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T  he Rec  om  m  ended Diet  ar  y Al  lo  wanc  es of the Nat  ion  al Ac  adem  y of Sc  ie  nc  es ar  e us  ed as a 

gui  de in d  ev  el  op  ing m  enus f  or thr  ee nutr  iti  ona  ll  y ade  qu  ate m  eals a da  y f  or r  esi  den  ts  .   Mea  ls   

ar  e pla  nne  d i  n ad  v  anc  e with a c  ons  ult  ing di  etit  ia  n to c  onsi  der f  lav  or  , tex  tur  e  , tem  per  a  tur  e an  d 

pal  atab  il  it  y.   Sp  ec  ia  l d  iets p  r  escr  ibed b  y a  ppr  o  pr  iat  e m  edic  a  l p  ers  onne  l ar  e im  ple  m  ented f  or 

r  es  idents  .   Re  as  ona  ble pr  o  visi  ons ar  e m  ade to ass  is  t r  es  ide  nts in ad  heri  ng t  o r  el  ig  ious b  el  ief  s 

r  egar  di  ng die  t.   Fo  od, incl  u  din  g s  nac  k  s  , is not wi  thh  el  d  , nor is t  he f  ac  il  it  y’s s  ta  ndar  d m  enu   

vari  ed f  or disc  ipl  inar  y r  eas  o  ns  .

R  e  l  a  t      e  d     Pr  o  c      e  du  r  e

Food     Ser  v      i  c  e  

Relat  ed Polic  y
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Proc  edure f  rom Pol  ic  y 12  00.0  900: Food     Ser  v      i  c      e  

A. Mea  ls or s  nac  k  s ar  e nev  er with  hel  d as a f  orm of disc  iplin  e.

B. T  he Pr  inci  pal Cook has at l  eas  t thr  e  e ye  ar  s ex  per  ienc  e in ins  t  itut  io  nal f  ood s  erv  ic  e   

an  d s  uperv  is  es f  ood s  erv  ic  e op  er  atio  ns  .   T  he Pr  inc  ip  al Co  ok ens  ur  es that:

1. Nutr  it  ion  all  y ba  lanc  e  d m  enus ar  e de  ve  lo  ped at leas  t a week in a  dv  anc  e a  nd   

ar  e ava  il  ab  le f  or r  ev  ie  w b  y th  e Sup  er  int  end  ent of des  ig  nee  .   An  y c  h  ang  es   

s  ubs  titut  io  ns in   the m  enu a  s s  er  ved ar  e of nutr  iti  ona  ll  y equ  iv  ale  nt va  lue to t  he   

item r  eplac  ed and ar  e   doc  u  m  ented in a l  og.

2. T  he r  es  idents  ’ las  t da  il  y m  eal is ne  ver s  erv  ed bef  or  e 5:  00 P  .M.
3. A da  il  y m  enu is pos  ted i  n th  e c  af  eter  ia and in eac  h un  it and f  aci  lit  y.   Exc  ept f  or   

thos  e r  esi  den  ts on a s  peci  a  l d  iet as descr  ibe  d i  n p  ar  ag  r  aphs C a  nd D  , be  lo  w,   

th  e f  ood s  er  vic  e   pl  an pr  ov  id  es f  or a s  in  gl  e m  enu f  or r  es  ide  nts and s  taff  .

4. T  he f  ac  ilit  y’s d  ietar  y a  ll  o  wa  nc  es ar  e r  e  vie  wed at leas  t annu  all  y b  y a lic  e  ns  ed   

diet  it  ian to r  ef  lec  t nat  ion  al n  utr  iti  ona  l s  ta  ndar  ds f  or ad  ol  esc  ents and yo  un  g   

ad  ul  ts  .

5. Ade  quat  e r  es  ourc  es ar  e a  v  ail  ab  le t  o pr  o  vi  de a c  om  plet  e f  ood s  erv  ic  e,   
incl  udi  ng thr  ee m  eals a da  y tha  t ar  e adeq  uat  e, p  ala  tab  le, attr  ac  t  iv  e an  d   
pr  o  duc  ed un  der s  anitar  y c  on  dit  io  ns  .

a. Food s  er  vic  e bud  get  ing  , pu  rc  has  ing and acc  ount  ing c  o  nf  orm to D  C      Y  F   Po  l      i  c      y         
1  0      0.0  0      85  ,     B  u      dg  e      t  ,     Pr      o  c      u  r      e  m      ent  ,     C  ont  r      a  c      t     a      n  d     F      i  sc      a  l     O      pe  r      at  i      on  s      .

b. If the Pri  nc  ip  al C  ook ide  ntif  i  es an  y c  ond  it  ion that wo  uld pr  ec  lud  e s  uc  h
s  er  vic  e, he/s  h  e bri  ngs it to t  he im  m  ediate atte  nti  on of the   

S  uper  int  end  ent or des  ig  ne  e.

6. Food is s  tor  ed and pr  ep  ar  e  d in c  onf  or  m  anc  e wit  h f  ede  r  al, s  tat  e an  d l  oc  al c  odes  .

a. Food s  er  vic  e s  taf  f ar  e in go  od h  eal  th a  nd f  r  ee of c  omm  unic  a  ble   dis  eas  es  .   F  ood   
s  er  vic  e s  ta  ff ar  e s  ubj  ec  t to a ye  ar  l  y ph  ys  ic  al ex  am  inati  on as nec  ess  ar  y t  o 

pr  ecl  ud  e i  ll  nes  s tr  ans  m  iss  ible b  y f  ood or utens  ils  .

b. Al  l ar  e  as of the k  itc  hen ar  e c  lean and s  ani  tar  y at al  l tim  es  .

c. Staf  f pr  epar  in  g a  nd s  erv  in  g f  ood k  eep han  ds an  d f  inge  r  nails cl  ea  n, em  plo  y   

h  yg  ien  ic f  ood h  and  l  ing tec  hn  iqu  es  , ut  ili  ze c  aps or hair  nets a  nd wear c  le  an, 

was  ha  ble gar  m  ents at al  l t  im  es  .

d. Res  ide  nts ass  is  ti  ng in t  he k  itc  hen ar  e m  onitor  e  d f  or he  alth an  d 
c  lean  li  nes  s an  d i  ns  tr  uc  ted i  n h  ygi  en  ic f  ood ha  nd  li  ng te  c  hniq  ues  .

7. Acc  ur  ate r  ec  or  ds of m  eals pla  nne  d an  d s  erv  ed as wel  l as al  l d  oc  um  entatio  n 
r  equir  e  d b  y f  eder  a  l, s  ta  te a  nd l  oc  al c  o  de r  e  gar  d  ing s  a  nita  tio  n a  nd f  ood s  af  et  y   
ar  e m  aintaine  d.

C. Requ  es  ts f  or s  pec  ial die  ts bas  ed on h  ea  lth nee  ds of r  es  ide  nts ar  e m  ade to the   
Pr  inc  ip  al Cook b  y m  edic  al pers  onn  el  .
1. T  he Pr  inci  pal Cook c  ons  ult  s the Nu  tr  iti  on  is  t an  d m  edic  al p  ers  onn  el t  o i  den  tif  y   

t  he nutr  it  ion  al  l  y an  d m  edic  all  y appr  o  pr  iat  e d  iet f  or th  e r  esi  dent.
2. T  he s  pec  ial di  et is doc  um  ented in the r  es  ide  nt’s elec  tr  onic c  as  e r  ec  or  d in 

c  onf  orm  anc  e with DC      Y  F     P      oli  c      y     7      00.  0      10  0      ,     R  h      od  e     I  s      l  a      n  d     C  h      i  l      d  r      e  n      ’  s         
In  f      o  r      m      atio  n  
S      y  s      te  m     (      R  I  CH  IS  T      )      .

3. Cli  nic s  taf  f ens  ur  e tha  t Un  it s  taff ar  e appr  is  ed of th  e r  es  ide  nt’s d  iet  ar  y nee  ds  .

4. Unit Staf  f r  es  pons  ib  le f  or th  e Un  it L  og Book enter  s i  nf  orm  ation r  e  lat  ing to   

s  p  ec  ia  l diets in t  he U  nit Lo  g B  ook  .

5. Med  ic  al pers  onn  el an  d th  e Pr  inci  pa  l Co  ok r  evie  w an  y or  der f  or s  pec  ia  l d  iet on   

a m  onthl  y b  as  is an  d m  ak  e ad  j  us  tm  ents as nec  ess  ar  y.
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D. Requ  es  ts f  or s  pec  ial die  ts f  or r  eli  gi  ous pur  pos  es ar  e a  ppr  ov  ed b  y the   

ap  pr  opri  ate Chap  la  in a  nd acc  om  m  odated as m  uc  h as poss  ib  le.

1. T  he Pr  inci  pal Cook m  ak  es pr  ov  is  io  ns f  or the r  es  id  ent's s  pec  ia  l d  iet.
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2. T  he s  pec  ial di  et is r  e  vi  e  we  d m  onthl  y b  y the ap  pr  opri  at  e Cha  pl  ain  .

E. T  he Super  int  end  ent or desi  gnee ins  p  ec  ts the f  oo  d pr  e  par  ati  on and di  ni  ng ar  eas   
week  l  y and f  ood s  erv  ic  e eq  ui  pm  ent da  il  y.

F. T  he Unit Man  ager ins  pec  ts an  y ar  ea in the un  it in whic  h f  ood is pr  epar  e  d, s  tor  e  d   

o  r s  er  ved   on a we  ek  l  y bas  is  .

G. Res  ide  nts ar  e s  er  ved m  eals in a  n ap  pr  opri  ate s  e  tti  ng with c  o  ns  is  ten  t s  uper  vis  ion as   
wel  l as s  af  e, h  yg  ie  nic h  and  li  ng and s  tor  a  ge of f  ood.
1. O  nl  y the Su  peri  nte  nde  nt or des  ig  nee m  a  y c  ha  nge the des  ig  nate  d d  in  ing ar  ea   

of a un  it.
a. Res  ide  nts of the Yo  uth De  v  elo  pm  ent Center (  YDC) e  at in t  he YDC 

c  af  eter  ia.
b. Res  ide  nts i  n th  e Yout  h As  s  es  sm  ent Cent  er eat in the des  ig  nate  d ar  e  a i  n eac  h   

f  ac  il  it  y.
i. Staf  f pr  ovi  de m  eals to r  esi  d  ents i  n a t  im  el  y f  as  hio  n to   

e  ns  ur  e s  af  et  y in f  ood tem  per  atur  es and ade  quac  y i  n q  ua  lit  y.
ii. Staf  f ens  ur  e tha  t f  ood c  ont  ain  er  s ar  e r  ins  e  d o  ut a  nd   

lef  t r  eas  ona  bl  y c  le  an bef  or  e r  et  ur  ned t  o th  e k  itc  hen.
2. Unit s  t  af  f acc  om  pan  y r  es  id  ents to and f  r  om the desi  gn  ated di  nin  g ar  e  a   

a  nd r  em  ain with t  he r  es  ide  nts d  ur  ing the m  eal.
3. T  o enc  our  age goo  d s  up  ervis  ion a  nd int  er  ac  tio  ns wit  h r  es  ide  nts  , th  e Div  is  ion 

pr  ov  ides m  eals to s  taff  .   T  he c  af  eter  ia does not acc  ept c  as  h f  or m  eals or   
f  ood f  r  om an  y r  es  ide  nt or s  taff  .   Food s  er  vic  e is pri  or  iti  ze  d a  s f  ollo  ws  :

a. Res  ide  nts
b. Unit Staf  f s  uperv  is  ing r  es  id  ents
c. Cli  nic  a  l s  taf  f on dut  y

d. Kitc  h  en s  taf  f on dut  y

e. Mai  nten  anc  e s  t  af  f

f. Mas  ter Co  ntr  o  l Ce  nter Staf  f on d  ut  y

g. O  ther s  taf  f on dut  y bas  e  d o  n a  vai  la  bi  lit  y

4. Unit s  t  af  f ar  e notif  ied b  y th  e c  af  eter  ia if th  er  e is a c  han  ge i  n th  e sc  hed  ule  d   
m  eal tim  e.

H. Par  agr  a  phs A - G ar  e c  o  nsis  tent with Am  er  ic  an Corr  ec  tion  al Ass  oc  iat  io  n St  an  dar  d  s

3-J  DF-  4A-  01; 3-J  T  S-  4A-  01; 3-J  DF-  4A-  02; 3-J  T  S-  4A-  02  ; 3-J  DF-  4A-  03; 3-J  T  S-  4A-  0  3-J  DF-

4A-  01  ; 3-J  T  S-  4A-  04; 3-J  DF-  4A-  05; 3-J  T  S-  4A-  05; 3-J  DF-  4A-  06; 3-J  T  S-  4A-  06; 3-  J  DF-  4A-
07; 3-J  T  S-  4A-  07  ; 3-J  DF-  4A-  08; 3-J  T  S-  4A-  08; 3-J  DF-  4A-  09; 3-J  T  S-  4A-  09; 3-J  DF-  4A-  10  ;
3-J  T  S-  4A-  10; 3-J  DF-  4A-  1  1; 3-J  T  S-  4A-  11; 3-J  DF-  4A-  12  ; 3-J  T  S-  4A-  12;   3-J  DF-  4A-  1  3; 3- 

J  T  S-  4A-  13; 3-J  DF-  4A-  1  4; 3  -  JT  S-  4A-  14 and 3-J  T  S-  4A-  15.
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