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POLICY:
Menu Pattern - Policy:



a. Inmate menu shall be prepared by a licensed dietitian.




b. Inmate menu shall be reviewed every six (6) months to     ensure that inmates are receiving proper nourishment by a     licensed dietitian.

    Serving - Policy:



Inmates will receive at least three (3) meals every twenty-four (24) hours with no more than fourteen (14) hours between any two (2) meals. At least two (2) of these meals will be hot.

Supervision - Policy:



All meals will be prepared (except when catered) and served under the direct supervision of staff to ensure that favoritism, careless serving and waste are avoided.

    Records - Policy:



It shall be the responsibility of the Food Service Supervisor to maintain the following records pertaining to food service at the facility.




a. Number of meals served daily.




b. The actual food served.




c. Time schedule of serving.




d. Employee work schedule/payroll.




e. Food costs per month.




f. Inventory of items in storage.

    Rewards - Policy:



The use of food as a reward or disciplinary measure is prohibited.

Modified Diets - Policy:



Modified diets will be prepared for prisoners when requested by medical staff or by a physician’s order, and all reasonable efforts will be made to accommodate dietary needs of a religion.


Daily Inspections - Policy:



There will be a daily inspection of all food service areas and equipment by administrative or dietary personnel.


Health Standards - Policy:



All food service personnel shall comply with applicable Federal, State and local health laws and standards. 
Storage Temperature - Policy:



Proper storage of food assures that there will be minimal contamination of the food from any source, and that the natural growth of microorganisms in the food will not result in food borne illness. The temperature of potentially hazardous food will be 45 deg F or below, or 140 deg F or above, always except as otherwise provided in the current edition of the "U.S.P.H.S. Food Service Sanitation manual".


Housing Area - Policy:



The storage or preparation of food items, or any consumable substance other than approved medication, is not permissible in the inmate living areas of the facility.


Refrigeration - Policy:



Refrigerators will be clean and contain a thermometer. The temperature should be 45 deg. F or below.


Storage - Policy:



All food products will be stored, at least 6 to 8 inches off the floor on shelves or in shatterproof containers with tight fitting lids.


Maintenance - Policy:



Floors in the food service area will be kept in good repair and clean.


Storage of Dangerous Substances - Policy:



Insecticide, Cleaning agents and poisonous substances will be stored away from food and plainly labeled.


Exhaust System - Policy:



Stoves will be equipped with operable hooded exhaust systems and the filters will be kept clean.

Schedule: Three meals per day will be served to all inmates, including those in disciplinary isolation and administrative segregation:




Breakfast - 7:00 AM




Lunch - 12:00 Noon




Dinner - 6:00 PM



The schedule may be varied slightly, but in no case, will more than 14 hours elapse between meals.


* STATE LAW REQUIRES TWO MEALS NO MORE THAN 14 HOURS APART



2. Service: All food service aspects will be under the supervision of the Food Service Supervisor. This is to ensure that equal portions are provided for each inmate.



3. Refusal: Inmates may accept or decline any food offered them. The corrections officer will record in the activity log (written & computer) the fact that an inmate refused a meal.



4. Tray Return: When the meal has been completed, inmates will return their trays. As each tray is returned, the corrections officer will check to be sure that all trays are accounted for.


Employee Meals:



1. Corrections officers will be permitted to eat all meals prepared at the Sevier County Jail.


2. The kitchen is to remain closed after 6 PM and UNDER NO CIRCUMSTANCES WILL THE PATROL AND DETECTIVE PERSONNEL BE PERMITTED TO OBTAIN MEALS FROM THE KITCHEN. 

RESTRICTED LAW ENFORCEMENT DATA

This data is proprietary and will not be duplicated, disclosed, or discussed, without the written permission of this agency.  Data subject to this restriction is contained throughout this publication.
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