FOODS ALLOWED

Coffee, tea, decaffeinated
coffee, carbonated beverages,
fruit juice and fruit flavored
drinks,

Any which contain no milk or
milk products

Any which contain no milk or
milk products

All except those to be avoided

7.4
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FOODS TO AVOID

Milk in all forms including:
fluid milk, powdered milk,
condensed, evaporated,
chocolate, buttermilk, cocoa,
milk derivative, milk powder,
miik solids, malted milk;
lactose free milk; goats milk

Any breads, pancakes, biscnits,
or rolls containing milk or milk
products

Any containing milk or milk
products

Ice cream, ice milk, sherbet,
puddings, custard; desserts
containing real ¢cream, whipped
cream, milk or milk products



TYPE OF FOOD

Fats

Fruits

Meat & Meat Substitotes

Potatoes & Substitutes

Soups

Sweets

VYegetables

Miscellaneous

Contract 07184300009

FOODS ALLOWED

0il, shortening, bacon,
mayonngise, mayonnaise type
or oil based salad dressings;
non-dairy creamers or whipped
toppings containing no milk or
milk products, milk free
margarine

Any prepared without milk or
milk products

Any meat, fish, poultry, eggs,
sausage, bacon, lunch meat,
except those to avoid; peanut
butter

Any potato, rice, pasta, dried
beans or peas, except those to
avoid

Any broth or bouillon based
soups not containing milk
products

Any which contain no milk or
milk products

Any vegetable except those
prepared with milk or milk
products

All spices, condiments,
seasonings, flavorings, potato or
snack chips, pretzels, popcom,
gravy, nuts, pickles
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FOODS TO AVOID

Butter, margarine, real cream or
whipping cream, milk, cream or
cheese based salad dressings,
sour cream, cream cheese, half
& half

None, except fruit dishes with
real cream or whipped cream
topping

All cheese, including cottage
cheese; creamed meat or egg
dishes; yogurt; processed meats
with milk or milk products

Any creamed potato, rice or
pasta; any potato, rice, or pasta
dish containing cheese, such as
macaroni and cheese or au
gratin potatoes; scalloped
potatoes

All creamed soups; chowders,
bisques or others containing
milk or milk products

Nougat, caramels, milk
chocolate, fondants, or any that
contain milk or milk products

Creamed vegetables; or any
containing milk or milk
products

Any food containing milk,
cream or cheese; white and
cheese sauces, hollandaise
sauce
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LABEL READING GUIDELINES FOR MILK FREE DIET

In addition, foods that contain the following ingredients are excluded in a milk free diet:

Artificial butter flavor Lactalbumin, lactalbumin phosphate
Casein Lactoglobulin

Caseinates (ammonium, calcium, magnesium, Lactose

potassium, sodium) Lactulose

Curds Quark (European cheese)

Ghee Rennet casein

Hydrolysates (casein, milk protein, whey, Whey in all forms

whey protein) Simplesse

o The ingredients lactic acid, lactylate, and lactate do not indicate the presence of milk protein.
o “D” on a label next to “K” or “U” indicates presence of milk protein.
o The designation “Parve” on food labels indicates that the product does not contain milk.

SAMPLE MEAL - MILK FREE DIET

BREAKFAST NOON EVENING
1 c. Qrange Juice 1 c. Spaghetti 4 oz, Sliced Turkey
2 Scrambled Eggs (milk frec) % c. Meat Sauce 1 ¢. Mashed Potato (No Milk)
1 ¢. Hot Cereal 14 ¢. Tossed Salad 2 Thsp. Gravy (No Milk)
4 sq. Graham Crackers 2 Thbsp. French Dressing Y4 c. Carrots
1 pkt. Jelly (milk free) 5 ¢. Coleslaw
1 c. Coffee % ¢. Green Beans 1 pc. Fresh Fruit
4 pkt. Sugar 1 pc. Fresh Fruit 12 Saltines
Salt, Pepper 12 saltines 1 c. Fruit Juice or Koolaid
1 c. Koolaid Salt, Pepper
Salt, Pepper
Reference:

American Dietetic Association. Manual of Clinical Dietetics, 6% Edition. 2000.

" Grills, N. and M. Bosscher, Eds. Manual of Nutrition and Dijet Therapy. New York: MacMillan
Publishing Co., Inc. 1981.
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GLUTEN-FREE DIET

PURPOSE: To provide a diet which is free of gluten, a protein found in wheat, rye, oats and barley.

INDICATED USES: The gluten free diet is used in treating celiac disease which may also be
referred to as celiac sprue, non-tropical sprue and gluten-sensitive enteropathy. The diet promotes
healing of the small intestine, decreases symptoms of distention, flatulence, diarrhea, steatorrhea,
weight loss and atypical symptoms such as growth retardation, chronic fatigue, pain, anemia and
dermatitis herpetiformis (DH) rash.

DESCRIPTION: The diet eliminates all foods containing wheat, rye, oats and barley. Glutenisa
general term given to the storage proteins (prolamins). The cereal prolamins that are toxic in celiac
disease are gliadin in wheat, secalin in rye, hordein in barley, and avenin in oats. Long term/lifetime
adherence to 2 gluten-free diet is recommended even in asymptomatic people who have celiac disease.
A fat restriction and avoidance of lactose-containing foods may be needed if the initial symptoms are
severe. Initial symptoms are considered to be severe if there is nausea, bloating, and diarrhea. Lactose
interolance is usually normalized with 2 to 3 months after following a gluten-free diet.

Symptoms and severity of the disease vary widely among prisoners. The most common
manifestations are chronic iron deficiency anemia that is not corrected by iron therapy, chronic
fatigue, weakness and often weight loss. Malabsorption of fat can result in steatorrhea, diarrhea and
loss of fat-soluble vitamins, while malabsorbed carbohydrate and fat produce gas and a foul smell to
the feces. Abdominal bloating, general wasting, edema, lactose intolerance and signs of other
vitamin and mineral deficiencies are also common complications.

Any product that enters the digestive system must be gluten free. Ingredients on food and drug
labels must be reviewed to determine if gluten-containing ingredients are present. The manufacturer
can be contacted for product information if an ingredient list is not available. Many additives,
stabilizers, and preservatives may contain gluten. Ingredients that are not specific such as flavorings,
emulsifiers, stabilizers, vegetable or plant protein, and vegetable gums should be avoided.

ADEQUACY: Malabsorption of fat, calcium, magnesium, fat-soluble vitamins A, D, E, and K,
folate, iron, and vitamin B12 can occur in severe untreated celiac disease. When severe malabsorption
occurs, supplemental vitamins and minerals may be required while intestinal villi regenerate,
Adequate amounts of most nutrients can be obtained from a well-balanced diet once the intestinal villi
have regenerated. Villi recovery can take a few months to years in an adult with celiac disease.

Laboratory abnormalities in untreated celiac disease include low serum concentrations of iron, folate,
calcium, phosphorus, and proteins and elevated alkaline phosphatase. Abnormal laboratory values
involving vitamins and minerals usually return to normal levels without supplementation when there
is a strict adherence to the gluten-free diet. Dermatitis herpetiformis is a form of gluten-sensitive
enteropathy in which the skin is the major organ of involvement. Skin symptoms include bilateral
blister-like papules, causing severe itchiness and burning on the arms, back, buttocks and other
pressure areas. Individuals with dermatitis herpetiformis may not have gastrointestinal symptoms.
Atrophy of the villi, if present, is usually much milder than in typical celiac disease.

ORDERING PROCEDURE: Order the diet as “Gluten-free Diet”
7-7
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TYPE OF FOOD
Milk Products

Grain Products

Breads

Cereal

Pastas

Miscellaneous

Meats and Alternatives

Contract 071B4300009

FOODS ALLOWED

Milk, cream, buttermilk, plain
yogurt, cheese, cream cheese,
processed cheese and
processed cheese foods with
allowed ingredients, cottage
cheese

Bread and baked products
made from com, rice, soy,
arrowroot, pea flour, com
starch, potato starch, potato
flour, whole-bean flour,
tapioce, sago, rice bran,
cornmeal, buckwheat, millet,
flax, teff, sorghum, amaranth
and quinoa

Hot: Cream of rice, soy cereal,
hominy, hominy grits, brown
and white rice, buckwheat
groats, millet, commeal, and
quinoa flakes,

Cold: Puffed corn, puffed rice,
puffed millet, rice flakes

Macaroni, spaghetti, and
noocdles from rice, corn, soy,
quinoa, beans, potato, pea, or
other allowed flours

Corn tacos, corn tortillas

Fresh, frozen, canned, salted
and smoked meat, fish and

poultry; eggs; lentils,
chickpeas, peas, beans, nuts,
seeds, tofu, peanut butter
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FOODS TO AVOID
Malted milk

Breads and baked products
containing wheat, rye, triticale,
barley, oats, wheat germ, wheat
bran, graham flour, gluten flour,
durnm flour, wheat starch, oat
bran, bulgar, farina, wheat-based
semolina, spelt, kamut, imported
foods labeled “gluten free,”
which may contain ingredients
not allowed, eg., wheat starch

Cereals made from wheat, rye,
triticale, barley, and oats; cereals
with added malt extract and malt
flavoring

Pastas made from wheat, wheat
starch, and other ingredients not
allowed

Wheat flour tacos, wheat tortillas

Commercial or preserved meats
such as luncheon meats,
frankfurters, sandwich spreads.
Fish canned in vegetable broth
containing hydrolyzed vegetable
protein (HVP) or hydrolyzed
plant protein (HPP) from
ingredients not allowed; turkey
basted or injected with
HVP/HPP; breaded meat, fish or
poultry or meat served with
gravy made from wheat flour



TYPE OF FOOD

Fruit

Vegetables

Potatoes and Potato

Substitutes

Soups

Fats

Desserts

Condiments

Contract 07184300009

FOODS ALLOWED

Fresh, frozen, and canned fruit
and fruit juices

Fresh, frozen, dried and canned
vegetables except those listed as
excluded

White or sweet potatoes; yarns,
hominy; plain potato chips;
enriched or wild rice; rice
noodles; pastas made with
allowed flours; some Oriental
rice or bean noodles

Homemade broth, gluten-free
bouillon cubes, cream soups
and stocks made from
ingredients allowed

Butter, margarine, lard,
vegetable oil, cream,
shortening, homemade salad
dressing with allowed
ingredients

Ice cream, sherbet, fruit ices,
whipped toppings, egg custards,
gelatin desserts, cakes, cookies,
pastries made with allowed
ingredients

Plain pickles, relish, olives,
ketchup, mustard; tomato paste,
pure herbs and spices, pure
black pepper, all vinegars
except malt vinegar, gluten free
SOy sauce
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FOODS TO AVOID

Any thickened or prepared
fruits; some fruit pie fillings

Any creamed or breaded
vegetables (unless allowed
ingredients are used) canned
baked beans; commercially
prepared vegetables with cream
or cheese sauce

Barley; regular noodles,
spaghetti, macaroni, and other
pastas prepared with rye, wheat,
oats, or barley flour; creamed or
scalloped potatoes; commercial
rice or pasta mixes

Soup made with ingredients not
allowed; bouillon and bouillon
cubes containing HVP or HPP

Commercial salad dressings
containing gluten stabilizers

Ice cream with ingredients not
allowed; cakes, cookies, -
muffins, pies and pastries made
with ingredients not allowed;
ice cream cones, wafers and
waffles

Soy sauce {made from wheat),
mustard pickles (made from
wheat flour), imitation pepper,
mait vinegar



TYPE OF FOOD

Beverages

Other

Contract 071B4300009

FOODS ALLOWED

Tea; instant or ground coffee
(regular or decaffeinated);
cocoa, soft drinks, cider;
distilled alcoholic beverages
such as rum, gin, whiskey and
vodka; wines and pure liqueurs

Sauces and gravies made with
allowed ingredients; pure cocoa,
pure baking chocolate, carob
chips and powder; chocolate
chips, monosodium giutamate,
cream of tartar, baking soda,
yeast, brewer’s yeast,
aspartame, coconut, plain
popcorn, honey, jam, jelly,
marmalade, com syrup,
molasses, sugar (brown and
white), ail vegetable gums
(aracia, algin, carageenan,
carob/locust bean gum, guar,
methylcellulose, tragacanth,
xanthan) except oat gum.,

FOODS TO AVOID

Beer, ale, and lager; cereal and
malted beverages

Sauces and gravies made from
ingredients not allowed, such as
HVP or HPP, oat gum,
communion wafers, licorice;
candies with ingredients not
allowed,

SAMPLE MEAL — GLUTEN FREE DIET

BREAKFAST

1/2 c. Orange Juice
1 % c. Puffed Rice
15 ¢. Cottage Cheese
I ¢. Milk

1 ¢. Coffee

4 pkts. Sugar

1 pkt. Salt

1 pkt. Pepper

References:

NOON

5 oz. Beked Chicken

SUPPER

5 oz. Plain Turkey

2 pc. Fresh Fruit 1 cup Peaches
2 c. Mustard Greens % cup Shredded
1 ¢. Mashed Potatoes Lettuce

14 ¢, Kidney Bean Salad

4 gl. Tomatoes

2 tsp. Margarine 1 cup Potato Salad
1 pkt. Salt 1 pkt. Salt

1 pkt. Pepper 1 pkt. Pepper

1 ¢. Koolaid 1 cup Milk 2%

American Dietetic Association. Manual of Clinical Dietetics, 6% edition. 2000.
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MODIFICATIONS IN PROTEIN
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REGULAR DIET WITH HIGH PROTEIN, HIGH CALORIE SNACKS

PURPOSE: This diet is designed to furnish additional protein and food energy to prisoners with
increased metabolic needs.

INDICATED USES: The high protein, high calorie diet should be prescribed for nutritional
rehabilitation following debilitating disease or injury. It is indicated in diseases which increase
protein or calorie needs. It is not indicated for elective muscle building. It is not necessary for
individuals who are habitually below desirable weight for height but are in good health.

DESCRIPTION: All foods are permitted on this diet. It is provided as three meals on the regular
diet with three mid-meal snacks. The three snacks will provide an additional 1600-1800 calories and
70-90 grams protein. The average total for regular meals plus three snacks is in excess of 4400
calories and 170 grams protein daily. This diet is available at all MDOC facilities.

ORDERING PROCEDURE: Order the diet as “Regular Diet with High Protein, High Calorie

Snacks.” Do not order this diet as “double portion” or “double meat.” This diet is not compatible
with low fat.

SAMPLE SNACK -~ HIGH PROTEIN, HIGH CALORIE SNACKS

MID-MORNING MID-AFTERNOON EVENING
1 pc Fresh Fruit 2 oz. Sliced Meat 2 oz. Cheese
1 % c. Dry Cereal 4 sl. Bread 12 sq. Crackers
1¢ 2% Milk 1 c. 2% Milk 1 c. 2% Milk
4 pkts. Sugar

Reference:

American Dietetic Association. Manual of Clinical Dietetics, 6% Edition. 2000.
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PROTEIN-CONTROLLED DIET FOR LIVER DISORDERS

PURPOSE: To decrease serum levels of toxic nitrogenous breakdown products associated with
depressed liver functions while providing calories and essential arnino acids.

INDICATED USES: This diet is used in the treatment of hepatic disorders such as alcoholic liver
disease, ascites, biliary and hepatic cirthosis, and hepatic encephalopathy.

DESCRIPTION: Protein is restricted depending on the degree of liver failure. The Renal Exchange
Lists will be used in calculating the protein content of the diet. Emphasis is placed on the use of
proteins of high biological value such as eggs, meat, and milk. Every effort should be made to
include adequate calories in the diet to minimize use of protein as an energy source. The low protein
diet alone will contain no limitation in potassium, sodium, or fluid. It will be provided in 3 meals

with an evening snack.

ADEQUACY: The diet will not meet the Recommended Daily Allowances for protein, calcium,
iron, B complex vitamins, folic acid and Vitamin D, A vitamin supplement is recommended.

ORDERING PROCEDURE: The diet order should specify the number of grams of protein needed.
May be ordered in combination with sodium and fluid restrictions as needed.

TYPE OF FOOD

Beverage

Breads & Cereals

Desserts
Fats
Fruits

Protein Foods

Sweets

Vegetable

UNLIMITED FOODS
Fruit juice, Koolaid, carbonated
beverages, tea, coffee,

lemonade, popsicles

None

None
All
All fruits and juices

None

Sugar, jam, jelly, syrup, honey,
hard candy, jelly beans, gum
drops, marshmallows

Non-starchy vegetables
8.3
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LIMITED FOODS

Milk and milk beverages

Breads, cereals, pastas

Ice cream, sherbet, jello

Nuts, cream cheese, milk gravy
None

Beef, lamb, veal, pork, poultry,
fish, eggs, cheese, peanut

butter, dried beans and peas

Candy bars, candy with nuts

Starchy vegetables
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SAMPLE MEAL - 40 GRAMS PROTEIN

BREAKFAST NOON EVENING SNACK
1 ¢. Orange Juice 1 oz, Roast Begf 1 oz. Sliced Turkey 1 Banana
1 Scrambled Egg 3 oz. Baked Potato ' c. Mashed Potato 1 c. Cranberry Juice
% c Cereal 4 ¢. Green Beans 14 ¢. Carrots

1 sl. Toast 1 sl. Bread 4 c. Coleslaw

3 tsp. Margarine 3 tsp. Margarine 1 c. Peaches

1 Thbsp. Jelly 2 pc. Fresh Fruit 2 tsp. Margarine

2 c. 2% Milk 1 ¢. Koolaid 6 Vanilla Wafers

1 c. Coffee 1 c. Fruit Juice

4 pkts. Sugar

Reference:

American Dietetic Association. Manual of Clinical Dietetics, 6% Edition. 2000.
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RENAL DIET
Protein, Sodium, Potassium, Phosphorus and Fluid Controlled Diets
PURPOSE: The diet is designed to provide a controlled intake of protein, potassium, sodium,
phosphorus, and/or fluid as needed in the treatment of each individual prisoner with renal
insufficiency.
INDICATED USES: Acute or chronic renal failure.
DESCRIPTION: Due to the complexities of medical and treatment aspects of renal failure, each
diet must be individualized with the dietary restrictions dependent upon the prisoner’s blood and
urine chemistries.
Dietary goals include;
1. Restrictions of protein, sodium, potassium, phosphorus and fluid as medically indicated.

2 Provision of adequate calories to prevent the breakdown of body protein.

3. Provision of the essential amino acids in sufficient amounts and combinations to maintain a
positive nitrogen balance.
4, Provide all other essential nutrients in so far as possible.

All renal diets will be calculated on an individual basis by the dietitian using the Renal Exchange
List, adapted from the National Renal Diet and published by the American Dietetic Association,

Since each case of renal failure is medically individual, if is not possible to develop a standard renal
diet.
ADEQUACY: Therenal diet, depending upon the levels ordered, is usually inadequate in ascorbic

acid, iron and calcium. A diet of 50 grams protein or less is inadequate in protein based on the
RDA/DRI. Most renal diets contain less than the 2800 calories served in the general diet.

ORDERING PROCEDURE: It is necessary to order a renal diet in its entirety exactly as desired in
the following manner; protein in grams desired; potassium (K) and/or sodium (Na) in milligrams or
nnlheqmvalcnts desired (atomic weights 23 and 39 respectively); phosphorus in nulhgrams, and fluid
in ml or cc’s. It is helpful to indicate total daily intake of fluid.

Renal diets can be ordered in combination with some other therapeutic diets and if the combination
compromises one or more restrictions ordered, the physician will be informed by the dietitian.

It is important to note that when one component of the renal diet is changed, it is necessary to reorder
the complete diet.

8.5
153



Contract 07184300009

Calculgting Creatinine Clearance or Glomerular Filtration Rate (GFR)

A reciprocal relationship exists between serum creatinine and creatinine clearance. To estimate
creatinine clearance, such factors as body weight, age and sex must be considered, since creatinine
increases with body weight and musculature and decreases with age. The relationship between serum
creatinine and creatinine clearance is not valid for patients receiving dialysis, patients with acute
renal failure, or patients in a catabolic state and whose muscle mass is being destroyed.

Creatinine clearance is the most commonly used method to measure glomerular filtration rate. The
Creatinine clearance can be estimated from the serum creatinine using the following formula:

Wt (Kg) x (140 ~ age)

MEN: Creatinine clearance =
72 x serum creatinine

Wi (Kg) x (140 — age)
WOMEN: Creatinine clearance = 0.85x - -
72 X serum creatinine

GFR *Appox. Amt of protein in diet
20-25 60-90 grams
15-20 50-70 grams
10-15 40-70 grams
5-10 . 3540 grams
<5 Hemo/CAPD

*The amount of protein is based on 0.6 to 0.8 grams per kg of IBW. There is still controversy on the
efficacy of a low protein diet with renal insufficiency especially if the diet is started when GFR is
>25. More importantly is the control of blood pressure if hypertension is present, and the control of
glucose in diabetes. The control of uremic symptoms is important also.
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Nutritional Requirements of Renal Disease

Accepted Values by the Council on Renal Nutrition of the National Kidney Foundation

HEMO CAPD NON-TX
PROTEIN() 1.2 - 1.4 gm/kg 1.2 -1.5 gm/kg 0.6 — 0.8 gm/kg
>60% HBV >60% HBV >60% HBV
KCAL(L) 30— 35 kcal/kg 25 — 35 kcal’kg 35— 50 kcal/kg
SODIUM 2 gm/day 2 - 4 gm/day NAS
(Individualize)

POTASSIUM 2 -3 gm/day 3 — 4 gm/day(?) Not restricted until
GFR < 10 cc/min

PHOSPHORUS() 12 - 15 mg/gm of 12 - 15 mg/gm of 10— 12 mg/gm of

protein in diet protein diet protein diet
FLUID 1000 cc + output 2000 cc + output Individualize
(monitor weight)

(1) Whether to use ideal body weight or actual body weight is a subject of controversy amnong experts
in renal nutrition. However, the recommendation of the National Kidney Foundation Dialysis
Outcome Quality Initiative for chronic renal failure is to use adjusted body weight for individuals
whose edema-free body weight is outside the range of 90% to 115% of the median standard weight.
The Adjusted Body Weight is calculated as follows:

Adjusted Body Weight = [(Current edema-free body weight — Ideal Body Wt.) x 0.25] + Ideal Body Wi,

(2) In practice, it is rare to have to restrict potassium for CAPD. Many CAPD patients may need to
take potassium supplements.

{3) Control of phosphorus is very important, but is mainly achieved through phosphorus binders such
as Renagel, Tums, or Phoslo. This in turn will help prevent elevated parathyroid hormone which is
very important in the pre-dialysis and dialysis population.
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RENAL EXCHANGE LIST
Adapted from the National Renal Diet

BREADS/CEREALS/STARCH CHOICES

Average per choice
Protein Calories Carbohydrate |  Sodium Potassium Phosphorus
2g 90 Cal i5¢g 80 mg 35mg 35 mg.

Breads and Rolls:

Bread (French, Jtalian, raisin, light rye, sourdough, white)..........c.coeemvermmrcnennnn, 1 slice

BAGEL ... e e e e bbb e e e et ses snne st sraea e 1% smal]

Bun, hamburger or hot A0 tYPE ...covvivie e ses s en s van s Ya

Dinner rol] or hard roll........ccesceeeercariameninreenns vareressnsainstennresheebbistananrasnns e Ttastees 1 smal]
English MUffIn ..ottt et s e e )

Muffin, no nuts, bran of Whole Wheat..........ciiiimensiirrimessienesereevecerrenenens Y2 SMall
Pancake ¢ (High PhOSPHOTUS) .....oueoriiiiiiianiieieenisennesrsee s sissesse et ses sesemrsasseessans soss 1 small (1 oz)
Pita or “pocket” BIead ... .o ereeierieriee s ianianse s er e st b ben e Y% 6" diameter
TOTHIIA) COMM . vviesieeiersieereserstnenierieeee e eeeraeserssnesne e teesaeennssaesnrases sessneaseesrasas sesessennans 2 - 6” diameter
TOTHIIA, TLOUL.......eveerrecrerneirsestemeestesreraresseesserreessesnernssseeassssnssrmrsennsasestsnsnsssiansenss 1 6” diameter
Waffle ¢ (High phoSphOIUS)...ccuiicceciiririrr i e v e st s s 1 small {1 oz.)

Cereals & Grains, Prepared without added salt:

Cereals, ready to eat, most brands ®........ccoccrevvircie st e rae s % c.
PUITEd RICE .ieoteeieevterierees e e sieviessenseerersssnennsestesasssnenanteamrarassssnsenss feaenesssntennenns 1%
PUffed WREAL ... o cveceeccrnsiie s esesese et snaessmsamee st cses soassbes saesar e et sste st s st sasrns le.
Cereals, cooked

Cream of Rice or Wheat, Farina, Malt-O-Meal............ccovuveriremnreensnisinnns e

QOat Bran or oatmeal, RalSton.....cuceeccinureniariinsisnieise s reesssississssssns 1/3 c.
Cornmeal, COOKEA .......ivuierieerieaeerseeeesessesssieneseestesessasssessrasassnssaressensnaseesssssenss ¥c.
GIItS, COOKEA...ovrririieesicceerertsesseae st et astessraesreressas s e e st aeba s bt e s ess e s rr e besneanaste e,
Flour, all PUIPOSE.....ccociirimmiimtimmaminissessea s tenisssassastasmrossess ssnssteshostssasnsvnssnnones 2 %2 Thsp.
Pasta (noodles, macaroni, spaghetti, COOKEd) ...c..covveerrernrercncarnarereempsasreseneens Y.
Pasta made with egg (egg noodles), cooked ...uvemimiccrnrivivccniiiinnicenieenee s 1/3c.
Rice, white or brown, COOKEQ .......occerricrrieeierenceseieniesrerenee s s snesnssnanassessesssenes Y ¢,

8.8
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BREADS/CEREALS/STARCH CHOICES (continued):

Crackers and Snacks:

Crackers: Saltines, round DUET.......ccouiiviineniierereeenecsesesssseseeressesssssresssneaes 4 crackers
GIaham CIACKETS «.....ive e eceeeeieeerre e st e nes e e st saa st es s vansassmae e s e e e rea e e nsenee e e ees 3 squares
MEIDA L0ASL.........ceeiecrece e e re e s e e s et ebe st s as e era s e s b eer st resas st 3 oblong
RYKIISP @ ....coriirercccrsrrinnsss e s srn et te e e st et se s ere s raerans e s as s an s abt e e e e asnenns 3 crackers
POPCOIL PIAIN ..ottt et e sea s e b e b sne e se e esss e e b ben e sarsavens 1 4 C. popped
POtato ChIPS.uiciiieirieciiit it cee et ettt stn e s en e e se st e aesasaras st e en s e snenreases 1 0z., 14 chips
TOtIIA CHIPS ..ottt s rese s b et srs e e st s ameses b sr s st en s n b s arssasannanas % oz., 9 chips
Pretzels, SHEKS OF NS ®.ocviiiiiieire e s v s sttt a s e ss e ee e bt s % oz., 10 sticks
Pretzels, sticks or rings, unsalted..........cocoeivreiiicmrie s s ee e e renannens % oz., 10 sticks

Desserts:
Cake, angel £OOd ......ovcviirieiii ettt e ra e st e 1oz
Shortbread COOKIES......cveveirreiriariitrieereree et esres st e et ensts s sestens e sase s sae e e aneanemens 3 cookies
SULAT COOKIES .o.veacucemtrirensae s e snsrsearestsstesensasansersssmiessssseesnesassasssosnsebensesasanssses 3 cookies
SUBAL WATET ...t et sb s e b s e areas s besbs s rre e e e senaerabasns 2 cookies
Vanilla Wafer ... ccrrersnteee s e st sn e n e e sesaraessnanssaenaeas 5 cookies
Sweetened Blatin ......cccoo it s e e ae et eaes nC

¢ = 1 salt choice

MEAT CHOICES:

Average per choice

Protein Calories Carbohydrate Sodium Potassium Phosphorus
T 65 Cal Og 25 mg 100 mg 65 mg.

Prepared without added salt: (Weight without fat or bone, after cooking)
Beef-fresh ...t et s b aas 1 0z. cooked
ChRUCKEN .. oveveeueereartseereserssseneessssncssesessesensse s s s be e e e s sns s st ore b b mestbenas e b banaseneneranran 1 oz. cooked
POTKATESI .ottt sr et aer e st e s e s near b 1 oz. cooked
UK Y . oottt sttt s e e r e ae e r et e e s bt et e e am et ena s deeameennsenseenbeanta cnrarreerans 1 oz. cooked
= | O OO PRSP 1 oz. cooked
Fish (Catfish, cod, haddock, perch).......cc.cccvimiimimiceenne i, 1 0z. cooked
B it e e et er e b e a s nae et SR A S Aae s e b e e ae e 1
EZE SUDSHIULE .......coveseveeeeeess s ersessseesacessesseeeseeseeeeesseeseessessssssesessecsssesssreas s sanee Y% c.
OFEAN MEALS.....ciivieerereccereerarreineriemieesistsas s sasseessessssessstsbasesssssassssstsssbessvassessesnssenss 1 oz. cooked
Peanut BUET .. ..ottt sr s i st s e b 2 Tbsp
SF CREESE ettt ettt et et e s e e sn e se e st st s shn e e st bt st esbenn s nsensamnesacrnnens 1 oz.
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HIGH SODIUM MEAT CHOICES:

Average per choice: ]
i i ] ¥
Protein Calories Carbohydrate J Sodium Potassium Phosphorus |1
!
7g 65 Cal Og 275 mg 100 mg 65mg. |
Prepared with added salt:
Beef-deli-style 10ast BT ............cciveeriereerrtee s s s s 1 0z.
Pork —boiled or deli-style ham......coccccvmciicninieiii et I oz.
Poultry — Deli-style chicken of firkey ... esnnns 1 oz,
Fish — Canned tuna, canned salmon, Sardines .......c.ccevvcvierresrreceesenmeerccrsmnenas 10z
Ot AR CHBESE ..coovricine e ircer e ccvressatrssanisss s mressee it arar e seamee s e rrans e s mear et aanasssssrensrnnes %4 c.
MILK CHOICES:
Average per choice:
Protein Caloties Carbohydrate Sodium Potassium Phosphorus
|  4g 120 cal 8g 80 mg 185 mg 110 mg.
Milk, whole, low fat (2%), SKiM......ccoiinrnmnicremrecereeresmies e ses s eorseseerensssessssasnessins Ye.
ChOoCOIAte MILK .....cvvveereceeirsarinrnnserie s stsbe s aess sness conssbase s s as e e e e nenesensensa sasanesns .
Ice Milk 0T IC8 CLEAM.......ccie vt csie s cmmms st e rsn st re e e e st n s an e ebas e
Yogurt, plain or fruit flAVored .......c.cccevri st e 4.
Evaporated MIIK ..........occooiiiiir et et se e sansens Yac
Cream CheesE ...ttt svss st s e sae s abs s e s oo saasna gt an 3 Thsp.
SOUT CrOAII «ve vt eeee e s seesi e e esaeaese e s et e soeses beemsrmses b4 4 sndare e e maen b4 s omean s bh e bomenresannan st 4 Thbsp
SRETDEL .....ccceeecriterr et e s s e sr e s a s g s e e raa et s e e st s b sn s shb e emn et s b e snannton lc
FRUITS: Y% cup per portion unless otherwise indicated
Average per choice:
Protein Calories Carbohydrate Sodium Potassium Phosphorus
05g 70 Cal 15g 0O mg VARIES 15 mg
Low Potassium (70 mg. potassium average):
Applesauce " Lemon (1/2)
Blueberries Papaya nectar
Cranberries (1 ¢.) Peach nectar
Cranberry Juice Cocktail (1 ¢.) Pears, canned
Grape Juice Pear nectar
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Medium Potassium (150 mg. potassium average):

Apple (1 small) Grapefruit (1/2 small) Pineapple, canned or fresh
Apple juice Grapefruit Juice Plums (1 med.)

Apricot nectar Gooseberries Raisins (2 Thsp.}
Blackberries Lemon Juice Rhubarb

Cherries, sweet of sour Mango Strawberries

Figs, canned Peach, canned Tangerine (2 %" diameter)
Fruit cocktail Peach, fresh (2” diameter) Watermelon

Grapes (15 small)

Hich Potassium (270 mg potassium average):

Apricots, canned or fresh (2 halves) Nectarines (1 small, 2” diameter)

Apricots, dried (5) Orange Juice

Cantaloupe, (1/8 small) Orange (1 small, 2 1/2” diameter)
Dates (1/4 c.) Papaya (1/2)

Figs, dried (2 whole) Pear, fresh (1 medium)
Honeydew melon (1/8 small) Banana (1/2 medium) *

Kiwi fruit (1/2 medium) Prune Juice*

Prunes, dried or canned (5)*

VEGETABLES: 2 cup per portion unless otherwise indicated
Prepared or canned without added salt unless otherwise indicated

Average per choice:
Protein Calories Carbohydrate Sodium Potassium Phosphorus
Ig 25 Cal 5g 15 mg VARIES 20 mg
Low Potassium (70 mg potassium average):
Alfaifa Sprouts (1 c.) Chinese cabbage, raw Escarole

Asparagus (4 spears)
Bamboo shoots, canned ¢

Beans
Bean Sprouts
Cabbage, raw

Chard, raw
Cucumber, peeled
Endive

8.11
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Lettuce, all varieties (1 ¢.)
Fepper, green, sweet
Water chestnuts, canned 4

Watercress




VEGETABLES (continued);
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Medium Potassium (150 mg potassium average):

Artichoke

Broecoli

Cabbage, cooked

Carrots, raw (1 small}
Cauliflower-

Celery, raw (1 stalk)

Collards

Corn (or % ear) (High Phosphorus)
Eggplant

Kale

Mushrooms, canned (High Phosphorus)

High Potassium (270 mg potassinm averape):

Avocado (1/4 whole)

Beets

Brussels sprouts (High Phosphorus)
Celery, cooked

Kohlrabi

Mushrooms, fresh cooked (High Phosphorus)

Okra (High Phosphorus)
Parsnips (High Phosphorus)
Pepper, chili

Potato, boiled or mashed
Pumpkin

Rutabagas (High Phosphorus)
Tomato (1 medium)

Tomato Juice, unsaited

¢ = High Sodium choice

+¢ = Two High Sodium choices
444 = Three High Sodium choices
¢ = Very High Potassium

Mustard Greens

Onions

Peas, green (High Phosphorus)
Radishes

Sauerkrauté++

Snow Peas (High Phosphorus)
Spinach, raw

Squash, summer

Turnip Greens

Turnips

Tomato Juice, canned with salté
Tomato Puree (2 Thbsp.)

Tomato Sauce (1/4 c.}

Vegetable Juice Cocktail, unsalted
Vegetable Juice Cocktaile#
Bamboo shoots, fresh cooked o
Beet greens (1/4 c) @

Chard, cookede

Chinese cabbage, cooked®

Potato, baked (1/2 med)e

Potato chips (1 oz., 14 chips)e
Spinach, cookede (High Phosphorus)
Sweet potatoe(High Phosphorus)
Tomato Paste (2 Thsp)e

Winter squash (1/2 C)e

8.12
160




Contract 07184300009 E

FAT CHOICES:
Average Per Choice:
Protein Calories Carbohydrate Sodium Potassium Phosphorus
I og 45 Cal 0g 55 mg 10 mg. Smg. |

Unsaturated Fats:
METGATINE. ....coeerersrerecceisimt e e nsssaesasnesme e e berssas s s eessnvaasn s e seaetsinsbasnebemsensrsnassassssaeass 1tsp
Reduced Calorie MArgarine ........cevveesecornnininireereresensessesssssen s sssenmsessnssseresssassossens 1 Tosp
MEAYONNAISE .....vevrrririirietennrrer st e sesrssesesressse s sae s s s e s e e es e naeres e sesa g ea b e e enereennesnansan 1tsp
Low-calorie MayOmnAISE. .. .o e iacimemmsesseerismasiassiniseessessssnsees s srssessastssssssssssassnsssssnras 1 Thbsp.
Qil (safflower, sunflower, corn, soybean, olive, peanut, canola) ........coceeevereerrecennnns 1 tsp.
Low Calorie Salad Dressing (Mayonnaise type)........cocecermmmnssnanissimniceennsessen: 2 Tbsp.
Low Calorie salad dressing (01l type) #.........ccvveiienncnnveesosisicnnaneerimmsessesnssseeneseceeens 2 Thbsp.
TAITAL SAUCE .....ccciiircciicsressreeesererraas esreesartrstn be s s seassesbagaaseaseamssesseneraranssastessansesrrnnare 1 % tsp.

Saturated Fats:
D5 311 = OO PO OO U 1tsp
COCOMIL....vveeriecrire et eeecsser s tsream e s s b et is s e he s et s e b e e eesacsns s masaana s sn o bbb basentresrannnsmens sanns 2 Thsp
Powdered coffee WHITENET ..o...civviveeecee e ceer e e e e er s e e e e s e s e aesae e saesse s s 1 Thsp
Solid ShOMEMING .......cccvriienecirie s s s s e sses b bbb s na s 1tsp

¢ = High Sodium choice

+4 = Two High Sodium choices
444 = Three High Sodium choices

# = Very High Potassium
HIGH CAIORIE CHOICES:
Average per choice:
Protein Calories Carbohydrate Sodium Potassium Phosphorus
Og 100 Cal 25¢g 15mg 20mg Smg

Beverages:

Carbonated beverages

Fruit flavors, 100t DEEL .....occovverirrirer e ecrncrrarecr e ansenssesesse st ee s enrenne lec

Colas or pepper type (High Phosphorus)..........coccvccmincinii lc.
KOOI-AIA .oevrriietrnreiineessne s esesseesessantssesssanesnstenasnssssrareseess seossars sas shamassargons s emsenn le.
JAIMEATR .ot rere et er e e r e s e s e ee s e nsen S s en s e e nn et s e e bbb le
Lemonade ....cc..oicerenienionn ittt e s e e e g e e e s as san e ntene lc
Cranberry Juice Cocktail ... oo iitreentesrsseemee i sonsestntnensteresmssssaesessessens lc.
TEOE ...cveiiirercstise oo r e trsrsra st sre st e s s b et e e r et et st R bR b bt et s mh e b n e ns e e aEras Ie.
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HIGH CALORIE CHOICES (continued):

Frozen Desserts: ......eoussersamsensrnesaruseranse
8 P L RO e,
o) T L (I OO YOO OOR OB 1 bar
JUHCE BT e crcirrcrmiren s arar s st sne s e s s e sn s b st s e seeasepasmnsabennapae e aransanans 1 bar
BOTDEL.....ueitceieentitiner e nrsere et es bt s e e e e er e s e ara st danse s sas e R b e ba s g et eassms e ba Y c.
Candy and Sweets:
BUtter Mints ..o s e eeeebabeser et e nains 14
CANAY GO rrierereer e s e v rsrss e sss s essresses st s s E e ea b res srassaessap e stasntarasmesmensnsssnen 200r1 oz
Chewy Tt STACKS ....coceieiiieesee e s s ecere s s e e s b e s e s e bk e ene e mesmnas I pouch
Cranberry sa1ce 0F 7€li8H 1 vuieu e e e e Y c.
UM CHEWS ..o iciinrerteieeseesesiennesesiestssirseeees s sbtsme s st 120 108 o4btn et e et e sevmnsassE R bbb e bt et amn et 4
Fruit ROILUDS ..o cierarrs e sesrccencesaastssssssnessassssssscaaons haasisnessasasrssissinssssiarssssennen 2
GLINALODS wooiirivarerisniennerrotonerne s ra s s se et s e e s s sas e e Ra b A SRS e b e emsemasansEsaR Bt s b s b smeeaer 15 small
HArd candY... ..ottt sa s e e n e st e e e e e e 4 pieces
HOMEY ... cimiieesiersssnenrsssssncentesea st e s arasssasobe s an st oeranrssarnasias R s s e aaea s b iemen g e e pastebandamns 2 Thsp
Jam or Jelly or Marmalade ... s 2 Tbsp
JElLY DEANS.......cececereseiecrcerere i crerim st sses s esesab s ban e eemseeseanasassreerassansasssnansesntesessrssnesas 10
LifeSavers OF CONEN QrOPS ..o ovivvisrvsiimseriesiaesesismasesersenssnsnsrsssnssanisssssessassssscsssensnstras 12
MarshmAlOWS. ..ottt ee s s e re s e st e e s s sesesamn s cmtrae e aeas 5 large
SUZAL, DEOWIL DT WHILE.....ccevviieeieeiereseniee e siesbesnssressrabaabesssnsgssessenensnsseassssassasnsssans 2 Thbsp
SUGAT, POWAETE ... ceereeerereeeeest et essaearane s e s smsemsros e s e nas e s e easasseresansansaras 3 Tbsp
N g O OSSOSO 2 Thsp
SALT CHOICES:
Average Per Choice: 250 mg Sodium
S o1ruirverieiroreerie sttt e e s et cr e aa e RO n e renE S e a e et b brmemenns 1/8 tsp
SEASONEA SAIL.......ceieeuirireereeeciererenr e e sraeeasmsesasessesserrasaeset e aesarssssantssaraadd shennnsmnans 1/8 tsp
Barbecte SAUCE ..o sscon et s s s ss e e 2 Thsp
BOUIION ..t e rs s s csa s esssns e s s e s s s ee b nmraranaens e e saen e bbb b e mmnmees 173 ¢
Catsup OF Chili SEUCE ..evvireiiireicirec e erssssisen st resron e s snsasssnsssesasneonass 1% Thbsp.
DAL PACKIE vttt erreeren s s eme s b e s sen e ses s s syt bt ransenen s an s anbo b pas e hacn 1/6 large or /2 oz
IMUSEATA ... eieeets st cen et st ce e e eessar sesae e e s et n e e e e s snsaesee e e e resbaasensaresan 4 tsp
OlIVES, BTEEN ... cieeeercere vt vt s s e s s s rssa e s sea bt st sme et 4e b e ene s e e ne e e e e s besan s e ai e 2 med. or 1/3 oz.
OLiIves, DIACK ....coriiiir ittt sraisas st en st ens e ss e re s e 31g. or 1oz
SOV SAUCE ....cvececcmrerrrcrrreennr s sre s e bR bes et ee s R R b % tsp.
LARIE BOY SBUCE ...vererimrsormermrrrensectereeenscresmsssensenereeneeessassenseeresvassmssaesesnsassirasisssonss 1 tsp.
SEEAK SAUCE.....ccimrirerrerecrisinrrisieessesierrasaseesissessssarssestnssarsasssatnstrateeesmmeernerarseesieetessensn 1% tsp.
Sweet pickle relish ... .o s 2 2 Thsp.
TACO SAUCE ...vvveeerererinsniseecrserisseressessossasansssresstesestesinsinssnssssesssssnenssesameesnssonssntsseesias 2 Thsp.
TAMAIT SAUCE ...oiieereiieecitre e see st e e e s e e e e e rans s e e s e e e e sassatsmneaas s b0 samsana e bs % tsp.
TErIYaKT SAUCE ..cvvrirererre ettt sa e res e e a b e b e n b s g 1 % tsp,
WOICESIErSRITe SARCE. . iiiieeeeeerccrrerieetccrie st rcae s er e ere e st e snesee e nr e bt nsana vees 1 Thsp.
8.14
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HIGH POTASSIUM SEASONINGS:
Accent (600 mg potassium in 5g and 250 mg sodium/1 tsp)
Adolph’s Meat Tenderizer (2340 mg potassium/1 tsp)
Morton’s Lite Salt (1500 mg Potassium/1 tsp)
No Salt salt alternative (2500 mg Potassium/1 tsp)

References:

Hull, A. MPH, RD, LD and MaclInnis, P. MS, RD, CNSD. Assessment of Chronic Kidney Discase.
Dietitians in General Clinical Practice. 2002.

L.K. Mahan, MS, RD, CDE and S, Escott-Stump, MA, RD. Krause’s Food Nutrition & Diet
Therapy, 9" Edition. Philadelphia: W.B. Saunders Company. 1996.

M. Shills, MD, ScD; J. Olson, PhD; M. Shake, MD; A. Ross, PhD, editors. Modern Nutrition in
Health and Disease, 9" Edition. Baltimore; Williams & Wilkins. 1999.

The American Dietetic Association. A Health F ood' G.uide: Kidney Disease, The National Renal
Diet. Chicago, The American Dietetic Association. 1993,

K. Smith, RD, CAR. MDOC Renal Planning Workshop. 1999,

Pennington, J.A.T., PhD, RD. Bowe’s and Church’s Food Values of Portions Commonly Used, 170
Edition. Philadelphia; Lippincott. 1998.
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MODIFICATIONS IN SODIUM
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DIET AND LIFESTYLE CHANGES FOR HYPERTENSION

PURPOSE: To assist with blood pressure control.

USES: Diet consultation is provided on a referral basis for those prisoners with a diagnosis of
hypertension, history of hypertension, or other risk factors.

DESCRIPTION: Diectary management of hypertension may include the following: controlling
body weight, restricting dietary sodium intake, increasing physical activity, decreasing alcohol,
quitting smoking and reducing caffeine intake. Other dietary recommendations may include
increasing calcium, potassium, and magnesium and/or decreasing chloride.

CONTROLLING BODY WEIGHT: For overweight prisoners with hypertension, weight
reduction with a goal weight within 15% of desirable weight is recommended. Blood pressure
lowering can be detected with even a slight weight loss, ag little as ten pounds. Maintenance of
weight Joss is essential to continue the positive effect on blood pressure.

RESTRICTING SODIUM INTAKE: It is estimated that 10 to 20% of the general population is
sodium-sensitive and responds to alterations of dietary sodium intake. However, 60% of persons
with hypertension are thought to be sodium-sensitive and may benefit from a sodium restricted meal
plan. Individuals manifest a positive response to sodium reduction in varying degrees. Sodium
reduction in some people has been shown to improve the effectiveness of certain hypertensive
medications (i.e. diuretics, vasodilators, converting enzyme inhibitors and adrenergic inhibitors).

Individual consultation to reduce sodium intake by 1000 mg per day based on current diet history is
recomnmended initially. Non-food substances such as antacids, seltzer-containing drugs, toothpaste,
and chewing tobacco should be also identified.

INCREASING PHYSICAL ACTIVITY: Increasing physical activity has been shown to be
beneficial in the control of blood pressure.

CALCI POTASS MAGNESIUM: Other dietary factors possibly associated with
hypertension include potassium, calecium and magnesium.

Since the 1980’s, there have been a number of studies suggesting that potassium, calcium and
magnesium can influence blood pressure response to dietary sodium. Studies suggest that restricting
sodium chloride can lower blood pressure, provided these other electrolytes are also present in the
diet in sufficient amounts. Those with sufficient intakes of these minerals appear to be able to
consume the highest levels of sodium with minimal impact on blood pressure. It is recommended to
eat a diet rich in low fat dairy products, fruits and vegetables to get adequate calcium, potassium and
magnesium. Prisoners are encouraged to make use of the healthy choices available on the regular

meénu.
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ADEQUACY: The diet is adequate in all nutrients but may be contraindicated in renal disease.

ORDERING PROCEDURE: Refer to dietitian for consuitation. A complete nutritional history
may be needed to identify contributing factors needed for diet and lifestyle changes.

References:

American Dietetic Association, Manual of Clinical Dietetics, 67 Edition, 2000.

American Heart Association: “High Blood Pressure Fact Sheet”, 1996.

Levey WA, Manore MM, Vaughan LA, Carroll SS, VanHalderen L, Felicetta J. Blood Pressure
Response of White Men with Hypertension to Two Low-Sodium Metabolic Diets with Different
Levels of Dietary Calcium. J Am Dietetic Assoc. 1995; 95:1280-1287.

National High Blood Pressure Education Program, National Heart, Lung and Blood Institute, US
Dept. of Health and Human Services, Public Health Service, National Institutes of Health. “The 1988
Report of the Joint National Committee on Detection, Evaluation and Treatment of High Blood
Pressure” (DASH plan). Washington, DC; US Government Printing Office; 1988. NIH Publication
88-1088.

Sacks, F.M., MD, Svetkey, L.P., MD, Vollmer, W.M. PhD,, et al. Effects on Blood Pressure of
Reduced Dietary Sodium and the Dietary Approaches to Stop Hypertension (DASH) Diet. N Engl J.
Med. 2001; 344: 3- 10.
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SODIUM CONTROLLED DIETS

PURPOSE: To limit the amount of sodium consurned to prevent accumulation of fluid and/or
promote a net loss of excess body water.

INDICATED USES: It is recommended that prisoners with hypertension be referred for counseling
in “Diet and Lifestyle Changes for Hypertension™ as the first step toward improved hypertension
control. (See page 9.2 and 9.3). In addition, prisoners who are referred to the dietitian for
hypertension will be counseled in how to decrease their sodiurm intake by 1000 mg. per day, by
modifying their choices from the regular meal line and the prisoner store.

The 2 gram sodium diet is reserved for cases of congestive heart failure, advanced liver disease, renal
disease, chronic edema, and refractory hypertension. When indicated, the 2 gram sodium diet is
added to the treatrnent plan, after an appropriate regime of lifestyle modifications and adequate trial
of pharmaceutical intervention has been tried.

DESCRIPTION: Many foods, especially meats, eggs and dairy products contain liberal amounts of
naturally occurring sodium, so the sodium content of any diet varies with the calorie intake.

The following sodium levels are available:

No Added Salt Diet (N.A.S.) ~ The prisoner self-selects the N.A.S, diet from the regular line, The
diet will average 3500 milligrams sodium. The prisoner should be instructed to not add salt or high
salt seasonings at the table and to avoid low nutrition foods which contain high levels of sodium.
This diet is available at all MDOC facilities and does not require a detail or accommodation notice.

2000 Milligram Sodinum Diet — This diet order requires a therapeutic diet tray. No salt will be used
in the preparation of foods prepared within the institutional kitchen. Some foods which contain salt,
such as bread, margarine, and canned vegetables, will be included.

ADFQUACY: These diets are nutritionally adequate based on the current RDA/DRI except during
preghancy.

ORDERING PROCEDURE: Diets ordered “No Added Sait,” “Low Salt,” or “4000 mg Sodium,”
will be served on the regular meal line and the prisoner will be provided with information on limiting
sodium in the diet. Diets ordered as “2 gm Na+,” or “2000 mg Sodium,” will be provided as a
therapeutic diet.

94
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NO ADDED SALT DIET

NOTE: This diet will be served as a Regular diet and the ptisoner will be instructed to limit
these foods and add no salt to meals.

TYPE OF FOOD FOODS TO LIMIT OR AVOID AS INDICATED
Beverage Buttermilk
Breads & Cereals All crackers or rolls with salted tops, bacon or cheese

flavored crackers
Fats Bacon fat, salt pork, salted commercial salad dressings

Bacon, ham, sausage, bologna, frankfurters, lunch

Meat & Meat Substitutes : meats, salt pork, chipped, dried or corned beef; salted,
pickled, smoked or dried meat or fish; all regular
canned meat or fish; cheese in excess of 1 ounce daily;
all cheese spreads; anchovies

Potatoes & Substitutes Potato chips and sticks; all snack chips

Soups All regular canned soup, bouillon, broth based and
dried soup mixes; cup-a-soup

Vegetables Sauerkraut; regular canned tomato or V-8 juice

Miscellaneous Salt, lite salt; celery, garlic, or onion salt; Accent,

Lawry’s and all seasoned salts; Worcestershire, soy,
steak, barbeque and chili sauces; meat tenderizer,
extracts, gravy made with salted meat base; pickles,
olives, pickle relish, catsup, prepared mustard,
horseradish, salted popcom, pretzels, snack chips,
salted nuts or seeds

9.5
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B

2000 MILLIGRAM SODIUM DIET

NOTE: All foods are to be prepared without added salt

TYPE OF FOOD FOODS ALLOWED

Beverages All milk products and milk
based beverages (not to exceed

Breads

Cereals

Desserts

Fats

Fruits

Meat & Meat Substitutes

2 cups per day); coffee, tea,

decaffeinated coffee, carbonated

beverages, fruit drinks

Regular white, whole wheat, rye

bread; biscuits, waffles, French
toast, muffins, pancakes,

comnbread, rusk, dinner rolls and

buns, graham crackers, plain
crackers with unsalted tops

All cooked hot cereal prepared
without salt; puffed wheat,
puffed rice, shredded wheat

Fruit, cookies, cakes, pies, jello,

sherbet; ice cream, ice milk,
custard (if deducted from milk
allowance)

Butter, margarine, mayonnaise,
oil, vegetable shortening,

unsalted salad dressing, cream,

sour cream, cream cheese,
unsalted nufs, avocado

All fruits and fruit juices

Fresh or frozen unsalted beef,
pork, veal, lamb, liver, pouitry,
fish; unsalted canned tuna or
salmon; cottage or low sodium
cheese, eggs (limit to3 per
week), unsalted peanut butter,
regular peanut butter (limit to 1
T per day), yogurt (if deducted
from milk allowance

9.6
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FOODS TO AVOID

Buttermilk; Dutch processed or
instant cocoa; Gatorade; any
milk beverage in excess of 2
cups daily

Bread or crackers with salted
crusts or tops, any product
made with self-rising flour

Instant hot cereal; all other dry
cereal

Any dessert made with self-
rising flour; any containing
salted nuts

Bacon, bacon fat, salt pork,
salted salad dressing, olives,
salted nuts

None

Bacon, ham, sausage, bologna,
lunch meat, frankfurters, salt
pork, chipped, dried or cormed
beef;, salted, pickled, smoked or
dried meat and fish; all regular
canned meats or fish; all other
cheeses and cheese spreads;
anchovies, regular peanut butter
in excess of 1 T daily; any meat
or fish frozen or processed with
salt



TYPE OF FOOD

Potatoes & Substitute

Soups

Sweets

Vegetables

Miscellaneous

Contract 071B4300000

FOODS ALLOWED

Any potato, rice, pasta, or dried
peas or beans except those to be
avoided

Low sodium canned soups,
unsalted bouillon or broth
bases, homemade soup prepared
from unsalted base or stocks

Any except those to be avoided

Any vegetable except those to
be avoided

Any seasoning except those to
be avoided; vinegar, lemon
Jjuice, low sodium catsup or
mustard; unsalted nuts, unsalted
popcorn

9.7
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FOODS TO AVOID

All potatoes processed with salt
and commercial potato mixes,
potato chips and sticks.

All regular canned soups,
bouillon, broth based and dried
SOup mixes; cup-a-soup,
homemade soup prepared with
salted base, salted stock or salt

Chocolates and any candy with
salted nuts

Sauerkraut, pickles; regular
tomato or V-8 juice

Salt, lite salt; celery, onion, and
garlic salt; Accent, Lawry’s and
seasoned salts; Worcestershire,
soy, steak, barbeque and chili
sauce;, meat tenderizer, extracts
and sauce; gravy made with
salted meat base; pickles,
olives, pickle relish, catsup,
prepared mustard, horseradish;
salted popcomn, pretzels, snack
chips, any salted nuts or seeds
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SAMPLE MEAL - 2000 MILLIGRAM SODIUM DIET

NOTE: S.F. indicates salt free or prepared without salt
BREAKFAST NOON EVENING
V4 ¢. Orange Juice 4 oz. Ground Beef S.F. 4 oz. Sliced Turkey S.F.
2 bx Puffed Rice 1 c. Noodles S.F. 1 ¢. Mashed Potato S.F.
2 sl. Bread or Toast 1% c. Tossed Salad 15 ¢. Carrots
2 tsp. Margarine 2 Tbsp. Diet Dressings % c. Peaches
1 pkt. Jelly 1% c. Green Beans 2 sl. Bread
1 c. Milk 1 pc. Yellow Cake 2 tsp. Margarine
1 c. Coffee 2 sl. Bread 1 c. Milk
4 pkt. Sugar Margarine Pepper
1 c. Beverage
Pepper
References:

American Dietetic Association: Manual of Clinical Dietetics, 6! Edition. 2000.
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NUTRITION SUPPORT
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INFECTIOQUS DISEASE

Infectious disease is a chronic disease syndrome which includes viral infections of the liver, hepatitis,
and HIV. An individual’s physical response to infectious disease varies due to many factors

including heredity, health prior to infection and emotional reaction. Qur goal in the MDOC is to help
manage prisoners with chronic infectious disease so as to promote and maintain their optimmum health.

Nutrition therapy includes an assessment of the prisoner’s nutritional status through the collection of
data including food intake patterns, weight history, present factors affecting food assimilation and
calculated determination of caloric needs. Recommendations are made to help prisoners improve
their diets either to enhance intake or to help re-establish GI “normalcy.” Fer additional information
refer to the sections on Diarrhea Management and Anorexia/Nausea Management (found in the

Appendix).

Due to the reaction from many of the drugs used to treat HIV, dyslipiderma is often & concern,

Lower fat diets should be recommended using low fat food choices on the regular meal line and in
snack foods often purchased from the prisoner store. Weight management is also a lipid management
tool, although weight loss is normally not a recommended cutcome due to the physical stress it may

cause.

The dietitian will assist in formulating a nutrition care plan individualized to meet the needs of
prisoners with infectious disease. Additional calories may be provided by recommending prescribed
snacks. The three standard snack orders available from all MDOC facilities are as follows:

High Protein, High Calorie snacks
Small Feeding Snacks

Evening Snack (H.S. Snack)
Low Fat Evening Snack

If a high fat snack is indicated due to nutrient/ medication interactions, the High Protein, High
Calorie snack should be used.

10.2
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ENTERAL NUTRITION SUPPORT

Enteral nutrition support includes both supplementation by mouth and feeding by means of a tube
into the gastrointestinal tract. Comtnercially prepared formulas offer convenience, safety, and
consistent nutrient content.

ORAL SUPPLEMENTS
Oral supplements are used for prisoners who are unable to meet nutritional needs through solid foods.
When used in conjunction with an oral diet, nutritional supplements can be very helpful in meeting
individual nutritional requirements. Indications for oral supplements are:

Impaired chewing.

Impaired swallowing,

Limited stomach capacity.

Nutritionally depleted in conjunction with any of the above 3 criteria.
Poor appetite due to medical reasons {not food preferences).
Dietitian’s recommendation.

AR

Formulas for use as supplements to oral diets should be selected based on:

1. Cost.

2, Acceptable taste.

3. Packaging appropriate for the correctional setting: without glass or metal and compact for
storage such as liquid supplements in cardboard cartons or closed system plastic bags.

4, Lactose free.

5. Nutritionally complete within 2000 calories or less.

6. Caloric density equal to 1 kcal per ml] or more.,

ORAL SUPPLEMENTS
NUTRIENTS/SERVING RESOURCE RESOURCE PLUS
240 m]
Protein 9 gm 13 gm
Carbohydrate 40 gm 52 gm
Fat 6 gm 11 gm
Calories 250 Kcal 360 Kcal
Sodium 220 mg/9.6mEq 310mg/13,5mEq
Potassium 350 mg/9.0mEq 460 mg/11.8mEq
Volume to meet 100% RDI 1180 ml 946 ml
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TUBE FEEDINGS

PURPOSE: To provide complete nutrition in a form that can be delivered through a tube into the
gastrointestinal tract of prisoners in whom oral feeding is not tolerated or contraindicated.

INDICATED USES: Tube feedings are indicated for prisoners who cannot or will not eat. It is
appropriate for prisoners with oropharyngeal/esophageal neoplasms, inflammation or trauma;
prisoners in comatose or unconscious states or prisoners with stroke or paralysis; prisoners with
severe anorexia; prisoners undergoing chemotherapy or radiotherapy.

CONTRAINDICATIONS FOR TUBE FEEDING: Gastrointestinal obstruction, paralytic ileus,
intractable vomiting and severe diarrhea.

DESCRIPTION: A formula should be selected which provides cne calorie or more per ml., is
lactose free and provides approximately 10 grams of protein or more per 8 fl. oz. While formulas
designed for oral intake can be used, they are higher in osmolality and not as well tolerated.

ORDERING PROCEDURE: The medical order should specify formula name, total volume for 24
hours, flow rate per hour, the required free water and frequency of tube flushes, and whether the
feeding should be given continuous, bolus, gravity-fed, or pumnp-fed. A continuous feeding by pump
is usually best tolerated. In some instances, it is advantageous to feed intermittently by pump as long
as required volumes can be met. An example would be night time feeding only. This would need to
be ordered as well,

GUIDELINES FOR ADMINISTRATION

Prevention of Aspiration:

1. Placement of the tube should be checked prior to formula administration by aspiration of
gastric contents,

2. Head of bed should be elevated to at least 30°.

3. Check for gastric residuals before each intermittent feeding and every 2 to 4 hours during
continuous feeding. It is not necessary to check for gastric residuals in prisoners receiving duodenal
or jejunal feedings.

4, Hold feedings 1 to 2 hours if residual is greater that 100 m! for intermittent feedings or 20%
greater than the flow rate of a continuous feeding (e.g. 120 ml at flow rate of 100 ml/hr).

Prevention of Bacterial Contamination:

Currently the Department of Corrections is using closed system feeding bags and pump sets. The
current Novartis feedings used contain a microbial inhibitor. The closed system Novartis
components don’t need to be changed more often than every 48 hours, providing that care is taken to
maintain sterility while spiking the bag. Check with the manufacturer if using other brands. The
bags are pre-filled and not to be refilled. Medications given via the tube should be administered
through the Y fitting.

10.4
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Prevention of Clogging:

1. The tube should be irrigated with water every shift with sufficient volume to satisfy required
water needs as specified in the medical order.

2. The tube should be flushed with 30 ml of water before and after administration of medications
an after intermittent feedings.

i Medications should not come in contact with the tube feeding product.

Monitoring Prisoners on Tube Feedings:

L. Weigh prisoner weekly:.

2. Accurate recording of amounts of formula administered is essential. The amount should be
recorded separately from other oral intake,

3. Prisoners should be observed for evidence of complications: bloating, nausea and vomiting;
dehydration, and diarrhea.

Enteral Feeding Regimen Design:

L. Using the Harris-Bennedict Equation, determine the energy needs. Calculate the protein
requirements. (See Appendix)

2. Determine the volume of full-strength formula needed to meet the nuirition requirements.
Formula volume = total calorie requirement + calories per ml in the formula. -
3. Divide the volume of formula by the number of hours the prisoner is to receive the feeding to

determine the desired hourly flow rate.
4, Determine the fluid requirements.

Daily basal fluid requirements for adults can be estimated as follows:

35 ml fluid / kg. body weight

5. Calculate the water content of the formula. Most commercial formulas contain approximately
B0% free water,

Volume of formula x 80% = water content of formula

Total fluid requirement {-) water content of formula (=) ml of supplemental water needed.
6. Bepgin feeding at 60 ml per hour. After tolerating this level for 24 hours, increase to final rate
ordered. Feedings are not to be diluted. With protein calorie malnutrition patients, start at 25 ml per
hour and increase rate 25 ml every 12 to 24 hours, as tolerated.
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SYMPTOMS

Diarrhea

Impaction/Constipation

Contract 07184300009

CAUSE
Bolus Feeding
Volume Overload
Rapid Administration

Hyperosmolar formula

Protein Calorie Malnutrition
{PCM)

Contaminated feeding

Medications

Decreased bulk in diet

Other

Inadequate water/Dehydration

10.6
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TUBE FEEDING COMPLICATIONS

PREVENTION/THERAPY

Change to continuous feeding
Decrease the amount
Decrease rate

Change to lower osmolality,
Start at a lower level (25 to 40 cc
/ hr) with increases every 12 to
24 hours

Use lower osmolality. Start at a
lower rate (25 cc / hr) with
increases every 12 to 24 hours

Observe hang time. Sterile
technique when spiking feeding
bag. Don’t contaminate the
spike needle.

Change the type of medication.
Change the time given. Use
proper antidiarrheal medication.

Change to a formula with more
fiber

Consider possibility of lactose
interolerance, fat malabsorbtion,
feeding too cold and
fear/anxiety,

Adequate water intake.
Appropriate constipation
medication. Consider
medication side effects and
change if possible. Check for
fever. Check fluid intake and
output: add free water if output
is less than 500 — 1000 cc of total
intake



SYMPTOM

Nausea/Vomiting

Dehydration

Hypoalbuminemia

Hyperglycemia

Contract 67184300009

CAUSE

Patient Position

Improper Tube Placement

Fast delivery system

Hypertonic solution

Osmolality too high, diarrhea

Levels less than 2.5 g/dl can
result in peripheral and GI
edema which can inhibit GI
absorption

DM, metabolic stress,
overfeeding

10.7
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PREVENTION/THERAPY

Position patient with head

elevated at least 30 to 45 degrees.

Position on right side to facilitate
passage of gastric contents
through pylerus.

Check the tube for placement by
X-ray.

Lower rate to previous rate; then
advance over 12 to 24 hours.

Change the formula to lower
osmolality.

Change the formula to lower
osmolality.

Start feeding at 25 ml per hour
with increases every 12 to 24
hours.

Medical evaluation for need of
oral agent or insulin. Adjust
caloric intake if needed.

B
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ENTERAL FEEDINGS
Nutrients/liter FIBER SOURCE ISOSOURCE
Protein 43 grams 43 grams
Carbohydrate 170 grams 170 grams
Fat 39 grams 39 grams
Calories 1200 Kcal 1200 Kcal
Volume to meet 100% RDI 1165 ml 1165 ml
Fiber 10 gm None
Water Content 815 ml 820 ml

References:

L.K. Mahan, MS, RD, CDE and S. Escott-Stump, MA, RD. Krause’s Food Nutrition & Diet
Therapy, 9% Edition. Philadelphia; W.B. Saunders Company. 1996.

American Dietetic Association: Manual of Clinica] Dietetics, 6 Edition. 2000.

Erickson, Ann, R.D., M.A., CN.S5.D., Novartis Nutrition Study.

American Society for Parenteral and Enteral Nutrition (ASPEN): Standards for nutrition support for
residents of long-term care facilities. Nutr. Clinical Prac. 4:148, 1989.
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MISCELLANEOUS DIETS
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FINGER FOOD DIET

PURPOSE: This diet eliminates the need for eating utensils which may be potentially harmful.

INDICATED USES: The diet should be used for those prisoners who are not able to use flat ware
or plastic tray inserts, due to physical limitations or the possibility for self harm.

DESCRIPTION: This diet requires no utensils for eating, All foods are eaten with the fingers.
Potentially harmful items such as plastic wrap and aluminum foil may be removed by the prisoner,
under supervision if needed, and returned to custody staff. This diet is available at all MDOC
facilities.

ADEQUACY: The diet is adequate in all nutrients based on the RDA/DRI. It may be modified by
the dietitian to accommodate those prisoners who are vegetarian.

ORDERING PROCEDURE: The diet may be ordered as “Finger Food Diet.”

SAMPLE MEAL - FINGER FOODS

BREAKFAST LUNCH SUPPER
% ¢, Cereal Mix 3 oz. Chicken, Boned 2 oz. Lunch Meat
2 sl. Whole Wheat Toast 6 ea. Carrot Sticks 1 oz. Sliced Cheese
1 ea, Pastry Item 2 sl. Whole Wheat Bread 1 ea. Lettuce Wedge
Y% ¢. Crange Juice 2 ea. Com Bread Muffin 4 ga. Tomato Slices
1 c. Coffee 1 ea. Fresh Fruit 1 ea. Fresh Orange
1 ¢. 2% Milk 3 oz. Cookies 12 ea. Vanilla Wafers
2 tsp. Margarine 1 c. 2% Milk 1 c. 2% Milk
2 pkits. Jelly 1 pkt. Mayonnaise 1 pkt. Mustard
2 pkts. Sugar 1 pkt. Mayonnaise

11.2
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FOOD LOAF

The use of food loaf is an administrative action taken to maintain a clean and healthy environment. A
prisoner housed in segregation may be immediately placed on food loaf if he or she is observed
misusing food, serving trays or eating utensils.

The shift commander will notify Foedservice that the prisoner is to be fed food loaf starting at the
next meal. Food loaf will be prepared by Foodservice using items on the regular menu. Foodservice
will be notified of the need to combine a prisoner’s therapeutic diet foods into food loaf form. If the
loaf for a therapeutic diet cannot be prepared by the next meal, the prisoner will receive a sack lunch
which meets the diet prescription. Medically prescribed liquid and pureed diets will not be given
food loaf.

Food loaf will be delivered three times per day at & regular meal times. The only liquid provided will
be water from the drinking fountain in the cell. A prisoner may remain on food loaf for up to two
weeks.

If the prisoner is on a therapeutic diet, foodservice director or his/her designee should contact the
dietitian for direction and appropriate recipes, if needed.

References:

Michigan Department of Corrections PD 04.05.125 Segregation Feeding for Disruptive Prisoners
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DIETARY GUIDELINES FOR DECREASING THE RISK OF GOUT

LOW PURINE
Gout is the result of a disorder in the way the body handles substances called purines. Blood levels
of uric acid, a product of purine breakdown, rises too high. Acute attacks of arthritis-like symptoms
follow when the uric acid crystallizes into salts, which are deposited in body tissues, especially
around joints.

Since the body can manufacture uric acid from other substances in our bodies besides purines, severe
dietary restriction is not very effective. Medication is the usual treatment for gout.

A low purine diet is not served as a therapeutic diet. Prisoners may be referred to the dietitian for
diet counseling on self-selecting from the regular meal line. The instruction will include
recommendations to: _

1. Increase fluid intake to two quarts per day. (Eight or more cups).

2. Achieve and maintain ideal body weight through & gradual weight loss program. {One to two
pounds per week is a good goal}. Encourage walking as tolerated.

3. Reduce foods with high purine content:

Sardines Dried beans and pea products, such as:
Anchovies Pork and beans, baked beans
Shrimp Pinto Beans

Mackerel Lima Beans

Liver Navy Beans

Kidney Black-eyed peas

Gravy, bouillon, broth Pea Soup

4. Limit protein t0 one gram per kilogram ideal body weight. Prisoners will be encouraged to
limit protein rich foods to the amount served on the regular meal line, and to avoid consuming protein
rich foods and supplements from the store.

5. No alcohol is allowed.

6. Avoid prolonged periods of fasting and low carbohydrate diets.

References:

American Dietetic Association. Manual of Clinical Dietetics, 6% Edition. 2000.

Mabhan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M, Olson, J, Shike, M, and Ross, A, Eds. Modern Nutrition in Health and Disease 9™ Edition.
Williams & Wilkins, Baltimore. 1999.
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DIETARY GUIDELINES FOR CALCIUM OXALATE KIDNEY STONES
LOW OXALATE DIET

Dietary modifications to prevent kidney stones should be individualized based on the type and cause
of stone formation. Prisoners may be referred to the dietitian for evaluation and individualized
recommendations. The most effective change to prevent formatlon of renal calculi is for the prisoner
to drink 12 cups of water spread throughout the day.

Vitamin C supplements are discouraged since this may lead to kidney stone formation.

Adequate intake of calcium is recommended for prisoners with a history of calcium stones. The
calcium in the diet binds oxalate of dietary origin in the gut and prevents its absorption which
decreases urinary oxalate load. However, calciumn supplements may increase the risk for calcium
stones. The prisoner should be encouraged to get adequate calcium from dietary rather than
supplement sources.

Animal protein intake can increase the risk of stone formation by increasing the excretion of uric acid
and calcium and lowering urinary citrate excretion, A moderate protein intake of 0.8 to 1.0 g/kg/d
with an emphasis on plant protein sources over animal sources is encouraged.

The low oxalate diet is to aid in the prevention of calcium oxalate renal calculi. Although many
foods have high levels of oxalate, only eight foods have been shown to actually raise urinary oxalate
excretion. If these eight foods are eliminated, a low oxalate urinary output results.

A diet order for a “Low Oxalate Diet” will be served as the regular menu, with the prisoner to
avoid the following foods:

Beets Spinach
Chocolate Strawberries
Nuts Tea
Rhubarb Wheat Bran

References:

American Dietetic Association. Manual of Clinical Dietetics, 6™ Edition, 2000.

Mabhan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M, Olson, J, Shike, M, and Ross, A, Eds. Modem Nutrition in Health and Disease, 9 Edition.
Williams & Wilkins, Baltimore. 1999,
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APPENDIX
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MDOC DIET MANUAL ABBREVIATIONS

186

ADA American Diabetes Association or Bcg microgram
American Dietetic Association
BEE basal energy expenditure LE low fat
bx. box MCT | medium chain triglyceride
L€ cup mg. milligram
Ca++ | calcium Mg magnesium
cc cubic centimeter mg/d] | milligram/deciliter
CHO carbohydrate ml milliliter
cnm. centimeter mOsm | milliostole
DRI Dietary Reference Intakes Nat sodium
es. each NAS | no added salt
| e.g. for example 0Z. ounce
am. gram P. hosphorus
| GI gastrointestinal pkt. vacket
HLP hyperlipidemia pro. | protein
hrs. hours RDA ;| Recommended Daily Allowance
HS bedtime snack RDI | Reference Daily Intake
U International Units SF salt free
K+ otassium sl. slice
keal. kilocalorie Q. square
ke. kilogram Thsp. | tablespoon
| ib. pound | tsp. teaspoon
12.2
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DETERMINATION OF IDEAL BODY WEIGHT
Method 1 — Rule of Thumhb Determination of Ideal Body Weight

Females: 100 1bs. for the first 5 feet plus 5 Ibs. for every inch of height over 5 feet
Males: 106 1bs. for the first 5 feet plus 6 1bs, for every inch of height over 5 feet

To adjust for frame size, add 10% for large frame and subtract 10% for small frame.

IDEAL BODY WEIGHT TABLE

| _ HEIGHT WOMEN MEN

5 90110 95-117
5’17 | 94 - 116 101 — 123
5°2” 99 — 121 106 - 130
5’37 103 - 127 112 - 136
547 108 — 132 117 - 143
5 57 112 -138 122 - 150
5’ 6” 117 143 128 - 156
57 121 - 149 133 - 163
5 8” 126~ 154 139 - 169
5 9” 131 - 159 144 - 176
5 107 136 — 165 149 - 183
5 117 139171 155 - 189
6 144 - 176 160 - 196
6'1” 148 - 182 166 - 202
6’2" 171 - 209
6’3" 176 - 216
6 4” 182 - 222
6 5” 188 - 228
6’ 6” 193 - 235
j 6 7” i 198 - 242

12.3
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BMI is the body weight in kilograms divided by the square of height in meters. BMI reflects the
body’s fat store both in obesity and underweight. A major limitation of using the BMI to classify
obesity is that a small nummber of muscular individuals may be classified as being obese when they are
not. Another limitation is that individuals with short legs may aiso have higher BMI values
independent of fatness.

Method 2 — Body Mass Index (BMI)

To calculate BMI without converting to meters and kilograms, use the following formula:
BMTI = body weight in pounds divided by height in inches, divided by height in inches x 705

Guidelines for classifying BMI

BMI Grades of Chronic Protein-Energy
Malnutriton & Obesity

<13 Non-survival

<16 Grade HI Chronic Energy Deficiency

16 -16.9 Grade IT Chronic Energy Deficiency

17.0-184 Grade I Chronic Energy Deficiency (compatible
with normal health)

20-24.9 Optimum

25-29.9 Overweight

30-3049 | Grade I Obesity

35-40 Grade II Obesity

>4() Grade [II Obesity

Reference for Method 1:

Pronsky, Z, MS, RD, FADA. Food Medication Interactions, 12% edition. Birchrunville, PA. 2002.

Reference for Method 2:
Shils, M. Olson, J, Shike, M, and Ross, A, Eds. Modem Nutrition in Health and Disease, 9% Edition.
Williams & Wilkins, Baltimore. 1999.
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PERCENT OF TOTAL BODY WEIGHT CONTRIBUTED
BY INDIVIDUAL BODY PARTS

Loss of body parts makes
estimation of ideal body
weight more difficult. These
figures can be " ree used as a guide
to adjust ideal . body weight for
prisoners with amputations.
r ri o oy
3.5%
3%

il
? /) ' 6.5%

2.3%

0.9%

i )
10.5% h \ _ 4

5.3%

Reference:

Pronsky, Z, MS, RD, FADA. Food Medication Interactions, 12" edition. Birchrunville, PA. 2002.
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BASAL ENERGY EXPENDITURE (BEFE)

Harris-Benedict Equation
The basal energy expenditure can be used to determine kilocalorie requirements of a resting

individual.

Male: BEE = 66 + (13.7 x kg) + (5 x cm) — (6.8 x age)

Female: BEE = 655 + (9.6 x kg) + (1.8 x cm) — (4.7 x age)

kg = kilograms of actual body weight if less than 125% ideal body weight
cm = height in centimeters

age = age in years

Adiustment for Body Weight in Obese Patients

The basal energy expenditure may be modified for prisoners more than 125% of ideal weight. Since
fat tissue is much less metabolically active, using actual body weight for an obese prisoner will show
the calorie needs very high. Using the following formula will account for both the fat tissue and the
extra energy required for moving the excess weight.

(ABW - IBW) x (F) + IBW = weight in kg for use in BEE and protein requirements

ABW = actual body weight
IBW = ideal body weight
F = .32 (Female) or .38 (Male)

Adjustment for Activity Factor and Stress Factor

BEE x (AF) x (SF) = Estimated daily kilocalories to maintain weight

Activity Factor (AF)
bed rest 1.05-1.1
ambulatory 12-1.3
Stress Factor (SF)
fever 1.07 for each degree above 98.6°F
infection, stress,
trauma, minor surgery 1.2
sepsis 1.5
respiratory distress 1.5
cancer 1.6
major Burng 15-21
HIV 1.3-1.7

NOTE: Since equations for kilocalorie needs are only estimates, the practitioner is advised to adjust
the recommended kilocalerie intake based on the individual prisoner’s response and history.

References:
American Dietetic Association. Manual of Clinical Dietetics, 5™ Edition.

Mahan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996. 12.6
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ESTIMATING MAINTENANCE CALORIES FOR ADULTS

Approximate caloric requirements for adults based on actual weight

Using body weight in | Using body weight in
unds kilo $
Obese, very inactive persons and chronic dieters 10 kcal / Ib 20 kcal / kg
Persons over age 55, active women and sedentary | 13 keal /1b 25 keal / kg
men .
Active men or very active women 15 kecal / 1b 30 keal / kg
Very active men or athletes 20 kcal / ib 40 kcal / k

To reduce weight — Subtract 500 calories per day for 1 Ib. per week loss
- Subtract 1000 calories per day for 2 Ib. per week loss

To increase weight - Add 500 calories per day for 1 Ib. per week gain
- Add 1000 calories per day for 2 Ib. per week gain

NOTE: Since equations for kilocalorie needs are only estimates, the practitioner is advised to adjust
the recommended kilocalorie intake based on the individual prisoner’s response and history.

Reference:

Mitchell Funnell, M., MS, RN, CDE, et.al. A Core Curriculum for Diabetes Education, 3" REdition.
The American Association of Diabetes Educators. 1998.
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ESTIMATION OF DAILY PROTEIN NEEDS

Maintenance

0.8'- 1.0 g/kg of body weight

Estimated Protein Requirements Under Stressed Conditions

Clinical Statas | Grams Protein per kg Body Weight
per day

Postoperative 1.0-1.5

Sepsis 1.2-1.5

Multiple trauma 1.3-1.7

Major burn 1.8-25

Catabolism 1.2-2.0

AIDS 1.0-1.2*

Refeeding 1.2-1.5
Syndrome

*Not applicable if renal or liver disease develops.

References:

Mahan, L. and Escott-Stump, S, Eds. Krause’s Food. Nutrition & Diet Therapy. W.B. Saunders

Company, Philadelphia, 1996.

American Dietetic Association. Manual of Clinjcal Dietetics, 6 Edition. 2000.
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ANOREXIA / NAUSEA

A variety of medical conditions, treatments and medications can cause unwanted resuits such as
anorexia, nausea or vomiting. The following are suggestions to aid in managing these side effects.

Anorexia

Evaluate prisoner for factors contributing to loss of appetite such as depression.
Educate prisoner in benefits of adequate nutrition.

Suggest small frequent meals/snacks if early satiety occurs.

Limit low energy foods such as coffee, tea, diet beverages.

Add calories at the meal when appetite is best.

Select foods which require minimal eating effort.

Limit unnecessary diet modifications which may further decrease appetite.

Nausea

Reinforce use of anti-nausea medications when prescribed.

Sip fluids between meals to help maintain hydration and settle stomach.

Eat slowly. Select smaller quantities at meals.

Limit liquids with meals.

Avoid excessive fat intake.

Suggest loose clothing at meal times.

Cold or room temperature foods may be better tolerated.

Fasting is discouraged, as it can worsen nausea and may cause hypogtycemia.

Vomiting

Encourage adequate fluids to prevent dehydration.

Start with small frequent sips of clear fluids and advance to full liquids as tolerated.

Low fat choices may be better tolerated.

Small amounts of dry, starchy foods may be better tolerated.

Increase portion size and variety of foods eaten gradually.

Avoid eating % hour to 2 hours pre-treatment and post-treatment,

High fiber and high fat food choices should be added last as they tend to decrease gastric
emptying.

= Remain upright for 15 to 30 minutes after medication.

References:
American Dietetic Association. Manual of Clinical Dietetics, 6 edition. 2000

Pronsky, Z, MS, RD, FADA. Food Medication Interactions 12® edition. Birchrunville, PA. 2002.
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MANAGING DIARRHEA

Diarrhea may be a significant factor in maintaining a person’s optimum nutritional status. The cause
may be any number of factors, such as: medication, lactose intolerance, intestinal tract inflammation,
digestion problems, emotional stress or gastrointestinal organisms. Determining its cause is an
important aspect in treatment.

The goal of treatment is to maintain adequate nutritional intake for bowel regeneration and to re-
hydrate. Specific recommendations may include:

Avoid caffeinated beverages and drink 8 to 12 cups of fluid a day.

Eat low fat foods.

Utilize lactase tablets as needed for lactose intolerance.

Avoid crude or insoluble fiber and raw vegetables

Try soluble fiber-containing supplements (Metamucil).

Incorporate small, frequent meals into meal plans.

Use of anti-motility agents such as Imodium, calcium carbonate, or calcium citrate.

NV h LN~

Prisoners should be advised that persistent diarrhea is a significant medical condition which may
require intervention by the MP.

References:

Mahan and Arlin, Krause’s Food, Nutrition and Diet Therapy, 8 ed. W.B. Saunders Co. 649, 1992,

Melanie Walgren, CNSD. Managing Diarrhea.
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NUTRIENT REFERENCES

Recommended Dietary Allowances and Recommended Nutrient Intakes (Canada). These
nutrient references, except for energy, show the nutrient levels that would meet the needs of 97.5% of
healthy individuvals in a population. Energy references arc based on the average requirements for a
healthy population. Specific age and gender categories reflect changing nutrient needs with
development.

Dietary Reference Intakes: Dietary Reference Intakes (DRI) values are replacing the traditional
RNI and RDA in North America. This nutrient reference provides four sources of information.

o RDA-the estimated nutrient allowances that is adequate in 97% to 98% of the healthy
population specific for life-stage, age, and gender. The RDA is the dietary intake goal for
individuals, but its purpose is not to access diets of individuals or groups.

. Estimated Average Requirements (EAR) -the estimated nutrient requirement that is
adequate in 50% of the population. This may be used to assess diets of individuals or groups,
and was used to develop the RDA’s.

= Adequate Intakes (AI) — used when insufficient scientific evidence exists to calculate the
EAR and RDA, any may be used as a goal for dietary intakes of individuals,

. Tolerable Upper Intake Level (UL) — the maximum nutrient intake that is not associated

with adverse side effects in most individuals of a healthy population, This s not meant to be
a recommended level of intake,

Reference:

American Dietetic Association. Manual of Clinical Dietetics, 6™ edition. 2000
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Dietary Reference Intakes (DRI’s): Recommended Intakes for Individuals, Vitamins
The Food and Nuirition Board, Institute of Medicine, The National Academies

Life Stage Vitamin Vitamin Vitemin  Vilamin Vitamin Thiamin Riboflavin Niacin Vitammn Folate  Vitamin Pantiothenic Biotin Choline
A C D E K (mg/d)y (mg/d) (mgid) By ety B2 Acid (mg/d)  (ue/d)  (mpray8
g (@D qpabc  (meafd  (g/d) {mg/d) {ugrd)
Infants
06mo  400* 403 5+ 4 20+ 02* 03* 2% 0.1* 65* 0.4* 17* 5% 125+
7-12
mo 5004 50+ 5u 5% 2.5 0.3+ 0.4% 4 0.3+ B0+ 0.5 1.6 6 150*
Children
13y 30 15 5% 6 30+ 0.5 05 6 05 150 09 2% ™ 200+
48y 400 25 5% 7 55+ 0.6 0.6 8 0.6 260 12 3% 12¢  250*
Males
513y 600 45 5 1 60* 0.9 09 12 1.0 300 18 4% 200 375
14-18y 900 75 5% 15 75% 12 13 16 13 400 2.4 5* 25%  550%
1930y %00 %0 5e 15 120+ 12 13 16 13 400 24 5 0% 550*
3150y 900 % 5% 15 120* 12 13 16 13 400 24 5% 0% 5507
5170 900 ] 10+ 15 120% 12 13 16 17 400 244 5+ 0+ 550°
>0y 900 9% 15 15 120+ 12 13 16 17 400 247 5 300 550+
Femaleg
5-13y 600 45 5+ 1 60* 09 0.9 12 1.0 300 18 4+ 0* 375
1418y 700 65 5* 15 75% 10 10 14 12 400 24 5= 25 400+
19-30y 700 75 5% 15 S0+ 1.1 L1 14 1.3 400! 24 5% 0% 425%
31-50y 700 75 L 15 o) 11 1.1 14 13 4000 24 5" 30" 425¢
51-70y 700 75 10* 15 50+ 11 11 14 L5 400 247 5 30+ 428
>0y 700 75 15 15 90* 1.1 11 14 15 400 24% 54 30% 4250
Pregoancy
<18y 750 80 5 15 754 14 14 18 19 600/ 26 6* 0% 450
19-30y 770 85 5* 15 90* 14 14 18 19 Y 26 6% 0r 450¢
3150y 7T0 85 5+ 15 90+ 14 14 18 19 600/ 26 6* 30% 450
Lactation
<18y 1,200 115 s* 19 75% 14 1.6 17 20 500 28 7e 15*  550%
1930y 1,300 120 5" 19 o0* 14 16 17 20 500 28 T* 5% 5S0%
31-50y 1,300 120 5% 19 50+ 14 16 17 20 500 23 7 3s*  550%

NOTE: This table taken from the DRI reports Recommended Dictary Allowances (RDAs) in bold type and Adequate takes (AD’s ) in ordinary type
followed by an asterisk (*). RDA's and Als may both be used as goals for individual intake. RDAs are set to meet the needs of almost all (97 10 98
percent) individuals in a group. For healthy breastfed infants, the Al is the mean intake. The AJ for other kfe stage and gender groups is believed to
cover needs of all individuels in the group, but lack of data or uncertainty in the data prevent being able to specify with confidence the percentage of
individuals covered by this intake.

9 As retinal activity equivalents (RAFES). 1 RAE = 1 p retinal, 12 ug f-carotene, 24 ug u-carotene, or 24 ug p-cryptoxanthin. To calculate RAE’s from
REs of provitamin A carotenoids in foods, divide the REs by 2. For preformed vitamin A in foods or supplements and for provitamm A carotenoids in
supplements, | RE= 1 RAE.

b cholecalciferol, | pg cholecalciferol = 40 IU vitamin D,

€ In the absence of adequate exposure to sunlight.

d A a-tocophercl. @-Tocopherul includes RRR- g-tocopherol, the only form of a-tocophernl that ocours naturally in foods, and the 2R-stereoisomeric
forms of e-tocopheral (RRR-, RSR-, RRS-, and RRS- a-tocopherol) that occur in fortified foods and supplements. It does not inclade the 25-
stereoisomeric forms of a-tocopherol (SRR-, SSR-, SRS-, and S§8-a-tocepherol), also found in fortified foods and supplements.

€ As niacin equivalents (NE), | mg of niacit—= 60 mg of tryptophan; (-5 months= preformed niacin (not NE),

fas dietary folate equivalents (OFE). 1 DFE= | ug of folic acid from fortified food or as a supplement consumed with food= 0.5 g of a supplement
taken on an empty stomach.

£ Although Als have been set for choline, there are few data to assess whether a dietary supply of choline is needed at ail stages of the life cyvle, and it
may be that the choline requirement can be met by endogenous synthesis at spme of these stages.

% Because 10 10 30 percent of older people may malabsorb food-bound B4, it is advisable for those older than 50 years to meet their RDA’s mainly by
consunting foods fortified with B 5 or a supplement containing By,

¥ n view of evidence linking folate intake with neural wbe defests in the fetus, it is recommended that 2]l women capable of becoming pregnant
consume 400 pg from supplements or fortified foods in addition 1o intake of food folate from a varied diet,

/1t is asqumed that women will continug consuming 400 pg from supplements or fortified food until their pregnancy is confirmed and they enter
prenatal care, which ordinarily occurs after the end of the periconceptional peried—the critical time for formation of the neural tube.

Copyright 2001 by the Nationa! Academy of Sciences

12,12-12.13
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Dietary Reference Intakes (DRI's); Recommended Intakes for Individuals, Elements
The Food and Nutrition Board, Institute of Medicine, The National Academies

Life Stage Calcimm Chromium Copper Fluoride Iodine Iron Magnesium Mangmese Molybdernum  Phosphorus  Seleniom  Zinc

Gro (nefd (mg/d mg/d) (mg/d (mg/d) (pg/d) (mg/d) (ug/d) (mg/d)
Infents
0-6mo  210*% 0.2% 200* 0.01* 110 027+ 3Q* 0.003* 2" 100* 15* 2+
7-12
mo 270* 5.5% 220* 0.5* 130* 11 5% 0.6* 3 275% 20* 3
Children
13y 500% 11* Mo 0.7 %0 7 80 i 1.2+ 17 460 20 3
4-8y 800 15+ 440 1* %0 10 130 1.5* 22 530 30 5
Males
913y 1,300* 25% 700 2* 120 8 240 1.9% 34 1,250 40 3
14-18y  1,300* 35+ 890 3» 150 11 410 22% 43 1,250 55 11
19-30y  1,000% 35+ 500 4* 150 8 400 2.3* 45 700 55 11
31-50y 1,000 35 900 4 150 B 429 2.3* 45 700 55 11
51-70 1,200* 30 500 4+ 150 8 420 2.3+ 45 700 55 11
>T0y 1,200* 30* 900 4+ 150 8 420 2.3» 45 700 55 11
Females
%13y 1,300* 21+ o 2* 120 ] 240 1.6* 34 1,250 40 ]
14-18y  1,300% 24+ 890 3= 150 15 a0 1.6 43 1,250 55 9
18-30y  1,000% 25¢* 90 3* 150 18 ki) 18" 45 700 L5 8
31-50y  1,000* 25* 900 3% 150 18 320 1.8* 45 700 S8 [
51-70y  L200% 20* 900 > 150 8 320 1.8+ 45 700 55 8
>y 1.200* 20* 900 kLd 150 8 32 1.8% 45 700 55 3
Pregnancy
<18y 1300+ 20+ 1,000 3 220 27 400 2.0* 50 1,250 &0 13
1930y  1000* 30* 1,000  3* 220 27 s 2.0+ 50 700 60 11
31-s0y 1,000* 0= 1,000 Kid 220 27 360 20% 50 700 60 11
Lactation
<18y 1,300+ 44 1,300 3% 290 10 360 2.6* 50 1,250 i ] 14
1930y 1,000% 45" 1,300 3 290 9 310 26* 50 700 et} 12
a1-5¢y 1,000 45+ 1,300 3* 290 9 Ky} 2.6* 50 T00 70 12

NOTE: This table presants Recommended Dietary Allowances (RDAS) in held type and Adequate Intakes (AI's } in ordinary type followed by an
asterisk (*). RDA's and Als may both be used as goals for individual intake. RDAs are set to meet the needs of almost all (97 to 98 percent) individnals
in & group. For healthy breastfed infants, the Al is the mean intake, The Al for other life stage and gender groups is believed to cover needs of all
indjviduals in the group, but lack of data or uncertainty in the data prevent being able to specify with confidence the percentage of individuals covered
by this intake.

Copyright 2001 by the National Academy of Sciences
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2002 Dietary Reference Intakes (DRI's)
Estimated Energy Requirements (EER), Recommended Dietary Allowances (RDA), and Adequate Intakes (AL)
The Food and Nutrition Board, Institute of Medicine, The National Academies

Life Stage  Reference  Reference  Reference  Energy, Carbohydrate  Total Total | Linoleic Linoleic Protein Protein
RDA

Group BMI heigit, weight, EER @ Fiber Fat acid Al g RDA RDA
(kgm?) ~ cm{in) kg(lb) (calidmy) (/day) Al Al (g/day) A1 (g/day) (g/kg/day)
b (g/day) (g/day) (gday) ¢

Males
0-6me 62(24)  6(13) 570 60 - 3l 44 0.5 9. 1.52
7-12 743

mo - 71 (28) 9(20) 95 - 30 46 0.5 135 15
13y — 86 (34) 1227 1046 130 19 — 7 0.7 13 1.1
48y* 153 11545) 20(44) 1742 130 25 10 0.9 19 095
513y 172 144 (57 36(7%) 1279 130 31 12 12 34 0.95
14-18y 205 174(68)  61(134) 3152 130 38 - 16 1.6 52 085
1930y 225 177¢70)  70(154) 3067 130 38 — 17 1.6 56 04
31-50y 30677 130 38 - 17 16 56 0.8
=50y 3o67f 130 0 = 14 16 56 0.8

Females
06mo 62(24)  6(13) 520 60 31 44 0.5 9.1 1.52
7-12 676

mo - 71(28) 9(20) a5 — 30 46 0.5 135 L5
13y 86 (34) l2@n M2 130 19 7 0.7 13 11
48y" 153 11545  20(44) 1642 130 25 — 10 09 19 0.95
913y 174 4057 37(81)  20M1 130 2 10 1.0 34 0.95
1518y 204 163(64)  S4{119) 2368 130 26 - 11 11 45 0.85
1930y 215 163 (64)  57(126) 240382 130 25 - 12 1.1 46 8
350y 2403 & 130 21 -— 12 11 46 3
>50y 24038 130 21 — 11 1.1 46 8

Pregnancy

" +

Trimester 175 28 - 13 14 +25 11

b +340

Trimester 175 28 - 13 14 +25 1.1

3 +452

Trimester 175 28 - 13 14 +25 1.1

Lactation
16 +330

months 210 29 - 13 1.3 +25 1.1
g +400

months 210 29 - 13 13 +25 1.1

NOTE: Compiled from Committes on Dieatry Reference Intakes, Dletary Reference Intakes for Energy, Corbofydrate, Fiber, Fat, Fatty Acids,
Cholesterol, Protein, and Amino Acids. (Washington, D.C.: National Academies Press, 2002,
NOCTE: For all nutrients, values for infants are AL Dashes indicated that values have not been determined.

7 The Estimated Energy Requirement (EER) fepresents the average dietary energy intake that will maintain energy balance in 2 healthy person of a
given gender, age, weight, height, and physical activity level. The values listed are based on an “active” person at the reference height and weight and at
the mid-point ages for each group until age 19.
b Kilocalories (keal) per day.
¢ The linolenic acid referred t in this table and text is the omega-3 fatty acid known as alpha-linolenic acid.
4 The values listed arc based on reference body weights.
€ For energy, the age groups for young chikiren, are 1-2 years and 3-8 yeare.
4 For males, subtract 10 calories per day for each year of age above 19.£ For felmales, subtract 7 calories per day for each year of age ahove 19.

12.15
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WEIGHTS AND MEASURES

U.S. Measurements

Liguid Metric Mcasyrements

1 teaspoon

5ml :

! ounce

30 ml

Ya cup (4 0z.)

120 ml

1 cup (8 0z.)

240 ml

1 quart (32 0z.)

7960 ml

Common Measurements:

3 teaspoons (tsp.) = 1 Tablespoon (Tbsp.)
4 Tablespoons = % cup (c.)

5 1/3 Tablespoons = 1/3 cup

2 cups = 1 pint (pt.)

4 cups = 1 quart (qt.)

4 quarts = 1 gallon (gal.)

Portion Control Tools

{Dipper # = portions per quart)
#60 = 1 Thbsp.

#40 =1 % Thbsp.

#30 =2+ Thsp.

#24 =2 2/3+ Thsp.
#20 = 3+ Thasp.

#16 =Y cup or 4 Thsp.
#12=1/3 cup

#1Q = 6+ Thbsp.

#8 =4 cup

#6 = 10+ Tbsp.

Reference:

Molt, M.K. Food for Fifty, 11™ Edition. 2000.

12.16
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To Convert
Inches
Pounds
Kilograms
Grams
Milligrams
Ounces

Contract 07184300009 %

CONYERSIONS OF WEIGHT AND MEASURE

To

Centimeters Multiply by 2.54
Kilograms Divide by 2.2
Gramg Multiply by 1000
Milligrams Multiply by 1000
Micrograms Multiply by 1000
Grams Multiply by 30

Converting Milliequivalents to Milligrams: multiply the atomic weight of the ion and divide by

the valence number.

Element Atomic Weight Valence
Sodium (Na) 23 |
Potassium (K) 39 1
Phosphorus (P) 31 2
Calcium 40 2
Magnesium (Mg) 24 2

American Dietetic Association. Manual of Clinical Dietetics, 62 edition. 2000

Pennington, J.A.T., editor. Bowes & Church’s Food Values of Portions Commonly Used, 17t

edition. 1998.

12.17
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GUIDELINES FOR CALCULATING FLUID RESTRICTIONS

All foods contain some fluids; however, only those that are liquid at room temperature need to be
counted. Fluid is anything that is liquid at room temperature or body temperature.

1. Any liquids taken with medicines must be counted as part of the daily fluid allowance.

2. The prisoner should be instructed to not drink the liquids from fruit and vegetable servings.

3. All liquids count as part of the fluid allowance. This includes water, milk, juice and juice
drinks, coffee, tea, liquid coffee creamers, soda pop, and other beverages.

4. The following foods are also considered to be fluid: jello, ice cream, sherbet, sorbet,
popsicles, and soups. Ice cubes may also need to be counted depending on the amount
available and the medical circumstances of the prisoner.

5. Do not figure gravies, sauces and salad dressings into the fluid restrictions.

Fluid Table
1 quart | = | 4 cups =[320ounces [=[980cc
1 pint = | 2 cups = | 16 ounces = [ 480 cc
1 cup = | 8§ ounces = | 240 cc
72 cup = | 4 ounces =1120 ¢cc
1/3 cup = i 3 ounces =[90cc
Y% cup = | 2 ounces = |60 cc
2 Tabiespoons | = | 1/8 cup =’ ] ounce = |30cc
1 Tablespoon = | %2 ounce = 15¢cc

Fluid Volume of Various Foods Served in Food Service

Jello 8 0z.=240 cc
Ice Cream, Dixie cup Joz.= 9cc
Sherbet, Dixie cup 3o0z.= 90cc
Juice, portion control pack 4 0z.=120cc
Coffee or Tea, cup 80z =240 cc
Broth/Bouillon, bowl 80z =240 ¢cc
Milk, carton or bag 8o0z.=240cc
Popsicle, twin 250z.= 75cc
Reference:

“Fluid Restnction™; Food and Nutrition Services; Sparrow Hospital, Lansing, Michigan

12.18
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MEAL PATTERNS FOR DIABETES DIETS WITH SNACKS
(by numbers of exchanges allowed)

If an individualized diabetes diet is applicable for the prisoner who is not able to self select from the
regular meal line, the diabetes diet order should include a specific calorie level. Therapeutic diabetes
diets may be ordered in combination with some other therapeutic regimes. All therapeutic diabetes
diets are low in fat and cholesterol, so an order for a low-fat, low cholesterol restriction is not
necessary.

The following are the standard patterns for therapeutic diabetes diets adapted from the 1995
Exchange Lists for Meal Planning.

*¥*NOTE: All patterns have been calculated using medium fat meat exchanges.

1200 Calerie Diabetes Diet {Cho. 159 g. — Pro. 72 g, — Fat 35 g.)

BREAKFAST NOON EVENING HS SNACK
1 Fruit 2 Meats 2 Meats 1 Starch
1 Starch 2 Starches 1 Starch
1 Meat 1 Vegetable 2 Vegetables
1 Fat 1 Fruit 1 Fruit
1 Milk - skim 1 Fat
| Milk — Skim

1500 Calorie Diabetes Diet (Cho. 204 g. — Pro. 81 g. — Fat 40 g.

BREAKFAST NOON EVENING HS SNACK
1 Fruit 2 Meats 2 Meats 1 Starch

2 Starch 3 Starches 2 Starch 1 Milk - Siam
1 Meat 1 Vegetable 2 Vegetable

1 Fat 1 Fruit 1 Fruit

1 Milk — Skim 1 Fat 1 Fat

1800 Calorie Diabetes Diet (Cho, 249 g. - Pro.94 g. — Fat 50 g.

BREAKFAST NOON EVENING HS SNACK
1 Fruit 2 meats 3 Meats 1 Starch
3 Starch 3 Starches 3 Starch 1 Milk - Skam
1 Meat 1 Vegetable 2 Vegetable
1 fat 2 fruit 1 Fruit
1 Milk - skim 1 Fat 1 Fat

12.19

2000 Calorie Digbetes Diet (Cho. 279 g. — Pro. 103 g. — Fat 55 g,
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BREAKFAST

1 Fruit

4 Starches

1 Meat

1 Fat

1 Milk - Skim

BREAKFAST

1 Fruit

4 Starches

1 Meat

1 Fat

1 Milk - Skim

Contract 07184300009

NOON EVENING HS SNACK
2 Meats 3 Meats 1 Starch

3 Starches 4 Starches 1 Milk - Skim
1 Vegetable 2 Vepgetables

1 Fruit 1 Fruit

2 Fats 2 Fats

2200 Calorie Diabetes Diet (Cho. 309 g, — Pro. 113 o. — Fat 60 g,

NOON EVENING HS SNACK
2 Meats 3 Meats 1 Meat
4 Starches 4 Starches 2 Starches
1 Vegetable 2 Vegetables
2 Fruits 1 Fruit
2 Fats 2 Fats
1 Milk - Skim

2400 Calorie Diabetes Diet (Cho. 336 g. — Pro. 120 g. —Fat 70 g,

BREAKFAST

2 Fruits

4 Starches

1 Meat

2 Fats

1 Milk - skim

NOON EVENING HS SNACK
3 Meats 3 Meats 1 Meat
4 Starches 4 Starches 2 Starches
1 Vegetable 2 Vegetables
2 Fruit 1 Fruit
2 Fats 2 Fats
1 Milk - Skim

2600 Calorie Diabetes Diet (Cho. 359 g. — Pro. 125 g. — Fat 70 p.)

BREAKFAST

2 Fruits

4 Starches

1 Meat

2 Fats

1 Milk - Skim

NOON EVENING HS SNACK
3 Meats 3 Meats 1 Meat
4 Starches 5 Starches 2 Starches
2 Vegetables 2 Vegetables 1 Fruit
2 Fruits 1 Fruit
2 Fats 2 Fats
1 Milk - Skim
12.20

2800 Calorie Diabetes Diet {Cho. 389 g. — Pro. 138 g. — Fat 75 g.)
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BREAKFAST

2 Fruits

5 Starches

1 Meat

2 Fats

1 Milk - Skim

Contract 07184300009 %

NOON

3 Meats

5 Starches

2 Vegetables
2 Fruits

2 Fats

EVENING HS SNACK
4 Meats 1 Meat

5 Starches 2 Starches

2 Vegetables 1 Fruit

1 Fruit

2 Fats

1 Milk - skim

3000 Calorie Diabetes Diet (Cho. 416 g. — Pro, 146 g, — Fat 85 g,

BREAKFAST

2 Fruits

5 Starches

1 Meat

2 Fats

1 Milk - Skim

NOON

3 Meats

5 Starches

2 Vegetables
2 Fruits

3 Fats

EVENING HS SNACK
4 Meats 1 Meat

5 Starches 2 Starches

2 Vegetables 1 Fruit

1 Fruit 1 Milk - Skim
3 Fats

1 Milk - Skim

3500 Calorie Diabetes Diet { Cho. 491 . — Pro. 169 g. — Fat 95 g.

BREAKFAST NOON

2 Fruits 4 Meats

5 Starches 5 Starches

1 Meat 2 Vegetables
2 Fats 2 Fruts

1 Milk - Skim 3 Fats

SNACK

1 Meat
3 Starches
1 Fruit

12.21
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EVENING HS SNACK

4 Meats 1 Meat

5 Starches 2 Starches

2 Vegetabies 2 Fruit

2 Fruits 1 Milk - Skim
3 Fats

1 Milk — Skim



BREAKFAST

Y4 ¢. Orange Juice
1 ¢. Cooked Cereal
1 Poached Egg

2 sl. Toast

1 tsp Margarine

1 ¢. Skim Milk
Sugar Substitute

Salt, Pepper

References:

Contract 071B4300009

SAMPLE MENU - 2200 CALORIE DIABETES DIET

NOON

2 oz. Roast Beef

1 ¢. Noodles

¥ ¢, Green Beans
1 c. Diet Pears

2 sl. Bread

2 tsp Margarine

1 ¢. Diet Beverage
Salt, Pepper

EVENING HS SNACK

3 oz. Sliced Turkey 1 oz. Cheese

1 ¢. Mashed 2 sl. Bread
Potatoes

Y ¢. Carrots

% ¢. Coleslaw

Y c. Diet Peaches
2 sh. Bread

1 tsp. Margarine
1 ¢. Skim Milk
Salt, Pepper

American Dietetic Association: Manual of Clinical Dietetics, 6 Edition, 2000.

American Diabetes Association, Inc., and the American Dietetic Association. Exchange Lists for
Meal Planning. 1995.

American Diabetes Association, Inc., and the American Dietetic Association. Nutrition Guide for
Professionals. Diabetes Education and Meal Planning. 1988.
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DIABETES EXCHANGE LIST

All foods are to be cocked without added fats or sugars, All portions are for cooked foods unless

otherwise indicated.

STARCH LIST: 1 Carb Choice per serving, 15 grams carbohydrate, 3 grams protein, 80 calories

Breads/Grains:

Cereals/Pastas:

Dried Beans
Peas/Lentils

Bread, white-including French and [talian ............ccoeccinenne 1 slice
Bread-Whole wheat, rye, pumpernickel ........cccccocvvvnnneenn. 1 slice
Bread-Raisin, unfrosted .........cco.ooeviieeecriesmnnirnnesseniniensnnsnens 1 slice
Bread crimbs .....coiirievenreecrrs s sreneesareessssnesssssnesssnansees 3 Thsp
Bagel....cvvieceireeinen i sttt e 14
Breadsticks, crisp — 47 X 1/27 ....civieincceisincn it 2
Croutons, 1ow fat ..ot resenasnaes 1 cup
Dinner roll — plain, sSmall......ccocomniemnummenimromn. 1
English muffin ........cccoovimimrmcinincvrnreeereesesse s e srssessssens 7]
Hamburger or hot dog bum.......ccccveecriirinniiinicneccnnns Ya

Pita — 67 ..ttt s s el
TOrtilla — 07...oicciev vt e st e 1

Al Bran, Bran BUds .......ccccveemeenmnncncrcniaeesrecssnsscracsessaesens 1/3 cup
Bran flakes, Shredded Wheat ......cc.cccooeivvviimerisernieessesennns ¥ cup
Cereals, unsweetened, ready t0 €at .....ocuiererrecceisrccrcnnnnsenes % cup
COOKEA CETRAIS..ouveecceriseriecieivee s ceseessansseseesssnssasenensenees Y4 cup
FLOUT, ALY oot sa e e reag e s s e 3 Tbsp.
GIapenuLs .......cccoviieeeaviorest st nee st et e 1/4 cup
GTIES crevevemrerrnereiissrsc i sor e re s et s enn s e sass s s e s g e s e aanssnnporas ¥ cup
KASHA ...ttt sttt s era e Y& cup
Millet, MUESIH cooveceecveieceeerccie e sbe e sencaen e e s s rennnnns Y cup
OaLI ..o e Y4 cup
Pasta, noodles, spaghetti, MACATONI ......cccceervierenrierierireecrnans Y2 cup
Puffed CETeals........cviinirnc v nenae % cup
Rice — brown, White.........ccccvnenmiiincntinninsinnsiecenssneasens 1/3 cup
Sugar frosted Cereal .....uiveeoneneinrieerieecesreenie e e 2 cup
WHheat BETm.......coveeieictrueerenrensnisssonreensssss e ssss e snmesnass 3 Thsp

COUNT AS 1 STARCH OR | CARB CHOICE PER SERVINGS PLUS 1
VERY LEAN MEAT SERVING

Dried beans — kidney, white, DaVY......c.ccouvrcvmrriersecrescsnnne Y2 cup

Dried peas — black eyed, split......ccccvinviinsicncnsicrniennns Y4 cup

LEntilS ..oeevieeieveiieremcrceeat e et sacsre et s e e sne e nae s e aasranranens Y2 cup

Lima BCANS ....ueveeverrieierieeeerverissieensseseisaressivessesssssensessareens 2/3 cup
12.23
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STARCH LIST, continued

Starchy Baked Beans ............ociimenmminnieeoreisissionennsiossssssnenceses 1/3 cup

Vegetables: COITL 1ttt o e rarsro b sae s oba s s sassnaneneane 14 cup
Corn on the cob * - Medium (5 02) ...coccoevieeceeniineneereenios 1
Peas, Green ... e % cup
Plantainl cocosereeieeimressissescrsnrennas s nssionanecaennescnssossssarassen 14 cup
Potato — white, mashed ..........ccococvemvernricncn it sesnens ¥ cup
Potato — white, baked (small) ........ccomeeinimimnenccnnnn. 3 oz
SQUASH, WINLET......covieeirreererersree e snsssesns s bbb sabnens 1 cup
Sweet potato, yam — plainN........cccvncimmnmeeenonn, Y cup

Crackers/ Animal Crackers.......ccoocvnmmivmecinser e ensesesssecnsenins 8

Snacks CGraham crackers — 2 2" SQUATES .......covceeecrccnresresisensnarissene 3 squares
MELZO ...t e s csessaresse s 78 OZ.
MEIba OBt vereereecnsriornmrrire e ssssessonsstseeseneeasisrssns essens 4 glices
OYStEr CLACKETS ...ocveneicrccrcer s snsnsags et inans 24
Popcorn, popped, no fat or butter .......c.cccveervinricnenrvcnnen 3 GUP
PIEtZEIS. ...ttt s e % oz. or 25 sticks
Rice cakes, 47 aCI088 v ouvvicrreicreeerisresseseesssnsesssnasracsaesrnresens 2
RY€ CTISP .ot st r s e s 4
CF:] Ut SO OSSP 6
Snack chips, fat free.. ...t e 15-20 (3/4 oz)

Starchy
Foods
Prepared with
Fat:

COUNT AS 1 STARCH OR 1 CARB CHOICE PER SERVING PLUS 1 FAT
SERVING

BiSCUIt — 2 72" ettt 1
Chow Mein N00dIes. .......civcmrcnvcienineiimrssnsssssessseens ¥ cup
Corn bread — 27 SQUATE ...........ccceveeeiriisnenienie e sorssrasesasen 1
Crackers, round butter type.......cc.cvvermrisrninieniinessevinnvne 6
105 (11110 o S PO ST 1 cup
French FLIES ... vt icsinsssrssee s e vennnaes 16-25(3 0z)
GIRN0IA coveereeteeereniasneece e aeeeerne et seseresseresseneemssassnssssnes % cup
Muffin — plain, small ......c.oooviriierrme e 1
PANCAKE, 47 .....ovvvieremeeerreniciec e s trmresasesserasssarsssasessneasbesa 2
POPCOMN, MICIOWAVE ..oeeeeeercereenreenssnese e snsenssaessessassesansanes 3 cup
Stuffing, bread ..o 1/3 cup
TaCO SHEIl — 67 ettt e 2
Waffle — 4 147 SQUATE.....cccimrcrrrierncrverissrescrsasranesianereeins 1
Whole wheat crackers, TriSCUits......ouuerieiccirneeeiseiniinianaens 4-6
12.24
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Fruits may be fresh, dried, canned or frozen without sugar, or canned in fruit juice

Apple, small...... ........ wl Honeydew Meclon, cubed.................... 1 cup
Apples, dried..... ...cooerevviinieicerinrrennn. 4 rings Kiwi, 1arge «..c.occoivervcmmincninccenesninens 1
Applesauce........ coivereniiveninirsnninnns Y cup Mandarin Oranges ...........ccceevvsreveennn, % CUP
Apple juice/cider...........covineerrrenennns Y2 cup Mango...... 14 small
Apricots — fresh. .......c.ccovverenininenn.. 4 med. Nectarine, small .........cccerveneeernenicnseen 1
Banana — Small. ....ccoeeieeeervreereeeerenes 1 Orange, small.........ccocoerireinrenennnn 1
Berries, raw....... vt Orange JUICE. ..o evrimrurresnrensinsesrnaser ¥ cup
Blackberries. ....ccovineninnvennncee % cup Papaya........ccvrcnviiiiccmrrn s b
Blueberries... ....ccouvevraniorevnrnncrnreer. 74 CUP Peach, medium......c.ccovececornruarreerenenens 1
Raspbermies .. _..oocccineeieccicrenn 1 cup Peach, canned ........ccovieevrerininicnenns Y5 cup
Strawberries. ...vcevverrercninriceenen, 1% cup Pear, [aTge ......ieeeeereeenree e arnsneerecsenn V)
Cantaloupe, cubes.........cccoccvreeeeeeenn, 1l cup Pear, smiall........ocomeceivmeneceniresseeesenrarns 1
Cherries.......coiee covvrinnsnmeesiescercssonns Y2 cup Pear, canned ... Y4 cup
Cranberry Juice Cocktail .........ccccev... 1/3 cup Pineapple, fresh......ccoonnirmiviieccseren % cup
Cranberry Juice —low cal ..................]1 cup Pineapple, canned.............coecenvinnseinnns % cup
DALES ..cvviremenrees wrereriebinriensisennnnssnnas 3 Pineapple Juice.....ccooecvrvmircmnevineaceen, ¥ cup
Figs, fresh ..o cocvinenneiicnnnrecssena 2 med. Plums, small.....c.cccecvinvinvemmenerieniensae 2
Fruit cocktail ..... .cccoomeiveeeerrencerserennan ¥2 CUP Prunes, dried.........cccoveeerrncnivnniennne 3
Grapefruit, fresh .....ococieviniinnnninna. 4 Prune, JUICE......crvivncnicsivrnnneninienes 1/3 cup
Grapefruit, Sections..........ccoccvevvvvrenen. % cup RAiSINS.....ccoreverecrernrserieee s reneeenaseenas 2 Thsp
Grapefruit juice. ....cocinemrieennsian Y2 cup Tangerine, small .........ccccnvirncrncsccnnen 2
Grapes, small ... ...ccovvevvevrricreccecnnne 17 Watermelon, cubed. .....ccoveuveeevnneirenas 1 Y% cups
Grape JUiCe........ vuemreerrcremmrimsorsiasionaes 1/3 cup
MILK LIST: 1 Carb Choice per serving, 12 grams carbohydrate, 8 grams protein, 90 calonies
Skim (0 to 3 GRAMS FAT PER SERVING)
Very Low Fat  Skim milk.,....c..cooriieicnnncseseneeeee e sessnes 1 cup
Milk Very low fat milk — 196 0 72%0.u..vcireeimicieerconcnisnionienissrnne 1 cup
Buttermilk, low fat................. .1cup
Evaporated skim milk .....c.cocoeccenninvnnivicrnninnnenennesseenean Y4 cup
Non-fat dry milk (POWdEL).....cccerirecerciiccinenremeeceemieaeenne 1/3 cup
Plain non-fat YOgUIt .......covcenieriiecnmnicccsemicr e 1 cup
Plain low-fat YOEUIT ......c.oeeeererrervericeienisriemsstsssnisnsmenens 1 cup
Low Fat (5 GRAMS FAT PER SERVING)
Milk 2% MIIK oot et e 1 cup
Plain low-fat YOBUIt .c...ccorveieccrercrcrrersisre s seasess % cup
Sweet Acidophilus milk..........ccovveennivecnmnimarnsnseinnne 1 cup
Whole (8 GRAMS FAT PER SERVING)
Milk WRHOIE TIIK ..oovvieiececvvies st vne e ree et eneseananns 1 cup
Evaporated whole milk..........ccocooceimrmmrereeeecresiesierceesnnnns Y2 CUP
Goat’s MilK .......cooiviceimirrcrerss s 1 cup
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OTHER CARBOHYDRATES LIST: Carb Choices as listed per serving, 15 grams
carbohydrate, or 1 starch, or 1 fruit, or 1 milk

FOOD SERVING S1ZE EXCHANGES PER SERVING
Angel food cake, unfrosted..............cooeueeee.e. 1/12 caKe..ovrrereeecrvrierrrrarreneanes 2 carb choices
Brownie, small, unfrosted..........cccccves evervennen 27 SQUATE v..evvivereaesecsvenencranen 1 carb choice, 1 fat
Cake, unfrosted........cccocmviveveiivesinarncs veveevrenes 27 SQUALE .....eevereereeeseeeernenennene 1 CATD choice, 1 fat
Cake, fTOSted ..ovveeecernivicerenrernenrrnre s i ess 2 SQUATE Lovviseersreneeenseesnnenneas 2 carb choices, 1 fat
Chocolate milk, whole.......cocveeeeeeces e 1 CUP.ecectree et 2 CAID Choices, 1 fat
Cookie, fat-frec......ccoovvvemrcimnieenirvscsesecsseena 2 SMALL e, 1 carb choice
Cookie or Sandwich
Cookie with cream H1ling.......ccor.vecoreiisineenn 28MAll e 1 carb choice, 1 fat

Cranberry sauce, jellied ........ccveoeirmeenccinie ¥ CUPcticsiceesiistsensnssssnnsnsons 1 % carb choices
Cupcake, frosted ........cocvvreiveirecnieesseieecnesnenns 1 smalil............... eeetesanererraanes 2 carb choice, 1 fat
Doughnut, plain cake......ccooerereemereeseeransecacee 1 medium (1 % 0Z.)cc.ocinrrennne 1 % carb choice, 2 fats
Doughnut, glazed.........c.coceeerimevreecrnrrrnniseeans 3 3/4 inches across (2 0z.)......2 carb choice, 2 fats
Fruit juice bars, frozen, 100% juice........c...... 1 bar (3 0Z.).cccvmnnarenicenicruence 1 carb choice
Fruit snacks, chewy (pureed fruit

Concentrate)......euvermienerserecnierieiecnrons 1 101l (3/4 0Z) cvvvurerrireeeiencnne 1 carb choice
Fruit spread, 100% fruit.......c..oroveererncnireecnne T TSP it 1 carb choice
Gelatin, regular ............cccoevncircrericnnnirensens Yo CUD v e rereerenrenseenans 1 carb choice
GANZETSNAPDS ..covecricrneraisersrens e inerasiaseerassans K SR OO 1 carb choice
GTanola Bar .....ccvveeeeereeee et eveerreseeersvsansens J 1R 7 U 1 carb choice, 1 fat
Granola bar, fat free.......ccovevricrnncrresseeseienes | - U 2 carb choices
HUMIMIUS...cocviieecviseerrvessneresessses e resansnrenanse 1/3 cup coovvvecevicrneesereeneenneen. 1 carb choice, 1 fat
Ice Cream.......cccvceivvinmrininece e nenssesenesncnnse b2 Y 111 DO 1 carb choice, 2 fats
Ice Cream, light ......coceeciireerceeececceeeeeeeeaenea A CUP.ccereeeriaecernecaceeeereeneenen. | €BTD Choice, 2 fats
Ice cream, fat-free, no sugar added................¥2 CUP....crurecrvireriernrenraencennnnns 1 €A choice
Jam or jelly, regular.........cocecrnnccricinnniennns 1 Thsp. ...ccceevererersacmercrsnsnenn.. 1 €arb choice
Pie, fUit, 2 CIUSIS .oververeeaerriremeessssesssererensnreons 1/6™ PI€ .vvnoeererssrrerressaenennns3 Carb choices, 2 fats
Pie, pumpkin or custard...........ccccvreeiinienieenas 1/8™ PIE vouveceresee e e 1 carb choice, 2 fats
Potato chips....cecvvieonenviiccnicnnisennne 1210 18 (1 0Z.)vvurieremrinreriienns 1 carb choice, 2 fats
Pudding, regular (Made with low-fat milk)... 2 Cup.....ccceevervmmvrecccciecenccenne 2 carb choices
Pudding, sugar-free

(made with low-fat milk)...........cccoverveneee. E Y+ |+ P 1 carb choice
Salad dressing, fat free........conuereeniienicsnrniens b 71 T OOUOOON 1 carb choice
Sherbet, sOtbet .......ccovvrevnrnerricrerrrenereenes e Pt 2 carb choices
Spaghetti or pasta sauce, canned ................... Y CUP . e 1 carb choice, 1 fat
Sweet roll or Danish .........ccccocvvercnicrennene 1(240Z) v 2 % carb choices, 2 fats
Syrup, Hght ...oococniiieeccnecri e 2 THSP. oo 1 carb choice
Syrup, TEgUlAr ... reaies 1 TOSP. coreereecrireccrinscsnarennionan 1 carb choice
Tortilla Chips ....v..ieieererrrenrcrecceecee e 61012 (1 0Z.)eicrenreerecrnsinnnne 1 carb choice, 2 fats
Vanilla Wafers.......cccocvermmevneinrnnseescnensensees - S prereet et e e naeeins 1 carb choice
Yogurt, frozen, low-fat, fat free... SRR W I v v o SO 1 carb choice, 0-1 fat
Yogurt, frozen, fat-free, no sugar added e Vo ClPerreicrianreeenraese e nesseaneas 1 carb choice
Yogurt, low-fat with frmt .............................. 1 CUP.oisceeecere e sneaeaces 3 carb choices, 0-1 fat

12.26

209



Contract 071B4300009

%

VEGETABLE LIST: 3 servings = 1 Carb Choice (1 serving = 5 grams carbohydrate, 2 grams

protein, O grams fat, 25 calories)

ONE EXCHANGE FOR ALL COOKED VEGETABLES OR JUICE IS : CUP
ONE EXCHANGE FOR ALL RAW VEGETABLES IS 1 CUP

Artichoke

Artichoke hearts

Asparagus

Beans (green, wax, Italian)

Bean sprouts

Beets

Broceoli

Brussels sprouts

| Cabbage

Carrots

Cauliflower

Celery

Cucumber

Eggplant

Green onions or scallions

Greens {collard, kale, mustard, turnip
Kohlrabi

Leeks

Mixed vegetables (without cormn, peas or pasta)

Mushrooms

Okra

Onions

Pea pods

Peppers (all varieties)

Radishes

Salad greens (endive, escarole, lettuce, romaine,
spinach)

: Sauerkraut

Spinach

Summer squash

Tomato

Tomatoes, canned

Tomato sauce

Tomato/vegetable juice

| Turnips

Water chestnuts

Watercress

Zucchini

MEATS AND SUBSTITUTES LIST: 0 Carb Choices per serving

Very Lean One exchange equals 0 grams carbchydrate, 7 grams protein, 0-1 grams. fat
Meat and and 35 calories
Substitutes
Poultry: Chicken or turkey (white meat, no skin),
Cornish hen (n0 SKin)....cococeveinies vvererenrereeresrerierveriersseenns 1oz
Fish: Fresh or frozen cod, flounder, haddock, halibut,
trout; tuna, fresh or canned in water; shellfish ................... 1oz
Cheese with 1 gram or less fat per ounce
Nonfat or low-fat cottage Cheese ........coccivcnienirioriiisieisis cieimriesieimienessssiseneanse Vs cup
Fat —fre€ CheeSe  ..ovverciiiiiivcrerr v e 1 oz,
Processed sandwich meats with 1 gram or less
Tat PEr OZ. s 1 oz.
Egg whites = e rnrers e e 2
Egg substitutes, plain ......c.cccoviinmenremrssnen s 1/4 cup
Hot dogs with 1 gram or less fat per ounce ......ccouvvervecrnranaes 1 oz.
Sausage with 1 gram or less fat per ounce..........occorvvrenrncne 1oz
COUNT AS ONE VERY LEAN MEAT AND ONE CARB CHOICE
Beans, peas, lentils (cooked) .......coouve tovereniecnccnnrinnineee Y4 cup

12.27
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MEATS AND SUBSTITUTES LIST, continued

Lean Meat One exchange equals 0 grams carbohydrate, 7 grams protein, 3 grams
and fat and 55 calories.
Substitutes

Beef: USDA select or choice grades of lean beef trimmed of fat, such as round, sirloin, and flank;
tenderloin; roast; steak; ground round

........................................................... 1 oz,

Pork: lean pork such as fresh ham, canned, cured or boiled ham, Canadian bacon, tenderloin, center
I0IDChOP v e 1 0z.
Lamb: roast, chop, leg ... e veseconinianne 1 oz.
Veal: chop, 1085t o 1 oz.
Poultry: Chicken, turkey (dark meat, no skin), Chicken (white meat with skin), duck or goose (well
drained of fat, no skin).........ccoeerures RSP 1 oz.
Fish: herring (uncreamed), salmon, catfish,

Tuna canned in 0il (Arained},.......cceeververreicricnrerisrannsenes srrsvsaeseesessesernsiesrassossase 1oz

(0711 o O OO PSR 6 medium

Sardines, canned ......ccccoeieiiiineccmie e 2 medium
Cheese: 4.5% fat cottage, grated parmesan,

Cheeses with 3 grams or less fat per ounce.........ccococreneee. 1 oz.
Hot dogs with 3 grams or less fat per ounce...........ccoecininnans 1% oz.
Processed sandwich meat with 3 grams or Jess
Fat per ounce .ottt ne s 1 oz.

Liver, heat (high in cholesterol)..........coecroricenrnrerieniniones cerreessrcscnaerssniniassssens 1 oz
Medium Fat One exchange equals 0 grams carbohydrate 7 grams protein, 5 grams fat
Meat and and 75 calories
Substitutes

Beef: (most beef products) ground beef, meaﬂdaf, cormned beef, short ribs,
Prime grades of meat trimmed of fat.1 oz.
Pork: top loin, chop, Boston butt, cutlet........ccececrenresrnrereenn. 1 OZ.

Lamb: rib roast, ground ........cc.cceceeeier crvevvecirernsrerensceneenresnnns 1 oz.
Veal; cutlet (ground or cubed, unbreaded) ........cconvnniniannennas 1 0z,
Poultry: chicken (dark meat with skin), ground turkey, ground chicken, fried chicken with skin
1 oz.
Cheese with 5 grams or less fat per oz.; feta, mozzarella......1 oz,
Ricotta Cheese et Y cup (2 oz.)
Egg (Hmit 10 3 PEI WEEK) ..ocrveriicirnrecc e crscnressanenssnssnsssssacs vesteseessasrinniasssseressseesees 1
Sausage with less than 5 grams fat per ounce...........cceceecnen 1 oz.
SOYMIIK e aeemre s 1 cup
TOM e e 4 oz. or Y2 cup
12.28
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MEATS AND SUBSTITUTES LIST, continued

High Fat One exchange equals 0 grams carbohydrate, 7 grams protein, 8 grams fat, 100
Meat and calories
Substitutes

Pork; spareribs, ground pork, pork sausage..........ccereirenn. 1 oz.

Cheese: all regular cheese... - verssaereene ] DZ.

Processed sandwich meats w1th 8 grams ot lms fat per oz, such as

Bologna, pimento ioaf, salami... . vreeerererns ] OZ

Sausage, such as bratwrst, Jtalian, lcnockwurst, Pollsh ........ 1 oz.

Hot dog (turkey or chicken)........ccviiniiiniiicsicecceniesisnannas 1(10/1b.)

BECOM ..eecvreere s e saeasnen e sresarsssaesrevasmesesresateanesserabansn sanens 3 slices (20 sl./1b)
COUNT AS ONE HIGH-FAT MEAT PLUS ONE FAT EXCHANGE:

Hot dog (beef, pork or combination)..........ececenvericerioricerannre 1 (10/1b.)

Peaniut BULET ..o crveenerienre e cerioiee e mreasesesecsreenessoaanssessrarsarans 2 Thsp.

FAT LIST: 0 Carb Choices per serving, 5 grams fat, 45 calories

Monounsaturated Avocado, MEAIUID......occorviiererrrrscssnsessesaeas i emieme s essnenas 1/8 (1 oz.)
Fats Oil (canola, olive, peanut butter) ......c.cccvrervcnrnenisnsencinesnenn 1 tsp.
Olives, ripe (black) .......covmienmmssenesrincii e 8 large
OLIVES, BrelM...c.eiieereeiceierieecceeerssesaeseresrasseanssarssn ey tesnesaenenn 10 large
Nuts; almonds, cashews, mixed (50% peanuts)...........ccccuveee 6 nuts
PEANULS ... e ssemee st e nre s ams s see i e 10 nuts
PECANS ...cvevc ittt et s s 4 halves
Peanut butter, smooth or chunky ........covcevevceccvvcriannencensaneas 2 tsp.
Se5ame SEEAS ...ovviviiiinseriesnerie e 1 Thbsp.
Polyunsaturated Margarine; stick, fUb Of SQUEEZE .-.....ccoreeemmrrcerresrarrrreennan. 1 tsp.
Fats Margarine: lower fat (30 — 50% vegetable oil).......c.cu...e. 1 Thsp.
Mayonnaise, FegUlar .......c..cociviverimrimminiinincraesinisrsmesrssns 1 tsp.
Mayonnaise: reduced fat.............ecvvvcenccemsrereorsransnssssassessres 1 Thsp.
Nuts: English WalmutS .........poccoverecivnnc et recnesnreanas 4 halves
Oil: soybean, safflower, COM.......ccocvveenrcnienrenerrinieenrieeenen, I tsp.
Salad dressing, TEgUIAT ... o .cocvivviervrrveererineoniiceresrereereseeseeene 1 Tbsp.
Salad dressing, reduced fat ......c...cccesviimrcrcerncrrsenseecrenenen 2 ThSP.
Miracle Whip Salad Dressing, regular.........cccecreaeererneecenns 2 tsp.
Miracle Whip Salad Dressing, reduced fat ..........ccooeveeeenenrns 1 Thsp.

Seeds: Pumpkin, sunflower ..........ccorenmerccrermrisiennsnsicneenean 1 TSP,

12.29
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FAT LIST, continued

Saturated Bacon, COOKEQ..........ccverrimunirereeesreressesessesssessssssessessssssens 1 sl. (20 sl. /Ib)
BacOn Brease......c.cvoveccviintitneniineerereerssneesisesioresssessrensesssnsees 1 tsp.
Butter: StCK.....coooirceercreiiinsne s e rsssesssmsssr e snsacn e searans 1 tsp.
Butter; whipped .........ccovcmiininininninscinssesne et cvneen 2 tsp.
Butter: reduced fat ..........covnininiiniiiinnc i 1 Thsp.
Chitterlings, boiled ........ccevireeeeeecrirecrr et reerneceeereee e 2 Tbsp. (1/2 0z.)
Cream, half and half .......ccccooeeimmininenncren e 2 Thsp.
Cream cheese, regular. ............cocievvereveneeeesiorinineenranes e snens 1 Thsp. (1/2 0z.)
Cream cheese, reduced fat..........cccovvirvvreererererrmeseriniesieesensnes 2 Thbsp. (1 0z.)
Shortening Or Jarge ......c.ccovvvrercmvrnrrrrrcne e rres e ne s ensens 1 tsp.
SOUr CTeam], TEGUIAT.......ceeveereeseererneerevesrsssresesseressnssaesasnseesens 2 Thbsp.
Sour cream: Teduced fat........ccvvecirrrnn 3 Thbsp.

COMBINATION FOODS: Carb Choices as listed per serving.

TYPE SERVING SIZE EXCHANGES PER SERVING
Bean soup.....covvvenrrirere e 1 CUP ettt 1 carb choice, 1 lean meat
Cream Soup (Made with water).........ccceeuueu.. 1 CUP.ciiieceeeeeciines 1 carb choice, 1 fat
Split Pea Soup....cviveeevcvicceee et AU 1 carb choice
Tomato Soup (made with water) ................... | OO 1 carb choice
Vegetable beef, chicken noodle,

Other broth type SOUP ....oovveveenreccennneas | Q11 T T UUS U 1 carb choice
Pizza, cheese, thin crust.......c.ccocevenrevenrennnens S0z, (1/4 of 10™).......... 2 carb choices, 2 med-fat

meats, 1 fat

Casseroles (tuna noodle, lasagna, chili with beans,

macaroni and cheese)......cococceevcevevrerece T CUPecriiicei e 2 carb choices, 2 med-fat meats
FREE FOODS LIST

A Free food is any food or drink that contains less than 20 calories per serving, Free foods with a
serving size listed should be limited to three servings per day, spread throughout the day. Foods
listed without a serving size may be eaten as desired.

Fat-free or Cream cheese, fat free......covvmmmmmriimicrccrsecereceerees 1 Tbsp.

Reduced Fat Creamers, nondairy, liquid ......cc.covveevrecurnseennccennnens 1 Thsp.

Foods Creamers, non-dairy, powdered........cciveccrninnececnnns 2 tsp.
Mayonnaise, fat —free ........ccceveeiiicnennncniinne 1 Thsp.
Mayonnaise, reduced fat.......oieercrerinvimecsinviniieceenns 1 tsp.
Margarine, fat-free........c.covvcvvinnciminnnnnenecninn 1 Tbsp.
Margarine, reduced fat.....ccoooiveincccinrnceniinnnnne 1 tsp.
Miracle Whip, reduced fat ...........ccovviverernrnrrcnrenenrens 1 tsp.
Nonstick cooking spray
Salad dressing, fat-free ......ccvvvriinrecrriinierercnrcrnersicnes 1 Tbsp.
Salad dressing, fat-free. Italian...................cccvemennne 2 Tbsp.
BAISA....c.eiciieeieererrsras e e s W C
Sour cream, fat-free, reduced fat ... 1 Tbsp.
Whipped topping, regular or light .........cccovererrencrncns 2 Thbsp.

12.30
FREE FOODS LIST, continued
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Sugar free or Candy, hard, sugar-free.....covcenenmiinenicnonninn. 1 candy
Low sugar Gelatin, dessert, sugar-free
Foods Gelatin, uwnflavored
Gum, sugar-free
Jam, jelly, low-sugar or light .......ccoceeeerecnnnisnriennncne. 2 tsp.
Sugar substitute
SYrup, SUZar-Iree.......covereriircrcniesmmniennessinesneseeeseas 2 Thsp.

Drinks Bouillon, broth, consommé
Carbonated or mineral water
Club soda
Cocoa powder, unsweetenied .........cccccoiienenensssntnenns 1 Tbsp.
Coffee
Diet soft drinks, sugar-free
Tea

Condiments CaSUD ..o bt ree et s st e revonraese s nes 1 Thsp.
Horseradish
Lemon Juice
Lime Juice
Mustard
Pickles, dill ......ccceoriccieeim e ceere e e e an 1 ' large
Soy sauce, regular or light
TacCo SALCE.....c.vceerrereecerne e e ere s st an e e reeraens 1 Thsp.
Vinegar

Seasonings Flavoring extracts
Garlic
Herbs, fresh or dried
Pimento
Spices
Tabasco or hot pepper sauce
Worcestershire sauce

Be careful with seasonings that contain sodium or are salts, such as garlic salt, celery sait and lemon
pepper.

Reference:

Adopted from American Diabetes Association and American Dietetic Association: Exchange Lists
for Meal Planaing, 1995.
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INSULINS
PREPARATION& | ONSET PEAK USUAL MAXIMUM ]
BRANDS EFFECTIVE DURATION
DURATION

(Novolog) minutes l
l

Insulin lispro Lessthan 15 | %4to 1 2 hours i 2 to 4 hours 4 to 6 hours
(Humalog) Minutes

Regular Yito 1 hour | 2to 3 hours 3 to 6 hours 6 to 10 hours
(Humulin R)

(Novolin R)

(ReliOn/Novolin R)

NPH 2to4hours | 4to 10 hours 10 to 16 hours 14 to 18 hours
(Humulin N)

(lletin NPH)

(Novolin N)

(ReliOn/Novolin N)

{ Lent : 3todhours | 4to 12 hours 12 to 18 hours 16 to 20 hours
(Humulin L}

(Nletin IT Lente)

ovolinL)

Ultra lente 6 to 10 hours 18 to 20 hours 20 to 24 hours
(HumulinU) = | ] e

Insulin glargine 1.1 hours 24 hours 24 hours

| (Lantus) - e 7

INSULIN MIXTURES

Humalog Mix 75/25 Less than 15 [ Y4to 1 Y2 hours 24 hours 24 hours

Minutes

Humulin 70/30 72 hour 2 to 12 hours 24 hours 24 hours
Novolin 70/30 % hour 2 to 12 hours ' 24 hours 24 hours
LHumulin 50/50 % hour 3 to 5 hours 24 hours 24 hours

REMEMBER: Each person has his or her own unique response to insulin, so the times

mentioned here are approximate.

MDOC Diabetes Education Self Management Committee ~ 1/02

12.32
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ORAL HYPOGLYCEMIC AGENTS

B

GENERIC NAME

BRAND NAME

MAINTENANCE DOSE

POSSIBLE SIDE EFFECTS

ALPHA-GLUCOQSIDASE INHIBITORS -Slow the digestion of some carbohydrates, so that the blood
sugar peak after a meal isn’t as high; take with first bite of each meal; Treat h

ygiycemia with glucose

AIcaIbose

Precose

| 50 — 100 mg; 3 x/day

50 mg; 3 x/da

BIGUAN IDES — Keep » the hvcr from releasing too much glucose; Precaution:

QGas, bicating, diarrhea

not for peoplemth kldney

ot liver problems.
Metformin Glucophage | 500 mg.-2.5 g; 2-3 Nausea, diarrhea, loss of
| x/day appetite, lactic acidosis
Glucophage 1500 mg~2 g; 1-2 x/day '

MEGLITINIDES ~ Stimulate pancreas to release more insulin; Take within 30 mimutos of meals, skip if |

you skip a meal.

Nateglinide Starlix 120 mg, 30 min before | Hypoglycemia, GI upset
meals, 3 X/ day

Repaglinide Prandin S mg—4mg;2-4
x/day

SULFONYLUREAS - Stimulate pancreas to release more insulin

Chlorpropamide Diabinese 250 - 750 mg, Hypoglycemia; reaction
1¥ generation 1 or more x/ day with alcohol; increased
cardiovascular mortality,
GI upset, allergic skin
reactions
Glimepiride Amaryl 14 mg, 1 x/ day Hypoglycemia; increased
2™ peneration cardiovascular mortality,
Glipizide 5-40 mg, Gl upset, al]hertgl ¢ Skl.ltli .
2™ generation Glucotrol 1 or more x/day reactions, photosensitivity
| Glucotrol! XL 5-10 mg, 1 x/ day
‘P(bundc Diabeta 1.25-20mg; 1 or
! 2°C generation more x/ day
| Micronase 1.25-20 mg;, 1 or

THAZOL]D]N EDIONES - Decreases insulin rcmstance by makmg muscle cells more senslllve “ msulm

Ploglitazone

Actos

15 - 30 mg once daily

Rosiglitazone

Avandia

4 - 8 mg; 1-2 x/day

MDOC D1abe tes Educauon Self Management Comm;ttcc -1/02
12.33
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CHIEF SOURCES OF VITAMINS

Vitamin A : Liver, egg yolk, fortified milk, dark green and deep yellow vegetables, fish liver oil

Vitamin B1 (Thiamin): Pork, wheat germ, enriched or whole grain products, yeast, legumes, peas,
peanuts, soybeans

Vitamin B2 (Riboflavin): Liver and organ meats, green leafy vegetables, milk, cheese, enriched
breads and cereals, eggs, lean meats, broccoli

Vitamin B6 (Pyridoxine): Whole grain cereals, legumes, liver, pork, wheat germ, yeast, bananas,
potatoes, oatmeal :

Vitamin B12 (Cobalamin): Liver, meats, eggs, cheese, milk, seafood
Biotin: Liver, milk, egg yolk, kidney, soybeans, yeast, fish, meats, catmeal, whole grains, legumes

Vitamin C (Ascorbic Acid) : Citrus fruits, broccoli, sweet peppers, tomatoes, strawberries,
cantaloupe, potatoes, raw cabbage

Vitamin D: Fortified milk, fish liver oils
Vitamin E: Wheat germ, vegetable oils, eggs, beef liver, milk, nuts

Folacin: Liver and organ meats, legumes, fresh green vegetables, nuts, eggs, whole grain cereals,
active yeast, raw cabbage, orange juice, broccoli, banana

Vitamin K: Cabbage, dark green leafy vegetables, vegetable oils, liver, chick peas
Niacin: Meat, liver, brewer’s yeast, fish, enriched cereal products, peanuts, legumes, milk, eggs, com

Pantothenic Acid: Liver, egg yolk, wheat bran, yeast, fresh vegetables

References:

Pronsky, Z, MS, RD, FADA, Food Medication Interactions 12" edition. Birchrunville, PA. 2002.

Mahan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M. Olson, J, Shike, M, and Ross, A, Eds. Modem Nutrition in Health and Disease, 9 Edition.
Williams & Wilkins, Baltimore. 1999.

12.34

217



Contract 07184300009 E

CHIEF SOURCES OF MINERALS

Calcium: Milk, milk products, dried beans, corn tortillas processed with lime, dark green leafy
vegetables, sardines, canned salmon, soy beans

Chromjum: Liver, whole grains, oysters, bran cereals, mushrooms, prunes, raisins, potatoes, nuts,
meats, cheese, seafood, broccoli, turkey leg, corn oil, clams, brewer’s yeast

Copper: Liver, shellfish, nuts, legumes, chocolate, seeds, germ and bran of whole grains, organ
meats

Iron: Liver, lean meat, whole grain or enriched cereals, poultry, molasses, dried fruits, lentils
Todine: Seafood, iodized salt, seaweed

Magnesium: Brown rice, whole grain products, nuts, legumes, tofu, soybeans, avocado, banana,
oatmeal

Phosphorus: Fish, meat, poultry, eggs, legumes, milk, cereal grains

Potassium; Fruits, especially oranges, bananas, apricots, cantaloupe, nectarine, peaches and dried
fruits; milk, meat; vegetables, especially beets, broccoli, Brussels sprouts, caulifiower, celery, carrots,
greens, green pepper, lentils, lima beans, potatoes, pumpkin, soy beans, tomato and winter squash

Selenium: Barley, oats, whole wheat, wheat germ, milk, scallops, smelts, brazil nuts

Zinc: Meat, liver, eggs, seafood, whole grain cereals, cashews, soy nuts, sunflower seeds, legumes

References:

Pronsky, Z, MS, RD, FADA. Food Medication Interactions, 12'® edition. Birchrunville, PA. 2002.

Mahan, L. and Escott-Stump, S, Eds. Krause’s Food, Nutrition & Diet Therapy. W.B. Saunders
Company, Philadelphia, 1996.

Shils, M. Olson, J, Shike, M, and Ross, A, Eds. Modern Nutrition in Health and Disease, 9" Edition.
Williams & Wilkins, Baltimore. 1999.
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FOOD-DRUG INTERACTIONS

For information on food and drug interactions, the MDOC Dietitians recommend the use of the
following publications:
= Food-Medication Interactions, current edition, Zaneta M. Pronsky, MS, RD, FADA

. HIV Medications-Food Interactions, current edition, Zaneta M. Pronsky, MS, RD, FADA and
Cade Fields-Gardner, MS, RD/LD

. Physicians® Desk Reference — current edition.

12.36

219



L

L=
=4

1.01

01.01.100
01.01.101
01.01.140
01.02

01.02.110
01.02.140

0103
01.03.108

01.03.110
0%1.03.120
07.03.740
01.04

01.04.104
01.04.105

01.04.110
01.04.115
01.04.120
01.04.130
01.04.135
01.05

01.05.100
01.05.120
01.05125
01.05.130
01.06

01.068.110

01.08.115
01.06.120
01.06.125
01.08.130
01.06.136
01.06.140

02
02,01

g2 182
52.01.143

02.01.105
02.01.107

Contract 07184300009
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02.04.112
42.05
02.05.100
02.05.101
02.05.102
02.06
02.06.100
02.06.101
02.06.111
03
03,01
03.01.100

Contract 071B4300009

SUBJECT
EMPLOYEE RECOGNITION AWARDS/PINS

MEMBERSHIP FEES/DUES FOR PROFESSIONAL ORGANIZATIONS
HUMAN RESOURCE FILES

g?kDCOIA&TION EXPENSE ALLOWANCE FOR CHANGE IN OFFICIAL WORK
Tl

Time Utilization
TIME UTILIZATION AND COMPENSATION

ADMINISTRATIVE LEAVE

LEAVE OF ABSENCE

DUTY SCHEDULES, BUSINESS HOURS AND RESIDENCE REQUIREMENTS
DEPARTMENT BUILDINGS - CLOSUREANACCESSIBILITY
Emplo ulations and Di i

EMPLOYEE DISCIPLINE

EMPLOYEE IDENTIFICATION CARDS

EMPLOYEE UNIFORMS

GROOMING REGULATIONS - EMPLOYEE

QUTSIDE EMPLOYMENT

EXTERNAL COMMUNICATIONS BY EMPLOYEES

CODE OF ETHICS AND CONDUCT - EMPLOYEES
DISCRIMINATORY HARASSMENT

FIELD AGENT IDENTIFICATION MATERIAL

GROOMING STANDARDS: SPECIAL ALTERNATIVE INCARCERATICON
(S.Al)} STAFF

SPECIAL ALTERNATIVE INCARCERATION PROGRAM EMPLOYEE
UNIFORMS

CORRECTIVE ACTION FOR PERFORMANCE PROBLEMS

Employee Services
TRAUMATIC INCIDENT STRESS MANAGEMENT PROGRAM
MEALS PROVIDED EMPLOYEES AND GUESTS

EMPLOYEE CLUBS '

EMPLOYEE SERVICES PROGRAM

CONTROL OF TUBERCULOSIS IN EMPLOYEES

HONOR GUARD

Staif Devel and Traini

NEW EMPLOYEE TRAINING PROGRAM

IN-SERVICE TRAINING

TRAINING COMMITTEES

Recryitment and Retention

EQUAL EMPLOYMENT OPPORTUNITY

EMPLOYEES AND JOB APFLICANTS WITH DISABILITIES
EMPLOYMENT SCREENING

GENERAL OPERATIONS

Records and Time Calculation
GOOD TIME CREDITS

221

B

EFFECTIVE
01/05/2008
08/06/2001
01/06/2009
09/25/2010

01/01/2009
01752009
11126/2007
41/01/2005
047042011

0411472008
02/18/2009
01/05/2009
11/11/1991
01/13/2002
01411/1892
Q210211998
05/24/2004
09/16/198%
06/28/1893

0341/2001
01/05/2008

09/20/2004
01/01/2006
07/31/2000
02/02/1908
10/30/1995
11/03/2008

0140142011
01017201
Q174012011

05/8172000

1111712003
07/1172011

05/11/2008



NUMBER
03.01.101

03.01.102
03.01.105
03.01.410
03.01.120

03.01.135
03.02

03.02.109
03.02.101
03.02.105
03.02.110
£3.02.120
03.02121
03.02.130
03.02.135
03.03

03.03.100
03.03.105
03.03.110
03.03.115
03.03.130
03.03.140
03.04

03.04.100
03.04.101
0304105
03.04.106
03.04.107
03.04 108
£3.04.110
03.04.115
03.04.120
03.04.125

04
04.01

04.01.105
04.07.110
04.01.130
04.01.140
04.(1.150
04.02

04.02.105

Contract 07184300008

SuBJECT
DISCIPLINARY CREDITS

HABITUAL OFFENDERS
DISCIPLINARY TIME
PRISONER/PAROLEE NAME CHANGES

DETAINERS, PENDING FELONY CHARGES AND FELONY SUSPECT
INFORMATION
DISCHARGE/TERMINATION OF SENTENCE

for rvd
MICHIGAN PRISONER REENTRY INITIATIVE
IN-REACH SERVICES
VOLUNTEER SERVICES AND PROGRAMS
OUTREAGH VOLUNTEER PROGRAM
YOUTHFUL TRAINEES
FUBLIC WORKSIGATE PASS ASSIGNMENTS
PRISONER/PARCLEE GRIEVANCES
OFFICE OF THE LEGISLATIVE CORRECTIONS OMBUDSMAN
Management of Offenders
FIREARMS AND CHEMICAL AGENTS (EXEMPT)
PRISONER DISCIPLINE
SPECIAL PROBLEM OFFENDER NOTICE
SUBSTANCE ABUSE PROGRAMMING AND TESTING
HUMANE TREATMENT AND LIVING CONDITIONS FOR PRISONERS
PROHIBITED SEXUAL CONDUCT INVOLVING PRISONERS
Health Care
HEALTH SERVICES
PRISONER HEALTH CARE COPAYMENT
INFORMED CONSENT TO MEDICAL CARE
PERFORMANCE IMPROVEMENT PROGRAM
ADVANCE DIRECTIVES FOR HEALTH CARE
PRISONER HEALTH INFORMATION
CONTROL OF COMMUNICABLE DISEASES
CONTROL OF TUBERCULOSIS IN OFFENDERS
CONTROL OF COMMUNICABLE BLOODBORNE DISEASES
MEDICAL EMERGENCIES

INSTITUTIONAL OPERATIONS

RECEPTION FACILITY SERVICES

ACCESS TO DEPARTMENT FACILITIES

PRISONER GUIDEBOOK

PRISONER ORIENTATION

PRISONER HOUSING UNIT REPRESENTATIVESAWARDEN'S FORUM

Fiscal Control

PRISONER FUNDS
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EFFECTIVE
05/11/2009
08/01/1988
06/01/2008
o307/2011
0610172008

06/22/2009

09/20/2019
03/08/2010
D5M16/2011
11/16/1999
10/13/2008
09/30/2008
0710872007
air 72011

05/7672011
1101/2010
05/20/2002
G1/0172002
02/23/2009
12/29/2010

12/29/2010
02/08/2009
12H3/1989
1115/2004
G&/20/1593
011712011
07/19/2010
024142005
07192010
01/26/2009

12129{2010
0440612000
12/4172000
0871272002
11/01/2010

01/01/2010



NUMBER
04.02,107

04.02.110
04.02.120
04.02.130
04.02.135
04.02.140

04.03
04.03.100

04.03.101
04.03.102
04.03.110
04.03.1200
04.04

04.04.100
04.04.101
04.04.110
04.04.113
04.04.120
04.04.125
04.04.130
04.04.132
04.04.135
04.04,140
04.05

04.05.100
04.05.101
04.05.102
04.05.110
04.05.112

04.05.120

04.06
04.06.110

04.08.115
04.06.120
04.08.130
04.06.150
04.06.1680
04.06.165
04.06.180
D4 06182
04.06.183

Contract 071B4300008

COLLECTION OF VICTIM RESTITUTIONSCOURT-CRDERED PAYMENTS

PRISONER BENEFIT FUND
INDIGENT PRISONERS

PRISONER STORE

SECUREPAK PROGRAM
REPORTING OF OFFENDER ASSETS

Eh Pla

PREVENTIVE AND EMERGENCY MAINTENANCE FOR CORRECTIONAL

FACILITIES
OCCUPATIONAL SAFETY

SANITATION AND HOUSEKEEPING STANDARDS
DISASTER MANAGEMENT

FIRE SAFETY

Security and Transport

CUSTODY, SECURITY, AND SAFETY SYSTEMS (EXEMPT)
PRISONER COUNT (EXEMPT)

SEARCH AND ARREST IN CORRECTIONAL FACILITIES
SECURITY THREAT GROUPS

TOOL CONTROL

KEY CONTROL (EXEMPT)

PRISONER MOVEMENT WITHIN AN INSTITUTION
PRISONER PHOTOGRAPHIC IDENTIFICATION

CUSTODIAL TRANSPORTATION OF OFFENDERS (EXEMPT)

FUNERAL AND SICK BED vISITS
@ of Force: Disturbance : ation

DISTURBANCE CONTROL (EXEMPT)

HOSTAGE INCIDENT MANAGEMENT (EXEMPT)
POST-EMERGENCY PLANNING (EXEMPT)

USE OF FORGE (EXEMPT)

MANAGING DISRUPTIVE PRISONERS (EXEMPT)
SEGREGATION STANDARDS

Medical and Mental Heaith Services
DEATHS: NATURAL, ACCIDENTAL , SUICIDE, HOMICIDE
SUICIDE PREVENTION

HUNGER STRIKE

OFF-SITE MEDICAL DETAILS {(EXEMPT)
DENTAL SERVICES

MEDICAL DETAILS AND SPECIAL ACCOMMODATION NOTICES

CPTOMETRIC SERVICES
MENTAL HEALTH SERVICES
MENTALLY DISABLED PRISONERS IN SEGREGATION

VOLUNTARY AND INVOLUNTARY TREATMENT OF MENTALLY ILL

PRISONERS

223
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EFFECTIVE

11/01/2008
081 /2010
01/01120C7
12282010
06082011
01113/1997

02/09/2004

11118/2002
o7iZz007
121221997
01/01/2006

051672011
071972010
110112010
11/01/2010
10/01/2006
05302011
08/27,2010
051167201
04/04/2011
110172002

1011342003
01/05/2009
06/01/1982
10/01/2008
01/13/2003
08/2712010

05/26/1984
1272011999
01/07/2008
0470472011
08401/2005
08/30/2008
09/21/2008
10f08A 095
12/29/2010
10/09/1995



NUMBER
04.06.184
04.07
04.07.100
04.07.101
04.07.102
04.07.103
04.07.110
04.07.112
05
05.01
05.01.100
05.01.120
05.01.130
05.01.13C
05.01.135
05.01.140
05.01.140
06.01.142
05.02
05.02.110
05.02.112
05.02.114
05.02.115
05.02.1189
05,03
05.03.100
65.03. 10
05.03.102
05.03.104
0503110
05.03.115
05.03.116
05.03.118
05.03.130
05.03.140
05.03.150
05.04
05.04.102
06
06.01

06 01,110
06.61.115

Contract 071B4300009

SUBJECT

GENDER IDENTITY DISORDERS IN PRISOGNERS
Prigsoner Care

OFFENDER MEALS

THERAPEUTIC DIiET SERVICES

FOOD QUALITY ASSURANCE

FOOD SERVICE SANITATION AND SAFETY STANDARDS
STATE-ISSUED ITEMS AND CELL/RCOM FURNISHINGS
PRISONER PERSONAL PROPERTY

INSTITUTIONAL PLACERMENT ANC PROGRAMS

Evaluation/Classificati lacement
PRISONER PROGRAM CEASSIFICATION

ADAPTIVE SKILLS RESIDENTIAL PROGRAM
PRISONER SECURITY CLASSIRCATION

PRISONER SECURITY CLASSIFICATION
STATISTICAL RISK SCREENING

PRISONER PLACERENT AND TRANSFER

PRISONER PLACEMENT ARND TRANSFER

SPECIAL ALTERNATIVE INCARCERATION PROGRAM
Educefion/'Work Assignments

PRISOMER WORK ASSIGNMENT PAY AND SCHOOL STIPEND
EDUCATION PROGRAMS FOR PRISONERS

SPECIAL EDUCATION SERVICES FOR PRISONERS
SPECIAL EDUCATION - PROCEDURAL SAFEGUARDS
CORRESPONDENCE COURSES

Program u es
PRISON PROGRAMS AND ORGANIZATIONS

MOVIE SELECTION AND PREVIEWING

HOBBYCRAFT PROGRAM

LEISURE TIME ACTIVITIES

INSTITUTIONAL LIBRARY SERVICES

LAW LIBRARIES

PRISONERS' ACCESS TO THE COURTS

PRISONER MAR,

PRISONER TELEPHONE USE

PRISONER VISITING

RELIGIOUS BELIEFS AND PRACTICES OF PRISONERS

Michigan {h]
SAFETY GLASSES

FIELD OPERATIONS
General Provisjons
INTERSTATE COMPACT ADMINISTRATION

CUSTODY. SECURITY. AND SAFETY SYSTEMS - RESIDENTIAL REENTRY

PROGRAM FACILITIES {(EXEMPT}

224
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EFFECTIVE

122072010

1212872009
08/15/1994
08/156/1894
11/18/2002
12i31/2007
03212011

053072011
02/15/2010
101072011
11012010
08/03/1008
10/16/2011
03/08/2010
122721/2008

02/25/2008
04/07/2003
04720711958
12/30/1987
00/19/2005

05/2472004
09/18/2006
10/01/2006
10/30/2000
11/01/2010
11/01/2010
0712172008
09/14/2000
$1/01/2009
10/01/2007
G9/20/2007

05/05/1980

010111999
10/01/2610



NUMBER
06.01.120
06.01.130
06.04.140
06.02

08.02.105
06.02.110
06.02.120
06,03

08.03.104
06.03.405
06,04

08.04.100
05.04.110
06.04.120
06.04.130
06.04.135
06.04.150
06.05

06.05.100
06.05.103
06.05.104
06.05.130
06.06

06.06.100
06.06.120

Contract 07184300009

Gmd F W BT WAL S WY

SUBJECT

ARREST, RESTRAINT AND DETENTION OF PRISONERS, PAROLEES AND

PROBATIONERS
ABSCONDER RECOVERY UNIT

PRE-SENTENCE INVESTIGATION AND REPCORT

Fiscal Operations

OFFENDER REIMBURSEMENT

SUPERVISION AND OVERSIGHT FEES

PAROLE LOANS

Residential Programs

RESIDENTIAL REENTRY PROGRAMS

ELECTRONIC MONITORING OF QFFENDERS

Field Supervision

LFETIME ELECTRONIC MONITCRING OF SEX OFFENDERS
TRAVEL RESTRICTIONS FOR PROBATIONERS AND PAROLEES
COMMUNITY SERVICE WORK

CASE MANAGEMENT OF PROBATIONERS AND PAROLEES
TRANSFER OF PAROLE/PROBATION SUPERVISION

CASE MANAGEMENT REVIEWS

Parols Evaiuation/Eliqibllity

PAROLE GUIDELINES

PAROLE ELIGIBILITYALIFER REVIEW REPORTS

PAROLE FROCESS

COMMUNITY RESOURCE PROGRAMS

Probation and Parole Violation

PAROLE VIOLATION PROCESS

PROBATION VIOLATION PROCESS

225

6

FECTIVE
01/27/1988

10/01/2008
06/011/2008

11/01/2002
01/13/2003
0170172010

08/01/2008
121152010

05/16/2011
06/28/2009
01/27/1998
03142011
08/01/2010
06/20/2000

11/01/2008
01/01/2001
08/15/2005
07/22/1991

02/26/2007
02/01/20605



Contract 071B4300009
Attachment H — MDOC Menu Plan Men’s and Women's

Michigan Department of Corrections MONTH:
MDOC MEN'S MENU PLAN Food Group
Guide! DATES:
s CYCLE: CYi :
FOOD i CLE Cycle
umhber of —_
GROUP Servin: : Average':
ervings 8 M T w T F s S M T w T F s
g;*g;rn, 5.5 oz per day
—
MILK

GROUP 2 Cups per day

FRUIT
GROUP 2 Cups per day

YIT.C 1Goodor
source Fair per day
YEG 2 % Cups per

GROUP day

e

VIT. A 3Cupgin2
source ‘Weeks
BREAD : N

and
CEREAL 6 0z per day
GROUP

) -

The MDOC Menu Plan Food Group Guide was developed from previous Food Guide Pyramid guidelines {developed by the United Stetes Department of Agriculture for use in plarming nutritionally
sourd menus for healthy Americans).

Annlysis Prepared by:

Name 5 gmturc Position Title Date
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Contract 07184300009
Attachment H — MDOC Menu Plan Man’s and Women's

Michigan Department of Corrections MONTH:
MDOC MEN'S MENU PLAN Food Group
Guide’ DATES:
FOOD Minimum CYCLE: CYCLE:
Number of Cycle
GROUP Servin Average’:
£8 s M T w T F 5 5 M T w T F S
MEAT
CROUP 5.5 oz per day
MILK
GROUP 2 Cups per day
FRUIT
GROUP 2 Cups per day
L. |
VIT.C 1Goodor2
source Fair per day
- —— S p——
VEG. 2 4 Cups per
GROUP | day
VIT. A 3Cupsin2
source ‘Weeks
BREAD )
and P d
CEREAL | " 9%PEra®y
GROUP

+ The MDOC Menu Plan Food Group Guide was developed from previous Food Guide Pymmid guidelines (developed by the United States Department of Agriculture for use in plarming
nutritionally sound merus for healthy Americans).

Analysis Prepared by:

Neme Signature Position Title Date

'Guidelines established and ratified by Food Service CQI Team dletitians, July 2009
T arget levels based on men's MDOC standard calorie love! intake (2600/day).
*Dally average over cycle length. Vit. A amount Is the sum, rather than average, per target level requiremant.
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Contract 071B4300009

Attachment H - MDOC Menu Plan Mgn's and Women's {cont.)

Michigan Department of Corrections MONTH:
MDOC MEN'S MENU PLAN Food Group Guide' DATES:
- N " CYCLE: CYCLE: Cyel
nimum Number o e
FOODb GROUP Servings Average”:
s M| T | W{T 5 s M|T!W|T
MEAT GROUP 5.5 oz per day
MILK GROUP 2 Cups per day
FRUIT GROUP 2 Cups per day
VIT. C wurce 1 Good or 2 Fair per day
VEG. GROUP 2 % Cupg per day
VIT. A source 3 Cups in 2 Wecks
BREAD and CEREAL 6 da
GROUP 0% per C8Y

* The MDOC Menu Plan Food Group Guide was developed from previeus Food Guide Pyramid guidelines (developed by the United States Department of
Agriculiure for use in planning nutritionally sound menus for healthy Americans).

| Analysis Prepared by:

Signature

Position Title

'Guidelines estatlished and ratified by Food Service CQI Team dietians, July 2009
*Target levels based on men's MDOC standard calorie level Intake (2,600/day).
*Daily average over cyele length. Vit. A amount is the sum, rather than average, per target level requiremant.
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Contract 07184300009

Attachment H ~ MDOC Menu Plan Men’s and Women's (cont.}

Examples of Servings

Meat: 1 oz equivalent

1 oz cooked meat, poultry, fish
1/2 ¢ cooked beans

1egg

2 Tbsp peanut butter

1 oz cheese

1/4 ¢ cottage cheese

Milk: 1 cup equivalent
1 ¢ mllk or yogurt

1 1/2 oz natural cheese
2 oz processed cheese

Bread and Cereal: 1 serving equivalent
1 slice bread

1 each dinner roll, biscuit

1 oz. ready to eat cereal

1/2 ¢ cooked cereal

1/2 cup cooked pasta or rice

NOTE:

Fruit Group: 1/2 cup equivalent
1/2 cup full strength fruit Juice

1/2 cup fresh or canned fruit

1/2 ¢ dried fruit

1/2 ea apple or orange

1 petite banana

Vegetable: 1/2 cup equivalent
1/2 ¢ chopped raw

1/2 ¢ juice

1/2 ¢ cooked

1 ¢. raw leafy green

Count cheese as milk or meat, not both simultaneously
Count legumes as meat or vegetable, not both simultaneously

Vitamin A good sources

carrots spinach
broccoli greens
winter squash apricots
pumpkin cantaloupe

sweet polatoes

Vitamin C good sources
grapefruit

oranges

cantaloupe

sirawberries

broceoli

brussel sprouts

green a red peppers

Vitamin C fair sources

honey dew melon white potatoes
watermelon sweet potatoes
lemon spinach

lime rutabaga
tangerine tomato

greens cabbage
cauliflower
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Coniract 07184300008

Attachment H — MDOC Menu Plan Men’s and Women'’s (cont.}

Michigan Department of Comrections MONTH:
MDOC WOMEN'’S MENU PLAN Food Group Guide! DATES.
CYCLE: CYCLE: Cyele
Minimum Number ol
FOOD GROUP Servings —l' T Average’:
5 M T |W s M|TIW|T|{F
MEAT GROUP 5oz per day
MILK GROUP 3 Cups per day
FRUIT GROUP 2 Cups per day
VTIT. C source 1 Good or 2 Fair per day
VEG. GROUP 2 Cups per day
VIT. A sontse 3 Cups in 2 Wesks
BREAD and CEREAL 6 da
GROUP 0% per day

* The MDOC Menu Plan Food Gronp Guide was developed from previons Food Guide Pyramid guidelines (developed by the United States Department of
Agricufture for use in planning notritionally sound menus for healthy Americans).

Analysis Prepared by

Name

_Sipnature

Title

Date

'Guldelines estabiishad and ratifled by Food Service CQI Team dletifians, July 2009

*Target levsls based on men's MDOC standard calorie leve! intake (2,200/day).
_*Dally average over ¢ycle length, Vit. A amount is the sum, rather than average, per target level requirement.
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Contract 07184300009

Attachment H — MDOC Menu Plan Men’s and Women's (¢ont.)

Examples of Servings

Meat: 1 oz equivalent

1 oz cooked meat, pouftry, fish
1/2 ¢ cooked beans

1egg

2 Tbsp peanut butter

1 oz cheese

1/4 ¢ cottage cheese

Milk: 1 cup equilvaient
1 ¢ milk or yogurt

1 1/2 oz natural cheese
2 oz processed cheese

Bread and Cereal: 1 serving equivalent

1 slice bread

1 each dinner roll, biscuit

1 oz. ready to eat cereal

1/2 c cooked cereal

1/2 cup cooked pasta orrice

NOTE:

Fruit Group: 1/2 cup equivalent
1/2 cup full strength fruit juice

1/2 cup fresh or canned fruit

1/2 ¢ dried fruit

1/2 ea apple or crange

1 petite banana

Vegetable: 1/2 cup equivalent
1/2 ¢ chopped raw

1/2 ¢ Juice

1/2 ¢ cooked

1 ¢. raw leafy green

Count cheese as milk or meat, hot both simultaneously
Count legumes as meat or vegetable, not both simultaneously

Vitamin A good sources

carrots spinach
broceoli greens
winter squash apricots
pumpkin cantafoupe
sweet potatoes

Vitamin C good sources
grapefruit

oranges

¢cantaloupe

strawberries

broceali

brussel sprouts

green a red peppers

Vitamin € fair sources
honey dew melon white potatoes

watermelon sweet potatoes
lemon spinach

lime rutabaga
tangerine tomato

greens cabbage
cauliflower
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Contract 071B4300009
Attachment | - Prisoner Worker Safety Training Record
MICHIGAN DEPARTMENT OF CORRECTIONS mw
PRISCNER WORKER SAFETY TRAINING RECORD 45250500
Facilty:

uhn compigtion of any safely and hesith Yaining, 10 supervisor wil 1e00rd 1he tralring iInformation (Eteg heidw. The
SUDEMSDT WHI maintain snd updaie this raining t=iord for 230N prisone” worker. Sopy s form as needed.

{Please Print)
FRISONER NAME: PRISOHERS
TS THLE. DATE OF ARE
DEFICE/DNVISION, SUPERVISTE:
TRAUNG RESUIRED ZOR ALY PRISONER WORKERS
TRAINING SUFERVIZOR WORKER DATE
INITIALS

Genera| Safety Otientation
Hazard Communication — Right To Xnow
Personal Protective Equipment

DTHER JOB SFELIFIC EAFETY TRANING © (Safely raming matrices in Seciion 4 of g MOOC Segupational
Safely ard Healn oiidy and Presgdiures M08 orovide @ st of required sately gnd neals: ralning by 0 ¢ wom)
. WORFER |

: SUFPERYIEL e e )
TRAIHING SURPERWISDR FHTIELS | paTE

-

Original. Assignment Supeivisor {Ne copies}
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Contract 071B4300009
Attachment J — Sanitation Inspection Report

MICHIGAN DEPARTMENT OF CORRECTIONS
SANITATION INSPECTION REPDORT
[ wWEBKLY {check one; [JAONTHLY

CAAESD
REV. DTS

Fecliy:
i accprdznoz with D I D2 107 v sani@iicn NEREChen Wi SO0IUSEd O this £raE 10Uy, Kema of san-cireliznTs 575 ROR o
Dapartrzatimausing Unly: Data:
INSPECTED AREAS SYED | WO | A HSPECTED AREAS YES | WO NiA

TEMFERATURES & °F

LIGHTING: O . O 100
oy pptar ZE b — 125 OR

SOUND LEVELS: O O |0 | vewmianon |

WINGONESCREENTOURS, O O | O | a8 ToncaTT2ONIENTS O O O

RESTROOMS: Oy 4O 0O | js=owErs: [

ROGMSICELLS: O | O | O [ |RoorssTARS: O | 0O¢O

CELL/ROOM VENTS: 0O | O | 83 | [sToraceE Areas: O | aifo

FOOD SLOTS: O [ | O | |HAZARDOUS MATERi2LS: O O d

SOLID WASTE: d O | O | [ATTRESS/PILCW/BLAHKET; O u| O

ELECTRICAL: | O | OO | {LauNDORY FACILITIES: O O O

MECHARICAL SREAS 0 O | O | [moP CLOSETS/SINKS: O O O

CORMION AREAS: [ 0O | O | [HoUSEKEEPNG PLAN 0 [} Od

FLUMBING 0 O | O | |[5ARBERING sREAS | N O

PEST CONTROL: O O |3 |(|om=Em 0 O O

COMMENTSICORRECTTIVE ACTICH:

Flazse initlate cormesiive 2eHLN 25 SOON o8 sozsibls.

Inspection Regort Prapared by

Ferson in Chargs Dunng Inspesiion!
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Contract 07184300009

Attachment K — Facllity Inspection Response Report

FAECHPEAN CERARTIMERT OF COSR 2CTIONS

CACILETY INSPECTION REEFOMSE

DETE

DE= T

RAETIEH

ey
saki
ul

ABLUAD BRCH VIOLATICH LTVED Th
ELLTE BARRATT-E DISCUSEICNS.

ola oo
0ola Olg
oo o|g
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Contract 07184300008

Attachment L - Contracted Services by Facllity

CONTRACTED SERVICES BYFACILITY

FACILITY PROVIDED TO quantity !SERVICES OTHER SERVICES

ALGER LMF Alger County Jal 20 |3 mesiafday

BARAGA AMF Baraga County Jail 22 |3 mealsidey [herapmtic diets when necassary
BELLAMY CREEK 1BC nane

E. C. BROOKS / WEST SHORELINE |LRF / MTF nona

CARSON CITY EAST/ WEST DRF E / DRE W {rons

CHARLES EGELER REC nene

COOPER STREET JCS nong

G, ROBERT COTTON JCF mna

GUS HARRISON ARE none

RICHARD A. HANDLON MTU none

TONA ICF mane BAKERY SERVICES TO MTU
KINROSS/CHIPPEWA KCF-HTF / URF |none

LARELAND/CRANE LCF-ACF nane

MACOMB MRF none

MARQUETTE MEBP nona

CENTRAL MICHKGAN S5TF nane

NEWBERRY NCF e

QAKS ECF nane

OJIBWAY jsle nane

PARNALL SMT none

PUGSLEY MFF none

M| REFORMATORY /M) / OF nons BAKERY SERVICER 1D BC
RYAN RRF none

SAGINAW [SRF nore

SPECIAL ALT INCARCERATION ISAI none

ST, LOUE SLF none

THUMEB TCF none

WOODLAND lwcc OHS Maxsy Boys 225  Jmeals / day
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Contract 07184300009

Attachment M ~ Vegan-Kosher Menu — Men d Women's
MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - MENS Wok 1
Facflity Name Here Fot tha Wenk of : 15/2013)
2172013
A 100% Bran Camal Moy bo subititttied bor the cwesl leted. MENLU SUBJECT TO CHANGE WITHOUT NOTICE
B age e d or DONLY VEGAN-KOSHER-HALAL NGREDENTS ARE TO BE USED.
wiE BUNDAY 30 LIONDAY [ TUESDAY g WEDNESDAY Wie THIRADAY WD FRIDAY w21 SATURGAY
1¢ Datraal 1¢ Ralston OR 1C Arits 1€ Cotmasl OR 1¢ Raleton 1€ Grite OR 1C High Fibar Caneal
B ¥ Highr Fiber Gomnal 1C High Flbar Ceneal 1¢ High Fiber Camal
R |23 Whole Whvesd Tomst 28 Whola Wheat Toast 2ul Whole Whasat Toasl 2wl Whole Whast Tnast
E [¥m Jally: Reguise ON Cint ol Whohs Wheat Toael L) Jally: Reguler OR Diet T30 Poarut qu ] Jally: Reguiar OR Dlat 2 al Whole Whend Teast 2al ‘Whola Wheat Bresd
A DR o Jully: Reguler O Diet oR oR #30 Padnut Butier
K [1pc  Olazed Coles Cakn 1pa  High Fibar Bren Cuke 1pe  Glazed Golles Cake 730 Jelly: Reguiar OR Dist 700 saly
F .
A Moo Whippod Mamarine #1000 "Whipped Margarine [#10  Whippea Margarine #1000  Whipped Magarine 2100 Whipped Margarioe #1100 Whippad Mdrgarine #4100  Whipped Margarine
5 2pks  ‘Sugar DR 1 pk Sugar Sub 2 pks  Supa! OR 1 pk Suger Sub 2pks  BugarOR 1 pk Suger Bub Zpkn  Suger OR 1 pk Suger Sub |2 ps .Bqu-m 1 pH Supar Sub 2 pis  Sugar OR 1 pk Sugar Svb ;pk- Bugar OR 1 pk Sugar Bub
T |uze  Julea: Dranga OR Apple 1/2C  Julce: Orarge OR Appla 720  Juce: Orange OR Appie V2C  Jce: Orangs OR Appls 12C Juica; Omnpe OR Apple 1/2 ¢ Julce: Drange OR Apply 12C  Julce: Omnge OR Appls
1C Hmart Wik 1 c Smast Mik . 1C Smart ME 16 gmart Milk 1C Bran Mk 1c Smart Milk 1G Bmart Milkk
18 o Boy Loaf 4oz BB Bean Paily ru oz Onl Bugar ’Fuz Waslom Baan Supyar 3 Soy Meaibale va [} Vegaiabls Boan Patty 1C Bomn Salsd wOnfun
L 1 Gurlia Mnhﬂd Potatows 1¢ Vogolaran Bean Soup 1C Brown Rics 1C Mashad Potaioes iC Spaghett] Neodas 1C Brown Rice Pllef LS Carmot Sticke
U [tRe  Carmom ) 3Pk LoSodum Creckore 125 Baww 1€ Tossed Gwlad 42C  Rafan Bauen 16 Carot Apple Salad 28l Whole Wit Bread
N |ou ‘Whole Whest Braad 172G Cole Blaw kLl Whels Whoal Bregd #30 Low Fat Thouzand lsiad Dresaing|1/2C  Green Bamna . 2 ml Whole Wheal Bread #100  Whipped Margarine
C jop Whipped Mumarine 2 8l Whols Whaat Braad #100 Whipped Mamarine 28l Whols Wheat Aread 2 al Whale Whaest Browd 1oa Bananag OR . 18 Cramge OR
H li2¢  Peaches OR 100 Whipped Margarine F100  Mustamd #100  Whippad Margarine #100  Whipped Hagarine 1pg  Appimsauos Caks 1pc  White Caka
1an  Buger Cookls 1aa  Banans OR 1am  Appe DR 12C  Pean OR 1126 Appleaaloe OR he Smart Mik OR 1€ Smert Mk OR
1c Smart Mk OR 18a Omimaal Cookie 1pa Whits Cake 1po Chocolale Cale 1 e Ontmesl Caolda 1c Grem Drink Reg OR Dist 1C Cmangs Drink Rag OR Diwt
ic Frult Punch Orink Rag OR Dist [1C Smart Mk OR 1C Smart ik OR 1¢ Emat Mik DR ic Smart MUk CR
1C ' Grape Drink Reg OR Dist 1C Orange Diink Reg OR Diet 1C Blua Resphemy Crink Reg O ic F it Punah Brink Rag OR Dist
Olet
[e30  Pemnul Bulior 114 C Scaliopsd Potatnes WSoy T 1/4C_Soy Cabbogo Cassmrcin 114 C - Vegstable Gt Fry wiloana Ser. | BBQ SOy o0z Vegan Bandwioh whean Gpoad {150 Poar Butier
Ll Jally; Raguier ON Clet 1/4C  Letuge 280 Jolty
2 ot Tamato
#£30 Choppad Onions 1/2C  Collond Greans 1C Potato Salad
D [12c  Heeh Browns 1#2C  Collam Greans 1C Simmand Westem Beam 1C Brown Rlzs 12T Camaw ic Potatnas OBran 1C Toasad 9 ulad
' lgan Catsug 2 5l ‘Whala Whast Broad 142¢  Spinmch ic Tossed Salad tc Foisto Wadgan 2 ul ‘Whale Wheat Bresd jeaD Low et Ranch Drasaing
N 1C Toassd] Salad 100 Whipped Magarine 2l Wholo Whest Bresd 330 Loww Fal Houne Dresalng 2wl Whole Wheat Bras #100 Whippad Margerine P,!I Whole Wheal Bresd
: #30 Liw Fat Rengh Dressing i sa Orenge OR E100  Whipped Megarios L] Whale Whest Bresd €100 Whipped Msspaine 1 ma Arple OR 1 Ba Apple OR
R j2sl Whols Whest Braad 1as  Sugar Cookie 1mm Orange OR H100  Whippwd Margarine 1sm OmngeOR 1pc Chocolste Caka 1o Brownlo
#100 Whigped Margarna 1€ St Milk OR 1m Oaimasl Cookie 1en Apsls OR Tam Sugar Cookle 1¢ Bmant MBK OR 1c Smarl Mk OR,
108 Omnpge OR 1C Bim Rasphehy Drink Reg OR.  |1C Smai Mgk OR 1em Sugar Cookie 1C Smart Mik OR e Biue Respbamy Onnk Reg OR 10 Frult Punch Drink Reg DR Ciet
1am Oatrnaal Cookla Diet 1€ Frl Punch Drink Reg OR Disl [1C Smarl Milk OR 1c Orangs Drink Reg DR Dist Dist
1C ammt Mk OR 1c Graps Drink Rag OR Dist
1G Omngs Drink Rag OR Disl
FO0D SERVICE DIRECTOR: 'WARDENDE SIGNEE:
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Attachment M — Vi

Contract 071B4300009

egan-Kosher Menu — Men's and Women’s {cont.)

MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - MENS w.«le
Facifity Name Here For the Weeh of ¥2212013
/1622013
A 100% Bran Garend may be aubatitulad for tho cereal Erted. MENU SUBJECT TO CHANGE WITHOUT NOTICE
wge I swintemed or ONLY VEGAN-KOBHER-HALAL INGREDIENTS ARE TO BE UBED.
[ [ ez SUNDAY [ “MONDAY _ [23] TUESDAY W WEDNEGDAY W20 THURSLAY w2y FRIDAY 1] SATURDAY
1€ Radston 1C Grits OR, 1¢ Oatmsal 1C Ralsion OR 1C Grita ic COstmeal OR 1C High Fiber Coreal
B 1C  High Rbor Carsal 1€ High Flor Gamal 1€ HighFier Careal
R[22l Winle Whest Tosst g 281 Whala Whest Tonst 28] Whoia Whaat Towst 2sl  Whls Wheot Bresd
E M0 Jolly: Ruguler OR Dt 2el  Whale Whant Tonal Jully: Raguler OR Diel Whole Whadt Tomit ruu Jalty. Raquiar OR Dist 28l Winlo Whast Tossl ' OR '
A oR #60  JaRy: Regular OR Diel rn Ok Jally: Reguier OR Diet OoRr laen  Jedly: Reguisr OR Diot 1pc  Glazed Cofon Caks
K (1po High Fiber Bran Cake 1pe Glazed Coffes Cakn 1pe Glarad Cofier Caks
F . . . . #30  Peanut Buter
A MO0 Whipped Margarine 100 Whipped M amgarine #100  Whippad Margarine 100  Whipped M angarins 100 Whippad Megarine 00 Whippad Margerine F100  Whinpsd Mamgarins
5 [2pe Sugar OR 1 pk Buger Sub 2 pha  Sugar ON 1 pk Suger Sub 2 pts  Sugjar OR 1 pk Buger Sub Zpka Bupar OR 1 ph Sugar Sub pka  Gugar OR 1 pit Buger Sub 2 pke  Sugar QR 1 pX Buger Sub 2 pks  Sugar Ot 1 pk Gugar 8uh
T [|12C  Jule: Orange ON Apple 1725 .Jukes® Orange OR Apple 1/2C  Juioo: Ormge OR Apple 12C  Juice: Orange OR Appla 12C  Hiloe: Orange OR Appls J172¢  Juke: Ormnga OR Appin 112C  Julce; Orangs ON Appls
1C Srnart Mirk he Smat wllk 1G Sman Mhk 1¢ Erimrt Mlic 1c Emer Nk 1C Smart Milk 1C Smart Nk
11/4C Soy Noodle Casasmia A Bz Blick Bomn Buger 40z Soy Skoppy Jou A4C  Eean Spaad & ax Soy Menibain 0oz Bietk Bamn Birgsr Poenul Butisr
> Jolty: Raguisr OR Dint
2 ol Whole Whweet Brond
L Nec Grean Boane 2 8l Whole Whest Bread 12C  Pamiled Potatoan 1C Cvem Browned Potatnea 1C Speghatti Noadiaa 1/2C Brown Rice 1C Pauta Salsd
U Jipe Combreas 3 Mimtard X Carrot Blioks 230 Cateuy ' 12C  Htelen Smem V2 G  Bakod Besna Z o Tomate Slica
N [#100  Whipped Mayardne #30 Choppad Onions 3 a8 Celery Sticks 12C Gmen Besne 1/2€¢  Spinach 3 na Carmi Sticla 1C Thres Bean 3slsd
c 1/2C  Pinssppla OR ¥2C  Bahed Bsama 2 e ¥ihole Wheal Bread 1C Tosded Sobed 2ol Whols Whest Brond V2C  Cola Blaw 2 ul Whole Whest Braad
H 1pc Chovolale Cake 12¢C  Cole Slaw Lal-l] Whippad Margarinn 30 Low Fat Thousand imlanet Dresatng [#100 Whipped Margarine 2 ul Whole Whnat B s #1100  Whipped Memgmine
1c Smar Milk OR 1an Banana OR 1 wa ‘Orangs OR #1000 Whipnad Megarine 1ea Qramga DR 100 Whinpad Margarrs 108 Orangs OR
1€ Blue Raspbany Crink Reg OR |18 Buger Coakis 1 - Sugar Copkis 128 Poachsa OR 1o Brownle 1U2C Peamohes OR 148  Qaimeal Cookls
Diel 1€ Emat Wik OR ic Smat Milk OR 1ma Oaimual Coolie 1c Smmt M OR 1 po White Cake 1C Armart MFk O
10 Fruit Punch Drnk Reg ORDIet |1 C Grapa Dxink Reyg OR Dint 1C Simat Wilk OR 1¢ EBlue Raspbary Drink Reg Ot [1C Smert Mk OR 1c Grape Drink Rag OR Dist
ic Qrange Drirk Reg OR Dtat Duet 1C Frult Pungh Orink Reg OR Disl
oz Bonsoned 8oy Crumbles 1C Esan Saad winion ) Pearatt Butter LE."3 Poreupimo Bean Bate L 4 Vogen Sandwich Wiean Spread |1 /4 € Soy Cabbege Cmsermnls 1C Baan Samciwich 3peed
o0 -ldly: Reguler OR Dist 14C  Letuce
2a Tomuic
12C  Com 112G Collond Gresns 12C  Hashbrowm ic Nocleg 2 = Whole Wheat Broed 1€ Brown Rica he Tosss] Salnd
O l42¢  Simmensd Pinto Bomms 1€ Mashed Potetoes ic Toased Sals] 14C  Brmen Qriy 1c Franch Frios 12¢ Groon Baem 12C  Pigkied Bests
! lsi4c  Chopped Letice 288 Whohe Wheat Bread 30 Low Fat Ranch Cressing 1V2C Camte 1c Toused Saind z2ol Whols Whast Bresd i Low Fat Thousand ishand Dreasing
: 14C  Salea #100  Whipped Mamarne 22l  Whaly Whent Toast 2]  Whole Whouat Bresd e Low Fat House Droasing #100  Whipped Margarire 2a]  Whola Wheat Breed
E 2 a8 Taco Shels 1wa Drange &R r_nm Whipped Margarine 100 Whippad Mmsgarine XO0 Catsup 1ea Banans OR Wi00  Whipped Margarine
R '™ Cranne OR 1 po ‘White Gake 10 Appls OR F - Orargs OR 182 Apple OR 1pc Chocalate Cake 108 Apple OR
1ea Sugar Cookie 1C Smart MEk OR 1pe Cofies Cuka 1ea Suger Coakle 1mm Osimaal Cookla 1C Smarl Mik OR 1po Applo Spics Calre
16 SmeiMikOoR 1C  Omnga Diink Reg OR Diel [1c  Smat i oR 1¢°  Sman Mk DR 1C Smat Mik OR 1¢  Oringe Drink Rag OR Dist 1C SmmtMikOR
ic Gmpe Dﬂmﬂw OR Dist 1G Blus Raspbuwmy Drink Reg OR |1 C Fruil Punch Drink Reg OR Dlal 1c Grape Drink Reg OR Dist 1C Blun Raspbary Dok Rag OR
Dia Dist
FODD SERVICE DIRECTDR: WARDENDESIGNER:
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Attachment M — Vegan-Kosher Menu — Men’s and Women's {cont.)

Contract 071B4300009

MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - MENS

Weak 3
Facilty Name Here Por the Weak of : 220013
w5/2013 .
'A 100% Bran Cetmal may by subeilivdad for tho cersal llsted, MENU SUBJECT TO CHANGE WITHOUT NOTIGE
BevorEge ks wursetenod or unswosteried. ONLY VEGAN-HOSHER-HALAL INGREDIENTS ARE TO BE UBED.
] SUNDAY a0 MONDAY 1071 TUESDAY 10r2 WEDNESDAY 1043 THUASOAY il FRIDAY o SATURDAY
1C Ontmwal e Ralston OR 1Cc Guitw 1C Catmeal OR 1C Ralsion . 1¢ Grite OR 1C High Flbar Ceraal
B . 1G  High Flbar Camal ) 1C High Fiber Coreal jre Hagh Fiber Comar
R |2 Wholo Whast Taaat 2e Whrla Whest Teast Zal Whole Whanl Tosat 20! Whale Whea! Toas!
E R Jally: Reguler OR Diel F wl Whols Wheat Taast &80 Jelly: Regular OR Diat B0 Peanul Butter 8D Joly: Reguiar OR Dlet 2 sl Whole Wheat Tonat 12 of Whols Whaat Bread
A OR 0 Jully: Reguier OR Dlat oR on . ) Fen] Poanu Buttar
K |1po Gluzed Coflas Cake 1po High Fitmr Bran Cake 1pc Qlared Coffae Cake ea0 Jally: Reguier DR Dist &80 Jully
'3
A |00 Whppsd Margenne #100  Whipped Margasine oo Whipped Mamerine #100  Whipped Mangeine 100 Whipped Mamarine 8100 Whippad Margarine 7100 Whipped Marganne
§ |2pka  Suger OR 1 pk Sugar Sup 2-.pka  Sygar DR T pk Suger Sub 2 pks  Sugar OR 1 pk SugarSub 2Pk Bugar OR 1 pk Bugar Sub 2pks  Suger OR 1 pk Sugar Sub 2pke  BuparOR 1 pk Suger Sub 2 pks  Bugar OR 1 pk Suger Bub
T fuzc Juce omnge OR Appls 2o Ju!:a; Qrengs OR Apple 142G Juoe Omnge OR Apple 12C  Julesr Orange OR Apple 1#2C  Julco: Orarge OR Apple 12C  Juicer Orege DR Apple 1#2C  Julce: Oange OA Apple
16 Smart Wik 1€ Smart Mk 12 Smet Mk . 1€ Sment Minc 10 Smart Milk 1G Srmart Mk 1c Smart Milk
430 Poarut Butior 144 C Scallopsd Potatnes w/Soy 11/4C Soy Cabhage Cassam|s 1174 C  Vageladble Biir Fry wibeann 3oz BBQ Soy 0 or Vepan Santhich wBoan Sprasd [#30 Psanut Butter
.l Jeily: Ragular OR Dist |c Letuce [#e0 Jully
2 af Tomate
%30  Chopped Oniors 1/2C  Coltard Gresns 1 Poldo Sala
L #2¢€  Hash Browds 12 Collard Greans e Simmeed Wastom Beans 1G Brown Rice M2C  Colealewr [1¢ Potatoss OBrfen 1C Toesod Salad
u [ Cetap 231 Whola Wheat Brard 112G Spinach 1€ Toawsd Saiad 1€ Polnto Wariges 2sl  Whols Whast Arusd [P®  LowFat Rensh Dressing
N ¢ Tonssdf Balnd _|#s00 Whigped Mirgmrine 2 al ‘Whole Whemt Braad 830 Low Fal Hoowe Oreesing 2 al Whols Whest Bread (4100  Whipped Margarine 2 8l Whale Whest Braad
C  juso Lew Frt Ransh Drasslyg 1om Orangs OR 9100 VWhipped Mamgame 2 ml Whole Wheat Brosd #1100 Whippod Margarine 108 Apple OR 1ea Appls OR
H [2e  wWhole Wiwdt Brewd |1 Suger Cookie 1sa  Orargs OR #100  Whipped Margarine e  Orango QR 1 Chocolats Cake 1en  Brownls
100  Whippad Mamaring i1¢C Smart Wik OR 1ea O utrnps) Cookle 1ea Apple OR 1o 8 ugar Caokiv 10 Bmart Mk OR 1 Bmarl Mk OR
1ea Qrange OR 1c Bluwe Raspbany Drink RegOR 1€ Smart Wik ON 1en Sugar Cogkle 1C Smmi Mitk OR 1€ Blue Resphery Diink Reg OR  [1C Frut Punch Drink Reg OR Diet
1ea QOutmenl Cookin Diet 1C Frut Punch Drink Reg OR DVl 1€ Emar Mk OR 1 c ©mnge Diink Reg OR Disl Dlet
1C Sramt Nfk OR 1c Grapa Drink Rag ON Dis
1c Crange Drink Reg OR Diat
9 oz Soy Loal Oox ﬁo Boan Pally 8oz OCat Bnger dor Wostern Baan Burger & oz Boy Meatbmils h! oz Vegetable Buan Patty 1C Baan Saiod wOnon
o L Gaflc Mushed Potaloes TC Vagataien Bean Soup 1C Brown Rige e Mashed Potatces 1C Apaghatt Nedodley 1¢c Brewn Ripe Phaf L Caol Sticke
! 12¢C Camds 3 pk Lo-8odium Crackors 112G Bosta 1c Toassd Batad 12 & Ralen Smuce 1¢ Canot Apple Balad 2l Whole W e Bresst
: 2 a1 Whole Whaal Bread _J;IZ C  Gole8lsw Jaw  wWnom Wheat Bread #30  Low Fal Thousand lslznd Dreswing|1/2 € Groon Beans 2 8l Whole Wheat Bmad W1 Whipped Margarine.
E [Moo Whinped Merguine o Whale Wiaat Broad #100  Whippad Margerine 25 Whola Whan! Breed 28t Whole Whast Bread fea  Banms DR 1ea  OmngeOR
r [1ac Pamchm QR W1m  Whlppad Margarine oo Mustand #100  Whippsd Margardne (150 Whipped Margarine 1pc Applesnuce Caks 1pc White Coks
1ma ‘Sugat Cookm 1sa Banana OR 1 am Apple OR i2C Peam OR 12C  Applmaucs OR tG At Mk OR 1G Bmmt MM OR
1C Smant Milk OR 1em Oxtmatl Cookie 1pe White Cake e Chocalete Cake 1em Owtmaal Cankle 1c Grupe Drink Rag QR Dlat ic Omnge Drink Rag OR Dial
i¢ Frutt Puneh Drink Rag OR Dist | C Bmmt Mk OR 1€ Imark Mk OR 1C Smart MHk oR 1C Smart MEX OR :
1c Qrupe Drink Rag OR Diat L] Orange Drnk Reg DR Dist 1c Blus Raspbary Oirk Reg OR |10 Frult Punoh Drink Reg OR Dist
Dlox
FOOD EERVICE DIRECTOR: [WARDENDES GNEE:
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Contract 071B4300009 &

Attachment M — Vegan-Kosher Meny — Men's and Women's (cont,)

MICHIGAN DEPARTMENT OF CORREGTIONS - VEGAN - MENS

Wesh 4
Facllity Name Hore For the Weak of : 100y
W1I2013
A 100% Bran Careal mey be substhutad for tha cereal linted, MENLU SUBJECT TO CHANGE WAITHOUT NOTICE
B 0 wiaped oF ur olened. ONLY VEGAN-KOSHER-HALAL INGRECIENTS ARE T BE LISHED.
s EUNDAY 07 MONDAY 0 TUESDAY (O “WEDNESDAY 10140 THURSDAY 2] FRIAY [°ZF] SATURDAY
1C Ralon 1C Ol OR 1¢ Oatrntal 1C Ralaton OR 1G Qrts 1C Ouatrnanl OR 1C High Fitsar Cormal
B 1c High Fibar Careal 1€ High Flbwr Caraal ic High Fiber Coreal
R |2 Whola Whaat Tonat 2 ol Wiroly Wheat Tosat 2 8l Whals Wheet Tosal 2 af Whole Whast Brosd
€ [#o0  Jofly: Reguier OR Diet 22l Wiole Whest Tosst 850  Jaily: Ragular OR Dial s Whole Whest Tonst les0 ey Reguisr or Dt ol Winls Whest Toms! o
A OR #00 Jally: Ragiier OR Diat on 860 Jeliy: Reglila: OR Diet OR Lol JaFy: Raguier OR Dist 1pc Gluzed Caffon Cake
X |1ps  High Fiber Bran Cake 1pc  Glazed Coffes Cake 1pe  Glarad Cofiee Cake
F 230 Paanut Butier
A |#1gp  Whippad Margarina g0 Whipped Margerine #100  Whippad Masgarine #100  Whippod Magarine #100  Whippad Mamarine tHOO  Whipped Mugaring 6100  Whipped Mergarine
3 2pha  Sugar OR 1 pk Sugar Bub 2 pks  Bugar OR 1 pk Sugar Bub 2 pe  Sugar OR 1 pX Suger Sub 2pie  SugarOR 1 pk Suger Sub 2 pke Suger OR 1 p Sugar Sub 2 plm sl.qlrbllﬂtauqlrauh 2pks Sugar OR 1 pk Supat Sub
T 12 ¢ duics: Omnge OR Apgle #2C  Julce: Orengs DR Appla 1/2C  Juiee; Crangs OR Apple 12C  Juioe: Onange OR Apple 12C  ldae: Omnge OR Apple 172G Jiea: Crangs OR Apple 1/2¢  Julcer Omnga OR Apple
1c Smart Mk 1c Smart ik 11 Smant Wik 1c Sl Milk ic Srrent Mik 1C St Milk 1c Smart MIK
3oz Sassoned Say Crimbles iC Bean Salad wOnlon Paarut Butter Aoz Porcupine Boen Balle % oz Vegan Sandwich Wiiean Spread [{ 74 € Soy Cabbage Cassercie 1C Bman Garmiwich Spamd
il Jully: Reguiar OR Diat 74 C Lettvos
) 23 Tomato
1/2C  Com 12C  Colland Groang 112G Hmhivrowrw 1C Noodlss 281 Whals Wheat Braad 1€ Brown Rice 1¢ Toszed Bated
L 1#2¢C  Simmsrad Piio Baana 1G Mmhad Potatoss 1C Tomsed Salad 174 C  Brown Grny 1€ Franch Frisa 12GC Gresn Beena 1#2C  Plokiad Basta
U [a4c  Ciopped Lethes 2at  Whols Whaat Braed Low Fat Ranch Dreasing 1126 Camix E;’ Tosawd St 28l whole Whest Brasd %30 Low Fst Thowersd feland Dress
N |ac Eainm #100  Whipped Mwgarine 281 Whols Wheat Toast 2l Whole Whiat Bread e Low Fol Houte Grasaing 100 Whippad Margeine 2o Whols Wheat Bread
G |dae Taoo Shalls Ten Orarge OR #100  Whipped Mageine 2100  Whipped Mergerine weo Cateup 1oa Banana OR #1100  Whippea Wsgarine
H Hon OmngeOR 1po  White Cake Ten  Apple OR 1ea Orage OR 1em  Apple OR 1 Chacolate Coke 1sz  Appla OR
18a Su;i Cookle 1c Smmrt Milk OR 1po Colfes Caks fen Sugar Cookle 1o Qatmesl Conkils 1¢C Smart Mik OR 1 Appie Spice Ceka
10 Emart Mk OR 1C Orange DOrink Reg OR Dist 1G Smarl Milk ORt 1C Smer Mik OR 1C Smart Mk OR 1C Crangs Drink Reg OR Dist ic Smart Milk Of
G Orape Drink Reg OR Diel 1C  BiuePRuspbamy Dink RegOR [1C Frukt Punch Regy OR Liat 1€ Grepe Drik Rag OR Dist ' 1C  Bkio Raspbeny Drink Rag OR
et Diet
1174 C  Soy Noodia Cassaile @or  Black Boan Bumer dazr  Say Bloppy Jos 348 Bean Spread 40z Soy Memtells oz  Blak BeanBurger 30  Pesaut Butter
’ ' ’ ’ #80 JInly: Ragular OR Dist
28l Whole Whast Brewd
o 1€ Green Baana Whels Whaat Bnend 12C  Perslied Potaioes 1c Chvon Browned Potatoos 1 c Spaghett] Noodles 172G Brown Rice ic Paste Saiad
! lipe  Combrsd Mustord ’ Sua  Cami Bicke W30 Cataup 12C  fwkan Smuse 12C  Baked Baany Zow  Tamsto Sloe
: #100  Whippod Margmine Chapped Orions 3 8a Calwry Sticke 2 C  Green Beara 1/2C  Spnach EX ] Carmot Stlcks 1 Thras Hoan Batad
12C  Plnespple OR Baked Beaw. 2sl Whaols Whant Bresd 1C Tossad Salax 2 8l ‘Whois Wheat Bresd 12 C  Cole Slaw 28l Whole Wheat Bread
E 1pc Chocalate Gake Cuole Staw an Whipped Merganina 330 Low Fal Thousand ksiand Dressing (#1200 Whippsd Mmgarine 2 sl Whole Whaal Bread #00  Whipped Maparine
16 Smart Milx OR Banans DR 1am Oranges OR \HDD Whipped Mamarine 1ed Cmange OR #100  Whipped Margarinn 1ea Crange DR
1C Biun Raspberry Drink feg OR Sugar Coakile 1ea Sugar Cookla 12C  Peschm OR L] Brownis 142C  Pasghos OR 1ma Oxtmeal Cockle
Dist Smat MR OR 1C Srmart Mk OR 1en Opimeal Gookle ¢ St Mik OR 1pc Whie Caks 1€ Emart MOk OR
Prult Punch Drink Reg CR et J1C Grapa Dnk Reg OR Dlet itc Smant Wik DR 16 Blus Raspbedty Drink Feg OR |12 Smart Milk R 1c Graps Drink Rog OR Olad
ic Orange Drink. Rag OR Diet Di'l‘ Ic ‘Mnat Punoh Drink Rag OR Diot
FODD SERVICE DIRECTOR: WARDENDESIGNEE:
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Contract 071B4300009

Attachment M — Vegan-Kosher Menu — Men's and Women's {cont.}

|-MI-CHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - WOMEN

Waak 1
Facllity Name Here For tha Wk of - w1201
azannd
A 100% Bran Caral may he substituted Sr the cemal Neted. MENU SUBJECT TO CHANGE WITHOUT NOTKCE
Bavarego by owasiared or unewestennd. ONLY VEGAN-KOBHER-HALAL NGREDENTS ARE TC BE USED.
Wie SUNDAY wie MONDAY o7 TUESDAY G185 WEDNEGDAY wio THURGDAY w20 — FRIDAY 711 SATLRDAY
1€ Ostneal 1C  Raldion OR 1c Qs jte  Cstmeston 1C Rl Jrc emsom 16 HighPlber Careal
B 1C High Flbar Caraal 18 High Flber Careal 1C High Fiber Censal
R 1nl Yhols Whast Toast 1 al Whols Wheat Tonat 10l Whale Whast Toast 1al Whole Wheat Toxst )
= P‘!J Jely: Reguisr OR Dist 18l Whels Whest Toast 0] Juty: Raguler OR Dist 30 Pamnut Butter il Jally: Rogulsr OR Dind 19 ¥Whole Whoat Tomsl L Whals Wheat Bread
A QR L] Jolly: Resquiar OR Dist oR OR 0 Paanut Butter
K T pe Glazod Coffes Cans 1ps High Fiber Bran Cake 1pe Gluzed Cofios Coke 00 Jally: Reguler OR Dist Lacl Jally
¢
A leido Whippad Mergarim 100 Whipped Mamerine 10D wWhipped Margarine %100 Whipped Mamarine 100 Wiippad Margartna 00 Whipped Mamanne 100 Whippad Margarins
s phke  Sugur OR 1 pit Buger Sub pis  SugerOR 1 pk Suger Sub 2pka  Eugar OR 1 pie Suger Bub 2 ke Sugar OR 1 pk Buger Sub 2 pka  Sugar OR 1 pk Sugar Bub 2 pks  Suger OR 1 pk Bugar Sub 2 pks  Suger OR 1 pk Suger Bub
T Jrc  adom Orange OR Apple 1728 Julcw Orage OR Appis 12C  ice: Orange OR Appis 12C  Juca: Orange OR Apple /26 Juics: Ormnge DR Apple |w26  aige: crangs OR Appie l2c  Juice: Drnge OR Appls
1C Smert Milk [1C S Wk 1C Smart Mik 1ic 9 mant Milk 1C Smart Mk J1 c Smet Mk 10 Srmed Mk
[.1*) Goy Loaf B ox BBJ Baan Paity FB oz Qat Burger ooz ‘Weetom b san Burger 4 0z Boy Mestballs ﬁﬂ ax Vagelabia Boan Palty ig Bewt Spind WwOnn
L 1/2C Qarllo Mashed Potaioes i€ Vagetater Bean Soup 1/2&  Brown Rica ¥2C Mashad Polaines 1/2C  3paghett Noodles 1/2 & Brown Rlos Pilaf 8 on Carml Blioks
u 1#2¢ Canots 3 ph Lo-8odium Ciackam 12 C  Asatx 1c Toassd Salad 12C  Uslan@mme 1 C Canrgi Apple Sslad .1ll ‘Whaole W heat Bread
N | Whole Wheat Broad 12C  Ools Slew 2 sl Whole Wheat Bread 30 Low Fal Thousand lsland Omasing |12 C Green Baans 2 al Whele Wheat Braad 2100  Whippedt Mungarine
€ [#100 Whippad Mamaina 2 ol Whols Whasat Braed #100  Whippad Nargarine NeLl Whols Whes! Bresd 16l Whols Wheat Bread Tm Bansna OR 1en Otunge OR
H [12Cc Poshes OR 100 Whipped Margarine #1006 Mustan #100  Whippad Mamarine [#100  Whipped Margurine 1pe  Applassuce Cake 1po  White Coke
fen Sugar Gooklis isa  Bwnana OR 1as  Appis OR 1/12C  Pears OR 172G Applesmucs OR 1C Smat Mik OR 10 Smart Mix OR
tc Bmart Wik BR 1 Ontrmesl Cookle 1pc Whits Caser 1 pn Chocolate Cake {an Oatmasl Cookia 1C Grepe Crink Reg OR Dler 1c Orange Drink Rag OR Diat
1C Frist Punch Drink Reg OR DIt 11 C Smart ik OR 1G smmt Mk OR 1C Sman Miw OR 1Cc Smart Mikk OR
1c Grupo Crink Rag OR Dist 1C Cranga Drink Reg OR Diet 1C Bluw Rampbarry Drink Reg OR 1C Fru Pugwoh Drink Reg OR Died
Diat
230 Peanut Butter 1C Eenfopod Polmtoss woy 1¢ Joy Cabbage Cazwemis 1C Vegutable St Fry wBsare 3oz BBC oy 8oz Vegan Sandwich wBean §pread |[#30 Paant Buther
(-] Jodty: Raguiar OR Dlet M4 C  Latuge e Jelly
20l Tomato
I st Chopped Onlons 12¢  Collad Grasns 1/2¢  Polato Salxd
D lmc  HewhBrowm #12C  Collani Grsans 1C Bhmmeored Wealom Doans 172G Brrwn Rice 12C Colslaw 172G Potatoss OBren 1c Tosaad Sajed
! #30 Gntwup 1al Whole Whaat Braad 12¢C Splnach 1C Toased Saled 1/2C Poiwio Wedgas 2 al Whols Whem Brend L Lew Ful Ranch Dressing
N 1G ‘Toased Haled #1100 Whipped Margarine i ‘Whele Wheat Bread 0 Lerw Fak Hotll Dressing 1al Whols Whest Basd 100 Whipped Wargarine FL Winls Whest Bead
: 30  Low Fat Ranch Dressing Tiea Omngeon ¥100  Whipped Maxgarine 1w Whais vwhont Ereat 0 Whippad Wargerine 1es  ApplOR 1em  Appis OR
R [2®  Whols Whest 8road 1ea  Sugar Coskle 1o  Orange DR @100 Whippad Margudne Tea  Orarge OR fpc  Chocolsts Caka 1o Brownie
100 Whipped Margarine 1c Smart Mk OR ) 1om Ontmanl Cockie 1an Apple OR 1em  Suger Cookia 1G Smart MFk OR 1c Smat Mk OR
19a Omnge OR ic Bhus Respbaary Drink Rag OR  [1C Smart Mk OR 108 Sugar Cookls 1c Srriart Mit OR 1C Bius Raspbery Drink Reg OR 116 Frul Pursh Drink Reg OR Diet
1o Ouimeal Cookis Diat icC Frufl Punch Drink Reg ORDisl |1C Srmart Mk OR 1C Orange Drink Reg OR Dist Diat
1C Gmarl Mk DR 1¢c Grupe Dink Reg OR Dist
18 Crargre Drink Rmg OR DOist
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Aftachment M — Vegan-Kogher Menu — Men’s and Women’s {cont.)

MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - WOMEN

Weak 2|
Fgailty Name Here Forths Weax of 22013
a0t
A 100% Bran Carval may be substiivted Br the smwal llated. MENU SUBJECT TO CHANGE WITHOUT NOTICE
Bevarage (s awsatenwd or unswwetsnad, ONLY VEGAN-KOSHER-HALAL NGREIMENTS ARE TO BE URED.
7] EUNDAY w23 MONDAY /24 TUEBDAY W25 WEDNESOAY w2n THURSDAY w27 FRIDAY m HATURDAY
1€ Ralaton 1C Guita OR 1G Oatisal 1C Ruleton OR = Glis 1€ Ontmoal OR iC High Fibar Ceral
B 1€ Hagh Fibs; Comal hc High FTher Carwal 1C High Fiber Carem
R |tu Whole Wheet Toast 19 Whols Whest Teast 1a  Whale Whent Toosi ’ 18 Whols Wheat Broad
E Jolty Raguiar OR Diet 18l ‘Whola Whaat Tosst {00 Jelly: Reguiar OR Dint 1 sl Whale Wheat Toast 80 Jully. Ragidur OR Diet 1ol Whola Vhor! Toast aR
A rﬂ or 460 Jally: Regular OR Diet ) oR 480 JsBy: Rapular OR Diat om’ #80  Jety Raguier OR Dl 1pc  Oluzad Cofles Cake
K |1pc  Migh Fiber Bran Cake 1pc  Giszed Colfes Cake 1pc  Giazed Coffes Caka
F : 230 Puand Butier
A {ﬂm Wihipped Margenine 10 Whipped Margarine 100  Whipned Nargarine 100 Whippad Mamgarine Flw Whipped Margarine 0 Whippsd Marganine #100  Whpped Margasne
3 |2pra  Sugar OR 1 pk Buger Sub 2 pka  Suger DR 1 pk Suger Sub 2 phs  Sugs OR 1 pk Sugar Sub 27k Guger OR 1 pk Sugar Sub pa  Sugar OR 1 pk Sugsr Byb (2 pla  Sugar OR 1 pit Suger Sub 2 ke Sugar OR 1 pk Guger Bup
T lime ouice: Crenge OR Appie 120  Julea: Crange OR Appls 120 Juice Omnge OR Apple 12 ¢  Jige Orengs OR Apple Y2C  Julca: Orage OR Apple 172G Juce: Orange OR Apple (112G Julca: Orarge DR Apple
1¢ Smard Mk 1C Ememt Wik 1ic Smert Mk 1C Smar Mk ic Smart MBk 1C Smart Min 16 Smar Mik
1¢ Say Noodla Casaarole 8 or Hiock Bean Burgar 40z 'Say Sloppy Jon ¥4 G~  Baan Sproad 4az Soy Mestballs 8 oz Black Baan Burger 730 Paarud Butter
00 Jnlly: Regular OR Diat
2l Whole Whaat Brand
L li2c GeanBess 28l Whols Whest Bread 172C  Pamiled Potatons 112G Owen Browned Poistoss 1W2C  Spaghen Noordies 125 Brown Rice 1/2C  Panta Selad
U |fpc  Combrusd *I0 Mustard 3aa  Carot Sticks 30 Cataup U2C  Rallen Smgo 1/2C  Baked Besns on  Tomamo Slice
N fHoo  Whipped Mugarine [0 Chopped Onlana 3 an Calery Sticks 1i2C Grean Beane 1/2C  Spmach 3 Camot Sttokm iC Thres Haan Salad
€ lizc  Pincappis oR 42C BakedBown 28 Whole Wheat Bresd 1€ Tossed Balad 1 ¥hola Whast Brasd 112€  Cole Slaw Al WholaWheat Braed
H |1pe Chacolats Cake 172C  Cols Slaw #80 ‘Whipped Magaris 0 Low Fed Thousand lajand Dreasing LHm W hippad Margarine 2al Whole Whesd Breai #1100 Whippad Marpwrine
I Bmet Milk OR 1es  Benana OR = Omgeor 810D  Whippad Margaring Jrea  Omnpeor 4100  Whippnd Margerine 1ea  Omngs OR
G Bius Reapbemy Drink Rag OR |1 ws Sugar Cooke fem Sugar Cookle i2C  Pesches OR Tea Brownin 142C  Peachss OR 1ea Qatrnaal Coolrde
Dt 1€ -Smwt Mk OR 1€ Gmart Mik OR Tt Guimesl Cookis 1 Smat Mk OR 1pc  Whits Cake 1€ SmetNKOR
1G  Fral Punch Drink Reg ORDAl |10 Grape Drink Rag OR Dist 10 Smat Wik OR ) 1C  Blus Rempbomy Dink Reg DR [1G Smart Mk OR 1€ Grope Drink Reg OR Dist
1C Ghingo Drink Rag OR Dict Disl 1c Frull Purch Drink Reg OR Diel
3oz -Seasoned Soy Crumbles 1C Bamn Sajad w'Onlon 30 Pusrid Buifer 8 ox Paoreuine B san Bis 0 o> 'V ogan Sandwich w/Bean Spread |1 C Soy Cahbmge Canpemls 4 C Bonn Bandwich Spimed
¢o0  Jally: Reguiar OR Diet Cjrac Lettucs
231 Towmato
ne cam 12C  Colant Greers 12C  Hashwows 1€ Noofles 2at  Whals Whaat Brom 122C  Brown Rics 1C  Tosaod Saind
© line  smmersd Pirto Beara 172¢° Mashed Potatoos 1€ Toused Baiad MG Brown Grawy 12C  Frenoh Frim 1/2C  Green Bemma 126G Pickied Busty
| lusg  GhoppedLetuce 18l Whole Whent Bread 30 Low Fut Ranch Orasstng ‘fze  Camts e Tossed Salad 1sl  Whols Whoat Brend 430 LawFot Thousard ialand Dressing
: 4G Snlba #100  Whipped Magarine 2wl Whole Wheat Tonst 1al  Whole Wheel Bread #%0  Low Fat House Dresaing #4100 whipped Magarine 281 Whots Whoal Bread
g |Zom Tato Shails fen Orurga OR #100  Whipped Megarine #100  Whipped Margaring 200 Cataup Ten Banana OR 100 Whipped Magerine
r [lwa OmrgeoR 1 pc White Cake 1wl Appls OR 1o Ormngs OR 1o Apple OR 1po Chiocotate Cake 1en Apple OR
Tea  Buger Cookls 1C SmatMKOR 1ps  Coffes Cake im  BigerCorkle ten  Outmeal Cookle tC amart Milk OR tpe  Apple Spice Cake
1C Smart Mk OR 1C Orange Drink Reg OR Dist 16 Smant Mik OR 1Cc Aman Mlk OR 1C Smei Milk OR 1€ Qrmnge Drink Rog OR Diat 1c Amart Wik OR
1¢  Gmpe Dink Rag ORDict 1¢  BoRaapoenyDink RsgOR [1C FrulPunch Dink eg ORDisl 1€ Grape Dink Reg OR Diat {E  Blus Reppbamy Drink Reg OR
Dint Dist
FOOD SERVICE DIRECTOR: 'WARDEN/DESIGNEE:

241



Contract 07184300009

Attachment M — Vegan-Kosher Menu — Men’s and Women’s (cont.)

MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN - WOMEN

Week 3
Facllity Name Hera For the Weak of : srezm
waem3
A 100% Bran Cersal may ba substituled for the osnal Haled. MENU SUBJECT TO CHANGE WITHOUT NOTICE
Bavorage is sweatanad or unswostened. ONLY VEGAN-KOBHER-HALAL INGREDIENTS ARE TO BE USED.
W SUNDAY w30 MONDAY 161 TUESDAY 1072 WEDNESDAY T0a THURGDAY 104 FRICAY T SATURDAY
1C  Oalmes ¢ Raiston OR 1C Grin 1C  Ontmesl OR 1C  Ralston 1€ GrsoOR ‘l'c  HiphFier Careal
B 1C  Hgh Fibar Cormel 1C  High Fiber Careal 1€ High Aiber Corea!
R [|id Whole Wheat Tossl 1al ‘Whale Whast Toaat 1 al Wherle When! Tasai Tl Whole Whaal Toast
E |MD Jally: Reguler OR; Dist 1al Whols Whest Toast 1030 Jally: Rogulsr OR Diet w30 Peanul Butter | #80 Jelly; Regular OR Dist 1al Whols Wheat Toast 1.1 Whole Wheat Breat
A OR #80 Jally: Regular OR Dist OR OR #30 Peanut Buther
K |1po Glazed Coflee Cake 1pc High Fiber Bran Calka 1pe Glozad Colss Calia Eeit] Jally: Regular OR Diet | 460 Jady
F b
A MO0 Whipped Meagmine #1100  Whipped Margeine w100 Whl_pml Margaring #1100 Wliumi Mmrgarina #100  Whippod Marganne #1900 Whipped Margarine 100 Whipped Margarine
S l2pka  SugarORT ok Supar Sub Zpks  SugarOR 1 pk Bugar Sub 2 pxs  SugarOR t pk SugarSub 2 pkn  Suger OR 1 pk Eugar Sul 2phs  Sugar DR 1 pk Sugar Sub 2phs  Suger OR 1 pk Sugar Sub 2pus  Buger OR T pk Sugar Sub
T hrc  Juoe Omngs O% Apple 12C  Juicw Omnge O Apple T2C  Juse: Omnge OR Apple W2 C  Julce: Ovarggn OR Apple 142C  Julze: Omnge OR Appls 122G  Jucs: Omngs OR Apple 12C  Julos: Orango OR Appla
1C Smart Milk . 1C Sman Mk 1C Smart MUk 1G Srnawt Mitk 1C Smart Mik 1C Smast Mk 1c Smart Milk
[l Foar Bullor 1 Soalivped Potatons wiiay 1C  Soy Cabbage Canaorle 1C Vegetablo Str Fry wBeans 3oz 'BBG oy oz  Vogun &mmhmn_nsm #30  Peamil Butior
480 Jolty: Reguiar OR Dist ) . 14C  Lettws 00 ey
2sl Tameto
] ‘ #30°  Choppad Onfons 12C  Collard Grewne 1RC  Pointo Seiad
L [2C  HashBmwnm 126G  Collerd Grears 1C Shmmerad Westorn Baans. 1/2C  Brown Rice 1/2C Coeslaw 12C  Potatoss O'Brien ic Teasat Setad
U jmo  catup 18l Whele Whesl Brasd 12C  Spinmch ) he  TosssdSaml 12C Potmio Wadge 28l Whoia Wheet Broat #30 Lo Fat Ranch Dressing
N hc Tossed Selad {100 Whipped Mergurine sl Whola Wheal Broed #30 Low Fat Houss Dreesing 19l Whobe W haat 8 #100  Whipped Margmifie FE Whold Whaeat Bread
€ o Lowr Fat Ranch Dreasing 1 on Orange OR 100 Whippod Margarine Wl Whols Whont Bread 00 Whinped Margmine l1en  Appla OR Ten Aple DR
H (241 whole Whest Broad 1ea  SugarCookls 1ea  Crangs OR |woe  Wipped Murgrine 1o OmnmOR 1po  Chocolate Cako 1oa  Browile
100 Whippad Margarine 1C Srmast Mik OR 1ea  Catmasl Cookle Ten  Apcle OR 1m Sugar Cookle ne Sroart Mk OR 1C Smart Mik OR
Tsa Owmnfgs OR 1C Blus Respleery Drink Reag OR  J1 C Smart Mk OR 1es  Sugar Cookle 1¢ Smar Milk OR ic Blue Reepberry Dink Reg OR J1C Fralt Punoh Dink Reg @R Disl
1 on Omimaal Coolde Dist [1C Frult Punch Drink Reg OR Dist |1 C Smart Milk OR 1C Orange Drink Reg OR Dist Ohet
1C Gmart Milk OR 1C Grape Drink Reqg OR Dist
1C  Orenge Drink Rag OR Diet
3 Soy Loaf B oz BBQ Bean Patly 6oz Uat Burger LS Wastam Buan Buper 4oz Soy Mosthals Bazr Vegelablo Bean Patty 1C  Bean Salad wOnlan
D M2¢  Gario Mashed Potaioss 1C  Vapoterdn Bean Soup 12¢  Brown Rioe 1/2€  Maahed Polgtoss 12C  Spagheitl Noodes 1€ Brown RicePlle Gem  Carmd Sticks
! line camom Aph  Lo-Sodhm Crackens 172C  Beols 1€ Tosset Seled 12C  MolanSmoe 1G  Camol Apple Salad 18 Whale Whonl Bread
N 12l Whale Whenl Breed W2 C  Colo Slaw 2 al ‘Whola Whest Bl HED Low Fat Thoussnd lelend 12C  Grown Beane 1sl Wihols Wheat Dread #100  Whipped Margurine
: BFOD  Whipped Mamarts 2wl Whols Whest Brand 00 Whipsesd Margasine 2 ol Whola Whast Bread 13l ‘Whols Whoat Braad 1em  Banars OR 188 Owmnge OR
R J12C  Peaches OR W00 Wiipped Mangarine #1000 Mustard #100  Whippad Margarine #100  Whipped Margarine ipc  Appisasuos Cake 1pc  Whits Caha
1 - Suger Conkle {sa  Banane OR 1as Apple QR (12C PumnOR 112C  Applessuce DR 1C Smart Mtk OR 1€ Smart Mk OR
1C Smu=t ME QR 1 e Oaimosl Cockie 1po White Cake 1pa Chocolate Cake 1an Outihmal Cookle 1C Ghpe Drink Reg OR Diat iC Ovarge Drink Reg OR Disg
1C Frult Punch Dink Reg OR Diet [1C Srmuart Wik OR TC Smart Milk DR 1C Smart Milk OR 1C Smert Mik OR
1C Giragss Dxink, Fog OR Diet 1C' Oranga Drnk Reg OR Dist 1C Blue Rmapbeny Drink Rag DR |1C Fryll Punch Dvink Rag OR Dist
Dist
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Attachment M — Vegan-Kosher Menu — Men’s and Women’s (cont.)

Contract 07184300009

MICHIGAN DEPARTMENT OF GORRECTIONS - VEGAN - WOMEN

Wask 4
Facility Name Hare For ihe Waak of ; 1087201
262013
A 100% Bram Corsal may be suistiutor for the oorsal listed. MENU SUBJECT TO CHANGE WITHOUT NOTICE
ge Is sweatened o ur d OMNLY VEGAN- KOSHER-HALAL INGREDIENTS ARE TO BE USED.
108 SUNDAY 107 MONDAY 108 TUEBDAY 10/9 WEDNEEOAY 1619 THIRIOAY 111 FRIDAY 1012 BATURDAY
1c Ralston 1e Grita OR 1¢  Ostmeal tc Ralaton OR 1 Griw 1o Osimeal OR 1o High Fiber Cemal
B 1¢ High Fibar Carnal ¢ High Fiber Gorent ¢ High Fibar Carsal
R {tsl  Whok Whast Taset tel Whole \Whaat Tosst 1el  Whale Whoat Tosst _ 181 Whoio Whaat Bread
E [#80  Jelly: Regutar OR Diat 18l Wholo Wheal Tosat [#80  Joky: Regular DR Dist 1al  Whols Whaat Toast |raD  Jalty: Feepinr OR Dint 1861 Whole Wheat Toast ' oR '
A on 00 Jelly: Regular OR Dist OR i <aily: Regular OR Diet ] om . 900 Jally: Reguisr OR Diet 1P Glazod Coles Cake
K |tpc  High Piber Bran Cake tpo  Glazed Cofies Cake |1 Giaoed Cofles Cake '
F 430 Pearut Butter
A [MO0  Whipped Margurine #100  Whipped Masmarir 9100 Whipped Margoring #100  Whipped Mamemine MO0  wWhipped Mamarine 100 Whipped Mamaring j#t0e  Wiippod Mergarine
a 2pts Sugar OR 1 pk Suger Sub 2 phs  Suger OR 1 pk Buger Sub 2 pke  Sugar OR 1 pk Sugar Sub 2pke  SugerOR 1 pk Sugar Sub 2pka  Eugar OR 1 pk 3uger Scb pke  Suger OR 1 pk Sugar Sub 2 gk Suger OR 1 pk Suger Sub
T |u2ze  Juca: Omnge OR Apple #2€  Julos Orange GR Apple 1720 Jukoex Orangs OR Appia 12C " Juion: Orengs OR Appha #2C  Julce: Orrge OR Apple 1/2C  Juice: Drange OR Appie 12C  Juos: Orerge OR Appis
1C Smat Mik 1C Smart MUk e Smart Ml 1¢ Smart Mik 1c amart Mif 1C Smart i 1c Sman MIR
Aoz Sossonod Bay Crumblas 1 Baan 8aiad wCnlon Paanul Butter 8 or Porpine Bean Balk Bez  Vegen Bendwich wiBasn Sprasd[1C Soy Cabbige Cas ook 1€ Baan Bardwich Spresd
Jally: Requiar OR Dist 114C  Letluce
2 al Tomato
1w2C Com y2c  Collerd Greerm 1/2C  Huoshbrowra 112G Noodiss 251  Whols Wheat Breaf 122€  Brown Rles e Toased Sulad
L [¥2C  Simmamnd Pt Basna 12C Muhed Potsices 1G¢  Toswed Salad VAT  Brown Qrny 12€  Franch Friea 12€  CGrean Dean 142C  Puokied Bools
U (34C Chopped Letiucs 1ol Whala Whoa Bresd Fao Low Fet Remch Drwssing 12C  Camis 1€ Tosded Suim 18l Whols Wiast Bread ¥  Low Ft Thoussnd leland Dragsing
N ly4C Salse 00 Whinped M argerne 1al Wheals Whas{ Breed L) Low Fat Hotiws Dresalng #1000 Whipped Margsrine 2 sl ‘Whols Whaet Bread
€ |2an Taen Bhalls 1 Orange OR wl Whols Whaat Taast #1006 Whipped Margarine D Cafaup 1ea Banans OR #100  Whipped Marpwring
H it Omrge OR 1po White Caks $100  Whipped Mamarine ton Qrangm OR 10 Apple OR 1pc Cracotete Cake 1am Appls OR
Tea  Sugar Cockin 1G Smart Mk OR 1ea  Appie OR tea  Sugar Capkio 1a8  Ontmeal Conkie 16 Smart Mk OR 1pa  Apple Spice Cake
1e Smumt Wik OR ic Ormnga Drink Rog OR Dict fpc  Coffes Cake ic Smart Mir OR MG Smat Mk OR 1c Crange Drink Raeg DR Diaet 1C Smenl Milk OR
1c Grapa Drink Reg OR Dist ] 1¢ Smart MAk OR 10 Fruit Punch Rag OR Diet 16 Grape Drink Reg OR Dist 1c Biia Rasphory Orink Rag OR
16 Bloe Faspbwiy Drink Rig OR Dt
Dist
10 Soy Noody Casssrole dor Black Bean Bufar 4 2 Hoy Sloppy Jos Y40 Boan 2pread 4 a8z 8oy Meathalls 8oz Black Bean Busger F Pearmst Hutler
' o ' ’ {0 Joly: Regudar OR Ciat
; Zal  Whals Wheat Broad B
D [izc  GresnBeans 2 sl Whole Whae! Broad +ZC  Paalled Polstoss i/2C  Owven Brownwd Potwioss 126G dpaghetil Noodie 1/2C  Brown Rios 12C Pasta Jalad
' Mk combresd #00  Mucard 3en  Camt Sticka k30 Calmp 12C  inllan Sauca 172€  Baked Beana ea  Tomsic Slkea
N 13m0 Whipped Wamesine #30  Chopeed Ontors 30 Colary Bicke 12¢  Groon Beans 12C  Bpimch Jea  Carmot Btcks HC  Thme Boan Seisd
: 12¢  Pineapple OR 12¢  Bakad Baans 2 ol Whole Wheat Bread ic Tossod Salad tal Whola Whet Bread 142G Cols Slaw 26l Whole Whpet Braud
r [1ee  Chooolols Ceke 1#2¢  Cole Slaw 800  Whippad Margarine @30 Low Fat Thousand ieland Dressing (#1060  Whippsd Margerine 2a]  Whols Whast Bread 9100 Whippwd Magarine
1¢ Smart Mik OR 1en Banas OR 1ea Orange OR [#100  Whipped Margoine 1ea Orange OR WIO0  Whippad Margarne 1em Oranga OR
1¢ Blue Haspbeny Drink Reg OR |1 08 Suger Gonkle 108 Sugar Cookie 1/2C¢  Paachm OR 1an Arownle 2C Psaches OR 1en Oatmasl Coakin
Dt ' 1G Smumt Miw OR AL Smart Milk OR 1ea  Catmesl Cookls 1c Sl M OR 1pe  Whie Cake ie Bmart Mk OR
ic Frult Punch Drink Raq DR Oisl’ [1G Grape Drink Reg OR Dist fiec’  Bmat MIkoR 1C Blus Raspbony Dvink Reg OR |1 € Smart Nl OR 1C  Grepa Drdnk Reg OR Diet
’ 1G  Omnge Drink Rag OR Diet " Diet 1C  Fryll Puwh Drink Reg OR Dist
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B

Attachment N - Sampie Client Statement — Market Basket of Products Calculation

. Michigan Department of Corrections Exhibit = -

Market Basket Price Redetermination Statement
Period Ended Current Month xxth, 201x

Current
Month
Menu Category Weighted
CATEGORY Welghting CPl % CPl %
Baked Goeds 12.62% 8.83% 1.1%
Beverage 5.68% 4.711% 0.27%
Dairy 12.51% 6.00% 0.75%
Grocery * 23.32% 4.80% 1.12%
Produce 17.15% 1.00% 0.17%
Protein 28.73% 5.20% 1.49%
TOQTAL 100.00% 4.92%
otes

covered by this Contract.

* This category includes all menu items that are not ctherwise included in another
Menu Category. ARAMARK applies the BLS CPI Food index to the “Grocery”
Menu Category for the calculation. The “Food” index encompasses the itemns in all
Menu Categories in addition to food items not used at the facility or facilities
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