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DEFINITIONS

24x7x365 means 24 hours a day, seven days a week, and 365 days a year (including the 366th day in a leap
year).

Additional Service means any Services within the scope of the Contract, but not specifically provided under
any Statement of Work.

Audit Period means the seven-year period following Contractor's provision of any work under the Contract.

Bidder(s) are those companies that submit a proposal In response to the RFP.

Business Day means any day other than a Saturday, Sunday or State-recognized legal holiday from 6:00am
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 Compliance Inspector.

Contractor means ARAMARK Correctional Services, LLC

Days means calendar days unless otherwise specified.

Deleted - N/A means that section is not applicable or included In this Contract. This is used as a placeholder
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
purpose. 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 taxies either disposed of or consumed.

Hazardous MaterIal means any material defined as hazardous under the latest version offederal Emergency
Planning and Community Right-to-Know Act of 1966 (Including revisions adoptee during the term of the
Contract).

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

Key Personnel means any personnel Identified in Seelion 1.031 as Key Personnel.

Ozone-depleting Substance means any substance the Environmentai Protection Agency designates in 40
CFR part 62 as: (1) Class I, inclUding, but not limited to, chlorofluorocarbons, halons, carbon tetrachloride, and
methyl chloroform; or (2) Class II, including, but not limited to, hydro chlorofluorocarbons.

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 waste 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 returned 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 convertee into raw materials and used in the production of new products.
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 solid waste in Its original form more than once.

RFP means a Request for Proposal 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, pollutant, or
contaminant entering any waste stream or otherwise released Into the environment prior to recycling, energy
recovery, trealment, or disposaL

State means the Stale 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 Location may include
state-owned, leased, or rented space.

Subcontractor means a company selected by the Contractor to perform a portion of the Services, but does
not include independent contractors engaged by Contractor solely in a staff augmentation role. Subcontractor,
for purposes of mandatory disclosures and other reqUirements, 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, utilizing 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 pollution 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 other 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.
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Article 1 - Statement of WOr!! (SOW>

1.010 Project Identification

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

The time frame of October 1, 2013, through November 30, 2013, will be for implementation and transition for
lhe Contractor; no payment will be made to the Contractor dUring this period. The Contractor must begin
proViding all services, withoul inlerruption, on December 1, 2013.

1.012 Background
The MDOC, Food Services, is responsible for providing food service to prisonen; 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 prisonen;. In addition, Central Office staff provides operational direction and
monnors the delivery of food service.

Statewide, the MOOC 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 Inlake 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 IncJuding; lacto-i>vo
vegetarian option, religious diets and medical diets as listed in the MOOG Diet Manual (Attachment F) and as
prescribed by the appropriate medical 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
E9s. Meal services in satelme units are supervised by food service personnal.

Correctional Officers are assigned to the dining rooms during meal limes and, when available, in the kitchen
preparation areas to oversee prisoner workers and/or perfonn security functions. Typicaily, Food Service
Leader E9s provide direct oven;ight of meal preparation and serving as well as perfonning security functions.

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

Region and Facility.Speclflc Information

Northern Region
Ojibway Correctional Facility (OCF): is a Secure Levell security institution with a total capacity of 1,182
prisoners, located in Gogebic County. The prisoner net operating capacny is 1,182 separated into fIVe housing
units. The facility consists of an administration building, a warehouse, and buildings for education, food
service, maintenance, training and housing of prisoners. Staffing for this facility is 205.9.

Baraga Correctional FacJllty (AMF): is a Levell and V security Institution with a total capacity of 896
prisoners, located in Baraga County. The prisoner net operating capacity is 880 separated Into eight housing
units. One is a 280 bed unff for Level I prisoners. The seven other housing unils (four for general population
and three for segregation) are inside the secure perimeter and house Level V prisoners. Other buiidings
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 capacJty is 857 separated into six housing un~s. Five are
Identical, and the sixth has additional beds. Four housing un~s 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 facil~y is 265.0.

Marquette Branch Prison (MBP): is a Levell and V security institution with a total capacity of 1,262
prisoners, located in Marquette County. The prisoner net operating capac~y is 1,245. The Level V portion of
the prison has three General Population housing unrts and three Administrative Segregation housing units.
There are four Levell housing units which are located Just outside the Level V portion of the facility. BUildings
incJude two production kitchens, two chapels, warehousing, education/programming and maintenance to
include a power plant. Staffing for this facJlity is 339.6.

Muskegon Correctional Facility (MCF): is a Level II security institution with a total capacity of 1,305
prisoners, located in Muskegon Heights. The prisoner net operating capacrty Is 1,289. There ara six general
population housing un~s. The facility also contains a food service building. Staffing for this facility Is 244.6.

Newberry Correctional Facility (NCF): is a level II 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, fwl}-bed housing units, one 88-bed unit, 134-bed unit, a 32-bed housing unit and an adjoining
educational building. The facility also contains warehousing, food service, maintenance buildings, and an
administration building. All housing units are double bunked, except for four cells that are used for temporary
holding. Staffing for this facility Is 263.9.

Chippewa Correctional Facility (URF): is a Levei I, II and IV security inslrtution with a total capacity of 2,150
prisoners, located in Chippewa County. The prisoner net operating capacrty is 2,126 separated into an East
and West side. The East side consists of thrae level II housing units with 240 beds each; one Level IV
housing unit with 192 beds; a Levell un~ w~ 120 beds; a 96 bed administrative segregation un~ and a 22 bed
detention unit. The West side of the facility has donnitory style level II Housing. There are eight level II
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 un~s and programs/school buildings
located on both the East and West sides of the facil~y. Staffing for this facil~y is 467.4.

Kinross Correctional Facility (KCF): is a level I and II security institution~ a total capecity of 1,916
prisoners, located in Chippewa County. The prisoner net operating capacrty is 1,885. This facility has the
largest fenced area (113 acres currentiy enclosed) of any stale prison in Michigan. The facJlity 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
faciiity is 339.0.

Oaks Correctional Facility {ECFj: is a level IV security institution with a total capacity of 1,154 prisoners,
located In Manistee County. The prisoner net operating capacity Is 1,112. This facilrty has four double-bunked
general popuiation housing units, each housing up to 192 prisoners. There are also three administrative
segregation un~, including detention. Other buiidings include food services, healthcara, a programs building,
maintenance, warehouse storage and space for admInistrative offices. Staffing for this facJlity is 306.0.

Pugsley Correctional Facility (MPF): is a Secure Levell security institution with a total capacity of 1,344
prisoners, located In Grand Traverse County. The plisoner net operating capacity is 1,342. The facility is
located on 23 acres which contains three housing buildings containing 48 cubicles, housing up to 384
prisoners per building. The former Camp Buildin9 was renovated when the facJllty 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 Correctional Facility (SRF): is a level I, II 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 complised
of 11 main buiidings. including three level II buildings, three level IV buildings, and one level I building along
with buildings for education, programs, administration, food service, healthcare. warehousing and
maintenance. Staffing for this facility is 312.8.
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BrooksIWest Shoreline Correctional Facility (LRFfMTF): Is a Level I, 11 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 II and house up to 240
prisoners each. Two are Level IV and house up to 192 each. The sixth is Levell and houses up to 120
prisoners. Housing units are separated by additional internal fencing to prohibit prisoners of different security
levels from mixing. Other buildin9s 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 facility is 447.0.

Central Michigan CorrectIonal Facility (STF): is a Secure Level I security institution with a total capacity of
2,564 prisoners, 10C!lted in Gratiot Ccunty. 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, schcol, maintenance / warehouse, and prisoner
services. Staffing for this tacility is 416.9.

St. Louis Correctional Facility (SLF): Is a Level 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 adminlsrration, food service, education, maintenance, storage and prisoner housing. There are
six general population housing units, cne Is an Adaptive Skills ResidentIal program (ASRP) Unit that provides
specialized programming in a supportive housing environment for prisoners. There is one Segregation unit
that houses up to 96 prisoners. Staffing for this facility Is 320.3.

Southern Region
Carson City Correctional Facility (DRF): is a Levell, II and IV security inslitution with a total capacity 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 Level I setting, housing 1280 prisoners, and West side,
which is a Multi-Level (Levels I, II and IV), housing 1224 prisoners. The East Side, Secure Levell, is a
pole-barn type unit and has eight housing units. Each housing unit has 20 living bays with eight prisoners per
bay. There are no individual cells in the Secure Level I. The West Side, Multi-Level houses male prisoners in
custody Levels I, II and iV. II consists of six housing units; one Levell unit with 120 beds, three Level II units
with 720 beds; two Level IV units with 384 beds, and a 22-bed temporary segregation unit. Due to
overcrowding, 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.

Ionia Correctional Facility (ICF): is a Level II and V security institution With a total capacity of 706 prisoners,
located in Ionia County. The prisoner net operating capacity is 664. The facility is comprised of flve Level V
housing units and two Level II housing units. Two of the Lever V housing units are designated Administrative
Segregation, which includes Detention and Temporary Segregation; the remaining three are general
population units which include Secure SlaJus Out-Patient Treatment cells. The Level V housing consist of flve
bi-level, double winged single cell units, consisting of day room area, showers, laundry room, staff offices,
barberlng services and a fenced-in activity and recreational yard for the security Level V prisoners. The Units
desIgnated Adminisrrative Segregation affords prisoner outdoor nacreation In single occupancy security
exercise modules. The Level II 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 II prisoners have
separate yard areas, with access to a weight pit, basketball courts, volleyball, baseball, horseshoes, and a
running track. Jobs are available for all Level II prisoners. The Prisoner Services building contains
classrooms, an auditorium, a gymnasium, a weight room, quartermaster area, barbershop and the general and
lew libraries. A separate building contains foodservlce, 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 rraining, and a disciplinary and parole board hearing room. Staffing for this faclilty is
304.7.

Handlon Correctional Facility (MTU): is a Level II (medium) security facility for male offenders 17 years of
age or oider With a total capacity of 1,295 prisoners, located in Ionia 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 (ASRP) 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 from eighth grade through the tenth grade level. Supplements to the GED
continuum are Job Skills, Health Education, and Independent Living Skills, Vocational courses Include
Welding, Auto Mechanics, Machine Shop, Building Trades, Horticulture and Business Technology. Title One
and Special Education are supplemental aids in the adult education segment for prisoners found to be eligible.
College correspondence courses are available to students who have completed their academic requirements.
The RTP is an integral component of the mental health continuum of care, which includes the outpatient
mental health teams, crisis stabilization programs, and inpatient hospital units. The ASRP provides
specialized programming In a supportive housing environment to prisoners who have significant limitations in
adaptive functioning due to a developmental disability or chronic brain disorder. Staffing for this facility is
233.4.

Bellamy Creek Correctional Facility (IBC): is a Levell, Secure Levell, II and IV, Protective and
Administrative Segregations security institution with a total capacity of 1,888 prisoners, located in Ionia
County. The prisoner net operating capacity is 1,837, which Is located within two separate locations. The
facility is multi-level housing minimum, 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.

Michigan Reformatory (RMI): is a Level II and IV security institution with a total capacity of 1,316 prisoners,
located In Ionia County. The prisoner net operating capacity is 1,299. The facilily houses prisoners classified
to Level II (352 beds) and Level IV (797 beds) including over 200 outpatient mental health prisoners. The
prison is on 40 acres of land 15.6 acres Inside the walls. Prisoners serve Instilutional needs in areas such as
foodservice, yard crews, recreation, institutional housekeeping end maintenance workers. Staffing for this
facility is 320.1.

Gus Harrison Correctional Facility (ARF): is a Levell, Secure Levell, II and IV securily 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 Levell (1400 beds), Level II (720 beds), temporary segregation cells
(22 beds), and Level IV (220 beds). These Level IV prisoners are part of a Reslderltlal Treatment Program
(RTP) and a Secure Status Residerltial Treatment Program (SSRTP). The facility has two complete separate
food service buildings along with two medical facilities. Staffing for this facility Is 444.7.

Lakeland Correctional FacUlty (LCF): is a Level II security irlstltutiorl with a total capacily of 1,384 prisoners,
located irl Branch County. The prlsorler net operating capacity Is 1,377. The facility provides mainly
dormitory-style housing, each with 16 units including some smaller rooms shared by prisoners wIlo have
displayed good behavior while irlcarcerated. The facility has a separate Foodservice Buildirlg, two schools
and indoor activity areas. Staffing for this facility is 262.6.

Women's Huron Valley Correctional (WHV): is a Level I, II and IV securily irlstitution with a total capacity of
2.040 female prisorlers, located In Washterlaw CoUrlty. The prisorler net operating capacity is 1,877. The
facility serves as the orlly prison In Michigan which houses females. The facility provides all reception center
processing which irlcludes 13 housing unils for general population prisoners irllevel I, II, arld IV, Residential
SUbstance Abuse Treatmerlt (RSAT), Residential Treatment Program (RTP), Acute Care, Ir1fIrmary and
Deterltion. Women's Hurorl Valley services include personnel, prisoner records, busirless office, maintenarlce
operatiorls, warehouse operatiorls and houses Correcllonal Mental Health Programs Administratiorl. Staffing
for this facility is 559.7.

Woodland Correctional Facility (WCC): is a Level IV security irlslitutiorl with a total capacity of 326
prisoners, located irl Livingston County. The prlsorler net operatirlg capacity is 302. The facility has 10
housing pods currently used for MDOC prisoners and a separate unsecure ievell unil that houses prisorlers
that are employed at the facility. An Ir1fIrmary provides medicai services for all prisoners being housed. A food
servirlg area is localed within the housing complex and the kilcherl Is localed outside the secure perimeter.
The majority of prisoners has serious mental illness and canrlot functiorl adequately in a general prison
population. They receive evaluations and treatment services from the Correctiorls Mental Health Program
(CMHP) arld are classified into acute care, rehabilitation treatmerlt services, or crisis stabilization services.
Staffing for this facility is 272.2.
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Cooper Street Correctional Facility (JCS): is a Secure Level I security institution w~h a total capac~y of
1,752 prisoners, located in Jackson County. The prisoner net operating capacity is 1,747. This facility serves
as a centralized 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 placement The facility is an
active member of the MDOC's Community Liaison Committee in the Jackson County area, and maintains open
lines of communication between the commun~y and prison administration. Staffing for this facility is 260.9.

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

G. Robert Colton Correctional Facility (JCF): Is a Levell, Secure Levell, II and IV security institution 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 facliity is 402.5.

Parnall Correctional Facility (SMT): is a Levell security institution w~h a total capacity of 1,695 prisoners,
located in Jackson County. The prisoner net operating capac~y is 1,670. This facility is a minimum--securi!y
prison that maintains 47 buildings. including five housing units setting on 45 acres. Staffing for this facility is
266.2.

Charles Egeler Reception and Guidance Center (RGC): is a Levell and II 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 facRity sits on 53 acres and also houses a separate 119-bed C-Unlt for chronic care
prisoners as well as the 122-bed Duane L. Waters Healtheare Genter. The security hea/theare center within
the facility provides medieal services and foed 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 II
security institution with a total capacity of 84 prisoners, located In Wayne County. The prisoner net operating
capacity is 76. Additionally, there is a total capacity at Detroit Reentry Center of 994 with an operating
capacity of 994. There are currently 549 parolees at the Reentry Center. These are parolees that have been
relurned to receive additional programming and are then released back into the community. The maximum
length of stay is 180 days. This fecllity contains buildings for housing, educational and vocational instruction,
foodservices, 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 trees. Staffing for this facility is 243.1. In October 2012. the Ryan Correctlonal
Facility was closed with the exception 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 utilize the
existing dining services.

Macomb Correctional Facility (MRF): is a Levell, Secure Level I. II and IV security institution with a total
capacity of 1,486 prisoners, located in Macomb County. The prisoner net operating capacity is 1,426. This
facility is comprised of 11 major buildings and two minor buildings. totaling about 300.000 square feet. The
prison contains four Level II housing unlls, one Level IV units and one Levell building outside the security
perimeter and one RPT Mental Health Un~. Four other buildings house a school, the administration offices,
support services and storage. Staffing for this facility is 304.3.

Thumb Correctional Faclllty (TCF): is a Level II and IV security institution with a total capacity of 1.216
prisoners. located in Lapeer County. The prisoner net operating capacity is 1,204. This facmty 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 doers for feeding. Other buildings Include the prison services building.
which have academic and vocational classrooms. libraries, a bariber shop, a food service building for prisoner
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and staff dining, health care area, warehouse and maintenance areas. There is an adminisuative building for
staff offices, records, visillng, staff training, hearings and the institution's control center. Michigan State
Industries has a building where it provides industria/laundry services for state and other nonprofit agencies.
Staffing for this facility is 292.5.

Detroit Lockup: the Department will be opening a 200 bed area of the now closed Mound Correctional Facility
in late summer of 2013 that will service as the City of Detroillockup. These people will be housed for no more
than 72 hours and will be fed out of the RyanlDetroit Reentry Center dining area.

Net General

. Staffing To~ .O~l'atinll Poplll!llion Le.vetlV, Sl!Igi'9gatlon
'~ capac,ty··1Cll!'acity LlIYell, II, V

........ ill f'r
Norti'l3rn .'

Rilgiol1 ........ .. . '.'
Ojibway (OCF) 205.9 1,182 1,182 Secure I,

Baraga (AMF) 325.1 896 869 1 V Segregation

Alger (LMF) 265 896 857 IV Segregation

Marquette
339.6 1,262 1,245 I V

Ad
(MBP) SeQreQation

Newberry (NCF) 263.9 1,072 1,069 II

Chippewa (URF) 467.4 2,150 2,126 I, II IV Segregation

Kinross (KCF) 339 1,916 1,865 I, II Segregation

Oaks (ECF) 306 1,154 1,112 IV
Ad

Scareaation

Pugsley (MPF) 216 1,344 1,342 Secure I

Saginaw (SRF) 312.8 1,486 1,476 I, II IV

Brooks (LRF) I
Brooks-I, Brooks -

II IV

West Shoreline
447 2,528 2,512 West

(MTF)
Shoreline -

secure I
Muskegon
Correctional 244.6 1,305 1,289 II
(MCF\
Centrai Michigan

416.9 2,564 2,554 Secure I(STF)

SI. Louis (SLF) 320.3 1,176 , 1,155 IV
Ad

i Seareaation

Totals ........ 4,489.5 20.931 I 20,653 ...•....
•••
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l
Total

Net G$neral

Facility Staffing Capacity Operating Population LevellY,
Segregation

Capacity Levell, II, V
III

. ..
Southern ..

R8QiQn .

Carson City
455.1 2,504 2,424 I, II IV Segregation

lDRFl

Ionia (ICF) I 304.7 706 664 II V

Handlon (MTU) 233.4 1,295 1,228 II

Bellamy Creek
394.4 1,888 1,837

I, Secure i,
IV Segregation

IIBCl II
Michigan
Refonnatory 320.1 1,316 1,299 II IV
(RMIl
Gus Harrison 444.7 i 2,362 2,345

i, Secure I, IV Segregation(ARF) II

Lakeland (LCF) 262.8 1,384 1,377 II

Women's Huron
559.7 2,040 1,877 I, II IV

VallevlWHV)
Woodland 272,2 328 302 IV
lWCCl
Cooper Street

260.9 1,752 1,747 Secure I(Jdn
Special
Allernative

120 400 400 1Incarceration
(SAil
G. Robert

402.5 1,886 1,877
I, Secure I, IV Segregation

Cotton (JCFl II

Parnall (SMT) 266.2 1,695 1,670 I

Charles Egeler
Reception and 355.3 1,482 1,390 I, II
Guidance

,
Center (RGC)

I

Ryan (RRF)
/Detroit Reentry
Center 243.1 1,228 1,207 II
(PRF)/Detroit
Lockuo

Macomb (MCF) 304.3 1,486 1,426 I, Secure I, IVII

Thumb (TeF) 292.5 1,216 1,204 II i IV Segregation

Totals
....

5,491.9 24,9tl8 24..274 /...... y. .> ....... ".... / ..../ /•••••••

I....~.:.;~:.:::=',:,.:_IN_E_D__19,961.41 45,899 I 44,927 1 1.-__---1 -1
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Many of the facilities provide food services for volunteer events, county Jails, Department of Human Services
(DHS) facilities 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 herein, 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 conrectional system and on available funding, the MDOC reserves the
right to rSquire the Contractor to add or delete institutions and satellite facilllles, in addition to those originally
contemplated by this Contract. MDOC may adjust the number of prisoners served at any Contracted slle.
Therefore, the Contractor must be prepared to make any necessary changes as required. Verbal notifICation
wiil be provided by the Contract Compliance Inspector (CCI) or designee with follow up notification.
Notification 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 according 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 AgriCUlture and Rural Development (DARD). The MDOC follows all regulations under the
American Corrections Association (ACA) standards IrlCluding food service and sanllation 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 Deffverab/es

1.021 In Scope
Services considered wllhin the scope of this Contract Include, but are not limlled to, the following:

A. Provide food service to all MDOC prisoners and staff at all facilities, serving three meals a day, seven
days a week, inclUding any special diets/needs, confinement/infirmary meals, religious meals,
emergency meals, special event meals, snacks, sack meals and staff/guest meals: as well as any
other meals authorized by the CCI, warden or their designee.

B. Purchase and receive all food supplies necessary to meet the needs of this Contract.
C. Follow the Statewide Standard Menu (SWSU) as provided.
O. Maintain proper sanitation for the food service operations at all facilities, including the cleaning and

operation of all food service equipment.
E. Purchase and maintain all non-food supplies necessary to meet the needs of this Contract.
F. 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 trained by MDOC in institutional securlly.

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

Minimum Meal Service Requirements
The Contractor must provide all meals, in accordance with the SWSM or approved variations. Meals must be
served at temperalures 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 MOOC. The Contractor 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 MOOC. The Contractor must ensure that the food Items 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 for providing an alternate item. Prisoners fed in
cells (segregation) must receive all required food items on trays; unless another system is developed and
approved by the MOOC.

Rules and Regulations
Contractor services must meet all rules and regulations for food service operations, which include, but are not
lim~ed to the:

• Most current FDA Model Food Code
• MOOC Food Service Policies and Operational Procedures
• Food Service Clarification Memos
• Director's Office Memos (DOMs)
• HACCP
• Nutritional Standards as set by the NAS
• Medical Nu~lon Standards as set by MOOC Diet Manual
• ACA Standards
• MDOC Policies

Meal Types
All meal services must be provided by the Contractor to include cafeteria feeding, cellblock feeding, and
satell~e areas such as work or vocation programming. Sack meals must be provided for work crews, for
prisoners during transportation runs, and staff meals for staff unable to be relieved from hisJher assignment.
The Contractor must prepare all meals and deliver to unit(s) as specified at each institutional facility.

Sample Meal Tray
A tray will be sampled and evaluated by an MDOC staff designated by the Warden to ensure adequate quality
and temperetures at no cost to the MDOC. These evaluations will be sent daily to the Warden or designee
and monthly to the designated GCI or designee. Evaluations will be conducted by designated staff and
reviewed by the institutional Warden or designee. Poor evaluations or meal deficiencies will be reviewed w~h

the instnulional CCI or designee at the time of the occurrence. The Contractor will be given an opportunity to
correct said deficiencies and present corrective 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 detailed procedure for providing emergency mealS for the following
situation(s): power failure, electrical surges or current fluctuations, forces of nature (e.g. tomado), delays or
failures of transportation, equipment shortages, suppliers' failures, fire, and riots. The procedure must have
prior approval of the CCI or designee and Warden or designee at each facility. Any amendments to the
emergency meal plan must be pre-approved by the CCI or designee. In the event of an emergency, as
determined by the Warden or designee, the Contractor must continue to serve meals in compliance wnh this
emergency procedure or as specifically instructed by the CCI or designee or Warden or designee. Applicable
MDOC emergency plans will be made available at each institution 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
MDOC. However, if the emergency is not a resu~ of MDOC's actions, then the cost will be the Contractor
responsibility. Third party, prisoner related emergencies, and lockdowns are the responsibility of the
Contractor.

Statewide Standard Menu (SWSMl
Each institution operated under the MOOC follows a SWSM planned in accordance with DRI values as
recognized by the National Research Council. The basic caloric 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
personnei are considered in the planning of the SWSM. The SWSM consists of a rotating 14 day cycle.
Completed menus are analyzed for nutritionai content. The SWSM is written to adhere to the MDOC Menu
Plan (Attachment H) consisting of less than 300mg of cholesterol, not more than 4,OOOmg of sodium, not more
tihan 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 alternative menu choice with each meal, which includes a meatless entree,
tomato-free entree. fruit instead of dessert (when on the menu) and condiment 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 entree may meet the requirements for both the pork-free and alternative
menu choices. Medical and religious diets are served when required. The MDOC is solely responsible for
determining whether a prisoner is to receive a SWSM diet or one of the MDOC approved alternative diets.

The Contractor must serve the SWSM, as provided in this Contract, unless modified to meet special dietary
requirements. Other SWSMs may be used with 3Q-day prior approval from the MOOC's CCI or designee.
These menus submitted for approval must Iisl portion sizes, recipes and a complete nutritional analysis. The
MDOC reserves the right to change the SWSM requirements and will provide the Contractor 30 days' notice of
the change. It is anticipated that changes to the SWSM wlii not Increase the overali cost of food products.
Any substi1utions or changes must be documented and submitted to the designated CCI or designee in the
monthly report. Monthly reports must be reviewed for unapproved substitutions. These wili be discussed with
the CCI or designee, who will give the Contractor the opportunity to explain and correct such substitutions.
The Contractor must document correctrve action. If unapproved substitutions continue the neJd month, the
Contractor wili 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 spec~ic guidelines, that meet various
prisoner dietary needs, including religious needs, medical needs and soma prisoner preferences. The
components of the SWSM are as follows:

~: This component includes the menu requirements for the general male prisoner population and meets the
MDOC Approved Meal Plan (2,600 calOrie) and the DR!.

Female: This compenen! Includes the menu requirements for the general female prisoner population and
meets the MOOC Approved Meal Plan (2,200 calorie) and the DRI,

Modified 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 programs
and court trips or transportation runs that require a sack meal instead of a meal tray.

Detroi! Lockup: This component includes three cold meals daily to arrestees housed in the Detroit Lockup run
by the MOOC, The meai 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.

ConfinemenVlnfirmarv 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 satellite areas requiring meal trays. The transportation and delivery of the
prepared meals must be conducted by prisoners assigned to the Contractor and must be supervised by the
Contractor. In designated areas, security personnel must be responsible for delivery of each tray to the
prisoner. Meals must be delivered in pre-pertioned individual serving trays in such a manner as to maintain
food temperature requirements, There are severallocalions, 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 CCI or designee or Warden or designee.

Two meal choices must be available in segregation (in-eell) feeding: (1) the regular main line meal and (2) the
aiternative menu including the meatless entree, Ali meals 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 Iherapeu1ic dietary requirements. In some cases, a special alternative
meal loaf must be provided as a safety measure if a prisoner exhibits behavior that is hazardous to himself,
staff or another prisoner. This meal must follow the guidelines set forth in MDOC policy.

Sack Meals
The Contractor must provide sack meals in accordance with the SWSM and Sack Meal Menu component for
groups of prisoners or staff who require meals and cannot receive meals as listed on the Adult SWSM. Such
prisoners/staff Include those going to outside court, prisoner work crews, and prisoner transfers. The
Contractor must deliver sack meals to the control center, sally port gate, or designated area as requested by
the institutional staff.

Sack meals for staff not normally provided a meal must be made available upon request of the Warden or
designee during emergency 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 meals for therapeutic diets, whicl1 must Include any diet foods specified by the
MDOC's Registered Dielttian or the Health Services department. Physicians, dentists, or clinical associates in
each institution's medical unit must prescribe therapeutic diets from a MDOC-approved list of therapeutic diets.
Snacks are considered 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 to the facility's Health Services department for proper
documentation for ACA or MDOC performance standards. This record must include, 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 extensive dietary services and dietary restrictions. The Contractor must
provide all meals at the Healthcare Center.

Ready-to-drink, liquid supplements prescribed for additional nutrition, such as Ensure or Resource, will be
provided by the MDOC's medical staff at each institution during medication call outs in the facility's Heelth
Services at the expense of the MDOC.

Religious I Alternate Entrees
The Contractor must utilize the MDOC veganlkosher menu for all religious meals. The veganlkosher 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 veganlkosher diet
alternative. The veganlkosher diet menu is included as Attachment M in the Contract and must be followed by
the Contractor when prisoners 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 prisoners before
sunrise and after sunset. The provisions of Section 2.024 Change Requests will be utilized In the event the
MDOC approves any additional religious dietary observations not mentioned in this Contract.

Staff I Guest 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 staffwlll 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 priSOneF5 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 meels 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 ~em with number served and reason for meal.

At times, the Contractor will be required to provide additional meals for such events as volunteer appreciation,
officer appreciation, etc. These mealslfood items must be billed 'a la cart" with the price agreed upon by the
CCI or designee before invoicing.

Special Event Meals
At no additional charge and with the approval of the CCI, the Contractor must provide the following enhanced
special event meals: Super Sunday (the Sunday the Super Bowl is scheduled), Memorial Day (Monday
observed), Fourth of July, Labor Day (Monday observed), Thanksgiving Day, and Christmas Day.

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

MDOC Contracted Facilities
Currently the MOOC provides meals for OHS Maxey Boys Training School in Brighton, Michigan, Forensic
Center in Ypsilanti, Michigan and some additional services for local county jails. It is the intent of the MOOC to
continue to provide these services to these facilities. See Attachment L.

Recipes and Food Producta
The Contractor must provide a list of any alternate recipes and products to coincide with each SWSM for
approval by the MDOC. The CCI or designee must approve any changes throughout the time period of that
menu cycle.

Food Supplies
MOOC also prefers use of local andlor Michigan based vendors. Purchased food products are limited to best
buy combination of quality and price. For example, the MOOC may choose an acceptable Grade B or ground
meat product at a lower cost, but still maintain the quality it needs to meet nutritional reqUirements. The
MOOC receives USDA Commodity items on a regular basis for facilities that participate in the National School
Lunch Program (NSLP) and will be incorporated into the menu as received. NSLP and USDA reimbursements
will be credited to MOOC, 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 monthly 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 MOOC 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 MOOC prefers the
Contractor utilize products grown by local farmers or supplied by local vendors,

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

The MOOC 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
Contractor must maintain an accurate inventory and usage record for all products.

The Contractor must purchase all existing food and food service-related Inventory, at the cost MDOC 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 Institution. Each institution requires advance
notification of all deliveries, Upon expiration or termination of this Contract, the MOOC will be responsible for
purchasing all food and food service-related inventory, up to a 14-day supply, at the cost the Contractor
incurred.
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The Contractor must provide a list of food products for each menu cycle. These products must compiy with
minimum USDA standards. The MOOC may require samples of various items for taste testing for approval to
the list. The Contractor must request written approval from the MOOC for any changes to the food product list.

Product Recall
If a product is recalled, the Contractor's supply chain system must aliow for immediate tracking of the origin at
that product. Upon notification from the Contractor's supplier, an email must be generated across all lines of
business within the Contractor and to each employee. Management staff in each location are required to
remove the recalled product from the food production immediately. 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 at Contract. Exceptions
may be approved due to extenuating circumstances (i.e., non-delivery offood items, spoilage, or equipment
breakdown). Such approval or disapproval will be proVided in writing to the Contractor, by MOOG, via the CCI
or designee.

Menu Surveys
At a minimum, prisoner menu surveys must be conducted on an annual basis. Survey results are to be used
In planning menus and evaluation at food service operations. Results must be summarized and made
available to the respective Warden Or designee and the CCI or designee. Results may be used in evaluation
of the Contractor at the time at renewal.

Daily Meale Served Count
The daily count at actual meals served to prisoners, not the daily population count, In each institution must be
the total number at meals invoiced to the MOOC. Contractor must use the MOOC Meal Trac system as the
method for counting prisoners at each meal. At the end at each month, these numbers must be totaled and
the Contractor must bill the MDOC for the total number at prisoner mears served by the facility times the per
diem rate. Although the Contractor will submit one total invoice for the MOOC, 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 approved SWSM for each facility. Inadequate meal quantities will be considered a breach at
Contract and subjected to the SLA.

Payment requests for any meals that are provided In excess at the number equal to the meal counts must have
prior written approval of the CCI or designee. A written recond at 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 minimum
service requirements at this Contract except supplies used in emergency feeding. If the emergency is a result at
MOOC's actions, then that cost will be covered by MOOC. However, ~ the emergency is a result at the Contractor
actions, as determined by MOOG, then it will be the Contractor responsibility. Cost for other emergent situations,
due to Contractor inability to replaceJrepair equipment, will be the responsibility of the Contractor as well. This
includes paper supplies, chemical and cleaning supplies, and small wares. AJlloxic materials used fO( cleaning
and sanitation must meet all MOOC regulations as well as all local health department regulations.

The MOOG will supply the Contractor a complete inventory at small wares and kitchen utensils. This will be a
minimum inventory and the Contractor must maintain this inventory throughout the I~e of the Contract, unless
otherwise approved by the MOOC. Upon Contract expiration or termination, all small wares and kitchen utensils
must be turned over to the MOOC.

Trash Removal
Trash removal will be the responsibility of the MOOC. Procedures will be coordinated at each institution.
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Grease Removal
The MDOG provides grease/slop removal services at institutions as needed. At these institutions, grease/slop is
collected each meal and depos~ed in a storage container, which is picked up, as scI1eduied, by another
contractor. Procedures for this will be coordinated at each institution.

Equipment

Eguipment

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 all Equipment
purchased throughout the Contract term and In existence at Contract termination or expiration. Pnor to
commencing operations, the Contractor and the MOOC will conduct a thorough review of all Equipment. To
the extent that any Equipment is in need of repair or replacement pnor to commencing operations, the MOOC
is responsible for such repairs and replacements prior to ARAMARK taking responsibility for the maintenance,
repair and replacement of the Equipment to ensure that all equipment is operating and functioning for the
purposes for which it Is intended. The parties will create an inventory list of all operational and functioning
Equipment located at each facility. The condition of all Equipment will be jointly evaluated and documented by
the MOOC and the Contractor, The Contractor 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 Equipmentlocaled at each facility.

Maintenance and Reoalr

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 Contractor with any applicable maintenance schedules. All warranty service must be
performed by original equipment manufacturer (OEM) trained. certified and authorized technicians.

Replacement

With the prior epproval 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 MOOC'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 minimum, the type of information contained on the Inventory list, the date and
details of the maintenance or repair, and the identification of the replacement Equipment. All documentation,
Including but not limited to invoices. substantiating any maintenance, 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 perform the required preventative
maintenance or repair at the Contractor's expense.

General Requirements

Equipment failure does not discharge the Contractor from Its contractual requirements.

The Contractor may utilize MOOC on-site maintenance staff to repair the Equipment utilizing the follOWing
process. The Contractor will request, through the Physical Plant Supenntendent. an equipment repair utilizing
facility maintenance staff. If 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 repair 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 facil~y to be installed
by the facility maintenance staff, The cost of the parts and shipping necessary to complete the repair will be
charged to either the General Equipment Fund or the NSLP Equipment Fund (as those terms are defined
below), whichever is appropriate. The cost of the MOOC facility staff will not be charged to either the General
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Equipment Fund or to the Contractor. If 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 Contractor 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 detennined by the State, es 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 Contractor, at the sole discretion of the State, will be
billed through separate billing to the Contractor. Contractor shall not be responsible for repair or replacement
costs incurred as a result of the State's negngence; or by causes which are beyond of Contractor's control.
The Contractor and the MOOC 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.

Equipment Funds

Contractor must create two separate funds to be used for any and all costs associated with the maintenance,
repair and replacement of the Equipment. Contractor will create one fund to be used for the repair,
replacement and maintenance of Equipment at NSLP designated facilities ("NSLP Equipment Fund") and
another to be used for the repair, replacement and maintenance of Equipment at all other MOOC facilities
('General Equipment Fund") (collectively, the "Equipment Funds"). Contractor must maintain the Equipment
Funds throughout the term of the Contract, and any subsequent renewal term, and must allocate $0.02 from
the PPPM rate into one of the Equipment Funds as follows: $0.02 of the PPPM rate lrom each NSLP
designated meal shall be allocated to the NSLP Equipment Fund and $0.02 01 the PPPM rate from all other
meals shall be allocated to the General Equipment Fund. Contractor will draw down the NSLP Equipment
Fund to reimburse it lor repeir, maintenance and replacement of the Equipment in NSLP designated facilities.
Contractor will draw down the General Equipment Fund to reimburse It for repeir, maintenance and
replacement of the Equipment in all other facilities. In the event that maintenance, repair and replacement
costs exceed the amount allocated to the applicable Equipment Fund, because that Equipment Fund has not
been lully lunded, Contractor will advance the funds necessary for the malntenanca, repair and/or replacement
costs and perform a monthly reconciliation of each Equipment Fund to reimburse Contractor for such advance
payments. Contractor shall perfonn an annual reconciliation 01 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 how the repair,
replacement and maintenance will be handled between the parties. 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 expiration or termination of the Contract must be refunded to the MOOC. The
Contractor's repair, replacement and maintenance responsibilities at the facilities are to be capped by the
amount of the appJicable Equipment Fund.

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

Physical Plant
The MOOC will maintain and repair the physical plant in areas assigned to the Contractor. The MOOC will
provide all utilities for the performance of the food service operations as determined necessary by the MOOC.
The Contractor must operate the facility In an energy-effICient manner. The MOOC will maintain fixtures in
areas assigned to the Contractor, such as freezers, coolers, hood systems, etc. The MOOC 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 sole negligence, or the Contractor's failure to provide
adequate oversight of prisoner labor. The MOOC and the Contractor will meet to discuss the physical plant
repair or replacement due to negligence and the MOOC will then submit an invoice to the Contractor detailing
the labor and parts necessary to complete the physical plant repair or replacement. The Contractor will pay
the invoice within 30 days of receipt of tihe invoice.

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

Office EquIpment, Phone Lines, and Technology
The MOOC will provide office space and furniture for use by the Contractor in each institution's kitchen area.
The MOOC will not furnish support services (e.g., support staff, secretarial or clerical support) to the
Contractor. The MDOC will provide local telephone service, but the Contractor will be responsible for all long­
distance telephone costs. The Contractor will be responsible for prOViding all Contractors' employees' 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 equipment, including computers, software, printers, copy machines, or any other electronic device
or office supplies, must not be connected to the State of Michigan Network. The Contractor staff, when
authorized by the MOOC, may be required to access certain MOOC applications. The MOOC will provide
computer access at each spec~ied location that the Contractor staff will use to access MDOG applications.
The Contraelor must provide their staff email capabilities and access to email within each Institulionallood
service area, as well as compatible software in order to read MOOC-originated Information.

The MOOC Meal Trac System application must be used by the Contractor to record a total count of offenders
who have participated in each maal. The Contractor must record a total count of prisoners who have
participated In each meal. Any total originating from the MDOC Meal Trac System will be considered the
accurate count for billing purposes. The current meal tracking system is a MOOC system. Any additional
hardware is the responsibility of the Contractor,

Security
The MOOC 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 prisoner movement and to assist wllh security functions in the food
service operations. The MOOC will train Contractor's staff in institutional security and Contractor must
provide security in the kitchen as oulilned below. This list is not all inciusive and the parties may agree to other
security responsibilities.

• Perform call outs· Contractor must verify the inmate workers assigned to the kitchen have reporled for
duty and communicate that information to the agency point of contact on a daily basis.

• Provide accurate prisoner count on regular and routine basis and report those counts to the facility
point of contact.

o Must be first responder for medical emergencies in the kitchen. The Contractor must provide basic first
aid to inmate with minor injuries and must notify medical staff. In more severe medical emergencies,
the Contractor must immediately notify medical staff to proVide treatment.

• Must be first responder for facility emergencies -the Contractor must follow MOOC policies and
procedures with regard to emergency communication and evacuation protocol for tliis requirement. In
the care of a major disturbance, the Contractor must Implement its emergency response plan.

o Respond to prisoner grievances consistent with MOOC policy as directed by MOOC policies and
procedures '

o Write prisoner disciplinary reports consistent with MDOC process (Class I, II, III) and submit them to
the agency point of contact.

o Perform shakedown/pat search of prisoners or work areas on a regular routine basis in the presence
of a MDOC Correctional Offcer.

o Provide any required reports regarding kitchen area functions and responsibilities.
o Complete prisoner work performance reports and submit them to the agency point of contact.
o Assist MOOC during all emergencies or mobilizations,

The Contractor staff must maintain security of all sharps and caustic chemicals, as well as all inventories in
accordance with MOOC policy. All sharps and cieaning 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 time by MDOC staff
and inspectors. All Items must be accounted for at all times.

The Contractor staff must keep ali areas locked and unavaiiable 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 MOOC 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 maintain sanitation in the food service operations, including employee and prisoner
workers' personal hygiene; alleast one employee must have a current Manager Certification Certificate 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 Program, the operational specifications of the most current FOA Model Food Code,
and Suppiement, all Michigan Department of Agriculture and Rural Developments (MOARD) 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 parties. All inspection records must be kept on site for review by the CCI or designee, the Warden or
designee, or MOOC's Regional Environmental Sanitarian. A passing grade - no critical violations - is
expected for all weekly inspections. If a critical violation is reported, the Contractor must report the corrective
aclion(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 CCI or deSignee will review all weekly inspection reports completed by the Contractor
and conduct an on-site inspection of the sanitation condltrons, food storage, and handling procedures and
completion of all forms associated with the HACep Program. A summary of each monthly report will be
prepared and provided to the Contractor and MOOC's Food Oepartment Manager. A failing grade will be
handled as outlined in the SLA.

Annually, the MDOC's Sanitarian will conduct a comprehensive, unannounced annual inspection of the
complete food service operation conducted by the Contractor. A passing grade - no critical violations - is
expected. If any critical violations are noted, an immediate corrective 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 outlined in the SLA.

Safety
The Contractor must maintain safety measures and practices of Contractor's staff and prisoner workers. This
must be accomplished through proper training and supervision. Safety practices will be reviewed during ACA
and MOOC inspectrons,

The Contractor must follow all applicable 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 Regional Fire Safety Supervisor will conduct an annual safety Inspection. In both
cases, ali safety practices and training documentations will be reviewed. Any deficiencies will be reported to
the Contractor and CCI or designee. All deficiencies must be corrected within the identified 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 MOOe, to assist In the delivery of food service
operations as described below. Prisoners must not be considered employees of the Contractor for any
purposes w1halsoever. 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 activities that the Contractor
determines can be appropriately handled 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: MOOC poiicy requires that no prisoner be
assigned to any position that requires him or her to supervise another prisoner).

In the event of rule violations by prisoners working with the Contractor, the Contractor must document the
incident, on forms prOVided by the MOOC, and notify security personnel at the inst~ution per MOOC Policies
and Procedures. Copies of all documentation must be submitted to the Control Center at each Institution. The
MDOC's security personnel will take the necessary steps for disciplinary action.
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The Contractor will be responsible for providing disposable hairnets, beard guards, gloves, aprons, etc. The
MOOC will be responsible for providing the kitchen workers with uniforms, boots and shoes. The MOOC will
launder and maintain 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 Grievances
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 to the Contractor's
Management Staff (Food Services Manager), who must review the grievance and take appropriate action
consistent with prisoner grievance procedures outlined in MOOC policy. Upon request from the MOOC or CCI
or designee, the Contractor, must furnish all informa~on provided in response to any grievance. The prisoner
may appeal to Step III for further resolution of any grievance not satisfied in the Step I or Step II review. A
high number of appeais upheld at this level would indicate a problem or breakdown and possible weakness in
the delivery of food services. Eighty percent of upheld grievances 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
grievances in a period of one month and these grievances are upheld to Step III, the Contractor will be
subjected to the SLA.

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

Prisoner Training
A comprehensive prisoner training 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 MOOC. The
Training Program must provide the following:

a. Proper use and sanitation of food service equipment
b. Sanitation
c. Proper food preparation and handling
d. Prisoners who handle dirty/soiled laundry must be properly trained in laundry procedures
e. Biohazard procedures
f. Fire safety

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

The Contractor will also develop and implement a vocational training program at all MOOC facilities. The
Contractor must work with the MOOC to deveiop standards, eligibility criteria and program nules. The
Contractor must track the success of the program and must provide quarterly reports 10 the MOOC 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 Indicated in Attachment A­
Pricing.

1.030 Roles and Responsibilities

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

Contract Manager: Michael Flesch
Program Manager: Glenn Klander
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Program Manager: John Morario

These positions will receive final approval once successfully passing a LEIN cl.earance.

Staffing Plans
The Contractor may consider any former or current MOOC employee for employment, but is not required to do
so. If any former or current MOOC employee is considered for employment with the Contrector, It Is at the
Contractor's sole discre~on and this considera~on does not create any property right to employment.

Staffing Qualifications
The Contractor must employ staff that possesses 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 vocational/ technical school in
a food service area cen substitute for one year of the required college education. Must have two years of
experience in the operation and management of inst~utlonal, mil~aryor 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 MOOC may grant an education/experience waiver if there are exceptional circumstances regarding a
candidate being considered for empioyment.

Staffing Schedules / Vacancies
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
entire scheduled work period(s) and those individuals are physically present at the work site as scheduled.

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 quaiifred staff
member, the Contractor must Immediately provide an approved and qualified temporarylinterim staff member.
The temporarylinterim staff member must meet the minimum qualifications for that position. If a position
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 facilijy ~me clock, which must be used to substantiate and document an
employee's actual on-site work. This time record must be provided to the MOOC upon request during any
auditing or monijoring 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 training must be documented and kept on fiie, at each institution,
wijh any certificates, or training credits. The Contractor must ensure that all staff is familiar with applicable
MOOC policies and procedures, rules and regulations, as well as applicable ACA and MOOC standards end
documentation.

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

The Contractor' on-sne Food Service Manager must attend MOOC 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 MOOC required meetings.

28



Contract071B4300009

Staff Conduct
Contractor staff must adhere to the standards of conduct governing MOOC's personnel including adherence to
policy and procedure guidelines, partictJlarly rules of conduct, employee clothing/grooming requirements,
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 MOOC Policy Directives.

Contractor staff are subject to a criminal background check, MOOC drug testing policies and any other staff
safeguards required of MOOC 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 to dnug testing.

Any violation or attempted violation of the policy regUlations, work rules, and employee conduct, will be closely
scrutinized. The Contractor must report any incident requiring Investigation by the Contractor in wr~ing to the
CCI 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 institution and facility to any Contractor staff member
found to have violated the provision of this section.

Staff Unffonms
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 facillty­
uniformed personnel and prisoners.

Additional Contractor Responsibilities
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 Oepartment or violates the MOOC Policy Guidelines. The MDOC must
receive any and all records related to an investigation that directly Impacts the MDOC or violates the MOOC
Policy Guidelines. The Contractor must also cooperate with MDOC In any internal investigation conducted by
MDOC regarding the conduct of Contractor or the Contractor's employees.

The MOOC 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
compromise the sectJrity of the facility, its members, or staff.

BACKGROUND CHECKS/DRUG AND ALCOHOL SCREENING:
All Contracted employees will be subject to a pre-employment criminal background check, pre-employment
drug and alcohol screening, and random dnug 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
MDOC. The pre-employment drug and alcohol screening and random drug and alcohol screenings will be
completed by and at the expense of Contractor. Contractor employees are prohibited from: consuming alcohol
while on duty, being on duty with alcohol or drugs present in the employee's systemlbody fiuids, refusing to
submit to a required drug or alcohol test, or to interfere with any testing procedure or tamper with any test
sample.

• The MDOC will conduct all pre-employment criminal background checks for Contractor's employees.
The Contractor must ensure that pre-empioyment dnug and alcohol screening are completed for all
empioyees assigned to the MOOC, and in compliance with applicable State and federal laws, rUles,
and regulations. Contractor shall provide confirmation in writing to the MOOC 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 (exclUding 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 w~ 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 MOOC 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 alcoho/tesl will not be penmilled to work under this Contract.

• Reasonable suspicion testing will be required by the Contractor and Subcontractor if there Is verified
suspicion that the Contracted employee has violated the prohiMed drug and alcohol statement above.
Any employee with a conflnmed positive result from any drug or alcohol test will be prohibited from
working at the MDOC.

• Post-accident testing will be required by the Contractor and Subcontractor ~ there is evidence that a
contracted employee or employees may have caused or contributed to a serious work accident. Any
employee with a confinmed positive result from any drug or alcohol test will be prohibited from working
atMDOC.

• 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 Stale and federal laws, rules and
regulations, while working on site at MDOC at all times.

• All Contractor and Subcontractor employees must meet all current health testing requirements (as
required and allowed by law) (I.e. Tuberculosis (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
employees in this testing at no cost to the Contractor.

The MDOC 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
systems. Any request for background checks will 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 security and acceptable use policies for State IT
equipment and resources. See http://www.michioan.gov/dit. Furthenmore, Contractor personnel must agree
to the State's security and acceptable use policies before the Contractor personnel will be accepted as a
resource to perfonm 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 facilities where they are working.

1.040 Project Plan

1.041 Project Plan Management
A Start Up Plan

1. The Contractor has provided a high level start up pian to the MDOC CCI for the Start Up
Transition Period. Within 10 calendar days of Contract execution, the Contractor must submit a
revised, expanded, detailed nanratlve of their Start Up Transition Plan to the MDOC CCI. The
Contractor must continue to revise the Start Up Plan and submit to the MOOC CCI, on no less
than a monthly basis, until all items have been successfully Implemented, per the MDOC CCl's
input on progression crf, or acceptance of each item.

2. The Contractor's Start Up Plan must ensure they work in partnership with the MOOC, all
subcontractors and current MOOC facility staff, Including administration and food service, to
provide delivery of uninterrupted meals to the prison popUlation, 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
Contractor activities must Include, but are not limited to, the following:

a. Conduct regular, scheduled communication with key MOOC 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/replacemenls.

c. Deployment of contract and transition management teams.
d. Recruitment initiatives designed to retain incumbent personnel (When applicable).
e. Implementation of comprehensive orientation and in-service training programs.
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f. Completion of inventories On equipment with MOOC.
g. Finalizing IT activ~ies.

h. Implementation of the Contracto~s Implementation and Checklist (in add~ion to
the MOOC Start Up Plan activ~ies) and Transition Tasks.

i. PostlmpJementation Review.
j. Jointly review all contract attachments and appendices to confirm accuracy.

B. Post-Implementation Review - The Contractor must conduct a post-implementation survey
process to provide an internal evaluation and assessment of the program Implementation
approximately gO days aller the Services "Go Live" start date. The post-implementation survey must
include items relative to all important start up activities and compliance w~ key contract provisions,
and mutually agreed by the MOOC CCI and the Contractor. The Contracto~s survey team must visit
each geographic region and review accomplishments, opportunities for improvement and
compliance with the startup I trans~ion checklist and key contract provisions. Survey results must
be submitted to the MOOC CCI.

1.042 Reports
Records, Documentation, and Reports
The Contractor must maintain all records and documentation required to ensure adequate food service
operations. The Contractor must maintain complete and accurate record keeping and documentation on sile
as required by the MDOC and the terms of the Contract. Copies of all records and documents must be made
available to the MOOC upon request. All copying necessary for payment 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 Contractor will be considered in violation of the Contract if any records are not available at the
time of an audit.

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

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

1. MOOC production sheets with HACCP information filled out completely on a per meal basis. These
records must include the amount offood prepared, the amount of ieftovers, and the usage of leftovers.

2. Weekly Inventory logs including the perpetual inventory maintained daily on all food prodUCts In the
kitchen with inventory counted, by Contractor staff, at Ihe beginning 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 identiflC8tion of any menu ~em changes for the
previous month and any SUbstitutions. This documentation must be maintained by the Contractor, at
the institution, In an accessible area and will be reviewed by the CCI or designee or MOOC staff during
routine site visits.

4. The actual Diet Menu served, on a monthly basis, with ident~icalion of any menu Item changes for the
previous month and any subsmutlons. This documentation must be maintained by the Contractor, at
the institution, in an accessible area and will be reviewed by the CCI or designee or MOOC staff during
routine s~e visits.

5. All documentation of food products and supplies received at the facility Indicating price, quantity,
vendor and originai invoice number.

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

7. All records and documents indicating the number of employees per week and hours worked by each
employee.
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8. All MOOC inspection reports.

9. A copy of any and all additional inspection reports required by the MOOC, ACA, or by local, State, or
federal regulations. This must include any and all forms, reports or documentation the MOOC deems
necessary to manage a food service operation or facilitate the monitoring of the Contract.

10. All records and documentation required for NSLP.

11. Any reports requested by the MOOC.

12. Quarterly report for Equipment Funds.

1.050 Acceptance

1.051 Criteria
The following criteria will be used by the State to determine Acceptance of the Services or Deliverables
prOVided under this SOW;

Acceptance of servicesldeliverables will be determined when Contractor is providing all meal service in each
MOOC facility and the respective invoice Is verified and approved by the CCI or their designee.

1.052 Reserved

1.060 Pricinq

1.061 Pricing
See Attachment A - Pricing for details.

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

Contractor's out-of-pocket expenses are not separately reimbursable by the State unless, on a case-by-<:ase
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.michlgan.govldtmb for current rates.

1.062 Price Tenm

See Allachmenl A - Pricing for details.

1.063 Tax Excluded from Price
(a) Sales Tax; For purchases made directly by the State, the State is exempt 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, or the taxes may be
reimbursable, if articles purchased under any resumng Contract are used for the State's exclusive use.
Cert~icates showing exclusive use for the purposes of substantiating a tax-free or tax-reimbursable sale will be
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 AddlUonal Tenns and Conditions specific to this Contract

ACA standards and records
The Conlractor must maintain and provide all adequate documentation necessary to maintain ACA files. In
the event an institution fails to receive 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 Ihe MDOC may be assessed must be passed through and paid by the Contractor,
If caused solely by the Contractor.

Penalties
Penalties, of any nature, not paid within 30 days will be deducted from monthiy invoice payments as outiined in
the SLA.

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

Employee Discipline
The Contractor must develop an employee discipline polley no less stringent than MDOC Policies and
Procedures,

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

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

See Attachment C - 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 food Is served on a SateliHe serving line and must be managed by the Contractor staff.

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

The MDOC LAN provides Inlranet services, all other Internet services are the responsibility of the Contractor.
All Internet connections must be secure.

The Contractor must comply with all NSLP requirements.
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Article 2, Terms and Conditions

2.000 Contract Structure and Term

2.001 Contract Term
The Contract Is for a period of three years beginning October 1, 2013, through September 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 ~s

expiration. The Contract may be renewed for up to two add~lonal one-year periods.

2.003 Legal Effect
Contractor must show acceptance of the Contract by signing two copies 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, including the purchase of necessary materials, until both parties have signed the Contract
to show acceptance of its terms, and the Contractor receives a Contract release/purchase order that
authorizes and defines specific perfonmance requirements.

Except as otherwise agreed in writing by the parlles, the State assumes no liability for costs incurred by
Contractor or payment under the Contract, until Contractor is notified in wrtting that the Contract (or Change
Order) has been approved by the Slate Administrative Board (if required), approved and signed by all the
parties, and a Purchase Order against the Contract has been issued.

2.004 Attachments & Exhibits
All Attachments and ExhiMs affixed to any and all 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. Quant~ies specified, if any, are estimates based on
prior purchases, and the State is not obligated to purchase in these or any other quantities.

2.006 Order of Precedence
Any Inconsistency 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, Lega' Effect, 2.044{c), Invoicing and Payment­
In General, 2.130, Insurance, 2.140, Indemnification, 2.150, Termination/Cancellation, 2.21 t,
Governing Law, 2.220, Lim~ation of Llabil~y);
(b) The most recent Statement of Work related to this Contract;
(c) All sections from Article 2 - Terms and Conditions, not listed In subsection (a);
(d) Any attachment or exhibit to the Contract;
(e) Any Purchase Order, Direct Voucher, or Procurement Card Order issued under the Contract; and
(I) Bidder Responses oblained during the RFP process.

2.007 Headings
Captions and headings used In the Contract are for information and organization purposes. Captions and
headings, including inaccurate references, do not, in any way, define or limit the requirements or tenms and
conditions of the Contract.

2.008 Form, Function & Utility
If the Contract is for use of more than one State agency and if the Deliverabie/Service 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 Contract. If any provision of this
Contract is ruled invalid or unenforceable by a court of competent jurisdiction. it wiil be severed from the
Contract and all remaining provisions will remain in effect.

34



Contract 071 B4300009

2.010 Consents and Approva/s
Except as expressly provided otherwise In Ihe Contract. if enher 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 Waiver of Default
Failure by a party 10 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 relating to the Contract. DTMS-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, MI 48909
klngsbury!@mlchigan.gov
Phone: 517-241-3768

2.022 Contract Compliance Inspector
After DTMB-Procurement receives the properly executed Contract, n is anticipated that the Chief Procurement
Officer, in consultation with MDOC, will direct the person named below, or any other person so designated, to
monnor 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. modify. clarify. amend, or otherwise alter
the prices. terms. conditions and specifications of the Contract as that authority is retained 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 to the requirements and specifications
of the Contract and the work to be performed by the Contractor under the Contract. During the course of
ordinary business. n may become necessary for the State to discontinue certain business practices or create
Additional ServicesiDeliverables. 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 entitled 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 proposed Change may be performed until the proposed Change has been specified in a
duly executed Contract Change Notice issued by the DTMS-Procurement.
(c) If the State requests or directs the Contractor to perform any activities that Contractor believes
constitute a Change, the Contractor must notify the State that it believes the requested activities are a
Change before beginning to work on the requested activrties. If the Contractor fails to notify the 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.

2.025 Notices
Any notice given to a party under the Contract must be deemed effective, 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 facsimile if a copy of the notice is sent by
another means specified in this Section; (iii) the third Business Dayatter being sent by U.S. mall, postage pre­
paid, return receipt requested; or (iv) the next Business Day after being sent by a nationally recognized
overnight 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
wrilten notice.

2.027 Relationship of the Parties
The relationship between the State and Contractor is that of client and independent contractor. No agent,
employee, or servant of Contractor 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 responslbie 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.

No Co-employerlEmployee Relationship
The Contractor must acknowledge that this Contract does not create a co-employerlemployee relationship
between the Contractor and the State of Michigan, ils agencies or departments Including MDOC, or between
the Contractor's employees and the State of Michigan, its agencies or departments, including MDOC. The
Contractor must inform eaclh of lis employees in writing that the State of Michigan, Its agencies or
departments, including MOOC is not the employer of the Contractor or the Subcontractor's employees and that
the State of Michigan, ils agencies or departments, including MDOC is not a co-employer of the Contractor's
or Subcontractor's employees. The Contractor agrees to have each of its employees and Subcontractor's
employees assigned to any MOOC facility acknowiedge the same In writing and agrees to maintain current
documentation concerning the employment relationship referenced in this paragraph in each of the
Contractors' and Subcontractors' empioyee flies.

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, or withhold the giving of any consent, decision, or approval that is either
requested or reasonably required of them in order for the other party to perform its responsibilities under the
Contract.
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2.029 Assignments
(a) Neither party may assign the Contract, or assign or delegate any of its duties or obligations under the
Contract, to any other party (whether 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 Contract to an
affiliate so long as the affiliate is adequately capitalized and can provide adequate assurances that the affiliate
can perform the requirements of the Contract. The State may withhold consent from proposed assignments,
subcontracts, or novations when the transfer of responsibility wouid operate to decrease the State's likelihood
of receiving 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 receive payments
due 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 Contraclo~s rights or duties under the
Contract, the Contractor must notify the Slate In writing at least 90 days before the assignment. The
Contractor 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 releases (inciuding promotional literature and commercial advertisements) pertaining to the RFP and
Contract or project to which it relates must not be made without prior written State approval, and then only in
accordance with the expllc~ written instructions from the State. No resuits of the activities associated with the
RFP and Contract are to be released without prior written approval of the State and then only to persons
designated.

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

2.033 Permits
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 WebBile Incorporation
The State is not bound by any content on the Contracto~s website, even if the Contracto~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 expressly agreed to be bound by it in a writing that has
been manually signed by an authorized representative of the State.

2.035 Future Bidding Preclusion
Contractor ackncwledges that, to the extent the Contract involves the creation, research, investigation or
generation of a future RFP, it may be precluded 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 assistance) to gain a competitive advantage on the RFP

2.036 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, et seq. As Contractor is not a state actor and is not
operating under the color of state law, Contractor 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 essentiai services in times of natural or man-made
disasters. Therefore, except as so mandated by federal disaster response requirements, Contractor personnel
dedicated to providing ServlceslDeliverables 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 Provls/ons

2.041 Fixed Prices for ServiceslDeliverables
Each Statement of Work or Purchase Order issued under Ihe Contract must specrFy (or Indicate by reference
to the appropriate Contract EXhibn) the firm, fixed prices for all ServiceslDeliverables, and the associated
payment milestones and payment amounts. The State may make progress payments to Ihe 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 Servlces/Dellverables
If the scepe of the ServiceslDellverables under any Stetement of Work issued under the Contract is
subsequently reduced by the State, the parties must negotiate an eqUitable reduction in Contractor's charges
or increase to the price per meal (whichever is appropriate) under such Statement of Work commensurate with
the reduction in scope.

2.043 ServicesiDeliverables Covered
For all Servlces/Deliverables to be provided by Contractor (and its Subcontractors, if any) under the Contract,
the Slate must not be obligated to pay any amounts in addition 10 the charges specified in the Contract.

2.044 Invoicing and Payment -In General
(a) Reserved

(b) Reserved

(c) Correct invoices will be due and payable by the State, in accordance with the State's standard
payment procedure as specified in 1984 PA 279, MCl17,51 et 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 ceunt. in each insmution must be the total number of meals invoiced to the MOOC. Contractor must
use the MOOC Meal Trac system as the method for counting prisoners at each meal. At the end of each
month, these numbers will be totaled and the Contractor must bill the MOOC for the total number of prisoner
meals served by the facility times the per prisoner per meal (PPPM) rate. Although the Contractor must submit
one total invoice for the MOOC, each Invoice must be broken down by facilny. Specific detalis of invoices and
payments must be agreed upon between the CCI and the Contractor.

The specific payment schedule for any Contract(s) entered into, as the State and Ihe 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, statements must
be forwarded to the designated representative by the t 5th day of the following month.

2.045 Pro-ration
To the extent there are any Services that are to be paid for on a monthly basis, the cest of such Services must
be pro-rated for any partial month.

2.046 Antitrust Assignment
The Contractor assigns to the Stale any cialm for overcharges resulting from antitrust violations to the extent
that those violations concern materials 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 unsellJed claims or failure by a parly to comply
with the Contract, including claims for Services and Dellverables not reasonably known until after acceptance
to be defective or substandard. Contractor's acceptance of final payment by the State under the Contract
must constitute a waiver of all daims 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 Payment Requirement
Electronic transfer of funds is required for payments on State contracls. The Contractor must negister with the
State electronically at htlp:iiwww.cpexpress.state.mi.us. As stated in 1984 PA 431, all contracts that the State
enters Into for the purchase of goods and services must provide that payment will be made by Electronic Fund
Transfer (EFT).

2.050 Tues

2.051 Employment Taxes
Contractors are expected to collect and pay ali applicable federal, State, and local employment taxes.

2.052 Sales and Use Taxes
Contractors are required to be registered and to remit sales and use taxes on taxable sales of tangible
personal property or services delivered Into the State. Contractors that lack sufficient presence In Michigan to
be required to 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 Intemal Revenue Code and applicable regulations of which
the company is a member, and (2) all organizations under common control as defined in § 414(c) of the
Internal Revenue Code and applicable regulations of which the company is a member that make sales at retail
for delivery into the State are registered with the State for the coliection and remittance of sales and use taxes.
In appiying treasury regulations defining 'two (2) or more trades or businesses under common control" the
tenm "organization' means sole proprietorship, a partnership (as defined in § 701 (a)(2) of the Internal Revenue
Code), a trust, an estate, a corporation, or a limited liabilitY company.

2.060 Contract Management

2.061 Contractor Personnel Qualifications
All persons assigned by Contractor to the performance of Services under the Contract must be employees 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 enlered into with a Subcontractor. For the purposes of the Contract,
independent contractors engaged by Contractor solely in a staff augmentation role must be treated by the
State as if they were employees of Contractor for the Contract oniy; however, the Slate understands that the
relationship between Contractor and SUbcontractor is an independent contractor relationship.

2.062 Contractor Key Personnel
(a) The Contractor must provide the CCI 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 In~ial assignment, as well as
any proposed reassignment or replacement, of any Key Personnel. Before assigning an individual to any Key
Personnel position, Contractor must notify the Slate of the proposed 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
before granting \NTitten approval. If the State disapproves of an Individual, the State will provide a \NTitlen
explarl8tion including reasonable detail outlining the reasons for the rejection,
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(d) Contractor must not remove any Key Personnel from their assigned roles on the Contract without the
prior written consent of the State. The Contractor's removal of Key Personnel withom the prior written consent
of the State is an unauthorized removal ("Unauthorized Removal"). Unauthorized Removals do not Include
replacing Key Personnel for reasons beyond the reasonable control of Contractor, including illness, disability,
leave of absence, personal emergency circumstances, resignation or fer cause terminafion of the Key
Personnei's employment. Unauthorized Removals do not include replacing Key Personnel because of
promotions or other job movements allowed by Contractor personnel policies or Collecfive Bargaining
Agreement(s) as long es 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 Contractor with the State
must review any Key Personnel replacements and appropriate transition planning must be established. Any
Unauthorized Removal may be considered by the State to be a material breacln of the Contract.

(e) The Contractor must notify the CCI and the Contract Administrator at least 10 business days before
redeploying non-Key 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
Personnel.

(f) Liquidated damages may be assessed by the State for Uneuthorized 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 personnel 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
legitimate, good-faith reasons. Replacement personnei for the removed person must be fuily qualified for the
position. If the State exercises this right, and the Contractor cannot Immediately replace the removed
personnel, the State agrees to an equitable 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 circumstances 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 Slate facilities. Wrthout limiting the generality of the foregoing, Key
Personnel must, at a minimum, spend at least the amount of time on-site at State facilities as indicated In the
applicable Statement of Work. Subject to availability, selected Contractor personnel may be assigned office
space to be shared with State personnel.

2.065 Contractor Identification
Contractor employees must be clearly identifiable while on State properly by wearing a State-issued badge, as
required. Contractor employees are required to clearly identify themselves and the company they work for
whenever making contact with State personnel by telephone or other means.

2.066 Cooperation with Third Parties
Contractor must cause its personnel and the personnel of any Subcontractors to cooperate with the State and
its agents and other contractors including the State'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 Slale is not required to prOVide notice to the Contractor before its agents or other
contractors access any systems, facilities or property owned, leased, or otherwise operated by the Slale,
inclUding access to Contractor Project personnel operating therein.

2,067 Contractor Return of State Resources
The Contractor must return to the State any Slate-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 Responsibilities
The Contractor must assume responsibility for all contractual activities, whether or not that Contractor uses a
subcontractor to perform such activities. Further, the State considers the Contractor to be the sole point of
contact with regard to contractual matters, Including payment of any and all charges resulting from the
anticipated Contract. If any part of the war!< is to be subcontracted, the C<lntract must include a list of
Subcontractors, Including firm name and address, contact person and a complete description of work to be
subcontracted. The State reserves the right to approve Subcontractors and to require the Contractor to
replace SUbcontractors found to be unacceptable. 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 Full Responsibility
Contractor has full responsibility for the successful performance and completion of all of the services and
Dellverables. The State will consider Contractor to be the sole point of contact with regard to ali contractual
matters under the Contract, including payment of any and all charges for Services and Deliverables. The
C<lntractor must make all payments to its Subcontractors or suppliers. Except as otherwise agreed in writing,
the State is not obligated to make payments for the Services or Deliverables to any party other than the
Contractor.

2.072 State Consent to Delegation
Contractor must not delegate any duties under the Contract to a Subcontractor unless the DTMS-Procurement
has given written consent to such delegation. The State reserves the right of prior written approval of all
Subcontractors and to require Contractor to replace any Subcontractors 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 legitimate, 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 affected by the State's
required removal. If any such incident with a removed Subcontractor results in delay not reasonable
anticipatable under the circumstances and which is attributable 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 Contractor 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
C<lntractor by the terms of the Contract and to 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 Contractor had not subcontracted such
performance. C<lntractor must make all payments to Subcontractors or suppliers of Contractor. Except as
otherwise agreed in writing by the Stale and Contractor, the State will not be obligated to direct payments for
the Services other than to Contractor. The State's written approval of any SUbcontractor engaged by
C<lntractor 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 Slate on 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 all of its agreements with any
Subcontractors.

2.075 Competitive Selection
The Contractor must select Subcontractors (including suppliers) 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 RHponslbii/tles

2.081 Reserved

2.082 Facilities
The State must designate space as long as K Is availatlle and as provided in the Statement of Work, to house
the Contractor's personnel whom the parties agree will perform the serviceslDeliverables at State facilities
(eellectively, the "State Facilities"). The Contractor must have reasonatlle access to, and, unless agreed
othelWise by the parties in writing. must observe and comply with all rules and regulations relating to each of
the State facilities (including hours of operation) used tly the Contractor in the course of providing the
services. Contractor must not, without the prior written consent of the State, use any State facilnies or access
any Slate 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
Slate.

2.090 Security

2.091 Reserved

2.092 Security Breach Notification
If the Contractor tlreaches this Section, the Contractor must (i) promptly cure any deficiencies and (ii) compiy
with any appilcable federal and state laws and regulations pertaining to unauthorized disclosures. Contractor
and the Slate will cooperate to mitigate, to the extent practicable, the effects of any breach, Intrusion, or
unauthorized use or djsclosure, Contractor must report to 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

2.101 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 parties, except Information that Is:
(a) subject to disclosure under the Freedom of Information Act (FOIA), 1976 PA 442. MCl 15.231 et seq;
(b) 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) oblained from a third party or parties having no obligation of eenfidentiaiity with respect to such
Information;
(e) produced pursuant to federal or slate law; or
(f) independently developed by the Recipient wnhout reference to Confidential Information of the Discloser.

2.102 Protection and Destruction of Confidential Information
The Slate 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 Contractor nor the State will (i) make any use of the Confidential Information of the other except as
eentemplated by the Contract, (i1) 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 raason to promptly return the other party's Confidential
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 Subeentractor is permissible where if (A) use of a Subcontractor is authorized under the
Contract, (8) the disclosure Is necessary or otherwise naturally occurs In connection with work that is within
the SUbcontractor's seepe of responsibility, and (C) Contractor obligates the Subcontractor in a written
Contract to maintain the Slate's Confidential Information in eenfidence. 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 required 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 cancellation of the Contract for any reason, Contractor must return the State's
Confidential Information or certify to the State that Contractor has destroyed all of the State's ConfidenlfaJ
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 certify to the State that it has destroyed any remaining State Confidential
Information in tts possession.

2.103 Exclusions
Notwithstanding the foregoing, the provisions of Section 2.100 will not apply to any particular information
which the Stale or Contractor can demonstrate (I) was, at the time of disclosure to n, in 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; (iii) was In the possession of the receiving party at the time of disclosure to it wtthout an
obligation of confidentiality; (iv) was receiVed after disclosure to tt from a third party who had a lawful right to
disclose the information to it wtthout any obligation to restrict tts further disclosure; or (v) was independently
developed by the receiving perty without reference to Confidential Information of the furnishing party. Further,
the provisions of Section 2.100 will not apply to any particular 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 wtth notice of the legal request, and (ii) assists the furnishing party in
resisting or limiting the scope of the disclosure as reasonably requested by lhe 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 Confidenllal 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 Deliverabies or work-In-progress. At all reasonable times, the State's
representatives must be allowed to inspect, monilor, or otherwise evaluate 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 facilities and assistance for the State's representatives.

2.112 ExamInatlon of Records
(a) The Stale, upon 10 days' notice to the Contractor, may examine and copy any of the Contractor's records
that relate to this Contract any lime during the Audit Period. The State does not have the right to review any
information deemed confidential or proprietary by the Contractor 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 associated with the Contract shall be made available to DTM8 or its designee
and the audttor general, upon request, during the term of the Contract and any extension of the Contracl and
for three years after the later of the expiration date or final payment under the Contract.
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2.113 Retentlon of Records
(a) The Contractor must retain, and provide to the State or its 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 latter of termination, expiration, or final payment under this Contract or any extension ("Audit
Period").

(b) If an audit, 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.

2.114 Audit Resolution
If 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.

2.115 Errors
(a) If the audit demonstrates any errors In the documents provided to the State, then the amount In error
must be rafected as a cnedit 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 Involcas, then the remaining amount will be due as a payment or refund within 45 days of
the last quarterly invoice that the balance appeared on or termination of the Contract, whichever Is earlier.

(b) In addition to other available remedies, If the difference between the payment received and the correct
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 obiigations under the Contract 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 to operate In compliance with the Contract's requirements and other
standards of performance.

(c) It is the lawfui 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 ownership rights or licensed 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 State, will infringe
the patent, copyright, trade secret, or other proprietary rights of any third party.

(d) If, under the Contract, Contractor procures equipment, software, or other Deliverable (including
equipment, software, and other Dellverables manufactured, re-marketed, or otherwise sold by Contractor
under Contractor's name), then in addition to Contractor's other responsibilities with respect to the items in the
Contract, Contractor must assign or otherwise transfer to the Slate or its designees, or afford the State the
benefits of, any manufacturer's warranty for the Deliverable.

(e) The Contract signatory has the power and authority, Including any necessary corporate authorizations,
necessary to enter into the Contract, on behalf of Contractor.

(I) It is qualified and registered to transact business in all locations where required.

(g) Neither the Contractor 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 it.

(h) If any of the certifications, representations, or disclosures made in the Contractor's original bid
response change after the Contract start date, the Contractor must report those changes immediately to
DTM8-Procurement.

2.122 Warranty of Merchantability
Goods prOVided by Contractor under this agreement must be merchantable. All goods provided under the
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 must conform to the affirmations of fact made by the Contractor or on
the container or label.

2.123 Warranty of Fitness for a Particular Purpose
When the Contractor has reason to know or knows any particular purpose for which the goods are required,
and the State is relying on the Contractor's skill or judgment to seiect or furnish suitable goods, there is a
warranty that the goods are fit for such purpose.

2.124 Warranty of Title
Contractor must, In providing goods to the State, convey good title 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. Goods provided by Contractor,
under the Contract, must be delivered free of any rightful claim of any third person by of infringement or the
like.

2.125 Reserved

2.127 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 DTMB-Procurement has approved a change order pursuant to Section 2.024.

2.128 Consequences for Breach
In addition to any remedies available in law, it Is a material breach of the Contract if the Contractor breaches
any of the warranties contained in Section 2.120.

2.130 Insurance

2.131 Liability Insurance
For the purpose of this Section, "State" includes Its departments, divisions, agencies, offices, commissions,
officers, employees, and agents.

(a) The Contractor must provide proof thatil has obtained the minimum levels of insurance coverage
indicated or required 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 Contractor's or a SUbcontractor's
performance, including any person 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 policies the Contractor is required to maintain under this Section. The Contractor's failure 10 obtain
and maintain the required insurance will not limit this waiver.
(c) All Insurance coverage provided relative to this Contract is primary and non-rontributing to any
comparable liability insurance (inclUding sejf~nsurance) carried by the State.
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(d) The State, in Its reasonable discretion, may approve the use of a fully-funded self-insurance program
In place 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 VII or better, or if those ratings are not available, a comparable rating from an insurance rating
agency approved by the State. Ail policies of insurance must be issued by companies that have been
approved to do business in the State.
(f) Where specific coverage limits are listed in this Section, they represent the minimum acceptable limits.
(g) The Contractor must maintain all required Insurance coverage throughout the term of this Contract and
any extensions. However, In the case of claims-made Commercial General liability policies, the Contractor
must secure tall coverage for at least three years following the termination of this Contract.
(h) The Contractor must provide, within five business days, wrlttan notice to the Director of DTMB-
Procurement if any policy required under this section is cancelled. The notice must indude the applicable
Contract or Purchase Order number.
(i) The minimum limits of coverage specified are not intended, and may not be construed, to limit any
liability or Indemnity of the Contractor to any indemnified party or other persons.
m The Contractor is responsible for the payment of all deductibles.
(k) If the Contractor falls to pay any premium for a reqUired Insurance policy, or if any Insurer cancels or
significantly reduces any required insurance without the State's approval, the Stale may, after giving the
Contractor at least 30 days' notice, pursue remedies provided for by this Contract.
(I) 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 Attorney Generai by the Michigan Attorney General.
(m) The Contractor is required to pay for and provide the type and amount of insurance checked Ia below:

if (I) Commercial General Liability

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 Occurrence Limit.

Deductible maximum:
$50,000 Each Occurrence

Additional Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,
commissions, officers, and employees as additional insureds on the Commercial General liability
certificate. The Contractor also agrees to provide evidence that the insurance policy contains a waiver
of subrogation by the insurance company,

if (Ii) Umbrella or Excess Liability

Minimal Limits:
$10,000,000.00 General Aggregate

Additional Reouirements:
Umbrella or Excess liability limits must at least apply to the insurance required In (I), General
Commercial Liablilly. 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
tha Insurance company.

Ia (iii) Motor VehIcle
Minimal Limits:

If a motor vehicle is used in reiatlon to the Contractor's performance, the Contractor must have vehicle
liability insurance on the motor vehicle for bodily injury and property damage as required by law.

if (iv) Hired and Non-Clwned Motor Vehicle
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Min imal Lim ~s:

$1,000,000 Per Accident

Addi~onal Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,
commissions, officers and employees as addnional insureds on the vehicle liability certWicale. The
Contractor also agrees to provide evidence that insW"ance policies contain a waiver of subrogation by
the insurance company.

Ii!! (v) Workers' CompensatJon Insurance
Minimal Limns:

The Contractor must provide Workers' Compensation coverage according to applicable laws
governing work actIYmes in the state of the Contractor's domicile. If the applicable coverage Is
provided by a self-insurer, the Contractor rllust 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 mandaled coverage levels for the jurisdictions where the employees'
activities occur.

Additional Requirements:
The Contractor must provide the applicable certificates of insurance and a list of states where the
coverage is applicable.

Ii!! (vi) Employers liability
Minimal Limits:

$100,000 Each Incident;
$100,000 Each Employee by Disease
$500,000 Aggregate Disease

o (vII) Reserved

o (viii) Reserved

o (ill) Reserved

o (ll) Reserved

Ii!! (lll) Property Insurance

Property Insurance covering any loss or damage to lhe State-owned office space used by Contractor for any
reason under this Conlract, and the State-owned equipment, 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 ns
replacement value, where the office space and its contents are under the care, custody and control of
Contractor. The State must be endorsed on the policy as a loss payee as its interests appear.

2.132 SUbcontractor Insurance Coverage

Except where the State has approved a subcontract with other Insurance provisions, the Contractor must
require any SUbcontractor to purchase and maintain the insurance coverage reqUired In Section 2.13,1,
Liability Insurance. The failure of a Subcontractor to complywnh insurance requirements does notlimitlhe
Contractor's liability or responsibilny.

2.133 Certificates of Insurance

Before the Contract is signed, and before the insurance expiration date every year thereafter, the Contractor
must provide evidence that the Slate of Michigan, ns departments, divisions, agencies, offices, commissions,
officers, employees, and agents are listed as additional insureds as required. The Contractor must provide
DTMS-Procurement with all applicable certificates of insurance verifying insurance coverage or providing, if
approved, satisfactory evidence of self-insurance as required In Seclion 2.13.1, Liability Insurance. Each
certificate must be on the standard "Accord" fonm or equivalent and MUST IDENTIFY THE APPLICABLE
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CONTRACT OR PURCHASE ORDER NUMBER.

2.140 Indemnification

2.141 Generallndemnificatlon
The Contractor must indemnify, defend and hold harmless the State from liability, Indudin9 all claims and
losses, and all related costs and expenses (including reasonable attorneys' fees and cosls of inves~9abon,
litigation, alternative dispute resolution proceedings, settlement, judgments, interest and penalties), accruing or
resul~ng to any person, firm or corporation that may be injured or damaged by the Contractor in the
performance of the Contract and that are attributable to the negligence or torUous acts of the Contractor or any
of Its Subcontractors, or by anyone else for whose acts any of them may be liable.

2.142 Reserved

2.143 Employee IndemnlficaUon
In any claims against the State of Michigan, ils departments, divisions, agencies, secUons, 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 benefit acts or other employee benefit acls. This
Indemnification clause is intended to be comprehensive. Any overlap in provisions, or the fact that greater
specificity is provided as to some categories of risk, is not Intended to limn 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 reasonable attomeys' fees and costs
of investigation, lijlgatlon, alternative dispute resolution proceedings, settlement, Judgments, interest and
penalties) incurred in connaction with any action or proceeding threatened or brought against the State to the
extent that the action or proceeding is based on a claim that any piece of equipment, software, commodity, 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 equipment, software,
commodity, or service infringes any United States patent, copyright, trademark or trade secret of any person or
entity which is anforceable under the laws of the United States.

In addition, should the equipment, software, commodity, or service, or its opera~on, 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 State the right to conbnue using the equipment, software,
commodny or service or, if the option is not reasonably available to the Contractor, (ii) 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, (iii)
accept ns return by the State wnh appropriate credils 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 Slate; (i1) use of the equipment in a configurabon other than implemented or
approved In wrning by the Contractor, Including, but not limned 10, any modification of the equipment by the
Stale: or (iii) the combination, operation, or use of the equipment wnh equipment or software not supplied by
the Contractor under the Contract.

2.145 Continuation of Indemnification Obligations
The Contractor's duty to indemnify under this Se~on 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 all indemnity obligations under the Contract.

(a) After the State receives notice of the action or proceeding involving a claim for which ~ will seek
indemn~ication, the State must promptly notify Contractor of the claim in writing and take or assist Contractor
in taking, as the case may be, any reasonable action to avoid the imposition of a default judgment against
Contractor. Failure to notify the Contractor does not relieve the Contractor of Its indemn~icatlon obligations
except to the extent that the Contractor can prove damages attributable to the notification failure. Within 10
days following receipt of written notice from the State relating to any claim, the Contractor must notITy the State
in writing whether Contractor 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 Contractor's Notice of
Election, the State is entrtled 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 settlement
incurred by the State prior to receiving notice of the claim.

(b) If Contractor 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 its own expense to 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 rts defense and indemnrty obligations under the Contract; (iii) the Contractor must periodically
advise the State about the status and progress of the dafense and must obtain the prior written approval of the
State, which shall not be unreasonably withheld, before entering Into any settlement of the claim or ceasing to
defend against the claim; and (Iv) to 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 Slate may retain control of
the defense and settlement of a claim by notifying the Contractor in writing within 10 days after the State's
receipt of Contractor's information requested by the State under clause (iI) of this paragraph If the State
detennines 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 indemnrty obligations under this Section. Any Irtigation
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 ~ is notified by the
State as provided above, the Stale 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 claim 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 period (not
less than 30 days) to cure the braach. The notice of breach and opportunity to cure 15 inapplicable for
successive or repeated breaches or if the State determines in its sola discretion that the breach 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.

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 perfonn 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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2.152 Termination for Cause
(a) The State may termli1ate the Contract, for cause, by notifying the Contractor in writing, if the
Contractor (i) breaches any of Its material duties or obligations under the Contract (Including a Chronic Failure
to meet any particular 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, reasonable attorneys' fees
and court costs, and any reasonable additional costs the State may incur to procure the ServiceslDeliverables
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 ServlceiDeliverables provided under the
Contract.

(c) If the State chooses to partially terminate the Contract for cause, charges payable under the Contract
will be equllably adjusted to reflect those ServiceslDeliverables that are terminated and the State must pay for
all ServicesJDeliverables for which Final Acceptance has been granted provided up to the termination dale.
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 Contract for cause under this section, and it Is determined, for any reason.
that Contractor was not in breach of contract 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.

2.153 Termination for Convenience
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 to 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, ruies, or
regulations make implementation of the Services no longer practical or feasible, (c) unacceptable prices for
Additional Services requested by the State, (d) securlly concerns or (e) falsification or misrepresentation, by
inclUSion or non-inclusion, of information matertal to a response to any RFP issued by the State. The State
may terminate the Contract for lis convenience, in whole or in part, by giving Contractor written notice at least
60 days before the date of termination. If the State chooses to terminate the Contract In part, the charges
payable under the Contract must be equllably adjusted to reflect those ServlceslDeliverables that are
terminated. services and related provisions of the Contract that are terminated for cause must cease on the
effective date of the termlnetion.

2.154 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 avallablilly of funds for the Contract. If funds to enable the State to
effect continued payment under the Contract are not appropriated or otherwise made available, the State must
terminate the Contract and all affected Statements of Work, in whole or in part, at the end of the last period for
which funds have been appropriated or otherwise made available by giving writtennotice of termination to
Contractor. The Stale must give Contractor at ieasl 30 days advance notice of termination for non­
appropriation 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 reduced by law, or funds to pay Contractor for the agreed-to level of 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 production of Deliverables in the manner and for the periods of time as the State may elect. The charges
payable under the Contract wlll be equitably adjusted to reflect any equipment, services or commodllies not
provided because of the reduction.
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(c) Iftne Slate fully or partially terminates this Contract for non-appropriation, the Stale must pay the
Contractor for all work-in-progress performed through the effective date of the termination to the extent funds
are avallabie.

2.155 Termination for Criminal Conviction
The State may terminate the Contract immediately and without further liability or penalty In the event
Contractor, an officer of Contractor, or an owner of a 25% or greater share of Contractor is convicted of a
criminal offense related to e 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.

2.156 Termination for Approvals Rescinded
The State may terminate the Contract if any final administrative or judicial decision Or adjudication disapproves
a previously approved request for purchase of personal services under Constitution 1963, Article 11, § 5, and
Civil Service Rule 7-1. In that case, the State will pay the Contractor for all work-In-progress performed
through the effective date of the termination. The Contracl may be fUlly or partially terminated and will be
effective as of the date stated in the nollce.

2.157 Righ1s and Obligations upon Termination
(a) If the State terminates this Contract for any reason, the Contractor must:

(i) stop all work as specified in the rlOtice of termlnallon;
(ii) take any action that may be necessary, or that the State may direct, to preserve and protect
deliverable(s) or other State property in the Contractor's possession;
(iii) return all materials and property provided direcUy or indireclly to the Contractor by any entity,
agent, or employee of the State;
(iv) transfer title in and deliver to lhe Stale, unless otherwise directed, all Dellverable(s) intended to

be transferred to the State at the termination of the Contract (which will be prOVided to the State on an
"As-Is" basis except to the extent the State compensated the Contractor for warranty services related to
the meterials);

(v) to the maximum practlcal extent, take any action to miligate and limil potential damages,
including terminating or limiting subcontracts end outslandlng orders for materials and supplies; and
(vi) take all appropriate action to secure and maintain State Informaticn confidentially in accordance

with Section 2.101, Confidentiality.

(b) If the State terminates the Contract before its expiration for its own convenience, the Stale must pay
Contractor for ell 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 Process, on a percentage of completion basis at the
level of completion determined by lhe Stete. All completed or partially completed Deliverables prepared by
Contractor under the Contract, at the option of the Stete, becomes the State's property, and Contractor is
entiOed to receive equitable fair compensation for the DeJiverables. Regardless of the basis for the
tenmination, 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 faith 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
ServiceslDeliverables under the Contract by replacement contract or otherwise as the State may In Its sale
jUdgment deem expedient.

2.158 Reservation of Righis
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

2.161 Tenminatlon by Con1ractor 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 tenminating the Contract, 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 Resolution. If the Contractor terminates the Contract for cause under this Section, and
it is determined by a court of competent jurisdiction, for any reason, that the State did not breach Section
2.044(c) and 2.044(d), then the Contractor must pay all 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 additional costs the State may incur to procure the ServiceslDeliverables 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 ServiceJDeliverables provided under the Contract.

2.162 Termination by Contractor for Convenience
In Contract years three through fIVe, if the Contractor's actual costs exceed the maximum allowable 2.5%
PPPM increase. specified in Section 1.602 - Price Tarm, the parties agree to provide for a good faith
negotiation period not to exceed 60 days to consider PPPM increase altematives. In the event that the State
and the Contractor cannot agree on altematives to Increases above the 2.5% threshold, the Contractor may
terminate the Contract by giving the State wr~ten 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
workforce. tha parties agree to renegotiate, in good faith, for a period not to exceed 60 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 Contractor 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 TransitIon Responsibilities
If the State terminates the Contract, for convenience or cause, or If the Contract is otherwise dissolved,
voided, rescinded, nullified, expires or rendered unenforceabie, the Contractor agrees to comply with direction
provided by the State to assist in the orderly transition of equipment If the State, in its sole discretion, agrees to
purchase any/all Contractor 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 reasonable 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
nollimited to, those listed in Sections 2.171, 2.172, 2.173, 2.174, and 2.175.

2.172 Contractor Personnel Transition
The Contractor must work with the State, or a specified third party, to develop a trans~ion plan setting forth the
specific tasks and schedule to be accomplished by the parties to effect an orderly transition. The Contractor
must allow as many personnel as practicable to 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 following 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 Slate to use the Services of Contractor's
Subcontractors or vendors. Contractor must notify all of Contractor's subccntractors of procedures to be
followed during trans~ion.

2.173 Contractor Information Transition
The Contractor agrees to provide reasonable detaiied 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 changes, etc. Such data will be provided to the State at the State's request or to
a specified third party, in order to continue providing the Servlces/Dellverables required under the Contract.
The Contractor must provide the State w~h 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
possession subject to appropriate payment by the Stale,
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2.174 Contractor Software Transition
The Contractor must reasonably assisl the Stata in the acquisition of any Contractor software required to
perform the Services/use the Deliverables under the Contract. This must Include any documentation being
used by the Contractor 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 ali non-<:ritical
changes to DeliverabiesJServices.

2.175 Transition Payments
If the transition results from a termination for any reason, reimbursement must be governed by the termination
provisions of the Contract. If the transition results from expiration, the Contractor will be reimbursed for all
reasonable transllion costs (i.e. costs Incurred within the agreed penod after Contract expiration that result
from transition operations) at the rates agreed upon by the Slate. The Contractor must prepare an accurate
accounting from which the State and Contractor may reconcile all outstanding accounts within 180 days of
contract termination.

2.176 Reserved

2.180 Slop Work

2.181 Stop Work Orders
The State may, at any time, by wrllten slop work order to Contractor, require lhat Contractor stop all, or any
part, of the work called for by the Contract for a period of up to 90 days after the stop work order Is delivered to
Contractor, and for any further period 10 which the parties may agree. The stop work order must be Identified
as a stop work order and must Indicate that it Is Issued under this Section 2.180. Upon receipt of Ihe stop
work order, Contractor must Immediately comply with Its terms and take all reasonable steps to minimize
incurring cosls allocable to the work covered by the stop work oreer during the penod of work stoppage.
Within the period of the stop work order, the State must ellher: (a) cancel the stop work order; or (b) terminate
the work covered by the stop work order as provided in Section 2.150.

2.182 Cancellation or Expiration of Stop Work Order
The Contractor must resume work if the State canceis a stop work order or if it expires. The parties will agree
upon an equitable adjuslment in the delivery schedule, the Contract pnce, or both, and the Contract must be
modified, in writing, accordingly, if: (a) the stop work order resuits in an increase in the time reqUired for, or in
Contractor's costs properly allocable to, the performance of any part of the Contract; and (b) Contractor
asserts lis right 10 an equrtable adjustment within 30 days after the end of the penod 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 before final payment under the Contract. Any adjustment must conform to the
requirements of Section 2.024.

2,183 Allowance of Contractor Costs
If the stop work order is not canceled and the work covered by the stop work order Is terminated for reasons
other than material breach, the termination must be deemed to be a termination for convenience under
Section 2.150, and the State will pay reasonable costs resulting from the stop work order in arriving at the
termination settlement. The State Is not liable to Contractor for loss of profits because of a stop work order
issued under lhis Section 2.180.

2.190 Dispute Resolution

2.191 In General
Any claim, counterclaim, or dispute between the State and Contractor arising oU1 of or relating to the Contract
or any Statement of Work must be resolved as follows. For all Contractor claims seeking an Increase in tine
amounts payable to Contractor under the Contract, or the time for Contractor's performance, Contractor must
submit a leller, together with all data supporting the claims, executed by Contractor's Contract Administrator or
the Contract Administrator's designee certifying tlnat (a) the claim is made in good feith, (b) the amount claimed
accurately reflects the adjustments in the amounts payable to Contractor or the time for Contractor's
performance for which Contractor believes the State is liable and covers all costs of every type to which
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Contractor is entitled from the occurrence of the claimed event and (c) the claim and the supporting data are
current and complete to Contractor's best knowledge and belief.

2.192 Informal Dispute Resolution
(a) All disputes between the parties must be resolved under the Contract Management procedures in the
Contract. If the parties are unable to resolve any disputes after compliance with the processes, the parties
must meet w~h the Chief Procurement Officer, DTMB, or designee, for the purpose of attempting to resolve
the dispute w~hout the need for formal legal proceedings, as follows:

(i) The representatives of Contractor and the State must meet as often as the parties reasonabiy
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 w~h ~s resolution. The
representatives must discuss the problem and negotiate in good fa~h in an effort to resolve the dispute
without the necessity of any formal proceeding.
(ii) During the course of negotiations, all reasonable requests made by one party to another for
non-priviieged 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.
(iii) The specific format for the discussions 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 statements 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 aelion and the
exhaustion of administrative remedies.

(b) This Section must not be construed to prevent either party from instituting, and a party Is authorized to
institute, formaJ proceedings earlier to avoid the expiration of any applicable limitations period, to preserve a
superior 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.

2.193 Injunctive Relief
The only circumstance in which disputes between the State and Contractor will 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 severe, and so incapable of adequate
redress after the fact that a temporary restraining order or other immediate Injunctive relief is the only
adequate remedy.

2.194 Continued Perfonmance
Eaclh party agrees to continue performing its obligations under the Contract while a dispute is being resolved
except to the exlent the issue in dispute preclUdes performance (dispute over payment must not be deemed to
preciude performance) and without limiting either party's right to terminate the Contract as provided in Section
2.150 and Section 2.160.

2.200 Federal and StBte COntract Requirements

2.201 Nondiscrimination
In the performance of this Contract, Contractor must compiy with the Elliott-Larsen Civil Rights Act, 1976 PA
453, MCL 37.2101 el seq., as amended, and all applicable federal, Slate 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, height, 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 resulting
from the Contract must contain a provision requiring non-<liscrimination 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, el seq., as amended, and the Persons with Disabilities Civil Rights Act, 1976 PA 220, MCl

54



Contract 071 84300009

37.1101, et seq.. as amended and any breach of this 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 nol 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 United States National labor Ralations
Board. A Contractor of the State, in relation to the Contract, must not enter into a contract with a
Subcontractor, 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 W, after award of the Contrael, 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 wtlh all applicable
state and federal laws.

2.204 Prevailing Wage
if the Michigan Department of licensing and Regulatory Affairs (LARA) establishes rates of wages and fringe
benefits to be paid to each class of individuals employed by the Contractor and all Subcontractors, the wages
and fringe benefits must not be less than those established for the locality where the work is to be performed.

2.210 Govern/ng Law

2.211 Governing law
The Contract must in all respects be governed by, and construed according 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.

2.212 Compliance with Laws
Contractor must comply with all applicable State, federal, and local laws and ordinances in providing the
Services/Deliverables.

2.213 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 to any claim between the parties, the Contractor
consents to venue in Ingham County, Michigan, and irrevocably waives any objections to this venue.
Contractor agrees to appoint agents in the State of Michigan to receive service of process,

2.220 Urn/tat/on ofUability

2.221 Limitation of Liability
Neither the Contractor 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 personal injury or damage to property
caused by the gross negligence or willful misconduct of the Contractor; to claims covered by other specific
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) Wnhin 10 days after receiving 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 govemmental authority, arbitrator, court or administra~ve agency (collectiveiy, "Proceeding") that
arises during the term of this Contract, the Contraclor must disclose the follOWing to the Contract
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;
(iii) A Proceeding against the Contractor (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 Contractor is aware, any Subcontractor) Is
a party, and which involves (A) a claim that might reasonably be expected to adversely affect the
viability or financial stability of the Contractor or any Subcontractor; or (8) a claim or written allegation
of fraud against the Contractor (or, if the Contractor is aware, any Subcontractor) by a governmental or
public entity arising out of the Contractors business dealings wtth governmental or public entilies.

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

(b) If any Proceeding would cause a reasonable party to be concerned about: (il the ability of the Contractor
(or a Subcontractor) to continue to perform this Contract; or (ii) 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 state law, regulations, or public policy, then the Contractor
must provide the State all requested reasonable assurances that the Contractor and its Subcontractors will be
able to contrnue to perform this Contract. .

(c) The Contractor must notify the State of any actions or proceedings referenced in Section 2.233, Bankruptcy
and Insolvency, withjn 14 days of initiation; provide the State with a copy of all documents used to Inltrate any
such actions or proceedings; and keep the State informed of the progress of the action 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 option, take possession of the work-in-progress and finish the work-in-progress by whatever method the
State deems appropriate ~:

(a) the Contractor files for bankruptcy protection;
(b) an involuntary bankruptcy petition is filed against the Contractor;
(c) the Contractor becomes Insolvent or a receiver is appojnted due to the Contractor's Insolvency;
(d) the Contractor makes a general assignment for the benefit of creditors; or
(e) the Contractor or its affiliates are unable to provide reasonable assurances that the Contractor or
its affiliates can provide the Deliverable(s) under this Contract.

The Contractor wiil 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 indjcating State ownership.

2.240 Performance

2.241 Time of Perfonmance
(a) Contractor must use commercially reasonable efforts to provide the resources necessary to complete
all Services and Deliverables according to the time schedules contained in the Statements of Work and other
Exhibits governing the work, and with professional quality.

(b) Wilhout ilmillng 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 completion 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 date.

(c) If the Contrector believes that a delay in performance by the State has caused or will cause the
Contractor to be unable to perform its obligations according to specifoed Contract time periods, the Contractor
must notify the State in a timely manner and must use commercially reasonable efforts to perform its
obligations according to the Contract time periods 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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2.242 SlAB
(a) SLAs will be completed with the following operallonal considerations:

(I) SLAs will not be calculated for individual Incidents where any event of Excusable FaHure has
been determined; Incident means any interruption in Services.
(ii) SLAs will not be calculated for indMduallncidents where loss of service Is planned and where
the State has received prior notification or coordination.
(iii) SLAs will not apply ~ the applicable Incident could have been prevented through planning
proposed by Contractor and not Implemented at the request of the State. To invoke this consideration,
complete documentation relevant to the denied planning proposal must be presented to substantiate
the proposal.
(iv) Time period measurements will be based on the time Incidents are received by the Contractor
and the time that t1he State receives notification of resolu1ion based on 24x7x365 time period, except
that the time period measurement will be suspended based on the following:

1. Time perlod(s) will not appiy 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 Contractor needs to obtain timely and accurate
information or appropriate feedback and is 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; (il) two unscheduled outages or Interruptions on any
indiVidual service for the same reason or cause over a rolling 30 day period, ~ such reason or cause was
reasonabiy discoverable in the first instance. Chronic Failure will result in the State's option to terminate t1he
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 t1hree additional months. The termination of the Service
must not affect any tiered pricing levels.

(c) Root Cause Analysis must be performed on any business critical 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 rounded 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 completion of the Work will cause loss and damage to the State
In an uncertain amount, and that it would be impracticable and extremely difficult to fix the actual damage
sustained by the State as a result. Therefore, Contractor and the State agree that if t1here Is late or improper
completion of the Work and t1he State does not eject to exercise its rights under Section 2.152, the State Is
entilied 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 fails to remedy 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, to the loss and damage of the State, and that it would be Impracticable and extremely difficult to fix
the actual damage sustained by the State as a result of any Unauthorized Removal. Therefore, Contractor
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
spec~ied below.

For t1he Unauthorized Removal of any Key Pemonnel designated In the applicable Statement of Work, t1he
liquidated damages amount is $500.00 per day per individual if the Contractor identifies a replacement
approved by the State under Section 2.060 and assigns the replacement to the Project to shadow the Key
Personnel who is leaving for a period of at least 30 days before t1he Key Personnel's removal.

If Contractor fails to assign a replacement to shadow the removed Key Personnel for at least 30 days, In
addition to the $500.00 liqUidated damages for an Unauthorized Removal, Contractor must pay the amount of
$500.00 per day for each day of the 30 dey shadow period that the replacement Key Personnel does not
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shadow lhe removed Key Personnel, up to $25,000.00 maximum per individual. The total liquidated damages
lhat may be assessed per Unauthorized Removal and failure to provide 30 days of shadowing must not
exceed $50,000.00 per individual.

2.244 Excusable Failure
Neither party will be liable for any default, damage, or delay In the performance of its obligations 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 failures of transportation, equipment shortages, suppliers' failures, acts or
omissions of common carriers, fire, riots, civil disorders, labor disputes, embargoes, injunctions (provided the
injunction was not issued as a result of any fault or negligence of the party seeking to have rts defaun Or delay
excused), or any olher cause beyond the reasonable control of a party; proVided the non-perforrnlng party and
any Subcontractors are without fault in causing the default 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 alternate sources, workaround plans, or other means, including disaster 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 es iong as the
circumstances prevail, but the party must use commercially reasonable efforts to recommence performance
whenever and to whatever extent possible wilhout delay. A party must promptiy notify the other party in
writing immediately after the excusable failure occurs, and aiso when it abates or ends.

If any of the above-enumerated circumstances substantially prevent hinder, or delay the Contractor's
performance of the Services/provision of Deliverables for more lhan 10 Business Days, and the State
determines that performance is nOllikely 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
ServiceslDeliverables from an alternate source, and the State is not be liable for payment for the unperformed
Services/ 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 wili be eqUitably
adjusted to reflect those ServiceslDeliverables terminated; or (c) the State may terminate the affected
Statement of Work without liabilrty to Contractor as of a date specified by the State in a written notice of
termination to the Contractor, except to the extent that the State must pay for ServiceslDeliverabies provided
lhrough lhe 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 result of the
Excusable Failure condnion. Defauns or delays in performance by Contractor which are caused by acts or
omissions of its Subcontractors will not relieve Contractor of its obligations under the Contract except to the
extent that a Subcontractor is itself SUbject to an Excusable Failure condition described above and Contractor
cannot reasonably circumvent the effect of the Subcontractor's defauit or delay in performance through the
use of alternate sources, workaround plans, or other means.

2.250 Approval ofDe/iverables

2.251 Delivery 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 performediDeliverables provided under the Contract must be
deiivered "F.O.B. Destination, wtlhin Government Premises." The Contractor must have complete
responsibility for providing all ServicesIDellverables to all sile(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 unless otherwise stated in the SOW. Specific locations will be provided by
the State or upon issuance of individual purchase orders.

58



Contract 07184300009

2.252 Delivery of Dellverables
Where applicable, the Statements of WorkIPQs contain lists of the Deliverables to be prepared and delivered
by Contractor Induding, for each Deliverable, the scheduled delivery date and a designation of whether the
Deliverable 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 applicable,
installed according to the State-approved delivery schedule and any other applicable terms and conditions of
the Contract

2.253 TestJng
(a) Reserved
(b) If a Deliverable includes installation at a State Location, then Contractor must (1) perform any
applicable testing, (2) correct all material deficiencies discovered during the quality 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 Dellverables, In General
(a) All Deliverables (Physical Deliverables and Written Deliverables) and Services require formal written
approvai 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 spec~ications. Formal approval may include the successful
completion of Testing as applicable in Section 2.253, to be led by the Stete with the support and assistance of
Contractor. The approval process will be facilitated by ongoing consultation between the parties, inspection of
interim and intermediate Dellverables and collaboration on key decisions.

(b) The State's obligation to comply with any State Review Period is conditioned on the timely delivery of
DeliverablesiServices 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 DeliverablelService have been delivered without
material defICiencies. If the State determines that the DeliverablelServlce has material deficiencies, the State
may refuse deJivery of the Deliverable/Service without performing any further inspection or testing of the
DeliverablelServlce. Otherwise, the review period will be deemed to have started on the day the State
receives the Deliverable or the Service begins, and the State and Contractor agree that the
Deliverable/Service is ready for use and, where applicable, certification by Contractor according to Section
2.253.

(d) The State must approve in writing a Deliverable/Service after confirming that It 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 DeliverablelService that contains material deficiencies if the State elects to
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 lime of Stete approval.

(e) If, after three opportunities (the original and two repeat efforts), the Contractor Is unable to correct all
deficiencies preventing Final Acceptance of a DeliverablelService, 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
Contractor has failed to do, and recover the difference between the cost to cure the deficiency and the contract
price plus an additional sum equal to 10% of the cost to cure the deficiency to cover the State's general
expenses prOVided 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 notice 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 been discovered during a prior State Review Period.
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(f) The State, at any time and in its reasonable discretion, may halt the testing or approval process if the
process reveals deficiencies in or problems wiItl a Deliverable/Service In a sufficient quantity or of a suffICient
severity that renders continuing the process unproductive or unworkable. If that happens, the Stale may stop
using the Service or return the applicable Deliverable to Contractor for correction and re-<Jelivery before
resuming the testing or approval process.

2.255 Process for Approval of Written Dellverables
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 version 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 wiil be doubled if the State has not had an opportunfty to review an interim draft of the Written
Deliverable before its submission to the Slate. The State agrees to notify Contractor 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 corrected before approval of the Deliverable (or at the State's
election, after approval of the Deliverable). If the State notifies the Contractor about deficiencies, the
Contractor must correct the described deficiencies and within 30 Business Days resubmit the Deliverable In a
form that shows ail revisions made to the original version delivered to the State. Contractor's correction effor1s
must be made at no additional charge. Upon receipt of a corrected Deliverable from Contractor, the State
must have a reasonable additional 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 tha
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 deficiencJes 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 deficiencies 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 period of
time, not to exceed the length of the original State Review Period, to review the corrected Service for
conformfty and that the identified deficiencies have been corrected.

2.257 Process for Approval of Physical Deliverables
The State Review Period for approval of Physical Deliverables Is governed by the appilcable Statement 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 statrng 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 notice of deficiencies, the
Contractor must correct the described deficiencies and within 30 Business Days resubmit the Deliverable 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 receipt of a corrected Deliverable from the Contractor, the
State must have a reasonable additional period of trme, not to exceed the length of the original State Review
Period, to review the corrected Deliverable to confirm that the identified deficJencies have been corrected.

2.25a Reserved

2.260 Ownership

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
owns all Unijed 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 Contractor, insofar as any the Deliverable, by operation of law, may not be
considered work made for hire by the Contractor for the State. From time to time upon the State's request, the
Contractor must confirm 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 hold In its own
name all copyright, trademark, and patent registrations and other evidence of rights that may be available for
Deliverabies.

2.263 Rights in Data
(a) The State is the owner of all data made available by the State to 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 commercially exploited by or
on behalf of the Contractor. No employees of the Contractor, other than those on a strictly need-lo-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
identifiable information as strictly necessary to provide the Services and must disclose the information only to
its employees who have a strict need-to-know the information. The Contractor must comply at all times with all
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 possess 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 empioyees 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 tha personally identifiable information. Other
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 into the Contract. Any hardware bought through the Contractor by the State, and paid for by the
State, will be owned by the Stale. Any software licensed through the Contractor and sold to the State, will 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 http://www.mlchigan.gov/dmb/0.4568.7-150-56355-108233-.OO.html.

2.272 Acceptable Use Policy
To the extent that Contractor has access to the State computer system, Contractor must comply with the
State's Acceptable Use Policy, see htlp:/Iwww.michigan.gov/cybersecurilylO,1607,7-217-34395 34476­
,00.hlml. All Contractor employees must be required, in writing, to agrae to the State's Acceptable Use Policy
before accessing the State system. The Slate reserves the right to terminate Contractor's access to the State
system if a violation occurs.

2.273 Systems Changes
Contractor is not responsible for and not authorized to make changes to any State systems without wr~ten
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, including secur~y, 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 prc>ducls, construction materials including paint thinners, solvents, gasoline, oil, and any
other material the manufacture, use, treatment, storage, transportation, release, or disposal 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, materiais such as batteries and circuit packs, and other
materiais that are regulated 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, transport and transfer any material
considered a Hazardous Material according to all federal, slate, and local laws. The State must provide a safe
and suitable 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 Material 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 all
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 Slate will Investigate the conditions. If (i) the material Is a
Hazardous Material 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 use, handling, storage, release, disposal of, processing, transport and transfer of Hazardous
Materials, the Slate 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
Wonk for the State's convenience.

(c) Once the Hazardous Materiai has been removed or rendered harmless 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 Quaiity that the Hazardous Material has
either been removed or rendered harmless is binding upon the State and Contractor for the purposes of
resuming the Wonk. If any incident with Hazardous Material results 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 transfer of Hazardous Material, or from any other act or omission within the control of the
Contractor, the Contractor must bear its proportionate share of the delay and costs involved in cleaning up the
site and removing and rendering harmless the Hazardous Matertal 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 specific details visit http://www.michigan.gov/deq/O.1607.7-135-3310_4108-173523--.00.html

Refrigeration and Air Conditioning:
The Contractor must comply with the applicable requirements of Sections 608 and 609 of the Clean Air Act (42
U.S.C. 7871 g and 7671 h) 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, slate, and local requirements, specifically including Section 6002 of the Resource Conservation and
Recovery Act (42 U.S.C. 6962. at seq.).

2.300 Reserved
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Attachment A - Pricing

Per Prisoner Per.MeaI Prlc;e
$1.287

Except as otherwise specified herein, the Per Prisoner Per Meal (PPPM) price specified above, Is fixed for the
first year of the Contra;!. Starting with the first anniversary of the Contract Effective Date, the Contractor will
receive a PPPM base increase of 1.0% annually. Also beginning with the first anniversary of the Contract
Effective Date, the Conlractor may receive up to an additional 1.5% annuai increase in PPPM as determined
by (1) calculating 65.0% of the total increase based on the yearly percentage change in the Market Basket 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 totai increase based on the yearly percentage change in
the Employment Cost Index published by the U.S. Bureau of labor StatisUcs, for total compensation for private
industry workers, by occupational group and industry ("ECJ"). The period for determining the Market Basket of
Products and ECI 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 irKlices listed above and calculated as set 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
juice and non-alcoholic drinks other than milk); baked goods; produce (composed of fnults and vegetables);
dairy; meat; and grocery items (composed of the food items in the menu that are not otherwise included in one
of the preceding categories). 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 multiplied by the percentage
change in the corresponding Bureau of labor Statistics ("BlS") category compiled by the U.S. Department of
Labor and pUblished at www.bls.gov for the Base Period, 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 multiplied by the Category Weightings are (1) Beverage,
All Urban Consumers, U.S. City Average; (2) Baked Goods, Ali Urban Consumers, U.S. C~y Average: (3)
Produce, All Urban Consumers, U.S. City Average; (4) Dairy, All Urban Consumers, U.S. City Average: (5)
Meat, All Urban Consumers, U.S. CJly 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 statistics, including any
changes or modifications to any of the applicable BlS categories, the parties agree to negotiate a mutually
agreeable modification 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 adjustments
with product cost increases at the faciltty or facilities covered by this Contract. The Market Basket of Products
Is an estimate of food costs only and actuai costs may vary. While the Menu Categories allempt to
approximate the prodUcts served at the facility or faciltties 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 (Tabie 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 caiculated as the sum of all prisoner meals served during the Weekly Average
Calculation Period divided by the total number of days within the WACP, multiplied by seven (7).

Table 1
Weeklv Averaae

Law High PPPM Price

610001 630000 $ 1.3355
630001 650000 $ 1.3258
650,001 670,000 $ 1.3161
670,001 770,000 $ 1.2870
770,001 790,000 $ 1.2720
790 001 810,000 $ 1.2645

810001 830,000 $ 1.2570
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Table 2.
Weekly Average Celculation Period Effective date of chenge lif anolicablel

December 16 - March 15 Anril1

March 16 • June 15 Julv 1

June 16 - Sectember 15 October 1

Sectember 16 • December 15 Jenuarv 1

In the event 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 Contract to offset the impact of the
increased Staff meals,

In the event the number of religious meals required by MOOC 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
MOOC.

Oiet snacks must be included In the PPPM price speoified above. Approved Staff meals must be Included in
the PPPM price specified above. Staff are only served lunclh 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 to quarterly 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 dependent on
total capacity.

The MOOC shall not receive any prompt payment discount from Contractor.
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Attachment B - CPA Map

Michigan Department of Corrections
Correctional Pacilitles Map
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19. ~%,f;1i!:'S M1rOn Viii:!)' C'Jl7i'd~1 ~':;:dj;::; .

ZOo ~;..t.."di!'ld Gene.!!' corl"3!cti~;;:~~j't:/
2i. Ffcrer:t.S~:fl!! C'tTrm~ Fatih
;2;. tif~!nO Croetttlr.e:i FE-tilty .
21. Gu:: ~r5MCCi!~ci;p;;S 1'4\4)11:1

SOUTHERN REGION

·jn£l:~~;C~~ :~'?~«'< "F'/'1'~

lk~:;t.:-~' !'3y;:r.;;if( !.11M; ~;t;,·':i~' ~(;'",tt.:4:;·*flP ~t dC':;.ij1'iit:tll/ K:!'~r.h
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Attachment C - service Level Agreement ISLA)

OFFENSE FIRST OFFENSE SUBSEQUENT OFFENSES
NSLP reimbursement - Any loss of reimbursement funds, due to the Contractor(s) non-<:ompliance or lack of

reporting,

Poor NSLP reporting all last funds will be deducted from monthly invoice payments.

Sample Meal Trays - It is the Contractor(s) responsibility to provide quality meals to be evaluated daily.

Poor evaluations or meal deficiencies opportunity to correct entire cost of deficient 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 CCI or designee,

Unapproved meai substitutions written warning 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 quantities 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-950 (Attachment J) weekly/monthly and the
CRX-113 (Attachment K) yeariy forms, and a passing grade Is determined by the result of these completed
forms.

Failing grade on weekly inspeotions

Failing grade on monthly inspections

Failing grade on yearly inspections

written warning

not less than $500.00 for critical
violations

not less than $1,000.00 for critical
violations

not corrected in the allowed 10 days,
up to $250.00 fine each month until
corrected

not corrected in the allowed 10 days,
up to $1,000.00 fine each month until
corrected

not corrected in the allowed 10 days,
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

Failing grade on yearly inspections not less than $500.00 for critical
violations

not corrected in the allowed 10 days,
up to $250.00 fine each month until
corrected

not corrected in the allowed 10 days,
up to $1,000.00 fine each month until
corrected

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 applicable rules and reguiations governed by MOOC.

Failure to report a violation or
attempted violation of policy
regulations within 24 hours

not less than $1,000.00 may resuit in termination of Contract

Inmate Complaints and Grievances - Any gnevances filed by inmates regarding food service are referred to
and reviewed by the Contractor(s) Management Staff.

More than 5% of totai inmate
population file a Slep III gnevance
in a one month penod

$1,000.00 fine per month

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

InstituUons failure to receive final ACA
accreditation as a direct result of the
contractors negiigence

$50,000.00 fine pius any other
fines or penalties

not paid in the allowed 30 days,
will be deducted from invoice payment
and may resull in termination of
Contract

Payment of Penalties - Any penalties not paid within 30 days will be deducted from monthly invoice payments.
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Attachment 0 - Statewide Standard Menu

l\
~ICHIGANDEPARTMENT OF CORRECTIONS - MENS· WfIllk I

Facmty Name Here For 1M WHk of : 1'/1r.101

AnQ~~ "ubetlMe mil" clrlmod I"orllln..... IIIJ:I dlr.-.... m...... MENU SUBJECT TO CHANGE wm-tOIJTNOn::E (P)-Pork It_ {8ITJ - a-r & T'ur\(ey hm
All mMl:~w .... bebl1l C1ooldng. B..-.ge'"~ or lIII8-'OlII..... Pri....."'" .MII ""'IuelI11h.. m\HIU 1t8m" l<l be p1llO.:l on lt1l11r tr.y (VI-v• .,;,," ~~)- B...t" & Ctwc:b.. II","

-llJrkw ftam

'" SUNDAY m m lUESCAY ", WEDN Y ,m ""y " FRIDAY m SAnI y

" 00"'_ , _OR " ... ,, Om-lOR ,, Fb_len " Grll:l OR " 081_1

" "'lghFtbore-1 " HIgh Fiber CEnaI " Hiljh FibwC_1

•
R ,. Whole Wt-f T""'I VII '" Whole WJ..t To_ ,., w...... Wheel -r-t wi ,.1 W....Wh~T_1 ,., Wh:ll1I Whlllll: TOBB! wi ,., Wl'lolll wt-t T"...I u W"u
E ... .lei"": flAgiJar OR: Oi'" "" JroIly: Reqlllir OR DMd "" Jelly:~.... 011 01. "" P_nlllButt", I"" Jelly: Rftgu.. OR Ds.r 1/3" SytuP OR 2 pM Diet Syrup
A Oft OR OR 'm BI'lllIJcr.ltSaJ".m
K '''' Glle" Cotreoo cu. '" Hogh FIb« BI'IIf1 c.k. '''' GI.u:..t Cah Gall. ... Jolt.,: RoIgul•• OR Ohllll
F
A .,00 WtllPJ*l Margalln" .,00 WhlpplldM""UlIIlne '00 WHppld t.IlIrg"".... .,00 Whipped U"ru1rlnll "00 WtlIPPDll *Mrg"""'" .,00 Whipped tAaIQUIne "00 WhlppcM"'lllll1ne
S :z.,k", s..v-. OR 1 pic Sugar Sub ,,.. SugIl" OR 1 I'll. S...,.. Sut> ~'" Sug.rOR 1 pk SlJIllilrS\lb "" SUl/llIr OR 1 pk S"ll"r Sub ,'" SJ..glrOR 1 pk SlJl1llrSub "" SugwOR1 ~kSUll"rSub

,,..
s~OR 1 pk SV;srSub

T ,n, ~: 0_11" DRAppI" ,n, Juhx Qnlnge OR Appls ,n, Jul""" O!liIrgB OR Appl.. 1/2 c JuluIlF. 0.."9"' OR A""I.. 1/2 c Juloor. 0 ...OR A~pla ,n, JIll..." 0...;" OR A,ppla ,n, Julos:O~ OR Apllla

" SkJmNlrk " Skim Ullk " Skim Mill ,, Skim MUk , 0 S"""","k " Skim Mlrk " Skim Mnk

'''' Ballad Chlck8'1 Leg & Thigh ,~ "at TlQ.~ (l) ,, V'9'labla Poulby S.... m S..lIIbury s_~ I",IJ 'M 8eetBwgw ,~ ........t Fi"h 'm Chloka~511lJd

OR OR OR OR '" <0<00, ~110 TllIterS...... OR
.~ SayLDrII em BBO B...n Plll:tt 1112 0 VagetabIIr Sr- W$ay eo> WeldBmB...B~ .eo Muablrd OR ... Soy Chickar\ Sslad

114 c ChIck..., G.-.y (V) OR ,,, , lIlableB.~ patty·

1)' c C!llok"" GIBW (V) " lJilglllllrillll BlIlIlI Seq> "
BlUIMlltrce 1/.. c Bruwn G.-wy CIJl #OJ P8IlIlu!: Butter " Soan Sud 'oW'OfW)n, " Garlic Muhed PatlItDloo ", l"o..Sadium C_"-- ,n, ,- " ".tlIlllP~ ... ..;.RBgular OR 01&1 , 0 e-RICOlIPIBf ,n, e-

u ,n, 00=" ,n, U-~edP~ " T_aed S.1ud " 0-, Bra.oned Pobdaell " ClInat & RII\llln SPId
N 'n, CoI.SI_ "" low Fill Th:>ua..,j lablrd ,no GrHIlB....
c
H '" Whale W'-!. BIOlOd ", W""le Wh8st Brud ,., WhaI8Wh_BI8IICI '" W!'do WhMt e... ,- H...bwger BIm ,,, Whals Wt-t Breed ", WhoI8 WheBI 81Nd

#100 Whlp~ MNglllina #100 Whlppld Margllll... ,., WhiPPBdl.181gl1J'he #100 Wh1ll1""1d MUV.nne "'00 W~pIdMllf\Iarine "00 WhIppa::I MargNino .,00 Whipped l.1.-gar1na
1 .. AppoOR 'U B_naOR ,- ApplltOR ,n, P._OII ,n, ApPeSa_OR 'U a_lin. OR 'u OnrneoOR

," Choeol.e ChIp e-kle ,no loeCI1IoIIl'I '''' WhltoCorke '''' Chooal"te Cltke '" SpiGec.ker ," ApploJaeuceC"'e '''' Wt-a.ClIk..

,, FnIII: PLn:h D!lnk reg Oft dill! " G..p" Otlnl( reg OR dlllll ,, 0Illf19"DrlrI< I1IQORdl1lt " Blue RupberTy Drlnk rlIq OR dll " Frull Purdl Drink filii OR diG!. " QrlIpII O~nk"'ll OR dlat ,, OIBII. Orlnll reg OR dl«

-
,n, Scrarmlrld EIllI'l' 11/04 c :"'IaplId~'IIdHmJ (PJ 'm PoI..1> SaUUlgll CTJ 1140 Trr"."StlrFry 'm c::,:,uq ." ~~~m(r) 1" o-ePIzz.

lu HoI Oag8un OR #OJ OR
#OJ JaIIy: Ragular OR DIet 1 1/40 S".lo PoIst.a W/S #OJ Colo., 1 1/4 C VIIlIMabie Stir Frv wi B__ OR :: Old Blltglll'w1 '" cr-a Plzz. w1Whlt.s.~

" H.hB_ ..,
"~.... 'm BeaScrv II"""S,,,,-

#OJ C"'''' ,n, Collard GnIIIIW OR " Brown 1&.. " F,..,ohFrt_
D 10 Tl>IIaOd Salrld ~" S,llIeol'l AuGrwlIn " TOlIa.:l Sellld #OJ ChappBd 0'*'l1li " Potato. 08rl.. "'" Call1u~,

"" low I"sl Flanch an.a1no ,. Whor. What B..d #OJ LcwFal HoutIa DAlilalng ,n, CoI.Sr- ,n, CallardG_ 1/2 c Com
N ,, 51rrwn..t W.tam BrIIIIl'III " PattdoW.:lllll" , 0 T.... S.I.:I
N ,no SlaalTBl Cabbllla .30 lcrvr f=.t Rancl'l 0mIl8lng
E

• ,,, Whole m .... Tout '''' 00"'_ ,., Whole WladB~ ,~ HoI Dug Bun ,., WIloIeWhuIBrNd

'"00 Whipped M.~rlna "00 Wl'llppBd MargarlM 100 Whlppe:l M.rgMne #1"' WhlppllCl~erin. '""' WhlflPlldMalgllrlr'18,,, Ortn'V"OR 'M OrBng.OR 1M an,.. DR ,.. AppeOR lu O_ngooOR 'u Ap~le OR ,,, Apple OR
,n, '"'" 'u SuqarCaaklo 'n, BhI8Il Pudding ,,, P..... lolot 'U OaImlNl Ooo:dIiu '''' CIvooillte oak. '''' ,.....
" Sldm Mill( OR ,, S~lm L1l1k OR " Skim Milk OR " Skim MIlk OR " Skim Mnk OR " Sldm Ulrt; OR 10 Skim Mnk 0"

10 OlllrlQ8 Drl~k I"lQ OR di8t ,, B"e Rllepbeny Orl* rlIlI DR die " FnJlt Punch DrI,* I1IQ OR dloll " G..,. Drlnk f8Q OR rSW 1, Olang. D:lnlt"'9 ORdi. " BI"" RMpbany Drllie l'lIg 0" dl " FrWl P~ng~ 0",* rlIlI OR dllll

FOODSEl'lVa~ECTOR: WARDEN/DESIGNEE:

69



Contract 071 84300009

Attachment 0 - Statewide Standard Menu

.,
I~ICHIGANDEPARTMENT OF CORRECTIONS· MENS- w... ,

Facility Name Here FcruwW_Df : """',
A rlOrHnMl prateln ..u~llMe IfIlII b<l dJ"mj klr lunch .... dkmer m..... MENU SUB.,ECT TO CHANGE Wm-lOUT NOTICE (PJ - Porle!hlm tBIl}-B....,I~....
AI~ W8lgIQ lD blltnaooklng. a-.. .. -..tened cru~.,j. pn.un.1a .hall~l ttl. IMIlU Il:arruo to to. p1.ca:/ on ......r Ir8jl (V) - V"lltUt1l11l ~~I-B""'&OJIClUnIlarn

-' -TurkflV IbIm.
,~ <><DM , ..,.DAY '", lUES Y '", NIiSl:lA 7/12 '11-1 ~DAY 7{13 'DAY 7/14 ,. Y

" RBlattln " GIItIlOR
" ""'- " Rallion OR ,, G<to ,, u"""-! OR ,. R","'"

" High Abel" Clll"Gel " Hr~ Fa-c.r.1 " High FIber C.ruJ

•R ,., Wloot. W'-1 To... t wi '" Wt-ol. Wheel: T_t ,., Whc>Ito Wheel Tout wi '" Wi'lI:lla Whut To.! '" Whti. Wh8B! Thal VII

~
Whol. Wh8llt TORI ,., Who. WhuI Tout

E tIOO JotJly: R.gulllr OR DI. .., J.lIy: RagUlSl' DR 0;.... "" .wly: Regul..r OR DIeI: "" .Nlly: Regular OR Diet ... Jelly: Regul.r OR DIet Jally: R8g"'1Ir OR Die' DR, OR OR OR ,,. QI__ Co'" elllo:., '00 High Abo" Bllln CIIh '00 GtlOZlIId eo," Cloke '00 GIR8:l C<>flu. Cak. ... P-.utBuIW
F,

~OO Whlpplll/ MRIII81ln_ #100 Wh!R:lolllM"llIl1ri"" #100 Wlllppell ",..~rin. #100 Wh"-! M-vutne '00 Whipp«! MlJrgorinll #100 Whl~" Marg.rine 10>00 W~M.rv-rt1Ml

S 2pk. Sug.-OR' pi< SUllsrSlib ' ... SIJg8I"OR1 plr;Suglll'5uh ' ... SU98' OR 1 pkS~ 5l.lb ' ... SugtW OR: 1 pk &Qar Sub ,... Supr DR 1 pkS~ Sub ' ... 5U1;1_ OR 1 '* Suglil' Sub 2, pile SlJgllrOft1pkSLQtlrS~
T ,~, Juka< O,,1"Q4I OR Apple 1/2:c ...u.:.e::O~ORA""r.. ,n. J...u: a_g. OR APPle T~, Jul",,: Calnge OR AjIpl" .n, JIke: 01Ml&" OR Appl.. .n. .hllce:: OrIInge OR Appt.. ,no JuI_ Oiling.. OR Apple

" Skl<n Milk ,. Skim MIlk. ,. SlUmVllk ,. Skim Milk. ,, Skim t.llik ,. SkJnl Mlk. " Skim Milk

1 V~ 0 Beef and N<mI8 c.,,,,or. 3m FIlIII~ rr~l 'm Sloppy Joe (11,11 'n Gnlled Ch_e 511nclwich wi "10 ::-'SI!ll~e(B.T) 'm ~hiCk&1 PBlty 'm BIlked Flen
OR ,. HotDog BWl

::.~ .kl8fTolnlllc FnI8\
>5m (C....l!IIl OR ... T,rt_S...,.,

1114c S<! ..dNoodI&e-.~. OR 'm '" !WholeWtMIII~l 1/2 0 VegetI!IIbIe 0-. SIIuco· .~ BlaokB"'~ OR
.~ BlllCkBellflB~ ITDIl1Il\D F...l ••• SplrI.ch AuGlIlIlrI,. GI1IIlIl BGMII '" Whole Wtl8at BIGlId " P.I'lIIe:1Pol~ .. 0""". Brawnad Pat.lt>M 'n. ~MII1IIaCll_., 3. C.rm! Stloke .., C_, ,. SP-'ghettl .., 8Bk..t s-J. M ,n, G...,Be_

u ,~ C1,111 SMJ~" (VI 2. Cel8rySIIDi(e ,n. G_ ...... ,~, S...... 3n ClIIlD11S!l<l1ta ,. 0'Ml BnMn.d Pm.to_
N ... "~... "

Tcaeecl S.Wj ,n. co.'" ,n, CclllSI_
C ", Chor:JllldOnlone ... L.-. Fet ThauJ.rId lI"nd ,w 5hredd8:l Ct-.
H ," <:om...., 31.. B.1tC a_"1 (V) ,. Hmnburger BlJII '" W~IWh_B...d '" WIlaI"W'-IBra.:I " WhoIII W"-!" BlllId

~'" WhlppCld MergoTin. ,n. CoI_I_ ~'OO WNPJ*! M8I(Ierine 11100 W~lIAa!g.-i"" ~'OO WlIlpp.,d Ji.r;em. '"00 Wl"Wppecl MIog.nne ~'OO WNppIII'I L4argarll'lll
,~, PII'I8lIppleOR ,. B.nII1' OR ,. O"""IJiIOR "', P..OOIlll OR T. OIenge OR ,n. P..." ...... OR ,. cnnqe QI(

'00 ChocoIllle cake ,n. .... ,. SllgIIrCoolde 1. O'*"mtl Co,,1". '00 ._. ,,. Whit. Cek• '00 SplOi Cn,

10 BrtJ. Rnp~ Orlnk I'lJll OR " Frutt PInCh nIg OR dllll! ,, ~On .-g OR dJeI ,, Qrengl Orillk I'Ill OR Il. ,. ~Iull fUolIIlberry Drtnk reg OR ,. FlUlt Pl810h "'1:1 OR dlllt ,, Gre.-llr1nk '-eI ORIi..t
d1. ...

3~ ~:O_\l;I.l) m BEla Pork (PI ,n, SOlllmbllld Egg&. 'm ..I""," (B,T) '0' ~eandVllQBlilbl.oPIzza l Ii" c ~mb~ CIollllIlUO- 11/"'" C'-y Rotlnl CaI..-ol":W
OR OR - OR C••eroIe (8.1) S....d Crumb Tgpplrv

3m S......ned SO>' CnJrnblel ,, B~ SeIMl w'Onlon .. .~ PolCtlPlna 511., Bell. '0' Ch_••nd Veget"'Plzze OR

'm 8hrQIedC~e 'm Shredded 0._ WI WhI!a Sou"e 11/4G SoyC,,"'CulIm.wJ "', CoIudGr-.,n. Com
, ,, I-l.... S......... 1/40 B-...G""'Y(Vl WhltaS.,,,.. ,n. .-D ,n. IW&1Id BOlIII'IlI ,. fA.had PoIetoM " TOIIl" 5111111d ,. Rot!JlI~r.

"
FrenctlFcI_, '4, C....p.t lll\tl.lce 1/2:" ColI'nlG~e

.., l.CN' F.l Ranctl O_.lng ,n, C..... .., C..... "
._ ....

N
U" Su. ... Jelly: Regulor OR 01'" 10 TOI_S8l8d ,~. 8unlhl.... SeIad

N

• ... L.cr,v FeI: He... Oneelng

R
,. Com TIOO 511&11 ,., Whale W,- B.-d '" W""101 WhuI: Tout '" WI'deWhlllllB..... ,., Whale Wt-l Ellftd '00 Com''''

#100 Whipp.:! "".rg.tin" OlIO Whlppld MII~rIhI ~OO Whipped Me'll.~no ~OO WhlppBd "'8lg"'. 100 W~pped M.,..ri..,. OroIlllIlOR ,. 0 ..""" OR ,. AppillOR ,. Orange OR ,. Apple OR ,.. B."..... OR ,. Apple OR,. SUllla, Cookie ,. Popsl"l. '00 GllIIr.lIId Cof&Hc.q ,. Choccille ct1lp Cooki. ,. P.lcle 1 .. Sug.rCoakle '00 Whl18".ke

" Sk.m UIIk.OR " Sl<lm Milc OR ,. SklmLlliltOR 10 Skim Wllk OR ,. Skim MIlk Oft " Skim tvtlkOR ,. SJr.lmMllkOR

" G""e Drlnk.1"Il OR diet " OrsIge Or1n~ I'IIQ OR d1111 10 Bu. RlIIPberry DlInk I9g OR ,, Ftull Punm reg OR dllll. ,, G..pe Drlnk 1'19 OR diet " O,..,ge ortnk reg OR dim 10 B" RMflbeny Drink I1IlI OR

•• ..._.
FOOO SERVICE DIRECTOR: WAROENlDESlGNEE:

----
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1~ICHIGANDEPARTMENT OF CORRECTIONS· MENS • w_
Facility Name Here FOf1M WMkof ; 7/1612012

,. nOlHTllllll ~lIIIn nblltltlJte will h lI!IIrId for lul1Clh ..d dlnnwmMlI MENU SUBJECT TO CHANGE WITI-IOllT NOnCE (PJ. Park I.... (811) - Beef & nuh)' Ibn
All mllll1 WI!IlghlaoIGl>lIi:nOllO!lIng. B-.g.oloo --...:I~l.l...........t. Prb""",...hllll~ ..m..u IbImI 10 00 p18ce:l on IhItf trav (Vl-V"'ll~'" ~~). B"'" 3. Chicken tern

- T......... 1temn, ..,AY '10 Y 7111 TIJE'sDAY 7118 WEDNE Y 7119 DAY "'" FRIDAY m, SA Y

" 0"""'" " RI&iBIar1OR " .... ,, \.181m_OR , - , 0 .,,"OR 10 Omm'"
10 HIGh Abel' CIlI1IIIII '0 Hlgio Fib.. e-.J , 0 HIli! FIber Cerul

•R '" Whole Wh8ll1 TOlllt wf ,., Wholll Wt.d TOillt

~
W~loWttMtTa.u!"" '" Wtml. WtBI\ Tg., '" Whllie Wh8lt Teal wi ,., Whole WhHt T_I ,~ W.II.

E .., Jlllly. Rag.... Oft 0181. ... .loll)': Reg'll... OR Dis J!lny: IWQIJar OR DIot I"" P.anutB~ ~ .Jelly". ~1..-ORDiel 1/3 " SynJp OR 2 p/<II 01. Syrop
A OR OR OR ,~ 8 ......".,8_.(1]
K '''' Glazed COh Cak8 '''' HIgh FbarBnln eakli ''- GlBle:l Co_e.k. ,., Jdly; R.I.... OR DIorl,, '"Xl Whfppld MIUgllll1lll "'00 Whrpp.l Marglrlnol "00 Whlpp8d Ualpllnl "'00 Whlpl*l NlllJIf1nl "'00 WhIpJ8l MBl9lrI". "'''' Whipped MIllllrine "00 WhippedM~....
5 "" Sl4lar OR 1 pi< SUll.rS~b ' .. Sugar-OR 1 pk S'9!'r Sub ' ... SogHrOR 1 pk S~Sub "" SlIllIIr OR 1 pk Suo- SlIb ' .. S"Il"'r OR' pk Sug. Sub " .. S"V'U" OR 1 pII. Sugar Sub "M Sug_OR1 pkSlIgIIrB.m
T 1/2 C JuICH OI1ln;e OR ApplH ,no Juk>&" 0rullH ORA~ ,n. J\Jice; Ol1lnge OR AI>Jlle ,no Juice: OI'IIIrp OR Apple "'0 Jlkoe: Orange OR App/cl ,no JuIce: O..,ga OR ApplH ,n, Juloe: ar..lla OR Apple

10 Skim Milk " SktrnUllk ,. SldmMilk ,. SkIm Milk , 0 SkIm Milk , 0 SlllmMllk " Sldm Milk

,n, sc:ramblft:l EggH 11/4 g '~:lklpBd flQt.Blo W!I1atn (PJ ,~ I"llIIHh SIILDB,gII (T} 1 114.: T..uy stir Fry ,~ F....,.. (TIC) 'M J:eyHllmm ,. o-a Iua

I.; Hot Ollll8<.ln OR "" """"" OR.., JlIIly: Re!<ular OR OiBl 11/4.: S~HIapBlIPcllIIIllll150y """" 11'41: V«let.bIHSlrFrvW/Bee.. OR .~ Ombulll"l"wf '" Cr-e PIUB ~ W~eSauce
, 0 HlI&hBmwna ... M..... ,~ B8Q9oy ... IIHIIIII'l SHUllH

"'" CmlBLlp ,no CoIIardG_ OR " ....,,~
"

Frwmh Fd..

l " TeMed SIIIad '40 Spl...011 AuGndIn ,, TalSed SlIilld "'" ChoppMI OnI..,H " Patlllo.O'Brlen '" """",
U "'" L<nw FHI Roll1'Ch DreIlalng ,., Whole WhMt B_d "'" L..,... Flit Hou.a D....ell1l ,n, CcleSfaw 1/2 ('; CanHrd BrMn. "'0 Com
N ,, Slmm,;n;j W_tam 9e111111 , 0 PohIID ....-.tll... , 0 Toaud SHied
C 'no SI....llIl! CII!Ibege ... lDw Fat Rend! t:JruioaB111
H '" Whole Wh8ll1 Tout '''' Comb... ", W....I.. Wt-t Br. ,~ Hct 0!Jg I~IZI ,., Whole Wr-I Btud

'"Xl Whippocl Marga~.. ",00 W~Marn8r1n" #100 Whl~ M..;am" ",00 Whipped Mlllilarlna jlfOO 'NbiPl*l MIIrgarlna
,~ 0111'" OR ,~ 0..,;,,011: ,~ .,..... OR 1 •• APiOeOR ,~ O.....OR ,~ "'"PIlle OR ,~ ApplaOR
,no "'''' ,~ SugwCoc>kie ,no BNldPuddlnrJ 'M P_Iola 1- o.tmlllllll Cookla ,,., Cl1c<::olaleclka ''''

._.
'0 0111'1l" o.Ink ...-g OR die! " Blua R.pbowry Drlnt r-o OR , 0 FIIJtI P....c!l "'IJ OR dlat " GnIjle Ottnk reg OR dlci: " o.."lIa [;rlnk "'llORdiOJl 10 Ell.... Riap"-ry Drlnk"'ll OR " FnftP"'c11111g0Rdlat

dO. ".
,~ Ba"-l Chick.. Leg .. Inigh ,~ Hot llJrt")' (T) " VesetBble P~ftry Stew .~ S.'laburySIeBk (E1,1) ,~ BeefBll'll"r .~ Blikad Fleh ,~ Chft:kAn'Sal"d

OR OR OR CR "" """"
,.. TarlllrSallce OR

.~ Soy ltdf 6~ B6QB... P8lly 11/2~ V_hJ8SIeW1'dSov 6~ WaalamS.nBumAt .'" ..... OR . .. Soy Otlct;en Sar.t

", Chlok.. GI1IIoY {V} OR 6~ vraoirt.b1" SINn PallY

'/4 c Ch)=i«Jn G-"""Y {V} 10 V..."tarilll'l B.n &al4l 10 ._- 1/4 C Bn;IWO GI1I'I\I (V) ... PlliII'lutBulll!lr '1 c B.nSIIIII8d IIIiClnIan
0 , 0 G..rlto Mnhad Pot.to. ,.. lD-S..:Hum CndIlJI'II ,"0 .- , 0 Llohad PCl\tlb:laa .., JOlly; il-w OR OlGt , 0 Brown Rig. Pilii' ,no Co_,

1/2 c e.- ,no MahUPlU.'- , 0 Tonlld SalMI '0 0-. SI<MII1IIdP_ " CIWI'l:I( & RIIlal"Salld
N ,no ~.SllIw ... LDW Fat Tho~lInd lBland "'0 CO...,B"....
N
E ,., Whot.. Wheal B..d '" Wide WhHl: BNId 1''' Wr,;,laWh_Bruad ,., WhIoIH W'-I B.-.l ,~ HlIIIlburtler Bun ,., W"",",WhllBtBnoBd '" Wbola Wheat Bram
R

"'OJ WI1Ipp.:l Margarl.- .." Whipped MugarYle ,OJ Whipped Margarina "''' Whipp.:! MlIIIQlti/IM "00 Whlppad M&!g.tne i110Cl Whipped MIIfIiI-n. .." Whlpplld t.Wgarina
,~ AJ,p1eOR ,~ 8an..aOR ,~ A",leOft ,no P.... OR 'n, Appl.. SIILI"a OR ,~ Blltlll1110R ,~ OrarQllOR

'u C/lDe(lhMe Olip Coold" ,n. ,",c..~ ,~ Whltec",k" '''' CheDCllata GIIka '''' SplcaC8ke '" Appl8salCfl CIlk" 1.- WtItw Caka

10 SkIm MIlk OR " SklmMilIl OR 10 Skim M'lk OR " Skim Milk OR 10 Skim Milk OR '0 SklmLlllkOR ,. Skim MIlk OR,, FMI Puru;h~OR dial 10 GnI,a Dri"k I'llll OR dill! '0 Orwllll' Drt" I'IlI\l OR ilia{ " BIu.. Rupbony OrInk I"ll OR 1 0 Fruit Punctl 111'! OR dial , 0 GnIIll'l Drlnk "'II OR dllll: , 0 0""'1111 Ort" "'ll OR dial

"..--_ ...
FOOO SERVICE OIRECTOR: WARDEN/DESIGNEE.:
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Attachment 0 - Statewide Standard Menu

1&
IrlCHIGAN DEPARTMENT OF CORRECTIONS. MENS· w....
Facility Name Here Forth., w.. of : 7122/2012

A ""'"'"fflad prubM lub.t1lu1l1lOlll bo oft'vno:l bl luno:h md din,. m-I•. MENU SUBJECTTO CHANGE WfT1iOUT NOncE (P). Pon.:II81l1 (BIT)· B-t& TIIfkey !tam
A~ m_ ~llo .,. beIbrII cooking. 1i'-"1rIr..~or .....-1_. Plf......" .halI """""'!he men" ,tan., b:l t.. pleoed en IhOlj, lJay IVl- V"'llebll1c1 (BIC)-S.... &Chi~ bin

trl~~IUt~
>1'" s Y , DAY ". "

, WE Y ". THURSDAY " y , . " y0 -"'" ," "_"'OR ,. O~ '" .....tan uR •• ."" . OIllrn~1 OR " -"'",, Hlgh f'bore-... " Hlgb Fit. eer-J '" High Fib...ea-'
B
R

~
Whole Wh..u Toul wi ,., Whole Wh_ TDII8!

~
Whole Wh.-l TClllIII wi ., Whole W,-, Tl>Q1 '" WhDle W.... To..t vi '" Whole Whllllt To.... , .r wtlgl. W"-l TCllIlIt

E Jelly. RtIlIu1r OR Dlfll 11ft) JeU,: RequI.- Oft CJj .... Jelly: ~I""OR rile! 11ft) J.ay: Rt,qullr DR Oi.t 11ft) Jelly: RegulllrOR Drel .., Jelly: R"IJU/ar OR Dim OR
A OR OR OR ,,. Glll2edCO... c....
K '" 1-IJ!l~ FlblIr Snn c.kl ,,, G11Ud CoII8e Cake '" G!lQ:ed Cclloe c.II. .,. P-.ul Buill.,.,
A .n. WhlpplKl MarglUlne O1IlO Whlppe:t MI'lJ'Irlr>e "'00 WNpp.I Ua'lJ'll111lO 0100 WhIppN Margarill'O '00 WlltPJ-ld MII~ 0100 Whipp.:! t.toog-tne 01., Whlpped 1.4.'V"rlMl
S ' ... Sugar OR 1 pk Sugar Sub "M S~'OR'pkSi..;lIW"S.m "M S\v<rOR1 p,!tSugrSub ' ... S<.qar OR 1 pk S..r Sub ' ... S<JDIIIr OR 1 1* S"IiI_' Sub 'M Sugllr OR 1 pic SUIl"'" 511b ' ... s.ug.OR 1 ~ 8ugwSub,

"'0 J'-, Orqll OR Appl8 1/2< Jul_ 0 ........ OR Appl" '~o ~r"a:a,.,. OR Apple ,~, JIJIQu: Orang_ OR A.pPIe '~o .bIDa; O~II OR Apple, 1/2<> Jull:e: Or.... ORApple ,n, .hI_ ~g111lRAppl.

" Skim Milk ,, Skim Milk " SklmMik ,, SkimMUk " Skim MIlk " SIllmMllk " Skim t.flk

~ Taco M.., /B.ll .~ d~a Pork (PI ,no Sllrarnbl8d EQgII .~ MlWI\bsIllI {B,n '" et-1IiI and Vsgllfabl. PIZZlI 1 1/4" HlIll'bullIIW_o..:bbe;e - 1 1/18 C'-v RDIlnr CanllllllllllJ/
OR O' OR c...n../B,T} BIU8d Cnnnb TqJpjnlll

3~ S.-.m.l S"" Crum~lcoI " Blllln liaS! v.iCnlon .~ PCllCUplnll 8l1U Bd" h' Ol_. Ind vegetable Pizzil OR
~ Slll'tldd~CheMl!Io ,~ Shllldded 0-.. WI Wh!ID SIilJ". 11/4" S"YC~c.aeru"'wI 1/20 """"0-100 Com - ,. H86h BlUWIII 114 c a-Gm.y(V) WhiItlS-"::1 ,n, B_

L 10' R<l61adB.... ,, M_hsIl"'<1l1lbw

~
ToalildSIOIed '0 ..... Nood... " FlWIOh F1..

U ".. C/lDpt'ed lettuce 1/2 c Call11I'l1GAI_ low' Fat RlInch 0 ..... ng ,n, C._ .,. e.t. .. " Bmwn RlCll
N 1140 a•••

"'"
....1y,lWgi.IlwORDIel 10 TlMIud Sel.c ,no SUlJehtn.s.r.d

c "" law Fill He.... Orlllllng
H ;9 Corn T-=o Shellll '" WholllWhBlIIB....cI ,., WIDIoIWhlllltlbUl '" W~Wheel:B" ,., Whole WhMt 8.-1 ,"0 Com ....

0100 Whlppld MilrnBrll'I8 "., WhlpF*l UlIlglIr1r'8 .100 Whipped MIIg...... 0100 WhI)tJad MlIl'Illirtne "., W!ltpped I.I-a-rtnl,. O~OR ,- O~1I0R ,- ApplllOR 'N 0-S8 OR ,- ,.,.. OR ,- BlIIIlIneOR ,- AppiaOR,. S"IIarccakle ,. F'opmol. '" Gtlzed Co"- cu. ,. Chocalele Chip CoaIr.le 1- PopIIlc:le ,- Sun.r CooIII. '" W............

,, Grllpe Dflnk.-g OFtdllll! 10 OI'll.DnIlk rogORd« 10 alueRaepbtnyDrtnk ""i!0ll 10 Frull Pun"" reg CR dllll 10 C3rapvDrink "'UORdlel ,, 0P0ng.e l>I1nk J1Ig OR dlllt , 0 Bhlo Repberry 011'" IlllI OR

"ot ".
11/A c B""," III'Id Noodla c..._. 3~ Fra~k (TJ~I ~ Slam ..... (B,T) ,.. ~lfll.o' lAl_"Serdwich ... "'0 MeIlllSellt:4(B.n -4 <lIZ UlIClk... PiKty .~ Bilk.. Fboh

OR ,- HgI Dog BlIIl OR 2,15 al ICh_e) OR OR "" TIlI'tI!I,S-.lOll

1114 c S"" IIIId Noodle Ca&fllOllP OR .. Sew skDiv ..... (TomaI:D FI80I '" Whol'; Whut 8...:fl f/2.. VegBteb18 Ch_. Seuoe- .~ BlickB~ BulUS' OR
,~ BiBak 88.-1 Burget rr"",ato F_l "" Sp/tIII<>hAuGrBtln

10 O_B_~ '" Whole Wr-.t BIWllI '0 Plra Ued PaIIltr.. 1 , 0..." 8rP'M>Id PJ:ltlll""" 'no Met.alUllillCh_..

° 3_ c.rroISIk>"- ." """"' " - \>,'0 BIk«l8_fVl 112 c GnI.. B""...,
,~ ChIlS_.lV) ,- Ceillry SIlcka In, G....,s..... ,no SplllllCh 3_ c.... Stic... ,, CMrnB........... PoIoIm-

" ... MLBI....r 10 Tc.eeo:l SIIIld 'no Co'-i_ '"0 CoI"SI_
N

." Ch~poodOnll:Jn• .... L>w FIIII1'l'J;:JwerJCI h1ll1rd ,~ Shrwdd" Ch_o
E
R
~

Combl'Nd ".. s.ktod e...,. (V) ,. H.nbulQlr Bun '" Whole Whlllll Br-I ,., W~Wh_Brud '" WhJI. WhMt: Br-l
Wh/pp8:1 M.lDllrlne ,n, CoI_I_ ,., WhIpp-:! "'.plne "00 WHpped ....0;."n8 0100 Whipped MlIl1Jllfin.. "0' Whipped MargarllNl 0100 WhipI'm "'-.:1.-1.-

lf2c PIn_ppleOR ,- ae.....e OR ,.. OrangoOR 1/20 p_chtoJ DR ,. ""'_OR ,n. P..",. OR 'M ...... OR

'" Ch:>coillbl c.lo:e 1/2 a ..... ,- sugarCnoklu ,- """""'''''''. '" B_. '" WIlrt.C... 'M Splc.Gake

10 Skhn Milk OR ,, Sillrnf,4l1~ 011 " Skim MilkeR ,. Skim MIlt OR 10 Skim MIlk OR ,, SklmM'dkOR .. Skim Milk OR

" 811.. R.pbeny D~"" I&q OR " Frull PUnch .... OR dlfll ,, G~. Drt~k n!ll OR did , 0 Orwgu Drtnlc reg OR d~ , 0 BkJu Ruupbony DrInk rag OR 10 Fruit Pl6IClh"9 OR dI. ,. a..pe Dnnk ""ll OIl: dl8l

". ...
-"
f'000 SERVICE DRECJOR: W...RnENIDESIGNlOE:

72



Contract 071 64300009

Attachment 0 - Statewide Standard Menu

..
MICHIGAN DEPARTMENT OF CORRECTIONS - Womens W..llt

Facmty Name Here Farlh.W... of : '1lII2O'
W"",,"s 5/21/12

A ncrHl'lelll: pn>tllin IUt.tltuho will ba llIII'..t lb. lunch and dm... m..... MENU SUBJECT TO CHANGE Wrtl-lOUT NOTlCE (P) - PaIII Item (911) - BwI & Tu!key Item
AIIIIWIllI"""ghts IAI beIltlocooklllg. BOMtI1I9" iii ___ oru..._.,I!Id. , PrilOllll"lh"~ IIMm8llU1lemlb:lbepllolll:lOTtlhllirtNw (V)-VtIIlnMlln

~~lT~=,~Ckenl!an

1ffl SUNDAY 'Ill MONDAY 'no lUESOA 1111 WEDNE DAY ,,, THURSaAY 111 IDAY 1114 SAm Y

" 0""'" " R...... OR " .... " ?...... OR , ...., " ","!:lOR
"

Olllmllllll

"
HInt! FIb8r e-I " HIgh Fibar i::-..J

"
HIl#!. FIbIr C_I,

R 101 'Nhgl. Wt.Bt Tc.IIlt wf 101 WIIoI" Wt-t Toast ,. Whol" WlMlal T088I wi 101 vYhd" Wh....t To..' 101 Who. Whut Tout v 101 Whale Wtr.t Ta.! 'M w...
• E ... J&lly: Regulllr OR Olat ... .wIy~ RDgulllr OR DItlt .., Jelly: Regul.r OR DIll! .., Peanut Bults" ... Jelly: f(egullrOR Clot. 1/3c Sy".p OR. 2 ,*e Cilll SYlIlP

A OR OR OR 2~ Br1J8kfaltS_ogem
K 1~ GIlIZ«l' CofJM Cak" ,~ High FIber alM C....e ,~ Glu«l CoIIiM Cakoo ." JII1Iy: RC9d. OR DIeI
F
A '"OIl WhlllP-l' MlIfglldnu '"OIl W~M~" "'OO WhlPJlOld u.IpI1J1l1 '"" Whlppold UqartNl '''0 Whipp.:! MaJgar1r.e ,"OIl Whipped Mllrgldn. ..'OU W~MlfVIIM$
S "" Sl"llrOR 1 pkSuglrSub ,... SugIr OR' pk Suoar Sub ,"" SU\lllr OR 1 ~k Sugllll' Sub "" Sull"- OR 1 .. Sugor Sub ' ... SuO-OR 1 pk s..v-Sub "" SlI:Iar OR 1 """ S!.lll_ SUb ,"'" Su~ OR 1 pk SUgIIfSub
T ,", Juloe;: OrBfQll OR Apple ,., Juice: Oran~a OR Apple ,n. J""'-: O~eDR Applll ,n, .lul"e;: Ormve' OR Appl. ,n, Jul_ Onnga OR Apple ,., Julo:e:O~ OR Apple ,., JuIDII: CJnI"Il'" DR Apple

" 9klmMIrlI 10 Skim Milk ,, Skim Mnk " SldmMllk " Skim Mille " Skim Mil ,. Sk1mM11Ic

1~ Il.,kad I..lIic;k.... I..au 5. ThI{lt1 ,~ HalTurkevt l / ,, V.,.tat>r. Poullry Stew ,~ StlII.bury S_ (B,1) .~ BCllIfBu!V'lr ~ a.klll All" ,~ CIIII:Il..,,:S.I_

OR
~:QB~Pllttv

O' !lit .'" en., ... T.rbrS"UOIIl OR.~ "" """ .~ , 1120 VIlll8tllb1.S~wfSoy .~ W_I"m B_n BlJl1I"r .. M,_ OR "" SOY Chh:k..., s.IIlKl"., Ollckowl tillllY (V~ "" ,~ VeglllMbl. 8..n PItty
1{4e Chlok., Gravy (V) " V"9l'!OrllIn8_nSaI4l ,., BIl1<OIJ1 Rh:. 1/" 0 BfWI'I1 Gr8IY (V) If3ll p_nLII BI11« y., II.." Soled IIIfOnlon

l ,n, Gllllic M",had Poblto. I., 1-l..n.lPot.loelI ,n, BOO/. ,n, MII.hlll Pol""'. .., J. : R~r..r OR DIll! ,n, BIVWI'l Rbl PlIBf 1n, c._
U 1n, eo- 112 c COI.SI.... " T...... S"1IId ,", ~B........tP~ ,, c.m:t & R.olun S.I.d

N .., Low Fwllt'ClU.lnd !Il1.1I:! ,n, .....B_
e
H hi WhoI" Wh..t fl.-d ,,, w.... Wh"'ll8...-:1 hi Whol. Wt-r: B.... hi Wflol.WIMllltB,. ,. "'-nOO"4lwBun hi Whole WflNI BNIlld '" W.... WJI_1I1'lIIId

'"OO Vv1llpped MlJrgerlne ",00 Whl~Margsine '" Whlppe:lMlII'lIlIllne '"00 W!'1lpped M.rgerln. '100 Whipped t.IargIwIn. .100 WhIPlJ"dM..,........ 0100 Whlpp.,;j ldargIrllWI,. Apple OR 'M Benlti'l.OIl: 'M ',..OR ,n, P.... OR 1n, Apple Seu.,. OR ,. Ban_OM: ,. au"",,,,,,. Chacllli81e Chip CO.,11I8 'n, ..""~ ,~ W'-Cnkc ,~ Chooaleto Cok" ,~ SIlIe.Cak. ,~ Appl••uCleCitll;" ,~ WhbCak_

" Skim 1I11k OR ,. Skim "'nk OR " Skim MIIIl: OR

"
Skim Milk DR " Skim MIlk OR ,. SlllmUlikOR 10 Stlm MlliIOR

" Frull Pund1 ""iI OR diet " Grap. DI1nk r1IIlI OR d1l1l: " OrwJ'lll" Ortnk "'II OR dl", 1, 81u. Rupbonv Drtnk RIll OR 10 FNt Punc.h RIll OR dii81 10 GtIIptI OriN! I1lll OR dr..t 10 0rBnge Drink !fig OR dllll:

".
,n, ScrwnIlled Egg. ,, SCMIlaped cUIa WHIIm (PI ~ PClII'~ Se..1QOI (T) 11/4 e 1'U\'<.orySIIr Fry ~ Fmlk\T~i ~ ~~Hamm 1. C.... PIzzIl

~.lbIled·PoI8Io \IdSG"
,. Hat 0Q\jI aun OR .., eN"" OR

"" Jolly; RIIII~er OR [)jfll: ,,
"" """.. 11/4 (l VeaMable Stir FlY w/B-.. OR .~ Ol181B'l111f wt ,.. Ct-_ PiiI:z••WhII. S• .,.,.

'" . H_hBr<I'M>II - Ul.elllrd ,~ BBO'" .., 1I"len S",.,.

If3ll ClIIaup '12, """".- "" 1, e.-nFl:lc" 112" Fr-.chFrIM
0

"
Toqu:lS,,11Id ~" SpinlGh AuGnll1n "

n-lS.1ad If3ll Chopped Or*>rw ,., Pet81De8 Mrlen If3ll Colo",
I

"" l..Dw F.l R8nch Dt8se1n>l ,.. WhoIIlWhHlBnad If3ll If'NFIIi HolJll"o...~1l 112, Col. SI_ ,n, CdhIrd G..no. V"~ Com
N

1/"- C :>tmmlHdWMhm ..~ ,n, P.....k>W~ ,, ,.....,.. S.ll.:l
N

~O Low Fill RImoh U~I""
E

1/2 c St....1ld CBbb8g00 .r

R
,., Who1. Wh.. Tout 1~ Comlnod 101 Whol. WhMl8111l1d 1M Hat Dog Bun 101 Whol" Wl1II8t Bill.:!

'"" Whipped M.rgame 0100 WhIPped M..,..rtn. '"00 Whipped M.rgerlne ,"00 Whlpp&d Merqerine 0100 WhippomM8IgIIfllM

'M c...,OR 1M OIl!lt'lgltOR ,. Orlu'VllOR ,.,
Ap~OR 1. au.... OR ,- AppI.OR 'M Apple OR,., ...'" 1M SUIJSJ'~kJ" '12 , B....t Pl.I:ldlng ,,, Popl'lole ,. 08tm.1 Cookie '''' """""" ..., ," B.....

" SkIm MUkOR " Skim M"k OR "
Skim Milk OR 10 9klmMilkOR "

Skim Milk OR 10 Skim MIJll OR " Skim Mo. OR,. OIlll'l(lO Drlnk I8ll OR dill! 10 Blue RlI,pt>.Ty DI'1nk "'lI OR 1, F.... P~o:~ reg OR dlel 10 Gf1lt>8 Drink II!Ill OFt dll!ll: 1, 0ra1'Cl8 Drlnk reg OR diill: " Blu. Raspb8ny Drink fag OR " Fru'I: P\8lch ""iI OR dllll

". ".
1'000 SERVICE D~CTOR: WAROENIDESIC3NEE:
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Attachment 0 - Slatewlde Standard Menu

..
MICHIGAN DEPARTMENT OF CORRECTIONS - Women. w... ,

Facility Name Here Forttl.. WllGkrJI . 1fI!II2lI12

w~_ 5I2V"

A non-mSllt Jlfl)lein sublliM. 'IIIU1 be olI!JowI for luroc.h S'ld d1nnllf m.... MENU SUBJECT TO CHANGE WITHOUT NOTlCE (P}-I'C1If<. ftem (81l) " S.,.,,-& 'T\IIUv' n.n
Afrn""''"''''lJht..rlIblll::neookine, B~ ...~ ...~. PltsanOlS a,~1 req~1 ,.... menu it8m. to be p1.o-:! on thal'!flI)I (V)-Vegar1lln ~~)_B_&Chlm..en lem

- link.., Item

" SU Y 1/16 MON A '17 DAY "" WEDNESDAV 1118 1H Y '20 FRnAY "" SA Y
, 0 R...,., • GriblOR ,. ""'-, " ...,., OR ,. "",. ,, ulI!rn-.! OR " R"''''''

" High Fiber Cer8al " HIgh Aba.- een..r ,. H~h fiber ee-I

"R ", Whol.W_ ToB.. t wi 10' WlIole Wheal Ttl.U1 10' Whore Wh...t Toaol wi ,., Whole Whut To.t 10' WilDIe WhISt TOial wi 10' Wholl Wb-t To..1 ,., Wholo Wh..t Toalll
E ... Jally; Regula. OR 0111I: ... .hilly. RlIgw.r DR 0I.t ... .wly. Ro!gut.. OR Dial ... Jally" Regul.r OR DIet ... JIIlIIy; Reo:;Ju!llr OR. Dot! ... Jelly: RdgJIIIr OR trill! OR
A OR OR OR

~
Qlaud ColI. c...k.

K '" Hil;JI1 FibOlr anon Cekfl ,,, GIa.~ Cofue (Au '" GI~edCohB C"q P_nIllBulta',
A '100 Whrpp.;l Margllllne #111II W~M~n" ". WhIPPlQ~n. "100 Wh/ppod U.-g.tnll '00 WhlPl*lU~ #1011 Whlpplld ""-gann 11-100 WhIpped UaflJ'fl1ltl
S ' ... SLD"r OR 1 pk Sugar Sub ,,.. SIJlI4W OR' pk Suo-r Sub "'" Sugar OR 1 pi< Sug_ Sub ,,..

~..r OR 1 pk Sugar Sub ,.., SugwOR1 pIlSLIQIIrS.... ,". Sugar OR 1 1* Sug.r Sub ,... Suq_OR1 pkS...Sult
T ,no JuIce: Ontng" OR Apple ,n, JulOll: Ononge OR AppIlI 'no Jul""', O"'ngIl OR Appl. ,n. JUlC:II: Orwqe Ok A/lp'" on, .In,,,,: O..ng. OR Appr. 1/20 -JuIce: 01Wlllll OR Appl. ,n. .kl10lll: 01m1iJll at Apple

" Sldmf.lllk " Skim MIlk ,. Skim MIlk ,, SkIm Milk ,. Skim Mk ,, SUmMlIk .. Skim MJIo.

,. a".1Il Noodlll Causel. ,~ Ro" ,TIC) ,= '~~ppv ....e(B.T) '1IOl Gnlled_Ch_Sarllhutahwi I'" • MutSlluco(B,n .~ Chlcklln PIIIty .~ B~ed Flllh
OR ,. Hot Dog Bun 1./joz (a-e) DR OR ~ TwrS_

" S 8I'If Nood18 c..._r" OR = 8 Slc~ Joe I1bmll!D FIMl 20, {Whole Whe!l\ B....l 1/2 0 ~:'-:-~I~';:;-S.UC8- .= BI.ok!!_n!! OR

.~ Brll~ BeIln Burglll" ~., Spilllll:hAuGrllIIn,. G.-.B_ '01 WhD/e Wh•• Bread 1/2 e P...1led f'otrirbM ,n, 0005n BRJ'MIed Pctstoee 'n. Mote..Il"",I&Ch_", ,. CamJlStio"," "" Co"~ ,n. S~i ~.. aolomfS_fVl ,n, Glwen S_1'1Il
U ,= Chili SIlOO.fVl ,. Celory aUcu ,n. GI8iM BlIlIInlO ,n. Spinach ,. CBrCII Slhlk. "20 Olen Browned P....!llft
N '" M~"" ,. TOIl"" a.IOId ,n. COIIMI..... 1/20 ClII.SI.....
C "" ~OnIWD "" LowFat !h<IuIl1I1!d 181era:l '= Stv.fded Ch_"
11 '" Com...... 1/20 BakalB_lVl ,. Hwnm.g.BQ1 ,.

Wt.lI.~B.-I ,., Whale Whut BrBIld '" WhoIIIWh_llru.l

"'" Whlpl*l~1lII 112 c ec...I..... ~OO WhIpp.,J Mllrgllrine ~'" Wblpped MIllglllin.. ~OO whlWGd l.IaJgll1n" "00 WhIppedM-eowt"" fo100 WhIppe:lUmgII1""

'n.
Pt__ OR ,. .n_OR ,. O_OR ,n. Pilant-DR ,. o..""",OR 112. PMch... OR ,. O",ngeOR

'" ClD:;DIIlh c.k. 1/20 '"'-0 ,. Svg..CoDkI. ,,. Oatm...l ec.:,kl" '" B~ '" White Cake '" S...,.Cak..

" Sknl Milk O~ .. Skim Milk OR " Skim Milk OR ,, Skim Milk 0Iit ,. Skhn Mill OR ,. Skhl MII1IOR " Skim Mill OR

" Blue Ra..Jbeny D~nk"'ll 1M' '0 Fnill PlII1"h ""II or diM " GIIiP8 Dnnk reg OR die! " 0nI1lljl8 DrInk RIg OR diet 10 811M RII.pbs!y Drtnlr. ""ll OR " Fruit Pund! J'llQ OR diS " (;J"1lll Orlnk IlIII;I OR dlet... did

,~ Tlloo""-t{B.TJ ,~ ....... P<>rI<\I""] 1/2.0 SCl1lmbloKl Egg8 .~ M",,1btI11Il (B,n ,. C'-a III"1l V..,ublll PIzZa 10 H.lmbui'lJftr Cabbllll.- ,. Ct-y Rollnl CIIIlIlllmlIl WI

OR OR OR DR c.uemJl> (B,l) B.-l CRInlb Topphg
,~ S_QI1Ild Soy CiUmbr_ " Be8n SellId WJOl'ion ,~ POlllup!m Baan 8e/\1l ,., 0-1181'1:I V~lePIUIl OR
,= 31vedrkd Ct- '= Slnddllldo-ll IlNII1lte SoIlu... " Soy CAbbll,gll e-....,I. wi ,n. CoI.IdGr-.,n. Com ,n. ....h BltIWn. ''', e_G.-wCII) WhbS&lCe 1/20 -D 'n, RolitadB"1III ,no MDhedPolIllOllOl " Toyed Seiad 1/20 ADllnl Naodl. ,", French Fti.,
~.. Clopped l.Ilttuce ,", COIJanj Gr1WnI "" I.J:Jw Fill R~hDnIIllng ,n. Co"," i"" CoIoo, ,n. an.-RlC.

N
1/4 c ..... "0 Jelly; ~I_ OR 01. " It\u..tS.... ,n, 5un....nIlS.r.d

N

'" Loor Fill fbJ.e Dn!I8.lIlng
E
R

,,. ComTsDShellll ,. Wool" WBt Bread '" Whol.. Wh-tTo.llII 10' WhcI"Wt'lllllIBl1IIIId 10' WhoIIlWhlllltBnlEl '" """ ....
#100 Whipped M..;e~nll 0100 Whipped MllrglIrine ,,00 WHppIld Marglllflne ,," WhippedM~ #100 WN~MeJVlll1"",. OnIngllOR ,. O"".. OR ,. Al¥lIaOR ,. OIV"QllOR ,. _OR ,.. BIIIn_Olll: ,. AppI"OR

',. S'4IIlrooolcl" ,. POI'Ilicl. '''' G1aed QlIIH Cek.. ,.. C"-olllle Dlip CDokI. ',. PDplJcle ,.. Suu_CookIe '" WhIboC••

" Sklml.lllkOR " Skim MIlk CR " SklmMUk OR ,. Skim MtikOIll: ,. Skim Milk OR " Skim IIfjlkOR ,. Skim Mlk OR.,. GJepe Drink~ 01' dllll: " O_ll" Orlnt. I8Il ar dllll " IlIUlllUllJlb.:TY O~rtl rug alii " FlUltPunch~ ORdillt " Gnp" DrInk I'lIIQ OR..... " 0fIlf98 Drink rag OR <hi " Blue RMpb.ry OI1nk rIIll·OR... ...,
10000 SERVICE DFlECTOR: WARDEf'WeSIC3NEE:
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\\
MICHIGAN DEPARTMENT OF CORRECTIONS - Womens W"'3

FacUlty Name Here For thB .....euk of . tl22l2012

W"m_ 5121112

A 'It'Il-m..t prnlliln eubsUlula will bs~ I:Ir ....ah an:f dlnne, 1!laIII~ MENU SlBJECT TO CHANGE WrrHOUT NOTlCE (f'l-Parkn... (811] - e-t'& Turk-v It.n
All m8llt lIWl~hI:Illll!l bobnI coo/<lng_ A~.....-u.n.dor~. PrlaonoMa ......1J1lqII_t the mllnl Itwn. III be pl..-l an their IAIy (Vl-V"'rinn

~~t::':.mQiolwn
rt.m, , DAY ,/23 NDAY ",. lUCSOAY "" ...ON Y , 6 lHURSDAY "27 FRIDAY In. 'A RCAY

'0 Do<mM' ,. R.lslEln OR ,. G'. ,. om"'-'OR 0 ..,- 10 ."OR "
Oat_I

, 0 High ":'bwC_lII 10 HghFlbllre-1 ,. i'lqh Fibere.-r,, '" W!"de Wh.. To... wf '" Whde Wt.et T.....' '" W!'d" WhoNI Toaat WI '" Wbol.. WhMl T_I
~

W~I.Wt-l TClOIod wf ,., Whole W'-tTh.t . 'M WoO•, .., JII~Y- RegLJ,r OR DlIII: ..0 JII1Iy: Rssullll" OR ~M ... Jelly: Rolgullll" OR DIe! .., P...u1 BuItIr JElly: RfIrllllll' OR l:hI ,~, SvruP DR 2 ""_ DIllI Syrup
A 0' 0' OR 'M B_~_I58".118 (T)
K ,~ Oluoo::l eo.... c"k.. ,,. tfQh FIb. Bllln Cake ,~ Olaz:ad ea""" Caluo .., Jlllly: ~.,.OR DI8I
F

. '"'"A '"00 Whipped M.rga~no '"'" WhIpp.cl MllIlarlne '"'" Wh~M.lgllrtnoI .100 WhiJIped Margame .,'" WhlppedMBfI1lr1nll WHpped MIIrg.~n. #100 WlIIPPMI Marg.rl~,
2 pte SUlIllrOR' pk Suglll' Sub " .. SUgllr Oil 1 pi< S'Olf Sub ' ... SlIgIIrOR1 pkS~Sub ' ... Sug. OR 1 pk SIlgIIr Sub ' ... SIQlIf OR 1 pk. Sugar Sub "" Sto;J"r OR 1 pk SUO- S~b ' ... Sugar OR 1 pk Sl.QIIr Sub

T '12, lulo.: O..1lQfl OR APJlI" t/2 e Juicll: Ofllng. OR Applo '12, Jl*te: 0.-r\ll" OR Apple ,", JuiOll: ar.no- OR Apple 1/2 " .~ Onn~ Oil ARII" '12. JulCfI: 0 ..'9' OR Appl.. '12. Julcoe: Onmg" DR Apple

" Skim Mill " SkIm Milk ,, Skim IoIIIk " Skim Mlf!<. " SklmMllk ,. SklrnMlIo; " Skim UIlk

.
In' Sor_bled E.ggII

"
SCll~oplld PoI.towfH"m (P) 'M PoIlahS_8lI'I(l) 11/40 T\lrke\r SUr F')' 3~ Fn" (TIC) 3M ;;'RrUy H2lIlI (T) '" C'-ePlzza
OR ,. HotDog BIn OR "" c.t.up 0'... J.IIy: Regul•• OR Ole! " Soallopod PoIBto w/Sov "" em" 11/4" V""8labI" Stir"'')' "",B8oI.- OR ,~ OlllBlIJlIlf"vJ ", Ch_" f'1zz:. w'Whlle SlIU02l

10, Ha2lh B,.....,. "" MlllIlzlld 3M aaosoy .., ftlllll.. S....e.., Call1up '0, CoIIAJdG_ OR "
._- ,", F~Frl_, " TCA-.lSllilld ., , Spl"""" AuOI"lltin " Toe.elI SaIlld .., Qq!p.:l On~1 '12' Pot.to. ooellel1 '30 e....

u "" ........ Fat Riwloh Drw."lng ,., Whole W'-': 8>Bod .., Low Fill Howle Ollll!8i""<l '12, Cole SlllW ,", Colin 0_ '12, Com
N '12. imm-.:l W.'em lI""ne '12' PcUbW.:lgllll " T"",elll:l Su1l1d
e '12, ShtarnBd ClIbbege "" I.Dw Fill Rench 0nIII,,1ng
H ,., Wtu. Wh....1TClIIlIl

~';,
Com"""'" ,., Wl1oI" Wh_ Bram 'M HoI Dllll BIMl ", Whole WhaDI B...r

'"'" WlIopplid M!l'g1l~nEI Whipped Margallnll #1" Whipped Malgllrine ,"00 Whipped Mqlll1n.. "'" W/llpplld M.rglrin,. 0rav-OR ,. Ol2ll'1geOR ,. "",,,,.OR ,. Apple OR ,. Onng.. OR ,. AppleOR 'M AwleOR

'12 • ."" ,. SlQIIrCookie '12, a.-dPtdlllng ,. POPlltDle ,.
""""'" Cook. ,~ Cto:lclUleCeke '" ......

" Skim MIll!; OR ,, Skim Mlk OR ,, SlUM M~kOR ,, Skim Milk 0" " Skim Milk OR ,, Sklm Milk OR " Skim Milk DR
, 0 Ore. O!Ink "'" OR dl.. ,, elu.lUlpblOny DrIRll ""il OR ,, Fruil Punctl reg OR diet " 13~e Dlink I&g OR dill! " OnPllle 011,. reg OR d... , 0 BIUIl RNpbGny Ori~k"'llOR " Frnlt Pllnch reg OR dIM

'101 '101

,~ B"ked Qlle...... L.... II ThiQh 3M HotTurk~ (l) ,. V..,rabl.. Pouilry 51_ 3M ~~11lbury :;t.ll.lB.1l
~~

BeefBurger OM eek.t FIIh 'M Chk;kllfl SIllIl:I

OR OR OR ""'"~
... T"r1Rr Sa.lca OR

6M Soy l.oIIIIf 'M BeOB~p.tI... '112" V"lIII\JIbl.. Sl8\llllOl/Sgy .~ W.tem B.n 8uraer ... ...." OR
00 "'" SovOllGkIlllSIIIId

1/4c Clllclwn G!wo.y (V) OR 6M V lIleaNn p.tIv
1/40 ClMlkllll Gmo.y IV} " VlIglIWIe~ a....., soup '0, ._- 1U-c BrDwI'1GRWt IV) "" P.nulButt... ... 8e.! Silled I'lI'ORon

0
1f2c Guic MMh.t Pot8taee '0, Meeh.t PI:Itn:a '.' B_ '12' M.he:!Pollllo_ .., Jidy:~.... OR OIet '12, B~FtIO<1PS'" In, e._,
1/2<> """"" '12' Colo'..

~
TouldSel1ld ,., o-.B~Potllo8lO ,. e..ct a R11leln Salad

N l.<M Fill tt-eerr:! Ir,lerd '0. G~Bee..
N

• ,,,
Wh"Whell!B~ '" Whole WhNI BfUd '" wtIollI Wtlllll! BnlIId '" Whc4IIWtlestBrMd ,. ..... tug.... Sun ,. W1JoI.~le"""" .1 Wl1aIe W'-'t BreedR

'"'" Whipped Mergame '"'" Whlpplld M.;arln" "'''' Whlppad "'''IIJII''''' '"DO Whlp!*l "''''''1RJe _100 Whlp!*l Mugarln" '"'" Whipped Mara"n.. "'''' Whlp!*l tMpIn.,. Appl.. OR ,. eellllne OR ,. API)leOR "" P..., OR ,., Apple Seuce OR ,. S...".OR 'M 0lllrVl'0R,. ChDcoIe18 ChIp Cookie '12, 1<>.. C_ ,~ Wbh.. ceke .'" Ctlo....r.t. Ceke ,~ -"". ,po AppI_-.ClIke '" W~Cake

" SktmMUk OR " Skim Milk 0l1li ,. SlUm MOil OR "
Sk.lm Milk OR " Skim MIIkOH " SklIlIMUkOR " Sbm Milk OR

" FMI Punch reg OR di.. " e ..pe C~nk "'Il OR diet ,, OIWlgll 0.... reg OR <let " B1ueRa'lilpbeny Cmk NIl OR " fnJIl Punch reg OR diet " G..PO DrInk r1Ill OR dl.... " Orange Orlnl< reg OR dl<ll

'101

FOOD SERVICE DIRECTOR ~ARO£NIOESIGNEE:
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..
MICHIGAN DEPARTMENT OF CORRECTIONS - Women. w_.
Facility Name Here • Fo,theW...or '120'20'
Worn"". 5121/12

A f10rHn_ plalH'I "uh8I~~will t. DIe'" for lunoh 100 dlm....~_ MEMJ SUBJECT TO CHANGE WrTHOlJT NOTK::E (I")-Pork_ (Bl11-1I.... & Turtr.8y I\Iom
All m.tl"ll/g/llOl .... bebreoOllklllQ. B~Ia~"'Il~. PrIIan... "hall ~u_t th" menu lie"," 10 be _eel on 111"" lIWY (II)-V._ ,~)"S_& Chk:Il.n lem

- TUrk.., n.n, . U"",Y , Y , , 1UESaAY ., WED'" Y >l2 LJ<SllAY ., FRl!lAY •• SAW Y

" ....'" " G~18 011 " OIllIll8lllI " lfal'lvI1 OR • G•• ,, ?-_mul OR • RIIlr.lon

" High I=lber e-.aJ " Hl;h Flblll" Cenl81 " HIVh FIbure-I
S

" '" Whal"W~ Tolllt wi ,., WIIDI. W'-! Toat '" Wide WhM\ To.t wi '" W""""'WhuslT~t '" Wh:Ile Whll8l: ro_, wi '" WhIM Wn.t T,,-t '" Whole yvh-t TOD'
E "" J*1y; Regullll' OR 01111 "" Jelly: Regutllr OR t:kl '" Jolly:: Regulllr OR OIBl ,"0 Jally; Rogur.. OR Oler i'"0 Jelly: R8lPJ1Ir OR Di. '" JelIy:~I.,.ORDlllil OR
A OR OR OR '" GIm:-.I CoIIItt Cuk"
K '" High FIt. Bnln Csk. '" Gl&z:1od Co>IrecoCake '" GI1l8ll eca. Cak, '" P....n~BlllIer
F
A '""" WhipJled Mlrg&II.. 100 W~M~n. ''''' Whlp~ LoWgmlne ~"" Whll*IIdMa'lll'ln i"''''' Wtdpped ....._1Ie

""" Whlppal Mariorl.. """ Whl""'M~.
S ,,... Sl.VIIr OR 1 pk SUll8t Sub ,,.. SUQll' OR 1 pk SlJ(Io'II" Sub ' ... Sog..OR 1 pk $\/gill' Sub ~ ... SlJr,IIIr OR 1 1* SlJg8r Sub ".. S~ OR 1 pk Sug.,. Sub "" S~ITO"1 pk Sugar SlIb ' ... Sug_OR 1 Dk 8vQIIrSub, 'n, JUlae: Ol'Bl1l;l' OR AppI, ,n, Jul_ Ona. Oft Appl, ,n, ....11>1:: ONI'Vll Olil Appl. 1/2 " JW<l1C Orwoe OR App~ ,", .lulc.: 0","'9<' OIl: Appl, ,n, JuIo:.e;o...g.ORApp!Io 'n, AJIll.: 011,. OR AppI,,, Sklml.lllk " Skim Milk " Skim Mil<: i, SkIm Milk " Skim Milk " SklmMIlli: " Sklm MHk

-
2~ TBOC M.... (B.T) ,~ BBQP..... (P) ,n, SClllmbr-tEIIlIII .~ ~~Ila (Il.T) " a-,.rdV~.Pizza , 0 Hunbu'll"l".....bb.lg.- " o.-y RDtInl CueanM wi

OR DR OR Cu,ero_ {B,T} BI'lIMl Cl1,III1b Tappll'lg
,~ S_um'" SlJI/ Crumb!. " Bean 5..'-1 VII'O,"*,n ." Pu"'W>1rII B'., B,IIII ,. ChO."rd V"'II"I*I' PIl:z' OR
10z ;:ohl1lddcldUl_ ,= SIndd-tCh_e wJ Will. S'lICe " Say ClIbbagtI Cu,.e wi ,n, eallerd GIWl'I'
1/2" Com ,n, H.hBIDWI1. 1/4 c BIVWIl GIlII¥ (V) WhrteSlUr;o ,n, -L ,n, RftiecISftllf13 •n, M.,h-t PuIIlu_ " Tullold SIIIad 'n, Rotini HuudI.. ,n, French Fri_

U ~" Chopp.! Lettuce ,n, CuI'-d G,..,. iII>l Lavr Fli FlIInah en.'inll ,n, """'" .., e-, In, S_RIcIe,
'I~ " s•• "" J&lly; Regu.. OR DlIt ,, ToshdSel" .n, Sunshine S.I....

C .., '- FII! Huua, DreMtrog
H 'M Ctm TKll Shelr. '" Whol, WIaM B" '" Whale WhlBl T...,t '" W!'de WJ..t Braad '" Wh:J1II Whftl Sre" '" Com BIIIId

'""" Whlp~ t.t.rg8nne '"'" WhlPJ*l Marglrtne '"'" Whtpcl-t M';ilrtnR ,"00 Whlw-;l ...q......, '""" Whlpp" Mao"glll1n.,- ""'_OR 'M 0rII"9' OR ,. APflIeOR ,- Oral\1'OR ,- A"" OR ,.. B,nIM DR ,. Apple OR,- Su;lUclXIk/IIOI 'M PlIpIIlo:le '" Ol....-t CoIN lAM ,.. C'-cl_ Chip Coolll. ,. Popelde ,.. SUllir CcukJ' , F' While Clk.
1, Skim Milk OR ., SklmMnk OR " Skim UIIkOR " SkmU~Ir.OR ,, Skim Milk OR " Skim tvIII< OJ!. ,, Slim UllkQft,, GrlIPIl Drink reg OR dill! ., OnInge Dnnk ""II 011 dI. " Bl... Rapbeny D~nk "'ll' OR ., Ft1.lt PLIII"h IIIQ OR dlel , 0 Gnlpe Orlnk IIIQ OR dill

" 0"",1,1' Drlnk NllI OR dlllll: , 0 BUll R_pbsny OMk Ng OR

•• ...
, 0 ~:'~, ~"c....IlIId. 3~ "'re~~) ~ SIoppy,.loe (8.1) - Grillillda-. "., I.lI!llllSlIIJGIl (8,1) ~ ~ok.. Patly ~ !~!,~h,. Hot !log Bun OR 1.Sar. (et-., OR OR /00 T.rt.S.UCI

" Scv end NDo.:o'; ca.,-.18 OR 3~ b SloDov Jce CTDINI!t) Free) '" (Wl'Elle Wh_ B..-l; 112" V'!I"IaUe 0-.. S.UCI_ ." BI8ck B_n Bum... OR,= BIEti: B-. Buger rr,:maioFree) ~.. s'lliRICh AuQ.Bun

" Gt...B"n11 '" Whclew"-tailJeil 1/2 " P"",hd PDtIll... ,no o...nBItlIIlT1IlU PoIlII... ,n, M",.....I&Ch_
0 3. CIIInOlSII"b1 ""

c_
,no SplIIlhttl ~., Bake BMIl" (V) 112" G~B"na, ,= ChIli SaucBlVl 3. CMySlcb ,no GNlilnIl_na ,n, ..- 3- lArlUlSt"kI 112" 0 ..... B!w.In-tP_

N ,GO ..... " ToaIlSl S.1.t ,n, ""'""" '0' CaleSlew,
'" ChoJlll.... Onions '" lIM Fill ThnuafU1d leland ,= s!ndd-tC....

E
R ' FO Com..... '0' Baked BIIIlU\I(V) ,. HlImburgllfBWl ,. Wlda Woo.! B.-:I '" Whale Wha.t Bred ,. WhaleWhGlllB~

"'00 Whipped Malgllrln. ,n, Colaal_ """ W1llppod l.1algllrir>l "'" Whipped M"rglll1ne .."" WhlJopo,d'l.1elQllrl"" """ Whlpplid Malgllrin. .,"" WhlPflOd l.1er;artr.

'n, PIl'l8llppleOR ,- B"l'I8nl110R ,. """,,,OR ,n, P_hHOIiI ,.
"""" OR

,no P...,t- 0It ,. QqnlltlOR

'" C/lnr'.tllate Cak.. In, J"'" ,.. S'-'lW Cock.. ,. Ostm..1CookIe '" Brownie '" WhlteCIIU '" Splc. Cake

" Sklrn MOk OR " Skm Milk OR , 0 SkimMllllC»l ,, Skim Milk OR " Skim MIllo OR " Sklm Mak OR " Skim MIlk OR

" elJueRuJJt*ty Drlnk 1"lI OR ,, Fruit Punch .... OR diet ., Gr"P' Dltnk leg Olt dill ,, Oferve Drlnk reg OR drat " llluc RaIIpbeny Drtnk reg OR " Fruit Punch "'II OR diet " Gl1IPa Odnk mg OR diet... ,,..
11'000 SERVICE DRECTOR: WARDENil)ESIGNEE;
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Di",'7" R.f~Il<' I..,." (DRl'I: E<1L...,id M ...p R'~1lir<...."
Fc~6 ~a N\1tDti~ Bc~~, m:.w';t \:IMf"~'~, Naticm.1A~e-~

W"t S-er. CL~ t'ED
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~l·;'J ~; ';""})
:;'~0y w,~
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'. ~::' ;.~~

;t~

)i-1:'\' UOO
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1&>.30;' ~Jo:~
H·~(;~· !';.""}

Si~:~.~' dOO
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ll--~C'; ~'"
:-l-~j~-i{'!
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-';j}!I;A;!I~,j,11PiiP~~'1!J.e~!J:b;we.oF_~~~r.n~t~.M.wr::<!;i;lliC1~c...~l)~hlo::;t"ihf~;.i~l':ldt;j,bt;~~~~!::2'fi'!1>ili:~~~\(~A.

~~';:4~~,~~~~~'i,N~W;~::«ftC~~~t,;.,,!lt:fJi!t';i.u,

~.A.J, ;tlQr:~; ~1.1.';~~'!7Ji:;;; ,'';'.1~~ t t;\!;:);~;~)J '4: S-;:J:i~ l' Jq: ",",,lj{'):Eit. ti:;:':: 1o-;~hW~m. '!leR.4Em~~lJ;.! -;rnciimt;!~~~i;Y;;.iJJtpi~t:ll ~~,r,~~

(F.!';'~bc'.z:.!1!trJ.Ifue:~~A!i~~o3!~.t

~;j~(C·1)U"·~.:.-!y;tfiJtrt!jr>""N1iZU·;I;·br~.fu!:n":rtm:!.{;{~.~ml~r(':lUI~~i:m.u::J!tl:1.~~r~ii"""~~rm·m".li.;',~:";JP,l.~:c'~~~1

6I!Hw~:mm~mt1~""'f~~,li~w~~m.;'S-~:tflr;j,":~x,~Q1"O~·.Sli·"..\.t;?·.I:1li.S:'::'').4~)i:.ofuJr,:ib~~tm:tm~~_

'.h :ix~i~1:l~';:~_l ~*,~e=' fj~er,pt~.

':-t~~~f>J;i..~Utz!;1td'E:;Jn-~~ 1i1lf:!f;;i_ =';'~M! dt~'l;;;'£.'WI!Xrt':S;:e!~{f,~ 5 .~tt:;t c~~"i:l ~~., U U ;;:'lSJ>;~l.i>S{~kiUlF'~~

ro';.7.t15~ lrr.:i7;:4'tn'~·, h)di;:;i;-TC';l;~_i'j;;~,w:., ,~ft.-"'ll7':j'tii;,o:'. tJi,:'rW~dl'{iW;; Z¥,;f-S!J-ltfnntto11!r';:':.ft.~ TI!;~ "h~f:ff'~; I>Tv~'!., rts,1i~J{- YMs;.~ ,!:~;.!l~,..,. "~AS~rj; .~tll~

Ef;Ii;~. !';J',JfC~:.!JJ»(1~ij: r~7 k;W"fJ4V"",,$,.,- R\w:", (;.~LS,*l~ fN1 CmiVl1p,iz t:rw):!:Ii]:;:::;~~l'lJ{It-J:},,~ ti::5:i!Ji,7~L Jr.Rir, k~lM, C:~#;.'il~-I'.Co/jK.ii-'_OO,m..
h''ml;;J1a..M~;..e;ft:;;..~ f;'h.&:f,5>\.W:tl't,', ~~~. VJJn.;!,;-V'x'~;:l'#.t-'fl'1 'r;n~ ~f,l' !Mi7):. !i!.o/4'JY-1!f, j;~'1. r.~: r~-,· .i:ii:, \~~~,,~~~t;;W..JJJ1i~l~';;;:2'¥'oJ.'Z:05~zro:£.~.lti';1!!tt'
hWt:Jkt.:(,f,~,",>.1M n.~.v (~rrl1). T1i!i;~'~ ~x:~"ijl ~n-W9.Wii.
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llitt:1:ry- Rtf:tfi8U Iwb~WlUi}; Rtrummf:ldtd Difl;'.1r; .:l1Jo""""3ran nnd .·td'f,.mtp Int:lkl'~", '-]1amn~

Foo-j~~wm:r:; B-.."'a."'li, Ll:,tir..:~ ef Me'4iit~e. N~ucl1JJ A..~!\~~
Lili~ V~,A VillJJ:+: ~'::~.:i!:.i:r V~E \!n:t.il:lI ;t.:~

~'"Vlt l4:'i;'" ¢;'~:; \)ifi/' ':q¢3 IjlJ-'&:} c:{:':
U:.:;j§,'b

{!:f"~:

~!ll::,:d,;:j:

~.'::;rr:f~;

~~

~~?

~

;h'~ ;>:~i~ .:::." }1 ,- ~;.'.i' J'o' ej-f " u· 1;~ • ((;;. ,
~, r" ,

r.41r:r~ ~':"J' ~, }1 5· ~ ~. H' :U" ,. 0.3' ~ .',.' If!' , -i' i' I""
em'"!!.

1-1- .. ,~'tJ F 1~ W H .~ 'J Ut 1M \i~ 2' 31 :r~~"
"-ty .lO$ :~ [; )i· II i:,~ • "ilil :~ii u 2' U' E'-
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Preface

This manual has been designed as a resource for ordering and implementing therapeutic diets in
Michigan's Correctional 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 infonnation 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 infonnation. 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 infonnation provided in
this manual can help in providing nutrition care which is ofhigh 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

,

11
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GUIDE TO DIET ORDERS AND COUNSELING REQUESTS

DIET ORDERS: Orders for therapeutic diets must be complete and specific. To facilitate
Wlderstanding 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 ofnutrients desired
should be clearly indicated in terms of grams, milligrams, milliequivalents andlor 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 diet orders will be implemented
following institutional policy.

All therapeutic diets will be initiated on the next day following the receipt oftherapeutic menu in the
food preparation area. [fthis is not possible, the medical staffmember 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 oflong-term therapeutic
diets be given dietary instructions pertinent to their diet modifications.

Requests for diet instruction andlor 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 ofthe prisoner's comprehension will 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 andlor diet histories will be completed upon receipt of a
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 AlTENDANCE EXPECTATIONS: Prisoners who are receiving therapeutic diet meals
and/or snacks are expected to attend at least 60% ofthe meals and/or snacks served. When prisoners
miss more than 40"10 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 ofhis/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

Lactose intolerant
Low Purine
Low Oxalate
No Added Salt
Reflux
Weight ControlHypoglycemia

Lacto-ovo Vegetarian

The following diets are available at all MDOC facilities to be self selected 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
Diabetes (self selected)
High Fiber diet
Hyperlipidemia (Low Fat! Low Cholesterol)

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 dict manual.

1.3
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NUTRITION FOR THE LIFE CYCLE

2.1
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Source: Nutrldon lind Your Heal/II: Dietvy GuldelJ'IIuforAMerl~ Slh Ed (Washing1on, DC: U,S. Depts. ofAgricuhure and Health and Human
S«vices, 2000)

FOOD
GUIDE

PYRAWID
AGuide 10 Daily Food ChoIces

TIle Food GIlal Py!lInIIG
.,~iOSIZIS bIcIs from II»
IIYe bld gnqlII sr-J In
Il1e1InII1lM'III1ICb1s
alll1e P\1lIIJ*I.
Eaeh alll1ese bld groups
pmWfIssome. bulllOl aft.
alll1e NJ1IIInIs '/llU 1IIlld.
Foods In 0lIt QI1J4I ccm'l
I9place IlIose In CI1OII1a
No CI:1lI bldJllUllIsmen
~1Im IIldhII­
!Dr good I1IaIIh. lUI
IJ8ICIIhIIm all-
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A GUIDE TO SERVING SIZES

Food Gi"oupa

I,Breada, CerealsI Rice and Paata

I
I

Fruita

What Coun18 aa a
I Serving?

I slice of bread
y, hamburger bun, bagel, or

English muffin
I small roll, hiscuit or
muffin

I3-4 small or 2 Ig. crackers

, y, c. cooked cereal, rice, or
pasta

I
I oz. (or about *c) of
ready-to-<:at cereal

1 6" tortilla

II whole fruit such as a
medium apple, banana or
orange

Y, grapefruit
melon wedge (ahout ~)*c. fruit juice
Y2 c. berries

I
y, c. chopped, cooked or
canned fruit

. ~ c. dried fruit

Food Group

IVegetables

Meats, Poultry, Fish,
Dried Beans, Bnd Peas,
Egg.. and Nu18

What Couot. as a
IServing?

I
y, c cooked vegetllbles

. y, c chopped raw
vegetables

I c. leafy raw vegetables
such as lettuce or spinach*c. vegetable juice

I c. milk
8 oz. yogurt
I Y, oz. natural cheese
2 oz. processed cheese

2-3 oz cooked lean meat,
poultry or fish.

Count I egg, Y, c. cooked
dried beans,* Y, c. tofu, or
2 y, oz. soy burger as I
oz. lean meal

Two Tbsp peanut butter or
1/3 c. nuts count as I 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 c. cooked dried beans counts as 1 serving (2 oz. meat).

2.3
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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 ofmany disease states. The regular diet
serves these needs for the majority ofprisoners. This diet is designed to provide for the nutritional
requirements ofnormal 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 desigued using the Food Guide Pyramid as a model for menu
planning. The diet consists of foods prepared in any sty] e or manner, according to the requirements
of a statewide menu. The diet is served in three meals daily, unless otherwise ordered. Depending
upon individual food consumption, the regular diet provides at least 2600 calories and 100 grams of
protein for male prisoners and 2200 calories and 75 grams ofprotein for female prisoners, if the
majority of all meals are consumed.

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

SAMPLE MEAL - REGULAR DIET

BREAKFAST

~ c. Orange Juice
I c. Hot Cereal
I ea. Bran Muffin
I sl. Wheat Bread
#100 Margarine
I c. Milk Skim
2 pkt. Sugar

NOON

3 oz. Chicken
~ c. Gravy
2/3 c. Brown Rice
~c. Com
y, c. Collard Greens
2 sl. Wheat Bread
I ea. Fresh Fruit
I c. Sweetened or
Unsweetened Beverage

2.4
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EVENING

I c. Spaghetti
% c. Meat Sauce
y, c. Peas
'h c. Coleslaw
2 81. Italian Bread
y, c. Applesauce
#100 Margarine
I c. Milk Skim
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STANDARDIZED HEALTHY CHOICE DIETARY OPTIONS

It is the goal ofthe 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
Low Fat! Low Cholesterol
Diabetes (Selfse1ected)*
No Added Salt
High Fiber
Lactose Intolerant
*May require snack(s)

Bland
Hypoglycemia*
High Calorie! High Protein*
Six Small Feedings*
Low Purine
Low Oxalate

Reflux

The standardized healthy choice dietary options available on the regular meallJnes 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 ofhigh 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 ofpastas to prevent clumping is the only exception.)

A prisoner who is unable to be served in the main dining room (i.e., segregation units, infirmary beds,
etc.) and is on the regolar 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 04.07.1 01 - Therapeutic Diet Services

MDOC Menu Writing Guide, August 1993
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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
ofprotein. The diet does not limit sodium. 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 ofpregnancy.

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 plus 30 grams or 1.3
grams protein/kg body weight.

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

ADEOUACY: 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 andlor sodium is needed in addition to the extra nutrient allotment, these
restrictions must be ordered in conjunction with the pregnancy diet. 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: due to
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
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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 I serving ofa dark green, yellow or orange
vegetable and 1 to 2 servings of a good source of Vitamin C, such as orange, grapefruit, tomato,
tangerine, cabbage, cantaloupe or broccoli.

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

If food intake must be limited to control weight, eliminate fats, oils, sugars, and desserts from
the regular diet.

Fluids Include 6 to 8 glasses of fluid daily.

SAMPLE MEAL - DIET FOR PREGNANCY

BREAKFAST NOON EVENING SNACK

Y, c. Orange 4 oz. Chicken 1 c. Spaghetti 2 oz. Cheese
Juice 'l.l c. Gravy ;.; c. Meat Sauce 2 sl. Bread
I y, c. Hot Cereal Y, c. Brown Rice I oz. Cheese I c.2%Milk
2 Bran Muffins Y, c. Collard Greens Y, c. Peas
I c. 2% Milk 2 sl. Whole Wheat Y, c. Coleslaw
I c. Coffee Bread 2 sl. Garlic Toast
4 pkts. Sugar I pc. Fresh Fruit '12 c. Applesauce

I c. 2% Milk I c. 2% Milk
Salt, Pepper Salt, Pepper

References:

American Dietetic Association: Manual of Clinical Dietetics. 6Th Edition, 2000.
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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 10 encourage adequate food consumption on the part
of the geriatric prisoner.

References:

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

Chernoff, Ronni. Geriatric Nutrition, A Health Professional's Handbook. Second Edition. Aspen
Publishers, Inc., 1999.
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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 hislher dietary intake carefully 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 slated 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 ofProgram Services by
following the guidelines as stated in PD 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, 6th 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. Manual nutrition in Health and Disease 9th Edition.
Williams & Wilkins, Baltimore, 1999.
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VEGETARIAN FOOD GUIDE PYRAMID

Milk, ogurt &
Chees Group
o - 3 servings
dai

Veget Ie Group
3 - S servings daily

Dry Bean Nuts, Seeds, Eggs
and Meat s bstitutes
2 • 3 servin s daily

Fruit Group
2 -4 servings dail

---_\

./

Bread, Cereal, Rice and Pasta Group
6-11 servings daily

\

\
\

Food Grouos What Counts a. a Serviw>? Food Group What Counts as a Servin2?
Breads, Cereals I slice of bread Vegetables Y, c cooked vegetables

Rice and Pasta y, hamburger bun, bagel, or Y, c chopped raw vegetables
English muffin I c, leafy raw vegetables

I small roll, biscuit or muffin such as lettuce or spinach
34 small or 2 Ig, crackers %c, vegetable juice
!12 c. cooked cereal, rice, or pasta
I oz. (or about % c) of ready-1o-eat I c, milk

cereal Milk, Yogurt and 8 oz, yogurt
I 6" tortilla Ch.... I y, oz. natural cheese

2 oz. processed cheese
Fruits J

I whole fruit such as a medium
apple, banana or orange Dried Bean., Nut., I c, soy milk

Y, grapefruit Seeds, Egg. & Meat Yz c. dried beans or peas :
melon wedge (about \{) , SubstItutes Group I egg

I%c. fruit juice 2 egg whites
Yz c. berries 2 Tbsp, nuts or seeds

I y, c, cbopped, cooked or canned fruit \{ c. tofu or tempeh
I \{ c. dried fruit 2 Tbsp. peanut butter

I
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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 ofliquid foods.

INDICATED USES: The clear liquid diet maybe used to preveot 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 ofmany 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.

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

ORDERING PROCEDURE: This diet should be ordered by the tenn "Clear Liquid" only. A diet
order of "liquid diet" is not specific and does not differentiate between the clear or ful1liquid diet.

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

Only the following foods are al10wed in a clear liquid diet. Al1 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.

SweetsSugar.

MiscellaneousSalt and flavorings.
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SAMPLE MEAL - CLEAR LIQUID DIET

BREAKFAST

I c. Apple Juice
I c. Broth
I c. Regular Jell0

4 pkts. sugar

NOON

2 c. Apple Juice
1 c. Broth
2 c. Jello
I c. Sweetened
Beverage

EVENING

2 c. Cranberry Juice
I c. Broth
2 c. Jello
I c. Sweetened Beverage
2 pkts. Sugar

SNACK

1 cup Apple Juice
I Cup Jello

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 a 3000 Calorie Diabetes Diet, but is
inadequate in Calories.

References:

American Dietetic Association, Manual of Clinical Dietetics, 6th 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.

ADEOUACY: 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

Beverages

Breads

Cereals

Desserts

FOODS ALLOWED FOODS TO AVOID

Coffee, tea, decaffeinated All others
coffee, milk and milk
beverages, carbonated
beverages, fruit juice, punch or
fruit flavored drinks, vegetable
juices, eggnog, instant
breakfast.

None All

Thinned cooked cereal All others

Custard, pudding, jello, plain All others
ice cream, ice milk, sherbet,
popsicles
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TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID

Fats Butler, margarine, cream, All others
vegetable oil or shortening

Fruits All fruit juice or fruit drinks All others

Meat and Substitutes Any pureed meat added to broth All others
or cream soup

Potato and Substitutes Thinned mashed potato All others

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

Sweets Sugar, honey, brown sugar, All others
clear hard candy

Vegetable Any vegetable juice or thinned All others
pureed vegetable

Miscellaneous Salt, flavorings, chocolate syrup All others
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SAMPLE MEAL - FULL LIQUID DIET

BREAKFAST

1 c. Orange Juice
1 c. Thinned Oatmeal
1 c. 2% Milk
1 c, Coffee
6 pkts. Sugar
Salt
2 tsp. Margarine

NOON

1 c. Strained Cream Soup
1 c. Broth wlPureed
Beef

1 c, Thinned Mashed
Potatoes

1 c. Jello
2 c. Fruit Juice
Y:z cup Ice Cream
1 c.2%miIk
2 tsp. Margarine
Salt

EVENING

2 c. Cranberry Juice
1 c. Strained Mushroom

Soup
1 c. Thinned M. Potatoes
Y:z c. Sherbet
1 c. 2% Milk
2 tsp. Margarine
Salt

SNACK

1 c. Milk
1 pkt Instant

Breakfast

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 a 3000 Calorie Diabetes Diet, but is
inadequate in Calories.

Reference:

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

3.6
101



Contract 07184300009

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 maybe 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 ofany 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.

ADEOUACY: The diet is nutritionally adequate based on the RDAlDRl, provided the individual
consumes a variety of foods in adequate amounts. A multiple vitamin - mineral supplement is
recommended ifthe 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 Friedfoods, 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
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Meat & Meat Substitutes

Potato & Substitutes

Soup

Sweets

Vegetables

All other vegetables

Contract 071 B4300oo9

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, vinegar,
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

SAMPLE MEAL - PUREED DIET

BREAKFAST

Yz c. Orange Juice
y, c. Pureed Fruit
1 c. Hot Cereal
y, c. Scrambled Eggs
2 tsp. Margarine
1 c.2%Milk
Coffee
Sugar
Salt, Pepper

NOON

y, c. Pureed Beef
I c. Mashed Squash
1 c. Pureed Green Beans

y, c. Ice Cream
2 tsp. Margarine

1 c. 2% Milk
Salt, Pepper

EVENING

Yz c. Pureed Turkey
1 c. Mashed Potato
~ c. Gravy

I c. Pureed Carrots
I c. Pureed Peaches

y, c. Pudding
2 tsp. Margarine
Ic.2%Milk
Salt, Pepper

Reference:
American Dietetic Association, Manual of Clinical Dietetics, 6th Edition, 2000.
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MECHAA1:CAL 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 maybe used for chewing or swallowing problems, healing oral
surgery, progressive post T & A, and some types offacial surgery. The diet should not be used for
gastrointestinal distress.

DESCRIPI'ION: 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 MOOC facilities.

ADEOUACY: The diet is nutritionally adequate based on the RDAlDRl, 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

Beverages

Breads

Cereal

Desserts

FOODS ALLOWED

Any

Any soft bread, toast, bun
or dinner roll, pancakes,
waflles, sweet rolls,
without nuts or seeds;
donuts (plain), or graham
crackers

Any cooked cereal. Dry
cereals to include Rice
Krispies, com & bran
flakes, Cheerios

Ice Cream, ice milk,
sherbet, custard, jello,
cooked fruit, plain cakes,
soft cookies, pies of
allowed fruits
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None

Bread, roll, or crackers
with seeds, or nuts

All dry cereals with dried
fruit, raisins or nuts

Any dessert with nuts or
seeds
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TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID
Fats Any fat such as cream, butter, Whole olives with pits, nuts

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

Fruits All fruit juice, soft fresh fruit, Any fresh fruit that is hard or
cooked or canned fruit except has tough skins. The
those to be avoided; berries following are to be avoided in

all forms: cherries, prunes,
figs, grapes, dried fruits

Meat & Meat Any ground meat, whole soft Any whole meat except soft
Substitutes fish without skin or bones, fish; bacon; hard cheese;

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

Potatoes & Substitutes Soft cooked white or sweet Potato chips or sticks, crisp
potato, rice, noodles, fried or Freoch fri ed potatoes
spaghetti, macaroni or other
pasta, soft cooked dried peas
and beans

Soup Any strained soup, cream or Any soup containing whole
broth based soup made with pieces ofmeat or large pieces
soft allowed foods ofhard vegetables.

Sweets Sugar, honey, jelly, jam, syrup, Candy with nuts; marmalade or
molasses, chocolate, plain preserves with large pieces of
candy fruit or seed.

Vegetables Any sort of cooked vegetable All large & hard raw
which can be easily chewed: vegetables, corn on the cob
V-8 or tomato juice; tomato
sauce or puree: soft cooked
baked beans; shredded lettuce,
sliced tomato, finely chopped
coleslaw

Miscellaneous Salt, any seasoning, catsup, Nuts, coconut, pickles,
mustard, gravy, cream sauce, popcorn, whole spices such as
vinegar cloves
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SAMPLE MEAL - MECHANICAL SOFT DIET

BREAKFAST

Yz c. Orange Juice
I c. Hot Cereal
I Scrambled Egg
2 sl. Toast or Bread
2 tsp. Margarine
Jelly
I c. Milk
Coffee
Sugar
Salt, Pepper

References:

NOON

I c. Spaghetti
~ c. Meat Sauce
Yz c. Green Beans

Yz c. Cottage Cheese
2 sl. Bread

2 tsp. Margarine
I c. Beverage

Salt, Pepper

EVENING

4 oz Ground Turkey
I c. Mashed Potato
\4 c. Gravy

Yz c. Cooked Carrots
Yz c. Canned Spinach

Yz c. Canned Peaches
2 sl. Bread

2 tsp. Margarine
I c. Milk
Salt, Pepper

American Dietetic Association, Manual of Cliuical Dietetics. 6th Edition, 2000.
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MODIFICATIONS FOR
GASTROINTESTINAL DISEASE

4.1
107



Contrae! 071 84300009

BLAt~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 longer provided as they are
not deemed therapeutic.

During the acute phase, it maybe beneficial for the prisoner to avoid known gastric initants such as
black pepper, chili powder, beverages containing caffeine, decaffeinated coffee, and alcohol. It is
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 hisJher food selection during this period, it is
recommended that the prisoner abstain from all tobacco products.

References:

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

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

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

A high fiber diet may be indicated in the treatment ofdiverticulosis, atonic constipation, cancer of the
colon and irritable bowel syndrome. The recommended amount of fiber per the DRl'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 somces 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 select 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 peels. 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, a11 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;
mannalade and jam made from whole berries
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SAMPLE MEAL - mGH FIBER DIET

BREAKFAST

1 c. Orange Juice
1 Coo All Bran
I Bran muffins
#100 Margarine
Jelly
I c Skim Milk
I c. Coffee
2 pkts. Sugar
Salt, Pepper

References:

NOON EVENlNG

I c. Spaghetti 4 oz. Chicken Patty
%c. Meat Sauce 2/3 c. Brown Rice
'h c. Peas ~ c. Gravy
'h c. Coleslaw Y, c. Collard Greens
I ea. Fresh Orange Y, c. Com
2 sl. Whole Wheat Bread I ea. Apple
#100 Margarine 2 sl. WW Bread
I c. Beverage #100 Margarine
Salt, Pepper I c. Skim Milk

Salt, Pepper

American Dietetic Association, Manual ofClinical Dietetics. 6frl 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 prisoneIll 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 ofbran 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.

ADEOUACY: The diet is adequate based on the RDAJDRI, 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

Contract 071 B4300009

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;
browo or wild rice

Any made with whole grains,
nuts or seeds

None

All others

None

Potato skins, browo rice, dried
beans and peas

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

All raw vegetables except
lettoce and onions in small
amounts.
The following vegetables in any
form: celery, green peppers,
cauliflower, Brussels sprouts,
broccoli, com, cucumbers,
radish, tomatoes with seeds,
dried peas or beans



TYFEOFFOOD

MisceJlaneous

Contract 07184300009

FOODS ALLOWED

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

FOODS TO AVOID

Olives, pickles, relish,
horseradish, nuts, coconut,
popcorn, whole grain snack
foods, seeds of any kind, chili
sauce, whole spices, hot
peppers

SAMPLE MEAL - LOW RESIDUE, LOW FIBER DIET

BREAKFAST

Yo c. Orange Juice
%c. Rice Krispies
1 Scrambled Egg
1 pc. Coffee Cake

(no nuts)
2 tsp. Margarine
1 c. Milk
1 c. Coffee
4 pkts. Sugar
Salt, Pepper

References:

NOON

4 oz Roast Beef
1 c. Mashed Potatoes

liz c. Carrots
Yo c. Lettuce
2 Tbsp. Dressing

2 Dinner Rolls
2 tsp. Margarine

6 Vauilla Wafers
1 c. Beverage
Salt, Pepper

EVENlNG

1 c. Soup
2 oz. Sliced Turkey

2 oz. Cheese
Yo c. Wax Beans
2 sl. White Bread

12 sq. Crackers
liz c. Canned Peaches

2 tsp. Mayonnaise
1 c. Milk
Salt, Pepper

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

American Gastroenterological Association of Medical Position Statement: Irritable Bowel
Syndrome. 1997.

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

"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 Crahn'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.

Th'DICATED 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 I to 3 hours following the meal.

The period of time the prisoner must remain on the diet depends on the presence ofsymptoms. 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.

ADEOUACY: 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 D 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 FOODS ALLOWED FOODS TO AVOID

Beverages Milk (2% or skim) or butteITIlilk Alcohol, carbonated beverages,
if well tolerated by patient, sweetened cereal beverages,
coffee, tea, dietetic non- sweetened cocoa, sweetened
carbonated beverages milk products, sweetened fruit

drinks

Breads & Cereals Unsweetened cereals, plain Sugar frosted or sweetened
& Starches breads, crackers, rolls; rice; cereals, or those packaged with

pasta dates, raisins, and brown sugar,
etc., "natural" cereals (e.g.
granola or any others of that
type)

Desserts Unsweetened fruit only Cakes, cookies, ice cream,
sherbet, puddings made with
sugar

Fats All None

Meat & Meat Any type in prepared foods None
Substitutes

Vegetables Beets, broccoli, Brussels Any to which sugar has been
sprouts, cabbage, carrots, added
cauliflower, celery, cucumbers,
green peppers, greens (spinach,
collards, turnip, mustard),
lettuce, mushrooms, onion,
radishes, sauerkraut, string
beans, squash, tomatoes,
zucchini
Starchy vegetables such as corn,
lima beans, parsnips, peas,
potato, pumpkin, winter, acorn
or butternut squash, yam or
sweet potato

Miscellaneous Soups made from allowed Honey, jams, jellies,
foods, broth, nuts, spices, marmalade, syrups, sugar
condiments
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SA.l\IPLE MEAL - POST GASTRECTOMY "DUMPING" DIET

BREAKFAST

y, c. Orange Juice
y, c. Hot Cereal
I Boiled Egg
I sl. Bread or Toast
2 tsp. Margarine
I c. Milk
4 pkts. Sugar Substitute
Salt

MID-MORNING

2 Tbsp. Peanut Butter
1 sl. Bread
y, c. Lite Fruit

References:

NOON

3 oz. Roast Beef
y, c. Rice

Y, c. Carrots
y, c. Lite Pears

1 Dinner Roll
2 tsp. Margarine
Salt

MID-AFTERNOON

y, c. Cottage Cheese
y, c. Lite Fruit
6 Vanilla Wafers

1 c. Milk

EVENING

3 oz. Sliced Turkey
y, c. Mashed Potatoes

y, c. Green Beans
y, c. Lite Peaches

2 slices Bread
I tsp. Mayonnaise
Salt

BEDTIME

2 oz. Cheese
12 sq. Crackers
1 c. Milk

American Dietetic Association: Manual of Clinical Dietetics, 6th 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
mucosa.
NOTE: not indicated for episodic heartburn.

INDICATED USES: The reflux diet may be indicated in cases ofhiatal hernia, esophageal varices,
and/or reflux esophagitis where symptoms have not been controlled using other lifestyle
modifications and an adequate trial ofpharmaceutical 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 ifneeded 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 have an irritating 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 avoid include:

Alcohol
Any caffeinated beverages
Cayenne Pepper
Carbonated beverages
Chili powder

Chocolate, cocoa
Citrus juice or fruit
Coffee
Gravy
Excessively fatty foods

Peppermint, spearmint
Soft drinks with caffeine
Tea
Tomatoes/tomato products

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.

ADEOUACY: 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 FOODS ALLOWED FOODS TO AVOID

Beverages Postum, fruit juice or drinks Coffee, tea, cocoa, any beverage
other than citrus; skim milk and containing chocolate; whole, 2%
low fat (112%) milk, or condensed milk; cream, half
decaffeinated coffee and half; citrus juices; alcohol,

and carbonated beverages

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

Cereal All cereal except those to be Granola cereal with nuts and/or
avoided coconut

Desserts Sherbet; custard and puddings Any dessert containing
made with skim milk, jello, chocolate; pie and other rich
vanilla wafers pastry desserts; ice cream, cakes,

cookies

Fats Limit to 3 tsp daily Any fat in excess of 3 tsp. daily.
Butter, margarine, cream, cream Regular gravy, cream sauces,
cheese, sour cream, mayonnaise, fried foods, lard, heavy cream
vegetable oil, salad dressing

Fruit

Meat & Meat
Substitutes

All fruits and juices except those
to 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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Oranges, orange juice,
grapefruit, grapefruit juice,
pineapple-orange juice,
avocados, any fruit with
whipped cream and/or nuts

Fatty meats, all fat on meat, all
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, consomme, cream soups
soup ifmade 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

1 c. Soup / 6 Saltines
3 oz. Sliced turkey
Yo c. Green Beans
Yo c. Marinated Vegetables
y, c. Canned Peaches
2 s1. Whole Wheat Bread

I tsp. Margarine
I c. Skim Milk

3 oz. Roast Beef
1 c. Mashed Potato
Yo c. Carrots
Yo c. Tossed Salad
2 Tbsp. Diet Dressing
1 ea Dinner Roll

1 tsp. Margarine
Yo c. Canned Fruit
1 c. Sweetened Beverage

y, c. Apple Juice
1 Boiled Egg
2 s1. Toast
%c. Cereal
1 tsp. Margarine
1ph Jelly
1 c. Skim Milk
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References:

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

Department of Health and Human Services, Public Health Service, National Institutes ofHealth.
"Gastroesophageal Reflux Disease." Nlli Publication NO> 97-882, September 1994.
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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 ofbenefit 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.

ADEOUACY: The diet is nutritionally adequate based on the RDA/DRI. In preguancy, the diet will
be inadequate in calcium.

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

FOODS ALLOWED

All

FOODS TO AVOID

None

SAMPLE SMALL FEEDING SNACKS

MID-MORNING

2 Thsp. Peanut Butter
2 sl. Bread
y, c. Lite Fruit

References:

MID-AFTERNOON

2 oz. Cottage Cheese
12 Vanilla Wafers
Y.z c. Lite Fruit

EVENING

1 oz. Cheese
12 sq. Crackers
Y.z c. Juice

American Dietetic Association: Manual of Clinical Dietetics, 6th 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.

J1I,iDICATED 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 meal line are as follows:

I. 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.04.07.1 01 in the
MDOC Operating Procedure Manual). Carbohydrate counting will be the preferred method ofself­
selection. However, this will be modified if the prisoner's individual treatment plan indicates another
method would be more beneficial.

ADEQUACY: Diets less than 1200 Calories are likely to be deficient in thiamine, Folacin, Vitamin
8-6, 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
RDAlDRI, 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 04.07.1 01, 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.
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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 ofCHJ­
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 ofprotein is slowly converted to blood sugar.
However, 95% of carbohydrate is converted to glucose within 1 Y, 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. Carbohydmte counting is one such system which has the added
advantages ofbeing 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 ofother factors which can affect
digestion and/or metabolism and ultimately alter the glycemic response of a meal such as:

o Fat, fiber, or protein content ofmeal
o Timing ofmeals
o Individual sensitivity to a particular food
o Foods known to have a higher glycemic response than other foods of equal

carbohydrate value
o Exercisepattems.
o Timing of diabetes medications
o Gastroparesis
o Injection site of insulin

These factors should be considered when investigating the cause ofhigh 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, 6th 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. Modern Nutrition in health and disease 9th edition.
Williams & Wilkins, Baltimore. 1999.
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CARB COUNTING MEAL PLANS

Calorie levels 1200 1500-1800 2000-2200 2400-2600 2800-3000 3500

Breakfast
Carb choices 3 (45gm) 4 (60gm) 6 (90gm) 7 (105gm) 8 (l20gm) 8 (l20gm)
Meat 1 1 1 1 1 I
Fat I I I 2 2 2

Noon
Carb choices 3 (45gm) 5 (75gm) 6 (90gm) 6 (90gm) 7 (105gm) 7 (105gm}
Low Carb veg. I (5g) I (5g) I (5g) I (5g) 2 (lOg) 2 (lOg)
Meat 2 2 2 3 3 4
Fat 0 I 2 2 2 3

Evening
Carb choices 3 (45gm) 4 (60gm) 5 (75gm) 6 (90gm) 8 (120gm) 8 (l20gm)
Low Carb veg. 2 (IOgm) 2 (IOgm) 2 (IOgm) 2 (lOgm) 2 (lOgm) 2 (IOgm)
Meat 2 3 3 3 4 4
Fat I I 2 2 2 3

Night Snack
Carb choices I (l5gm) 2 (30gm) 2 (30gm) 3 (45gm) 3 (45gm) 5 (75gm)
Meat 0 0 I I I I

Mid-pm snack for 3500
Carb choices 4 (60gm)
Meat 1

MDOC Diabetes Education SelfManagement Committee- 4/02
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DIABETES FOOD REPLACEMENT
(For Uneaten Carbohydrate)

1. Approximate the number ofuneaten fruits, starch, and/or milk exchanges. (Meat, vegetable,
fat replacement not necessary.)

2. Total the corresponding grams using the following:

I FRUIT
lSTARCH
I MILK

= l5grams
= 15 grams

= 12 grams

3. Select an appropriate replacement according to the total;

I
I No replacement

Choose !!lli::
a) Apple or orange juice, Yz c.
a) Cranberry juice, I/3 c.
b) Regular jello, Yz c.
c) Regular or low salt saltines, 6 sq.
d) Ice cream, Yz c.

0-10 grams

11-20 grams

e) Milk, I c.
f) Vanilla wafers, 6
g) Graham crackers, 3 sq.
h) Regular Kool-Aid, Yz c.

21·30 grams
Choose one:

a) Apple or orange juice, 'l> c.
b) Cranberry juice, Yz c.
c) Regular jello, %c.
d) Regular or low salt saltines, 10 sq.
e) Ice cream, Yz c. & 2 graham crackers

f) Vanilla wafers, 10
g) Graham crackers, 5 sq.
h) Sherbet, Yz c.
i) Unsweetened cereal, % c. & 1 c. milk
j) Regular Kool-Aid, I c.
k) Regular pop, 1 c

Choose 2!!£:
a) Cranberry juice, %c.
b) Re 1ar 'ello, I c.

Choose one:
a) Cranberry juice, 1 c.

31-40 grams

c) Sherbet Yz c. & 1 graham cracker square
d Graham crackers, 7 uares

41-50 grams

b) Sherbet, Yz c. & 3 graham cracker squares
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LIQUID DIABETES DIETS

CLEAR LIQUID

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
ofblood 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 tum 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 CarlJohydrate 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 ofdiabetes.

DESCRIPTION: The Carbohydrate Controlled Diet consists of three meals and a HS snack. The
three meals are equal in carbohydrate consisting of 90 gm each meal. The HS snack consists of45
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 negligible carbohydrate.

ADEOUACY: 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 ifindicated.

ORDERING PROCEDURE: The diet may be ordered as "Carbohydrate Controlled Diet" or "Carb
Controlled Diet".

SAMPLE MEAL - CARBOHYDRATE CONTROLLED DIET
FOR GERIATRIC PRISONERS WITH DIABETES

BREAKFAST

y, c. Orange Juice
I c. Oatmeal
I ea Scrambled Egg
2 sl. W.W. Toast
I c. Skim Milk
I c. Coffee
2 tsp. Margarine
2 pkt. Diet Jelly
2 pkt. Sugar Substitute
Salt, Pepper

NOON

3 oz. Baked Chicken
2 Tbsp. Chicken Gravy
y, c. Mashed Potatoes
y, c. Green Beans
2 81. W.W. Bread
2 ea. Cookies
1 c. Unsweetened Beverage
2 tsp. Margarine
Salt, Pepper
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SUPPER

* c. Meat Sauce
1 oz. Cheese
1 c. Spaghetti
y, cup Coleslaw
2 sl. Italian Bread
I pc. Fresh Fruit
I c. Skim Milk
2 tsp. Margarine
Salt, Pepper

SNACK

2 Tbsp. Peanut Butter
2 sl. W.W. Bread
Y2 c. Peaches
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REACTIVE HYPOGLYCEMIA <FUNCTIONAL)

True reactive hypoglycemia is rare and is characterized by blood sugar below 50 mgldl
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/dl 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 ofliterature for the lay public in the
recent past. This produced a large number ofpeople 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:

1. Provide adequate calories based on individual needs.
2. Complex cazbohydrate restrictions are not necessary. Protein ingestion is encouraged with

carbohydrate consumption.
3. Liquids ofhigh sugar content should be avoided.
4. Food containing large amounts ofreflned 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. Care should be taken not to increase the amount of saturated fat and cholesterol while
increasing protein.
8. Caffeine should be avoided.

Prisoners who have blood sugars below 50 mg/dl while experiencing symptoms following a mixed
meal should be referred to the dietitian for counseling and recommendations for dietary management.

References:

American Dietetic Association. Manual ofC1inical Dietetics, 6th Edition, 2000.

Betteridge, D.V. Reactive Hypoglycemia. British Medical Journal. 295:286, 1987.

Foster, D.W. and A.H. Rubenstein. Hypoglycemia, lnsulinoma and Other Hormone Secreting
Tumors of the Pancreas. In Harrison's Principles oflntemal Medicine. 11 th Ed. (Brunwald, E., et. al.
Editors), New York: McGraw Hill Book Co. 1987
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WEIGHT MAJ.~AGEMENT

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 result 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-t= 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 ofAppendix.

INDICATED USES: The diet is designed to be used for reduction ofbody 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.

ADEOUACY: 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 surgery,
short bowel syndrome, cirrhosis or gastrectomy. The need for fat restriction is established by tests
for fecal fat.

In Gallbladder Disease - a low fat diet may be ofbenefit 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 of40-60 grams per
day. There is no restriction on the type offat 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.

ADEOUACY: 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 low 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, 6th Edition. 2000.

Grills, N. and M. Bosscher, Eds. Manual ofNutrition and Diet Therapy. New York: MacMillan
Publishing Co., Inc. 1981.
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TYPE OF FOOD FOODS ALLOWED

Beverages Skim milk, buttennilk, carbonated
beverages, fruit juice and fruit
drinks, coffee, tea

Breads White, whole grain, or rye bread;
plain or graham crackers; hard
rolls; buns; pancakes, muffins,
waffles and biscuits if the fat
allowance pennits

Cereals Any except those to be avoided

Desserts Angel food cake, fruit, sherbet,
jello, vanilla wafers, graham
crackers

Fats The following vegetable oils or
margarine made primarily from
these oils: corn, soybean,
sunflower, cotton seed oil;
mayonnaise, salad dressing;
French, Italian or any oil based
salad dressings, fat free gravy
Limit total fat servings to 3 tsp per
day

Fruit All except those to be avoided

Meat & Meat Substitutes 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
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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, gravy, 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,
~,bacon,bologn~lunch

meats, ham hocks, corned beef,
duck, goose, poultry skin, chicken
wings, canned meat, fish canned in
oil, any whole milk cheeses, whole
milk yogurt.
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TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID

Potatoes & Substitutes Any potato, rice, pasta, dried Fried or French fried potato,
peas or beans, except those to potato chips or sticks, au gratin
avoid. potatoes made with cheese or

whole milk or fat in excess of
daily allowance

Soups Fat free broth based soups, Creamed soups made with
bouillon, consomme, cream whole milk.
soups made with skim milk

Sweets Sugar, jam, jelly, honey, syrup, Any with chocolate or coconut,
molasses, hard candy, candy ban;.
man;hmallows

Vegetables All except those to be avoided Any buttered, creamed or fried
vegetables

Miscellaneous Salt, pepper, all spices and Coconut, olives, nuts, buttered
condiments; vinegar, flavorings, popcorn, snack chips, any fried
diet salad dressing, pretzels and food.
non-buttered popcorn.

* Poultry may be prepared with the skin left on. Indicate on menus to remove skin before eating.

SAMPLE MEAL - LOW FAT DIET

BREAKFAST

y, c. Orange Juice
1 y, c. Rice Krispies
3 s1. Toast or Bread
I tsp. Margarine
I c. Skim Milk
I c. Coffee
4pkt. Sugar
Salt, Pepper

NOON

3 oz. BeefPatty
I y, c. Rice
Y, c. Green Beans
y, c. Tossed Salad
2 Thsp. Diet Dressing
1 pc. Fresh Fruit
1 Bun
I tsp. Margarine
I c. Beverage
Salt, Pepper
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EVENING

3 oz. Sliced Turkey
I c. Mashed Potatoes
y, c. Carrots
y, c. Sliced Tomatoes
y, c. Canned Peaches
3 s1. Bread
I tsp. Margarine
1 c. Skim Milk
Salt, Pepper
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HYPERLIPIDEMIA DIETS (HLP DIETS)

Hyperlipidemia 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 serwn
cholesterol or lipoproteins outside the desirable range may be referred to the dietitian for counseling
on self-selecting a low fatJIow cholesterol 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 MODC
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

MILK GROUP

2 servings
daily

MEAT GROUP

LIMIT
to 4 - 6 ounces
daily

CHOOSE

Skim milk, cottage
cheese

Poultry without skin;
lean cuts ofmeat,
trimmed; egg whites,
baked fish, tuna in
water

LIMIT

2% milk;
Mozzarella cheese
(no more than 1 ounce
per day)

Limit to 3 oz/ day;
I Polish sausage

Smoked sausage
Turkey hot dogs

, Turkey lunch meats
Remove skin and breading

from fish and chicken
, Chicken salad, tuna in oil
I (drain well); hamburger,

pork chops, Salisbury
steak, peanut butter (limit
to 2 Thspl day)
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AVOID

Whole milk, non-dairy
creamer, cream cheese,
ice cream, ice cream
bars, sour cream, milk
shakes

Spam, com beef,
bacon, egg yolks (limit
to 3 per week); canned
roast beef



Granola, pastry, nuts,
seeds; snack crackers

TYPE OF FOOD
FRUIT &
VEGETABLE
GROUP

5 or more
servings
each day

GRAINS &
BEANS
GROUP

6 or more
servings
each day

Contract 071 B4300009

ICHOOSE I: LIMIT 'I' AVOID
, Fresh, frozen, canned, Broccoli with cheese sauce; French fries, tater tots,

Ior dried fruits; fruit Iau gratin spinach, au gratin ,hash browns, potato
Juices; fresh, frozen or potatoes; carrot-raisin Ichips, olives

I
canned vegetables; , salad; coleslaw, potato

. pickles, sauerkraut, Isalad, salads with added

Ibaked potatoes, mashed , dressings or mayonnaise;

I
potatoes I scalloped potatoes, oven

Ibaked fries

IHot cereal, unsugared IKidney bean salad,

I
cold cereal; rice, plain . macaroni salad, pancakes,
pasta, saltine crackers, wafiles, biscuits, muffins,

I
rye, wheat, & white, com bread, quick breads
breads; pita bread, such as banana bread;

I
buns, rolls, bread buttered toast, buttered
sticks, graham bread, stuffing or dressing
crackers, lima beans,
baked beans, pinto
beans, kidney beans,
black-eyed peas, split
peas, pretzels

MIXED
FOODS

These foods
will add to
more than one
food

group

OTHER
FOODS

Foods in this
group add calories
and fat but little
nutrition

Vegetable beefsoup,
vegetarian bean soup,
chili & beans, spaghetti
with meat sauce; tuna
casserole; meatballs,
meatloaf, sloppy Joe,
Bar-B-Q beef, Chili
mac, beef chop suey

Unsweetened coffee or
tea; diet pop; jello

I

I

Creamed vegetable soup,
pizza, lasagna, macaroni &
cheese; poultry stew;
turkey a la king; vegetable
beef stew; veal parmesan

Sweets to limit Snack cakes, cakes,
for weight & triglyceride cookies, pies, cobblers,

I
control: donuts, sweet rolls,
Regular pop, Koolaid, candy bars, milk

: sugared tea, sugared coffee, , chocolate, sandwich
orange drink, sherbet, spread, butter, gravy,
gingersnaps, fig Bars, hard tartar sauce, microwave
candy, sugar, honey, jelly popcorn; buttered or
& jam; apple butter; cocoa cheese popcorn; nachos,

I
doritos, taco chips,

Fats to limit potato chips, pork rinds,
Margarine, salad dressing, snack crackers, Ritz-type
mayonnaise, vegetable oil crackers, California mix;

, granola
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SAMPLE MEAL - SELF-SELECTED FROM REGULAR LINE (1800 CAL)

BREAKFAST

y, c. Grapefiuit Juice
'l.i c Oat Rings Cereal
1 Biscuit
1 tsp. Margarine
1 c. Skim Milk
1 c. Coffee
2 pkts. Sugar Substitute

References:

NOON

1 c. Spaghetti
y, c. Meat Sauce
y, c. Green Beans
y, c. Tossed Salad
2 Thsp. Diet Dressing
2 sl. Whole Wheat Bread
I tsp. Margarine
y, c. Applesauce
1 c. Unsweetened Beverage

EVENING

1 Y, c. Beef Stew
y, c. Rice
Y, c. Coleslaw
y, c. Broccoli
1pc. Cornbread
I tsp. Margarine
1 c. Skim Milk

American Dietetic Association. Manual of Clinical Dietetics. 6th Edition. 2000.

Counseling the Patient with Hyperlipidemia. Publication No. 70-06 I-A. Dallas, TIC American
Heart Association. 1984.

Detection, Evaluation and Treatment ofHigh Blood Cholesterol in Adults. NIH Publication No. 88­
2926. National Institutes of Health. 1987.

Recommendations for Treatment of Hyperlipidemia 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).

Immune-mediated (food hypersensitivity)
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 offood 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 19E, mediated and non-mediated.

Typically, the 19B-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 offood hypersensitivities may include allergy testing involving prick-puncture skin tests
(pS1) and food-specific 19B antibody blood testing (RAS1). The allergic response is characterized
by the presence oflarge quantities ofIgE antibodies in the blood. One of the many substances that is
either released immediately or secreted shortly thereafter is eosinophil. Eosinophilia is generally a
good indicator that an allergic reaction has occurred, more specifically an eosinOJ?hil absolute 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 of6.0 and a eosinophil of2.0 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
moming and highest at night, often demonstrating within-day physiologic variation ofmore that
40%.

Non-1gB-mediated are slower in onset and the symptoms are generally associated with the
gastrointestinal tract. Celiac disease or gluten-sensitive enteropathy is a non-1gB-mediated
immunologic reaction.

From time to time prisoners exhibit intolerances, either by gastrointestinal or other allergic symptoms
to a food product. Generally, these sensitivities reqnire 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.
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Non-immnne-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.

H 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. lOth Ed. Philadelphia; W.B.
Saunders Comp. 2000.

American Dietetic Association. Manual of Clinical Dietetics, 6th Edition Nutrition Management.
Food Hypersensitivities, Chap. 12. 2000.

Berman, B.A., MD and MacDonnell, K.F., MD. Differential Diagnosis and Treatment ofPediatric
Allergy. Little, Brown and Compo 1981.

Cahill, M. llIustrated Guide to Diagnostic Tests, 2nd Edition. Springhouse Corporation. 1998.

Moqbel, R. and Becker, A.B. Chapter 14: The Human Eosinophil. Wintrobe's Clinical Hematology.
1999.

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 ofprisoners with demonstrated
allergic reaction to milk proteins. It should not be used for prisoners with lactose intolerance or for
prisoners who need a calcium restriction.

DESCRIPTION: This diet eliminates milk and products containing milk proteins. The two main
groups ofmilk 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.

ADEOUACY: The diet will be deficient in calcium, vitamin D and riboflavin. If this diet is to be
used for an extended period oftime, 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
RDAIDRI.

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 wbich 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,
milk solids, malted milk;
lactose free milk; goats milk

Any breads, pancakes, biscuits,
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
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FOODS ALLOWED FOODS TO AVOID

Fats

Fruits

Meat & Meat Substitutes

Potatoes & Substitutes

Soups

Sweets

Vegetables

Miscellaneous

Oil, shortening, bacon,
mayonnaise, mayonnaise type
or oil based salad dressings;
non-dairy creamers or whipped
toppings containing no milk or
milk products, milk free
marganne

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, popcorn,
gravy, nuts, pickles
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Butter, margarine, real cream or
whipping cream, milk, cream or
cheese based salad dressings,
sour cream, cream cheese, half
&ha1f

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
Casein
Caseinates (ammonium, calcium, magnesium,
potassium, sodium)
Curds
Ghee
Hydrolysates (casein, milk protein, whey,
whey protein)

Lac1albumin, lactalbumin phosphate
Lactoglobulin
Lactose
Lactulose
Quark (European cheese)
Rennet casein
Whey in all fonns
Simplesse

e The ingredients lactic acid, lactylate, and lactate do not indicate the presence ofmilk protein.
e "D" on a label next to "K" or "u" indicates presence ofmilk protein.
e The designation "Parve" on food labels indicates that the product does not contain milk.

SAMPLE MEAL-MaK mlliE DIET

BREAKFAST

I c. Orange Juice
2 Scrambled Eggs (milk free)
1 c. Hot Cereal
4 sq. Graham Crackers
I pkt. Jelly
I c. Coffee
4 pkt. Sugar
Salt, Pepper

Reference:

NOON

1 c. Spaghetti
% c. Meat Sauce
y, c. Tossed Salad
2 Tbsp. French Dressing

(milk free)
y, c. Green Beans
I pc. Fresh Fruit
12 saltines
1 c. Koolaid
Salt, Pepper

EVENING

4 oz. Sliced Turkey
1 c. Mashed Potato (No Milk)
2 Tbsp. Gravy (No Milk)
y, c. Carrots
y, c. Coleslaw
1 pc. Fresh Fruit
12 Saltines
I c. Fruit Juice or Koolaid
Salt, Pepper

American Dietetic Association. Manual ofClinical Dietetics, 61h Edition. 2000.

Grills, N. and M. Bosscher, Eds. Manual ofNutrition and Diet Therapy. New York: MlWMillan
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 ofdistention, 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. Gluten is a
general tenn 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 termJlifetime
adherence to a gluten-free diet is recommended even in asymptomatic people who have celiac disease.
A fat restriction and avoidaoce oflactose-containing foods may be needed if the initial symptoms are
severe. Initial symptoms are considered to be severe ifthere 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 detennine if gluten-containing ingredients are present. The manufacturer
can be contacted for product information ifan 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.

ADEOUACY: Malabsorption offat, 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 ofmost 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 abnolIDalities in untreated celiac disease include low serum concentrations of iron, folate,
calcium, phosphorus, and proteins and elevated alkaline phosphatase. AbnolIDallaboratory 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 ofinvolvement. 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, ifpresent, is usually much milder than in typical celiac disease.

ORDERINGl'ROCEDURE: Order the diet as "Gluten-free Diet"
7.7
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TYPE OF FOOD
Milk Productli

Grain Products
Breads

Cereal

Pastas

Miscellaneous

Meats and Alternatives

Contract 07184300009

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,
tapioca, sago, rice bran,
cornmeal, buckwheat, millet,
flax, teff, sorghum, amaranth
and quinoa

Hot: Cream ofrice, soy cereal,
hominy, h011rinygrits, brown
and white rice, buckwheat
groats, millet, cornmeal, and
quinoa flakes.
Cold: Puffed com, puffed rice,
puffed millet, rice flakes

Macaroni, spaghetti, and
noodles from rice, com, soy,
quinoa, beans, potato, pea, or
other allowed flours

Com tacos, com 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,
dururn flour, wheat starch, oat
bran, buigar, 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
HVPIHPP; breaded meat, fish or
poultry or meat served with
gravy made from wheat flour



TYPE OF FOOD

Fruit

Vegetables

Contract 071 84300009

FOODS ALLOWED

Fresh, frozen, and canned fruit
and fruit juices

Fresh, frozen, dried and canned
vegetables except those listed as
excluded

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

Potatoes and Potato
Substitutes

Soups

Fats

Desserts

Condiments

White or sweet potatoes; yams,
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

7.9
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Barley; regular noodles,
spaghetti, macaroni, and other
pastas prepared with rye, wheat,
oats, or barley flour; creamed or
scal10ped 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 07184300009

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 glutamate,
cream oftartar, baking soda,
yeast, brewer's yeast,
aspartame, coconut, plain
popcorn, honey, jam, jelly,
marmalade, corn syrup,
molasses, sugar (brown and
white), all vegetable gums
(aracia, algin, carageenan,
carobllocust bean gum, guar,
methylcellulose, tragacanth,
xanthan) except oat gum.

FOODS TO AVOID

Beer, ale, aod 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
I y, c. Puffed Rice
y, c. Cottage Cheese
I c.Milk
I c. Coffee
4 pkts. Sugar
1 pkt. Salt
1pkt. Pepper

References:

NOON

5 oz. Baked Chicken
2 pc. Fresh Fruit
y, c. Mustard Greeos
I c. Mashed Potatoes
y, c. Kidney Bean Salad
2 tsp. Margarine
I pkt. Salt
1pkt. Pepper
1 c. Koolaid

SUPPER

5 oz. Plain Turkey
I cup Peaches
y, cup Shredded
Lettuce
4 sl. Tomatoes
I cup Potato Salad
I pkt. Salt
I pkt. Pepper
I cup Milk 2%

American Dietetic Association. Manual of Clinical Dietetics, 6th edition. 2000.
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MODIFICATIONS IN PROTEIN

8.1
149



Contract 07164300009

REGULAR DIET WITH IDGH PROTEIN, IDGH 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 snackB. 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

1 pc Fresh Fruit
1 Vz c. Dry Cereal
1 c. 2% Milk
4 pkts. Sugar

Reference:

MID-AFTERNOON

2 oz. Sliced Meat
4 sl. Bread
1 c. 2% Milk.

EVENING

2 oz. Cheese
12 sq. Crackers
1 c.2%Milk

American Dietetic Association. Manual of Clinical Dietetics, 6th 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 amino acids.

INDICATED USES: This diet is used in the treatment ofhepatic disorders such as alcoholic liver
disease, ascites, biliary and hepatic cirrhosis, and hepatic encepbalopathy.

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 ofhigh biological value such as eggs, meat, and milk. Every effort should be made to
include adequate calories in the diet to minimize use ofprotein 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.

ADEOUACY: 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 ofprotein needed.
May be ordered in combination with sodium and fluid restrictions as needed.

TYPE OF FOOD

Beverage

Breads & Cereals

Desserts

Fats

Fruits

Protein FoodJl

Sweets

Vegetable

UNLIMITED FOODS LIMITED FOODS

Fruit juice, Koolaid, carbonated Milk and milk beverages
beverages, tea, coffee,
lemonade, popsicles

None Breads, cereals, pastas

None Ice cream, sherbet,jello

All Nuts, cream cheese, milk gravy

All fruits and juices None

None Beef, lamb, veal, pork, poultry,
fish, eggs, cheese, peanut
butter, dried beans and peas

Sugar, jam, jelly, syrup, honey, Candy bars, candy with nuts
hard candy, jelly beans, gwn
drops, marshmallows

Non-starchy vegetables Starchy vegetables
8.3
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SAMPLE MEAL - 40 GRAMS PROTEIN

BREAKFAST

I c. Orange Juice
I Scrambled Egg
%c Cereal
I sl. Toast
3 tsp. Margarine
I Tbsp. Jelly
liz c. 2% Milk
1 c. Coffee
4 pkts. Sugar

Reference:

NOON

1 oz. Roast Beef
3 oz. Baked Potato
Y. c. Green Beans
1 sl. Bread
3 tsp. Margarine
2 pc. Fresh Fruit
1 c. Koolaid

EVENING

1 oz. Sliced Turkey
liz c. Mashed Potato
liz c. Carrots
liz c. Coleslaw
1 c. Peaches
2 tsp. Margarine
6 Vanilla Wafers
1 c. Fruit Juice

SNACK

1 Banana
1 c. Cranberry Juice

American Dietetic Association. Manual of Clinical Dietetics. 6th Edition. 2000.
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RENAL DIET

Protein, Sodium, Potassium, Phosphorus and Fluid ControUed Diets

PURPOSE: The diet is designed to provide a controlled intake ofprotein, 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 ofmedical 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 ofprotein, sodium, potassium, phosphorus and fluid as medically indicated.

2. Provision of adequate calories to prevent the breakdown ofbody 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, it is not possible to develop a standard renal
diet.

ADEOUACY: The renal 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
RDAJDRI. 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
milliequivalents desired (atomic weights 23 and 39 respectively); phosphorus in milligrams; and fluid
in rnl 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.
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Calculating Creatinine Clearance or Glomerular Filtration Rate (GFRl

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

Wt (Kg) x (140 - age)
WOMEN: Creatinine clearance = 0.85 x .-------------------------------.------

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 35-40 grams

<5 Hemo/CAPD

*The amount ofprotein is based on 0.6 to 0.8 grams per kg offfiW. 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 ofblood pressure ifhypertension 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
I I

IPROTEIN(l) I
I

1.2 - 1.4 gm/kg 1.2 - 1.5 gmJkg 0.6 - 0.8 gmJkg
>60%HBV I >60%HBV >60%HBV

IKCAL(1)

,
30 - 35 kca1lkg 25 - 35 kca1lkg 35 - 50 kcalJkg

I

SODIUM 2gm1day 2 -4 gmIday NAS
(Individualize)

POTASSIUM 2-3 gmIday 3 - 4 gmIday(2) Not restricted until
GFR < 10 cclmin

PHOSPHORUS(3) 12 -IS 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 among 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 = reCurrent edema-free body weight - Ideal Body Wt.) x 0.25] + Ideal Body Wt.

(2) In practice, it is rare to have to restrict potassium for CAPO. Many CAPO patients may need to
take potassium supplements.

(3) Control ofphosphorus is very important, but is mainly achieved through phosphorus binders such
as Renagel, Turns, or Phoslo. This in tum 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
A ch'verageper Olce

Protein ! Calories Carbohydrate ! Sodium Potassium Phosphorus

i 2g 90 Cal 15 g 80mg 35= I 35 mll;.

Breads and Rolls:

Bread (French, Italian, raisin, light rye, sourdough, white) l slice
Bagel Y, small
Bun, hamburger or hot dog type y,
Dinner roll or hard roll.. 1 small
English muffin y,
Muffin, no nuts, bran or whole wheat.. 'h small
Pancake. (High phosphorus) 1 small (I oz)
Pita or "pocket" bread y, 6" diameter
Tortilla, com 2 - 6" diameter
Tortilla, flour 1 6" diameter

Waffle. (High phosphorus) 1 small (I oz.)

Cereals & Grains, Prepared without added salt:

Cereals, ready to eat, most brands ~ c.
Puffed Rice 1 Y, c.
Puffed Wheat 1 c.
Cereals, cooked

Cream ofRice or Wheat, Farina, Malt-a-Meal y, c.
Oat Bran or oatmeal, Ralston 1/3 c.

Cornmeal, cooked ~ c.
Grits, cooked y, c.
Flour, all purpose 2 Y, Tbsp.
Pasta (noodles, macaroni, spaghetti, cooked) Y, c.
Pasta made with egg (egg noodles), cooked 1/3 c.
Rice, white or brown, cooked : y, c.

8,8
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BREADS/CEREALS/STARCH CHOICES (continued):

Crackers and Snacks:

Crackers: Saltines, round butter 4 crackers
Graham crackers 3 squares
Melba toast 3 oblong
RyKrisp 3 crackers
Popcorn, plain 1 Yo C. popped
Potato chips 1 oz., 14 chips
Tortilla Chips 14 oz., 9 chips
Pretzels, sticks or rings 14 oz., 10 sticks
Pretzels, sticks or rings, unsalted 14 OZ., 10 sticks

Desserts:

Cake, angel food 1 oz.
Shortbread cookies 3 cookies
Sugar cookies 3 cookies
Sugar wafer 2 cookies
Vanilla wafer 5 cookies
Sweetened gelatin Yo C

• == 1 salt choice

MEAT CHOICES:

Averal!e ner choice

Protein Calories Carbohvdrate Sodium Potassium Phosphorus

7" 65 Cal Og 25mg 100mg 65 mg.

Prepared without added salt: (Weight without fat or bone, after cooking)
Beef-fresh 1 oz. cooked
Chicken 1 oz. cooked
Pork-fresh 1 oz. cooked
Turkey 1 oz. cooked
Veal 1 oz. cooked
Fish (Catfish, cod, haddock, perch) 1 oz. cooked
Egg 1
Egg Substitute ~ c.
Organ Meats 1 oz. cooked
Peanut Butter 2 Tbsp.
SF cheese 1 oz.

8.9
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HIGH SODIUM MEAT CHOICES:
A h'verage per c Olce:

Protein Calories Carbohydrate
I

Sodium Potassium j PhospholllS I,

I !
7g I 65 Cal Og 275mg 100mg i 65 mg. I

Prepared with added salt:
Beef-deli-style roast beef 1 oz.
Pork - boiled or deli-style ham I oz.
Poultry - Deli-style chicken or turkey 1 oz.
Fish - Canned tuna, canned salmon, sardines 1 oz.
Cottage cheese ~ c.

MILK CHOICES:

h'Average per c Olce:

Protein Calories Carbohydrate Sodium Potassium Phosphorus

4g 120 cal 8g 80mg 185 mg 1I0~.

Milk, whole, low fat (2%), skim .Y, c.
Chocolate Milk y, c.
Ice Milk or Ice Cream y, c.
Yogurt, plain or fruit flavored Y, c.
Evaporated Milk ';.l c.
Cream Cheese 3 Thsp.
Sour Cream .4 Tbsp.
Sherbet I c.

FRUITS: Y, cup per portion unless otherwise indicated

h'Average per c Olce:

Protein Calories Carbohydrate Sodium Potassium Phosphorus

0.5 g 70 Cal IS g Omg VARIES 15mg

Low Potassium (70 mg. potassium average):

Applesauce
Blueberries
Cranberries (I c.)
Cranberry Juice Cocktail (l c.)
Grape Juice

. Lemon (112)
Papaya nectar
Peach nectar
Pears, canned
Pear nectar
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Medium Potassium 1150 mg. potassium average):

Apple (l small)
Apple juice
Apricot nectar
Blackberries
Cherries, sweet or sour
Figs, canned
Fruit cocktail
Grapes (15 small)

Grapefruit (1/2 small)
Grapefruit Juice
Gooseberries
Lemon Juice
Mango
Peach, canned
Peach, fresh (2" diameter)

Pineapple, canned or fresh
Plums (1 moo.)
Raisins (2 Tbsp.)
Rhubarb
Strawberries
Tangerine (2 '!z" diameter)
Watennelon

High Potassium (270 mg potassium average):

Apricots, canned or fresh (2 halves)
Apricots, dried (5)
Cantaloupe, (118 small)
Dates (1/4 c.)
Figs, dried (2 whole)
Honeydew melon (118 small)
Kiwi fruit (112 medium)

Nectarines (l small, 2" diameter)
Orange Juice
Orange (I small, 2 1/2" diameter)
Papaya (1/2)
Pear, fresh (l medium)
Banana (112 medium) *
Prune Juice·
Prunes, dried or canned (5)·

VEGETABLES: 'h cup per portion unless otherwise indicated
Prepared or canned without added salt unless otherwise indicated

h"Average per c OIce:

Protein Calories Carbohydrate Sodium Potassium Phosphorus

1 g 25 Cal 511; 15mg VARlES 20mg

Low Potassium (70 mg potassium average):

Alfalfa Sprouts (1 c.)
Asparagus (4 spears)
Bamboo shoots, canned.
Beans
Bean Sprouts
Cabbage, raw

Chinese cabbage, raw
Chard,raw
Cucumber, peeled
Endive

Escarole
Lettuce, all varieties (I c.)
Pepper, green, sweet
Water chestnuts, canned •
Watercress
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VEGETABLES (continued);

Medium Potassium 050 mg potassium average):

Artichoke
Broccoli
Cabbage, cooked
Carrots, raw (I small)
Cauliflower
Celery, raw (I stalk)
Collards
Com (or Y, ear) (High Phosphorus)
Eggplant
Kale
Mushrooms, canned (High Phosphorus)

High Potassium (270 mg potassium average):

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, unsalted

• = High Sodium choice
•• = Two High Sodium choiees
••• =Three HIgh Sodium choices
e = Very High Potassium

Mustard Greens
Onions
Peas, green (High Phosphorus)
Radishes
Sauerkraut...
Snow Peas (High Phosphorus)
Spinach, raw
Squash, summer
Turnip Greens
Turnips

Tomato Juice, canned with salt.
Tomato Puree (2 Tbsp.)
Tomato Sauce (1/4 c.)
Vegetable Juice Cocktail, unsalted
Vegetable Juice Cocktail••
Bamboo shoots, fresh cooked e
Beet greens (1/4 c) e
Chard, cookede
Chinese cabbage, cookede
Potato, baked (1/2 med)e
Potato chips (I oz., 14 chips)e
Spinach, cooked. (High Phosphorus)
Sweet potato.(High Phosphorus)
Tomato Paste (2 Tbsp).
Winter squash (1/2 C)•

8.12
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FAT CHOICES:
A P Ch'verage er OIce:

i I Carbohvdrate I
I

i Protein Calories Sodium Potassium Phosuhorus I
I I,

Ol/: 45 Cal Ol/: 55ml/: 10 m.g. 5 mg.

Unsaturated Fats:

Margarine 1 tsp.
Reduced Calorie margarine 1 Tbsp.
Mayonnaise 1 tsp.
Low-calorie mayonnaise 1 Thsp.
Oil (safflower, sunflower, com, soybean, olive, peanut, canola) 1 tsp.
Low Calorie Salad Dressing (Mayonnaise type) 2 Thsp.
Low Calorie salad dressing (oil type) 2 Thsp.
Tartar Sauce 1 16 tsp.

Saturated Fats:

Butter 1 tsp.
Coconut 2 Tbsp.
Powdered coffee whitener 1 Tbsp.
Solid shortening 1 tsp.

• = High Sodium choice
•• = Two High Sodium choices
••• = Three High Sodium choices
• =Very High Potassium

IDGH CALORIE CHOICES:
A h'verage per c Olce:

I Protein Calories Carbohydrate Sodium Potassium Phosphorus

I Og 100 Cal 25 g 15mR 20mg 5mg

Beverages:

Carbonated beverages
Fruit flavors, root beer 1 c.
Colas or pepper type (High Phosphorus) 1 c.

Kool-Aid 1 c.
Limeade 1 c.
Lemonade 1 c.
Cranberry Juice Cocktail 1 c.
Tang 1 c.
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IDGH CALORIE CHOICES (continued):

Frozen Desserts: ..
Fruit Ice y, c.
Popsicle (3 oz) 1 bar
Juice Bar : 1 bar
Sorbet Y, c.

Candy and Sweets:
Butter mints 14
Candy com , , 20 or 1 oz.
Chewy fruit snacks 1 pouch
Cranberry sauce or relish , ~ c.
Fruit Chews .4
Fruit Roll Ups 2
Gumdrops 15 small
Hard candy 4 pieces
Honey 2 Thsp,
Jam or Jelly or Mmmalade 2 Thsp.
Jelly beans 10
Lifesavers or cough drops 12
Marshmallows , 5 large
Sugar, brown or white 2 Thsp.
Sugar, powdered 3 Tbsp.
Syrup 2 Thsp.

SALT CHOICES:
Average Per Choice: 250 mg Sodium

Salt 118 tsp.
Seasoned salt 1/8 tsp.
Barbecue sauce , 2 Tbsp.
Bouillon 1/3 c.
Catsup or Chili Sauce 1 Y, Tbsp.
Dill pickle 116 large or Y, oz.
Mustard 4 tsp.
Olives, green 2 med. or 1/3 oz.
Olives, black 3 Ig. or 1 oz.
Soy sauce y. tsp.
Light soy sauce 1 tsp.
Steak Sauce l Y, tsp.
Sweet pickle relish 2 Y:z Thsp.
Taco sauce , 2 Thsp.
Tarnari Sauce ,y. tsp.
Teriyaki Sauce 1 y.o tsp.
Worces1ershire Sauce 1 Thsp.
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mGH 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, ill and MacInnis, P. MS, RD, CNSD. Assessment of Chronic Kidney Disease.
Dietitians in General Clinical Practice. 2002.

L.K. Mahan, MS, RD, CDE and S. Escott-Stump, MA, RD. Krause's Food Nutrition & Diet
Therapy, 9th Edition. Philadelphia: W.B. Saunders Company. 1996.

M. Shills, MD, ScD; J. Olson, PhD; M. Shake, MD; A. Ross, PhD, editors. Modem Nutrition in
Health and Disease, 9th Edition. Baltimore; Williams & Wilkins. 1999.

The American Dietetic Association. A Health Food Guide: Kidney Disease, The National Renal
Diet. Chicago, The American Dietetic Association. 1993.

K. Smith, RD, CAR. MDDe Renal Planning Workshop. 1999.

Pennington, J.A.T., PhD, RD. Bowe's and Church's Food Values ofPoctions Commonly Used, 17th

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 ofhypertension, or other risk factors.

DESCRIPTION: Dietary management ofhypertension 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, as little as ten pounds. Maintenance of
weight loss 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% ofpersons
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 ClDTent diet history is
recommended initially. Non-food substances such as antacids, seltzer-containing drugs, toothpaste,
and chewing tobacco should be also identified.

INCREASING PIIYSICAL ACfIVITY: Increasing physical activity has been shown to be
beneficial in the control ofblood pressure.

CALCIUM. POTASSIUM, MAGNESIUM: Other dietary factors possibly associated with
hypertension include potassium, calcium 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 ofsodium 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
menu.
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ADEQUACY: The diet is adequate in all nutrients but maybe contraindicated in renal disease.

ORDERING PROCEDURE: Refer to dietitian for consultation. 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, 6th 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 ofWhite 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. ofHealth 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. Nlli 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 Eng! J.
Med. 2001; 344: 3- 10.
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SODIUM CONTROLLED DIETS

PURPOSE: To limit the amount ofsodiwn conswned to prevent accumulation of fluid and/or
promote a net loss ofexcess 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 sodiwn 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 treatment plan, after an appropriate regime oflifestyle modifications and adequate trial
ofpharmaceutical intervention has been tried.

DESCRIPTION: Many foods, especially meats, eggs and dairy products contain liberal amounts of
natnrally occurring sodium, so the sodium content ofany diet varies with the calorie intake.

The following sodium levels are available:

No Added Salt Diet (N.A.S.) - The prisoner self-selects the NAS. diet from the regular line. The
diet will average 3500 milligrams sodiwn. 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 Sodium Diet - This diet order requires a therapeutic diet tray. No salt will be used
in the preparation offoods prepared within the institutional kitchen. Some foods which contain salt,
such as bread, margarine, and canned vegetables, will be included.

ADEOUACY: These diets are nutritionally adequate based on the current RDA/DRI except during
pregnancy.

ORDERING PROCEDURE: Diets ordered "No Added Salt," "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 Sodiwn," will be provided as a
therapeutic diet.

9.4
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NO ADDED SALT DIET

NOTE: This diet will be served as a Regular diet and the prisoner will be instructed to limit
these foods and add no salt to meals.

TYPE OF FOOD

Beverage

Breads & Cereals

Fats

Meat & Meat Substitutes

Potatoes & Substitutes

Soups

Vegetables

Miscellaneous

FOODS TO LIMIT OR AVOID AS INDICATED

Buttennilk

All crackers or rolls with salted tops, bacon or cheese
flavored crackers

Bacon fat, salt pork, salted commercial salad dressings

Bacon, ham, sausage, bologna, frankfurters, lunch
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

Potato chips and sticks; all snack chips

All regular canned soup, bouillon, broth based and
dried soup mixes; cup-a-soup

Sauerkraut; regular canned tomato or V-8 juice

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 popcorn, pretzels, snack chips,
salted nuts or seeds

9.5
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2000 MILLIGRAM SODIUM DIET

NOTE: All foods are to be prepared without added salt
TYPE OF FOOD FOODS ALLOWED FOODS TO AVOID

Beverages

Breads

Cereals

Desserts

Fats

Fruits

Meat & Meat Substitutes

All milk products and milk
based beverages (not to exceed
2 cups per day); coffee, tea,
decaffeinated coffee, carbonated
beverages, fruit drinks

Regular white, whole wheat, rye
bread; biscuits, waffles, French
toast, muffins, pancakes,
cornbread, 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 shorteuing,
unsalted salad dressing, cream,
sour cream, cream cheese,
unsalted nuts, avocado

All fruits and fruit juices

Fresh or frozen unsalted beef,
pork, veal, lamb, liver, poultry,
fish; unsalted canned tuna or
salmon; cottage or low sodium
cheese, eggs (limit t03 per
week), unsalted peanut butter,
regular peanut butter (limit to 1
T per day), yogurt (ifdeducted
from milk allowance

9.6
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Buttennilk; 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 corned
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 I T daily; any meat
or fish frozen or processed with
salt



TYPE OF FOOD

Potatoes & Substitute

Soups

Sweets

Vegetables

Miscellaneous

Conlract071B4300009

FOODS ALLOWED

Any potato, rice, paBta, or dried
peas or beans except those to be
avoided

Low sodiwn canned soups,
unsalted bouillon or broth
baBes, 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
juice, low sodiwn 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 baBed and dried
soup mixes; cup-a-soup,
homemade soup prepared with
salted baBe, 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 popcorn, 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

y, c. Orange Juice
2 bx Puffed Rice
2 sl. Bread or Toast
2 tsp. Margarine
I pkt. Jelly
I c. Milk
I c. Coffee
4pkt. Sugar

References:

NOON

4 oz. Ground Beef S.F.
1 c. Noodles S.F.
Y, c. Tossed Salad
2 Tbsp. Diet Dressings
y, c. Green Beans
I pc. Yellow Cake
2 sl. Bread
Margarine
I c. Beverage
Pepper

EVENING

4 oz. Sliced Turkey S.F.
I c. Mashed Potato S.F.
Y, c. Carrots
y, c. Peaches
2 sl. Bread
2 tsp. Margarine
I c. Milk
Pepper

American Dietetic Association: Manual of Clinical Dietetics. 6th Edition. 2000.
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NUTRITION SUPPORT
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INFECTIOUS DISEASE

Infectious disease is a chronic disease syndrome which includes viral infections ofthe 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. Our goal in the MDOC is to help
manage prisoners with chronic infectious disease so as to promote and maintain their optimum health.

Nutrition therapy includes an assessment ofthe 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-estahlish GI "normalcy." For 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, dyslipidemia is often a 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 outcome 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 he 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 ofa tube
into the gastrointestinal tract. Commercially 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:

1. Impaired chewing.
2. Impaired swallowing.
3. Limited stomach capacity.
4. Nutritionally depleted in conjunction with any of the above 3 criteria.
5. Poor appetite due to medical reasons (not food preferences).
6. Dietitian's recommendation.

Formulas for nse 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 I kcal per m1 or more.

ORAL SUPPLEMENTS

NVTRIENTS/SERVING
240m]

Protein
Carbohydrate
Fat
Calories
Sodium
Potassium
Volume to meet 100% RDI

RESOURCE

9gm
40gm
6gm
250Kcal
220 mg/9.6mEq
350 mg/9.0mEq
1180 m1

10.3
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RESOURCE PLUS

13gm
52gm
llgm
360 Kcal
31Omg/13.5mEq
460 mg/l1.8mEq
946m1
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TUBE FEEDINGS

PURPOSE: To provide complete nutrition in a fonn that can be delivered through a tube into the
gastrointestinal tract ofprisoners 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 one calorie or more per rnl., is
lactose free and provides approximately 10 grams ofprotein 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 oftube flushes, and whether the
feeding should be given continuous, bolus, gravity-fed, or pump-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 weIl.

GUIDELINES FOR ADMINISTRATION

Prevention of Aspiration:

1. Placement of the tube should be checked prior to fonnula administration by aspiration of
gastric contents.
2. Head ofbed 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 I to 2 hours if residual is greater that 100 ml for intermittent feedings or 20%
greater than the flow rate ofa continuous feeding (e.g. 120 rnl at flow rate of 100 ml/hr).

Prevention of Bacterial Contamination:

Currently the Department ofCorrections 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 ifusing other brands. The
bags are pre-filled and not to be refilled. Medications given via the tube should be administered
through the Y fitting.
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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 ofmedications
an after intermittent feedings.
3. Medications should not come in contact with the tube feeding product.

Monitoring Prisoners on Tube Feedings:

1. Weigh prisoner weekly.
2. Accurate recording of amounts offormula 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:

I. 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 nutrition requirements.

Formula volume = total calorie requirement + calories per ml in the formula.
3. Divide the volume of formula by the number ofhours 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 m1 fl uid / kg. body weight

5. Calculate the water content of the formula. Most commercial formulas contain approximately
80"10 free water.

Volume offormula x 80% = water content offormula
Total fluid requirement (-) water content offormula (=) ml ofsupplemental water needed.

6. Begin feeding at 60 m1 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 m1 per
hour and increase rate 25 m1 every 12 to 24 hours, as tolerated.

10.5
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TUBE FEEDING COMPLICATIONS

SYMPTOMS

Diarrhea

CAUSE

Bolus Feeding

Volume Overload

Rapid Administration

Hyperosmolar fonnula

Protein Calorie Malnutrition
(pCM)

Contaminated feeding

Medications

Decreased bulk in diet

Other

PREVENTIONITHERAPY

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 hOIml

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 ofmedication.
Change the time given. Use
proper antidiarrheal medication.

Change to a fonnula with more
fiber

Consider possibility of lactose
interolerance, fat malabsorbtion,
feeding too cold and
fear/anxiety.

Impaction/Constipation Inadequate water/Dehydration Adequate water intake.
Appropriate constipation
medication. Consider
medication side effects and
change ifpossible. Che~k for
fever. Check fluid intake and
output: add free water if output
is less than 500 - \000 cc oftotal
intake

10.6
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SYMPTOM CAUSE PREVENTIONrrHERAPY

NauseaIVomiting Patient Position Position patient with head
elevated at least 30 to 45 degrees.
Position on right side to facilitate
passage of gastric contents
through pylorus.

Improper Tube Placement Check the tube for placement by
x-ray.

Fast delivery system Lower rate to previous rate; then
advance over 12 to 24 hours.

Hypertonic solution Change the formula to lower
osmolality.

Dehydration Osmolality too high, diarrhea Change the formula to lower
osmolality.

Hypoalbuminemia Levels less than 2.5 g/dl can Start feeding at 25 ml per hour
result in peripheral and GI with increases every 12 to 24
edema which can inhibit GI hours.
absorption

Hyperglycemia DM, metabolic stress, Medical evaluation for need of
overfeeding oral agent OJ: insulin. Adjust

caloric intake if needed.
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ENTERAL FEEDINGS

Nutrlentslliter FffiERSOURCE 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 10gm None

Water Content 815 ml 820ml

References:

L.K. Mahan, MS, RD, CDE and S. Escott-Stump, MA, RD. Krause's Food Nutrition & Diet
Therapy, 9th Edition. Philadelphia: W.B. SaWlders Company. 1996.

American Dietetic Association: Manual of Clinical Dietetics. 6th Edition. 2000.

Erickson, Ann, R.D., M.A., C.N.S.D., Novartis Nutrition Study.

American Society for Parenteral and Enteral Nutrition (ASPEN): Standards for nutrition support for
residents oflong-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 10 use flat ware
or plastic tray inserts, due to physical limitations or the possibility for selfhann.

DESCRIPrION: 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 ifneeded, and returned to custody staff. This diet is available at all MDOC
facilities.

ADEQUACY: The diet is adequate in all nutrients based on the RDAJDRI. It maybe 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

%c. Cereal Mix
2 sl. Whole Wheat Toast
I ea. Pastry Item
~ c. OrWlge Juice
I c. Coffee
I c. 2% Milk
2 tsp. Margarine
2 pkts. Jelly
2 pkts. Sugar

LUNCH

3 oz. Chicken, Boned
6 ea. Carrot Sticks
2 sl. Whole Wheat Bread
2 ea. Corn Bread Muffin
1 ea. Fresh Fruit
3 oz. Cookies
1 c.2%Mi1k
1 pkt. Mayonnaise

11.2
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SUPPER

2 oz. Lunch Meat
1 oz. Sliced Cheese
1 ea. Lettuce Wedge
4 ea. Tomato Slices
1 ea. Fresh Orange
12 ea. VWlilla Wafers
1 c.2%Milk
1 pkt. Mustard
1 pkt. Mayonnaise
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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 ifhe or she is observed
misusing food, serving trays or eating utensils.

The shift commander will notify Foodservice that the prisoner is to be fed food loaf starting at the
next meal. Food loafwill 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. Ifthe
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 a 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 hislher designee should contact the
dietitian for direction and appropriate recipes, ifneeded.

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 ofpurine 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:

I. Increase fluid intake to two quarts per day. (Eight or more cups).

2. Achieve and main1ain ideal body weight through a gradual weight loss program. (One to two
poilllds per week is a good goal). Encomage walking as tolerated.

3. Reduce foods with high purine content:

Sardines
Anchovies
Shrimp
Mackerel
Liver
Kidney
Gravy, bouillon, broth

Dried beans and pea products, such as:
Pork and beans, baked beans
Pinto Beans
Lima Beans
Navy Beans
Black-eyed peas
Pea Soup

4. Limit protein to 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 offasting and low carbohydrate diets.

References:

American Dietetic Association. Manual ofClinical Dietetics. 6th 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, Sbike, M, and Ross, A, Eds. Modern Nutrition in Health and Disease, 9th 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
ofstone fonnation. Prisoners may be referred to the dietitian for evaluation and individualized
recommendations. The most effective change to prevent fonnation ofrenal calculi is for the prisoner
to drink 12 cups ofwater 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 ofdietary origin in the gut and prevents its absorption which
decreases urinary oxalate load. However, calcium 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 fonnation by increasing the excretion ofuric acid
and calcium and lowering urinary citrate excretion. A moderate protein intake of 0.8 to 1.0 g/kgId
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:

References:

Beets
Chocolate
Nuts
Rhubarb

Spinach
Strawberries
Tea
Wheat Bran

American Dietetic Association. Manual ofClinical Dietetics, 6th Edition. 2000.

Mahan, 1. 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 HearL!} and Disease, 9th Edition.
Williams & Wilkins, Baltimore. 1999.
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APPENDIX

12.1

185



Conrracl07184300009

MDOC DIET MAt'lUAL ABBREVIATIONS

I sliceotassium

!
I ADA American Diabetes Association or mcg microgram
I American Dietetic Association
i
I BEE basal ene~ expenditure iLF low fat

I imedium chain trielyceride ibx. box [MCT
! i

Icup mg. I miIJigli C. . ram

I !
I Ca++- I calcium IMg ma2llesium

cc cubic centimeter InWdl miIlilll'arn/declIiter
I

ICHO carbohydrate mI milliliter

em. centimeter mOsm milliosmole

DR! Dietary Reference Intakes Na+ sodium

ea. each iNAS no added salt

e.~. for example oz. ounce

l!U1. I!l"am P. phosphorus

I
Gl I!astroinlestlnal ; pkt. Dacket

HLP hyperlipidemia pro. protein

I
. hrs. hours RDA Recommended Daily Allowance

. HS bedtime snack RDI Reference Daily Intake

!m International Units i SF Isalt free II
iK+

Ikcal. kilocalorie

k . kilo ram

lb. und ! ts
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DETERMINATION OF IDEAL BODY WEIGHT

Method 1 Rule of Thumb Determination of Ideal Body Weight

Females:
Males:

100 Ibs. for the first 5 feet plus 5lbs. for every inch ofheight over 5 feet
106 Ibs. for the first 5 feet plus 6lbs. for every inch ofheight over 5 feet

To adjust for frame size, add 10% for large frame and subtract 10% for small frame.

IDEAL BODY WEIGHT TABLE
I HEIGHT WOMEN MEN

!
5' 90-110 95-117

I
5'1"

i
94-116 101-123I

5'2" 99 -121 106 -130

I I

5'3" 103-127 112-136

r 5'4" 108-132 117-143

5'5" 112-138 122 -150

5'6" 117 -143 128 -156

5' 7" 121-149 133 -163

5' 8" 126-154 139 -169

5' 9" 131-159 144 -176

5' 10" 136-165 149 -183

5' 11" 139 -171 155 -189

6' 144 -176 160 -196

6' I" 148 -182 166 - 202

6'2" 171- 209

6'3" i 176 - 216

6'4" 182 - 222 I

6' 5" I 188 - 228 I

I

! 6' 6" 193 - 235,
! 6' 7" , 198 - 242

12.3
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Method 2 - Body Mass Index (BMI)

BMI is the body weight in kilograms divided by the square ofheight 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 number ofmuscular individuals may be classified as being obese when they are
not. Another limitation is that individuals with short legs may also have higher BMI values
independent of fatness.

To calculate BMI without converting to meters and kilograms, use the following formula:

BMI = 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 III Chronic Energy Deficiency

16-16.9 Grade II Chronic Ener~yDeficiency

17.0-18.4 Grade I Chronic Energy Deficiency (compatible
with normal health)

20 -24.9 Optimum

25 -29.9 Overweight

30 - 30.49 Grade I Obesity

35 -40 Grade II Obesity

>40 Grade ill Obesity

Reference for Method 1:

Pronsky, Z, MS, RD, FADA. Food Medication Interactions. 12 th edition. Birchrunville, PA. 2002.

Reference for Method 2:
Shils, M. Olson, J, Shike, M, and Ross, A, Eds. Modern Nutrition in Health and Disease, 9th Edition.
Williams & Wilkins, Baltimore. 1999.

12.4
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PERCENT OF TOTAL BODY WEIGHT CONTRIBUTED
BY INDIVIDUAL BODY PARTS

Loss ofbody
estimation of
weight more
figures can be
to adjust ideal
prisoners with

Reference:

3.5%

0.9%

11.5%

11.8%

5..3%

] 1.8%

parts makes
ideal body
difficult. These
used as a guide
body weight for
amputations.

Pronsky, Z, MS, RD, FADA. Food Medication Interactions. Iill edition. Birchrunville, PA. 2002.
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BEE = 66 + (13.7 x kg) + (5 x ern) - (6.8 x age)
BEE = 655 + (9.6 x kg) + (1.8 x ern) - (4.7 x age)

Contract 07184300009

BASAL ENERGY EXPENDITURE (BEE)

Harris-Benedict Equation
The basal energy expenditure can be used to detemrine kilocalorie requirements ofa resting
individual.

Male:
Female:

kg =

ern =

age =

kilograms of actual body weight ifless than 125% ideal body weight
height in centimeters
age in years

Adjustment 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 fonnula will aceouot for both the fat tissue and the
extra energy required for moving the excess weight.

(ABW - ffiW) x (F) + ffiW = weight in kg for use in BEE and protein requirements

ABW =
ffiW =
F =

actual body weight
ideal body weight
.32 (Female) or .38 (Male)

Adlustment for Activity Factor and Stress Factor

BEE x (AF) x (SF) = Estimated daily kilocalories to maintain weight

Activity Factor (AF)
bed rest
ambulatory

Stress Factor (SF)
fever
infection, stress,

trauma, minor surgery
sepsis
respiratory distress
cancer
major Burns
mv

1.05 -1.1
1.2 -1.3

1.07 for each degree above 98.6°P

1.2
1.5
1.5
1.6
1.5 -2.1
1.3 -1.7

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.

References:
American Dietetic Association. Manual of Clinical Dietetics, 5th 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

I pounds kilol(l"3l!ls

Obese, Very inactive persons and chronic dieters 10 kcal lIb 20kcal/b
Persons over age 55, active women and sedentary 13 kcal lIb 25 kcal I kg
men
Active men or very active women i 15 kcal lIb 30 kcal Ikg
Very active men or athletes i 20 kcal lIb 40 kcal Ikg

To reduce weight - Subtract 500 calories per day for lIb. per week loss
- Subtract 1000 calories per day for 2 lb. per week loss

To increase weight - Add 500 calories per day for I lb. per week gain
- Add 1000 calories per day for 2 lb. 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.aI. A Core Curriculum for Diabetes Education, 3,d Edition.
The American Association of Diahetes Educators. 1998.

12.7
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ESTIMATION OF DAILY PROTEIN NEEDS

Maintenance

0.8-1.0 gfkg of body weight

Estimated Protein Requirements Under Stressed Conditions

, Clinical Status
I
IGraDlli Protein per kg Body Weight

i per day

IPostoperative 1.0 -1.5

! !

I Sepsis 1.2 -1.5
I

Multiple trauma 1.3 -1.7

Major bum 1.8 - 2.5

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 Clinical Dietetics, 6th Edition. 2000.
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ANOREXIA I NAUSEA

A variety ofmedical conditions, treatments and medications can cause unwanted results 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 ofappetite 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 hypoglycemia

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 offoods eaten gradually.
• Avoid eating Y, 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, 12th 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 offactors, 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:

1. Avoid caffeinated beverages and drink 8 to 12 cups of fluid a day.
2. Eat low fat foods.
3. Utilize lactase tablets as needed for lactose intolerance.
4. Avoid crude or insoluble fiber and raw vegetables
5. Try soluble fiber-containing supplements (Metamucil).
6. Incorporate small, frequent meals into meal plans.
7. Use ofanti-motility agents such as Imodium, calcium carbonate, or calcium citrate.

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, 8th ed. W.B. SaWlders Co. 649, 1992.

Melanie Walgren, CNSD. Managing Diarrhea.

12.10
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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 individuals in a population. Energy references are 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 (DR!) values are replacing the traditional
RNJ and RDA in North America. This nutrient reference provides four sources of information.

•

•

•

•

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 ofindividuals 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 maybe used as a goal for dietary intakes ofindividuals.

Tolerable Upper Intake Level (UL) - the maximum nutrient intake that is not associated
with adverse side effects in most individuals of a healthy population. 'Ibis is not meant to be
a recommended level of intake.

Reference:

American Dietetic Association. Manual of Clinical Dietetics, 6th edition. 2000

12.11
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Dietary Reference 1ntak2s (DRI'.): Recommended Intakes for individuals, Vitamin.
The Food and Nutrition Board, Institute ofMedicine, The National Academics

Life Stage VJtJmDn Vitamin Vitamin ViIIInrin Vitllmm Thiamin Riboflavm Niacin Vitamin Folate ViIJmrin Pantiothcnic Biotin Choline

~ A C D E K (mgldJ (mgldJ (mgld) B6 (~gldf Bl2 Acid (mgld) (J'g/d) (mgld)l'
(J'g/dt (mgld) C!YI!dJb.c (mgldf (J'g/d) (mg/d) fWd)

InJimIs
0';; mo 400' 40' 5' 4' 2.0· 0.2' 0.3· 2' 0.1· 65' 0.4· 1.7- 5' 125'"
7-12

mo 500' 50' 5' 5' 2.5· 0.3· 0.4· 4' 03' SO' 0.5· U' 6' 150·
Children

1-3 y 300 15 5' 6 30' M 0.5 6 0.5 150 09 2' S' 200'
4-8y 400 25 5' 7 55' 0.6 0.6 8 0.6 200 1.2 3' 12' 2SO'

Males
9-1l y 600 45 5' 11 60' 0.9 0.9 12 1.0 300 1.8 4' 20' 375"
14-18 y 900 75 5' 15 7S' U t.l 16 1.3 400 :1.4 5' 25' SSO'
19-30 Y 900 90 5' 15 120' 1.2 1.3 16 1.3 400 :1.4 5' 30' SSO'
31-.50 y 900 90 5' 15 120· 1..2 1.3 16 1.3 400 2.4 5' 30' 550·

51-70 900 90 10' 15 120' U 1.3 16 1.7 400 2A h S' 30' SSO'
>70y 900 90 IS' 15 120· 1.2 1.3 16 1.7 400 2.4 h 5' 30' SSO'

Females
9-lly 600 45 5' 11 60' 09 0.9 12 1.0 300 1.8 4' 20' 37S·
14-1. Y 700 65 5' 15 75' 1.0 1.0 14 U 400i 2A 5' 25' 400'
19-30 Y 700 75 5' 15 90' 1.1 1.1 14 1.3 400' :1.4 5' 30' 425·
31-50 y 700 75 5' 15 90' t.! 1.1 14 1.3 400J 2A 5' 30' 425'
SI-70y 700 75 10' 15 90' l.l 1.1 14 1.5 400 :1.4 h 5' 30' 42S·
>70y 700 75 IS' 15 90' t.! 1.1 14 1.5 400 2.4 h 5' 30' 425'"

Pn:gcancy

~I8y 750 80 5' 15 75' 1.4 1.4 18 l.9 600i 2.6 6' 30' 450·
19-30 Y 770 85 5' 15 90' 1.4 1.4 18 1.9 600i 2.6 6' 30' 4SO'
31·SO y 770 '5 5' 15 90' 1.4 1.4 I' l.9 r.ooi :1.6 6' 30' 450'

Lactation
~18y 1,200 115 5' 19 75' 1.4 1.6 17 :1.0 SOO :z.s 7' 35' 550·
19-30 Y 1,300 120 5' 19 90' 1.4 1.6 17 2.0 500 :z.s 7' 35' 550'
31·50 Y 1,300 120 5' 19 90' 1.4 1.6 17 2.0 500 :z.s 7' 35' S5O'

NOTE: This table taken from the DR! reports Recommended Dietary Allowances (ROAB) in bold type and Adequate bltakes (A1's ) in ordinary type
foJlowed by an asterisk (*). RDA's and AIs may both be used as goals for individual intake. RDAs are set to meet the needs ofalmost aD (97 to 98
percent) individuals in a group. For healthy breastfc:d infants, the Al is the mean intake. The AI for other life stage and gender group3 is believed to
cover needs ofaIl hldividualB in the group, bu1lack ofdata orunca1ainty in the data prevent being able to specify with con:t1dmce the percentage of
individuals covcn:d by this intake.

a As retinal activity equivalents (R.AEs). I RAE'" 1 /l retinal, 121lg jkarotene, 24 jJg a-carotene, or 24 JJg jH:ryptoxantbin. To caJculate RAE's from
REs ofprovitamin A ca:roteooids in foods. divide the R.Es by 2. For prefonned vitamin A in foods or supplements and for provitamin A carotenoids in
supplements, 1R& 1 RAE.

b cholecalciferol. 1 JJg cholecalciferol"" 40 ill vitamin D.

C In the absence ofadequate cxposw-e to sunlight.

d As a-tocopherol. a-Tocopherol includes R.RR. a-tocopherol, the only funn of a-tocopheroJ that occurs naturally in foods, and the 2R-stereoisomeric
forms ofa-tocopberol (RRR-. RSR-, RRS-, and RRS- a-tocopherol) that occur in fortified foods and supplemmrs. It does not include the 28·
stereoisomeric fortrul ofa-tocophcrol (SRR-, SSR-, SRS-, and &5:S-a-tocopheroJ), also found in fonified foods and supplements.

e As niacin equivaJeDts (NE). 1 mg of oiaci:n== 60 mg of tryptophan; Q-6 mm.thF preformed niacin (not NE).

f As dietary folate equivalents (DFE). J DFE= I jJg of folic acid:from fortified food or as a supplement consumed with food= 0.5 ).1g ofa supplement
taken on an empty stomach.

g Although Als have been set for choline. there are few data to assess whether a dietary supply of choline is needed at all stages ofthe life cycle, and it
may be that the cboliDe requirement can be met by endogenous S)'llthesis at some oftbeae stages.
h Because 10 to 30 percent ofolder peopJemay malabsorb foOO-boond B12• it is adYisabJe for those older than SO years to meet their RDA's mainly by

cOll.swning foods fortified with BI2 or a supplement containing B12.

i In view ofevidence linking folate intake with neural tube defects in the fetus, it is n:commended that aD women capable ofbccoming pregnant
consume 400 IJ,g from supplements or fortified foods in !!dditJon 10 intake offood fol<Dtl from a va..'"ied diet

j It is assumed that women will continue consuming 400 jJg from supplemenls or fortified food until their pregnancy is confirmed and they enter
preoatal care, which ordinarily occurs after the end oftbe poiCOllCqrtional period-the critical time for fonnation of the neural tube.

COpyright 200] by lhe National .Academy of Sciences

12.12-12.13
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Contract 07184300009 •
Dietary Reference Intakes (DRI's): Recommended Intakes for Individuals, Elemeuts

The Food and Nutrition Board, Institute of Medicine, The National Academies
Life Stage Calcium Chromium Copper Fluoride Iodine Irnn Magnesium Manganese Molybdemurn Ph"'Phorus Selenium Zio<:
Group (mrM (iWd) (pgld) (mgid) (iWd) (mg/d) (mg/d) (mgld) (iWd) (mg/d) (iWd) (mg/d)
Intimts

O-{; IllO 210'" 0.2' 200' 0.01· 1Woll 0.27· 30' 0.003* 2' 100' IS' 2'
7-12

IllO 270· 5.5· 220* 0.5+ 130' 11 75' 0.6* 3' 275* 20' 3
CIn1dren

1-3 Y 500' II' 340 0.1'" 'lO 7 80 1.2' 17 460 20 3
4-8 Y 800 IS' 440 I' 90 10 130 1.5· 22 500 30 5

Mal..
9-13y 1,..300· 25' 700 2' 120 8 Z40 1.9" 34 1,250 40 8
14-18 Y 1,..300· 3S' 890 3' ISO 11 410 2.2' 43 1,250 55 11
19-30 Y 1,000· 35' 'lOO 4' 150 8 400 2.3· 45 700 55 11
31-50 Y 1,000'" 3S' 900 4' ISO 8 420 2.3- 45 700 55 11
SI-70 1,200· 30' 'lOO 4' ISO 8 420 23' 45 700 55 11
>70y 1).00· 30' 900 4' ISO 8 420 2.3'" 45 700 55 11

Females
9-13 y 1,300' 21' 700 2' 120 8 Z40 1.6'" 34 I,2SO 40 8
14-18 Y 1,300' 24' 890 3' ISO 15 360 1.6· 43 1,250 55 9
19-30 Y 1.000* 2S' 900 3' ISO 18 310 1.8'" 45 700 55 8
31-SO Y 1,000· 2S' 'lOO 3' ISO 18 320 1.8'" 45 700 55 8
SI-70 Y 1,200' 20' 900 3' ISO 8 320 I.B'" 45 700 55 8
>70y 1,200· 20' 'lOO 3' 150 8 320 1.8" 45 700 55 8

PregnIlllCY
",IBy 1,300' 29' 1,000 3' 220 27 400 2.0· 50 1,2SO 60 13
19-30 Y 1,000· 30' 1,000 3' 220 27 3SO 2.0* 50 700 60 11
31-50 Y 1,000* 30' 1,000 3' 220 27 360 2.0· 50 700 60 11

Lactation
::::18y 1,..300" 44' 1,300 3' 290 10 360 2.6* 50 1,250 70 14
19-30y 1,000'" 4S' 1,300 3' 290 9 310 2.6- 50 700 70 12
31-50 y ],000" 4S' 1,300 3' 290 9 320 2.6* 50 700 70 12

NOTE: This table presa1ts Recommended Dietary Allowances (RDAs) in bold type and Adequate Intakes (AI's) in ordinary type followed by an
Bstcrisk ("'). RDA's and AIs may both be used as goals for individual intake. ROAs are set to meet lite needs ofalmost all (97 to 98 percent) individoaIs
in 8 group. For healthy bceastfed infants., the Al is the mean intake. The AI for othf2' life stage and gender groups is believed to cover-needs ofall
individuals in the group, but lack ofdata or unCC1ainty in the data prevent being able to specifY with confidence the perceolage of individuals covered
by this in1ake.

Cop)Tight 2001 by the NationaJ Academy of Sciences
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197



Contract 071 B43OOOO9 •2002 Dietary Reference Intakes (DRI's)
Estimated Energy Requirements (EER), Reeommended Dietary AIIowonces (RDA), ond Adeqnote Intakes (AI)

The Food and Nutrition Board, Institute ofMedieine, The National Academies
Life Stage Reference Refennce ~ce EoerxY, Carbohydrate To1lll To1lll I..inoleic Linoleic Protein Protein
Clroup BMI beiglrt, weight, EERa RDA Fiber Pot acid Al ac.id C RDA RDA

(kgiol) em (in) kg(1b) (caliday) (giday) AI AI Wday) AI (glday) (g/kgIday)

b (g/day) (g/day) (g/day) d

Mal..
0-6mo 62 (24) 6 (13) 570 60 31 4.4 0.5 9.1 1.52
7-12 743

mo 71 (28) 9(20) 95 30 4.6 0.5 13.5 1.5

1-3 y" 86 (34) 12 (27) 1046 130 19 7 0.7 13 1.1

4-8y" 15.3 I15 (45) 20(44) 1742 130 25 10 0.9 19 0.95
9-13 y 172 144 (57) 36 (79) 2279 130 31 12 12 34 0.95
14-18 Y 20.5 174(68) 61 (134) 3152 130 38 16 1.6 52 0.85

\9-30 Y 22.5 177 (70) 70 (l54) 306i' 130 38 17 1.6 56 0.8

31-50 y 30671 130 38 17 1.6 56 0.8

>5Oy 30671 130 30 14 1.6 56 0.8
Pemal..

0-6mo 62 (24) 6 (13) 520 60 3\ 4.4 0.5 9.1 1.52
7-12 676

mo 71 (28) 9 (20) 95 30 4.6 0.5 13.5 1.5

1-3 y' 86 (34) 12 (27) 992 130 \9 7 0.7 13 1.1

4-8 y" 15.3 115 (45) 20 (44) \642 130 25 10 0.9 19 0.95
9-13 y 17.4 144 (57) 37(81) 2071 130 26 10 1.0 34 0.95
14-18 Y 20.4 163 (64) 54(119) 2368 130 26 11 1.1 46 0.85

19-30 Y 21.5 \63 (64) 57 (l26) 2403g lJO 25 12 I.l 46 .8

31-5Oy 2403g \30 21 12 1.1 46 .8

>5Oy 2403g lJO 21 11 1.1 46 .8
Pregnancy
I" t{)

Trimester 175 28 13 1.4 +25 1.1
2" +340

1'rimesU:r 175 28 13 1.4 +25 1.1
3" +452
TrimesIa" 175 28 13 1.4 +25 1.1
Lactation

I" 6 +330
months 210 29 \3 1.3 +25 1.1

2"'6 +400
months 210 29 13 1.3 +25 1.1

NOTE: CompiJed from Committee on Dieatry Reference Intakes, Dietary Reference Intakes for Energy, OJrboh.yd.rats. Fiber. Fat, Fatty Acids.
Ow/esJero!. Protein. andAmino Acids. (Washington, D.C.: Natiooal Academies Press, 2002.
NOTE: For all nutrients. vWUC!I for infants arc: AI. Dashes iodicated that values have not been determined..

Q The Estimated Energy Requirement (EER) represents the average dietary eDergy intake that wiD maintain energy balance in a healthy person of a
giveo gender, age, weight, height, aJKI. physical activity level The values listed are based 00 an ..active" person at the refereDcc height 8l1d weight and at
the mid-point ages for each group lDltil age 19.

b KilocaJori.. (kcal) ptt day.

c The linoictic acid referred t in this table and text is the omega-3 fatty acid known 85 alpha-linolenic acid.

d The values listed are based on rcfemlce 00dy weights.

e For mergy. the age groups for young ch.ildren are 1·2 yc:ars and 3-8 years.

f FormalC8, subtract ]0 calories per day for each year ofage above 19.9 For felmal~ subtract 7 calories per day for each year ofage above 19.

12.15
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WEIGHTS Al'I'D MEASURES

u.s. Measurements I Liquid Metric Measurements
! 1 teaspoon i 5m1

1 ounce : 30ml
y, CUP (4 oz.) 1120 ml
1 cup (8 oz.) ! 240ml
1 quart (32 oz.) i 960ml

Common Measurements:

3 teaspoons (tsp.) = 1 Tablespoon (Tbsp.)
4 Tablespoons = l' ClIp (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 = I Tbsp.
#40 = 1 Y, Tbsp.
#30 = 2+ Tbsp.
#24 = 2 2/3+ Tbsp.
#20 = 3+ Tbsp.
#16 = l' cup or 4 Tbsp.
#12 = 1/3 cup
#10 = 6+ Tbsp.
#8 = 12 cup
#6 = 10+ Tbsp.

Reference:

Molt, M.K. Food for Fifty, 11 th Edition. 2000.

12.16
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CONVERSIONS OF WEIGHT A..1W MEASURE

To Convert To

Inches Centimeters Multiply by 2.54

Pounds Kilograms Divide by 2.2

Kilograms Grams Multiply by 1000

Grams Milligrams Multiply by 1000

Milligrams Micrograms Multiply by 1000

Ounces Grams Multiply by 30

Converting MilIiequivalents to Milligrams: multiply the atomic weight of the ion and divide by
the valence number.

Element Atomic Weight Valence

Sodium (Na) 23

Potassium (I\.) 39 1

Phosphorus (P) 31 2

Calcium 40 2

Magnesium (Mg) 24 2

American Dietetic Association. Manual of Clinical Dietetics. 6th edition. 2000

Pennington, J.A.T., editor. Bowes & Church's Food Values of Portions Commouly Used, 17th

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

I Quart = 4 cups = 32 ounces = 980 cc
I pint = 2 cups - 16 ounces - 480 cc

I CUP = 8 ounces = 240 cc
y, cup - I 4 ounces = 120 cc
1/3 cup = ; 3 ounces = 90 cc
~cuP = 12 ounces = 60 cc

2 Tablespoons = 1/8 cup = i I ounce 1= 30 cc
I Tablespoon = Y, ounce 1= IS cc

Fluid Volume ofVarious Foods Served in Food Service

Jello
Ice Cream, Dixie cup
Sherbet, Dixie cup
Juice, portion control pack
Coffee or Tea, cup
BrothlBouillon, bowl
Milk, carton or bag
Popsicle, twin

Reference:

8 oz. =240 cc
30z.= 90cc
3 oz. = 90 cc
4 oz. = 120 cc
8 oz. =240 cc
8 oz. =240cc
8 oz. = 240 cc

2.5 oz. = 75 cc

"Fluid Restriction"; Food and Nutrition Services; Sparrow Hospital, Lansing, Michigan

12.18
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MEAL PATTERNS FOR DIABETES DIETS WITH SNACKS
(by numben 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 medimn fat meat exchanges.

1200 Calorie Diabetes Diet (Cho. 159 g. - Pro. 72 g. - Fat 35 g.)

BREAKFAST NOON EVENING HSSNACK

I Fruit 2 Meats 2 Meats I Starch
1 Starch 2 Starches 1 Starch
1 Meat I Vegetable 2 Vegetables
I Fat I Fruit I Fruit
I Milk - skim I Fat

I Milk- Skim

1500 Calorie Diabetes Diet (Cho. 204 g. - Pro. 81 g. - Fat 40 g.

BREAKFAST NOON EVENING HSSNACK

1 Fruit 2 Meats 2 Meats 1 Starch
2 Starch 3 Starches 2 Starch I Milk - Skim
I Meat 1 Vegetable 2 Vegetable
1 Fat I Fruit I Fruit
I Milk- Skim I Fat I Fat

1800 Calorie Diabetes Diet (Cho. 249 g. - Pro. 94 g. - Fat 50 g.

BREAKFAST NOON EVENING HSSNACK

I Fruit 2 meats 3 Meats I Starch
3 Starch 3 Starches 3 Starch I Milk- Skim
1 Meat I Vegetable 2 Vegetable
I fat 2 fruit I Fruit
1 Milk - skim 1 Fat 1 Fat

12.19

2000 Calorie Diabetes Diet (Cho. 279 g. - Pro. 103 g. - Fat 55 g.
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BREAKFAST NOON EVENING HSSNACK

I Fruit 2 Meats 3 Meats I Starch
4 Starches 3 Starches 4 Starches I Milk- Skim
I Meat I Vegetable 2 Vegetables
I Fat I Fruit I Fruit
I Milk-Skim 2 Fats 2 Fats

2200 Calorie Diabetes Diet (Cho. 309 g. - Pro. 113 g. - Fat 60 g.)

BREAKFAST NOON EVENING HSSNACK

I Fruit 2 Meats 3 Meats I Meat
4 Starches 4 Starches 4 Starches 2 Starches
I Meat I Vegetable 2 Vegetables
I Fat 2 Fruits I Fruit
I Milk- Skim 2 Fats 2 Fats

I Milk - Skim

2400 Calorie Diabetes Diet (Cho. 336 g. - Pro. 120 g. - Fat 70 g.

BREAKFAST NOON EVENING HSSNACK

2 Fruits 3 Meats 3 Meats I Meat
4 Starches 4 Starches 4 Starches 2 Starches
I Meat 1 Vegetable 2 Vegetables
2 Fats 2 Fruit I Fruit
1 Milk - skim 2 Fats 2 Fats

I Milk - Skim

2600 Calorie Diabetes Diet (Cho. 359 g. - Pro. 125 g. - Fat 70 g.)

BREAKFAST NOON EVENING HSSNACK

2 Fruits 3 Meats 3 Meats I Meat
4 Starches 4 Starches 5 Starches 2 Starches
I Meat 2 Vegetables 2 Vegetables I Fruit
2 Fats 2 Fruits I Fruit
I Milk - Skim 2 Fats 2 Fats

I Milk - Skim

12.20

2800 Calorie Diabetes Diet (Cho. 389 g. - Pro. 138 g. - Fat 75 g.)
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BREAKFAST NOON EVENING HSSNACK

2 Fruits 3 Meats 4 Meats I Meat
5 Starches 5 Starches 5 Starches 2 Starches
I Meat 2 Vegetables 2 Vegetables I Fruit
2 Fats 2 Fruits I Fruit
I Milk - Skim 2 Fats 2 Fats

I Milk - skim

3000 Calorie Diabetes Diet (Cho. 416 g. - Pro. 146 g. - Fat 85 g.

BREAKFAST NOON EVENING HSSNACK

2 Fruits 3 Meats 4 Meats 1 Meat
5 Starches 5 Starches 5 Starches 2 Starches
1 Meat 2 Vegetables 2 Vegetables 1 Fruit
2 Fats 2 Fruits I Fruit 1 Milk - Skim
1 Milk - Skim 3 Fats 3 Fats

I Milk - Skim

3500 Calorie Diabetes Diet ( Cho. 491 g. - Pro. 169 g. - Fat 95 g.

BREAKFAST NOON SNACK EVENING HSSNACK

2 Fruits 4 Meats 1 Meat 4 Meats I Meat
5 Starches 5 Starches 3 Starches 5 Starches 2 Starches
1 Meat 2 Vegetables I Fruit 2 Vegetables 2 Fruit
2 Fats 2 Fruits 2 Fruits I Milk- Skim
I Milk - Skim 3 Fats 3 Fats

I Milk-Skim

12.21
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SAMPLE MENU - 2200 CALORIE DIABETES DIET

BREAKFAST

Yo c. Orange Juice
1 c. Cooked Cereal
1 Poached Egg
2 sl. Toast
1 tsp Margarine
1 c. Skim Milk
Sugar Substitute
Salt, Pepper

References:

NOON

2 oz. Roast Beef
1 c. Noodles
Yo c. Green Beans
1 c. Diet Pears
2 sl. Bread
2 tsp Margarine
1 c. Diet Beverage
Salt, Pepper

EVENING

3 oz. Sliced Turkey
1 c. Mashed

Potatoes
Yo c. Carrots
Yo c. Coleslaw
Yo c. Diet Peaches
2 sl. Bread
1 tsp. Margarine
1 c. Skim Milk
Salt, Pepper

HSSNACK

1 oz. Cheese
2 sl. Bread

American Dietetic Association: Manual of Clinical Dietetics, 6th Editio!!, 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.

12.22
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DIABETES EXCIlAi~GE LIST

All foods are to be cooked 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:

CerealsJPastas:

Dried Beans
PeaslLentils

Bread, white-including French and Italian 1 slice
Bread-Whole wheat, rye, pumpernickel 1 slice
Bread-Raisin, unfrosted 1 slice
Bread crumbs 3 Thsp.
Bagel ~

Breadsticks, crisp - 4" x 1/2" 2
Croutons, low fat 1 cup
Dinner roll - plain, small 1
English muffin Y:z
Hamburger or hot dog bun Y,
Pita - 6" Y:z
Tortilla - 6" 1

All Bran, Bran Buds 113 cup
Bran flakes, Shredded Wheat Y:z cup
Cereals, unsweetened, ready to eat.. *cup
Cooked cereals Y:z cup
Couscous 1/3 cup
Flour, dry 3 Thsp.
Grapenuts 114 cup
Grits Y:z cup
Kasha Y:z cup
Millet, Muesli \4 cup
Oats Y:z cup
Pasta, noodIes, spaghetti, macaroni Y:z cup
Puffed cereals % cup
Rice - brown, white 113 cup
Sugar frosted cereal Y:z cup
Wheat germ 3 Thsp.

COUNT AS I STARCH OR I CARB CHOICE PER SERVINGS PLUS I
VERY LEAN MEAT SERVING

Dried beans - kidney, white, navy y, cup
Dried peas - black eyed, split Y:z cup
Lentils Y:z cup
Lima Beans 2/3 cup

12.23
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STARCH LIST, continned
Starchy Baked Beans 1/3 cup
Vegetables: Corn Yo cup

Corn on the cob' - Medium (5 oz) 1
Peas, green Yo cup
Plantain Yo cup
Potato - white, mashed Yo cup
Potato - white, baked (small) 3 oz.
Squash, wioter 1 cup
Sweet potato, yam - plain Yo cup

Crackers!
Snacks

Starchy
Foods
Prepared with
Fat:

Animal crackers 8
Graham crackers - 2 W' squares 3 squares
Matzo *oz.
Melba toast 4 slices
Oyster crackers 24
Popcorn, popped, no fat or butter 3 cup
Pretzels *oz. or 25 sticks
Rice cakes, 4" across 2
Rye crisp .4
Saltines 6
Snack chips, fat free 15-20 (3/4 oz)

COUNT AS 1 STARCH OR 1 CARB CHOICE PER SERVING PLUS 1 FAT
SERVING

Biscuit - 2 Yo" 1
Chow Mein noodles Yo cup
Corn bread - 2" square 1
Crackers, round butter type 6
Croutons 1 cup
French Fries 16 - 25 (3 oz.)
Granola '" cup
Muffin - plain, small 1
Pancake, 4" 2
Popcorn, microwave 3 cup
Stufling, bread 1/3 cup
Taco shell- 6" 2
Waffle - 4 y," square 1
Whole wheat crackers, Triscuits 4-6

12.24

FRUIT LIST: 1 Carb Choice per serving, 15 grams carbohydrate, 60 calories
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Fruits maybe fresh, dried, canned or frozen without sugar, or canned in fruit juice
Apple, small 1
Apples, dried .4 rings
Applesauce JI, cup
Apple juice/cider '/z cup
Apricots - fresh .4 med.
Banana - Small. .. 1
Berries, raw ..

Blackberries % cup
Blueberries %cup
Raspberries 1 cup
Strawberries 1 ~ cup

Cantaloupe, cubes 1 cup
Cherries Y:z cup
Cranberry Juice Cocktail 1/3 cup
Cranberry Juice -low cal l cup
Dates 3
Figs, fresh 2 med.
Fruit cocktail Y:z cup
Grapefruit, fresh Y:z
Grapefruit, sections JI, cup
Grapefruit juice 'h cup
Grapes, small 17
Grape juice 113 cup

Honeydew Melon, cubed 1 cup
Kiwi, large 1
Mandarin Oranges % cup
Mango 1> small
Nectarine, small 1
Orange, small 1
Orange juice :h cup
Papaya 1>
Peach, medium 1
Peach, canned 1> cup
Pear, large Y,
Pear, smal1. 1
Pear, canned 1> cup
Pineapple, fresh %cup
Pineapple, canned JI, cup
P· I' . lLmeapp e JUlce " cup
Plums, small 2
Prunes, dried 3
Prune, Juice lf3 cup
Raisins 2 Tbap.
Tangerine, small 2
Watermelon, cubed 1 ~ cups

MILK LIST:
Skim
Very Low Fat
Milk

Low Fat
Milk

Whole
Milk

1 Carb Choice per serving, 12 grams carbohydrate, 8 grams protein, 90 calories
(0 to 3 GRAMS FAT PER SERVING)
Skim milk. 1 cup
Very low fat milk -1% or JI,% 1 cup
Buttermilk, low fa!. 1 cup
Evaporated skim milk JI, cup
Non-fat dry milk (powder) 113 cup
Plain non-fat yogwt l cup
Plain low-fat yogwt 1 cup

(5 GRAMS FAT PER SERVING)
2% Milk 1 cup
Plain low-fat yogurt %cup
Sweet Acidophilus milk 1 cup

(8 GRAMS FAT PER SERVING)
Whole milk 1 cup
Evaporated whole milk JI, cup
Goat's milk 1 cup
Kefir 1 cup

12.25
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OTHER CARBOHYDRATES LIST: Carb Chokes as listed per serving, 15 grams
carbohydrate, or I starch, or I fruit, or I milk

FOOD SERVING SIZE EXCHAc~GESPER SERVING

Angel food cake, unfrosted 1112 cake 2 carb choices
Brownie, small, unfrosted 2" square 1 carb choice, I fat
Cake, unfrosted 2" square 1 carb choice, I fat
Cake, frosted 2" square 2 carb choices, I fat
Chocolate milk, whole 1 cup 2 carb choices, I fat
Cookie, fat-free 2 smalL I carb choice
Cookie or Sandwich

Cookie with cream filling 2 smalL I carb choice, I fat
Cranberry sauce, jellied l4 cup I Y:z carb choices
Cupcake, frosted 1 small.. .' 2 carb choice, 1 fat
Doughnut, plain cake I mediwn(l Y:z oz.) 1 Y:z carb choice, 2 fats
Doughnut, glazed 3 3/4 inches across (2 oz.) 2 carb choice, 2 fats
Fruit juice bars, frozen, IOO%juice l bar (3 oz.) 1 carb choice
Fruit snacks, chewy (pureed fruit

Concentrate) I roll (3/4 oz) 1 carb choice
Fruit spread, 100% fruit.. 1 Thsp 1 carb choice
Gelatin, regular Y:z cup I carb choice
Gingersnaps 3 1 carb choice
Granola bar 1 bar 1 carb choice, I fat
Granola bar, fat free 1 bar 2 carb choices
Hummus 113 cup 1 carb choice, 1 fat
Ice Cream Y:z cup 1 carb choice, 2 fats
Ice Cream, light Y:z cup 1 carb choice, 2 fats
Ice cream, fat-free, no sugar added Y:z cup 1 carb choice
Jam or jelly, regular 1 Thsp 1 carb choice
Pie, fruit, 2 crusts 1/6th pie 3 carb choices, 2 fats
Pie, pwnpkin or custard I/8th pie 1 cam choice, 2 fats
Potato chips 12 to 18 (1 oz.) 1 cam choice, 2 fats
Pudding, regular (Made with low-fat milk) Y:z cup 2 carb choices
Pudding, sugar-free

(made with low-fat milk) Y:z cup I carb choice
Salad dressing, fat free l4 cup I carb choice
Sherbet, sorbet Y:z cup 2 carb choices
Spaghetti or pasta sauce, canned Y:z cup 1 carb choice, I fat
Sweet roll or Dauish 1 (2 Y:z oz) 2 Y:z carb choices, 2 fats
Syrup, light 2 Thsp 1 carb choice
Syrup, regular 1 Thsp 1 earb choice
Tortilla chips 6 to 12 (1 oz.) I carb choice, 2 fats
Vauilla Wafers 5 , 1 earb choice
Yogurt, frozen, low-fat, fat free 113 cup 1 carb choice, 0-1 fat
Yogurt, frozen, fat-free, no sugar added Y:z cup I carb choice
Yogurt, low-fat with fruit 1 cup 3 carb choices, 0-1 fat

12.26
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VEGETABLE LIST: 3 servings = 1 Carb Choice (I serving = 5 grams carbohydrate, 2 grams
protein, 0 grams fat, 25 calories)

ONE EXCHANGE FOR ALL COOKED VEGETABLES OR JUICE IS Y, CUP
ONE EXCHANGE FOR ALL RAW VEGETABLE::::S:.,;:Ic=.S,=.I-=C:..::UP~ ---.

I
Artichoke IMushrooms
Artichoke hearts Okra
Asparagus Onions

'I Beans (green, wax, Italian) Pea pods
Bean sprouts Peppers (all varieties)

"

Beets Radishes
, Broccoli I' Salad greeos (endive, escarole, lettuce, romaine,

I
,Brussels sprouts spinach)
, Cabbage : Sauerkraut

ICarrots ISpinach
, Cauliflower I Summer squash
ICelery ITomato

"

Cucumber i Tomatoes, canned
Eggplant 'I Tomato sauce

"

Greeo onions or scallions Tomato/vegetable juice
Greeos (collard, kale, mustard, turnip Turnips

I
Kohlrabi Water chestnuts
Leeks Watercress
Mixed ve etables Zucchini

MEATS AND SUBSTITUTES LIST: 0 Carb Choices per serving

Very Lean
Meat and
Substitutes

One exchange equals 0 grams carbohydrate, 7 grams protein, 0-1 grams. fat
and 35 calories

Poultry: Chicken or turkey (white meat, no skin),
Cornish hen (no skin) 1 oz.

Fish: Fresh or frozen cod, flounder, haddock, halibut,
trout; tuna, fresh or canned in water; shellfish 1 oz.

Cheese with 1 gram or less fat per ounce
Nonfat or low-fat cottage cheese y. cup
Fat -free cheese 1 oz.

Processed sandwich meats with 1 gram or less
fat per oz. . 1 oz.

Egg whites ,."., , ,., .. ,.,2
Egg substitutes, plain 1/4 cup
Hot dogs with 1 gram or less fat per ounce 1 oz.
Sausage with 1 gram or less fat per ounce 1 oz.

COUNT AS ONE VERY LEAN MEAT AND ONE CARB CHOICE
Beans, peas, lentils (cooked) y, 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 beeftrimmed offat, 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
loin chop 1 oz.
Lamb: roast, chop, leg 1 oz.
Veal: chop, roast 1 oz.
Poultry: Chicken, turkey (dark meat, no skin), Chicken (white meat with skin), duck or goose (well
drained of fat, no skin) : 1 oz.
Fish: herring (uncreamed), salmon, catfish,

Tuna canned in oil (drained), 1 oz.
Oysters 6 medium
Sardines, canned 2 medium

Cheese: 4.5% fat cottage, grated parmesan,
Cheeses with 3 grams or less fat per ounce 1 oz.

Hot dogs with 3 grams or less fat per ounce I II, oz.
Processed sandwich meat with 3 grams or less

Fat per ounce 1 oz.
Liver, heat (high in cholesterol) 1 oz.

Medium Fat
Meat and
Substitutes

One exchange equals 0 grams carbohydrate 7 grams protein, 5 grams fat
and 75 calories

Beef: (most beefproducts) ground beet; meatloaf, corned beef, short ribs,
Prime grades ofmeat trimmed offa!.1 oz.
Pork: top loin, chop, Boston butt, cutlet 1 oz.
Lamb: rib roast, ground 1 oz.
Veal; cutlet (ground or cubed, unbreaded) 1 oz.

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 \4 cup (2 oz.)
Egg (limit to 3 per week) 1
Sausage with less than 5 grams fat per ounce 1 oz.
Soy milk 1 cup
Tofu .4 oz. or II, cup

12.28
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MEATS AND SUBSTITUTES LIST, continued

High Fat
Meat and
Substitutes

One exchange equals 0 grams carbohydrate, 7 grams protein, 8 grams fat, 100
calories

Pork; spareribs, ground pork, pork sausage 1 oz.
Cheese: all regular cheese 1 oz.
Processed sandwich meats with 8 grams or less fat per oz. such as

Bologna, pimento loaf, salami 1 oz.
Sausage, such as bratwurst, Italian, knockwurst, Polish 1 oz.
Hot dog (turkey or chicken) 1 (IO/lb.)
Bacon 3 slices (20 sl.lIb)

COUNT AS ONE IDGH-FAT MEAT PLUS ONE FAT EXCHANGE:
Hot dog (beef, pork or combination) 1 (IOlIb.)
Peanut butter 2 Thsp.

FAT LIST: 0 eacb Choices per servlng, 5 grams fat, 45 calories

Monounsaturated
Fats

Polyunsaturated
Fats

Avocado, mediwn l/8 (1 oz.)
Oil (canDIa, olive, peanut butter) 1 tsp.
Olives, ripe (black) 8 large
Olives, green 10 large
Nuts; almonds, cashews, mixed (50% peanuts) 6 nuts
Peanuts 10 nuts
Pecans 4 halves
Peanut butter, smooth or chuoky 2 tsp.
Sesame seeds 1 Thsp.

Margarine; stick, tub or squeeze 1 tsp.
Margarine: lower fat (30 - 50% vegetable oil) I Thsp.
Mayonnaise, regular 1 tsp.
Mayonnaise; reduced faL 1 Thsp.
Nuts: English walnuts .4 halves
Oil: soybean, safllower, com l tsp.
Salad dressing, regular 1 Thsp.
Salad dressing, reduced fat 2 Thsp.
Miracle Whip Salad Dressing, regular 2 tsp.
Miracle Whip Salad Dressing, reduced fat 1 Thsp.
Seeds: Pumpkin, sunflower 1 Thsp.

12.29
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FAT LIST, continued
Saturated Bacon, cooked 1 si. (20 s1. Ilb)

Bacon grease 1 tsp.
Butter: stick 1 tsp.
Butter: whipped 2 tsp.
Butter: reduced fat 1 Thsp.
Chitterlings, boiled 2 Thsp. (112 oz.)
Cream, halfand half 2 Thsp.
Cream cheese, regular 1 Thsp. (112 oz.)
Cream cheese, reduced fat. 2 Thsp. (l oz.)
Shortening or large 1 tsp.
Sour cream, regular 2 Thsp.
Sour cream: reduced fat.. 3 Thsp.

COMBINATION FOODS: Carb Choices as listed per serving.

TYPE SERVING SIZE EXCHANGES PER SERVING
Bean soup 1 cup 1 carb choice, 1 lean meat
Cream Soup (Made with water) 1 cup I carb choice, 1 fat
Split Pea Soup Y:z cup 1 carb choice
Tomato Soup (made with water) 1 cup 1 carb choice
Vegetable beef, chicken noodle,

Other broth type soup 1 cup 1 carb choice
Pizza, cheese, thin crust.. 5 oz. (114 of 10") 2 carb choices, 2 med-fat

meats, I fat
Casseroles (tuna noodle, lasagna, chili with beans,

macaroni and cheese) 1 cup 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
Reduced Fat
Foods

Cream cheese, fat free 1 Tbsp.
Creamers, nondairy, liquid 1 Tbsp.
Creamers, non-dairy, powdered 2 tsp.
Mayonnaise, fat -free 1 Tbsp.
Mayonnaise, reduced fat.. 1 tsp.
Margarine, fat-free I Tbsp.
Margarine, reduced fat 1 tsp.
Miracle Whip, reduced fat 1 tsp.
Nonstick cooking spray
Salad dressing, fat-free 1 Tbsp.
Salad dressing, fat-free, Italian 2 Tbsp.
Salsa \4 C
Sour cream, fat-free, reduced fat 1 Tbsp.
Whipped topping, regular or light 2 Tbsp.

12.30
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Sugar free or
Low sugar
Foods

Drinks

Condiments

Seasonings
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Candy, hard, sugar-free 1 candy
Gelatin, dessert, sugar-free
Gelatin, unflavored
Gum, sugar-free
Jam, jelly, low-sugar or light 2 tsp.
Sugar substitute
Symp, sugar-free 2 Tbsp.

Bouillon, broth, consomme
Carbonated or mineral water
Club soda
Cocoa powder, unsweetened 1 Tbsp.
Coffee
Diet soft drinks, sugar-free
Tea

Catsup 1 Tbsp.
Horseradish
Lemon Juice
Lime Juice
Mustard
Pickles, dill 1 16 large
Soy sauce, regular or light
Taco Sauce I Tbsp.
Vinegar

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 salt and lemon
pepper.

Reference:

Adopted from American Diabetes Association and American Dietetic Association: Exchange Lists
for Meal Planning, 1995.

12.31
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INSULINS

PREPARATION & ! ONSET PEAK USUAL MAXIMUM
BRANDS I EFFECTIVE DURATION

DURATION,

Insulin aspart 5 to 10 1-3 hours 3 to 5 hours 6 to 8 hours
(NoYolog) minutes I

i
Insulin lispro Less than 15 ~ to I ~hours 12 to 4 hours 4 to 6 hours
(Humalog) Minutes

,
Regular ~ to I hour 2 to 3 hours /3 to 6 hours 6 to 10 hours
(HumulinR)
(Novolin R) i
(ReliOnlNoyolin R) I

NPH 2 to 4 hours 4 to 10 hours i10 to 16 hours 14 to 18 hours
(HumulinN)
(Detin NPH)
(NoYolinN)
(ReliOnlNoyolin N)

, Lent 3 to 4 hours 4 to 12 hours 12 to 18 hours 16 to 20 hours
(HumulinL)

, (Detin II Lente)
, (Noyolin L)

Ultra lente 6 to 10 hours 18 to 20 hours 20 to 24 hours
(Humulin U)

,
--------------------

Insulin glargine 1.1 hours 24 hours 24 hours
(Lantus) ----------------_.--

INSULIN MIXTURES
Humalog Mix 75/25 Less than 15 ~ to 1 ~hours !24 hours 24 hours

Minutes r

Humulin 70/30 Y, hour 2 to 12 hours i24 hours 24 hours

Noyolin 70/30 ~hour 2 to 12 hours i 24 hours 24 hours

. Humulin 50150 ~hour 3 to 5 hours 24 hours I 24 hours

REMEMBER: Each person has his or her own unique response to insolin, so the times
mentioned here are approximate.

MDOC Diabetes Education Self Management Committee -1102

12.32

215



Contraet 07184300009

ORAL HYPOGLYCENnC AGENTS.
GENERIC NAME BRAND NAME MAINTENANCE DOSE POSSffiLE SIDE EFFECTS

ALPHA-GLUCOSIDASE 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 hypoglycemia with glucose
Arcarbose Precase 50 - 100 mg; 3 xlday Gas, bloating, diarrhea
Miglitol GIYBCt 50 mg; 3 xlday

BIGUANIDES - Keep the liver from releasing too much glucose; Precaution: not for people with kidney
or liver oroblems.
Metformin IGlucophage ! 500 mg.-2.5 g; 2-3 Nausea, diarrhea, loss of

I xlday appetite, lactic acidosis

I~COphage 1500 mg.-2 g; 1-2 xlday

MEGLITINIDES - Stimulate pancreas to release more insulin; Take within 30 minutes ofmeals, skip if
YOU skip a meal.

I Nateglinide Starlix 120 mg, 30 min before Hypoglycemia, or upset
meals, 3 xl day

Repaglinide Prandin .5 mg-4 mg; 2-4
xlday

SULFONYLUREAS - Stimulate pancreas to release more insulin
Chlorpropamide Diabinese 250-750mg, Hypoglycemia; reaction
I st generation I or more xl day with alcohol; increased

cardiovascular mortality,
GI upset, allergic skin
reactions

Glimepiride Amaryl 1-4 mg, 1 xl day Hypoglycemia; increased
2nd l!eneration cardiovascular mortality,

Glipizide 5-40 mg, GI upset, allergic skin

2nd generation Glucotrol I or more xlday reactions, photosensitivity

Glucotrol XL 5-10 mg, I xl day

G!!buride Diabeta 1.25 - 20 mg; I or
2n generation more xl day

Micronase 1.25 - 20 mg; I or
more xl day

THAZOLIDINEDIONES - Decreases insulin resistance by making muscle cells more sensitive to insulin

Ploglitazone Aetos 15 - 30 mg once daily URI, edema, weight gain,
anemia, change in serum

Rosiglitazone Avandia 4 - 8 mg; 1-2 xlday lipids; Possible serious
liver damage (nausea,
vomiting, abdominal pain,ifatigue, loss of appetite,
dark urine)

MDOC D.abetes Education SelfManagement COlllIl1!ttee - 1/02
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CHIEF SOURCES OF vITAMINS

Vitamin A : Liver, egg yolk, fortified milk, daIk green and deep yellow vegetables, fish liver oil

Vitamin BI (Thiamin): Pork, wheat genn, 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, oatmeal, 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, corn

Pantothenic Acid: Liver, egg yolk, wheat bran, yeast, fresh vegetables

References:

Pronsky, Z, MS, RD, FADA. Food Medication Interactions. 12th edition. Birchrunville, PA. 2002.

Mahan, L. and Escott-Stump, S, Eds. Krause's Food, Nulrition & Diet Therapy. W.E. Saunders
Company, Philadelphia, 1996.

Shils, M. Olson, J, Shike, M, and Ross, A, Eds. Modem Nutrition in Health and Disease, 9th Edition.
Williams & Wilkins, Baltimore. 1999.

12.34

217



Contract 071 64300009

CHIEFSOURCESOFMITNERALS

Calcium: Milk, milk products, dried beans, com tortillas processed with lime, dark green leafy
vegetables, sardines, canned salmon, soy beans

Chromium: Liver, whole grains, oysters, bran cereals, mushrooms, prunes, raisins, potatoes, nuts,
meats, cheese, seafood, broccoli, turkey leg, com oil, clams, brewer's yeast

Copper: Liver, shellfish, nuts, legumes, chocolate, seeds, g= and bran of whole grains, organ
meats

Iron: Liver, lean meat, whole grain or enriched cereals, poultry, molasses, dried fruits, lentils

Iodine: 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, cauliflower, celery, carrots,
greens, green pepper, lentils, lima beans, potatoes, pumpkin, soy beans, tomato and winter squash

Selenium: Barley, oats, whole wheat, wheat g=, 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, 12th 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. 9th Edition.
Williams & Wilkins, Baltimore. 1999.
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FOOD-DRUG INTERACTIONS

For infonnation 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
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NUMBER
01
01.01
01.01.100

01.01.101

01.01.140

~
01.02.110

01.02.140

01.03
01.03.108

01.03.110

01.03,120

01,03.140

21M
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

01.05,125

01.05.130

M:J!§
01.06.110

0106.115

0106,120

01 06.125

0106.130

01.06.135

01.06.140

02
02.01
02.01,102

02.01.103

02.01105

02.01.107

Contract 07184300009

Attachment G - MDOC Policy Directives and Operating Procedures

TABLE OF CONTENTS
EFFECTIVE 07/11/11

SUBJECT
ADMINISTRATION AND QRGANI7,ATION
Qraanlzatlon and ResponslblJ!ty
VISroN AND VAlUES
DEPARTMENT ORGANIZATION AND RESPONSIBILITY

INTERNAL AFFAIRS

Budget Preparation and FIscal Operations
PROCUREMENT CARD PROGRAM

PETTY CASH FUND

Property Management
STATE PROPERTY· USE AND REMOVAl FROM STATE OR LEASED
BUILDINGS
ENVIRONMENTAl AND WASTE MANAGEMENT PROGRAM

VEHiClE USE

SMOKING; POSSESSlONlUSE OF TOBACCO PRODUCTS

Management Intormat!onl[)ocun...."ta!ionlResearch
INTERNET ACCESS
USE OF DEPARTMENT COMPUTER EQUIPMENT. SOFTWARE AND
SERVICES
ADMINISTRATIVE RUlI:S. POLICIES AND PROCEDURES

FORMS MANAGEMENT
RESI:ARCH INVOLVING CORRECTIONS FACILITIES OR OFFENDERS

PRISONER COMMITMENT FILES
LAW ENFORCEMENT INFORMATION NETWORK

Inspections, Auditing and Reporting
SELF AUDIT OF POLICIES AND PROCEDURES

CRITICAL INCIDENT REPORTING

ESCAPE AND APPREHENSION REPORnNGJPROCESSING

FACILITY INSPECTION RESPONSE

Public anc! Media Relations
FREEOCM OF INFORMATION ACT· ACCESS TO DEPARTMENT PUBLIC
RECORDS
SEX OFFENDERS REGISTRATION ACT

VICTIM NOTIFICATION

DEPARTMENT WEB sITe
MEDIA RELATIONs

PUBLIC INFORMATION DURING FACILITY DISTURBANCES

COMMUNITY llAlSON COMMITTEE (CLC)

HUMAN RESOURCES
General Provisions
UTIGAnON - DEPARTMi::NT AND EMPLOYEE RESPONSIBilITIES

EMPLOYEE APPEARANCES IN COURT AND ADMINISTRATIVE
PROCEEDINGS
POLYGIV\PH EXAMINATIONS

JURY DUTY

220

EFfECTIVE

1001/2007

0510312010

0613012008

11I06/200O

06I22J1998

02101/1988

05107/1990
0410712003
0311412011

0411412010

0812712001

0710112007
03.0512001

03ID8I1999

0110112006
0110112002

1210212002

1011612000
0610112008
05lO6I1991

05/1512000

0710112011

0110112006
0512012002

0410612000

1213012002
1212211997

01101/2008

04/1211999

07"2312001

1212311994



Contracl071B43oooo9 --NUMBER SUBJECT EFFECTIVE
02.01.130 EMPLOYEE RECOGNITION AWARDSIPINS 0110512009
02.01.135 MEMBERSHIP FEESIDUES FOR PROFESSIONAL ORGANIZATIONS 08106I2001

02.01.140 HUMAN RESOURCE FILES 0110512009
02.01.150 RELOCATION EXPENSE AlLOWANCE FOR CHANGE IN OfFICiAl WORK 0912512010

STATION

~ Time UtlHgtion
02.02.100 TIME UTILIZATION AND COMPENSATION 0110112009

02.02.101 ADMINISTRATIVE LEAVE 0110512009

02.02.102 LEAVE OF ABSENCE 1112612007

02.02.112 DUTY SCHEDULES, BUSINESS HOURS AND RESIDENCE REQUIREMENTS 0110112005
02.02.120 DEPARTMENT BUILDINGS - CLOSUREilNACCESSIBILrrY 04I04I2011

02.03 Emploll!! Regulations and Discipline
02.03.100 EMPLOYEE DISCIPLINE 0411412008
02.03.102 EMPLOYEE IDENTIFICATION CARDS 02I1S12OO9
02.03.103 EMPLOYEE UNIFORMS 0110512009
02.03.104 GROOMING REGULATIONS - EMPLOYEE 1111111991
02.03.105 OUTSIDE EMPLOYMENT 0111312003
02.03.106 EXTERNAL COMMUNICATIONS BY EMPLOYEES 0111111993
02.03.107 CODE OF ETHICS AND CONDUCT" EMPLOYEES 0210211998
02.03.109 DISCRlMINATORY HARASSMENT 05I24J2004
02.03.110 FIElD AGENT IDENTIFICATION MATERIAL 0911611985
02.03.120 GROOMING STANDARDS: SPECIAL ALTERNATIVE INCARCERATION 0612811993

(SAl.) STAFF
02.03.121 SPECIAL AlTERNATIVE INCARCERATION PROGRAM EMPLOYEE 03/0112001

UNIFORMS
02.03.130 CORRECTIVE ACTION FOR PERFORMANCE PROBLEMS 01lO5l2OO9

02.04 Employee 5ery!ces
02.04.100 TRAUMATIC INCIDENT STRESS MANAGEMENT PROGRAM 0912012004
02.04.105 MEALS PROVIDED EMPLOYEES AND GUESTS 0110112006
02.04.106 EMPLOYEE CLUBS 0713112000
02.04.107 EMPLOYEE SERVICES PROGRAM 0210211998
02.04,110 CONTROL OF TUBERCULOSIS IN EMPLOYEES 10130/1995
02.04.112 HONOR GUARD 1110312008

02.D5 Staff Development and Training
02.05.100 NEW EMPLOYEE TRAINING PROGRAM 0110112011
02.05.101 IN-5ERVICE TRAINING 0110112011
02.05.102 TRAINING COMMITTEES 0110112011

02.D6 Recruitment and Retention
02.06.100 EQUAl EMPLOYMENT OPPORTUNITY 0510112000
02.06.101 EMPlOYEES AND JOB APPLICANTS WITH DISABILITIES 11117.12003
02.06.111 EMPLOYMENT SCREENING 07.l11l2011

03 GENERAL OPERATIONS
~ Records and rune Calculation
0301.100 GOoo TIME CREDITS 05/1112009
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NUMBER
03.01.101

03.01.102

03.01.105

03.01.110

03.01.120

03.01.135

03.02
03.02.100

03.02.101

03.02.105

03.02.110

03.02.120

03.02.121

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

!!M
03.04.100

03.04.101

03.04.105

03.04.106

03.04.107

03.04.108

03.04.110

03.04.115

03.04.120

03.04.125

04
.wu
04.01.105

04.01.110

04.01.130

04.01.140

0401.150

04.02
04.02.105

Contract 071 B4300009

SUBJECT
DISCIPLINARY CREDITS

HABITUALOFFENOERS

DISCIPLINARY TIME

PR!SONERIPAROLEE NAME CHANGES

DETAINERS, PENDING FelONY CHARGES AND FElONY SUSPECT
INFORMATION
OlSCHARGEfTERMlNATION OF SENTENCE

ProwibllS for Offenders
MICHIGAN PRISONER REENTRY INITIATIVE

IN-REACH SERVICES

VOLUNTEER SERVICES AND PROGRAMS

OUTREACH VOLUNTEER PROGRAM

YOUTHFUl TRAINEES

PUBLIC WORKSIGATE PASS ASSIGNMENTS

PRISONER/PAROlEE GRIEVANCES

OFFICE OF THE LEG/SLArIVE CORRECTIONS OMBUDSMAN

Management of Offenders
FIREARMS AND CHEMICAl. AGENTS (EXEMPTI

PRISONER DISCIPLINE

SPECIAL PROBLEM OFFENDER NOTJCE
SUBSTANCE ABUSE PROGRAMMING AND TESTING

HUMANE TREATMENT AND LIVING CONDIT1ONS FOR PRISONERS

PROHIBITED SEXUAL CONDUCT INVOlVING PRlSONERS

Health Care
HEAlTH SERVICES
PRISONER HEAlTH CARE COPAYMENT

INFORMED CONSENT TO MEDICAL CARE

PERFORMANCE IMPROVEMENT PROGRAM

ADVANCE DIRECTIVES FOR HEALTH CARE

PRISONER HEAl.TH INFORMATION

CONTROL OF COMMUNICABLE DISEASES

CONTROL OF TUBERCULOSIS IN OFFENDERS

CONTROL OF COMMUNICABLE BLOODBORNE DISEASES

MEDiCAl EMERGENCIES

INSTITUTIONAL OPERATIONS
General ProvisionS
RECEPTION FACILITY SERVICES

ACCESS TO DEPARTMENT FACILITIES

PRISONER GUIDEBOOK

PRISONER ORIENTATION

PRISONER HOUSING UNIT REPRESENTArlVESlWAROEN'S FORUM

FISCal Control
PRISONER FUNDS
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EFFECTIVE
05111/2009

08I01JI988

06/0112008

0310712011

06/0112008

06J22J2009

09l20l20Hl

03lO8I2010

0511612011

11/15/1999

10113l2OO8

09l3Ol2OO8
0710912007

01117/2011

0511612011

11101/2010

05I20J2oo2
01101/2002

0212312009
12/2912010

1212912010

0210912009
12113/1999
11/1512004

0Sl2011993

01/1712011

0711912010

0211412005

0711912010

01I26l2OO9

1212912010
04I06I2000

12111l2OOO
0811212002

11,Ql/2010

0110112010



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

04.03.120

~
04.04.100

04.04.101

04.04.110

04.04.113

04.04.120

04.04.125

04.04.130

04.04.133

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

04.06.115

04.06.120

04.06.130

04.06.150

04.06.160

04.06.165

04.06.180

0406.182

04.06.183

Contract 07164300009

SUBJECT
COLLECTION OF VICTIM RESTITUTIONiCOURT·ORDERED PAYMEWS

PRISONER BENEFIT FUND

INDIGENT PRISONERS

PRISONER STORE

SECUREPAK PROGRAM

REPORTING OF OFFENDER ASSETS

Phll!lca! Plant
PREVENTIVE AND EMERGENCY MAINTENANCE FOR CORRECTIONAL
FACILITIES
OCCUPATIONAl.. SAFETY

SANITATION AND HOUSEKEEPING STANDARDS

DISASTER MANAGEMEW
FIRE SAFETY

Secur!tv 8nc1 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

PRISONERPHOTOGRAPH~IDENnF~AnoN

CUSTODIAL TRANSPORTATION OF OFFENDERS (EXEMPT)

FUNERAL AND SICK BED VISITS

Use of Force; Disturbance Control; Segregation
DISTIJRBANCE CONTROL (EXEMPT)

HOSTAGE INCIDENT MANAGEMENT (EXEMPT)

POST-EMERGENCY PLANNING (EXEMPT)
USE OF FORCE (EXEMPT)

MANAGING DISRUPTIVE PRISONERS (EXEMPT)
SEGREGATION STANOARDS

Medica! and Mental Health Services
DEATHS: NATURAL. ACCIOEWAL. SUICIDE. HOMICIDE

SUICIDE PREVEWION

HUNGER STRIKE

OFF-SITE MEDICAL DETAILS (EXEMPT)

DENTAL SERVICES

MEDICAL DETAILS AND SPECIAL ACCOMMODATION NOTICES

OPTOMETRIC SERV~ES

MENTAL HEALTH SERV~ES

MENTALLY DISABLED PRISONERS IN SEGREGAnON

VOLUNTARY AND INVOLUNTARY TREATMENT OF MENTALLY ILL
PRISONERS
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EFFECTIY£
1110112008

ll8I0112010

0110112007
12J2912010

06I0aI2011

01N3i1997

02lO9l2OO4

11n8l2002

071O'2J2OCI7
1212211997

O1JV11200e

0511612011

07/19/2010

1110112010

1110112010

10JU112OO6
05130/2011

0912712010

0511612011

0410412011

1110112002

1ON3I2lJ03

01/0512009
06101/1982

10JU112OO9
01N3I2lJ03
0912712010

05128/1984

12120/1999

0110712008

04J0412011

0610112005

0613012008

09/2112009

1010911995

12l2912010

1010911995



NUMBER
04.06.184

04.07
04.07.100

O4m.1l11

04.07.102

04.07.103

04.07.110

04.07.112

05
0!i.01
05.01.100

05.01.120

p 0/5.01.130

05.01.130

05.01.135

p OS.01.14()

05.01.140

05.01.142

05.02
05.02.110

05.02.112

05.02.114

05.02.115

05.02.119

~
05.03.100

05.03.101

05.03.102

05.03.104

05.03.110

05.03.115

05.03.116

05.03.118

05.03.130

05.03.140

05.03.150

05.04
05.04.102

06
Q§&1
0601.110

06.01.115

Conuact 071 B4300009

SUBJECT
GENDER IDENTITY DISORDERS IN PRISONERS

Prisoner Cant
OFFENDER MEAlS

THERAPEUTIC DIET SERVICES

FOOO QUAUTY ASSURANCE

FOOD SERVICE SANITATION AND SAFETY STANDARDS

STATE-ISSUED ITEMS AND CEUJROOM FURNISHINGS

PRISONER PERSONAL PROPERTY

INSnT.unON8L. PLACEMENI ANQ.ffiOGRAMS
EvaluaticmlClasslfleationlPlacement
PRISONER PROGRAM ClASS1FICATiON

ADAPTIVE SKILlS RESiDENTIAl PROGRAM

PRISONER SECURITY CLASSIFICAnON
PRISONER SECURITY ClASSIFICATION

STATISTICAl. RISK SCREENING

PRISONER PLACEMENTAND TRANSFER

PRISONER PLACEMENT AND TRANSFER

SPECIAL ALTERIllATIVE INCARCERATION PROGRAM

EdUClltiOnlWortl Assignments
PRISONER WORK ASSIGNMENT PAY AND SCHOOL STIPEND

EDUCATION PROGRAMS FOR PRISONERS

SPECIAl EDUCATION SERVICES FOR PRISONERS

SPECIAl EDUCATION - PROCEDURAl SAFEGUARDS

CORRESPONDENCE COURSES

Programslt.eisure TIme ActIvities
PRISON PROGRAMS AND ORGANIZATIONS

MOVIE SELECTION ANO PREVIEWING

HOBSYCRAFT PROGRAM
LEISURE TIME ACTIVITIES

INSTITUTIOIllAl LIBRARY SERVICES

LAW LIBRARIES

PRISONERS' ACCESS TO THE COURTS

PRISONER MAIL
PRISONER TELEPHONE USE

PRISONER VISITING

RELIGIOUS BELIEFS AND PRACTICES OF PRISONERS

MIchigan State Industrtes
SAFETY GLASSES

FIELD OPERAnONS
General Provisjons
INTEClSTATE COMPACT ADMINiSTRATION

CUSTODY. SECURITY. AND SAFETY SYSTEMS· RESIDENTIAl REElIffRY
PROGRAM FACILITIES {EXEMPT)
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EfFECTIVE
12120/2010

12I28l2OO9

0lIJ1511994

Qal1511994

11/1812002

1213112007

0312112011

05I30I2011

0211512010

1011012011

1110112010

0810311998
1011012011

0310812010

1212112009

02I25l2OOII

0410712003

0412011998

1213011997

0911912005

0512412004

0911812006

10/0112006

10130l200O
1110112010

11/0112010

07/2112008

09/1412009

0110112009

1010112007

0912012007

0510511980

01101/1999

1010112010



Contract 07184300009 --_ •• __ I I" _ V t •• , •••

NUMBER SUBJECT EFFECTIVE
06.01.120 ARREST, RESTRAINT AND DETENTION OF PRISONERS. PAROlEES AND 0112711998

PROBATIONERS
06.01.130 ABSCONDER RECOVERY UNIT 1010112009
ll6.01.140 PRE-sENTENCE INVESnGATION AND REPORT 0610112008

06.02 Fiscal Operations
06.02.105 OFFENDER REIMBURSEMENT 1110112002
06.02.110 SUPERVISION AND OVERSIGHT FEES 0111312003

06.02.120 PAROLE LOANS 0110112010

.llI..!!l Residgntlal Programs
05.03.104 RESIDENTIAL REENTRY PROGRAMS 0810112008
06.03.105 ElECTRONIC MONITORING OF OFFENDERS 1211512010

06.04 Field Supervision
06.04.100 LIFETIME ELECTRONIC MONITORING OF SEX OFFENDERS 0511612011
00.04.110 TRAVEL RESTRlcnONS FOR PROBAnONERS AND PAROLEES 0612912009

00.04.120 COMMUNITY SERVICE WORK 0112711998
06.04.130 CASE MANAGEMENT OF PROBATIONERS AND PAROLEES 0311412011
06.04.135 TRANSFER OF PAROLEIPROBATION SUPERVISION 0810112010
00.04.150 CASE MANAGEMENT REViewS 06I29l2OO9

06.05 Parole EvaluationiEllQibllitv
oMS.100 PAROLE GUIDELINES 1110112008
06.05.103 PAROLE ELlGlBILlTYlLlFER REVIEW REPORTS 0110112001
06.05.104 PAROLE PROCESS 0811512005
06.05.130 COMMUNITY RESOURCE PROGRAMS 0712211991

~ Probation and Parole Violation
00.06.100 PAROLE VIOLAnON PROCESS 0212612007

06.06.120 PROBATION VIOLATION PROCESS 0210112005
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Michigan Department of Corrections
MOOe MEN'S MENU PLAN Food Group
Guide'

Contract 071 84300009
Attachment H - MOpe Menu Plan Men's and Women's

MONTH:

DATES'

"
Minimum CYCLE: CYCLE:

FOOD Nllmberof -- ------ ----- Cycl.
GROUP AV..-.ge':Servings S M T W T F S S M T W T F S

-- /--- --
MF-AT

5.S OJ: per dayGROUP

~----- ------ --
MILK

2 Cups per dayGROUP
-I----

FRUIT
2 Cup. per dayGROUP

---
VlT.C 1 Goo.dor 2
sour« P.ir per day

-/---. --
VEG. 2 ~Cllpsper

GROUP day

~- .
VIT.A 3Cupsln2
lIlourr:e Wee"

BREAD
.1--- ..

and
Ii oz per dayCEREAL

GROUP . -
The MDOC Menu Plan Food Group Guide was developed from picvious Food Guide Pyramid guidelines (developed by the Unittd States Department ofAgriculture for use in planning nutritionally
90URd menus for healthy Americans).

Analvs;, Prenared by:

---
Name Sil!DlllItte Posi.tion Title D",.
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Michigan Department of Corrections
MDOC MEN'S MENU !PLAN Food Group
Guide'

Contract 07184300009
Attachment H - MOOe Menu Plan Men's and Women's

MONTH:

DATES·

-
Mlnlmum CYCLE: CYCLE:

FOOD Number of Cycle--GROUP
Serving! Average',

S M T W T F S S M T W T F S

MEAT
5.5 oz per dayGROUP

--I---1---
MILK

'2 Caps per dayGROUP
---f--

FRUIT
2 Caps per dayGROUP

-f-------f---- -.

V1T.C 1 Goodor2
lOurre Fair per day

- . -- f-- - ---.-
VEG. 2 ~ Cups per
GROUP day

VIT.A 3 Cuplln '2
sourC!e Weeks

BREAD
-

and 6 oz per day
CEREAL
GROUP

• The MDOC MmuPlan Food C1'OUP Guide was developed from previous Food Guide Pyramid guidelines (developed by the United States Dt:prut:mmt of Agriculture for use in planning
nutritionally sound menus for healthy Americans).

Analvsi, PreDared b1' ",,", --.

1--- -
Name Si...ture Position Title Date-
1Guk:lellnes established and ratified by Food Service cal Team dietitians. July 2009

2Target levels based on men's MOOe standard calorie level intake (2600lday).

30ally average over cycle length_ Vlt. A amount 19 the sum. rather than average. per target level requirement
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Contract 071 84300009

Attachment H - MDOC Menu Plan Men's and Women'S (con!.1

MONTH:

AT
Michigan Dc:partm<nt ofCom:ctions

MDOC MEN'S MENU PLAN Food Group Guide D ES:

I CYCLE, CYCLE:

FOOD GROUP Minimum Number of (;yole
Senings

1
M T ! W

Avenge>:
S M T W T F S S T F S

MEAT GROUP 5.5 oz per day

I
MILK GROUP 2 Cupe per day I I

FRUIT GROUP /2 Cup' p'" cloy

I

I
I

VIT. C lOuru 1 Good or '2 Fair per day

VEG.GROUP '2 ~ Cup. per day

VIT. A SOlU"(e 3 CliPS in Z Weeki i,
BREAD and CEREAL

6 ozper day

IGROUP

II< The MDOC Metlu Plan Food Group Guide WRS developed Dum previous Food Guide Pyramid guidelines (developed by the United States Department of
Agriculture for use in p.lann:ing nutritionally sound menus for healthy Americans),

AnaJvsls Prensred me

Name Signature Position Title Dale

'Guidelines eslabUshed and ralifled by Food Service COl Team dietitians, July 2009

'Target levels based on men's MDoe stsndard caloria Ievellnlake (2,6001dey).

sOaily average over cycle length. \lit. A amount Is the stJm, rather 111M average, per target level requirement
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Contract 071 84300009

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 c cooked beans
1 egg
2 Tbsp peanut bUller
10zcheese
1/4 c collage cheese

Milk: 1 cup equivalent
1 c 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 or rice

Fruit Group: 1/2 cup equivalent
1/2 cup full strength fruit Juice
1/2 cup fresh or canned fruit
1/2 c dried fruij
1/2 ea apple or orange
1 petite banana

Vegetable: 1/2 cup eqUivalent
1/2 c chopped raw
1/2 c juice
1/2 c cooked
1 c. raw leafy green

NOTE:
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 potatoes

Vitamin C good sources
grapefruij
oranges
cantaloupe
strawberries
broccoli
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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Contract 071 84300009

Attachment H - MDOC Menu Plan Men's and Women's (cont)

MONTH:

DATESG 'd 1

Michigan Department of COrrcctiOllli

MDOC WOMEN'S MENU PLAN F od GI 0 rOUD 01 e :

CYCLE: CYCLE,

FOOD GROUP
Minimum Number of Cycle

Servings
MIT Iw Average":

S T F S S M T W T F S

MEAT GROUP 5 ozper day I
I

MILK GROUP 3 Cups per day
,

,

mUITGROUP .2 CuI" per day

i
,

VIT. C IOLln:e I Good oc .2 Fair per day

VEG.GROUP .2 Cups per day

VIT. A IOpne 3 Cups in .2 Weeki

BREAD.ndCEREAL
60z per day

IGROUP

• The MDOC Menu Plan Food Group Guide was developed from previous Food Guide Pyramid guidelines (developed by the United States Department of
Agriculture for use in planning nutritionally rooWld menus for hea11hy Americans).

An'Mis Pr""am! by

- -
Name SiPJllllUre Position Title Date

1Guldellnes established and ratJned by Food Service CQI Team dIetitians, July 2009

"Target levela based on men's MOOG Blandar<! calorie I""el Intake (2,20OIday).

3DaUy aVefage over cycle lengtl1. Vit. A amount Is the sum, rather than average, per target level requirement
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Contract 071 64300009

Attachment H - MDOC Menu Plan Men's and Women's Icont.)

Examples of Servtngs

Meat: 1 oz equivalent
1 oz cooked meat, poultry, fish
1/2 c cooked beans
1 egg
2 Tbsp peanut butter
1 oz cheese
1/4 c cottage cheese

Milk: 1 cup equivalent
1 c milk or yogurt
1 1/2 oz natural cheese
2 oz processed cheese

Bread and Cereal: 1 seNlng 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 or rice

Fruit Group: 1/2 cup equivalent
1/2 cup full strength fruit juice
1/2 cup fresh or canned fruit
1/2 c dried fruit
1/2 ea apple or orange
1 petite banana

Vegetable: 1/2 cup equivalent
1/2 c chopped raw
1/2 c Juice
1/2 c cooked
1 c. raw leafy green

NOTE:
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 potatoes

Vitamin C good sources
grapefruit
oranges
cantaloupe
strawberries
broccoli
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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CAJ-£VX<
"IF

.:!S~5-~

Attachment 1- Prisoner Worker Safely Training Record

MiCHIGAN DEPARTMENT OF CORRECnONS
PRISONER WORKER SAFETY TRAINING RECORD

Feoility:

u;mn C:Dri'tpjS1!On of any safet" ind l1ealln tra:u11ng, 1he s.up.erYlso.r '\'''1'11 fe-curd lhe tra-Jnm£i tn1ormaiion Ii.;ted N~10W "J}tre
-supfrJ./isor ~~.-}:II maHl1ain 3nc: iJpd3-:.e this 1rof!1i'i"Ii;l. faWra for 'CaC'h prisoile~ ';I{c:~~er. COpyltll,s ~Nm as. n!~ded

/PI..... Prinll

JOE TITLE' DATF OF HRE:
O;-FiC:,'C*'ISlON. SUPERVJSC'P:

, ;;, ~ .. -
TRAINING ! S'!JF'~RV1~Ci~

WORKER DATEINITIAU
General Saletv Orient. lion
Hazr>rd Communica,lion - Ri<lht To J(oow
PelSon.1 Protective EauiDment

OTIrJER. JOB SF'~Cj:riC S,~,FE7t;' TF;.~.JNIN;G;S~'f;:iy1'3;ningm2i1Tir;~.:; irJ -:>:tt}on: 4 '011ilB f\:1DOC Ct{lUip~tP:Jnal

E~1of'ry Ci"'td H-e-aftt: ='oli~\: and Pi'C-.:.-e';ll\'!'"f:Si'·;l:3rH;!~1 pr,;.\,ride a list Dr r~q.ui.jW! :';.::f'B'!;'.an~ h.e~j'tt" 'tr~L.'1j;i1? by ;)'l:Je elf ';lot:< 'I

WORK.E"'. I
TRA~r;JNG ",ll>'=FI~1S0i1 fJ,!'rnAU l CJ.<;ll:

Origi,"'!ai: Assignment SupeiYlsor (no copies}
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Attachment J - Sanitation Inspection Report

MICHiGAN DEPARTMENT OF CORRECTIONS

SANITATION INSPECTION R;IOPORT
DWnlHY(checkonei DMONTHI.Y

;:I!':liit}':
Iii 'K\:CTd,fl.02' ].{h:!O ~ ~;'1 ::2,~=""C'=""ii;;:":~"""(;;"'"'bc''' ""''';"!;:-:,-=-:''''''''='-:L.i,::_!-:,-:"''r::-''''Jr:-:,'',,,'',=,,,,,''.=~~-'=,,,=m=.:;""~~=*!'I:-:-,=:m);!i~;;t-~ ;;:.7 lwi:~.o

CA.H--ilSO
REV 07JC3

C11M!"!mlo'ill""i"'iOU!!f")S I,;,-"'!It: I D,\\.:

INSPECTED AREAS iE;: r..JC Wi; INSPECTED pREA.$ YES NO NiA

'EMP-=R";Tlt~: f.tJi" ---...::E
0LIGHTiNG: 0 0 0 I ':'F i ccr-1~'»f)

0 0
;;.,'; '~.!1:" ---'

SOUND LEv"ElS: 0 0 0 \lEN1'IL';Tt<~r.: 0 0 0
',NJNC'(fNSfSCR1:ENlDOCoRS: 0 0 0 1'!{.~u..$!CEli..lI'JG$IAn ~C~~,Ei'fTS 0 0 0
RESTRCOMS, 0 0 0 3~afiE"a; 0 0 0
ROOMSICEUS 0 0 0 A.OORSISTAlRS: 0 0 0
CELL'P.OOM VENTS- 0 0 0 STORAGE AREAS: 0 0 0
FOOD SLOTS 0 0 0 HAZARDOUS MAlE,."';)l".!.S· 0 0 0
SOL1D \-'.JA.STE: 0 0 0 MATTRESSJPlL:..CoW/'6LA1~l<ET: 0 0 0
ELECTRICAL: 0 0 0 LAUNDRY FACILITIES 0 0 0
M€CFill'IICJIL 'REAS 0 0 0 MOP CLOSETSISINKS: 0 0 0
COf<'fli,'t(lN J>J:',EA$: 0 0 0 HC~US;2)(eEPING P~J''>i 0 0 0
~lL.f1'.:tfI1NG 0 0 0 5AR5E;~INl:lt._;:<E.AS 0 0 0
PEST CON7ROL 0 0 0 CT:"'1Hl 0 0 0

COMj\1ENiSiCORREC"TIVE AC"TION·

IPeison in Chijrge DU!1ng Insoecli-on'

I
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Attachment IS - Facility Inspection Response Report

FACIUrv INSP"ECTION RESPi)f.tSE REPORT

:J4Ci:;::.jE E'!l,?~~· ~~ ;0,'07
"',~1'1C"j-:-~\ CD:V::~crE;

~1'i':lCA"= ~T:m.,:!· J:~ ,1107
,:I(:VIO'ii:t:;- "~,;'2;:;:v

cQ;:·:n
~";~

.;.,~~\IIO'Jo.1'!~ i..l II:I.> Iti
m~ONq:P-ORT,

~~"',,'E-Dl5:'.;sSlC:;S,

1_~=--",,;t1""Ew'·!iVaD:\'<'n

I,;:,; D~S _,,:'0..."'1<'
~=-o-:~-=-"'~j::"

-;;u....'.<';:J
C,~, -=

234

n~>Cl:''1'

;:."\t I,,· _I i>~i"';;;
~CAA!'~

,;;:,,; "~;l

o 0

o 0

o 0

o 0

o 0

::'",i:,~Y

....; 1,-,'..... ,,, ~,.~=
=.:A:.~.!O""'TEI­

-(,,;0; ~;'

o 0

o 0

o 0

o 0

o 0
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Attachment L - Contracted Services bv Facility

CONTRACTED SERVICES BY rACILITY

I I
FACIUTY PROVIQB)TO I ....ntIty ,-"OES OTHER SERVICES

i
I

ALGER ""F A10er County Jar 20 3 ~eab!day

I
BARAGA AMF Baraga Cou'lt'i Jilil 22 3 nesJs/dsv I~ticdlBl:s when necessSN

BELLAMY CREEK IBe none

E, C. BROOKS j WESTSHOREl.t4E ll<!' I M1F ""'.
CARSON CfT'( EAST I WEST OAF EI CREW ""'"
CHARLES EGELER RGC ""'.
COOPER S"TREET JCS

I

""'"
G. ROBeRT canoN JCF ""'"
GUS HARRISON AR." ""'"
RICHARD A. HANDLON r.nu none

ONIA !CF none BAKERY SERVICES TO MTU

KINROSS/CHFPEWA KCF-HTF I URF none

lAKELANDlCRAt-E lCF-ACF none

MACOMB URI' none

MARQUETTE MBP ""'"
'CENTRAL MICHIGAN STF ""'"

,
NEWBERRY NCO none !
OAKS ECF ""'"
OJIBWAY OCF ""'"
PARNAlL sur ""'"
PUGSLEY - ""'"
MI REFORMA1'ORY RMII rTF "~ BAKERY SERVICES TO Be

RYAN RRF ""'"
SAGINAW SRI' ""'",
SPECIAL AI..T INCARCERATION SAl I

""""
ST, LOUIS SLf ""'"
THUMB TCF none

JWQODlAND wee DHS Maxev Bow 22' meal:5/dav
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Attachment M - Vegan-Kosher Menu - Men's and WQmen'lI

..
MICHIGAN DEPARTMENT OF CORRECTIONS· VEGAN· MENS w_,
Fscnlty Name Here Far tt. W""k. of : 0I1512D13

i111ll/2013

"100% a.... CarNl1ll8l' INIlubltlhJl... brta ...... lIe.1lld. MENU SU8JECTTQ CHANGE WITHOUT NOTCE
8......... 1. awMtened or Ill1IIlWIIIIIlIl8d ONLY VECAN-KOBHER-HAl..AL IN<lREDENr.l~ 10 BE USI!D.

." 8Lt4~Y ." UONlA't' ." lUESDAY ." WEDNEs.DA.Y ." TltJRlIDAY .'" FRIDAY .., ",,,,,,",Y

,C ""'.... ,C Al*tonOR 'C ... 'C OllllhNl DJI ,C Ro_ 1C Grh. OR 1C HIgh Fibllr ClletIl, 'C HIcItr Flb.-C....I 'C HIgh FIt.: CI. 1C tfgn FibIr c..1Il

R 2., Whol, wtw.t T,..t ," W""",,Wh"Tout 2. Whole wn.t TGIllt 2. wtlar.. WhBBI:TDMt

E .., JIlI~ Roogul.. 011 01. ., Whoho Wt-l: To,1I .., JIll": lWgul..OR 0Illl ... P.rU BUl", ~ JlIlly: ~llrOIl Dle.I ", Whor. Whlll!ll Tout 2. WhoIlI WIIMI: B.-Ill
A DR ;", JIIlI,,: Rltguler 0/( DIll! OR OR ... PHIlUI:!lull.

• '''' QIIWId Co" Cakll 'PO HI;h "Iber I ...C,,*, 'Po liIazaI eo.. C81rll ." JIlny: lWgul.lr OR Ollll ... ....lIy,
A '''0 Whl~MlllJarin. ".. Whipped ""ru-lIN ~lCo W"~~ne ".. Whipped M.-.;.m. " .. WhlPI*! M8Ill1m. ".. WIlqJIId M1'V1IIt.. '100 Whipp.:! U8/OiIlriM
S 2'" Sugar DR I PI Supr Sub 2 pkl StQllI 011 1 '* Sug. Sub 2 ... BIlll_ OR 1 pic Suger 8ub ' ... S"IIlIrOR 1 pk aug.-SUb ' ... ~OR1""StIp'8ub 2 p~. 81.1\11r OR 1 pk SlJgIIr SIlb 2pk, 8"U.rOA 1 pk Sll1iJlW81tl
T 1/2 C. Jule.: Dnlill" 011 Apple 1/2C JuIce, 0,.... DR Apple mc Julc", O.-.g. DR I'IJlIlI. 1nC .i.lfQe: OranlJll 011: ......pl. 1nC Jl.Ilce;O~oRA_ 1/20. JWc., Dr1Ir1l' OR Appll 'nc juice; OrefVI OR~

'c Smm t.tllll 'C SmllltMlk _ 1C 8m.rtM. 'c SlIIlIrt"Ullk lC, BmllltMltll 'e SmllrlMllt 'C Bm-n Milk

,~ Soy"'" ,~ BBO Ib'lnplIllY ,.. CIIIII~ ... W..u.mllMnBUlgIIr .~ SoyU..u.I, .~ Vegabl, Bean Plllty , C B,.. SIliId"'urmln

, , C G-nfCl M.hId Pet...... ,e V..."S....,s..... 'c Sr-Rlc.. 'C MaI'lBd Put1Ila_ 1C Sl'IIiiIhIIttI NCIocI.. 'C 8nIwI RIce PIlII' •• c.rot Slldl,

" 'nc c.o~. ... L.o-3od11Jm e.-l<II.. 1nc 50. 1C T...Ad hIIId ,nc taIIoIn S ...... 1C ClIIl11l Appl. S.1111 ,. WhollWl'e8ol:8..., ,. Wti:rlewj,_B~ 112 c; CI:J"S~ hi" WhDIIIWhIllllB_d "'" L.- Fill ThCIuund IIIIl1'1d Dra'~lJ 'ne Olllen!l_ 20' WhClleW... S....d .... WhWecl MoIrvon-
C .... Whipped M-'I.rtn. ,. Wh<H Whllll Brelll .... WhlpllldM8IlI1IrI1II 20' WhllIIWhMlB~ 20' WhollWhIlIIS"*, ,. e'llIr1l1OR ,. --OR
H 1nc Pel""".. OR ,.. WbIDPId ""lVIIrlnll .... ...... .... Whipped MlIrpri.. ".. W~pped tJlIl'gllrllWI 'po "PfII_lIl1C1l1 C,k. ..' WhIlllCIII.,. ILIglIrCookl' ,. ._OR 1. ""... DR

1nc P-.oR 1I2:C Appl"lJIleOR 'C BITWt MiIII: 011 ,C Bm.rtM.OIl
, C Smml t.lllk all ,. OlIImul CGeide 'PO Wh.. cak. ," CtlDel:llllll Cllk. ,. olllmal CaDIdII , C Or.,.. DlInk R. DR Cillt ,C DnIrve DIIr*: Reg all 01.

'C Fruit PLIIlch Crlnk lUll DR DIll: 'C Bm.r1 Milk 011: ,e Small "Ilk OR 'C Sm. MIlk OR 'C BmllfMIlkOR
,C 'Gnopol Drink RoIg DR Dl8I 'C OrangaDrtnk RegOROIet ,e BI... Rupb"'Y Drink R"II DR 'C flU!: Punah Drlnk RIIg OR DllIt

Ol..t

--
"'" P...ut Suller , Ifo1 C SCllDped PWIlllu VIIS"" I 1'" C SlJ1 Cebbllge ea.... 1 1/4 C -VIllJlIIMIle stir IJ' 'tM'B.... ,.. SBQ801 ~ V"II'n ll.ndwICIh dunS~

~
.........-

." .lIU1: !'lIgul.- all DIll: 1/4C ""- ....
20' T~'... Cll:lpplld Ollianll 1nc CGlI..tG_ 1C p<>terau..0 ,nc HlIlIhB_ 1f2 C call1lllWHr. 'C Slmnwwl Wettem S.... 'c BIIlWn Rice O/2C """',- 1C PlItBlDu O1!Irllln 1C TDllnd SIW:l,

i"'" c.... 2" WhaIooW'-tBtv" 'nc ....... 'c TONIIll S.llId 'c PaiDW...., 20' WIIDI. Wr-t S.-I i"'" l.Dw F" Ranch Druelnlil
N g Tallea!l. Seiad "00 W~M8IlI1II1n.

,. Whole WI..-!I~ '00 Ulw FBI. ........ O_log 20' WhoIIIWh_BIll" ".. Whrpp.d MarglIII'lIt ., WhllleWhIllllBtvm
N

"'" I.mo Fe!: Rm10h DruoII"" ,. °IWllllOR "00 WhlPPId ~1IIIl.m. ~. Whal.. W'-t BIII-.:I ".. W~M-ua<WI. ,. ~.OR ,. AppleOIl
E

20' Whol, W".. BIMd ,. 'lJOlIf Cookll ,. --OR ..00 Wh!PPtd MlIrpiMl ,. OlllngeOR 'PO Cl1DcaI-t. ellkG OM ......
" .... Whl~M ..lJl'Irlne 1C !rrnvI Milk OR ,. OsI_ICGoII:IIl ,. APllleOIl ,. &ug.-Cookle 1C emertMIk all: 'c Sm.rt "Ilk DR,. Orange OR 'C SU RalpIWrv Dri'" I"-iI DR , C sm_UIIIOIl ,. SlIlJerCODIlle 'c Smart Nilk Oft 'C SlY. Raplleny cnnt Reg DR 'C FrUI F'wlch Om. RBg DR CIel,. o.tm..1CDnkiII ,,~ 1C Filii PUlII:lh DrInk Reg OR Dill. 1C SlINIrtMlIkDR 'C Oiling. 011,* Rea OR 0IIl: "'"'C sm.tMftOR 1C G...,. on... RoIg OIl. Oillt

1C 0rII1"QI ~nk RfIg all DIOlI

FOOD SERVIC'!" OIFlEClCR; WARDENJDESlGNEE:
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Attachment M - Vegan-Kosher Menu - Men's and Women's (cant.)

11
MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN· MENS WOO,

Facir.ty Name Here For Ihl W.... ." 11122J2013

011612013

A 1ot1% ar.. CoQIIl mil)' lie lubltttulld frlr lha ea.-Illlt~. MENU SUBJECTTQ CHANGE WITHOUT NQll:;E
a-ra;e .. .......-...:Ioru~. ONLy V'eGAN-K08HE~l.AlINGR1!DENT8 ARE 10 BI! USED.

"" SUNDAY ." MO Y .,. nJESOAY .'" WEDNESDAY ." 'I1iUFlSDAY ." 'RIJAY ." SA~ll.\Y

'C ....... 'C ."'.,. 'C ""'... ,. Ralston OR 'C .'" <C O.maCR 'C Ii\uIl Fltler e.r..al, , C HIQh Rbere-r , C Hlqh FibCO' C....r <C ~hl'lltIrC.ruI

R
~

W~I.W'-t TOHt

~
Whllie W'-- T... ., Wh!lIIWh_T"".' '" Whol. Wh80ll BIUCl

E JeIy: RlgUlll' OR DI.t • ""'1IcI11 W,,-\ ra_ Jlllly: Rllgulllr OR Diet ,., WI'Io/e WIlMI. ro.r I'"
_, Rlqul.OR DIll

'" WhDh,WhUl:TOMl. .R
A .,. .. JeIy: IWrIlMr OR 01. OR '0> JIIIy:. Regul. OR DIIIl. OR 0> J"'v: R!li1l'-rQR CluI '" G1ba...t CollI. Call.
K , po HIqh F1IIer 81Wl e.k. '0> GtBz.I cur- cs. , p' 0-.:1 calie c..k.
P ~ Pnnlk8utW
A '00 W~U.rglI~ne '00 W~"'qaIln. ..00 W1IIpp1dUargarlne .." WhlppedU.rgartl'lll '" Wh'llPMM-.gmlnll "00 W~N"'lI""'. "00 WhlpF*! MI!lgRlIL
S ' .. S'V'lrO"1pke~8ub ,.. 8LV4f 011I t pk Suglll"Sub ' .. &1(10' DR: , pt Bug.- Bub ' .. SlIQlII' OR 1 pII 8l.C11r Sllb .. 6lQ111'CH11*Iklg_S'-' 'p" BUll_rOIl 1 pk Bug_ Sub ' .. 8ugir0ll1 pic 1!1L'lI_Sub
T

'~C Ju~: Orang. Oil Awl- '~C J.-' 0""01 OR AfIPl. '~C JuIc:Io: Onnlll OR Apple ,"C JuIooc Orqll OR AI'I*I ,"C .&11_ OnIrve OIl Applll ,~C JUlcIl: Or.>cle DR Applll '~C Julc.: er.ng. OIl Appl.,. SnulI't ~lfk , C 8m.! Milk 'C Srn.anMnk 'C BmertMlik 'C 8m'" "'It 'C Sm-t Milk 'C SlNIrlNlk

1 1/. C &¥ NDodI.C..._ ." Slick a... aUlll_ " SO'J Sbppt Joe ~<C B""S~ ." Soy u...t.III ,,, BIBCk B-n Burger

~
"'.-wi BlAar
Jely: Reg... OR ow:

,. WhollWIIIeIB~

L 'C G....,a...1lI 20' WhDl.WhIlllllB_ '~C P...111lI Pct.IDee , C 0...., BIaMlId P~III 'C S!8IIftIIII,NIlIldl1ll "'C ._- 'C Pala S.lm
U 'PO Combl'llld ,0> Uw,"", • C8mII BIII;lu 'Ol Col.. ,"C I.D.,8.- '~C BIilIldU._ '" TomatoSIlc:.
N ,,~ Wlllppid M"",arln. "" ChoppM ClnIoIII '" C.lery Btk*. '~C G_nB_ 'aC Bplrw;h '" C8rIlI! Stlckl 'C TlwelsHnl!lllllCl
C ,ac Pln....pleOR '"C lIakm&.1II ,. Whol. Wh..... Brad ,C ToHllll!llli8;l 'o1 WIw>lBWt1.. BlllIId 1I2C ColI BI....,.. ,., W.,IIlWh.IIIBlIIId
H ,,. C~1lDl8W CU. ,aC CoIISr- "" Wlllpped u.g.""11 ... L.DIfl' F.Il Thoua.,d laIel"d Dr8uIng .". Whipped 1.4.,.,. ,., Wlml. WI'IBlll: Blre.:! "SO WIjpI*lM~.

'C Sm.! Mill OR ". Un.MO.. '" O.-.gsOR "00 whlpped Uqul'" '" ....... DR "00 WN;lpId Mergarw. '" 0 .... OR

'C BIUI Rupbeny DrInk R.; OR ". B~Il"Caakl. ,. slIlJtI·Caokloo ,~C P_'-OR '" -" 112C ~h"OR '" Olllmefli CDOIIIIo
.o1 , C B~UMk~ 'C SITIlII Milk OR ,. OlJlmul C<XJloe 'C Sm.t M1III; OR '" WhIl. Cakl .C 8m.1I: Will 011

'C fruit Punah DrIr*. Reg 0 .. orlll: 'C Grip. DIlnk Rev OR 0111I ,C S_UllkOIl 'C Blu. Reepbeny Orklk Reg OR 'C SIn... tIIIlk art 'C Qr8Jl1 DrInk R-u OR DIet
'C Orlng. Ortlk Rev OR 0l0I .o1 'C FI1l~ Punoh em. Rill OIl 01..

,,, 811_* IllY CIUrn"'- ,C Been Silled w'Ormn ... plIlIIJI eutter ,,, Pon:IlphD Bill" e_ ,,, V'Il" S-.d\M(:h wB_n 8llf'H:1 , 11. C Soy ClhIIlllil. C..... ,. Ilelll8~h 81Q.:l
SO> ....IY' RliVUIJIr DR ClIIt 11<lC LN1,~,. _00

,~. Com 1/2C ClalllldGreeIll USC H........ >C NlI:I:ll", 'o1 WII;IIIIl Wtul: Bill.:! 'C
_....

,C TOIIINIl SIIIm
0

,~C 81mme!ld Pinto B~I ,C t.l8lhIld Pat.to. ,. T.._SII.:I 1/<lC B~Qnwy 'C I"lII'ldJFriII '"C GlllenS.... ,ac PIoklld hItI,
~<C C1"JI~l.tt~ ,. Wha.. Wt'elllB..... ... low Fat R.,oh DrIlling 1I2C ""'"" , C T...ed8l1l1t1d ,. WII:Il.W....B~ ... low FIIlltlouund 10;'-:1 Dt-e.....

" 1/04(: ••• """ Wh~"lIglll\nlll ,., W". Wh..t Tout ,., Whole W". BTWd ... l.J:IulIFIIl HO:.llleer-I"G .."" Whipped U~rw '" W~Whut: BIMd
N

'" TBIlOShlill ,. Or.IngeO" ~oo WhlppedMe~ ''''' W~Ulllilarlr. SO> c.,p '" l!I.,_c. 11100 WhllJplld U.rp1Ire
E
R '" Olll'lg.OR ,,. Wh"_ '" AppIIOR ... Or8ngeOR ,. ApplllOR '" a...l:lJ1Q ClktI '" ....ppl.O..,. lugarCOOki. 'C Srn.rlUMk OR 'PO ~ClIk' '" SlIp"Co:llIJe ,. Olllm'" CcokI. 'C 8m" MOkOR ,,. Apple Spice CIII.

'C Smen Milk OR 'C Omnll. Drink R.; Oil Di..t ,. 8mMUIIIIOR ,. SmarllllJlk OR 'C • .-IUllk OR , C Orenge Dmk R8q OR Diet , C 8mmMilkOR

'C <l~Drlnll Reg OR Diet 'C 8kJ1l RupIMny D1ink RIIll OR 'C FI1lil PLn:h O....k RoIg OR Diet 'C a .... Drlnll Reg OR Ollft 'C SI~RA~DrII* Rev DR.... ow

FOOel SERVICE OIR£C1tlR: WARD!!t'WESIGNE!!:

237
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Attachment M - Vegan-Kosher Menu - Men's and Women's (conti •
MICHIGAN DEPARTMENT OF CORRECTIONS· VEGAN - MENS w_
Facillty Name Here I'ortlwlWMkaf: ."..",
WtlY2ll13

A 1Qll1l11. Bmn e.1WIl m.v bu • .a.tllDd fbrtho _I lICK!. MENU SUBJECT TO CHANGE WrTl-IOllT NOTICE
8ll'oW11g•• ___nOld Of~I*l. ONLY VE~oaHER-HA.LAlINQRE01EN'ni ARE; 10 BE UBED.

"" SIJlDAV "" MONDAY .., TUESDAY '''' WEONl!l!lCAY '0' llUlSOA' '0' F....' ,.. 8AnJROAY

'e O.m.1 'C R.lon OR " .... , C Omn_ CIt 'C R.!Illdon 'C 1lI1lt. OR 'c H;tI Plt.re-I, ,e H""FIt.re-1 , e H1ghl"lb... c...1 'e IiIIItlFlborC....,, 2. Whol" 'W1lIllll:1bM1 2. WhclLI W1l11l 'r-t ,. WhDIII WIlolIll To_ '" W1lD1. WhHI Tool

• ... Jlllly: Roogul..- OR Dill ., WI'tJIeWhMl:Ta.-t ... J.I)y: R8g~ DR DIll '" p."u1lluttlr ... .IftIy; R.Qulllr OR OIat '" WhDl.WhIOlIln:..t " \MIal. WN".18~
A ., ~ JlIIIy; Al!gllllr 011I: Ollll •• O. '" P_nu1 Bldv

" '" GIIIZ.. eolla&Clh '" HigtI Flbw !!I.-n~e '" BlIIZ-' CcIn\!II c.... ." Jelly: Ragll.... DR DIll: 'M Jllly
F
A

~"" WhlppM Umgul~ .."" Whipp.:! Matvame ~"" WhI~M'.M ~" WWppOld Mlrgerine .." Wh" M.-gar1ne ~"" Wlipplld U.rrJ81nl """ Wi'll",,", MIIfll.....• "" SIlllIII" 011 j pk SlQIIr &Ib ' ... Sugllr OR 1 pi< BUll. Sub 2 ... S.rOR 1 pk Sllll_Sub ' ... sllQlIr OR I pi< IIup' Silt> ' ... SI.lglrOJ!: 1 pkSugllrSLb ' ... 8"l1_0111 pk Sugv Sub '." sUQII. OR 1 pk Suglll" I!l~
T 'ne JL*:., O..-qlll OR "'Plll- 'nc JuICll; 0""'lll. OR Appllll .ne ./IJoe:: Drw"ll. OR..IIPIn ,ne J_ Onlllg. art AppI" 'nc ~ll;O; 0tI""" OR """I" 'nc Julce: Orq. OR ....pple ,ne Juice: 0111I. OR Appl.

, 0 SmlIIrtMllk 'c Sm.! MIlk 'c Sm_Ma 'C SmllrtM11k ,e SIIWl Milk '0 iSm"rtMa , 0 SmertMllt

... PMNJIBuII.. I 1/4 C SCilloped PoteID_ Wl'S<lY 1 1/>4 C Soy e.tJt.;• .....-I. 1 114 C VlIgllUbl. StJf Fry..,.,;a..r. ,~ aao Soy ,~ V... s.,dlIII~h \WaNn SpIMII... PHn" DldIer.., Jelly: Rlrgul.... OR Dill: V<C """'. 'OJ .!lilly

'" ......... ~OnID .. ,no Cullln:lQ...,. 'C Pvt*,SlIIlId
l ,nc HuhS_. 1/2C COIFaG..... <C Smm.-l W..tem B...,. 'C Il_FlICM1 '.e Cor..l... '0 putw- 011.-, '0 TOSMdS"llIo1
U .., C_.. ," Whor" W.... BN.Id ,nc SplnllOh 'e ro..edS"1lId 'c Pobta w.to- • WI'aI. WIllI_.I!I..-l n, u.... Flit,Rlnatl 0raI'1n;
N 'c n.Ufld8l1l11d "00 WhipplIo1Mq•• 2., WhgleW'-llraed ... '--'I'IIlHoul.~lra ", WhlIl. Whellt BINd ~,oo Whlpll"d "'"rprtn. '" Wll<IIeWt-.l:UINd
e ... ~ Flit Rlnoh 0rI_1rcI ,~ 0'-'11. OR ",00 ~lIdM~ ,. Whol. W1lHI BI...d ~OO Whipped Mqwtn.. ,~ ....ppl.Oll; ,~ Apple Oft

" '" wlI:Jr.WJ....rarwd ,~ Sug... Cookle ,~

._..
"'" wtI!pped U-vartrw ,~ OI'8llgllQR '" Chocorlll. c.. ,.. .......

10' WhIppid M.'lIIIlIIII ,e Smutllllk Oft ,~ O........ Cook.. ,~ ApOR ,~ S.rCookl. ,e 8m.rt Wk OJ!: , e e ....rtMh. OR,.. Orang. OR 'e BIIII RI.plMlny Drink R8g DR 'C SmmMIIII'OR ,~ Sua_Cookl. '0 SmlWlMlltOR 'C Shill RupbIQY Ortnk Rlig OR , e I'M PuI'loh 011I* Reg OR DNl:,.. DIIIIIlftI CoDIcI" 0'. ,e FrWI Punch Crlnl R8g OR 0I0l " 8"'11I Mill OR , e Orwrve omt Reg OR DIll. ,,-
,e Srn-t Milk OR , c Q~ Drlnk RIrg 0" 011II1

'c 0J1lt1i!. DrIr*- RIa OR DIet

.~
''''~

,~ BBQ alllllllPlIlty .~ OlII:BlJI;lI" ,~ w..twn B_n Bll.". ,~ Soy UIIIlba" ,~ VlII;llllllblllBunplllty 'C Il... SIlIud'W'Onilln

C , c aide M..t.i Pat..... 'C V"9'd1llll1ln S.., &11." , e BI'tIWI RIel. , C N'IllIWll:lP~ ,e SPlIllhatl Noodlee ,e B_FlIDePIlIIf .~ c.rot Stlcll., ,.c """'" ' .. l..<>-8od1llmCI'IIdc_ ,nc ..... ,e T....t 8&IId ,nc
1111,,"8__

'c ClInot ....ppl. 8.'-1 ,. Who,",WIWlIB_

• '" Wholtl Wl18II B.-lid ,no ""'... ,. WIDMW...... a...d ... I..4w FIll ThoUl"nd ~I_ Dn'lIIlnlll ,ne a.."n8... '" WlIlMwl'l.. e..... "''''' Whipped MaflgE'1..•
E

.10D WhIpplld MBtI;l.rIn. " Who..wtlHIBrud .."" Whlppm NaIplI1l '" Whoill Whlllll 8.-1 ,.
WholloWINB~ ,~ B.,-" DR ,. ........

• '.e P1Ich_ OR .... Whlpplld N,,'V"rll1l ~"" -- """ Wh~P"d M"'IlMi" .... WI'llPP8d t.lm;m. ,'0 ....Pp!8I-..ee Cm '" ""..."..
,~ SlQlIr ClJokli ,. !!I_~Oft ,. Apple OR 'nO '_OR ,ne ~pt..UC<lO" <C .arrert MIIII' OR '0 Sm. ua OR

'c SmllIt Milt OR ,~ O....IIlCODll'" '" Whtt.C.k. ''- Choc:oIlIhl ClIke ,~ o.rm.l 00'*1. 'e Grwp. Ortnk~ Oil; DIIlI: , e Oiling. Dnnk Reg OR DIll

'e FrUt p..,eh amll. Rill! OR [I. ,e Bm.tM~OR 'C S",.rtMIlk OR 'e Smll't t.nIk OR ,e Sm.tMIli(OR
,e Ol'lllp" Dmk R8q Olt or. 'e 0fBrQe 0rI'Ik Reg OR 01. ,e Blue Rupb"")' OrInli Rlig OR , c I"rult PlIIloh Drmk. Reg OR DIet.,.

-
~OOO SERVICE DIRECTOR: !wAADENlDESIGNEr::

----
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Attachment M - Vegan-Kosher Menu - Men's and Women', (cont!

..
ftiiiiCfnc;AN DEPARTMENT OF CORRECTIONS - VEc;AN - MENS w....
Faclllty Name Here I'"or lhe Week of , lC11112013

Q(1l112013

A 100% BI'IIR C8nMI may b11l1ub8l:1l1rhld ~rlha CIItiIllIItBd. MENU SUBJECT ro CHANGE WITHOUT NOTICE
B_~ .. -.t.1Md or lII'IIrWOlrianed_ 01«.y \lEQ.A,N-KOSHE~ INQREDENl8 ARE TO BE USE!.D.

".. SUNCA,Y "" MONDAY ,.. TUES~Y ,.. WEDNESllAY ".", 'H'-"SllAY 10111 FRIDAY 10112 SAruRDAY

'C """" 'C OrlllOR 'C 08tm••1 'c RaI.1a, OR .c .... 'C omn.a1 011 , C Hgh FitlllrCerul

• 'c HI~Fa-e-1 'C Hillh Fib. CIIuI 'C HIIlhFa-c:..1
R '" WhHWhl«llbM~ ,. WI'lDIIIWi'MtTolllt ,. Whole Wt.!. TOBlIII '" Whole Wl\ut IlIreDd
E .., JIlIIy: RBglll. OR Clal

,. Wh:lrll W"-I: ThaiII .., JIlIy: RaglJler OJ( 011• ., w..... W"-l TaI!ll5l: ... JeIr R~ularOR a.i " WII5Ia W'-l To.t OR

• o. '"
oWly:~_ OR DkIt OR ... ....11y: Requllll OR ON! OR ... .lily; R.gulllr OR OJ.( '" aiR" Cafull CoIn

K 'PO Hl~h FlbllrSren CIIIl. 'po OIlIled CcIl8e Calle ", GIRm CoIN C.1uI,
"" PMrQlIutI..

• .'00 Whlpplld UII'Il-m.. "'''' WhipplldllJug",,"1 "'''' WhlppBd M8lg." "'''' Wh/ppllll MD;lllrlnll "'''' Whtppal Ullrglrtr-. ..'" Whlpplld Um;.rtne "''' WhippIll ""wglrtJ.

• ',,, SlII;III'0II1 pit Suilar au" 2pkl Su;lIr OR 1 pt Sua" Sub ,.. S"'ll. OR 1 pi!: aug. Sub ' .. 8'-'J'1r OR 1 pk sug_ 8~ ' ... Sug_QIIl Ilk &.ilrar Sub ' .. BUll'" OR 1 iii: SuQ.- Bull ' .. 8uqAr DR 1 pk 8u~ 6ub
T '"C ~c., 0",""" OR Awle ,nc .kJ1~: 0"'11' OR Appl. .nc .ur:,,; ar.~. OR AppI" ,nc Jldce: erllng" Olt ~I" ,nc .lI\I:IIt: o-v-Oil Apple mc JUIc&: 0rllllll' OR ApJII. ,nc JlKe: 0nI1"G11 Oil Apple

'c ,smartt.Uk 'c Sm.n MIlk 'C Elm.! Ullk , C amllltMl1k 'C 51N11t MUk 'C SmMt Milk OC SrmrtUlik

,~ 8_o,*, Soy CrumbI.. 'C BMIl Slliad wfOnlOIl r= PlIlll'llt BuII.r .~ Poreupl..B~ INII. .~ vl!I§aFl SlMMdlId... SlQ8d 1 1M e Soy~. eaa-.r" , C ll.n~Spl..d
.IrIIly;~OROI. 114C ""'~.

'" T~"

11Ze Com l/2C CoII.1Il Qt-., l12C H",,-. 'C -,. ", Wl1tlIItW'-lB~ 'c B_~... 'C T-..IlllJiM, ,nc S1mmIrIIdPInlo B..... 'c t.I_1wd PI;I!.toa , C _."'" 114C BftIoWIlQFWI>J 'C F-.ch FIlu ,"C _.- ",c Plok'-lll,"",

U YOC
_.......

'" Whol. WhuI: Br-r "" Law1'. Ra...:h tn..lng ,no
~- 'c T....IOdSdatl ,,' WI1l:ll"I/fh... Il_ "" l.a«I'lIIIlT1'lcllol.-dr.a.ndO_q

N 1f4C S.I.. "'''' W~.:!MwgBrn ,,' Whole Wh... Toat ,. Whol. What BnBl ::: ~FlIIlilIu .. tQull'l:lil ".. W"1d Marvllrtn. ,. Wlu.Wt-lBRIlld
C ,.. 1"_Shllll h. OrlllllleDR "'''' W~.tMu;""" 01'" Whipp'" U"'liI.tn, Cot... ,. B• .-n.Oft ".. Wh~U-rl'"

H ,.. Orllng. Olt ''''' WhhC8ke 1. ...... ,. """OR ,.. ...... 'po Chocollt. CIlk' ,. Appl. OR,.. SLIJII"CooII:I. 'c 9mm M~k OR , po
""'"' CMo

,. Suglll'Cooll" h. Olllm.lIIIIClollIrI. 'C Smllr!:'-lllkOR '" A,Ipt. lip/AI c••
'C Sma! t.lflk OR 1C Orll1lg" 0"'* RIg OR DNI! , C SrnmlMlikOR 'C SlnllltMlkOR 'C Srlll"tMlk011 'C Crengll DMIl. Reg OR DIlIIIl .C Smlllt Milk OR
1C Q""Il' Drtr* Reg Oil Olllll , C Bt. R11lptMlrry DrInk RIg OR 'C !"lUR Pllndl ReQ OR CIa! 'C DrIPI' Orlnk Rog OR Ollt 'C Blu. RaIIpbwrr 0'" RIg 011

""' ...
1 114 C Soy ttxul. c:.1a/tI1. .~ BIIIO~B.nB~ ... Soy Bbppy .10. ~OC ae.n8~ ,.. Say UlBlt>lllll .~ B..,k IhoIInllllver ... P...utBult..

." JIllr:Rllgul.OROlIIl

,. Wholl WhoIlt8"
D 'c G_nllMna ,. W..,I. Whul: BrII.-l .nc p..lfed PoII11D1i1 1C a.n~IdPllIwtD... ,C Slllllhlltl .......h. ,nc !t~R1ce , C P..tIISlllld,

'po Com_ =: ...... •• OIIIIlIStP:;b "" Cot... ,nc ft."nSIIl::.ll 'nc Blk.:! Bu,.. ,. Tornillo 811".
N

"" Whlppad Marg.-illl O'Ilpplld Onlolll 'M Celllly SlIckI ,nc G1_IlBIIflI'll mc -- s. CemJI Sticka 'c 1tI1ll$ae-SIHd
N

'nc P~~eOR. ,nc BIlllIlfB... ,., WI'lalIIWIl8ItB~ 'C T_to:lSalad ,., Who", WhMl. 8..... ,nc Col.Sl_ '" wtlo. Whllll S'-
E

Ch:IcaIIIte ClIk. ,nc eoleSt_ '" WhlppldM"'lII_ "" L.-F.. Thoul_ WoIIldDt.a11lll "" WhIPl*l WIlllPIlI'1ll ,. Wf'DI Wheel BNId ..'" Whl~ped Maru-t""
R '"'c Smart Milt OR 'M BII1M. OR 'M "."... ,.. WtjppIOd M8Ill'1d1lI ,. ...... OR "''' W~Mlllle"'" h. Orllng. OR

'C 1!I1u" R.pbeny DIrlk R"Il OR ,. SUg.Olonkl. ,. S...,Caakl. mc PaclweOR 'M -. mc P.....h.CR 'M Oetm_CllIIkle

•• 'C S,""" Milk 011 'C Smert 1oI11k0ft 'M O"m"OOol<.l. 'C SIlllllt Mill: OR '" Whl.Ceke 'C Smart Mlk 011

'C Fruit Punch Drink RIg OR 0llIIII. 'c G1rep1 Dnnk Reg OR 0IlIIII: , C Smmt Milk OR. ,C Ilru. R81pbelTy DrInk Reg OR 1C Smllll Milk OR 'c G""Il' Drink IWg CIt ow.
, C Orang, Drlnk R8g Oil 01. ,. OC !"nAt Puno:dl Dr1r* Reg Oft Dill

r-.-
moo SERVJCE DIRl!eTOR; WARDEIlUDESIGNI!I!,
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Attachment M - Vegan-Kosher Menu - Men's and Women's Icont.)

..
MICHIGAN DEPARTMENT OF CORRECTIONS· VEGAN· WOMEN W_kl

Facility Name Here FortllolW.... or-. "'1en01

1lI'Z8I20l3

A 1omlo s_ e-I m.-y be .u.ttluled b"lh. c......lllirlw. MENU SUBJECT TO CHANGE WrTHOUT NO"OCE
8-eg1ll ~ .-I...Dr lII1~ed. OIlLY VEOAN..J<OSHER-HALAL NGREDI!!NT8.A1'lE TO BE USED.

." SUNDAY ." MONOAY ." l1..IESClA,V ." W!.DNE8CAV ." TlfJRSDAY "'" FRIDAY .,1 S1A'TURDAY

,e OlllmHI ,e R&llflon OR <C ... Ie a.mellOIl ,e R_ ,e ... "" ,e H1llhPlb.. C....

• 'e HllIh FllHlr c.r-I <C H%lh Flbw ce...r <C H1lt1FlNrC«H1
R
~

W_WI'lIIIIIlToul h' Whal. Wlletll Tout ," WtJ:II.W.... n-t '" WID. W'-!. Toat

• Jely: R.e;uIlIr OR []Ill! '" Who. WhMl T.-I: ." JIlIy: "-II1ll. OR DIll! ." P...u1Bllttw ... JIIlly; A-vuler all 01l1li h' Whole Wh81111 Til_I '" W~W'-tBnom

A OR 'M Jelly: RlvurlllrOIil 0I.t O' ""
.., Pnnut 1".tI.r

K '" GIIWld CO.. ClIlIle 'PO HIWl Fa«B~Celle '" G1u.. CohC.... '"' Jelly: lUo;)ul... Oft DI8t ... ,..,,
A .... W~M.-glln ,.. WhIPPMl MaJg8rl.. .... WIlIppldMlrpho '100 W~JIJIId M.IIl'~" ~'M W~I'I*! "'lIIrptnl .... W"",M-vame .... WhIPl*l Merglrlne
S ,k. !lUg'll" OR 1 '* Sog_ Sull ... Svg.OR 1 pic aug~r S~

,,.. Su;.rOIt 1 pk Su;arSub 2'" SUQ.OR 1 pIl: B""'lrSub ... SlJlPl"OR1 pi( S~SUb 21>h S~Olt 1 pk 8119.rSlb ... 8~. OR, 1 Ilk Su;. Sub
T ,"e .ld_ en,.. Oft AAH 1/20 JIJICII: O..-.g. OR Apple ",e JulCl1: 01ll1'Ve OR APPI. ,ne ..uee:: orq" OR AIIJM 1/20 Juice: Orin",. OR A. ,ne ..tJICIl: Olllllp 01'1 AppI" ,"e Juice: 01'lll'Cfl' OR Awl•

,e Smlllt MIlk ,e Sm-Illlftk <C Srrwt WIlli: <C 'Sm.tLlUl 1e SlTlllrt~l!k ,e 8mld Mill Ie Srrert Mnk

.~ '''' """ .~ BBOa..,PI!IIty .~ 0111 8lWgIW .~ w...tllm S.... B~.r .~ BgyMlIOJIllJIIl5 .~ V.lllUbItI B...., Pitty 'e B~ SnllId _OfIb.,

L ,ne Qldo U.~MlP<ltlllo. <C v.glltallOJns..,S~ ,ne .-.... ,ne U.hOJCl Pota!Dw ,ne ~_N""",l"" 1J2C 8nJWn Rio, PII. •• CarmI BlIDk'
U ,ne e"""" ' .. u..e.odllOJfl CDchlll ,ne .- ,e TOOJHdSII1.:1 '.e IIlll.,S.,.JOOJ 1e C-..rtApp!eS... ,. Who"WhMlSTMd
N 10' Whol.W~SItIII:l ,.e OoI"SI_ 20' WlloleWh,IIl:B...d ITO lDW FllI.1l'Du'lnllllft:l Ola3lng ,.e G_B~, 20' Whol. WhlNll: BAlI.:! "'" Whipped Mmprl.,.
e 1lI1DD WNppOJCl Mervarine 20' W~W~B"'" ".. W~pIIIlPtNl;"1MI 20' w..-wheOJ!l!I_ '" Whol' Wn-I B.-t ,. B....... OR I. -..""H ,ne p...,t.. OR ~,ac Whlppood ",.rprtRfl .... ow_ "M WhiJlpOJdUlltl'gllrl.. ,.. WtIIPI*I MlIIl1Ilrl.. '0< --- '" WhlteCIIke,- SugllrCoClkl' ,- '~OR ,- Appl. OR 1ne P... OI'I ,.e Alll'1..-JctI ott ,e 8m.t Mlk Oft ,e SllIIIrtWltOR

Ie SmlrlMBkOR ,. OIIimulCoDt.. ,., Whbc.." ". OhocalIJlOJC•• I. Olllrnul Cllold' ,e QIIIp8 ~k ROJg OR DIllIr: 'e O~eDllnk R.g OR Dill:
,e FfiR Pullllh ~nil Reg OR Diet Ie smlll'lUIlkOR 'e Smld: Mdt OR ,e Sm.I1r.lIlllOI'l Ie SlNIrtUllkOR

<C Gill,., Drinl< Reg OR Ollt <C Olllnge Drtnk Reg OR Olet ,e Blu. RBlIpbony cmk Reg OR <C FnJiI P<.DIh DrIr* ROJg CIt 11l1li

D'"

.., P...nLt !Il11tw ,e Scelopall"Ol.t_ lllia.., " Svr c.bbB;e cu... <C V"II1IIaIQ SlIr FlY Wi.... ,- BBQSor •• V• .,Sol"ltMch .......S~ ... P..nutB~r... J~, Rllguier OR OIOJl ",e lAoIIOlO. ac ,~,,. To_

.., CllopPOJdOnIOIlII 'ne CoftIlJdGAII_ 1/20 PoIl1lo a.11d
D ,.e .....- 'ne CoI.rdG~ 'e BImITNll.:l W..1IIm !le_ 1ne _.." ,.e

-~ 'ne Pot..... O'BrIoIn <c ToamSol8d
I .., c.aup '" Whol.W.... SnlIIIII:I 'ne Splna:lh IC To..OJCISlIllld 'ne PlIbItDW"lI'" ,., WholOJ Willi. Br-:I .., Urow Fill: AOJnch ~1"Il'
N

IC TOOJlIIld 1l.11lCI ".. Whlpl*! MB/;,r11lOJ ,. WhoIOJ Whell B-.:I ." t.- F1Il: HollOJ' er.'lng I" WlJJleWhIlOJlBlU1l 10' WhIP:-!llqIIrI"" 2.' WIII:I"Wl'NlOJl:lllrud
N .., low Fit RIlnch o..,lnll 1.. OJIIIIgeOI'l ir-,IID WhiptlM! U"'ll.rIM ,. WID. Whi.t B_ ".. WhippId ·1oII1Ig.-1.. ,. Appl.OR ", ApID OR, ,. Whol, M .... SIMd I. S,... ..... ,. Orwng. OR "" WijppIld M..rg"Ml ,. °rarcleQR I",

CIo1o__

", ._.
" .... WhIDIlId U.rg,IIrlne ,e '9mOJrt t.I"k DR ,. OIlm..lCo<:Iki. I.. Appl. OR ,.. SIIglD'CooklB IC 5""" Mit OR <C SmMlUltO'l,.. 0Jllrlll'OR IC 8_ A.pb!my DrtM Roog OR ,e BmllrlMnl<OR •• Suger Cootr. IC Sm.r1UIDl:OR IC 81uOJ R.pbeny Orl.. RIlllI ()fl Ie FIIIII Punch IJrInk ROJg OR D1Bl:,.. 01lt""",1 Cookie "'" 1e FlUl. PWICdl Orlr*: R-a OR OJ. <C 911Wl: UlIk OIl: ,e o-v- OIIn~ Reg OR Diet 0'"

IC e...I1MUkOR <C GAllI'" OMIr Reg OR [)jill

IC 0"'""", Drink ROJg OR CItIt

fooO 9EAVICE D~1OR; WAFlDEWDl!!SIGt.EE:
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Attachment M - Vegan-Kosher Menu - Men's and Women's Icont.) •
MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN· WOMEN Week,

FaciHty Name Here ForlhclWellk01 1»22/2013

llI2ef2ll13

II 1CJO'll, Btun c..1 nu.y be .....t"uted brltlo o.RIlllltM:!. MENU SUBJECTTO CHANGE WrrHOlrr NancE
B~ I. 8WIIolten.t or Wlnwllened. ON\..Y \/ElaN-K08l-eR-HALAL NGREDlENTS AAP!"ltl EJE IJS~[)_

"" 5Urnt.V .... MONDAY .... lUEBe.-,y ... WEDNESMY "'" ".,,,...,, ,m PRltMy "'" 8AT\.RDA.Y

,e RalI,ten ,e .... OR ,e om.... ,. R_OR " Co. ,e a.lm_IOR I, e HIltI~re-1

• 'e HIgh Fiber COI111111 ,. Hl;h FlhlrC.... ,e tfgh FIler Cerulli

R '" Wholll wtoMt To-e ,., Whallt Wh.llITout ,. WlmleW'-t1bllsl. '" WhlIleW'-II ....t
E "" Jelly: RBgulllr OR 01. '" WhDlII Wh.! To_I ~ Jell,.: RlvuW OR 0* '" W1lGlo Whlllll 'T'lwI1 "" .!lilly: RfIDt*r OR OIII!

,. Whol!IWhlMllTu.t: OR
A O. .., .lilly: R.guillf 011 01111 "" '"" Jelly: ~1Ur 0111 Ollt "" ... Jdy' R.q!lllW OR CItiI ,,. OI.1d CGIJ8e c.-_
K '" High Fi'-r a..., Cilkll ,,. GllIl'."eor.CM. ,,. tiIIIud ec1lM CM_, .. ,....... eutlJlr
A "lO Whipped 101-;"". ,., Wfo4IpldM8II;lamo "'" WIlIA*l N.~.-11'W "'" WhiPJ*llotargarirMI ..'" Whl~t.1qal1rolt ..'" Wtjppld Mqlll1,., ..'" WI'lIppo!d MIlllMM, "".. Sl.IIilarDfl:' pII:: Iiklg.Sub ,... Sl.VB'DR 1 pk SlJIil.,. Sull ,... Sip OR 1 pkS.rSUb ' ... IkJg... OR 1 pk 8'-'al1rSUb ... Suqar 011 1 pk Sugll18ub ... :!lug.rOIll 1 pk SlIIpr8Lb ,,..

S~ OR 1 pk 6uglr Sub
T ,,,e Juice: O..,goOIll: A~& ," C Jt*:8: 0 .... OR """" '" e

J~O..... QRAppiol '" e .llIoe'O!q.ORA~ '" e ~ OnI-.QRApI*l '''c J...., Orang. DR Apple '''C JuIca: Ol'llnu. DR-'P1lIs
, e SITMW\Nllk , e Sm..tMlIk ,. Sm.rtMllIl ,e Srnert Milk ,e 8mmtt,lIl1: ,e 8nwrtMIlII. 'C SII\Ilr!MIIt.

,e Soy NoocI.. Cuuru.. ... Bleck B~ Burg. ,~ Sg)' Sloppy.bl Y,e 8 .... Spreud ,~ Soyu.tbal1s .~ BI&t:IlB..nllul'5lu ... ........ ,"'"... .Illy: 111..,1... 00 Oi«

'" MI:II. What Breed, 112C GI.ulI!l._ " WI'deW_BI8lId
'" C

P..l1«1~.
'" e

0.- Br-oed PoI__
'" C

S~NOtI!lIN ,,,e BJtIWII RIc. me P.-t.oSsllIlI

u '" COmblllllll "" M~tanl o. c.mSllck" ... e.... 112C bIl.n.!l-..c" 112C ElalIadB..... • TomlllOSI~

N "'" WlIJpp-' M-.;"". 1'0' a,~c.dl:llll ,. C8lery Stick.. ,,,e SfeulS""1I8 .,e ....... ,. ClI"'" Sitek.. , e Th_B...nSlIIKl
e me PIIl8lQlII OR me .......- ,. Whc>1.. WhHl: BrMll ,e TUlllled 8.a.1 '" Wt'GlllWhnlBIII-.:I ,,,e ",,,e- ., WhIII.W'-I: Br8M1
K '" Choc:ollllo ClIk. ,,,e Col. Sl_ ... Wh\JlpoldU-U.1'IIw .., l..DwF8Iltll:n••NlI.I-.d DIM..; '''' WtWlId Ua!&.tn. ,,' wtulllW'-'Bre.:l ~"" Whlpplld 1darg1ll1'",. Bm.tMllkOR ", 9_rmDR ,. Onll'lI·DR i1110D Whlpplld M-U.""" ,. OIlOlgllOR ."" Whl,..m M..~n. ,. OnInlll' CIt

, e BUI RBIIpMlIY Dr1rJk RarI OR ,.. ~lIrOtoll .. ,. SlJIlIrCl>uk" '" e
P.ar>h_ OR ,. ...... ,,, e ~d'-.OR ,. 0_'-"

"'" ,e Sm~Mt.OR ,e Snwt MIlk OR ,. Olllm... Cookl. ,. Sm.rtMI.OR '" Wl1bc.ke ,e :5mllt Mill. OR

'C FIIlR Purdl Drir* Reu OR DIIt 'e I3ftpeDrlnk R8g DIll DIIII 'C Sm.tUllkOR 'e BILIII Ra.pb8Jry omk IWg OIl: 'C .!lm.n"'kOR .e GRIptl Dmk Reg OR Oi.t
, C OllllngooOrlnk R8g OR: 0i00I "'. ,e FM Plln:Ih Ollnt R-.l OR 01...

,~ S_IIIdS~CnJmIII. ,e Bun 6II-.:11OiOnIon :: P..uBl1t..- .~ Pa~B..,l!Il1l. .~ V"""" hmMi:laIo w8Mn SpAII8lf ,e 8c¥ Cllbi:lllgll CuMltlI" ,e 8.., l:WICMIch8~

.wty: R8gll"r OR 01'" .
II04C """"'" T.......

",e Com ,,,e C!lI8II:lQ....... ,,,e ...- ,,,e -,. ,. WhalltWt..tB..-t ,,,e eJOWllRIOOl , e T"..... SIll...
0

'" C
SIrnITllQd ?Irio B..... ,,,e .....h8cI PGtm- ,e TIl8..t81l1l1d 1/oliC B.-nGr""'l '" e

F..,tIbFrl_ ,ne G_Il~ '" e Plcld.... BIIIIIl.I, .'" Chopped t..tluc8 ,. W",* W..... 11 r.-l I"" lDwF8I~h nru"lnq '''c """"" 'C TIl8""" S...... .., WIDlllWhNtB.... .., LaWFlIlIlhouuNlllla-l Dml'1nll
N 1/4C ,- ."" Wnlppoo:lU"'Ilerinlo ,., WhDle ""'P1Mt T...t ,. WIlDI.. Whellll 9.... ... Law F.!'bJ.. O....~ "00 Whl~U"'ll.r!rI" '" Whole VJhoIllI B,..j
N ,.. T.ca 9....1. ... O.... OR ..'" WtIppec! M.-gftle "'" 1IYtJi~""rgllrlne ... """ ... __ OR

"'" W~"M&'lI.rIIl .., ,. '" w"*-C.k,, ,.. A_Oil ,. arq.OR ... _OR ", ChDCC~ClIk.' •• A""",,"R OlDlJ'OR,. S~Cookl. ,e S~hf1IKOR '" CofHClke ,. 611l;111'Codd. ,.. 0tII:1MaI O::n.kle ,e S...... Milk OR '" Apple Spice CUll

,e sm.er! Ullk Oil ,e 0ra1g& DrlnlI: R.., OR Olllt ,e SIlWIMIlK OR " l!Im8llMIlJlOR ,e 8nw1UIIIIOR 1C 0 ..... DrInk RIIg Oil DHIl: ,e :!lrn.tMlIK OR

'e GllIIpe DrI .... RegORDIat ,e 8le RIIIIilWny Drill[ Reg OR ,e FMIPu~ DrInk Reg OR Olel ,. G.-pe DrInk Reo DR Oilll. , e BILIII Rapt8ry DrInk Reu OR

"'" 00.

~_..-
FOOD SERVIa'; DIRECTOR: WARDDII!:ESIQNEE:
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Contract 07184300009

Attachment M - Vegan-Kosher Menu - Men's and Women's (conti •
MICHIGAN DEPARTMENT OF CORRECTIONS. VEGAN· WOMEN w.. ,
Facility Name Here FortheWlIllkof : "''''''llr'2l112Cl13

A 100% 811m c.r.11TI8Y b...ut:...tltullId farlheo_..IIlolud. MENU SUBJECT TO CHANGE WfTHOlIT NOTlCE
s-ng. II ...-tanld 01~... ONL'r VEGAN-KOSf'1ER-HALAL INGREDIENTS ARE. TO BE USED.

• SUN 0 MONllo<Y ,., TUESDAY ,., WEDNES AV TI<J DAY 'W, FRJDA Y

'C O.ImMl 'C RIIl.1an OR 'C .'" " o.m-'OR 'C R11llton 'C GnlAOR 10 High Ft.- e-.I
B 'C Hgh FlbtrC..... " High fib.- e:-.I 'C I-¥AberC...r
R '" WId.. Wh8l,lT~t '" Whlll.m-T......' '" Whet. WhHl T<IM1 '" WlmleW--., TORt
E ." JtIIIy. R41auhll' OR 01. ,. Whtll.W'-'Toul I- .wv: ~"rOR cr.t "" P_U1 Butt. .., ..wly: Re!;wr OR DIIot '" Whole Wheal Tout '" WkIle WhNl B.-I
A OR .." Joey: R8gIlI.r OR Dld. OR OR "" P_IBuIW
K '" GtavJd lAIIM elk. '" H'lJII Ft.s.... CIIIe ," OIKed CoIiM e-.. .., J111y: RtIgul.rQR DI.t ... J~y,
A "., W~pood"""',.jn. "00 Whipp.:! UaIgwt". JnDD Whlpl*! t.Urgoo1nl "., W....l!dM.-g.r1n. ,,'" Whl~p.:I MarguI.. "00 Whlpp-.:t MIIlIIWtr>Il "00 Whipped MallJllnllll
S " .. SlIQ'I.OR 1 pk SUlJIIrSub ' ... SUlI_rOA I pkSllll8fSU. ' ... SI4ll!lrOR 1 pI< &.QIIrSLb ' ... SUlIIrQR1 J'!S"lI... SIAI ' ... Sugoor DJIll pi< SUClllr Sllb " .. SugwOR 1 pk ~Sub ' ... S.rOR I pi< Sugar SUb
T ,no ,Jul_ Orarve M Aflple 'no JuiG'" O.-nr;Je OR Apple "'C JuiIle: a!ll~lI. OR APfH ,no Jura.: 0ren:;JI OR Apple "'0 ./l£e: lJnqj_ M Apple ,"0 ....te-. 0nI~ OR AppI_ ,~c JuIo,.; OIWQlil OR AppI_

'0 Srmri ""Ik ,c ""~ .... '0 S....rtldllk '0 Sm.t Milk '0 SlIIIIrtU11: 'C 6mutN~k 10 Smlll1UIIk.

-_.--
"'0 p....n,BulIGr 1 ~ ~....~ P,ot.tc-"",:wy '0 ':lOY~Cuaonul_ '0 v,.mP18 SOr FlY 1It'8M1\8 ,~ BBYSlly ~:c :::.~"Yot'El""ns~"" P_nulBLt\«.eo ~:RoooJulIrORCilrt .., Joly

'" T~ "

"" Chlppad 0nI_ ,"0 CalI-.:l~ ,no P"''''S...d
L ,no Huh 8_ ,nc CoII...:1Gt-. '0 Slmmeral We.b:lm e....r. l~C Brawn RIc_ lnO co... '"c Potato. O'BlIs! 'c T"..IIlISIIm
U "" Colo", ,. WhctMWh... B.-d ,~C 5Jlln-.tl 'c Tc.u:l SIIIId ,~O P.IoW~ 20' WhcU Wh_lll BfNlI "'" L.- Fal RlInoh D_1rQ
N 'c T_..tS_lad #100 Whl~MIlJVIIr\Jw ,. Who/_ Wheod BIWII "" l..Dw Fa! HoYle o...lng '" WIIoIooW'-l8~ .", W~MllgIIlkno ,. WhoIl Wbm 8..
0 ... r..- Flit lWIehD_~ ,- "-"Oft "00 WhIppellM_'VIlrlMl 10' Whi:lla Whwl. Inm "00 MIppIId Mllf'IIIlrtN ,.. _OR ,. AppI.OII
H

~~
Whole W"-t B.-:I 1. SugarCooklll ,. ""","" "00 W'hIpped MllgIDIII ,- O...~OR ,~ ChDacllIIII Ctlkll ,- ._-
Whipps:! Mmvart.. 10 Smut MIle OR 1. OIt!nIIIIICooIoJ. ... "PIlI.OR ,- -"""" '0 SmutUak OR " SmartMdk OR,. a"IIII1 OR '0 SluII Rupte,y DrInk Rag OR 'C SmllrtMIIlOR ,.. SUUllrCookl. '0 Sm"r1MililOR '0 Blue RlIIpbIIrry Drtnt Reg OR '0 FruIl. Punall DtInk RegOItD"'l,. O.......ICOOIcIa •• '0 FJuIt P\nlh Dnnk Rov OR DIIIt '0 SmlMMIIIl:OR '0 0rllllAll DIInk R.g OR Dial 0101

'0 SmllrtMPk OR ,C G.-pII Ortnk R8g OR 011:1
lC O~Drmk lUg OR Dial

.~ """" ~ BSQ a..n P.rty .~ 0. BU.ger ~ W.IamB..nIlUlgOll' ,~ :ioyll...... ,~ vagelabl.. S.., PIIlty '0 Be.! SIIIId ....anbn

0 112C Garllo M-.hld Pot.... 'C V~nBMJlSOIlp 112C BIll\IIIl Rio. 112C U ..hed Pot.to. ,~C Sp9-tdNodea lC Brnwn RIca. PII" ,. CoMmISllcka,
,nc Co_ '''' l..<>Snd1tm1 c...m-. ,nC ,- 10 Tou..tS-.t 'no lIII1...s..... '0 Cem:>t,t,pplllSIIlKl '" WlnleWh.... B....

N ,. Whole Wh.I B..-I 'no CnleSI-.. ,., WholIIwtJ_S.-I "" I..aw Fill: Tbounnd ..I.... ,no -_. ,., W...I.. Wt-tS.... #100 WhIF1'11dM"IIl"rl..

" :"00 WhiR*! Mllrg.- '" WhoI_ WhaBI B-.I #100 Whl~MoIIgIIrtn. ,. WIIoIIIWt-lB.-I '" WImIo wtIl11111 BI'M:I ,- S"rllln. OR ,. en""OftE
R 112C P..~OR "00 Whipped Ma/gtljn.. #100 "-- "00 Whlpplld MlIrgl11n. #100 Whipp.! u.gem" ,~ AppIM_. CaklI '" Whlt,C.,. SUQllrCooklIl 1 .. S_MOR ,. A,opleOR ,nc P.... OR 112C

"""I___ OR
lC 51111lrt WIIkOIt 'C Smarl Mill OK

'C SmRJtMaOR ,.. o.lmoII Cackle '" WhbCllkIl 1~ """""'" Col<.
,. o..ltIIUI CooIlIII 1C Grar- DrInk lUg OR OWl '0 0IIIJllIll Drlnk fUIg OR 0IIIl

'C FfIIl1 Punch Dlir*. Reg OR Ole! 10 SmIIfI ","Ik OR 'C SmIlr1M1kOR 'C SmllrtMIlkOR '0 Smart".. OR

'0 OIllJl8 Clink Reg OR 0IIIl '0 0rv.90 DtInk Rio;I OR 0 ... ,C SI.. RlIllpbany D~k R.g OR '0 ftlJrt Punotl DIInk R8g OR Dial
01_

FOODSe~CEO~CTOR WAROEN/OESIGNEE:
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Contract 071 84300009

Attachment M - Vegan-Kosher Menu - Men's and Women's (cont.I

1&
MICHIGAN DEPARTMENT OF CORRECTIONS - VEGAN· WOMEN w_.
Facility Name Here ForINW"'Df: 1Qfl1120f3

QI2ll/2013

A 1cmlo 8.TI e..... ray tie aDltIILtOJl! rwthe _r IIl11ed. MENU 8UBJECTTO CHANGE WITHOlJT NOTICE
8-.".........unedOfll~lIlI. ON"Y VEQAN. Jl(OIJHI!!R-HALAt. lNGREDIElrnJ ARe. TO BE U3ED.

,W. ....,AY ,., Mol'IJAY ,.. lUE90AV '''' WEDI\I!SnAV l~'O """,,,,"y 1~11 PRO"" tQf12 8A.~04Y

'C Rllidon 'C GrII&OIl 'C 0_ " RIIlBtonOR 1C ••• 'C o.tmelll OR 1 C I-IghFblrC.,., 'C HlfiIh FlbM C8rBIl 1C HIgh Ab... Ollll,nl .C High F1:w cn.t
R .., W~Wh.. TClUI .., oIV""r.W'-!Toat ,. Whale wt-t To_ ,. Whole WI'ol ISfWll
E "" J1111'f: Regoular OR DIM .., W~WhllllltTClHI ~ Jet)': RDg_ OR 01« 1. Who. WhNI: Tout ." Jelly.~ OR DhIt ,. WtdeWhMtTo_ DR

• OR '" JIIIJy: R"IlIul&rOR DIIIl DR ~ .lIIIly:RIIglJlllrORDjIll: OR .. Jelly: R.g......r OIl: OlOl! ,,. Gllllllld Cl6e Cake
K ,,. Hlgb I'IIler Bnn c.kl ". ar...:ed eo-.. C.ke '" GIII3Id c...e CIlke, ." PlllllrUB~r

• .". WhlPll'8l! U8lillrln" ",00 W~MBlllartJe "'00 WIipp.t ,urqlllM 1f1DD WhlPJllll! N.rqlll'lne 100 W~_arl .. 100 ~t.l8III1rI"" 100 WhiPIal MtIru....., , ,,,, 'S~0JI:11*8uglll'llub
,,.. Sug..- OR 1 pk 8UQl11 Sub " .. SlQIIrDR f pk SLQllrSlJb 2pkl S"iIerQR1 pkSlIPI'Sub ' ... 8UV-DR l);1k llUU1rSub ... aug_ OR I pk. S~r Sub ,.. SlIlI_OR 1 pkB.rSub

T 112C JuIce 0nI. OR Appl. '~C ..lul_ OnInwe QR Appl. ,~, J'*=e: O"I'lll. OR App~ '~C .Mu.: O...g. OR Apple '~C JIll_ Orw.1'VI OR Appl. 1/ZC .Lllce: 0nI~. Oft ~I'Je '~C J.-oe: 0rwa. DR Ap~
1C Smw! Mlk 1C SINI" NlIk 1 C SlNIrt 1.111_ 'C .limMl Mlk 'C 811ll1r1MIft( 1C Sm."UIft( 'C Sm.rtMllk

'N SoNonad Bay CrwnbI.. 'C B$IIn8l1lt!odWOnIon

~
PBS1u! Butt. 'N Pomuplllll a.... B.... 'N VlIpn 9..c1w1ch WB.., Sprelld 'C S8f C8bbll(l. c....... , C B..n 611rdwidl8~
Jelly: Regular OR DIll! 11-'1 C L.....,,, T_"'"

"'C C,m '~C eonBrd G.-.. '~C Hooh...... ,"C NClCIdI. ,., Whole WhIIllI !kud '~C .....~~ 10 TOIIIMd8~

L '~C SImm-.d P1'ntD B_ 1/2 C M_hIldP_

~
T_.SlIled 114 C BItI'M1GrIIYf 1~C F.-.:hFrt.. "'C "-,- "'C Plokllld BlIIOUI

U "C ChlJllplld L..thE. •• Whale Whllld BIUd LDw FIt RIIncI1 Drwal"lil "'C C_

~
To.....tS.11I:I .., 'MIDI. Whut 8re-! ... l..tIw FlllllloUla1d .In~

N '"C .... /'00 Whipped MIIfOi!Irtl1. '" WhoiB Wr.1Il81'U11:l Lzrw F.H_" ar-Irv #100 wtIlpped Mllrglll'ini ,., Whole WhHt 8.-1
C ,.. T""'o8hel'" ". OlWlg.OR ., Whor.WhIIllIToat "'00 WIip~Ulllg.lrll'll ." ""'., ,.. B_I'IIOJ!. ",00 wtllpPlld NlIllIIIII1r111
H ... Oral"ll.OR ", WhhoCek. 100 Whipped NIIIllI.-intl ,.. C_OR 1. AppllIClR '" Chocolllt. C.I ,.. ,,,,OR,.. S~CDCIklB 'C Sm..tMBkaR ,. ARdIlOR ", BlJlllIrCclokl. ,. alllrn8111 CllDkll , C 8fJIeJt Milk QR ,,. Apple Spice Call.

'C Smllll: tJWk OR. 'C O~. 011'* Reg OR DIet '" CalIiIIICooke 10 Sm.rtMIIlcOR 'C Sm-! W11lkOlt , C Orq. Orlnk Reg OR Diet 10 Smlll1 Milk OR
• C Grupe Drirdo: Reg OR DIll! 'C SmmMnk OR 10 FnJit I'"unch~ OR DIlIt 1C Orllllll OI1nk RIIR 0" DlIll " s .... lWpi>eny Orlr* RIp OR

'C BI..RaI~ DIWc Reg OR D'"

""
1C Say IbIdIII cauroll 'N Bla BIIoIn surglll' .~ 9~S11rwr~ "C 8eIInSprwd .~ 8oyMIlllit.n. 'N Blaok B.... BllI'g.r ". P.mJl.8L1!er

". ..IIdIy: RI¥Jier OR DIet

,. WheIh Whee BI'&8d
0

'~C
G_8__ ,., Whole Whlllll Brwd 1120 P..IlIldPoliGM '~C Own Bruwn-.l Pot... inc 8pll\lhllllt NccldI. 1~' a_Ria. '~C Put" S.1ed,

'PO =- ... MUClIrd 'M ClIIlal:stiGlaI ". ~.. ,"C .51" SUlCI 11ZC
8akedB__ • TomeIoSI~

N
~OO Whlpped ....llfIIrl... ... Chapped Ontom; ,.. Cellry 1!I11c1al ,"C 13.... B.... 1~C Bpl,.,h 'N CIIr'IUI alto'" 'C TIl... BIlIIn811ed

N
'~C Pil-.BppI.OR ,"C S_IOllS.... ., Whole WhIlBl: Brud 'C Toll•• Sakid ,,' WhDIIIWhIllllElrnd 1~C CaIBSIaY

,. Wl'cll.WhIllltS....
E

• ,,. Chooollll. CBke ,"C CoI.SI_ •• WhlpPld Melllllll1n. ... l.JJII' I"B11t'<1uro_ "Iei'd er-~ "'00 W~UIll\l.m. ,. Whol. Whut I!ItWd 100 Whipp.:! u.g.....
'C Sm.rtMlkOR '"~ U.I'lBI1.011 ,. 01Wll. OR 100 WNppoo:l U.lllIall1ll 1M _.DR ~oo WNpp.:! MafiIllil1. ,.. 0 .... OR
'C BI.. RRpbllllY Dmk R1Ig OR '"~ Suglll'Cookl. ,. Sug5rCwkill ,"C PIlch. CIt 1.. .- "'C P_hMOR ,.. Olltm." Cootl.

C" 1C S!Tllllt Milk OIl .C Smart Milk OR 'N OlIIlmIllllCllall:I. 'C I!I-.j Milk Oft ,,. Wtilee.k. , C 8m.rt Milk OR

1C Fru~ Punch DrInk RIIq OR DlfII. 'C GNIlO Dri1k R-u OR or.. 'C 8m." NllkOIl 'C 1!I1u.RaI~ OI1nk Reg 011 ,C Smert tJIII Oft 'C GfBPII DrInk RIIg OR Dill!:

1C 0Rnge DMk R.g OR DIet D'" 'C FI\IIl PUIIIlh Ortnk RBg Oft Oltll

FOOD SERVICE DIRECTOR: WARDI!Nlct!S IGNE:E,

.-
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Contract 07184300009

Attachment N - Sample Client Statement - Market Basket of Products Calculation

Michigan DeparlmelltOf Correctl0rlsExhibit
Market Basket Price Redetennlnation Statement

Period Ended Current Month nth, 201x

Baked Goods
Beverage
Dairy
Grocery"
Produce
Protein
TOTAL

~otes

CATEGORY
Menu

Weighting
12.62%
5.68%

12.51 %
23.32%
17.15%
26.73%

100.00%

Current
Month

Category
CPI%
8.63%
4.71%
6.00%
4.60%
1.00%
5.20%

Weighted
~
1.11%
0.27%
0.75%
1.12%
0.17%
1.49%
4.92%

"This category Includes all menu items that are not otherwise 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 Items In all
Menu Categories in addition to food items nol used at the facility or facilities
covered by thiS Contract
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