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Definitions 

The National Jail Census of 1970 spo'lsored by the Law Enforcement Assis­
tance Admini!itration and conducted by the Bureau of the Census revealed that 
there are 4,037 locally administered detention institutions in the United States 
which have the authority to detain adult persons for 48 hours or longel:. Since 
these 4,037 institutions represent almost as many units of government, there 
are inevitably many titles for both institutions and personnel. The following, 
therefore, are definitions chosen by the Handbook Committee as the most 
nearly universal and 'easily understood . 
Jail: Any institution operated by a unit of local government for the detention 
of sentenced and unsentenced persons, whether locally known as jail, work­
house, house of correction, correctional institution, or other title. 
Inmate: Any person; whether sentenced or unsentenced, who is confined in a 
jail. ) 

Jail Administrator: Any official, regardless of local title such as sheriff, jailer, 
or warden, who has the main responsibility for managing and operating ajail. 

Jail Employee: Any individual who performs work in ajail whether full-time, 
part-time, or volunteer, regardless of title by which he may be known locally, 
and without regard to whether he wears a uniform. 
County Supervisors: Governing body of the county. 

Special Note 
Nowhere in this handbook is any effort made to distinguish between the 

sexes, whether they serve asjail administrators, jail employees, orjail inmates. 
All standards and principles apply equally to both males and females with 

only two exceptions, which should be self-evident to all but which perhaps 
btmr restating. 
I. Male and female inmates must be separated by substantial architectural 
arrangements which permit no visual or vocal contacts. 
2. No male employee or visitor will enter the female quarters in the jail unless 
advance notice is given and e.scort service provided by a female jail supervisor. 
WhtH'e there are women in the jail popUlation a female supervisor is required to 
be on duty. 

Additionally, in this Handbook, little mention is made of juvenile inmates 
simply because Juveniles NEVER should be confined in any jail except in 
cases of ~xtreme emergency and even then for a period 'not to exceed 24 hours. 
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Foreword 
One of the most neglected areas in upgrading the jail operation is the food 
service. Yet a varied diet, adequate as to quantity and nutritional require­
ments, has long been recognized as essential to any congregate food operation, 
from the school lunch program to the college dining hall. In this publication the 
authors have given plans for a good food program for the jail. 

Much of the information has been taught in seminars which we conduct for 
jail food personnel. The information contained can in large measure be acted 
on at once, and I hope that jail administrators will seriously consider the 
impact of an excellent food program on coryduct of the inmates and on courts 
and media who are becoming increasinglyih'terested in what goes on inside our 
jails. 

. June 1974 

Ferris E. Lucas 
Executive Director 

NA TIQNAL SHERIFFS' ASSOCIATION 
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Chapter 1. 
Food Service in the Jail Operation 

Almost every disturbance in ajail is blamed on one of two things or both: the 
procedures for sentencing, probation, and parole; or the food served to in­
mates. This is understandable. Prisoners are concerned about two things: How 
can I get out of here? What are we going to have for dinner? 

,Much has been written about probation, parole, and other alternatives to 
incarceration, and a good deal has been done about them in some areas. Food 
programs, however, are seldom written about until trouble statts and the news 
media give out the information. Then something happens about the food, 
sometimes very little. 

Yet everyone with experience in the corrections field knows that food ser­
vice i11fluences the whole jail climate. It plays a significant role in control and 
supervision. An excellent food program has a calming and stabilizing effect, 
easing the lot of the inmate and reducing tension in the custodial force. 

All of us recognize that national patterns of eating have changed greatly in 
recent years. Individuals and families "eat out" much oftener than they used 
to in the pre-McDonald era, and it costs more. Students have been vocal in 
their demand for a new deal-or at least a better one-il; food. A whole new 
industry has developed in the past few years: professionally managed food 
services for institutions. 

But we march to the beat of a different drummer in most of our jails. Jail 
administrators may resist to the last an increase in the daily food allowance. 
Even after there is a-riot, the custodial service may be blamed, when the real 
culprit was the food service. 

Since jails do not change their food patterns as rapidly as the general popula­
tion, the courts are stepping in to demand action -aimed at more and better 
food. The<;c decisions may not be limited to one area of food service such as 
inadequate nutrition, lack of variety, or poor sanitation. They may cover every 
facet of the jail feeding program. 

Jail administrators may feel that the court decisions are arbitrary and ca­
pricious, but the problem, simply stated. is that no standards for food service in 
jails have been established. 

Indeed, it can be likened to a game in which the participants, inmates and 
management. are deeply involved bl'lt no one know!! the rules. Yet even a 
cursory study of jail food programs discloses the need fOl' viable standards. 

TIll' unal qf'Jhod s('/'I'ice ill a jail should be to prOl'ide thr,!(! /Ileals a day that 
(Ire Ilutritiollal/y adequlIte, t/tat lire palatable al/(I a/tmcti\'e. tllat (Ire prodtlced 
tlllder sal/itary cOl/ditiol/s (It reasol/able cost il/ terms qf'illgrediellts (1/1(/ per­
sOllllel. ' 
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8 FOOD SERVICE IN JAILS 

This handbook sets forth methods for achieving the gonl. It is not suggested 
that all of them should be adopted at once on a crash basis. If the ultimate 
objectives are kept in mind and efforts are directed toward achieving them, 
even in small day-to-day decisions, we cun see progress over a period of time 
that had not seemed possible. And this progress can be so gradual as not to 
disrupt any operation or disturb inmates or personnel. .. 

Jails in the United States are divel'se in size and operation and are different 
in age and construction. Establishing standards for the operation of food ser­
vices that give consideration to all of the variables is a massive but not impoll~ 
sible task. 

In developing this handbook, a direct approach to the problem by one per~ 
son. or even a small group of persons, was rejected because the difficulties are 
so broad in scope that any set of standards recommended by such a smell! group 
would be biased, skewed, or incomplete. The decision was made by the Com­
mittee on Food Service to seek the advice and expertise of as many people as 
practicable in the time available. 

The quest for information extended to all areas of the United States. In reply 
to questionnaires. phone calls. letters, and group and commi~tee meetings, we 
received responses from large jails responsible for the feeding of hundreds of 
persons, from remote county jails with a resident population of two, and from 
jails of all sizes and descriptions between these two extremes. 

A review of the information contained in the responses disclosed some prob­
lems indigenous to all jails. Obviously the diversities among jllils preclude the 
possibility of establishing detailed standards that apply preci.sely to each one. 
110wever. if we select the problems that are common to mostjails and establish 
standards for feeding operations that will mitigate these problems. all jails cun 
benefit. 

t 

Chapter 2. 
Planning for the Food Service 

A sheriff who is anxious to improve his food service may wen be tempted to 
start with things which must be done immediately-and s1,op there. The trouble 
with this approach is that some of the basic problems whi~h mU5t be solved if 
the food program is to reach its full potential are forgotten in trying to ge.t 
money and personnel for on-tile-spot reforms. An effOl'! to secure better en­
forcement of sanitary codes by adding screen doors or contracting for better 
trash pickUp may obscure the need for improving the whole layout and design 
of food facilities. 

Plallnillg Jar a good food sen'ice program should include 10llg-mllge, intel'­
media!e, and slum-range plans. It should identify what should be dOlle, who 
should do it, alld ho\l' and wheil it should be done. 

A Five·Year Food Service Plan 
Five years has become an accepted standard for planning in most fields. It 

gives time to acquire funds and m81ke essential major changes. And five years 
is not forever. 

A long-range (5-year) plan is especially useful for forecasting and meeting 
such needs as these: 
" Remodeling layout and design 0[" food facilities. 
• Replacing obsolete equipment. 
• Securing additional equipment. 
• Securing additionarfacilities through expansion. 
• Justifying and hiring more personnel. 
• Setting up a central dining room. 
• Planning a food service for a new jail. 

The last item is common in 5-year plans. As with all planning for food 
service. the jail's food supervisor should take the lead in identifying .needs and 
play an important role in the planning. He should seek consultation androl' 
advice from experts. 

Intermediate Planning: 2·3 Year Range 
Intermediate planning is planning in stages to reach desired goals in an 

orderly manner, with no disruption to staff or inmates. Good intermediate 
planning will help you to adjust your present op~rntions so as to bring them into 
confol'mity with the goals you set foJ' YOlll'self III the 5-yeur plnn. 

As to II'IIot is sen'eel, the following items might be included in a 2- to 3-year 
plan: 

9 



10 FOOD SERVICE IN JAILS 

• Serve three meals daily at hours usually recognized as "normal," even if it 
means changes in institutional routines. 
• Introduce a cycle menu, as discussed in Chapter 3. 

As to hall' fhe food sen'ice dperafes: 
• Plan for use of tables, chairs, knives, and forks. 
• Train personnel and inmates used in operation of the food service. 
• Improve custodial relationships. 
• Bring all operations into Gompliance with existing health and safety codes. 

Short-Range Planning 

Whenever you write a menu you are engaged in short-range planning, A 
short-range plan is one which you have every expectation of carrying out very 
shortly, if not immediately. A menu is planned for an exact day and time. 
Other plans can be made with a high degree of expectancy of fulfillment. 

Here are some examples of short-range planning; 
• Menu changes to include different kinds of meals-Sunday brunch, picinic 
meals, holiday specials. 
• Introduction of a new menu item, such as fruit. 
• Planning a 31-day cycle menu. 
• Giving better sanitation and safety instruction to employees. 
• Provisions for better enforcement of codes, e.g., new lids for garbage cans, 
a new screen door, better trash service. 

Items Overlooked in Planning Food Facilities 

In long-range planning for food facilit'ies, some environmental factors are 
often overlooked. As a result, such dcficienci'es as these occur. 
1. Dimcnsions 

Area too small. 
Inefficient arrangement or height of equipment. 
Kitchen poorly located in plant layout. 

2. Atmosphcl'c 
Humidity more than 50 percent. 
Airflow less than I foot per second or more than 3 feet per second. 
Less than 21 percent oxygen (by volume). 

3. Temperature 
Above 77° F. or below 54° F. 
Poor insulation in heated equipment. 
Excessive cold outflow from refrigerated spaces. 

4. Light 
Incorrect illumination, glare, colcl'. 
Shadows on work or control centers. 

S. Color 
No color coding, as fOI' steam pipes, electric outlets. 
Depressing institutional green throughout. 

6. Sound 
Excessive "shock" noise, as from compressors. 
Music-music in the food service is a matter of choice. 

7. Odor 

If uncontrolled, may be absorbed by food and change its tlavor. 

FOOD SERVICE IN JAILS 11 

Porous substances (meat blocks, carving boards) may retain off aroma. 
S. Surface Texturc 

Slippery floors, uneven work surfaees, r,everberant surfaces, all presenting 
safety hazards, 
Sanitation hazard:s--cral~ks, breab, etc. 

9. Miscellaneous 
Breakable dial covers, transparency loss. 
Low wear-and-tear resistance, too much heat conduction, poot' electrical 
insulation. 
Too much fixed equipment. 
Too little storage :space. 

Some Essential Elements in Flood Plant Planning 

The deficiencies listed above are due to overlooking important items in 
planning kitchens. The following items must be included in planning for the 
food plant generally. 
1. Architectural Items 

Space for locker room, lounge, or classroom space in the kitchen area. 
Adequate parking . 
Receiving dock. 
Air conditioning. 
Sprinkler system and other safety requirements. 

2. Electrical Itcms 
Adequate'lighting, especially in refrigerated areas. 
440-volt supply lines. 
Conveniencle outlets. 
Thermometers and gaug<!s. 

3. Plumbing 
Wall-hung equipment to eliminate exposeu plumbing. 
Water softeners. 
Hose conm:ctions-steam, hot, cold. 
Filters. 
Floor drainage system, with adequate drainage capacity. 

4. Storage 
Miscellanf~ous stOi-age area for cleaning supplies. 
Stol'age area for inflammable materials and explosives outside kitchen area. 
Janitors' closets. 
Garbage refrigeration and trash storage space. 
Freezer, refrigerated space. 
Can and pan wash/stol'age space. 

Contl'act Food Services-"Leave the Planning to Us" 

As noted in Chapter I. recent years have se~m a remarkable growth in the 
number or contract food purveyors. Some of them now operate on a national 
scale; local branches are listed in the "yellow pages." 

For a management fee plus salaries. these servic:es will COme into your jail 
and operate the entire food system, from procurement to point of service. They 
will not use inmates except possibly for cleaning service, but inmates may 
move I:arts to rood serving areas or feed personnel or others via the serving 
lines. 

I 
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12 FOOD SERVICE IN JAILS 

These contractors will accept full responsibility for quality, quantity, and 
acceptability of the final product, and they will produce as elaborate a menu as 
you are willing to underwrite. They will guarantee nutritional adequacy. 

This service has obvious ~dvanatages for the sheriff. Food complaints are 
the responsibility of others, and food production no longer concel11s the custc· 
dial staff. 

The food is generally better than when it is prepared by the jail. These 
people are experts: they use professionals (including women) in the kitchen; 
they have standardized their operations; they operate on a small inventory; 
they are not subject to inmate pressures to hand out free food; and they gener­
ally have the respect of the news media. 

The cost of this service could be high. However, as this movement spreads, 
costs may drop, and it CQuid become the food service of the future for jails. 
Two large users in 1974 are the Monroe County Jail, Rochester, N. Y., and the 
City Jail in Baltimore, Md. 

Another type of contract food service is in use in small jails which have food 
sent in from a local restaurant at a set fee. Here again, the cost may seem 
steep. But if the service is satisfactory, the savings in in-house personnel plus 
food losses from the jail operation may make it a bargain. 

If this service is contemplated, .there should be clearly understood ground 
rules before service is begun. Menus should spell out every item to be 
furnished-even salt, pepper, sugar, jelly, margarine, and like items if they are 
to be fUl11ished. "Bread" should specify number of slices per person; meat 
portions should specify ounces per per~on. The menu should cover by name 

, the meats or made-up dishes (stews, etc.) to be served. 
The patronage of the sheriff or other jai'! staff does not guarantee that food 

from the same restaurant will be acceptable when served in the jail. It goes 
without saying that a restaurant serving food to the jail should in,no event serve 
coffee or meals free to any jail personnel. 11 

Food carriers, purpose-built and insulated, must be a part ~f this type of 
service, and the contracting restaurant should meet all local health and sanita­
tion requirements. Jails where food service facilities have been condemned for 
age are candidates for this fo.od service and for them this may solve a probleni. 

Chapter 3. 
Menus and Recipes 

Writing a menu sets the cou rse for e~erything that should happen in the food 
department so far as food is concerned. The person who is most expert in the 
operation of the food service should draw up the menus, for this process 
requires an intimate knowledge of everything that affects the service. 

The season of the year and the availability of supplies and inventories will 
greatly affect menu planning. The method of serving will be an important 
factor. Preferences of the jail population-regional oJ' ethnic-should be con­
sidered, together with the average length of sentence of inmates who will be 
served the menu. Nutritional requirements must be taken into account, as must 
be personnel available to prepare and serve the menu, both employees and 
inmates. Menus have to be adjusted to take care of emergencies, holidays, 
court calls, staff meals, and other items incident to the operation of the jail. 
The sheriff may have preferences or rules. 

Melius are ofs/lch importance that they callnol be left to chalice. £ll1d a good 
menu call1/ot be written the day before it goes into effect. Moreover, it requires 
time and quiet to prepare a menu. If this cannot be arranged during working 
hours in the kitchen, the planner should have the opportunity to work away 
from the kitchen but with ready access to culinary records. 

The Cycle Menu 

In recent years the cycle menu has become popular among persons who are 
in charge of food services. A cycle menu is a series of carefully planned meals 
that covers a specific numb.er of days and is rotated according to a predeter­
mined sequence. Cycle menus can be prepared for 10, 15, 30, 90, or any other 
number of days. It is suggested, however, that multiples of seven should not be 
used, in order to avoid always having the same meals on a given day of the 
week. A series of Sunday or holiday meals can be inserted into the cycle as 
needed. 

The cycle menu has mal~y advantages. 
• It offers varie_ty without:the buildup of an extensive inventory. 
• Popular menu items can be featured without undue repetition. 
• Inmate preferen~es can be met within the bounds of good nutrition. 
• A nutritionally adequate diet can be locked into the menu system. 
• Inventories are stabilized, storage space can be decreased, and carryover is 
minimal. 
• Variations in the availability, costs, and varieties of various food items can 
be covered. 

13 



14 FOOD SERVICE IN JAILS 

Most important, the cycle menu can greatly simplify the task of projecting 
the food needs of the institution. The food manager can calculate the foods 
necessary to provide the menu for one complete cycle, if he knows the average 
number of inmates to be served. Aftcr making this calculation, he multiplies 
the food requirement by the n'itmber of times the cycle is to \;le repeatcd for any 
given period' of time. Always providing that the average number of inmates can 
be forecast, food requirements for an entire year can be accurately estimated. 

Variations in the amount and kinds offoods that are available seasonally can 
be covered with little effort or loss of time. Take care of those changes. Then 
adjust the next cycle to use up any accumulated inventories. 

Food managers of smaller jails with little food service background find cycle 
menus of pm1icular benefit. Such menus, together with an inexpensive set of 
formula cards, describe exactly how much of each food product is required, 
and the food manager does not have to rely on a cook who mayor may not 
request the proper kind or am~'unt of supplies for the daily menu. 

The mechanics of setting lip a cycle mellu may appearformid~ble. Blit once 
the cycle is established, the whole system becomes routille. 

In order to assist food managers in setting up cycle menus for various sizes 
of institutions, three 30-day cycles are given here. The amount of food required 
to serve these menus is shown in the following chapter. 

The menus presented in this handbQok were prepared for NSA, tested, and 
used as a basis for classroom instruction and discussion by Garland Drewery, 
Food Director, State Penitentiary, Boise, Idaho. 

A 91-})ay Cycle Menu 

The following sample menus cover 30 days, repeated three times, plus one 
day, for a 91-day period. This menu guarantees meal satisfaction for a rep­
resentative group of men or women. It will meet all of the daily nutritional 
requirements of ajail population, and it has been prepared as nearly as possible 
within the framework of a reasonable jail food budget. 

This is not to say that it will be possible to serve these meals at a minimum 
cost or within your present food allowance. Your allowance may be too low for 
your area. Later we will show you how to estimate the funds required to satisfy 
this menu and you can compare it with your present menu costs. For early 1974 
in the midwestern and western United States, this meal service cost about 
$1.31 per man per day for 3 meals. 

In another section of this handbook, there are requisition sheets complete 
(except for prices) showing foods products and quantities necessary to prodUce 
the next three menus. 
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Balanced 30 Day Cycle Menu No.1 
Breakfast 

Chilled apricots :3 oz. 
Bacon and eQ9s 2 oz., 2.6 oz. 
Steamed rice 4 oz. 
Choice of hot cerea;ls f O~ 
Choice of cold cereals 2 oz. 
iaast. oleo, 

Jelly 1 oz., 5 oz .. 5 oz. 
Coffee. milk 6 oz 

Grapfllrult segments 3 oz. 
Hamburger. 

crenm gravy 2 oz .• 2 oz. 
Hash browns 4 az 
Hot biSCUits 1 oz. 
Choice 0' hot cereals 1 oz. 
ChOice 01 cold cereals ~ oz 
Oleo, lam 
Coffee, milk 60z 

Apple sauce 3 oz. 
French toast. syrup 2 OZ" 5 o~ 
ChOice 01 hat cereals 1 OZ 
Choice of cold cereals 2 oz 
Oleo, lam. 

honey .5 oz .. 5 oz ... 5 oz 
Calfee. milk 8 oz 

Fresh oranges 3 OZ, 
Fried eggs 2 6 oz 
Sausage pally 3 oz. 
Chol~e of hot cereals 1 oz 
Choice of cold cereals 2 oz 
Toast. oleo, 1 OZ,' 50z 

lam. honey .5 O~ .. 5 oz 
Coffee, milk 8 oz 

Tomato JUice 5 OZ 
Fried eggs & 

CriSp bacon 1.75 at 2 Oz. 
Hash browns 4 oz 
Toast. oleo. 

honey' 1 oz ... 5 oz. 5 oz 
Swect rolls 2 oz 
ChOice of hoi cereals 1 01 
Choice of Cold ceteals 2 oz 
Calfee, milk 8 oz 

Fruit cocktail 30z 
Hot cakes 2 oz 
Hash browns 4 oz 
ChOice of hot cer~als 1 oz. 
ChOice of cold etHcals 2 oz 
Oleo. syrup lam. 5 OZ .. 5 oz . 

honey 5 OZ, 5 oz 
Calfee. milk 8 O~ 

Fresh trwl (m season) 3 oz 
ChOice of hot cereals 1 oz 
Cholt:e 01 cold cereals 2 oz 
Scrambled eggs 1 75 oz 
Toast. oleo 

lam 1 OI .. ,5 oz., .5 oz 
Link sausage 3 oz 
Coffee, mIlk 8 Ol 

Fresh grapefrUit halves 3 oz 
Hoi cakes & 1 egg 2 oz. 1 30z 
Syrup .5 oz. 
ChOice 01 hot cereals 1 oz 
ChOice of cold cereals 2 oz. 
0100. lam. 

honey 5 OZ., .5 oz ... 5 oz 
Colleo. milk 6 oz. 

Pmeapple 3 oz 
Sausage pUlly 3 OZ 
Fried eggs 26 oz. 
ChOice of hot cereals 1 oz. 
Chalco 01 cold c~reals 2 oz. 
TOMt. oleo 1 O~ ... 5 02 

lam. honey .5 oz .. ,5 oz 
Colfee. milk 8 oz 

Mandann orangE! segments 3 oz 
Hamburg.':lr cream gravy 2 O~., 2 02 
Toast 1 OZ 
ChOice of hoi cereals 1 oz 
ChOIce 01 cold cereals 2 02 
0100. lam 

honey .5 oz .. 5oZ-. 5 oz 
CoUpe milk B oz 

Lunch 
Ground beel and 

noodle casserole 4 oz 
Asparagus 4 oz. 
Salad ollhe Day 23 oz. 
Soup/cooks choice· crackers 4 oz. 
aread & Oleo 1 oz. 
Cavil's fC)od cake 3 oz. 
Coffee, milk. cold drmk 8 oz 

Corn dogs 2 oz. 
Brussels sprOUlS 4 oz. 
Soup'cooks chOIce crackers 4 oz 
';rench fned p()tatoes 4 o~ 
Salad ollhe day 2.3 oz. 
Bread custard 3 Oz. 
COffee. milk. cold drink 8 oz. 

Cold cuts and cheese 302" 2 Ol. 
Spmach 4 oz. 
Scalloped potatoes 4 oz, 
Salad 01 Ihe day 2.3 oz 
Bread. area 1 oz .. 5 oz 
Chocolale pudding 3 OZ 
Collee. milk. cold dnnk 6 oz 

Beef raVioli 5 oz. 5 oz 
Buttered peas 4 oz 
Red beans and hocks 5 oz 
Bread, oleo 1 OZ. 5 oz 
Salad of the day 23 oz. 
FrUIt lelia 5 OZ 
Coffee, milk. cold dnnk 8 oz 

BAKER'S CHOICE 
Bakery Product 40z 

Hamburger on a bun 3 oz 
Oman flngs 3 az 
Harvard beels 4 O~ 
Soup'cooks chOice crackars 402 
Relish \ray. mustard 

catsllp 2 az .. 5 oz. 50z 
BrownIes 3 02 
Colfoe. milk. cold drink 8 Oz. 

Bacon. lettuce. tomato 
sandWich 2 02 . 3 oz. 

Creamed cauliflower 4 02 
Red beans and hOCkS 5 Ol 
Salad ollhe day 23 oz 
Oleo. bread 5 o~ .. 1 at 
Cinnamon rolls 5 oz 
Calfee. milk cold dnnk 8 QZ 

Cheese stu lied franks (2 I;!a) 4 oz 
Creamed peas 4 Oz 
.Cooks chOIce soup W'crackers 4 oz 
Salad ollhe day 2.3 oz. 
Relish tray 2 oz 
Rice Pudding 3 oz, 
Coffee, milk. cold drrnk 80z 
Bread 1 oz. 

Pork chop suey 2·3 oz 
Egg 100 young 26 oz 
Chinese noodles 1 02 
HominY (While) 4 oz 
Salad ollhe day 2.3 oz 
Bread. oleo 1 oz., .5 OZ 

Chocolate cake 3 02 
Collee. milk. cold d"nk 8 oz 

Chlh mac 2 02 
Creamed carro Is 4 or 
Cooks choice soup w crackers 4 02 
Salad 01 Ihe day 2.3 Oz. 
Bread. oleo 1 02. ,502 
Chocolate chip cookies 3 at 
Coffee. mIlk. cold drink e 02 

Dinner 
Chicken tried steaks 5 oz. 
Whipped potatoes 5 OZ 
Yellow wax beans 4 oz 
Brown gravy 2 oz 
Salad ollhe day 23 oz 
Oleo. bread 1 OZ .. 50z 
Banana cream puddrng 3 o;z 
Cotlee. milk. cold drink 80;z 

FreSh fish (In season) 3 02 
Green beans 4 02 
Candled sweet potaloes 5 oz 
Cel~ry dreSSing 30z 
Salad 01 Ihe Day 2.3 oz 
Bread, oleo 1 oz ... 5 oz. 
Maple bars 30z 
Coffee. milk. cold drink 8 az 

Hamburger steak 5 oz 
Brocco" 4 oz 
Oven brown potatoes 5 OZ 
Salad ollho day 23 oz. 
Bread. oleo 1 oz, 5 oz. 
COOkIes & Ice cream 2 oz . 2 oz 
Coffee. milk, cold dnnk 80z 

Beel slew 4 oz . 3 oz 
Lima beans 4 oz 
Steamed nee "Ot 
Salad of the day 2 3 oz 
Bread, oleo 1 oz .. 5 02 
Lemon cake 3 oz. 
Coffee. milk. cold drink 80z 

Breaded pork Chops 8 oz 
Potatoes Au Grahn 5 oz, 
Suc::cotash 4 oz 
Bread, oleo 1 oz. 5 oz 
Salad ollhe day 23 oz 
Date bars 3 02 
Calfee. milk. cold drink 802 
Applesauce 3 oz 

ChIcken a la king 4 02 . ~ OZ 
Kemel style corn 4 oz 
Whipped pol aloes 5 oz 
Salad 01 the day 23 oz 
Bread, oleo 1 oz 5 oz 
Cherry pie 3 OZ 
Cohee. milk. COld drmk 802 

LIVer & Onions 5 oz 
Buttered hominY (Golden) 4 OZ 
Collage tried potatoes 50z 
Salad ollhe day 23 oz 
Dlhner rolls, oleo 1 oz 502 
Fn"llelio 3 oz 
Collee. milk, cold dnnk 8 02 

Braised beel IIps:gravy 3 oz . 2 oz 
BrusselS sprouts 4 oz 
Steamed nee 2 or 
Salad 01 Ihe day 23 oz 
Bread. oleo 1 oz ... 502 
Berry pie 30(': 
Coffee. mIlk. cold drink 602 

SWiss steak 5 oz 
Croole green beans 4 oz 
Whipped pol.loes 5 oz 
Salad ollhe day 2.3 oz 
Btead. oleo 1 oz. 5 oz 
Bullerscotch pudding 30z 
Colfeo. milk. cold d"nk 8 oz 

Fish on a bun 3 OZ 
Tarter sauce t 02 
Broccoh 4 Ol 
Oven brown potatoes 5 oz 
Carrol $IICkS 2 OZ 
Salad 01 Ihe day 23 oz 
Cup cakes 3 02 
CoHee mIlk told rjrrn/(t:" e Ot 
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Breakfast 
FrUlI coc){tall 3 oz 
French toast & 1 egg 2 Oz. . 1 3 oz 
Syrup. Innd bologna 5 oz., 2 oz. 
Choice of hot cereals 1 Oz. 
Choice of cold cereals 2 oz 
Oleo. lam. 

honey .5 Oz , .5 Ql. 5 az 
Coif, mIlk 8 oz. 

Pears "'3oz 
Fried Ham & Eggs 3 oz" 2.6 oz 
Choice 01 Hot Cereals 1 oz 
Choice of Cold Cereals 2: oz 
Toast. O[ea. 

Honey 1 oz., .5 Oz., 5 oz. 
Coffee, milk 80z 

Fresh oranges 3 Ol 
Sausage cream gravy 2 oz. 
Hot biSCUits 1 OZ 
Choice of hot cereals 1 oz. 
ChOice of cold cereals 2 oz 
Oleo. Jam. 

honey 5 oz., .5 oz .• 5 oz 
Coffee. milk B OZ 

Peaches 3 oz 
Diced ham omelet 2 OZ., L 75 Oz. 
Choice 01 hol cereals 1 oz. 
Choice of cold cereals 2 oz 
Oleo. Jam. 

Honey .5 OZ., .5 oz., .5 oz. 
TOBst 1 OZ 
CoUee, milk BOt. 

Applesauce 3 oz. 
Scrambled eggs 1.75 oz. 
Sausage palty 3 -:lz. 
ChOice of hot cereals 1 oz. 
Choice ot cold cereals ;: oz. 
Honey, Jam, 

Jelly .5 o~ , .5 oz, .5 oz 
Tonst 1 oz 
C?lIee, mIlk. hoi chacolate 8 Oz. 

SlIced peaches 3 oz. 
Hal cakes & syrup 2 oz., .5 oz. 
Fried eggs 2 0 oz. 
ChOIce 01 hot cereals 1 oz. 
ChOice of cold cereals 2 oz 
Oleo. Jam, 

Honey .5 oz., .5 oz., ,5 oz. 
Coffoe. milk 8 oz. 

Canned grapefruit segments 3 oz. 
LIOk sausage 3 02:. 
ChOice of hal cereals 1 oz 
Chalco of cold cereals 2 oz. 
Fried ~ggs 2.6 oz, 
Toast oleo, 1 oz., 5 oz 

lam, honey .5 oz., .5 oz 
Coffee, milk 8 oz. 

Canned purple plums 3 02; 
Sausage gravy 2 oz .. 2 oz. 
Choice of hot cereals 1 oz. 
Choice of cold cereals 2 oz. 
Hot bl.culis t oz. 
Hash browns 4 oz. 
Oleo. jam. 

honey 5 oz .. 5 02; •. 5 oz 
Coffee. mIlk 80l. 

Orange IUlce 3 oz. 
Bacon & eggs 2 Oz. 2.6 oz. 

'Cholce of hot cereals 1 oz. 
Cholca 01 cold cereals 2 oz. 
Toast. oleo t oz .. SOt 

lam. honey 5 oz.. .5 oz 
Collee. mIlk, hOi chocol?le 8 oz. 

Fresh apples 3 02.. 
French toast 2 o~. 
Warm mople syrup 5 Oz. 
Cnsp bacon slices 2 oz. 
ChOice of hot cereals 1 oz 
Oleo. lolly 5 oz, 50z 
Collee mIlk 8 oz 
ChOice of cold cereals 2 oz 

FOOD SERVICE IN JAILS 

Menu No.2 
Lunch 

Grilled cheese sandWich 3 oz 
Indlv. shnmp salad 30z 
Pork & rJeans 3 Oz. 
Mexlco/n 4 oz. 
Salads of the Day 2.3 oz 
Coconut bars 3 oz 
Coffee. milk. cold dnnks B oz 
Soup COOks chOlce'crackers 4 Ol 

BAKER S CHOICE 
4 az 

COld culs 4 Ql 
Ma\!aronl & cheese 4 oz. 
Asparagus 4 QZ 
Red beans & wieners 2 oz 
Salads of Ihe Day 23 oz. 
FllJlt tumovelS 30z 
French bread, oleo 1 oz., .5 oz. 
Collee, mIlk, COld drink 80z 

Short nbs 3 oz. 
Cauliflower 4 oz. 
Scalloped potatoes 4 oz. 
GarliC Bread 1 oz. 
Salads ollhe Day 2.3 Ol 
FrUl1 jello 3 oz, 
Coffee, milk, cold drink 8 oz. 

Cabbage rolls 2 oz., 2 oz. 
Soup/cooks cholce!crackers 4 oz. 
Buttered golden hammy 4 oz. 
Fruillell·o· 3 "Z. 
Salads of the Day 2.3 oz 
Bread, oleo 1 oz., .5 oz. 
Peach crisp 3 oz. 
Collee milk, cold drink 8 oz. 

/tallan sandwich 3 Oz., "2 oz. rM 

Brussal sprouts 4 oz. 
Red beans ano hock. 5 oz, 
Salad. al Ihe day 2.3 oz, 
Marble cake 3 oz. 
Collee, milk, cold dnnk 8 oz. 

Ham 8. noodle casserole 2 OZ .. 2 oz. 
Soup'cooks cholcelcrackers 4 oz. 
Buttered baby IImas 4 oz. 
Salads af Ihe Day 23 oz. 
Btead. butter 1 oz ... 5 oz. 
Sugar cookies 3 at 
Coffee, milk, cold drink 8 oz 

Cold cuts and cheese 3 Oz., l.5 oz 
Rye bread and bulter 1.5 oz. 
Scalloped polaloes 4 oz 
Asparagus 4 oz. 
SQupicooks cholce1crackers 4 oz. 
Salads of Ihe Day 2.3 Ol. 
Tapioca pudding 3 oz. 
Colfee, milk. cold dnnk 8 oz. 

BAKER S CHOICE 
4 oz. 

Beef ravlol 5 oz .. 5 oz 
Red beans and hOCKS 5 oz 
Sptnach 4 o~ 
Salads of Ihe Day 2.3 oz. 
Chocolate cake 3 Oz. 
Bread and oleo 1 oz .. 5 OZ 
Collea, mIlk, cold drtnk 8 oz 

Dinner 
Roast beef'gravy 3 oz .. 20z 
Whipped potatoes 5 oz. 
Green beans 4 oz 
Dmner rolls, oleo 1 o~ 50z 
Salads 01 Ihe day 23 oz. 
Strawberry pie 3 oz 
Coffee. milk. cold drinks 8 Oz. 

Hamburger steaks 50z 
Shoestring beDls 4 oz 
Baked potatoes. sour 

cream 5 oz., 1 oz. 
Bread. Oleo 1 Oz ... 5 oz 
Salads of Ihe Day 2.30l 
Ice cream 3 oz 
Coffee. milk, cold drtnl< 8 O~. 

Gnlled pork chops 8 Oz 
Buttered peas & carrots 2 Oz .. 2 oz. 
SWeel potalo1esibrn 

sugar sauce 5 oz. 
Selads 01 the Day 23 Oz. 
Sread. a/eo 1 Oz .•. 5 Oz. 
Cake donuts 3 oz 
Coffee. milk. cold drink B oz. 
Appfesauce 3 oz. 

Meat Loal & Gravy 3 az. 
Whipped Polatoes 5 Ol 
Succotash 4 oz, 
Bread, Oleo 1 Qz., .5 oz. 
Salads of Ihe Day 2.3 oz. 
Pound cake 3 oz. 
Coflee. milk. cold drink 8 oz 

Chuck sleak 6 oz. 
Mixed vegelables 4 oz. 
Whipped polaloes 5 oz. 
Gravy 1 Oz. 
Salads of the Day 2.3 oz. 
Bread, oleo 1 Oz., ,5 oz. 
Frosted cupcakes 3 oz 
Collee, milk. cold drink B Oz. 

Southern fried chlci<en 10 oz. 
Creamed caltflower 4 oz. 
Whipped potatoes 5 oz, 
Giblot gl'avy t oz. 
Bread, oleo 1 Qz., .5 oz. 
Frolen parfait 3 OZ 
Coffee. milk. cold drink 80z 

Meatballs and rice 2 oz., 2 oz. 
Brown gravy 1 oz. 
Peas and carrots 2 Oz., 2 Oz. 
Bread, oleo 1 oz .•. 5 oz. 
Salad. of Ihe Day 2.3 oz 
RaIsed donuts 3 OZ 
Calfee. milk. cold dnnk 8 02 

Roast ham 6 oz. 
Candled yams 5 oz. 
Kerndl style corn 4 oz. 
Salads of Ihe Day 2.3 oz 
Dinner rolls. oleo 1 oz .. 5 Oz. 
Berry cobbler 3 oz. 
COllee, mIlk. cold drink 8 oz. 

SWISS steak 4 oz. 
Yellow wax beans 4 02 
WhIpped potatoes 5 oz. 
Brown gravy 1 oz. 
Bread. oleo 1 oz ... 5 oz 
Seleds 01 the Day 23 oz. 
Ice cream 3 oz:. 
Coffee. mIlk. cold drtnk 80z, 

Burnlos. hoI sauce 2 oz .. 2 oz 
Broccotl 4 oz 
Baked potatoes. sour 

cream 5 oz , 1 oz. 
Bread, oleo 1 oz. 5 oz 
Salads ollhe Day 23 oz 
Rice puddmg 3 oz 
Colleo, milk, cold drtnk 8 oz 

T 

Breakfast 
Tomato JUice 3 oz. 
Ground beef gravy 2 oz. 
ChOice of hat cereals 1 Qz 
ChOice of cold cereals 2 oz 
Warm breakfast rolls 1 oz 
Oleo, Jam, 

honey .5 oz , :5 C)z ... 5 oz 
Collee. milk 8 oz. 

Plums 3 oz. 
Hamqurger cream gravy 2 oz., 2 OZ 
ChOIce 01 hot cereals 1 oz 
Choice of cold cereals 2 oz 
BISCUIts. oleo 1 oz .. 5 oz 

lam. honey .5 O~ ... 5 Ol. 
Calfee, milk B oz. 

Prash grapefruit halves 3 oz. 
Breakfast steak 5 oz 
Fried eggs & toast 1 75 oz., 1 ot 
Oleo, fQlly 

honey .5 oz., .5 oz., .Soz. 
ChOice of hot cereals 1 oz. 

g~"~: ~i~Old3 C~:~P.IS 2 oz. 

Canned apple slices 3 oz. 
Hot Cakes & eggs 2 oz. 26 oz. 
Chol~e 01 hot cereals 1 oz 
Cholcl3: at cold coreals 2 oz 
Warm maplc syrup 5 oz.. 
Oleo.lelly 

honey 5 oz .. 5 oz.. 5 OZ 
Calfee. milk 8 oz 

Chilled pIneapple 3 oz 
Fried .gg~ & ham 2 6 0' . 3 o~ 
Hash browns 4 o~ 
Cho{co of hot cereals 1 oz. 
ChOice of cold cereals 2 oz. 
Toast. oleo 1 oz .. 5 oz 

lelly, hpney 5 oz, 50z 
Calfee. milk 8 oz 

Peaches 3 at 
Sausage cream gravy 2 oz . 2 oz 
ChOice 01 hOI cereals 1 oz 
ChOice of cOld cereals 2 oz 
Toast, oleo 

jam 1 oz •. 5 oz.., .5 oz.. 
Col/oe, milk 8 oz. 

Mandarin orange segments '3 oz 
Crisp bacon slices 2 oz. 
French loast. syrup 2 Oz .. 5 02. 
ChOice of hot ceroals 1 cz 
Choice of cold ce~eals 2 oz 
Collee, mIlk 8 oz. 
Oleo .5 oz. 

Chilled apncols 3 oz 
Bacon 8. eggs 2: oz., 2.6 oz 
Steamed rice 4 oz. 
Choice of hot cereals 1 oz 
ChOice of cold cereals 2 oz 
Toast. oleo 

Jelly t oz, .5 Oz., .5 Qz 
CoHee. milk 8 oz 

GrapefrUIt segments 3 oz 
Hamburger cream gravy 2 O~ 2 O~ 
Hash browns 4 oz, 
Hot biSCUits 1 02 
0100. Jam 5 Ot .. . 5 at 
ChOice of hot cereals 1 oz 
ChOice of cold cereals 2 oz 
Coffee. mIlk 8 oz 

Apple sauce 3 oz 
French toast. syrup 2 oz. 50z 
ChOice of hal cereals 1 oz 
ChOice 01 cold ceroals 2 oz 
Oleo. Jam 

honey 5 oz .. ,5 oz. 5 oz 
Coffee. milk 8 OZ 

FOOD SERVICE IN JAILS 

Menu No.3 
l..unch 

Cheese burger on a hun 3 oz 
Harvard beets 4 oz. 
French fned pOlatoes 4 oz 
Salads ollhe Day 230z 
Relish tray 2 oz 
Egg custard 3 Dz 
Coffee. milk. r.old drink 8 oz. 

Cold cuts & cheese on rye 2 oz. 
Ranch style baked beans 5 oz. 
Cooked carrots 4 oz. 
Salads 01 Ihe Day 23 oz. 
Chocolate chip cookies 3 oz 
CoHee. milk. cold drink 8 oz. 

Spaghetti with meat sauce 2 oz. 
Buttered garliC bread .50: .. 1 o~. 
Succotash 4 oz.. 
Salads of Ihe day 2,3 Ol. 
Banana pudding 3 oz. 
Colfee. mIlk, cold drink 8 oz. 

Hamburgsl on a bun 3 ('.". 
French fried potatoes 4 02. 
Red beans & hocks 50z. 
Mixed vegetables 4 oz 
Salads of the Day 2.3 oz 
Oleo .5 oz 
Fruit lello 3 oz 
Collee, milk, cold drtnk 8 oz. 

BAKER'S CHOICE 
4 oz. 

Baked Franks With cheese 4 oz. 
Broccoli 4 02:-
Relish tray. mustard. 2 Ol., .5 Ol. 

catsup 50z 
Soup cooks choice crackers 4 oz 
Bread, oleo 1 oz, 5 oz. 
Salads ollhe Day ~ 3 oz 
Raised donuts 30l 
Colfee. milk. eold drink a OZ 

Pork chop suey 2 oz 3 Oz 
Steamed rice 2 oz 
ChlOcse noodles 1 oz 
Spmach 4 Ol. 
Bread. oleo 1 07 5 OZ 
Salads 01 the Day 23 0' 
Strawberry shortca~c 3 Oz 
Conee. mIlk. cold drrnk .9 oz 

Ground beef & 
noodle casserole 4 OZ 

Asparagus 4 0;:: 
Salads ollhe Day 2.3 Ol. 
Soup cooks chOice crackf'?rs 4 az 
Bread. oleo 1 I)Z. 5 oz 
Devil s foOd cake 3 oz 
Coffee. milk, cofd drink 8 oz 

Corn dogs 2: oz 
aru5sels sproul 4 oz 
Soup cooks choice· crackers 4 oz 
French fned potatoes 4 oz 
Salads ot the Day 23 Ol. 
Sread custard 3 vI 
Coffee. milk. cold drink 8 oz 

Cold cuts & eheese 3 o~ . 2 oz 
Spinach '* Oz. 
Scallopeo potatoes 4 oz 
Salads ollhe Day 2.3 o~ 
Bread, oleo 1 oz ... 5 oz 
Chocolale pUddtng 30z 
Collee. milk. cold drink 8 oz 

Dinner 
Country fried eggs 2 6 oz. 
Hash browns 4 oz. 
GrillQd ham 3 oz. 
Honey. jam 

lelly ,5 oz .•. 5 oz, .5 oz. 
SweN roUs 1.5 oz. 
Toasl. oleo 1 oz., .5 Ol. 
Colleu, milk, cold drink 8 oz. 

Beef utew 4 oz 
Whipped potatoes 5 oz. 
Baby 'ima beans 4 oz, 
Bread, oleo 1 oz ... 5 Oz. 
Salad!l of the day 2.3 oz 
Apple turnovers 3 Ol. 
Cotlen, milk, cold drink 8 02;. 

Baked fish & tarter sauce 3 oz. 
French fried potatoes 4 oz 
Yellow wax beans 4 OZ 
Bread. oleo 1 oz., .5 oz. 
Maple bars 3 oz. 
Calfee, milk. cold drink 8 oz. 

Roasl bee' 5 oz. 
Whipped polatoes 5 oz 
Kernel style corn 4 oz, 
Bread. oleo 1 az , .5 Or 
Salads 01 Ihe Day 2.3 oz. 
White cake 3 oz. 
Coffee, mIlk, cold drln~ 8 oz. 

Grmed liver 5 Oz 
Baked potatoes/sour 

cream 5 oz ,1 oz. 
Creamed cauliflower 4 oz. 
Warm dinner rolls. oleo 1 oz., 1 at 
Salads ot Ihe Day 2.3 oz 
Ice cream 3 oz 
Calfee. milk. cold drtnk 8 oz 

Gnlled pork chops 7 oz. 
Bread. olEto 1 oz .. 5 oz. 
Green beans 4 oz. 
Scalloped potatoes 5 oz 
Salads 01 the day 2.3 oz. 
Bread custard 3 oz 
Calfee. milk. cold dunk 8 oz 

Co~ned beel & cabbage 5 oz. 
Balled palatoes 5 oz 
MexI com 40z 
Bread oleo t oz 5 oz 
Salads of Ihe Day 23 oz 
ClOnamon roils 3 oz 
Collee. mIlk. cold drink B Qz 

Chicken Ifled steaks 50z 
Whipped pOlatoes 5 oz 
Yellow wax beans 4 oz 
Brown gravy 2 oz 
Salads 01 fhe day 23 oz 
Bread. oleo 1 oz .. 5 oz. 
Banana Cream pudding 3 oz 
Coffee. milk. cold drmk 8 oz 

Fresh frUit (10 season) 3 Ol: 
Green beans 4 oz 
Candled sweet potatoes 5 oz 
Celery dreSSing 3 Ol: 
Salads ollhe Day 2.3 oz 
Bread. oleo 1 oz 5 oz 
Maple bars 3 oz. 
Calfee> milk. cold drink 6 OZ 

Hamburger steak 5 oz 
Broccoli 4 oz. 
Oven brown ptllatoes 5 oz 
Salads 01 the Day 2.3 oz 
Bread, oleo 1 oz., .5 oz. 
CookIes & Ice cream 2 oZ .. 2 oz 
Colfee. tntlk. cold drink 8 oz 
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18 FOOD SERVICE IN JAILS 
:i. 

The Soup and Sandwich Meal 

If a soup/sandwich meal is planned for the jail, it should fit into the day's 
menu so that the Full quota of nutrients is available to each inmate every day. 
We do not recommend a sOIlP/sflnd1l'iciJ meal on a continuing basis because it 
//lay not be so planJled as to lIu!et JllItritioJlal requiremellts. In addition, it may 
not prove to be very appetizing. 

Sometimes little thought is given to jail sandwiches. With over a hundred 
varieties to choose from, we frequently limit our selection to less than ten. 
Additionally, we may not check on our sandwich production; sandwiches 
might not contain a spread or the spread used may be slapped in a lump in the 
center of the bread and not distributed to the edges. In some jails, sandwiches 
are not wrapped. Very few jails indeed serve cut sandwiches or use variety 
bread or rolls. A piece of pickle, slaw, fruit, or cake can enhance the sandwich 
meals. 

Soup is not always well received, because it is made from leftovers and is not 
true to its name. Use of a good soup is to be encouraged, especially in conjunc­
tion with the sandwich meal. Canned soups are acceptable. 

Here is a list of sandwiches and soups other than the usual varieties. 

Cream 
Beef Stock 
Chicken Stock 
Clam Base 

Varieties of Soup: 
Ethnic-Minestrone, Matzo 
Chowders 
Spiced chili, curries 
Pea, lentil, black bean 

Vegetable (celery, cabbage, onion) 

Variety Sandwiches: 
Cheese other than processed Jellies' 
Mixes-any kind of meat, etc. Chicken/turkey spreads or rolled 
Cream cheese and additions Fish, spread or canned 
VegetabJe-cucumber, tomato Eggs (not fried) 
Mixed Grill-Club, BL T Variety meats other than bologna 

Forjails that are still serving soup/sandwich meals, we offer a 4-week menu. 
While this is a 28-day menu, we prefer a nonrecurring cycle. This menu is 
sometimes used where sentences are very short or population turnover is fairly 
constant (for court calls, release on bail, etc.) and repetition of food items is not 
a problem. The cost of the menu perman per day and week is shown in the first 
week's chart. 

1 

2 

3 

4 

5 

Menu No.1 

Menu Developed for National Sheriffs Association 
Jail Feeding Program Featuring One Sandwich Meal 

Cost in Coslin Cost in 
Brl~al;fast cent.s Luncheon cents Oinner cents 

4 oz. Chilled Apricots .044 1 ea. Tuna Salad Sand. .066 3 oz. Roast Beef 
2 ea. Fried Eggs .08 8 oz. Beef Broth .01 (French Dip Sand.) .214 
6 oz, Steamed Rice .014 8 oz. Coffea .03 3 oz. French Bun .03 
1 oz. Indlv Cold Cereal .037 --:-i06 4 oz. Au Jus .005 
2 sl. Toast .02 6 OZ, French Fried Potatoes .013 
'/2 oz, Oleo .006 $ oz. Yellow Wax Beans .062 
1 oz. Jelly 017 3 oz. Chopped Lettuce .025 
8 oz. Milk .05 1 oz. Salad Drosslng .015 
8 oz. Coffee _2.3• 5 oz. Banana Cream Puddlng,07 

.298 Soz.Mllk ~_ 
DAILY TOTAL COST. $.886 .464 

4 oz. Grapelrult segs. . 081 1 ea. Peanut Bulter Sand . .064 I oz. Fish Portton (Frozen) .218 
6 oz. Creamed burger .065 8 oz. Vegetable Soup .03 3 oz. Green Beans .034 
4 oz. Hash Browns .041 4 ea. Saltine Crackers .008 5 oz. Fried Potatoes .013 
1 oz. Instant O.tmeal .05 8 oz. Hot Tea _:.<l.o~ 1 oz. Tartar Sauce .015 
2 sl. Toast .02 .107 3 oz. Lettuce .025 
1 oz. Jelly .017 251. Bread .02 
8 oz. Milk .05 t,'2 oz. Oleo .006 
8 oz. Collee .03 2 ea. Maple Bars .054 

---:374 8 oz. Coffee _-'.O~. 
DAILY TOTAL COST, $.901 .420 

4 oz. Apple Sauce . 041 1 ea. Bologna Sand . .041 5·1/3 oz. Hamburger Steak .216 
2 ea. French Toast .061 1 oz. Lettuce .008 5 oz. BroeoH (Frozen) .059 
1 '11 Ol. Syrup .016 1 Qz, Mayonnaise .015 6 oz, Oven Brown Potatoes .013 
1 oz. Indlv. Cold Cereal .037 8 oz. Split Pea Soup .012 3 oz. Chopped Lettuce .025 
1;2 oz. Oleo .006 4 ea. Crackers .008 1 oz. Salad DreSSing .015 
a oz. Calfee .03 8 oz. fortified Drink •. 034 251. Bread .02 
8 oz. Milk _{)S_ .118 112 oz, Oleo .006 

.241 5 oz, Ice Cream .054 
8 oz. Milk .05 
8 oz. Coffee 2L 

DAILY TOTAL COST. $.847 .488 

1 ea. Fresh Orange .036 1 ea. Cheese Sand. .07 10 oz. Bee' Pol Pie .26 
2 ea. Fried Eggs .08 8 oz. Tomato Soup .04 4 oz. Lima Beans .04 
3·1/5 oz. Sausage pally M8 4 ea. Crackers .008 6 oz. Steamed Rice 014 
1 oz. Inst. Farina .059 1 oz. Lettuce .008 4 oz. Potato Salad .05 
2 sl. Toasl .02 1 OZ, Mayonnaise .015 2 sf- Bread .02 
~': oz. Oleo .006 8 oz. Iced Tea -'~ 1': oz. Oleo .006 
1 oz. Jelly .017 .149 4 oz, Lemon Cake .036 
8 oz. Collee .03 8 oz, Calfee .03 
8 oz. Milk ._:9.~. DAILY TOTAL COST. $1.001 ~45a 

.396 

6 oz. Tomato Juice .037 8 0<. Noodle Soup .084 2 ea. (6 oz.) Pork Chops 28 
2 ea. Fried Eggs .08 4 ea. Crackers .008 5 oz. Au Gratin Potatoes .077 
2 sl. Crisp Bacon Slicos .054 13 oz. Baked Sean Casso .046 4 oz. Mixed Vegetables .037 
5 OZ, Hash Browns .04 2 oz. Celery Sticks .008 2 sl. Broad .02 
2 sl. Toast .02 8 oz. Collee --~- 1.'2 oz. 0100 .006 
1,/: oz, Oleo .0'lP .176 2 ea. Chocolate Chip Cookies .043 
1 oz. Jelly .017 3 oz. Cole Slaw .04 
1 ea. Breakfast Floll .032 8 oz. Milk __ .~O~ 
8 oz. Milk .05 DAILY TOTAL COST. 51.095 .553 8 oz. CoHee _113._ 

.366 

4 oz. Fruit Cocktail .061 8 oz. Boan Soup .037 6 oz. Chicken Ala King .135 
2 ea. Hot Cakes .041 4 eo. Crackers .008 4 oz. Whlppad Potatoes .06S 
1 oz. Indlv. Cold Cereal .037 1 ea. Ham Salad Sand .068 5 oz. Kernel Style Corn .038 
1 V, oz. Syrup .016 8 oz. Fortilled drink 0~4 5 oz. Macaroni Salad .03 

6 ~o~~'~~~e .006 .147 2 sl. Toast 02 
03 "2 oz. Oleo .006 

8 oz. Milk _.os. 1 51. Cherry Pie .06 
. 241 8 oz. CoUee ....:.<1.3 • 

DAILY TOTAL COST. $.825 .437 

1 ea. fresh Apple .049 8 oz. Chili Con Carne .110 5·1;3 oz. Liver & Onions .181 
2 ea. Scrambled Eggs .08 4 ea. Crackers .008 5 oz. Collage Fried Polatoes .013 
1 oz. Instant Grits .05 1 oz. Shredded Cheese .044 3 (lZ. Tossed Grnen Salad .025 
2.1. Toasl .02 2 oz. Chopped Onions .Of 2 ClI. Dinner Rolls .065 

7 1 oz. Jelly .017 8 oz. Iced Tea -~~~ t'2: oz. Olao .006 
V, oz. Dleo .006 .177 3 oz. Jello WiFrult .015 
8 oz. Milk .05 8 oz. Milk .....c{)S. 
80<. Coffee __ ,!l.L DAILy TOTAL COST. $.834 .355 

.302 

BREAKFAST TOTAL COST, $2.218 LUNCHEON TOTAL COST, $.980 DINNER TOTAL COST, $3.193 

DAILV AVERAGE COST, $,913 WEEKLY TOTAL COST, $6.391 

I 
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Menu No.2 Menu No.3 
Cost In Cost In Cost In Cost In Cost In Cost In 

Breakfast cents Luncheon cents Dinner cents Breakfast cents Luncheon cents Dinner cents 
v, ea. Frash Grapefruit . 067 6 oz. Vegetable Soup .03 4 oz. Braised Beef lips .26 4 oz. Applesauce .041 1 ea. Tuna Salad Sand . .066 6 oz. Scalloped Salmon 
2 ea. Hot Cakes .041 4 ea. Crackers .006 5 oz. Brussal Sprouts (Frzn) .07 3 ea. Scrambled Eggs .06 6 oz. Beef Broth ,01 WIPeas 36 
1 oz Indlv. Cold Cereal .037 1 ;r.' Tuna Salad Sand. .066 6 oz. Steamed Rice .014 1 oz. Inst. Oatmeal .046 8 oz. Coffee _2L 5 oz. Mixed Vegetables .059 
1 ea. Fried Egg .04 2 z. Carrot Sticks .009 3 oz. Chopped Lettuce .025 251, Toasl .02 .106 6 oz. Sleamed Rice .013 
1 oz. Jelly .017 8 oz. Hal Tea .005 2 sl: Bread .02 V, oz. Oleo .006 4 oz. Celery Dressing .02 
6 oz. Milk .05 -:i16 1 sl. Cherry Pie .06 1 Oz. Jelly .017 3 oz. Green Salad .025 
8 oz. Coffee --'~- 8 oz. Coffee ~ 

8 oz. Coffee .03 1 oz. Salad Dressing ,015 

.282 DAILY TOTAL COST. $.877 .479 
8 oz. Milk _:!l~ 2 sl. Bread .02 

.272 y, oz. Oleo .006 

4 oz. Chilled Pineapple .056 1 ea. Peanut Butter 3-113 oz. Cod Fish Porllon .218 8 oz. Hot Tea -,QQ§ 
3-115 oz. Sausage patty • 098 & Jelly Sand . .101 1 oz. Tartar Sauce .015 DAILY TOTAL COST. $.921 .543 
2 ea. Fried Eggs .08 8 oz. Bean Soup .037 1 ea. Hamburger Bun .034 
1 oz. Instant Oatmeal .05 4 ea. Crackers .008 5 oz. Brocoll (Frzn) .059 4 oz. Sliced Peaches .046 1 ea. Peanut '3utter Sand. .064 Southern Fried Chicken .07 

2 1 oz. Jelly .017 2 ea. Celery SUcks .027 6 oz. Oven Brown !'otatoes .013 2 ea. Hot Cakes .041 8 oz. Vegetable Soup .030 4 oz. Whipped Potatoes ,068 
2 sl. Toast .02 8 oz. Fortified Cold Drink ~ 5 oz. Macaroni Salad .08 tv, oz. Syru p .016 4 ea. Crackers .006 4 oz. Giblet Gravy .02 
V, oz. Oleo .006 .207 2 ea. Cup Cakes .058 2 Vz oz. Oleo .006 8 oz. Hot Tea .006 3 oz. Creamed Cauliflower .064 
8 oz. Milk .05 a oz. Milk ~ 2 ea. FrIed Eggs .OS .108 251. Bread ,02 
8 oz. Coffee ~- DAILY TOTAL COST, $1.141 .527 

1 oz. Indlv. Cold Cereal .037 V2 oz. Oleo .006 
.407 8 oz. Calfee .03 5 oz. Frozen Parfait .06 

6 oz. Milk .05 8 oz. Calfee ......:Il.:t 
4 oz. Mandarin Oranges .067 6 oz. Chili Can Carne .11 5-1/3 oz. SwIss Steak .306 DAILY TOTAL COST, $.752 .338 
6 oz. Creamed Burger .085 8 ea. Crackers .016 wlGravy .37 
2 sl. Toast .02 1 ea. Sweet Roll .044 4 oz. Whipped Potatoes .068 1 ea. Fresh Apple .049 1 ea. Bologna Sand. .042 2 ea. 9 oz. Maat Balls & Rice .23 
1 oz. Indlv. Cold Cereal .037 8 oz. Milk -;Q~ 3 oz. Green Beans .039 2 sl. French Toast .061 1 oz. Lettuce Leaf .008 5 oz. Gravy .01 
V, oz. Oleo .006 .220 3 oz. Chopped Lettuce .025 2 ea. Bacon Slices .054 1 oz. Mayonnaise .015 4 oz. Peas .045 

3 1 oz. Jelly ,017 1 oz. Salad Dressing .015 1 oz. Instant Grits .05 8 oz. Split Pea Soup .012 2 sl. Bread .02 
8 oz. Milk .05 2 sl. Bread .02 3 1'!~ oz. Syrup .016 4 ea. Crackers .008 Vz oz. Oleo .006 
8 oz. Coffee .03 V, oz. Oleo .006 V2 oz. Oleo .006 8 oz. Fortified Cold Drink ~-.2..3i 3 oz. Chopped Lettuce 025 

-.312 5 oz. Butterscotch Pudding .07 1 oz. Jelly .017 .119 1 oz. Salad Dressing .015 
8 oz. Collee ~ 8 Oz. Coffee .03 2 ea. Raised Donuts .07 

DAILY TOTAL COST, $1.175 .643 
8 oz, Milk --~ 8 oz. Milk ~Jl.~ 

.333 DAILY TOTAL COST. $.923 .471 
4 oz. Fruit Cocktail . 061 1 ea. Bologna Sand . .041 5·1/3 oz. Roast Beef w/Gravy .40 
2 sl. French Toast .061 1 oz. Lettuce .008 4 oz. Whipped Potatoes .068 4 oz. Purple Plums .039 1 ea. Cheese Sand. .07 5-113 oz, Roast Ham .594 
tv, oz. Syrup .016 8 oz. Tomato Soup .04 3 oz. Green Beans .039 8 o,z. Sausage Gravy .065 8 oz. Noodle Soup .084 6 oz. Candled Yams .095 
1 oz. Instant Grits .05 4 ea. Crackers .008 2 ea. Dinner Rolls .065 1 oz. Indlv. Cold Cereal .037 2 oz. Celery Sticks .008 5 oz. Kernel Corn .038 

4 V, oz. Oleo .006 8 oz. Iced Tea .005 Vz oz. Oleo .006 4 oz. Hash Brown Potatoes .041 8 oz. Milk -~ 5 oz. Macaroni Salad .08 
1 oz. Jelly .017 --::m 5 oz. Tapioca Pudding .05 4 2 ea. Biscuits .03 .212 2 ea. Dinner Ilolls .065 
8 oz. Milk .05 8 oz. Coffee .03 y, oz. Oleo .006 4 oz. Berry Cobbler .06 
8 oz. Coltee .03 3 oz. Chopped Lettuce .025 1 Oz. Jelly .017 8 oz. Coffee _-,,0E.. 

-:291 1 oz. Salad Dressing ~ 8 oz. Coffee .03 DAILY TOTAL COST, $1.482 .982 
DAILY TOTAL COST, $1.460 .698 

8 oz. Milk -~ 
.288 

4 oz. Pears. canned . 051 1 ea. Ham Salad Sand • .068 5-113 oz. Hamburger Steak .216 
2 ea. Fried Eggs .08 8 oz. Chicken-Rice Soup .019 4 oz. Shoestring Beets .032 6 oz. Orange Juice .055 6 oz. Bkd. Beans Cass. 6 oz. Swiss Steak wiGravy .45 
3-115 oz. Ham .36 4 ea. Crackers ,008 1 ea. Baked Potato .02 2 ea. Eggs, Fried .08 wIBacon ,046 4 oz. Whipped Potatoes .068 
1 oz. Indlv. Cold Cereal ,037 2 oz Carrot Sticks .016 1 oz. Sour Cream .024 2 sl. Bacon .054 8 oz. Noodle Soup .084 5 oz. Yellow Wax Beans .062 

5 2 sl. Toast 02 8 oz. Fortified Cold Drink ~ 2 sl. Bread .02 1 oz. Instant Cream of WheaL05 4 ea. Crackers .008 Vz oz. Oleo .006 
y, oz. Oleo .006 .145 V, OZ. Oleo .006 5 2 sl. Toast .02 2 Oz. Carrot Sticks .009 2 sl. Bread .02 
8 oz. Coffee .03 3 oz. Tossed Green Salad .025 y, oz. Oleo .006 8 oz. Coffee .....:!l!. 3 oz. Chopped Lettuce .025 
8 oz. Milk -..:.!!.§.. 5 oz. Ice Cream .054 1 oz. Jelly .017 .177 1 oz. Salad Dressing .015 

.334 8 oz. Milk ~ 8 oz. Cof:ee .03 5 oz. Ice Cream .054 
DAILY TOTAL COST. $.926 8 oz. Milk .OS 8 oz. Milk .05 

.447 .. --:362 DAILY TOTAL COST, $1,289 .750 
1 ea. Fresh Orange • 036 1 ea. Salami Sand . ,042 2 ea. Grilled Pork Chops .28 a oz. Sausage Cream Gravy . 065 8 oz. Split Pea Soup .012 4 oz. B'IHared Peas & Carrots .047 4 oz. Grapefruit Segs . .081 1 ea. Ham Salad Sand. .068 10 oz. Sweet & Sour Spare Rib,4S 
2 ea. Hot Biscuits .03 4 ea. Crackers .008 6 oz. S-veet Potatoes- 3 ea. Link Sausages .12 8 oz. Bean Soup .037 6 oz. Fried Rice .03 
1 oz. Insl. Cream of Wheat .05 1 oz. Leaf Lettuce .008 Elrn. sug. .095 1 oz. Indlv. Cold Cereal .037 4 ea. Crackers .ooa 5 oz. Brocoll. Frozen .059 

6 ~2 oz. Oleo .006 1 oz. Mayonnaise .015 4 oz. Cole Slaw .039 2 ea. Fried Eggs .oe 8 oz. Fortified Cold Drink •.. 034 4 oz. Potato Salad .05 
1 oz. Jelly .017 8 oz. Hot Tea ~ 2 sl. Bread .02 6 2 st. Toast .02 .147 2 sl. Bread .02 
8 oz. Coffee .03 .09f,~ Vz oz. Oleo .006 y, oz. Oleo .006 y, oz. Oleo .006 
8 oz. Milk .-Jl.~ 2 ea. Cake Donuts .06 1 oz. Jelly .017 4 oz. Pound Cake ,036 

.284 8 oz. Coffee .....:!l!. 8 oz. Coffee .03 B oz. Coffee .03 

DAILY TOTAL COST, $.951 .577 
8 oz. Milk ~- DAILY TOTAL COST, $1.278 ~ 

.441 
4 oz. Peaches, canned .046 1 ea. Cheese Sand. .07 10 oz. Meat Loaf .. Gravy .175 
4 oz. Diced Ham Omelet .11 8 oz. Noodle Soup .084 4 oz. Whipped Potatoes .068 6 oz. Tomato Juice .025 8 oz. Chili Con Carne .11 8 oz. Chuck Steak .95 
1 oz. Indlv. Cold Cereal .037 4 en. CrMkers .008 4 oz. Succotash .04 6 oz. Ground Beef Gravy .085 1 ea. Fresh Orange .035 1 ea. Baked Potalo .02 
2 sf, Toast .02 1 oz. MayonnaiSe .015 3 oz. Chopped Lettuce .025 1 oz. Inslant Farina .059 8 ea. Crackers .016 1 oz. Sour Cream .024 

7 V, oz. Oleo .006 1 oz. Lettuce Leaf .008 1 oz. Salad Dressing .015 2 sl. Toast ,02 8 oz. Iced Tea -.:.~ 3 oz. Green Beans .039 
1 oz. Jelly .017 a oz. Coffee -:.C&.. 2 sl. Bread .02 7 Y. oz. Oleo .006 .169 3 oz. Chopped Lettuce .025 
8 oz. Coffee .03 .215 Vz oz. Oleo .006 1 oz. Jefly .017 1 oz. Salad Dressing .015 
8 oz. Milk -,.Q~ 4 oz. Pound Cake .036 8 oz. Coftee .03 2 ea. Dinner Rolls .065 

.316 8 oz. Milk ~ 8 oz. Milk ..Jl.?... 5 oz. Rice Pudding .04 
OAIL Y TOTAL COST, $.966 .435 .292 8 oz. Coffee .....!.~-

BREAKFAST TOTAL COST, $2.226 LUNCHEON TOTAL COST, $1.464 DINNER TOTAL COST, $3,806 DAILY TOTAL COST, $1.669 1.208 

DAILY AVERAGE COST, $1.071 WEEKL Y TOTAL COST, $7.496 
BREAKFAST TOTAL COST, $2.294 LUNCHEON TOTAL COST. $1.038 DINNER TOTAL COST, $4.983 

DAILY AVERAGE COST, $1.188 WEEKLY TOTAL COST, $8.314 

~---~--- ~-- ~ -----~--



Menu No.4 
Cost in Cost in Cost in 

Breakfast cents Luncheon cents Dinner cents 
4 oz. Chilled Apricots . 044 1 ea. Tuna Salad Sand . .066 4 oz. Pork Aoasl .30 
1 ea. Cheese Omelet .10 8 oz. Vegetable Soup .03 5 oz. Simmered Sweet 
1 oz. Indlv. Cold Cereal .037 4 ea. Crackers .008 Potatoes .095 
251. Toast .02 }oz. qarrot Sticks .009 4 oz. BUlIered Peas .045 
;; oz. Oleo .006 oz. Hot Tea -~ 4 oz. Macaroni Salad .08 
1 oz. Jelly .017 .118 2 st. Bread .02 
8 oz. Coffee .03 \'2 oz. Oleo .006 
B oz. Milk -'-~ 1 ea. Apple Turnover .065 

.304 8 oz. Coffee ~,Q~ 
DAILY TOTAL COST. $1.063 .64t 

Purple Plums. 4 oz. .039 1 ea. Peanut Butter & Beef Stew. 10 oz. .34 
6 oz. Hamburger Gr~vy .085 Jelly Sand. .101 6 oz. Steamed Rice .014 
1 oz. Inst. Cream of Wheat .OS 8 oz. Bean Soup .037 4 oz. Baby Lima Beans .04 
2 ea. Biscuits .03 4 ea. Crackers .008 3 oz. Green Salad .025 2 'h oz. Oleo .006 2 ea. Celery Sticks .027 251. Bread .02 
1 oz. Jelly .017 8 oz. Fortified Cold Drlnll .--,,~1 V2 oz. Oleo .006 
8 oz. Coffee .03 ,207 1 51. Cherry Pie .06 
8 oz. Milk ~~Q.s._ a oz. Milk __ ,Q5. 

.307 DAILY TOTAL COST. $1.069 .555 

1 ea. Fresh Grapefruit Hlvs. ,067 8 oz. Chili Con Carne .11 4 oz. Baked Cod Fish ,218 
3·1/5 oz. Breakfast Steak ,36 8 ea. Crackdrs .016 1 oz. Tartar Sauce .015 
2 ea. Filed Eggs ,08 1 ea. Sweet Roll .044 $ oz. French Fries .013 
1 oz. Indlv. Cold Cereal .037 8 oz. Milk -,:Q~, 5 oz. Yellow Wax Beans ,062 

3 251. Toast ,02 .220 5 oz. Macaroni Salad .06 
'/2 oz. Oleo .006 2 ea. Maple Bars .054 
1 oz. Jelly ,017 251. Bread .02 
8 oz. Coffee .03 V, liZ. Oleo ,006 
8 oz. Milk -~ 80" Coffee -,Q~ 

.667 bAlLY TOTAL COST. $1.385 ,498 

4 oz. Mandarin Oranges .067 1 ea. Bologna Sand. . .041 5·1/3 oz. Roast Beef .40 
2 ea. French Toast .061 1 oz. LeUuce ,008 4 oz. Whipped Potatoes .068 
2 51. Crisp Bacon .054 1 oz. Mayonnaise •. 015 S oz. Kernel S\yIe Corn .038 

4 
1 oz. Inst. Oatmeal .05 a oz. Tomato Soup .04 251. Bread .02 1\f, oz. Syrup .016 4 ea. Crackers .008 * oz. Oleo .006 
;; oz. Oleo .006 8 oz. Iced Tea -:QQ~ 3 oz. Chopped lettuce .025 8 oz. Coffee .03 .120 i oz. Salad Dressing .015 
8 oz. Milk _-'o.?_ 4 oz. White Cake .035 

.334 8 oz, Coffee .03 
DAILY TOTAL COST. $1.092 -:638 

4 oz. Chilled Pineapple 056 1 ee. Ham Salad Send. .068 a oz. Sirloin Steak 1.05 
3·115 oz. Hem. Fried ,36 B oz. Chlcken·Rlce Soo;> .019 i ea. Baked Potato .02 
2 ea. Fried E9Rs .08 4 ea. Crackers .n08 1 oz, Sour Cream .024 
4 oz. Hash Browns ,041 2 oz. Carrot Sticks .016 S oz. Creamed Cauliflower ,065 

5 
1 oz. Indlv. Cold Cereal 037 8 oz, Fortlflod Cold Drink --,~~ 2 ea. Warm Dinner Rolls .065 
251. Toast ,02 .145 3 oz. lelluce .025 
\12 oz, Oleo .006 1 oz, Salad Dressing ,015 
1 oz. Jelly .017 Va oz. Oleo .006 
8 oz. Coffee .03 $ oz. Ica Cream .054 
8 oz. Milk ~Q5 a oz. Coffee .03 

,697 DAILY TOTAL COST. $2.196 T354 

4 oz. Sliced Peaches .046 1 ea. Salami Sand. .042 2 ea, Grilled Pork Chops .28 
8 oz. Sausage Cream Gravy ,065 8 oz. Split Pea Soup ,012 6 oz. Scalloped Potatoes .023 
1 oz. Inst. Grits .05 4 ea. Crackers .008 3 oz. Green Beans .039 

6 
V. oz. Oleo .006 1 oz. Lelluce .008 4 oz. Potato Salad .05 
251. Toast .0.2 1 oz. Mayonnaise .015 5 oz, Bread Custard .04 
1 oz. Jelly .017 8 oz. Hot Tea .005 t~ oz. Oleo .006 
8 oz. CoffC 9 .03 ---:-090 2 51. B~aad ,02 
8 oz. Milk _,Q5_ a oz, Mifk .05 

.284 DAILY TOTAL COST. $.882 -:508 
4 oz. Applesauce . 039 1 ea. Cheese Sand . .07 5·113 oz. Corned Beet .35 
2 ea. Hot Cakes .041 8 oz. Noodle soup ,084 4 oz. Cabbage .039 
2 ea. Fried Eggs .08 4 ea. Crackers .ooa 6 oz. BOiled Potatoes .013 7 1 oz. Indlv. Cold Cereal .037 1 oz. Mayonnaise .015 5 oz. Mexlcom ,042 
iV, oz, Syrup .016 1 oz. lettuce Leef .008 3 oz. Tossed Green Salad .025 I, oz. Oleo .006 a oz. Coffee __ ,01_ 1 oz, Salad Dressing ,015 
8 oz. Coffee .03 .215 \I, oz. Oleo .006 
8 oz. Milk -...:.Q§, . 251. Bread .02 

.299 3 oz. Jello wlFrult .015 a oz, Milk .05 
DAll Y TOTAL COST. $1.089 -~575 

BREAKFAST TOTAL COST, $2.892 LUNCHEON TOTAL COST, $1.115 DINNER TOTAL COST, $4.769 

DAILY AVERAGE COST, $1.254 WEEKLY TOTAL COST, $8.776 
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A Jail Handbook for J!'eeding 10 to 100 Inmates 

While it is not NSA's intent to furnish a recipe service, we think that smaller 
jails would benefit by a set of instructions covering the entire scope of the food 
service operation. A handbook fot' this service prepared by the U. S. Bureau of 
Prisons covers every step in food service for a 14-day period. * (Since the co/cle 
menu should not be formulated for an 'even mUltiple of seven, consider'this 
publication as 14 days of a 91-day cycle). The section on hints and facts is 
especially interesting 'and useful. If the recipes and instructions given in the 
handbook are followed, a nuttitionally balanced menu will result. The cost 
should be consistent with the funds necessary to feed inmates at current food 
prices. 

We must stres~.again that cost cannot be the governing factor in feeding any 
group of people, and this includes jail inmates. Food prices have increased so 
fast that we can anticipate trouble if we cannot supply enough money to supply 
an adequate diet, 

The Bureau handbook is based on a daily population of 10 persons. Jt can be 
adjusted upward to 50 by simply increasing the quantities. For a popUlation of 
50-100 reduce total quantity required by 10 percent. Fo)' over 100 use the 
balanced ratio accounting syst'em (see next chapter) and the 91-clay cycle. Fat' 
less than 10, see the following section. 

Food Service in Jails Feeding Less Than 10 Inmates 

11/1Il[ttes hm'e a right to (f IIl/tritiol/(//ly adequate diet 110 1/1(l/ter /tOll' Jell' ill 

/lumber they may be. 
Jails which have sLlch small populations that no professional help can be 

employed to plan or prepare food can benefit by using nutritional guides that 
have been prepared for families. If the jail e 1''1, wife or the inmate who prepares 
the food will read such material can:fully-and put the information into 
practice-a l1utt'itionally acceptable diet will result. 

Such a guide is presented with the permission of the publishers, the National 
Dairy Council, Chicago, 60606. The food prepareI' should be sure that thf~ four 
food groups are served in their entirety every day, and that servings (where not 
specified) are equivalent to the portions usually served by a reputable local 
restaurant. 

Jails under 10 aven'ige popUlation should inquire into possibility of feeding 
their inmates from a local cafe under n. contract for the 3 daily meals. (In 1974, 
about $1.00 pet' meal, delivered to the jail in sanitar'y manner hot or cold as 
required, would be an approximate cost.) 

We do not recommend the so called TV dinncrs for any long-term feeding 
program (3 to 5 days maximum). 

Such meals may prove satisfactot'Y on "cooks-clay-off." 

A Daily Food Guide 

The recommended allowances for nutrients for most people can be obtained 
from n well-chosen vuriety of ordinary foods inclUding thosc in Ollr markets. 

• Bureau of Prisons, U. S. Department of Justice, Ham/book qf'Jai/l-'ooc! S('I'I'I'C(', 60 pp. mimeo. 
Obtainable on request from the Bureau, Wushington. D. C .. 20537. 
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The Daily Food Guide prepared by nutritionists in the U. S. Department of 
Agriculture presents one way to select food. With this aid almost anyone can 
get the nutrients needed from every day foods. 

Most foods contain more than one nutrient, but no single food contains all 
the nutrients in the amount we heed. The Daily Food Guide suggests the kinds 
that together supply nutrients in the amounts needed. In using the Guide one 
selects the main part of his diet from the four broad groups. To this, one adds 
other foods as desired to make meals appealing and satisfying. The additional 
foods should add enough calories to meet energy needs, which wil! vary widely 
between individuals. 
Milk Group 

2 or more glasses milk 
Cheese, ice cream and other milk made foods can supply part of the milk. 

Meat Group 
Two at· mort: servings of n1eats, fish, poultry, eggs 01' cheese, also dry 
beans, peas, and nuts. 

Vegetables and Fruits 
FOllr or more servings. Include dark green or yellow vegetables, citrus 
fruit, 01' tomatoes. 

Breuds and Cereals 
FOllr or more servings. enriched 01' whole grain. 

This is the foundation for a good diet. Use more of these and other foods as 
needed for growth. for activity and for desirable Weight. 

Diet Service ill JaB 

, If you receive an inmate who claims to be 011 a diet for medical reasons, first 
consult with a doctor to make sure that he >does require a diet and that the 
specific diet he mentions is the right one for him. Having found out his needs, 
follow the prescribed diet. Failure to provide prescribed diets may result in an 
inmate in diabetic coma Or a man with a hemorrhaging ulcer. 

A cardinal /'/lIe is to keep diets (IS simple as possible and to COliform as 
closely liS possible to foods se/'lwl to other inmates. Anothel' principle is tlrat 
diets, like all other food served to iI/mates, shollfd be prepared il/ the jail 
kitchen. To set up a diet kitchen in the hospital area of the jail is to open the 
gate for a whole neW feeding operntion Ihnt can easily get out of control, for it 
is enjoyed by the hospital staff, "special inmates," and others who do not 
really require a diet. To guard against the lattcr, the physician who prescribes 
the diet should specify a date on which the diet should be reviewed for renewal 
or discontinuation. 

A final note on diet service; Ij' fill ill/llate requires (/ diet, see tliat he gets it 
fllld that he eats it ill the presellce of a supervisor. 

Not more th((11 jive types oj'diet (Ire commonly required ill a jail. These are: 
liquid/sojl/ol' bland,· diabetic alld low-calorie,· lat-restricted. Exmflples follow. 

d 

Bland Diet 
This diet is adequate In all nutrients. The patient receives three meals with three 
between meal feedings. Extreme$ln temperature of food should be avoided. Juices 
must be sipped slowly with meals. 

Type Of 
Food Foods Allowed Foods to Avoid 

Beverage Milk, milk drinks, cereal beverages. but- Carbonated beverages. strong tea. coffee, 
termllk, weak tea. decaffeinated coffee as alcohol. cocoa and chocolate flavored 
tolerated drinks 

Bread Whlta or light rye bread. plain crackers Whole grain breads. rich hot breads. bran. 
such es saltines and soda crackers. flavored crackers such as Scotch Chasers. 
zwieback. melba toast. plain hot breads Triangle Thins, eto, graham crackers. pas· 
without fruit or nuts tries 

Cereal Cooked and refined cereals. cornflakes, Whole graIn or bran cereals, cold prepared 
cereals except as IIst"d under "foods al· Rice Krlsples. put/ed rice lowed" 

Dessert Custards. rennet desserts, soft puddings. 
angel & plain cakes, plalh vanilla cookies, 

All others soft vanilla Ice cream. fruit whips (all with· 
out nuts. coconut ot whole fruit) milk 
sherbets. gelatin dessens 

Fats Butter. margarine, cream. pure fals and 
All others oils 

Fruit Plalo, or dlluled fruit lulces as tolerated. Raw fruits except as listed under "foods 
cookep or canned fruits without tough altowed", all berries or other fruits with 
skins or,seeds. ripe banana, ayocado seeds. all fruits with lough skins 

Meat. eggs, Eggs (boiled. poached. creamed or Shell fish, fried meat. fish. poultry Or eggs. 
or cheese scrambled In· double boiler), plain tender smoked or cured meat or fish. heart 

meats, poUltry or fish, mild cheese 

Potato or White potatoes (baked. boiled. or mashed)'. fried potatoes. polato chips. wild or brown. 
substitute macaroni. spaghetti, noodles, refined rice rice, sweet potatoes 

Soup Cream soups made with vegetables listed 
All others under "foods allOWed" 

Sweels Sugar. jelly, honey JWlthout comb), syrups. Jam. marmalade. preserves. chocolate. all 
hard candy (In mo eratlon) candy except hard candy 

Vegetable Tomato or Yetegable lulces, cooked or Dried peas or beans. corn. lima beans. 
canned asparagus, beets. carrots. young hominy. summer squash. onions, brussel 
tender peas, spinach. mushrooms, green sprouts. cabbage. brOCCOli. caulltlower, 
or wax beans. pumpkin. winter squaSh, egg plant. peppers, okra, tomatoes, pars-
greens without stems nips, turnips, rutabaga, sauerkraut, all raw 

V8Qelables. 

Miscellaneous Salt. cream sauce, cinnamon. allspice. Condiments, gravys, ,,'ck'es. nuts. ylnegnr. 
paprika. mace. thyma. sage as toleraled popcorn. coconut. 0 lVes. eny snack food 

suoh as Frlios, pretzels. potato chips. fla-
yored craCkers. peanut butler, herbs and 
spices except a~ listed under "Ioods ai-
10Wt~d" 

Soft Diet 
This diet eliminates foods high In cellulose and connective tissue or those difficult 
to digest. If the patient needs a soft diet only because of a difficulty In chewing, then 
a full liquid diet shOUld be ordered. 

TYPE OF 
FObD FOODS ALLOWED FOODS TO AVOID 

Beverage All None 

Bread Whllo or rye. crackers that do not contain 
the Whole grain 

Whole grain. pancakes and waftles 

Cereal Raflned Bran, whola grain careals 

Dessert Angel and sponge cake. custard. ptaln All others 
~ookles. fruit Whips. gQlatin desserts, lun. 
keto plain Ico cream. sherbat. soft pud. 
dlnas 
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Fats Butler, cream, me.yonnalse, pure fats and All others 
oils 

Fruit Fruit Juices, avocado, banana, cooked or 
canned fruits without tough skins or seeds 

All others 

Meat, eggs, All meats, poultry and "'h that are tender Shellfish, tough meats, spicy or fried or cheese and not fried, eggs, cheese meats, fish, poultry, tried eggs 

Potato or Potato, macaroni, noodles, rice, spaghetti Potato chips, tried potato 
substitute 

Soup Any made from vegetables listed under All others 
"toads allowed" 

Sweets Jelly, sugar, syrups, hard candles Jams, marmalades, rich candles 

Vegetables Well cooked or tender vegetables except Corn, cabbage, brussel sprouts, baked 
those listed under "foods to avoid," vege- beans, caUliflower, turnip, onions, 
table Juices radishes, leeks, broccoli 

Miscellaneous Cream sauces and gravies In moderation, Nuts, popcorn, pickles, olives, pepper, 
herbs and spices except those listed under chili, cloves, mustard, coconut 
foods to avoid, salt 

Full Liquid Diet 
Thi~ diet is inadequate in all nutrients when strained meat and vegetables are 
omitted, and should be used for a limited time only. With the use of strained meats 
and vegetabl~s as indicated by th~ asteris~s (*), the diet is nutritionally adequate, 
and may be given for extended penods of time. All items followed by an asterisk (*) 
are to be used only on specific order of physician. 

iYPE OF 
FOOD FOODS ALLOWED FOODS TO AVOID 
Beverage Carbonated beverages, cereal beverages, None 
I coftee, tea, milk, milk drinks .. 
Bread None ' All 

Cereal Farina, strained oatmeal gruel, cream of All others 
rice 

Oessert Plain gelatin desserts, plain Ice cream, All others 
rennet desserts, sherbets, custard 

Fats Cream, butter, margarine, vegetable oils All others 

Fruit Strained fruit jUice, strained fruit· All others 

Meat, eggs Raw eggs In beverages, custard, strained All others 
or cheese meats' 

Potato or None except puree In soups All others substitute 

Soup Broth, strained clear soups, strained All others 
cream soups 

Sweets Sugar, karo, honey, hard candy, flavored 
syrups 

All others 

Vegetables Tomato juice, Vegetable puree In soups, All others 
strained vegetables' 

Miscellaneous Salt All others 

Low Fat Diet (30 Grams) 
This diet is planned to reduce the total fat intake, It contains approximately 30 
grams fat, 80 grams protein, and 1500 calories. Fat-soluble vitamins will need to be 
supplemented if the person Is to remain on this diet for a long period of time, 
Additional calories may be provided by adding extra amounts of bread, cereals, 
vegetables, fruits, and sweets. 

TYPE OF 
FOOD 

Beverage 

Bread 

Cereal 

O~ssert 

Fats 

Fruit 

Meat, eggs, 
or cheese 

Potato or 
sUbstltute 

Soup 

Sweets 

Vegetables 

Miscellaneous 

FOODS ALLOWED 

Tea, coffee, carbonated beverages, fruit 
juice, skim milk, cereal beverage, skim but-
terrnllk 

Any except those listed under "toads to 
avoid" 

Any except thQse listed under "foods to 
avoid" 

Fruit Jello, gelatin desserts, puddings 
made with skim milk (except chocolate), 
angel cake, fruit whips, junkets made with 
skim milk, meringue, frostings (without 
fat), arrowroot cookies 

1 v.. tsp. fat or 1 egg 

Any except those listed under "toads to 
avoid" 

Balled, broiled or roasted lean meat, fish 
or tow I (all visible fat removed), dry cottage 
cheese or cheese made tram skim milk, no 
more than 1 egg dally or lV. tsp. fat 

Potatoes (except frl6d or chips), 
macaroni, spaghetti 

rice. 

Fat free bouillon, soup, or broth, skim milk 
soups 

Sugar, lelly, lams, honey, molasses, ton-
dant, hard sugar candles, gum drops, 
maple sugar and syrups 

All. It strong tlavored vegetables cause 
discomfort, they shOUld be omitted from 
the diet, 

Catsup, chili sauce, herbs, spices, un but-
tered popcorn, salt, vinegar, pickles, con-
dlments, pepper If tolerated. 

FOODS TO AVOID 

Whole milk, chocolate and cocoa tlavored 
beverages 

Any breads made with egg fat or nuts 

Cocoa flavored cereals 

Ice cream, cake, cookies, pie, rich des-
serts, desserts made with chocolate, 
cream, fats, nuts or whole milk, coconut 

011, cream, butter, margarine, salad dres-
sing, mayonnaise, lard, In excess at 
amount allowed gravies, rich sauces, 
peanut butter 

Avocado 

Fried meats, ham, pork, sausage, franktur· 
ters, tried eggs, fish canned In all, duck, 
goose, all cheese except dry cottage 
cheese or cheese made with skim milk 

Egg noodles, potato chips, fried potatoes 

Any soup co"talnlng cream, fat, or whole 
milk 

Any sweets made with cream, chocolate, 
cocoa, tat, nuts. or coconut 

None, except as stated under "foods al· 
lowed" 

Gravy, nuts, olives, peanut butter, buttered 
popcorn, while sauce, fried snack toods 
such as Fritos. 

1200 Calorie Diabetic Diet 
Carbohydrate 125 Protein 60 Fat 50 

Food Group'" 
Milk 
Vegetable Exchange A" 
Vegetable Exchange 8 
Fruit Exchanges 
Bread Exchanges 
Meat Exchanges 
Fat Exchanges 

BREAKFAST 
1 Fruit Exchange from List 3 
1 Meat Exchange from List 5 
1 Bread Exchange from List 4 

Coff~e or Tea - any amount 

LUNCH OR SUPPER 
1 Meat Exchange tram List 5 
1 Bread Exchange from List 4 

Vegetable tram list 2A • any 
amount 

'1 Fruit Exchange from List 3 
1 cup Milk from List 1 (any at this 

may be used In beverage) 
Coftee or Tea· any amount 

Amount For One Day 
1 pint 

Equivalents 
I.lst 1 

Any amount 
1 

List 2A 
List 28 

3 I.lst 3 
4 List 4 
5 List 5 
1 List 6 

S'ample Meal Plan 

OINNER 
3 Meat Exchanges from List 5 
1 Bread Exchange from List 4 

Vegetable from List 2A • any' 
amount 
Vegetable from List 2B 
"at Exchange from List 6 
Fruit Exchange from List 3 
Coftee or Tea· any amount 

BEOTIME 
1 Cup Milk from List 1 
1 Bread Exchange from List 4 

'rood exchanges are listed on pp, 29-30. 



1500 Calorie Diabetic Diet 
Carbohyd rate 150 Protein 70 Fat 70 

Food Group 
Milk 
Vegetable Exchange A' 
Vegetable Exchange B 
Fruit Exchanges 
Bread Exchanges 
Meat Exchanges 
Fat Exchanges 

BREAKFAST 
1 Fruft Exchange from Ust 3 
1 Meat Exchange from List 5 
1 Bread Exchange from List 4 
1 Fat Exchange from List 6 

Coffee or Tea - any amount 

LUNCH OR SUPPER 
2 Meat Exchanges from List 5 
2 Bread Exchanges from List 4 

Vegetable from List 2A - any 
amount 
Fruit Exchange from List 3 
Cup Milk from List 1 
Fat EXchange from LIst 6 
Coffee or Tea - any amount 

/ 

Amount For One Day 
1 plnf 

Equivalents 
LI~t 1 

Any amount 
1 

List 2A 
List 2B 

3 
6 
6 
4 

List 3 
List 4 
LfstS 
Li3t6 

Sample Meal Plan 
DINNER 
3 Meat Exchenges from List 5 
2 Bread Exchanges from List 4 

Vegetabte from List 2A - any 
amount 
Vegetable Exchange from List 
2B 
Fruit Exchange from List 3 
Fal Exchange from List 6 
CoffeQ or Tea - any amount 

BEDTIME 
1 Cup Milk from List 1 
1 Uresd Exchange from List 4 
1 Fat ExchanQ.e from Lis! 6 
'Food exchanges are listed on pp. 00-00. 

1800 Calorie Diabetic Diet 
Carbohydrate 180 Protein 80 Fat 80 

Milk 
Food Group 

Vegetable Exchange A' 
Vegetable Exchange B 
Fruit Exchanges 
Bread Exchanges 
Meat Exchanges 
Fal Exchanges 

BREAKFAST' 
1 Fruit Exchange from LIst 3 
1 Mea! Exchange from List 5 
2 Bread Exchanges from List 4 
2 Fat Exchanges from List 6 

Coffee or Tea-any amount 

LUNCH OR SUPpgR 
2 Meat Exchanges from Ust 5 
2 Bread Exchanges from List 4 

Vegetable from List 2A-any 
amount 
Fruit Exchange from List 3 
Cup Milk from List 1 
Fa! E;xchange from List 6 
Coftee or Tea-any amount 

Amount for One Day 
1 pint 

Equivalents 
List 1 
List 2A Any amount 

1 List 2B 
3 List 3 
6 list 4 
7 List 5 
5 List 6 

Sample Meai Plan 

DINNER 
3 Meat Exchanges from List 5 
2 Bread Exchanges from Llsl 4 

Vegetable fronl List 2A-any 
amount 

1 Vegetable from LIst 2B 
1 Fruit Exchange from List 3 
2 Fal Exchanges from List 6 

Coffee or Tea-any amount 

BEDTIME 
1 Cup Milk from List 1 
2 Bread Exchanges from List 4 
1 Meat Exchange from List 5 

'Food exchanges are listed on pp. 00-00. 

2200 Calorie Diabetic Diet 
Carbohydrate 220 Protein 90 Fat 100 

Milk 
Food Group 

Vegelable Exchange A' 
Vegetable Exchange B 
Fruit Exchanges 
Bread Exchanges 
Meat Exchanges 
Fat Exchanges 

BREAKFAST 
1 Fruit Exchange from List 3 
2 Meat Exchanges from L1st-S 
2 Bread Exchanges from List 4 
3 Fat Exchanges from List 6 

Calfee or Tea-any amount 

Amount For One Day 
lplnt 

Equivalents 
List 1 

List 2A Any amount 
1 
4 
1'0 
8 
8 

Sample Meal Plan 

LUNCH OR SUPPER 

List 2B 
LIst 3 
List 4 
ListS 
List 6 

2 Meat Exchanges from List S 
3 Bread Exchanges from List 4 

Vegelable Irom Lisl 2A-any 
amount 

1 Fruit Exchange frum List 3 
2 Fat Exchanges from List 6 
1 Cup Milk from List 1 

Calfee or Tea-any amount 

, 

DINNER 
3 Meat Exchanges from List 5 
3 Bread Exchanges from List 4 

Vegetable from List 2A-any 
amount 

1 Vegetable Exchange from list 
2B 

2 Fruit Exchanges from List 3 

3 fat Exchanges from LIst 6 
Coffee or Tea-any amount 

BEDTIME 
1 Cup Milk from LIst 1 
2 Bread Exchanges from List 4 
1 Meat Exchange from List 5 

'Food exchanges are listed on the following pages. 

Food Exchange Lists 
For use with Diabetic and Low Calorie Diets 

List I 
Milk Group: 12 gram Carbohydrate-8 gram Proteln-l0 gram Fat-170 Calories 
Milk: whote pasteurl~ed 1 cup 

skim pasteUrized 1 cup + 2 teaspoons buller or margarine 
evaporated 'h cup diluted wfth V, cup water 
dry skim V. cup' powder mixed with 1 cup water 

+ 2 teaspoons butter or margarIne 
buttermilk (whole milk) 1 cup 
buttermilk (skim milk) 1 cup + 2 teaspoons butter or margarine 

'Use the dIrections on the package for the amounts to use In making 1 cup since different brands vary. 

List IIA 
Vegelable Group: Negligible caloric value. Limit cooked to 1 ~up per serving. Uncooked as desired. May use 
fresh, frozen. or canned. 

Asparagus Fiddle Heads Turnip Greens 
Broccoli Chard Lettuce 
Beans, green and wax Dandelions Okra 
Brussels Sprouts Egg Plant Green Peppers 
Cabbage Endive RadIshes 
Cauliflower Escarole Sauerkraut 
Celery Kale Summer Squash 
ChIcory Mushrooms Tomatoes 
Cucumbers Mustard Greens Watercress 
Beet Greens Spinach 

List liB 
Vegetabte Group: Carbohydral9 7 gram-Proleln 2 Gram-Fat 0 gram-Calories 36 
May usd fresh, frozen or canned 

Beets 
Carrots 
Onions 
Peas 
Pumpkin 
Turnfp 
Winter Squash 

List III 

v, cup cooked 
V, cup cooked 
on cup cooked 
v, cup cooked 
V, cup cooked 
V, cup cooked 
V, cup cooked 

Fruit Group: Carbohydraie 10 grams-Prolein D-Fat O-Calorles 40 
Fruits may be fresh, cooked. canned, dried, or frozen ALL WITHOUT SUGAR ADDED. All fruits In containers 
must either state that sugar has been added or that no sugar has been added. Frozen juIces are measured after 
Ihe water specified on can has been added. 
Apples (2'1 dl •• ) 1 Grapes 12 
Applesauce V, cup Grape juice V, cup 
Apricots, dried 4 halves Honeydew Melon, medium V. cup 
Banana V:z small 'Orange 1 
Blackberries ~1 cup 'Orange juice V, cup 

'Slrawberries 1 cup Peach 1 medium 
RaspberrIes 1 cup Pear 1 small 
Blueberries 2/3 cup Pineapple V, cup 

'Cantaloupe (6" dla.) V, Pineapple JUice 113 cup 
Cherries 10 large Plums 2 medium 
Dales 2 Prunes 2 medium 
FIgs. dried 1 RaisIns 2 tablespoons 

'GrapefrUit 'h 'Tangerine 1 large 
'Grapefrult'julce 'h cup Watermelon 1 cup 
'Contaln considerable amounls of vitamin C (Ascorbic AcId). Unswaetened canned fruits may be used In the 
same amount as listed for fresh fruit. 

List IV 
Bread Group: Carbohydrate 15 grams-Protein 2 grams-Fat D-Calorles 70 

Bread 1 slice 
BIscuit, roil (2' dla.) 1 
Muffin (2' dla.) 1 
Cornbread (1 v," cube) 1 

Cereal, cooked 'h cup 
Dry, fiake, and pulfed 0/, cup 

Rice, grits, cooked V. cup 
SpaghatU, noodles, cooked V, cup 
Macaroni, cooked 'h cup 
Crackers, graham (2V,. sq.) 2 

Oysteretles (V, cup) 20 
Saltines (2' sq.) 5 

.1 



30 FOOD SERVICE IN JAILS 

3 
6 

Soda (2Vi' sq.) 
Round. thin 

Flour 
Vegetables 

2V2 tablespoons 

Beans and Peas, dried and cooked 
Baked Beans, no pork 
Corn 
Popcorn (un buttered) / 

Parsnips 
Potatoes, white 

White, mashed 
Sweel or yams 

Sponge cake, plain (Wi') 
Ice Cream (omit 2 fat exchanges) 

List V 

V2 cup 
V. cup 
1/3 cup 
1 cup· 
213 cup 
1 small 
V2 cup 
V. cup 
1 
V2 cup 

Meat Group: Carbohydrate O-Prote\n 7 grams-Fat 5 grams-Calories 75 
An average serving would be 3 meat exchanges 

Meat and Poultry (medium fat) 1 ounce 
(beef, lamb, pork, liver, chicken, elc.) 

Cold Cuts (4V2 x Va") 
(salami, minced ham, bologna, 

liverwurst, luncheon loaf) 
Frankfurter (8·9 p~r lb.) 
Egg 
Fish 

(Haddock, flounde'r, bass, elc, 
Salmon, tuna, crab, lobster 
Shrimp, clams, oysters, sardines) 

Cheese, Cheddar type 
Cottage 

Peanut Butter 

List VI 
Fal Group Carbohydrale o-Prole;n O-Fal 5 grams-Calories 45 

1 slice 

1 
1 
10z, 

v. cup 
10z. 
y., cup 
2 tablespoons 

Butler or margarine 1 teaspoon 
Bacon, crisp 1 slice 
Cream, lighl 21ablespoons 

heavy 1 lablespoon 
Cheese, cream 1 tablespoon 
AvocadO (4") Va 
French bresslng btablespoon 
Mayonnaise ~ teaspoon 
Oil or Ilooklng fat 1 leaspoon 
Nuts 6 (small) 
Olives 5 (small) 

Recipe Reference Service 

Every kitchen needs a set of recipes standarized for the local operation, The 
recipe file may be a ring binder in loose leaf form or a set of formula cards, 

Whichever system is in effect, there should be several sets of recipes avail­
able. Too often the food supervisor sends his only copy of a recipe to the work 
area, where it gets lost in the trash or is torn or grease-soaked beyond further 
use, 

Formula cards carry the recipe and instructions for preparing each menu 
item. No effort is made here to present a series of such cards. Recipes vary 
between institutions, geographical areas, and ethnic groups, 

If you follow the requirements of the balanced ration discussed in the next 
chapter, you can accomplish a satisfactory program for your jail no matter 

h 
,J 

W at r~clpe system you use. 
The Armed Forces Recipe Service is obtainable from the Government Print­

ing Offic\~, Washington, D: C" 20402, at a cost of less than $20.00 (in 1974), It 
is the best recipe reference system we know about, superior to most books of 
recipes and very practical. These recipes are geared to extremely active males 
and furnish more food nutrients thall are required by jail inmates, Therefore, it 
may prove ·costly for jails, and the jail food supervisor may wish to adjust the 
stated requirements for a portion of the more expensive items. 

Chapter 4. 
The Balanc,ed Ration System Of Food 

Control 

J ail administrators charged with the health care of inmates over an extended 
period of time are aware that they have a responsibility for these inmates that is 
not limited to a couple of meals a day with no thought to anything other than 
assuring a full stomach. 

The Standard Ration Allowance 

In 1936-37 Han'y Taubken (Bureau of Prisons) and Col. Wm. Howe (Food 
Consultant, U.S. Army) developed a ration allowance system for inmates in 
prisons. This system was introduced in the Federal Youth Institution, Chil­
licothe, Ohio, and later refined and extended to all federal institutions, where it 
is in use today. The Foods Nutrition Branch of the National Research Coun­
cil, a federal agency, assisted in developing the system and reviews the allow­
ances periodically. 

If a jail fo[{olvs this system, it is assured of prol'idillg a /lutritionally 
adequate diet. The services of a dietitian are then needed only for a periodic 
check for compliance with the allowances. The system protects the 
sheriff/jailer if he is called to account for the food service in the jail. If the news 
media know that an adequate diet is being provided, they might be on the 
sheriffs side when food is challenged. 

The ration allowance for jails is reproduced here. 

Standard Rattan Allowance For Adult Mates In Jails 
Food 

Detail 

01a 
01b 
01c 
02 
03 
04a 
04b 
05 
06 

Beef (with bone) 
Pork (loin or chops) 
Other meats (bologna) 
Fats (cooking oil) 
Starches (bread&flour) 
Milk (whole) 
Cheese (Cheddar) 
Eggs (Fresh, medium) 
Sweets (Grain-sugar) 

31 

Allowance (pounds) 

.23 (Min. 17) 

.17 (MllX, 20) 

.15 (1\1in. 13) 

.18 

.80 
1.72 (Min.84) 

.06 

.12 

.30 
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Food 
Detail 

Allowance (pounds) 

07 
08 
09 
10 

11 
12 
13 
14 
15 
16 

Beverages (CQU'ee) 
Potatoes (whole raw) 
Other roots (carrots) / 
Leafy green or yellow 
vegetables (string beans) 

Tomatoes (canned) 
Dried Bealls, peas, nuts 
Fresh & canned fruits 
Citrus fruits (oranges) 
Dried fruits (prunes) 
Adjuncts (salt) 

.07 

.75 

.25 

.55 

.20 

.10 

.20 

.10 

.05 

.10 
6.10 to 5.17 

Source: National Resetlrch Council, Foods Nutrition Branch. 

NOTE: Consideration of waste, (e.g., bone, suet, vegetable peeling, ctc.,) was a factor in establish­
ing the Standard Ration Allowance and is included in these allowances. Beef and pork allowances are 
carcass weight. Other meats are computed as purchased. 

The Standard Ration Allowance is the basis for planning a food service 
operation. The number of pounds of food necessary to satisfy the nutritional 
requirements of any population can be determined. For example, on a yearly 
basis: 

.23 pounds of beef per man per day 
365 days in the year 

83.95 pounds of beef for each man for one year. 
For an average population of 120: ,~ 

83.95 pounds of beef for each man for one year 
120 resident population (average) 

10,074 lbs. carcass weight beef required per year 
On a 6-month basis for 97 men average population: 

.35 pounds of sweets per resident per day 
180 days (6-month period) 

63 pounds per resident 
97 average daily population estimated 

6,111 pounds sweets necessary for a 6-month period. 
Each item purchased should be computed on this basis. For all categories 

where several food items are included in the detail, the "Budget and Ration 
Requirements" form provides adequate breakdown to insure the proper 
amount of each food item is included in the category. 

Every food item in use in the food service must be assigned to one of the 16 
food details. Here is a sample sheet for item 14, citrus fruits, for 50 inmates. All 
items are calculated in decimal fractions of a pound to make for easier compu-
tation. ' 

To refresh your arithmetic here are decimal equivalents for ounces: 
1 oz. = .0625 lb. 6 oz. = .375 11 oz. = .6875 
2 oz. = .125 7 oz. =: .4375 12 oz. = .75 (3/4) 
3 oz. = .1875 8 oz. = .50 (112) 13 oz. = .8125 
4 oz. = .25 (l/4) 9 oz. = .5625 14 oz. = .875 
5 oz. = .3125 10 oz. = .625 15 oz. .9375 

16 oz. =: 1.0 (1) 
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Explanation 

• The Standard Ration Allowance for citrus fruit is .10 pounds per man per 
day. The cycle menus cover a period of 30 days. Assuming a resident pop~la­
tion of 50, the formula for c?mputing the amount of citrus necessary to satisfy 
the Standard Ration Allowance is: 

.10 pounds (Standard Ration Allowance) x 30 (days) x 50 (residents) = ISO 
Ibs. 

In preparing the Budget and Ration Form, 4 oz. (.25 pound) canned grape­
fruit segments will be an adequate serving. The serving of grapefruit segme~ts 
three times in 30 days is reasonable. Transcribe this to the Budget and RatIOn 
form. Compute the amount of grapefruit segments necessary. . 

. 25 lb. (amount of serving) x 3 (number of times served) x 50 (populatIOn) = 
37.5 pounds of grapefruit segments. 

Continue this process with each item that is to be served; fresh oranges, 
fresh grapefruit, mandarin orange segments, and orange juice.. .. 

When all computations are complete, total the amounts reqUIred. ThiS IS 
162.5 pounds citms. The Standard Ration Allowance is only 150 Ibs. A change 
must then be made in order to reduce the number of times an item is to be 
served or reduce the portion. In this case, reduce the number of times grape­
fruit segments are served to two instead of three, and this wjJJ reduce. the 
amount of grapefruit segments required to 24 Ibs. The total amount of citrus 
products will then bc'~150 lbs., exactly what the Standard Ration Allowance 
recommends. 

Serve grapefruit segments two times, fresh oranges two times, fresh grape­
fruit two times, mandarin oranges two times, and orange juice one time. 

These items would then be transcribed @nto your 30-day cycle menu sheets. 
Each food detail as described in the Standard Ration Allowance, would be 
used in the same' way. All 19 food details and subdetails are processed .in the 
same manner and the items transferred to the cycle menus. Some food Items, 
or even some meals, may have to be changed from one day or meal to another 
day or meal, in order to provide good variety, color, and texture to the meals. 
This would not change the Standard Ration Allowance or the Budget and 
Ration Requirement. 

Budget-Ration Planning System 

The problem of computing the kinds and amounts of foods necessary to 
satisfy the Standard Ration Allowance and then using these same kinds and 
amounts of foods to compile a set of cycle menus is a very important though 
time-consuming process. A system or method ~f accompl.ishing this part.of t~e 
food service plan is necessary, and a standardized form IS very helpful m thIS 
process. , 

As each major food detail is transferred from the Standard RatIOn Allowanc~ 
to the Budget-Ration Requirement Planning form, it is descl'ib?d in suc~ deta.Li 
as to indicate the food item, the amollnt to be served each ttme that Item IS 
used, and the number of times it will be sel'ved in the period of time covered by 
the cycle menu. I 

Accmate and detailed"completion of this Budget-Ration Planning form 01' 

system will result in a correct projection of foods necessary to satisfy the 
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Standard Ration Allowance and those same food items will be described in 
such detail that, when purchased, they will satisfy the requirements of the 
menu, Simply stated, yo/: have a menll that cOI'ers a prescribed period of time 
for {/ given number of fl.ttlates and describes meals that are acceptable to the 
illmate population becallse they are ample, appetizing, and attractil'e. At the 
same time, )'011 are assllred that adequate IIl1trition is beillg offered, because 
the mel/liS are based on the Standard Ration Allowance. 

The following pages show the requirements to serve the model91-day menu 
shown in the previous chapter. Each food detail is numbered in accordance 
with the Standard Ration Allowance. The column of "units on hand" allows 
the food manager to check his inventories. The other columns are self-' 
explanatory, and would be used for projecting future needs . 

An Accounting System for the Food Service 

Officially the books for the food service are kept by the accounting office. 
Under this arrangement, the food supervisor does not know where he stands at 
any given time. But if he uses the information previously outlined, he is in a 
position to know how he is functioning in each detail, both as to poundage and 
as to costs. He can also calculate his allowed cost on a daily basis. 

Refer back to the Standard Ration Allowance, which calls for 16 food 
categories, each with a representative food. There follows a column of daily 
allowances. 

In the food accounting system, a ledger sheet is set up for each food detail. 
Every day as food supplies are delivered, the receiving ticket is entered into 
the proper food categOl'y in two columns of the ledger sheet-"pounc\s" and 
"costs. " 

We have noted before that conversion to pounds is necessary. This is obvi­
ously the case with items that are usually received by volume, like a bushel of 
apples. Costs must also be calculated in pounds. For instance, a loaf of bread 
may weigh 1-1/2 pounds and cost 39 cents; it must be entered as costing 26 
cents pel' pound. 

This may sound complicated, but the USe of a modern desk calculator and 
the services of an inmate clerk make the job easier, once the process is under­
stood. At the end of the day or week, add lip the "pounds" and "costs" 
columns and you ~vill know total use. 

Every jail has a daily count sheet. Using this information, by simple division 
it is possible to know exactly how many pounds of food were served and what 
its cost was for each inmate day-3 meals for I person fot· 1 day. 

This becomes an inFaluable record to demollstrate //01\' IIl1(cli .food Was 
served when compared to a standard allowance, and the costs pel' inll/ate are 
available for budget use, Even ({YOUI' record keeping call1lot inc/ude this /Iluch 
detail, there is al/otller e.tcel/ellt use for tlte ratioll allol\'a/lce. This is (0 project 
budget requirements fol' any jitture period, as follows. 

Each food category has a representative food listed. Multiply the price per 
pound of each of these foods by the ration allowance for the item and by the 
number of persons served and you have the approximate money allowance fOl' 
that food detail. Do this fol' all 16 details. Then add up the result. Now you 
have a close approximation of how much money YOll should be spending for 

(Text continues on p. 49) 



BUDGET AND REQUIREMENTS 

fOOD ADMINISTRA10R BUSINISS /AANAGER 

12) (41 (5) m Ill) 

(IJ No (3) Converted Amount Needed (6) Total (8) Surplus or 1121 (141 

ITEIA Pound s Times Ration Indet R.atwn Index {Col. 3 Times fstllflaled Narmal Requtremenls Umts Deflcd (-) Umts 10 (131 Purchase !l5) 

Per to be (PerMan Co I CCot 3x DatlyPopulahon) ReqUirements Umts (Col, 5 on (Col. 7 Minus be EstuT'.ated Cost Order Actual Cost 

Semn g Se<ved Ix21 Filttor) (a) Pounds (b)Umts Umts .6) Hand Cots- &.9. Purthased Ho. & Date 
&101 Per Unit Total PerUml Total 

BEEF, Diced .1.9 13 2.47 123.5 II 41 I 145 

Ii 'I 
! 

I II 
\ 

I 
BEEP, Corned .25 3 .75 37.5 12 50 :1 ,., 
fiAMBURGER.Bulk .19 32 6.08 304.0 ,I 101 

I 
405 i!~~ ~ J I 

ElAMBURGER #3 .33 7 2.31 115.5 'I 38 153 

I EIAMBURGER #5 .20 6 J.~20 60.0 I 20 80 :1 II. " ~ il 

1 PRIME RIB 
,,!t, ~ "- I Ii 

SHORT .RIB .52 2 1.00 I 50.0 i 1.7 I 
67 i' Iii ~ • I I 1: 

~~~:,B:~ U .25 10 2.50 125.0 

I~I 
42 167 ,ill) .... ~ I I " 

.50 1. .50 25.0 8 33 :,[-. a-. ~ II 
I ".~ '< , I: STEAK, CHUCK .37 2 .74 ! 

37.0 12 I 
49 

:~~ ~ STEAK, CUBE .25 1.3 3.25 162.5 54 217 
11 

01.B 
,~ . " I 1'-.:../ I 1; :! t 

BACON. i\~\ 
:i I 

21 Slices .14 17 2.3B 1.19.0 40 I 159 

I h 
1 DICED liPJol .20 2 .40 20.0 7 27 

I DICED PORK .25 10 2.50 125.0 42 167 i~ !'i I 
i' 

HAM BAKED .75 2 .50 25.0 8 33 f'l! ~ ;I t 

!~ ~ I 
',j I 

HAM. SLICED .20 6 1.20 60.0 20 80 I 
Ii 

HOCKS .05 25 1.25 62.5 21 84 

II 

I 

I 

PORK ROAST .25 6 1.50 75.0 25 100 I~ ~ I 
PORK CHOPS .31 7 2.1.7 108.5 .. 37 ~46 tu ~ 

SAUSAGE .20 15 3.00 150.0 

E> 
50 200 !~ ~ I I 

! 
il 

SPARE RIBS .50 2 1.00 50.0 17 67 I:." ...... I 

! OIC 1\ 

BOLGNA .06 6 .36 10.0 6 24 i 'I I CHICKEN FRYER .50 7 3.50 175.0 58 233 ! I' 
CHICKEN" STEW. .50 7 3.50 175.0 58 233 

I ~ ~ 
,I 

CLAMS. MINCED 
I 

I' I COD FlSH. In 
1\ 

Portions .19 7 1.33 66.5 23 90 I; 
CRAB MEAT !~ " I 
FISH PUFFS 

;1 

HALIBUT. I . ~ I 
II 

I 
Pil.let 1 

LIVER t Beef .31 3 .93 46.5 16 62 II.. " LIVEmIIlRST .06 6 .36 18.0 6 24 
I~ ~ I I PIMENTO LOAF .06 6 .36 18.0 6 24 

SP.IJLM:! .06 6 .36 18.0 6 24 

I\~ ~ P1C 

, 

SALMON. CANNED .15 2 .30 15.0 5 20 I SAL"-iON.FROZEN Ii 
" 

", --~ 

BUDGET AND REQUIREMENTS 

fOOD /tIlMINISTRATOR BUSIN£SS MANAGER 

12) (') (5) m Ill) 
m No (3) Converted Amount Needed (6) Total (a) Surplus or U21 U41 

ITEM Pounds TImes Ralmn Index Ration tnde,; (Col. 3 TImes Estimated N(iflT1al ReqUIrements Umts DefICit (l Umts to fl3l Purchase US) 
Per to be (Pet Man Col (Col 3 x Dally PopulatIOn) ReqUIrements Umts (Col 5 cn (Col 7 Mmus be estImated Cost Order Actual Cost 
Servmg Served 112) factol) (a) Pounds I (b) Umts U/II1$ .... 61 Hand ~Oi~) 8. 9. Purchased Per Urut Tctal No & Date Pet Umtl Total 

I I I 
II :I I', , 

SHR;IMP. CANNED i," I 
SHRIMP I FROZEN" ~1:;' 
TUNII. Cl\llNED .18 4 1.72 ~ 36.0 ,: 12 48, , : 

nJRl<EY" 1 I~" ,( WEINER _20 7 1.4 70.0 ~j :1 I' 
(10 to lb.) I .... t.S~ , :! " 
~Nl\BLE ITEMS r--... I - 'I ' 
BUTOJ:ER I \. ~7 ~V',t?I/' V;8~E t:J I ' 1 
BEANS. PICNIC """57"' JA/LS: t ,I I 
DRY /'l' ill 
BUGAL.HOT CEIffi~ ! I ' 
CERl'!IIL. ROLLED I, ['. I '.~ WHEAT 1"!~ 
CORN MEJ\L :'" I' 
FLOUR , ALL PUR- I I ii 
[POSE) ! I 'I 

FLOUR. BRI!I\D 'I I I' 
FLOUR. WHOLE I' :1' I' 1 ill (WIIEl\Tl I: :, i 
MILK. DRY 11 1: ;1 
PEANUT, BUTl'ER :; r H 
RAISINS I" I I il I 
~!~~~E I ~ ;1 i 1 ~ 
SHORTENING I' I) I '.1 
SHORTENING.. 1 11 

~~TIIHLE) I I I: I: 
URD .02 260 5.201 260.0 I 87 347 i l:l ~ ~ 
MARGlIRIli1E : II I I 
[BAKERS .02 91 1.82, 91.0 2/50~C) ! ~ 1\ II ! li 

MARGlIRINE 1- ~ II 
[TIIHLE) .04 91 3.64 182.0,6/30#Cu' ; ~ i>:;, I 

SALAD ou. : ~ 
(VEGETIIHLE) .03 91 2.73 136.5 6/1gal. ,I, l'<>!1 I' 

SHORTENING cans , 1\1 ": i 
[IILLPURPOSE} .02 91 1.82 91.( 3/30~ I I. 

c~ I I 

'.~~~_~_"F-",-_y-"-"",,~,,,,~_·r __ ,_"·; __ --~----~-~····--~"'-·-·-~ -~.-----.. 



'. 

BUDGET AND REUlllREMENTS 

fOOD ADMINISTRATOR BUSINESS MANAGER 

IZI (4, '5) 171 (1) 
<Il No (3) Canvetted Amc:unt fiee:!ed (6) (8) Surplus or (12) (14) 
Pounds TImes Ratllln t!l~ex Ratronlncta {CoT 3 Tutes £stJma!erl lNIiml31 Uruts Defll:d(~) Umtsta (13) Purchase (15) lIE!.! 
Per to be {Per Man Col {Col 3 ~ Dally p"pulatl~nJ ;Requ:remmts 

~~~Iremen~ 
Umts{Col 5 on (Col. 7 MIOU 

Cols.. 8. 9, 
S be Estimated Cost Onler Actual Cost 

Serlmg Se,,'" 1:12) factar) {a)PDur..ds I (b)Umts Umts .6) Hand 
& 10) 

Purchased Per-Umt! Total No. &. Date PerUmt Total 

'"'I " 
I I I Ii i j I 'I 

I , !, 
" CEREAL 

, 
II (SHREDDED "'i-lliEA 

! 
f i I 

,I j CEREAL Ii (SPECIAL K) .26 , 13.0 4/.3# c~ 
CEREAL ! I, 

I 
I, 

(SUGAR FROSTED 
19.5 7/3;; eJ 

,I 
I 

FLAKES) .03! 13 .39 I, 'I CEREAL 'i I, 
(SUGAR POPS) .031 13 .39 19.5. ?/Jif c~ 

fI 
I' 

CEREl'L il 
(SUGAR SMACKS) .03 ! 13 _39 b.sl 7/3# et 

II 

I 161.0 11;/10jr : Ii 
'~ 

CORN MEAL .23 14 3.22 
bag J: 

CORN STARCH .02 91 1.B2 96.0 4/24 #1: i 
I es I 

CRUMBS 

• 13 1 
I 

, 
I (CORN FLAKE) .01 13 6.5 2/Jif es 

CRUMBS I 

(GRJ\IiAM ""'eKE .03 13 
.39 J I 19.5 7/3# 

bags 
CRACKERS-

I 
.. 

GRJ\IiAM 
CRACKERS ~ SODA 

2'4~1 I 
(SALTIE) .07 35 

i 
122.5 12/10;; ! 

, , 
Ill<: I 

FLOUR, ALL 
(PURPOSE) .12 91 

10.92/ 
546.0 11/50;; j 

,I 
Sk I i 

FLOUR, BAKER .04 91 3.64 'B2.0 3/50;; ! ( 
Sk 

PI.OUR,WHOLE I 1 Ii 
(WHEAT) .03 91 2.73 136.5 3/50* I ,I 

,I 
I' I Sk !I 

HOMINY, GOLDEN .17 3 .51 25.5 lcs.6/1 I 

Ii 

,I I 
HOMINY, WHITE .17 7 1.19 59.5 1es.6/1, 

I 
MPCARONI I 
(LARGE ELBOW) .12 4 .4B 24.0 5/5;; "'1 
~SP.GNA,THIN I 
MAC1o.RONI 

, 
(SMALL ELBOW) .12 B .96 4B.0 10/5;;~ I I 

I . I 

.. 
BUDGET AND REQUIREMENTS 

FOOD ADMINISTRATOR BUSINESS MANAGER 

aJ (4) ~5i ... m (it) 
III .No m Converted A;l1ount Needed (6) Total (al Surplus or (l2) (14) 

ITEM Pounds TImes RatIon Index Rahclllnd'e:c (Col. 3 Ttmes EstImated lNarmal ReqUIrements Umts DefICIt (-) Umts to (l3~ Purchase (15) 
Per to be (Per Man Col. {Col. 3 x. Dally PcpIJlatlon} !ReqUtrements Units (Col 5 on {COl.. 7 MIOUS be fstm:ated test Order Actual Cost 
Servmg Served 1 x 2) Factor) fa} Pounds {hI Umts Umts ... 6} Hand ~Olm 8. 9, Purchased Per Umt Total No. & Date Per Umt Total 

SH' 
(H 
a 
BRE 

C 
(A 
CEREAL 
(APP 
CERE 
(CON 
CEREAL 
(CORN I 
CEREAL 
(F 
CE 
eRE 
CE 
(I 
CE 
O. 

C 

C 
a 
CE 
OPO 
(RAIS 
C 
p, 

CE 
(0 
c:Elt£1\ 
1 
CE 
R 
CE 
{ 

I I II ,< i il I 
.01 91 .91 45.5 9/5#can~ 1 

.12 1B5 22.30 11110.0 B06 1'>#1: l 
, Loaf '! I I 

I' ' 
i II ': ! 
'I'" I: ! , I : 

.03 13 .39 19.5 7/3tes ! !, II 

.02 13 .26 13.0 5/3#es " i: I 
IN. ,f I" : 
'11' .01 13.13 6.5 2j3d es:! I, i:! 
[T .01 13 .13 6.5 2/3# esJ I j I i 
'" I ',! ! , , 

! t I I 

.01 13.13 6.5 2/3#es ! I I , I' ! '" ;1' i i 
'Ll .01 13 .131 6.5 2/3#cs: I I· I' I 

i ,I l iii 
.01113 .131 I 6.5 2/:,# esl i i il I I 

• 11 I ! 13.0 1
1

4 /:;# e"j :. I I 
I" "I .02 13 ; .26

1

' I! I '; ; 
I , II I 
i i ~,I i 

, l i; ,i I 1 • 

.02 13 .26, 13.0 i 4/3# CS.' , JJJ' 
I i I I 

<) .03 13 .39: 19.5/7/3# e1, I 
Lt. .02 13 .2J 13.0 4/;'# c:l ' 

CEREAL 
~, 

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

,::, 
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~UDGET AND REQUIREMENTS 

fOOD AllMINISlRATOR BUSINESS MANl\GER 

(2) 141 (5) (7) 111) 
III No (3) Converted Amount Needed (6) Total IB) Surplus or 1l2) 114) 

ITEM Pound s Times RatIOn Index Ration Index (Col. 3 Times Estlmate1i Normal Requltements Umts Oehclt t-l Units 10 113) Purchase IlS) 
Per lobe (Per Man Col (Col. 3x OallyPopulahonJ ReQu1rements Umts {Col. 5 on (Col. 7 Minus b. Estimated Cost Order Actual Cost 
Servin g Setved 1)(2. Factor) Umts + 6) Hand Cols. 8. 9, Purchased No. & Date PerUM Total (a) Pounds (b) Units & 10) Per Unit lotal 

I '-I 
, I 03 

Mp,CARONI 

1 (SMALL SHELL) .06 11 .65 33.0 
MANICOTTI 

I 
MA$TICOOLI 

I HIX.BROW'NIE .13 7 .91 45.5 9/5# 
(bag) I 

.MIX, CHOCOLATE i ii 
!I 

CAKE (DEVIL' S 

I ---FOOD) .12 15 1.80 90.0 18/5# I. 
Ibag) 'I 

MIX,SPICE II 

I 
CAKE .12 8 .96 48.0 10/5# II 

I 
(bag) 'I MIX,WHITE i ': CAKE .12 13 1.56 78.0 16/5# I (bag) <.) 

MIX,YELLOW ~ 

I 
CAKE .12 6 .72 36.0' ?</!i.# '-1l 

(bag) !'I) 
MD<.CAKE 
DONUT .12 2 .24 12.0 3/5# " (bag) 

~~ I I 
MIX, RAISED 

I 
(DONUT) .12 16 1.92 96.0 2/50#Sk I 

MIX,HOT CAKE .25 18 4.50 225.0 5/2#bag ~ 
NOODLES. ClIiNES ~ ~ ...... 
(PRE-COOKED) .05 7 .35 17.5 3"/6#box \JQo.. 
NOODLE ,EGG 

~ ~ (FRILLED WIDE) .12 7 .48 24.0 5/5fibox 
NOODLE,EGG 
(LONG WIDE) .1 11 1.32 66.0 13/5#bx ~<\? 

I PEARL BARLEY .0 13 .26 13.C 13/1#bx 
(BEEF CANNED) .4C 7 2.80 4 ca V) I 
RAVIOLA 1 

I 
(CHICKED, 

G/I0l! CANNED) 140.C 
(cans) 

RICATONI 
RICH,WHITE I 
t2SID!AGsl .1 28 3.36 168.0 7/25#b 5. ---- I 

....::~'.;:~ ~~-w •• ~._ 

BUDGET AND REQUIREMENTS 

fOOD ADMINISTRATOR BUSINESS MANlIGER 

(2) (4) (5) (1J 

Ir 
(I) No (3) Converted Amount Needed (6) Total (8) SU·plu50r. (12) (14) 

ITEM Pou.'l.d 5 Times Rallen Index Ration loder (Col. 3 Times Estimated Normal ReqUirements Units DefiCit (-) Umtsto (13) PurdJase (lS) 
Per lobe (Per Man Col (Col. 3x Daily Population) Requirements Umts (Col. 5 on tCol. 7 Mmus b. Estimated Cost Order Adual Cost 
Servin gSmed !x 2) factor) Units + 6) Hand Cols. 8, 9. Purcltased PerUmllTotal 

No. & Dale PerUOJ~LTotal (a) Pounds (b)Umts & 10) 

6/5#boxl 

I 

!I f 

I 
RICH WHITE I 
(100# BAGS) 

SPAGHETTI .15 4 .60 30.0 

11 

STARCH 

5/5#bagl 
(STABILIZER Ii AMAIZO) .04 13 .52 26.0 

TAPIOCA .05 7 .35 17.5 18/1#bx II 
II 

VERMICELLI II (LONG MOISTCOI ) 3897.5 !: 
It 

II 
04A 

~l Ii MILK .60 260 156.0 7800.0 950 GAL 
04B \l~~ Ii II 
COTI'AGE CHEESE .31 13 4.03 201.5 40/5#c ~~~I it 

II 
CHEDDAR CHEESE .06 7 .42 21.0 4/5# 

~~I !I PMERI(:AN CHEES .12 13 1.56 78.0 16/5# 
P~RMESIAN ~ i 

: (CHEESE) .02 13 .26 13.0 13/1#bx 

5~sJ 
: 05 313.5 

EGGS .22 49 10.78 539.0 14 cs i I 06 
HONEY .05 25 1.25 62.5 13/5#ca I 
JAM, PEACH .04 13 .52 26.0 4/7#can ~~~ I Jr-M. RASPBERRY .04 13 .52 26.0 4/1#can ~~"i JELLY. APPLE .04 13 .52 26.0 4/7#can 

I 
(MINT) l:! 

I 
I 

JELLY, GRAPE .04 13 .52 26.0 4/7#can 
JELLY, GRAPE 
(APPLE) .04 13 .52 26.0 4/7#can 

\ JELLY, MIXED I (FRUIT) .04 13 .52 26.0 3/7#can Cl~ JELLY, STRAW-
(8ERRY) .04 13 .52 26.0 3/7#can Il)~ 

I MARMALADE • 
(ORANGE) .04 13 .52 26.0 4/7#cao' . ~ ~ MOLASSES .04 13 .52 26.0 13/2#ca 

I 

SUGAR I BROWN .08 13 1.04 52.0 52/1#bx !IJ~ 
SUGAR. FINE 

~~ 
I 

GRANNULATED .17 91 15.47 773.5 8/100#. 

SUGAR. POWERED .0 9 1.82 91.5 1/100# 
\i)~ I . 

~~~~..,.--:---:"'~.'t";-~'::"-_7-·.-~---:-:-.~~.-·"""""~-------·~-: 



ITEM 

SYRUP ,MAPLE 

6YRUP,LEMON & 

CORN 
07 
c:!CCOLATE MIX. 
(HOT) 

COCCA,BAKERS 
COFFEE 

MIX, BEVERAGE 
[ROOT BEER) 

MIX, BEVERAGE 
(UPPER 10) 
MIX, COLD DRINl' 
(CHEERY) 

MIX.COLD DRINl' 
(GRAPE) 

MIX, COLD DRIN} 
(LEMON) 

MIX,COLD DRINl 
(LIME) 

07 
MIX, COLD DRIN 
(ORANGE) 

1.12 139 

.061 24 

.021 13 

.031 91 

.oll 13 

.0:1 13 

.01 13 

.01 13 

4.
68

1 

1.44 

.26 
2.73 

.13 

.26 

.13 

.13\ 

BUDGET AND REQUIREMENTS 

BUSINESS MANAGER 

(11) 
(S) SUf?lus Dr (12) (14) 
Umts Ot;'hnt (-) Units to Purchase 
on (Cot 1 MII".us, be Order 
Hand ill~~l S. 9, PurLhased No. & Dale 

1

'234.0 7/1Ga1.11 ~~-" .. ~ 
(cans) II 11 

I ' 'I I 

1 447# !I' i 11 i 72.0 72/1#: II 
. (Bags) " 11 13 .. 0 3/5#bx 1 

136.5 27/5# I ! I 

6.5 

13.0 

6.5 

6.5 

13.0 

(Bags) . ]1 

. '.il I' 

12/qt. Ii 
(Pks) !. 11 

'I Iq 24/IiOif' , • 
(PkS) I ~ 

'j 
12/80z. 'I l't) 

(Pks) I ... , ..... !i.'I 

12/80z. ! ~ \) 
(Pks) I ~ l( 

I~, 
I~\)o", 

,I ! 
d i 

I 

I 
II 
1\ i, 

24/80z. I' '< 
(Pks) ~ 

MIX, COLD DRIN i ~ r-..... 
(RASPBERRY) : ;::,: ~ 

•
26 1 il I[ .021 13 i 

(15) 
Actual Cost 

perumtl Tolal 

TE]\ BAGS ) ~ • 

~~~~~ULES) .01 91 .91 45.5 45/1#bX! ~~Ji 
TEA, INSTANr j 
ORANGE DRINK 1 
08 312.5 i 
POTATOES,INST I 
!,RANNULES .06 32. 1.92 X8 768.0 16/10#c~rs . 

II I' 'I I 1! j ;, 

:i 'I i JJ: 1 I j I 

L~~i _ 1~~ __ J 

ITEM 

POTATOES .HASH 
BRmiNS 
POTATOES # DEHY 
SLICED 
YAH,CANNED 
POTATOES .FRESH 

09 
BEETS. DICED 
BEETS, SLICED 
BEETS, SHOE­
(STRING) 
BEETS, WHOLE 
C]l.RROTS, CHUNK 
CARROTS ,DICED 
CARROTS, FRESH 
CARROTS, SLICED 
GARLIC, DRY 
ONION,DRY 
ONION, RINGS 
P}'<RSNIES 
RADISHES. FRESH 
10 
ASPARAGUS, 
CANNED 
BAl-1BOO, SHOOTS 

BEANS ,BABY 
LIMAS 
BEANS ,BUTTER 
(LIMAS) 
!3EANS,GARBONZA 

BE.P>NS, GREEN 
CUT 
BEANS, SPROUTS 

BEANS. YELLOW 
(W~X) 

BROCCOLI 

fOOD ADMINISTRATOR 

(2) 

III I No Pounds TImes 
Per lobe 
$ervlOg Served 

.061 20 

•
08

1
17 

.25 17 

.60 48 

.17 13 

.17 6 

.171 4 

.17 5 

.17 7 
~K 

.17 6 

.01 13 

. m K 

.W 3 

.121 20 

.251 7 

.06 4 

.201 

.251 10 

.151 6 

.171 11 

.06 4 

.101 

.201 10 

(3) 
RallOIl Indel 
(Per Man Col 
!x 21 

1.20 

1.36 
4.25 

28.80 

2.21 
1.02 

.68 

.85 
1.1~ 
9.75 
1.02 

.13 
2.73 i 

.60 

2.40 

1.75 
.24 

1.80 I 
2.50 

.90 

1.28 
.24 

.60 

2.00 

I 

(4) 
Converted 
Rallon Index 
{Col 3x 
Factor) 

X8 

X8 

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

BUDGET AND REQUIREMENTS 

~ount Needed It5) . IVjtal 
(Col 3 Times Estimated Normal ReqUirements 

_O"":..I'_PO.,.'U..,)',",,:'n,,,' =::-1!~;~~lrements ~n~f (Col 5 
{a} PoulUa 

1180.0 

544.0 
212.5 

1440.0 

110.5 
51.0 

34.0 

42.5 
59.5 

487.5 
51.0 
6.5 

136.5 
30.0 

120.0 

87.5 
12.0 

90.0 

125.0 
45.0 

64.0 
12.0 

30.0 

100.0 

(b) Um\.) 

I 
H 

" 3/30#ct~: 

I i 1 
5/15#ctn, '<) 

!.6/cases Ii .. 
1144/ 1 00#1 ~ 
I (Sk) ( '-

'I '" 
3 cases II' ") 
2 cases I. ~ 

I. ~ 
lcase l Y'l'" 
lease Ii ~ ~ 
~8~a:es]l ~ 'c 

2 casesil ~ ~ 
65# I ~ " 
136# I ~ . 
1 case. ~ 

120# I 
2 casesll \ 
3/#10 I' '" 

(cans) I \0 ~ 
3 Cases I N " 

j • ~ 
4 Cases I' ~I '< 
7/#10 ~:-... 
(cans) ~ ~ 

I ~ 1,; 
;/~~~esi ~ '" 
(cans) I 

6/#10 
(cans) 

4 cases 

I 

I. 
I 
I; 
, 

I 
I 
II 

II 

(8) 
UOits 
on 
Hand 

[U) 
Surplu50r 
Oefeclt (-) 
(Col 7 MinUS' 
Cols- 8,9, 
& )0) 

BUSINESS MANAGER 

(l21 
UOits 10 (13) 
be Estimated Cost 

Purchased Per UOII Total 

I I 
I 
I 
I 

(141 
Purchase 
Order 
No. & Date 

(15) 
Actual Cost 

PerUmtlTotal 

I I 

jlJ 

11 

I 
• 



·-'1 

BUDGET AND REQUIREMENTS 

fOOD ADMINISTRATOR 
BUSINESS MAN~GER 

(2) t41 t51 t7I til) 

til No i31 Converted Amount Needed i61 Total (81 Surplus 01 tl21 tl4)-

ITEM Pounds TImes Rahen Index Rallon Index (Col. j !\ltJ,,-S Estimated Normal ReqUirements Units Oellelt (-) Umts to tl31 Purchase tl51 

p" to be (Per Man Col (Col 3( DaliyPopulallon) Requirements Umts (Col 5 on (Col. 7 MinUS be Estimated Cost Order Actual Cost 

Serving Se"." h2) Factor} fa} Pounds (blUmiS Umts + 61 Hand Cols. 8.9, Purchased No. & Date 
& 10) Per Umt Total PerUmt Tolal 

3RUSSBL SPROUT~ • 14 10 1.40 70_0 3 cases II I 
1\ 

\ 

I 
:ABBl\GE, FRESH .13 22 2.B6 143.0 143# I 

:AULIFLOWER, I 
I 

[FROZEN) .15 14 2.10 105.0 4 cases)1 Ii 
LO II 
:BLERY. FRESH .05 36 LaO 90.0 40# 1 I II I ::ORN, CANNED .20 10 2.00 100.0 2 cases 

i!<J r 
:ORN. FROZEn .20 10 2.00 100.0 4 cases 

::UCUMBER SLICE "i I , 

I 
, --

t.ETTUCE .10 91 9.10 455.0 

)LIVES. CHOPPEr 
t 

(SLICED) .06 3 .1B 8.0 1. Gal. 
I~ )LIVES , GREEN .06 3 .18 9.0 1. Gal.. 

JJ .. IVES, LARGE ~11 
II (P1T'!'ED) 

JLIVES. RIPE 1 ~ I (DARK) .06 3 .18 ~~O 2 Gal. ! 
OLIVES. . " ~ 1'1 I 
SPANISH ~ ~ STUFFED i 
OKRA • OE 3 .18 9.0 1.2/30z . 

(cans) ~ ... I 

P~RSLEY FLAl<E' 
.. 

(DEHY.) .02 7 .14 7.0 7/#10 i 
(cans) ~~ 1 PEAS, CANNED .10 21 2.10 105.0 3 cases I 

PEPPERS, BELL ~ " (RED) .06 10 .60 X4 120.0 lcase 
24/2"car

l 'i" 
PICKLES, BREAD ~(). 
(BUTTER) .30 6 1.80 90.0 11 GaL 

~l( 
PUMPKIN 
RELISH,DILL ~~ I I TlIRT .24 7 1.68 84.0 10 Gal. .. 

RELISH, SWEET .24 7 1.68 84.0 10 GaL 

S~UERKRAUT .17 12 2.04 102.0 15/#10 '-I 

I 
(cans) . 

SFINACH .25 9 2.25 112.5 3 cases 

SUC.-;QTASH, FRZ .25 10 2.50 125.0 5 cases 

MIXED, VEGETAB E 
(FROZEN) .25 10 2.50 125.0 5 cases I 

i 

BUDGET AND REQUIREMENTS 
\ 

fOOD ADMINISTRATOR BUSINES~ 

121 (4) t51 

r
71 1111 

III N, 131 Convertffi Amount Needed (6) Tolal tSI Surplus or tl2) (141 
HEM Pounds Times Rallon Index RatIon Index (Col 3 Times EstImated Normal ReqUirements Umts Deflcil (-) Umts to n3~ Purchase (151· 

p" lobe (Per Man Col (Cof 31( Daily PopulatIon) Requ!!!'mena Umts (Col. 5 on (Col.7MJOus be Estimated Cost Order Actual Cost 
Serving Served !x 2) factor) (a) Pounds (b)Umts Umts .6) Hand Cols. 8" 9, Purchased No. & Date 

& 10) Per Unit Tolal PerUml Total 

11 ~ I 238.0 
2619.0 II 11 

i I I TOMATOES,CAN~ .17 28 4.76 6 cases1i, V Ii 
TOMATO ,CATSUP .12 35 4.20 210.0 6 cases:) <;:) 

ii TOMPoTO,JUlCE .30 11 3.30 165.0 4 cases:f () ~ 
TOMATO PASTE .08 16 1.2B 64. 0 ~/#10cnsif 0/ I, 

TOMATO PURE .06 7 .42 21.0 ~/#locnSi~ .. '1 i' 
TOMATO SAUCE .06 4- .24 I 12.0 2/#lOcn~l \') ~ Ii 
TOMJl.TOES I FRESH 1710.0 I ~ ~ Ii 
12 

, 
~LMOtID5. I : I \) ~ i: I SLICED .02 4 .08 I 4.0 4# K "It 
p..LMONDS. WHOLE I ! ~ () 1; BEANS, GREAT I~N 
(NORTHERN) .12 7 • 64 42.0 42# " ~ • 'I 
BEANS ,LIMA .12 7 .84 I 42.0 42# II d 
BE~N'S,PINTO .12 7 .84 42.v 42# s:. r BEANS &. PORK .30 7 2.10 10S.0 3 case4 ~ \ 
BEANS, SMALL 

I 102.0 100# II ~ ~ r (RED) .12 1.7 2.04 
12 ! I ~ ": COCONUT, 

II 

SHREDDED .OB 4 .32 I 16.0 Ill'S ~ II PEAWJT BUTTER .06 13 .75 39.0 1 case J t.lS lc; 

PEAS, SPLIT , I ~ ~ 
I! I PECANS . 

WALNUTS .02 3 .06 I I 3.0 3# : ~ ~ 
13 I i 345.0 i '" 
P.PPLE,FRESH .20 I 7 1.40 I 70.0 2 cans I .. 

I! 
II 

]l.PPLE,RINGS .06 7 A2 

I '21.0 14/#10cn~ 
;.PPLESAUCE 

.10 114 
lAO 70.0 2 .c .. s~s I ~ 11 

froPPLE,SLICES .25 6 1.50 

j 
75.0 2 cases! . n 

r PRIeDT ,HALVE .20 7 1.40 70.0 12 cases \) ~ 
:1 ~ PRICOT • WHOLE l ~ (). I (PELLED) 

I 
! ~ • I 

BL.~CKBERRY I i ~ ~ i BOYSENBERRIES ' "-
CHERRIES (RED 

.20 I 6 
' ~ Q:: i I 

SOUp. PITTED) 1.20 i 
60_0 l"case~ Ilk" I COCh."TAIL .. , ~ () 

FRUIT •101 10 1.00 . i 50.0 1'ocases! ~ ~ II : 

~"~'''' ----
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toOD ADMINISTRATOR 

ITEM 

CRANBE 
F 
F: 
G 
p 

G' 
LES 
p 
p 
p 
p 

C 
P 
S 
P 
S 
( 
1 

• 
GR 
( 
G 
S 
LEM' 
o 
o 
( 
o 
MAND 

o 
M 
RA 

B 
B 
CH 
CH 
(D 

CH 

(II 
Palmds 
Pet 
Senrmg 

'UC 

.20 
eE .06 
eE .06 
-
0 .20 
CE 

_30 

.30 

.15 
E .20 
0 

_25 

lID 

AD 

.25 
: 
iIi .40 
:CE 

.30 

_25 

.20 

JER .10 , _01 
:E .01 
-

.01 
PS 

t21 ,., (3) 
TImes Ratrnn Index 
lobe (Per Man Col 
S""ed h21 

10 2.00 
6 .36 

13 .78 

13 2.60 

3 .90 

4 1.20 

7 1.05 
7 1.40 

7 1.75 

7 2.,s0 

6 1.50 

,7 2.80 

3 .40 

6 1.50 

13 2.60 

13 1.30 
13 .13 
13 .13 

13 .13 

(41 15) (/J 

Converted Amount Needed 161 Total (8) 

Ration Index (Col 3 TlfT1es EstImated Normal ReqUirements Umts 

(Col,31. Dally Population) Requlfements Umts (Col 5 ,n 
;'Jctor) (a) Pounds T (bl Umts 

UOIts ,61 Hand 

I I II I 

F 
100.0 2~ca5es jl ~ 11 j 

'I 
P 

' 18.0 3/#10cn"!! \J ~ I ~ : 
39.0 11 case Ii ~ I 'I r i ! : ~ • 

i 130.0 3~cases; ~ ~ , 
!, 

I 45.0 1 case I ~ !tl .... I 60.0 l~cases; ~ ~ 
I ;:, () 

52.5 l"cases: ~ "I , 
70.0 2 cases I, ..' 

I 87.5 3 can~ JI 
1118 # ! 

' J 
' '<;:)'it I I 1 "')q • 140.0 3~ case ~ ~ 
, I";::>~ I I 75.0 2 cases ~. I 

I,:~ 
J 140.0 3'; case \i '< I I ! ~ ~ 45.0 l.~ case .... '\c 

I 
' :;:, '" I I 75.0 2 cases I ~; I 
. 475.0# I 

I ~ 1 
I .• ! 

130.0 3 cases! § ~ 1 

65.0 13/5#cn! ~ ~ "! 
6.5 6/1# bx' "~!:I 
6.5 7/1# bx' ~ It} r< 

'~<I 
6.5 7/1# b1 • 
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fOOD AOMINISTRATOR 

(2) (41 (5) 

Ul No (31 Converted Amount Needed 

ITEM Pound s Times Ration Index R.1lion Index (Col 3 Times Estimated 
p" lobe (Pet Man Col {Cef 3x Dally Population) 
_m 

g Served 1:(2) faclar) (alPounds (bl Umts 

p$ I i: 
:! 

.01 13 • 13 I &.50 6/1#bx • 

CH' 
Bt' 
(CH 
CI 
CO 
CO 
CO 
SH 
CO 
CO 
CO 
CR 
T~ 

CUR 
E>!U 101 

.01 13 .13 

I 
6.50 6/1#bx·i; 

EM 
ORAN, 

EM 

(P 
FLA' 
(BU' 
FLA' 
(MA 
FLA' 
(OR 
FLA' 
(SHI 

.01 

H) .01, 

.01 

.01 

I . 
I 

13 , .13 

13 I .13 

13 .13 

13 .13 

:1 I J! : 6.50 3 Qt. 

i! I I 6.50 3 Qt. 

if 
I " I " 
I I, 

6.50 3 Qt. 

il I ! 
! 

FLAVORING I I I I I (VANILLA) .01! 13 ' .13 &.50 3 Qt. 
GARLIC POI;'DER .01 I 13· .13 I 6.50 16/1# BX 
GELATIN. CHERRY .09 I G ~ .54 I 21 .. 0 I 913ft BXI 
GELATIN1LEHON .. G9 j 6

1 
.54 27 .. 0 9/3ti Bxj 

GELATIN. ORANG .. 0) t £> f .54 21 .. 0 : 9/3# Bx 

CELATItI, I I I I 
(PLAIN) 
GELATIN, I: 
(RASPBERRY) .Oq 6 .. 54 J 27 .. 0 I 913ft BY, 

GELATIN I 

{1j 
(6) Tolal 18) 
Normal ReqUirements Units 
ReqUirements Units (Col. 5 on 
Umts .61 Hand 

f 

i 

I' 

H 

I 

I .1 

i 
, 

I' 
I: , 
I! 
I 
! 
f 

i 
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BUSINESS fAAN!GER 

(111 
Surplus or (121 
DefiCit (.) UmlstQ tl31 
(Col 7 Mmus be EstlmaledCost 
Cols 8,9. Purchased PerUmlrTotal & 10) 

I i 
, 

;i I 
, il 

II 
I, 

" I; 
11 

ii 
Ii 

\ 
II 

I ,I 

:1 

II 
J 

II 

I 
, I il , 

I 
I 'I 

I I, 
J! 

ii 

~ I 
1 

; " 

I 

I , 
, 

BUSINESS MAW!.GER 

(IIJ 
Surplus or (12) 
Deficit (~) Units to (13) 
(Col. 1 MinUS be Estlmaled Cost 

~o~~) 8, 9. Purchased Per Umtl Total 

~ I 

i il I I I I 
t ~ I 

:1 
II 

II , 
I II 

i' 1 
" I !t 

, 

Ii I 

Ii I I 

I I: 

I: I 'I 

I I! ,i I J) Ii 

GELATIN,LIHA .O'JI 6, .54 27.0 9/3~Bl 

(STRPliBERRY) jj091 6 .54 L 27.0 I 9/3# B.' L 
HORSERADISfl L 
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(14) 
Purchase 115) 
Order Actual Cost 
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FOOD SERVICE IN JAILS 49 
food. This will not guarantee that the dollar value indicated will supply a 
balanced diet. It will, however, tell you that if you supply the dollars indicated 
by the calculation, a balanced diet could be served. The minimum allowances 
are acceptable for jails. 

Example: Beef costs $1.00 per pound and .17 of a pound should be pur­
chased for each inmate daily. Thus .17 x $1.00, or 17 cents, is the daily allow­
ance for beef. Add up the results of each food detail and you have the cost 
allowance per inmate. Multiply by the number of persons to be fed and you 
have cost to feed on a daily basis from which a projection can be made for any 
time period. 

These mathematical gymnastics may also be revealing when you compare 
them with your actual food costs. You may find that you have a problem: that 
you do not receive sufficient funds to feed your population based on present­
day costs. 

We strongly recommend that any institution contemplating developing a 
standard allowance system contact the nearest federal correctional illstitlltion 
or Bureau of Prisons community services officer and have them stlpply acldi­
tional data. Better still is a visit by the jail food manage;' to a nearby jhle/,{/I 
institution. Five days should be long enough to master all the det{/il.\'. 

Notes on Poundage Accounting: 

1. If meals are a job emolument for personnel (that is, served at no cost to 
them), it must be recognized that these "free" meals are really H charge to H 
personnel account. They are not free. 
2. Jpries may be fed and an accounting m~de for such meals. 
3. Meals furnished to civic clubs and other guests, including state police. 
judges, and others should be paid for by the guests. 
4. All meals served staff, guests. or others should be the same me{1l served the 
inmates. If the food used for these meals has been purchased for inmate feed­
ing, reimbursement should be made to the inmate food budget or, as stated 
above, charged to a personnel account. 
5. All the above meals become a part of the daily meals served and are in 
addition to meals served to inmates. It should be noted, however, that tbese 
extra meals should be divided by 3 to convert them to a man-day: or 3 meals 
per day per inmate. 

_____ •. J •. ____ i 
- -----------------_____ 1." 
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Chapter 5. 
Purchasing For The Jail Food Service 

T he procurement of foods required by the food plan is simple in tha~ quan­
tities have been described. Probhems occur when the person responsible for 
purchasing is guided exclusively by a penurious policy of purchasing the 
cheapest possible product. Food purchasing policy and procedure mu~t be 
consistent with the philosophy of providing a nutritionally adequate d,et at 
least possible cost. 

The food buyer must be well vp,rsed i~ .the. needs and capa~i1ities of the 
institution, business principles, food specifications, and marketing. :rhe pur­
chase authority should have knowledge of menu planning and quantity cook­
ing. He should know specifications and/or grades for all foods, as well as 
methods of testing and evaluation to )nsure that purchased foods meet the 
specifications and grades requested. . . 

The food buyer should know all sources of a~ailable products and ~atntaln 
good relations with as many purveyors as possible. He should ~stabiish. con­
tacts to take advantage of spot pJlrchases (cash) and windfall Items 
(surplus/day old). . . . . . 

Choice of purchasing procedures will depend on state or mUl11clpal polICies 
and rules, the type of operation, kinds and amounts of storage space, and 
market conditions. 

When detailed food specifications are obtained, together. wi~h ~mounts .of t~e 
various foods required, an invitation-to-bid is issued. The InVltatlOn-to-bld Will 
establish a time and place for delivery. . . . 

A copy of the purchase order or other document, de~cnbm~ the Item or 
commodity in detail and stating the time and place of delIvery, IS sent to the 
person who will receive the items purc.hase~. This will. insure that. the pe.rson 
receiving the items will know the speclficattons, quanttty, and delIvery time. 

The pages which follow may be of value to those who purchase foods .. They 
are useful also to the food supervisor in planning and use of a wide variety of 
canned items. 

No attempt is made to catalog specitlcations or to ,give exam~les .. Nearly 
every agency operates under a specification system. Local speCifications or 
other standards will prevail when purchasing jail food supplies. . 

A word of advice: Where only top-graded items are acceptable under eXist­
ing specifications, exceptions should be granted to jails to accept lower 
g\'adcs-for example, grade B canned items or poultry where the lower gra~e 
affects only appearance. Provision should also be made to accept specml 
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purchases which might not comply with dating requirements of the standard 
specifications, such as day-old bread, cakes, or doughnuts, outdated but 
wholesome packaged luncheon meats, warehouse close-outs, and frozen or 
canned foods in good condition. 

Jails should also be pelmitted to purchase items not covered by existing 
specifications, such as soul foods, chicken parts, etc. 

COllvenience foods. The wave of the future is toward the purchase of con­
venience foods. For the. commercial operation, convenience foods are desir­
able because their added cost can be offset by payroll savings. This is probably 
not true in jail. We do not quarrel with the quality of these foods, which is 
constantly improved. 

Portion-control/ed items. These are fine so long as the portions are indi­
vidual (not panned) portions. Panned products scored and marked to serve, for 
example, 12 persons in a restaurant will seldom serve that number of prisoners, 
yet the selling point of the portioned pan was based on its yielding 12 portions 
instead of the 8 it probably served. 

Breaded items. This is another expensive way to purchase foods for jails. 
Make your own test. Scrape the breading off a fish portion to see the ratio of 
breading to fish. It is nearly always less costly to buy the basic food and bread 
it yourself. 

Mixes. Mixes often turn out better than the same item made from basic 
ingredients. The costs are now compatible with in-house production, and there 
is a gain in uniformity of product and preparation speed. Good mixes are 
available for hot cakes, sheet cakes, and doughnuts. Breading mixes are prob­
ably cheaper if made in the jail. 

Extenders. Extenders, usually used to increase the size of ground meat 
portions, are an excellent substitute for som& of the meat. But if the extender 
approaches the cost of the meat in the final yield, why use it? 

Canned ready-prepared foods. Canned baked beans, soups, stews, and 
spaghetti in a variety of forms with and without meat, dried water-added 
gravies and soups are acceptable for small jails. 

Larger jails (over 30 population) should take a hard look at these and most of 
the items mentioned above. Money spent for a wide variety of convenience 
items may well be spent for extending or improving the menu in other areas. 

Here are some quantity guides for using bakery foods, as suggested by the 
American Institute of Baking. 

Bread-Allow 2 slices bread per serving. 
IV<! pound loaf white bread cuts 19 (%") slices, without end crust. 
1 j..2 pound loaf white bread cuts 24 (%") slices, without end crust. 
2 pound sandwich loaf white bread cuts 28 (W') slices, or 36 (%") slices, 

without end crust. 
3 pound sandwich loaf white bread cuts 44 (W') slices, or 56 (%") slices, 

without end crust. 
1 pound loaf whole wheat bread cuts 16 (%") slices, without end crust. 
2 pound loaf whole wheat bread cuts 28 (W') slices, without end crust. 
3 pound loaf whole wheat bread cuts 44 (W') slices, or 56 (%") slices without 

end crust. 

J --_ .............. _--------------------_!. 



52 FOOD SERVICE IN JAILS 

1 pound loaf rye bread cuts 23 (¥\") slices, without end crust. 
2 pound loaf rye bread cuts 33 (¥\") slices, without end crust. 
Note: The thickness and number of slices will vary in different localities. 
Crackers-6 pounds will serve 100. 
Rolls and biscuits-AUow 2/per serving. 
Butter-2 pounds will spreatl 100 sandwiches. 
3 pounds of print butter, each pound cut into 64 prints, will serve 100, if 

approximately 2 prints are served per person. 
Sandwich filling-I gaUon of any filling will spread 100 sandwiches, if approxi­

mately 216 tablespoons are used per sandwich. 
Peanut butter-3 quarts will spread 100 sandwiches. 

EI'el)' food manager should set lip his 011'11 quantit)' guide. It should ca/'ly 
specifics for lise, such as the size of dipper to lise in serving ice cream. 

Servings 

The following chUlts show the food purchaser the common can sizes and 
number of servings per can. 

H·oz. 

No. I 
(Picnicl 

No. 300 

No. 303 

No.2 

No.2Y.. 

45·oz. 

No. 10 

A GUIDE TO COMMON CAN SIZES 

Approximately ~ cup 
6 n. oz. 

Approximntely I cup 
8 oz. m~ 11. oz.) 

4 

Approximlltely I ~ cups • 
10!1 oz. (9Y.. 11. oz.) 

Approximalely I~ cups 
ISh oz. (l31'l n. oz.) 

Approximiliely 2 cups 
I lb. (IS n. oz.) 

Approxinllllciy 2~ cups 
I lb. 4 oz. (I pt. 2 n. oz.) 

Approximately 3!h cups 
I lb. 13 oz. II pl. 10 n. oz.) 

Approximately 5~~ cups 
46 oz. (l qt. 14 n. oz.) 

Approxlmntely 12 cups 
6 Ibs. 9 oz. (3 qts.) 

Used for frozen concentrated juices 
nnd individual servings of single 
strength juices. 

Used mainly in metropolilan nrells 
for most fruits. Yegelllbies 
and specinlly items. 

Used for condensed soups. some 
fruits, vegetables, ",col !\Od 
fish prodoets. 

For speciu\ly items. :,':~h liS benns 
with pork. 'pnghettl. nlilcnroni. 
chili can curne. dnte lind nut breud­
nlso a vllriety of fruits. including 
cranberry snuce and blueberries. 

Used extensively for vegetables; 
pillS fruits. such us sweet nnd sour 
cherries. frllit cocktail. IIpple Sllllce 

Used for vegetables: many fruits 
and juices. 

Used principally for fruits. such us 
peaches, pears. plums lind fruit 
cocktul\; plus vegetables. such us 
lomnloe5. ~nuerkrnut lind pumpkin 

Used nlmost exclusively for 
juices; nlso for Whole chicken. 

So-cnUctl"institutionnl" Qr 
"reslnumnt" size cO\'ltnlnerf most 
fruits nnd Yegetubles Ure pllcked 
in It. 11 is not ordinanly nVllllllble 
In retull stores. 
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FOOD PRODUCT SIZE OF CAN Al?PRoXIMATE NET 
WEIGHT OR VOLilllE 

Blueberries 
Blueberries 

carrots-Whole 
Julienne 

carrots-Whole 
Julienne 

Catsup. Tomato 

Sl:!.ced. 

Sliced. 

Cherries. Red Tart 
Pitted 

Cherries. Red Tart 
pitted 

Cherries, Sweet 
Cherries, Sweet 
Chili Con Carne 
Chi-li Con Carne 
corn-cream-Style. 
W"nole Kernel 

Corn-Cream-Style. 
Whole Kernel 

Corned Beef Hash 

Corned Beef Hash 

crab Meat 

cranberry Saucc 

Cranberry Sauce 

Figs 

NO. 300 
No. 10 

No. 303 

No. 20 
No. 10 

No. 303 

No. 10 

No. 303 
No. 10 
No. 300 
No. 10 

No. 303 

No. 10 
1 lb. 

5;' 0;<. 

6 lbs. 6 oz. 

1 lb. 

6 lbs. 9 oz. 
7 lbs. 3 oz. 

1 lb. 

6 lbs. 7 oz. 

1 lb. 
6 lbs. 12 oz ••• 
15;'-16 oz. 
6 Ibs. 12 oz. 

1 lb. 

6 lbs. 10 oz. 
1 lb. 

No. 10 5 lbs. 8-14 oz. 

6J:j oz. 

No. 300 1 lb. 

No. 10 7 lbs. 5 oz. 

No. 2J:j 1 lb. 1 ... oz. 

1 OZ. 2 OZ. 3 OZ. 4 oz. 5 OZ. 
SERVINGS SERVINGS SERVINGS SERVINGS SERVINGS 

15 
102 

16 

105 

16 

103 

16 
108 

15 
108 

16 

106 

8 
51 

52 

8 

8 

51 

8 
54 

7 
54 

8 

53 

5 
34 

5 

35 

5 

34 

5 
36 

5 
36 

5 

35 

4 
25 

4 

26 

4 

25 

4 
27 

4 
27 

4 

26 

3 
20 

21 

3 

3 

20 

3 
21 

3 
21 

3 

21 

SERVINGS GOV­
ERNED BY NUM­
BER OF PIECES 
OR AVERAGE 
PORTION 

36 (six 9-in. 
pies) 

115 (1 oz. 
average portio: 

36 (six 9-in. 
pies) 

34 (1/2 to 2/3 
cups) 
18 (1/2 to 2/3 
cups) 
4 (lJ:joz.aver­
age portion) 
16 (1 oz. aver­
age portion) 
117 (l.oz.aver­
age portion) 

7 (3 figs) 

AVERAGE NUMBER OF SERVINGS PER CAN 

FOOD PRODUCT SIZE OF CAN APPROXIMATE NET 

Figs 
Fruit Cocktail and 
Fruits for Salad 
Fruit Cocktail and 
Fruits for Salad 
Fruit Pie Filling 

Fruit Pie Filling 

Grapefruit Sections 
Grapefruit Sections 
Grapefruit Juice 
Grapefruit Juice 
Hams. Whole 

Hams. Whole 

Hominy 
Hominy 
Jams 

Jellies 

Luncheon Meat 

Luncheon Meat 

Mixed Vegetables 
Mixed Vegetables 

Mushroom 

No. 10 

No. 2J:j 

No.lO 
~Io. 2 

No. 10 

No. 303 
46 oz. 
46 oz. 
No. 10 

No. 2J:j 
No. 10 

7 lb. 

1 lb. 13 oz. 

6 lbs. 12 oz. 
1 lb. 5 oz. 

6 lbs. 9 oz. 

1 lb. 
3 lbs. 2 oz. 
1 qt. 14 fl. oz. 
3 qts. 
9-11 lbs. 

11-13 lbs. 

1 lb. 13 oz. 
6 lbs. 9 oz. 

No. 10 8 lbs. 8 oz. 

No. 10 8 lbs. 6 oz. 

12Z Oblong 12 oz. 

6 lb. Lunch 
Meat 6 lbs. 

No. 303 
No. 10 

No. 4Z 

1 lb. 
6 lbs. 8 oz. 

6 3/4 oz. 

1 OZ. 2 OZ. 
SERVINGS SERVINGS 

29 

108 
21 

105 

16 
50 
46 
96 

29 
105 

16 
04 
6 

14 

54 
10 

52 

8 
25 
23 
48 

14 
52 

8 
52 

3 

3 OZ. 4 oz. 5 oz. SERVINGS GOV­
SERVINGS SERVINGS SERVINGS ERNED BY NUM­

BER OF PIECES 
OR AVERAGE 
PORTION 

9 

34 
7 

35 

5 
16 
15 
32 

9 
35 

5 
34 

2 

7 

27 

26 

4 
2 

11 
24 

7 
26 

4 
26 

3 
20 

5 

21 

21 

3 
10 

9 
19 

5 
21 

25 (3 figs) 

6 (one 9-in. 
pie) 
30 (59-inch 
pies) 

20-35 (7s1ices 
4" x 3 M x 1/8" 
35-45 (2s1ices 
411 x 3" x l/S-

136 (1 oz. aver· 
age portion) 
134 (loz.aver­
age portion) 
4 (2 slices--
3J:j" x 1 3/4" x 
3/8") 

32 (2 slices--
3J:j" x 1 3/4" x 
3/8-) 

:1 
\i 

-.~>~---~ 



;k:... ... : 

" 

FOOD PRODUCT SIZE OF CAN 

Hushrooms 
Okra 
OLives, Ripe 
OLives, Ripe 

Onions 

Orange & Grapefruit 

sections 
Orange & Grapefruit 
sections 
Orange Juice 
Orange Juice 
Orange Juice 
Peach HaLves (med) 
Peach HaLves (med) 
Pear HaLves (med) 
Pear HaLves (med) 
Peas-Green, BLack 

Eyed 

Jumbo 
No. 1.0 
No. 21, 
No. 1.0 

No. 1.0 

No. 303 

46-oz. 
No. 2 
46-oz. 
No. 1.0 
No. 21, 
No. 1.0 
No. 21, 
No. 1.0 

No. 303 

No. 1.0 
Peas-Green, BLack 
Eyed 
PickLes, WhoLe-DiLl., 

No. 1.0 sour, sweet 

PickLes, SLiced No. 1.0 

PickLes, H:ixed No. 1.0 

APPROXDlATE NET 
WEIGHT OR VOLUHE 

1. l.b. 8 oz. 
6 l.bs. 3 oz. 
1. Lb. 2 oz. 
4 lbs. 2 oz. 

6 l.bs. 5 oz. 

1. Lb. 

3 Los. 2 oz. 
1. pt. 2 f1.. o~ •• 
1. qt. 1.4 fl.. oz. 
3 qts. 
1. lb. 1.3 oz. 
6 l.bs. 1.0 oz. 
1. lb. 1.3 oz. 
6 l.bs. 1.0 oz. 

1. lb. 

6 l.bs. 9 oz. 

3 qts. 9 fl.. oz. 

3 qts. 9 fl.. oz. 

3 qts. 9 fl.. oz. 

FOOD PRODUCT SIZE OF CAN APPROXDlATE NET 

1. OZ. 2 OZ. 3 OZ. 4 OZ. 5 OZ. 
SERVINGS SERVINGS SERVINGS SERVINGS SERVINGS 

24 
99 

16 

50 
1.8 
46 
96 

1.6 

1.05 

1 OZ. 

1.2 
49 

8 

25 
9 

23 
48 

8 

52 

2 OZ. 

8 
33 

5 

1.6 
6 

1.5 
32 

5 

35 

3 OZ. 

6 
24 

4 

1.2 
4 

11. 
24 

4 

26 

4 OZ. 

4 
20 

3 

10 
3 
9 

1.9 

3 

21. 

5 OZ. 

SERVINGS GOV­
ERNED BY NUM­
BER OF PIECES 
OR AVERAGE 
PORTION 

3 olives-aver­
age portion; # 
of servings pe: 
can varies w/ 
size of oLives 
25 (-3. to 4 
onions) 

7 (2 haLves) 
25 (2 halves) 
7 (2 haLves) 
25 (2 haLves) 

~t02 pickLes-­
average portiO. 
# of servings 
per can varies 
w/size of pick 1 
100 (1. oz. 
average portio 
1.00(1. oz. aver 

age portion) 

SERVINGS GOV-
WEIGHT OR VOLUHE SERVINGS SERVINGS SERVINGS SERVINGS SERVINGS ERNED BY NUM­

BER OF PIECES 
OR AVERAGE 

Pick1.es,ChowChow 

PickLes, ReLish 

Pimientos 
Pimientos 
Pimientos 
PineappLe-Chunks, 
Crushed & Tidbits 
PineappLe-Chunks, 
Crushed & Tidbits 
PineappLe-SLiced 
Pineapple-SLiced 

PineappLe Juice 
Pineapple Juice 
Plums 
Plums 
Potatoes, White 
Dehydrated 
Potatoes, White 
Whole 
Potatoes, Sweet 
Potatoes, Sweet 
Potatoes, sweet 
Preserves 

Prunes 
Prunes 
Pumpkin 

Raspberries ,Black 

No. 10 

No. 1.0 

4Z 
7Z 
No. 2~ 

No. 2 

No. 10 
No. 2 
No. 1.0 

46-oz. 
No. 10 
No. 2~ 
No. 10 

No. 10 

3 qts. 9 fl. oz. 

3 qts. 9 fl. oz. 

4 oz. 
7 oz •. 

1 lb. 12 oz. 

1. lb. 4 oz. 

6 lbs. 1.2 oz. 
1 l.b. 4 oz. 
6 lbs. 12 oz. 

1 qt. 1.4 fl.. oz. 
3 qts. 2 fl.. oz. 
1 l.b. 14 oz. 
6 lbs. 1.2 oz. 

6 l.bs. 

No. 1.0 6 lbs. 6 oz. 
No. 3 Vac.1. lb. 2 oz. 
No. 2~ 1 lb. 13 oz. 
No. 1.0 6 Ibs. 6 oz. 
No. 1.0 8 Ibs. 8 oz. 

No. 2~ 
No. 10 
No. 10 

No. 303 

1 l.b. 14 oz. 
6 l.bs. 14 oz. 
6 l.bs. 10 oz. 

1 lb. 

20 

108 

46 
98 

106 

16 

10 

54 

23-
49 

53 

8 

6 

36 

1.5 
32 

35 

5 

5 

27 

11. 
24 

26 

4 

4 

21. 

9 
1.9 

21 

3 

PORTION 
100 (1. oz.aver­
age portion 
100 (1. oz.aver­
age portion) 

5 (2 slices) 
25 (1 large or 
2 small slice" 

7 (2to3 pLums) 
25 (2t03plums) 

150 (1 cup) 

25 
4 
5 

25 
136 (loz.aver­
age portion) 
7 (2t03 prune" 
25 2t03 prune" 
48(8 9-inch 
pies) 

, 

;.( 

d 

--" ,--.~--~ 
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FOOD PRODUCT SIZE OF CAN APPROXIMATE NET l OZ. 2 OZ. 3 OZ. 4 OZ. 5 OZ. SERVINGS GOV-

WEIGHT OR VOLUME SERVINGS SERVINGS 
SERVINGS SERVINGS SERVINGS ERNED BY NUM-

BER OF PIECES 
OR AVERAGE 
PORTION 

Raspberries, Black No. lO 6 Ths. 6 oz. l02 5l 34 25 20 36 (6 9-inch 
pies) 

Raspberries, Red No. 303 l Th. l6 8 5 4 3 

Raspberries, Red No. lO 6 Ths. 7oz. l03 5l 34 25 20 36 (6 9-inch 
pies) 

Sal.mon ~ lb. flat 7 3/4 oz. 7 3 2 2 l 

Sal.mon 
l Th. tall l lb. l6 8 5 4 3 

Sardines & Pilchards '~ oblong 3~ oz. 

l~Servings 

Sardines & Pilchards ~ oblong 8 oz. 
2 servings 

Sardines & Pilchards 3/4 oblong II oz-, 
3 servings 

Sardines & Pilchards No. l Oval l5 oz. 
4 servings 

Sauerkraut No. 2~ l Th. II oz. 27 J.3 9 6 5 

Sauerkraut No. lO 6 lbs. 3 oz. 99 49 33 24 19 

Shrimp 
4~-5 oZ" •• 

2(2~to2~ oz. 
average por- '1 
tion tl 

:,\ 

Soup. Condensed No. l 
Picnic lO~-l2 oz. 

4 (3/4 cup) 
!, 

Soup. Condensed 46-oz. 3 Ths. 2 oz. 

l6-l8(3/4cuP) 
!i 
\' 

SouP. condensed No. 10 6 Ths. 8 oz. 

32 (3/4 cup) 
,. 
\' , 

Soup, Ready to 
Serve 

No. 2ll 
CyJ.. l2 £J.. oz. 

2 (3/4 cup) 

l6 (3/4 cup) 
Soup, Ready to 
Serve No. 10 3 qts. 

spinach No. lO 6 Ths. 2 oz. 98 49 32 24 19 

Sirup Blended. Cane 
Haple No. lO 3 qts. 

48 (2fl. oz. 
average por-
tion) 

'Tomatoes No. 303 l Th. l6 8 5 4 3 

Tomatoes No. 2~ l Th. l2 oz. 28 l4 9 6 5 

Tomatoes 
No. lO 6 lbs. 6 oz. 102 51 34 25 20 

It..--e'-

FOOD pr,oDUCT SIZE OF CAN APPROXIMATE NET 
WEIGHT OR VOLUME 

l OZ. 2 OZ. 3 OZ. 4 OZ 5 
SERVINGS SERVINGS SERVINGS SE' OZ. SERVINGS GOV-RVINGS SERVINGS ERNED BY NUM-

BER OF PIECES 
OR AVERAGE 
PORTION 

Tomato Juice 46-oz. l qt. l4 fl. oz. 46 23 l5 II 9 
Tomato Juice No. lO 3 qts. 96 48 32 24 19 
Tomato Paste No. lO 7 Ths. 2 oz. H4 57 38 28 22 
Tomato Puree No. lO 6 Ths. 9 oz. l lOS 52 35 26 2l 
Tuna No. ~ 7 oz. 7 3 2 2 
Tuna No. l 13 oz. 1.3 6 4 3 
Turnip Greens No. lO 6 Ths. 2 oz. 98 49 32 24 19 
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Chapter 6. . 
Receiving and Storing Food Supplies 

T . . 0 erational procedure that is often ne­
he receiving of food Items IS an / 'nferior products are the result. 

glected, and losses in the form of shor a;es o~~own to deliver products which 
Contractors or deli~ery person~~l h;ve ~~se specified in the purchase docu­
differ in size, quantity, and qua Ity ro~. operations should be made by the 

mendt. FreqUernttoinl'nS~~~~i~~a~fp~~~:~:~~~:~s are being used. 
foo manage 
Some Rules for Receiving Food Products 

i ment and personnel should be pro­
Adequate facilities, ~rocedurl~s, e~u, ~ tho~e specified and are of a quality 

vided to insure that allltet.ns ~e I~en~ ate ds 
and quantity consistent with mstlt.utlodnal n~e a~cordance with the purchase 

Make sure that all items receive are m , 

specifications. d . ted at the time they are received. 
Items are weighed, counted, an .mspec

t 
d for freshness using codes fur­

Dairy and bakery products are I~seec e anies to insUl:e that no stale or 
nished by manufacturing or p.rocdessl7g com~cifications allow for exceptions 
out-of-date products are receive un ess sp 

such as day-old bread. . diately after the receiving process 
Food is placed in proper storage area Imme ' 

is completed. d b mder the direction of personnel not 
IdeaJly the receiving pr?cess sh~ul t l d responsible to but not controlled 

connected with food service depar men an 
by the chief fiscal officer. 

Storage . .. should be provided for the stor-
Adequate temperature-controlled .fac~htt~sin a clean and sanitary condition 

age of all food. They should be mamt~me 
d be free from contamination at all tl~1es. 

an . t m should mclude: . 
A satisfactory storage sys e . roducts and canned goods. Tins 
1 An area suitable for case goods, grdam P't y con' dl't'lon free of vermin or 
. . . d' clean an sam ar , 1 

area should be mamtame. m. a S thod of maintaining a dry and coo 
other sources of contammatlon. ome. me 
atmosphere of 45-80° F. must be provd~~d. that require different handling and 

2. Storage to acc~mmod~telco~~~~ ~t~er'items must be provided for milk, 
temperature-35-40 -and ISO ate 

meats, and fruits. h . f' ration and isolation to prevent the 
• Dairy products must have suc Ie nge 

60 
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contaminatio'n to which they are highly susceptible. 
• Fruits and vegetables should be stored at 35-40° F. immediately after receiv­
ing, to prevent dehydration and to retain the color, flavor, and crispness that 
add to their value. 
• Meats, except fish, must be refrigerated at 32-38° F. Storage space should 
be reserved for meat only. Foreign flavors in meat can be traced d{rectly to 
other items such as fish, fruits, and vegetables when they are stored in the 
same refrigeration unit. 
• Fish, whether purchased fresh (ice packed), portion-controlled, or frozen 
from a federally inspected plant, must be stored in a freezer reserved for fish at 
10° F. or colder. If thawing is to be accomplished before cooking, provide a 
controlled temperature of 36-40° F. 
• Ready-to-cook and dressed poultry deteriorates rapidly unless stored prop­
erly. If fresh-killed, poultry should be refrigerated 34-38° F. for no more than 
three days. If frozen, it should be properly packaged and kept in a freezer at 
0° F. or colder. Thaw in refrigerator. Cook immediately after defrosting. 
• Frozen foods require a temperature of 0° F. or lower. Air-tight packaging is 
very important in storing frozen meats to prevent dehydration and rancidity. 

In small jails where several refrigeration units are not available, food may be 
stored in covered containers, in different areas or levels of the unit in order to 
accommodate to some. extent the requirements of different temperatures for 
different foods. For example, lower shelves are usually colder than upper 
shelves in a refrigerator without convection blowers. 

Preventing Contamination 
AJI wall, floor, and ceiling openings must be screened or sealed to prevent 

contamination. 
A locked and separate storage room or area must be available for soaps, 

detergents, waxes, cleaning compounds, insect spray, and rodent and other 
poisons. 

Storage of foods in cells or day rooms attracts rodents or vermin and should 
be prohibited. 

Controlled ingress and egress to all storage areas at all times is essential to 
prevent infestation, contaimination, and pilferage. Note that pilferage by in­
mates and staff often takes place after foods are received into the kitchen. 

Food received from storehouse into kitchen should be checked at point of 
delivery. Care to protect the food must be exercised by kitchen personnel. 
Insofar as possible, it should be kept in locked storage spaces. 

Safety Precautions 

Special locked storage is suggested for "hot" items which may be pilfered by 
inmates and used to manufacture illegal products. Among such items are yeast, 
dried fruits, vanilla, mace, nutmeg, and pepper. 

Yeast should be regularly inventoried and placed in a cool place under lock 
and key, accessible only to jail staff. 

Detergents and soaps and steel wool should be stored away from the food 
storage area. 

Inventory Control 

All items should be palletized, shelved, or stored so that stocks can be 
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rotated. 
FIFO (first in first out) should be a standard procedure. Maintain a per-

petual inventory record, using bin cards or a similar system, and review stocks 
frequently. If a cycle menu is in use, there should be little or no dead stock. 

Suggestions on Refrigerapon and Storage 
The following charts indicate storage methods, proper temperatures, and 

maximum storage life. 

Refrigerated .Storage 
The Rule The Reason 

1. Pack food loose ..................... To allow air to circulate. 
2. Store in shallow pans .............. To cool interior as well 

as exterior. 
3. Cover food ............................ To protect from drippings, 

odors, and drying out. 
4. Throwaway food that is .......... To prevent crowding and to 

not going to be used. increase air circulation. 
5. Sanitize refrigerator ................ To prevent bacteria and dirt 

frequently. from accumulating. 
6. Defrost as necessary ............... Frost reduces effectiveness 

of cooling. 
7. Open door only when necessary To control temperature. 
8. Check temperatures daily ........ To prevent loss and spoilage. 

if refrigeration malfunctions. 

Storage Suggestions 
o 

Food Maximum Maximum Remarks 

Temperature Storage 
of Life 

Candy (chocolate) .......... 70 3 months Wrapped or In orlglnel carton-may be 
frozen 

Canned Goods ................ 70 12 months In original containers 

Cereals ............................. 70 6 months In original package 

Beans, flour, rice ......... 70 6 months In original container or covered galvanized 
can 

Cream filled pastries ...... 36 serve day Spoil readily; must be served the day pre· 

Cream pies, custards, prepared pared 

Cream puffs, etc. 

Dairy products 
40 3 days In original container, tightly covered 

Milk-Fluid ................... 
Milk-Dried .................. 70 3 months In original package-If open, 33' In tight 

can 

Milk-Evaporated ........ 70 12 months In cans-Invert every 30 days 

Butter ........................... 40 2 weeks In waxed cartons 

Cheese (hard) .............. 40 6 months Tightly wrapped 

Cheese (soft) ............... 40 7 days In tightly covered container 

Ice Cream and Ices ..... 10 3 months In original container, covered 

Eggs ................................. 45 7 days Unwashed-never In cardboard carton 

Eggs (dried) ................. 70 6 months In original carton-If open, 45' In tight can 

Egg whites ................... 45 2 days In tight container . • 

Egg yolks ..................... 45 2 days In tight container-cover with water 

. " 

t..., .•• ". 

J 

Fish (fresh) .................... .. 
Shellfish ...................... . 

Fruits 
Peaches, Plums. Ber-

ries ................................. .. 
Apples, pears, citrus .. . 
Dried ........................... .. 

Gravies, sauces ............. .. 

Left-overs ....................... .. 

Meat 
Ground ........................ . 
Fresh meat cuts ......... . 
Liver & variety meats .. 
Cold cuts (sliced) ........ 

Cured bacon (sliced) .. 
Ham (tender cured) ... .. 
Ham (canned) ............ .. 
Tongue (smoked) ...... .. 
Dried beef .................. .. 

Poultry ........................... .. 
Processed foods ........... .. 

made with eggs. meat, 
milk, fish or poultry 

Sugar-Spices .............. .. 

Vegetables 
Leafy ............................ . 

Potatoes, onions and 
root 

vegetables .................. .. 

36 
36 

50 
70 
70 

36 

36 

38 
38 
38 
38 

38 
38 
38 
38 
38 

36 
36 

70 

45 

70 
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20 days 
5 days 

7 days 
2 weeks 
3 months 

2 days 

2 days 

2 days 
6 days 
2 days 
6 days 

1 to 4 weeks 
1 to 6 weeks 
6 weeks 
7 weeks 
6 weeks 

7 days 
serve day 
prepared 

3106 
months 

7 days 

7 to 30 days 

Wrap loosely 
In covered container 

UnwaShed 
In original containers 
In original containers 

In covered containers 

In covered containers 

Loosely wrapped 
Loosely wrapped 
LooselY wrapped 
Wrap In seml-molslureproof paper (waxed 

paper) , 
May wrap tightly 
May wrap tightly 
In original container, unopened 
May wrap tighlly 
May wrap tlghlly 

Wrap loosely 
In covered container. Spoils rapidly 
Must serVe day prepared 

In original package-or covered gal­
vanized can 

Unwashed 

Dry In venlllated container or bags 



I Chapter 7. 
Preparing and Serving Food For 

Inmates 

P d urchasing practices, and proper storage 
lans for adequa!e menful~' IgOO 

PISS it is carefully prepared and served. 
facilities for food will be 0 Itt e use un e ' 

Preparation of Food 
. .' I . eparing food are these: 

The cardmal P:lnCIP es In pr d' th d'rect supervision of a paid cook or 
• Food preparatIOn should be un el e I 
trained jail staff member.. K and follow practices which will 

f II the wntten menu. now, 
• Always 0 ow . I tamination to develop. 
prevent spoilage or allow

d 
bacht~l'hLa ~~n;ntroduce variety without changing the 

• Know and use metho s w IC WI , 
planned nutritional .co~tent of food If' I t ry The following hints will be 

The first two prmclples are se -exp ana ~ : 
useful in carrying out the third and fourth prmclples. 

Food Safety in Preparation . . .' 
. afe and attractive, It Will be necessmy to. 

To prepare food that IS ~t once s destruction of vitamins and preserve min-
• Include safeguards to prevent the l' th t do these things will also pre­
erals and nutrients. Methods of pr~para I~\ ~ d to be served. 
serve color, flavor, texture,. and mom~ 0 \~ tOfnhibit the growth of micro­
• Observe established sanItary practices a 

. h' h se illness or even death. . d h organisms w IC call t. t while you are cookmg an· t e 
• Use a thermometer to check .empela ure. 

degree of refrigeration before ~nd ~fte~~~~k~~~'er refrigeration. /lot by using 
• Anticipate need for frozen ooe;. t d at room temperature for extended 
fans or water or letting frozen foo s s an 

periods. . ' b d f' ce in shallow containers and then get them 
• Cool leftovers qUIckly mae 0 I ' 

into refrigeration quickly. d 't ms 
• Never re-serve leftover eggblor cre~~~ ~~n~t Ib~ c1~aned as thoroughly as 
• A void use of wooden ta es, w IC c 

~rm~~ ~~f:~:I~~~;~ao:; ~~~~~c~~~ked storage wh~n not in use. 
• ~er~it no smoking in the food preparation or servmg area. 

64 

FOOD SERVICE IN JAILS 65 

Variety and Attractiveness ill Foods 

The person who prepares food should try to be a caterer, not merely a cook. 
Some useful ideas to keep in mind: 
• Serve hot foods hot and cold foods cold. 
• If lunches are prepared, as for carry-out, do a good job. Sandwiches are at 
best a substitute for a m(:al. Think of variety, palatability, freshness. Include a 
fruit, pickle, slaw, or cake in a bag lunch. 
• Utilize different methods of preparation-broil, braise, roast, grill, or saute 
meats and eggs instead of frying everything. 
• Use seasonings, a variety of sauces, and garnish. 
• Offer a salad each day, using a raw vegetable salad bar or serving crisp, raw 
vegetables as alternatives. 

Serving Food in the Jail 
Food may be served to inmates by a cafeteria serving line or a buffet. If it 

must be transported to cellblocks, steel compartmented trays or even paper 
plates may be used. 

Whatever method is used, the equipment should be spotlessly clean. Food 
should be as attractive as possible and be served at the appropriate tempera­
ture. There should be no special cooking for the staff or inmate employees and 
no snacking or eating in the kitchen 

Method of Service and Equipment 

In addition to cleanliness, the following rules should be followed: 
• Separate menu items on the tray or plate and arrange food attractively, 
giving consideration to contrasting colors and textures. 
• Garnish adds greatly to appetite appea\. 
• Serve coffee, tea, milk, or other beverage at every mea\. 
• Where food must be transported, use commercial carts or carriers which 
insure that foods are served at proper temperatures (below 400 F. for cold 
foods and above 1400 F. for hot foods). 
• Variety in the type of service is desirable, for a change in servihg methods 
gives variety to a reguiated and monotonous day. Weather and other condi­
tions permitting, a barbecue is an excellent departure from routine. A Sunday 
with doughnuts and coffee early, a large bacon-eggs-potatoes brunch later in 
the morning, and a 4 p.m. full dinner is a real innovation, and one easy to 
arrange. 

Use of Food in Discipline 
It is now accepted that food should never be witMeld as a punishment for 

bad behavior. Bread and water diets have been outlawed by COUlt decisions. 
Three meals a day are the right of every inmate. 

Nor should food be used to reward exemplary behavior or extra work. 
Meals should be served under the direct supervision of jail staff, to insure 

that favoritism and careless, serving are not practiced . 

Evaluation of Service 
If meals are provided by a catering service, local restaurant, county hospital, 

or other food service, the food manager of the jail should see to it that prepara-
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66 FOOD SERVICE IN JAILS . 

tion and service meet health standards. This should be part of the food service 

contract.. k f uent evaluation of the meals served 
The jail administrator. shouldcma

d 
~. req If A suggested form for evaluation 

to inmates based on eatmg the; 100 Imse. 
follows. 

F90d Service Evaluation 

Name: ________ (optlonal) TIME ___ DATE----

SALADS: Were adequate salad selections offered? ---- How many 

Klnds? ___ _ 

Which salad did you take? ---- Was it good? ----

Was the salad bar attractive? ---- Was It well 

stocked? ____ _ 

Were the Service and personnel satisfactory? ~---­

VEGETABLES: Were Individual dishes of vegetables offered? 

Were the vegetables hot? ___ _ Were they 

attractive? ------

Were they well prepared? -----

SOUP: Was the Soup hot? __ Was it good? ___ Look good? ---

ENTREE: What was the main dish? --"--------------? 

d? Well Prepared?--Was It attractive? __ Well Serve --

Was the serving plate attractive? ---- Garnished? ----

Was the cook clean? Pleasant? Fast? 

DESSERT: What dessert was offered? 
? 

Was It attractive? Well prepared? Good 

Taste? __ _ 

BEVERAGES: Were adequate beverages offered? ___ Were they 

hot/cold? __ ? 

OTHER _____________________ _ 
REMARKS: 

COMMENTS 
SUGGESTIONS: -------------------'----

Chapter 8. 
Sanitation and Safety in the Food 

Service 

Several of the previous chapters have emphasized the importance of a clean 
and safe food operation in the jail. Here we add more specifics. 

Sanitation 

An outbreak of food poisoning in the jail can be a very serious thing, taxing 
medical facilities and plumbing and causing general unrest among the inmates. 
But when both management and the food department are sanitation-oriented, 
such outbreaks occur very seldom. 

The food manager needs a thorough warking knowledge of the fundamelltal 
concepts of bacteriology and ways of preventing bacteriological cOIlll/mina­
tion~ He must know, for instance, that all cooking and other food preparation 
materials must be kept visibly clean by use of soaps, detergents, and mechani­
cal pot scourers such as chains and soap pads. He must observe the cardinal 
rules for temperature: no foods held for long periods at room temperature; 
serve food hot or cold, not in between. 

More than this, the food manager must know the standards of city, county, 
and/or state health departments and train his force to meet them as follows: 

• Personal hygiene of a high order is required of food handlers. There 
should be daily inspections for cleanliness, illness, or infection. Persons wear­
ing bandages on hands or forearms must not work in food service. They must 
be trained to wash hands after using the toilet and at frequent intervals. 

• The food manager must make a daily inspection of all food service areas 
and equipment. 

• Utensils, pans, and dishes must be washed in approved sinks or dish­
washers. 

A contract exterminator should be employed. Few staff members or inmates 
have the specialized knowledge to control rodents and insects. 

Finally, food service facilities should be inspected periodically by the ap­
propriate health departments for 'compliance with health standards. Results of 
the inspection should be reported in detail to the sheriff, using a form such as 
that which follows. 

It is essential that any failure to meet standards be remedied at the earliest 
possible moment. This is the responsibility of the sherUJ. 
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68 FOOD SERVICE IN JAILS 

Sanitary Inspection Report for Food Service 
Establishments 

Check One: 
o Inspection 
o Relnspectlon 
county~ ________________________________ ------

City 

Name of Establishment --------------------------

Place -------------------------------

Type of Establishment ------------------------------
Time ___ A.M. ___ P.M. 

Date 

Name of Operator ----.----------------------------

Street Address --------------------------

No. Served Dally --------------------------
No Yes No 

Yes 

Item I-Floors & 
Coverings 

a. Good repair, 
smooth & clean­
able_-

b. Clean ---

Item 2-Walls and 
Ceilings 

a. Good repair -
b. Clean --~-

Item 3-Llghting 
-adequate __ 

Item 4-Ventlla-
tion-adequate -

Item 5-Tollet 
Facilities 

a. Adequate --
b. Convenient --
c. Clean --­

. d. Good repair -
e. Well ventilated -
f. Hand washing 

signs ___ _ 

Item 6-Water Sup­
ply 

a. Acceptable sani­
tary quality --

b. Adequate Q~antity 

c. Satisfactory pres-
sure ___ _ 

No 
d. Satisfactory 

temperature -

Item 7-Hand Wash-
Ing Facilities 

a. Adequate --
b. Convenient --
c. Running water; 

warm-----

Yes 

d. Soap • 
e. Sanitary towels -
f. Used ----

Item B-Construc-
tlon of Utensils, 
Equipment r. Fix­
tures 

a. Properly placed -
b. Suitable material 

&design_ 
c. Good repair and 

cleanable --
d. Sanitary Milk & 

Cream dispensers 

Item 9-Cleanlng r. 
Bactericidal 
Treatment of 
Utensils, Equip-
ment r. Fixtures 

a. Adequate 
facilities --

b. Proper operation 
c. Clean ----
d. Bactericidal 

treatment __ 

e. Cloths clean --
f. S.s. containers 

used only once -
g. Milk bottles & 

cans rinsed --
h. Drying cloths, no 

other use -'--
i. Poisonous polish 

prohibited --

Item 1 D-Storage r. 
Handling of Uten­
sils r. Equipment 

a. Stored in clean 
protected place -

b. Handled to pre­
vent contamina-
tion ___ _ 

c. Singles in sanitary 
containers --

d. Soda straw dis­
pensing satisfac-
tory ___ _ 

Item II-Disposal 
of Wastes 

a. Proper disposal of 
sewage -

b. Proper disposal of 
liquid wastes -

c. Refuse in covered 
containers --

d. Refuse 
removed-nuisance 
avoided -

Yes 
Item 12-llefriller­

ation 
a. Perishable food at 

45< F. or lower _ 
b. Ref. equipped 

with thermometers 

Item 13-Whole-
someness of Food 
r. Drink 

a. Food, drink, 
clean, wholesome 

b. Safely prepared & 
transported __ 

c. Milk & milk prod. 
pasteurized __ 

d. Oysters, clams, 
from cert. ship­
pers 

e. Shucked shellfish 
in orig. containers 

f. Ice source satis­
factory 

Item 

FOOD SERVICE IN JAILS 

No Yes 
Item 14-Storalle, 

Display, Protec­
tion r. Servlnll of 
Food 

a. Perishable hot 
foods above 140· 
F. 

b. Food, drink, ice 
properly stored _ 

c. Food, drink, ice 
properly displayed 

d. Food, drink, ice 
properly served _ 

e. Animals or fowl 
excluded __ _ 

f. Insects & rodents 
controlled __ 

g. Pesticides prop­
erly stored & used 

h. Detergents & 
sanitizers prop. 
stored 

No Yes 
Item 15-Clelnll-

ness of Employees 
a. Outer garments 

clean -.,. __ _ 
b. Hands clean _ 
c. Tobacco use pro-

hibited __ _ 
d. Spitting prohi-

bited ___ _ 

Item 16-Mlscel-
laneous 

a. Premises free of 
litter & clean _ 

b. Empty bottles 
properly stored _ 

c. Living quarters 
separate __ 

d. Clean, ade. lock­
ers or dress. rooms 

e. Soiled linen, 
aprons in contain-
ers ___ _ 

f. Dry sweeping pro-
hibited __ _ 

Unsatisfactory Conditions 

69 

No 

Signature of Person Receiving Report ....:... _________ Tltle ______ _ 

Safety 
Inspector 

Safety requirements apply to the jail food service facility as to allY other 
place of employment. Such requirements include safe facilities and equipment, 
as well as training to inculcate safe lVorking habits. It is essential to post safety 
requirements, and the food manager must see to it that employees and inmates 
under him live up to the requirements. 
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70 FOOD SERVICE IN JAILS 

Some safety requirements as to equipment: . 
• Any potentially dangerous object or uten~il must. be controlled at, all 

times. Shadow boards should be provided for kitchen tOOls, a locked cabmet 
for knives and saw blades, and a locked closet for ladders. 

• An adequate number of fire extinguishers to cope :vith Class ~, B, or C 
fires should be strategically located in the food preparatIOn and servmg areas. 

Class A first aid kits! should be provided, 
A safety-sanitation officer should be appointed to train food preparation and 

serving personnel in such matters as: 
• Safe operation of equipment, burn prevention and treatment, fire hazards. 
• Prevention of personal injury from wet 11oors, spilled hot grease or fo~ds 

on clothing, proper shoes. Review all accidents and injuries to determme 
causes and recommend correction. 

In a large jail, this should be a full-time job. In a small jail, the safety-
sanitation job may be part of an employee's responsibility. 

A qualified industrial safety engineer should inspect the jail's food prepara-
tion and serving area at least once a year. 

The U. S. Bureau of Prisons Community Service Officer or a state agency 
can also provide such inspections. 

Furthermore, an emergency evacuation plan should be set up .for the food 
area and employees trained in understanding it. The evacuatIOn plan, of 
course, should be part of the institution'S general en:er~ency procedures. 

For further information, see the handbook on sanItatIOn. 

i 
i 
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Chapter 9. 
The Inmate Commissary 

N early every jail has a system whereby inmates can purchase snacks, con­
venience items, and smoking materials. When properly controlled, such an 
operation is considered desirable. But controls must be specific and rigidly 
enforced, 

First of all, the commissary should never sell fooo's thaI compete with the 
institutional food program. A commissary is an addition to, not a substitute 
for, a good food program. There should be no McDonald-type hot-food opera­
tion unless it is free issue and is run by the jail's food service department. To 
sell food items such as canned beans, chili, tuna fish, and peanut butter is to 
admit that the food program is substandard. Moreover, open cans in the cells 
are subject to spoilage and attract vermin. And the smell of a hot-food opera­
tion ll1ay well be noxious in the close atmosphere of a cellblock. 

Several safeguards should be set up for the operation of a commissary. 
• It is preferable that inmates carry no money, or at least not more than a 

couple of dollars, with any excess subject to confiscation. Tokens, tickets, or 
other money substitutes serve no purpose; the inmate might as well have a 
sm~ll arrJ'~unt of cash. Some jails use a form (shown on the following page) by 
\~hlch an mmate may request purchases from the commissary, to be charged to 
hIs property account. 

• Officers cannot be permitted to purchase at the store to barter with 
inmates for supplies, or to use whatever passes for money at'the institution . 

• The commissary should not be a concession operated by an outside con­
tractor. To sell the concession to the highest bidder offers opportunity for 
several undesirable practices, among them the bribing of jail staff, inflation of 
commissary prices, and the use of jail employees at no cost to the contractor. 

Administrative decisions mllsl be /iwde Oil e.'Wctly what items Clre to be sold 
alld ullder what conditions. ]f radios are to be sold, for example, the permissi­
bl~ hours and volume at which they may be operated should be posted. rt is 
wIse not to sell expensive items, such as gold watches, which may weI! be the 
target of thieves and the loser may try to hold the institution responsible for 
loss. . 

A list of items for sale should be posted where easily accessible to inmates or 
should be furnished to them individually. It is desirable to permit inmates to 
see ~~at they are buying. A movable cart may be taken by staff to a cellblock, 
but It IS preferable to allow the inmates to visit the store, 
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72 FOOD SERVICE IN JAILS 

A Commissary Request Form 

COMMISSARY-REC. JAIL 0 WOMEN'S JAIL 0 

INMATE: ____ ~-~~~==~--DATE:-------­
(Please print your name) 

BOOKING # 
__________ CELL # ---------

I wish to purchase the following articles: 

$,---------

'TOTAL $---------

Order filled & delivered by 

Order not filled because 
This is your authority to deduct from my property env~lope 
$ to be used for the purchase of commissary 

articles on this 

DATE:----------------­

INMATE: ___ -:------:--;-::-;:-:-:=---BOOKING #---,-­
(Write your usual signature) 

CELL # -----
ORDER NUMBER 

ORDER CAN NOT BE MORE THAN $5.00 

INMATE SIGN ON RECEIVING ORDER 

FOOD SERVICE IN JAILS 73 

Prices should be set at cost plus not more than 15o/o-preferably less-as 
consistent with operating costs and compatible with prices in the local chain 
stores. 

Vending machines are part of the commissary operation, and profits accrue 
to it. 

Profits.of the commisary belong 10 Ihe inmale body and must never be used 
by jail stalr. Proper uses include recreational programs and prizes; supple­
ments to progmms, such as musical instruments; television sets and repairs; 
loan funds and discharge gratuities for inmates. Commissary profits should not 
be used to provide special holiday meals; they are a part of the food service. 

Before profit-taking, the commissary should pay all of its own business 
expenses: rent, including utilities and janitorial service; salaties of officers and 
inmates who work in the commissary; business losses, such as those from theft 
and outdated stock. 

It must always be remembered that the commissary is the depository for 
inmate funds. Thus the whole operation is subject to the same rules as a bank, 
including (in some states), the bonding of employees. 

A Sample Commissary List (1974) 

Candy 5,e 
Milk Duds 
Peanut Butter Bars 
Abba Zaba 
Sugar Daddy 
Clark Bar 
Coconut Bar 
Cherry-A Let 
Reese's Peanut Butter Cup 
Peanuts 
Corn Nuts 
Peco Peanut Brittle 
Candy lO,e 
Zero 
Rocky Road 
Mr. Good Bar 
Mounds 
Almond Joy 
Hershey Milk Chocolate 
Hershey W/Almonds 
3 Musketeers 
Milky Way 
Snickers 
Big Hunk 
Mars Almond 
Baby Ruth 
Payday 

'M&M Chocolate 
M&M Peanuts 
Butter Finger 
Reeds Rolls (Lifesafers) 
Fruit Fills 
Sour Fruit 
Certs 
Other Food Items 
Bouillon Cubes, 
Chicken & Beef .15 
Ritz Crackers .50 
Ritz Cheese Crackers .50 
Hi Ho Crackers .50 
Honey Graham Crackers .50 
Saltine Crackers .50 
Chocolate, 8 oz Nestle .35 
Cookies .40 

Oatmeal-Macaroon 
Choc. Chip-Rum Butter­
Bon Bon-Toasted Coco­
Nut-Sugar Wafer 

Potato Chips, Small .15 
Large .35 

Fritos Corn Chips 
Small .15 
Large .35 

--~-~----~---------- - --------- ---~-j 
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Chee-Tos, Small .15 Miscella neous 
Stamped Envelopes .10 

Large .35 
Bandanas .30 

Bar-B-Q-Chips Small .15 
Caps, Knit 1.00 

Large .35 
Ruled .35 

Doritos Taco Flavor .15 Tablets, 

Onion Flavored Rings .10 Unruled .40 

. 10 Cards, Playing .70 
Pop Corn .05 
Hot Potato Chips .10 Pencils 

. 10 Thongs, PI' . .80 
Cashews (Individual) 

.20 Wash Cloths .30 
Pies 

.15 Soap, Dove .35 
Beef Jerky Dial .35 
Coffee Instant .15 

.30 
Tea, 1 oz. Instant .60 Combs 

Sugar .35 Juice, Concentrate 
.35 

Coffee mate . 35 (add water, makes 1 qt) . 

Milk, Instant .35 Orange, Tomato, GrapefrUit 

Cup Cakes .20 Tomato Pep. (Ho~, can be llsed 

.60 for Hot Sauce) Breakfast Rolls Cups (Styrafoam) .05 
Pecan Pie .10 

.30 
Apples . 15 Ink Pens 

Oranges .10 Cosmetics, Toiletrics* 
Cover Girl Makeup 1.50 

Comb & Brush 1.00 

Cigarettes Cream Rinse 1.20 

All Popular Brands .50 Vaseline 301 1.00 

Noxzema 1.00 
Cigars: 

.25 Poli-Grip 1.00 
Roi Tan Bankers 
Roi Tan Panetelas .25 Polident .60 

Dutch Master President .15 Fasteeth .60 

Tiparillo .30 . Close-Up, Mint. .45 

King Edward Invincible .10 Reg . .40 

Rob't Burns Cigarillos .30 Colgate Toothpaste .40 

Tijuana Smalls Aromatic .40 Crest Toothpaste .40 

'Swisher' Sweets 2 for .15 Toothbrush .40 

'Swisher' Sweets Cigarillos 5-.25 Mennen's Deodorant l.l0 

Wm Penn Panetelas 2 for .15 V05 Shampoo 1.20 

Tobacco: Prell Shampoo .70 

Bugler .15 Lucky Tiger, 

Top .15 Brilliantine .40 

Velvet .20 Ross .40 

Prince Albert .20 Vitalis .95 

Kite .15 Brylcream .80 

'Special arrangements should be made for personal hygiene and cosmetic items for female inmates. 

r; . 

Chapter 10 . 
Personnel for the Food Service 

T he major item of expense in operating a jail is the payroll. The second 
largest item is food. Administrators do not always recognize that they can help 
resolve budget limitations by paying a good salary to a qualified food profes­
sional. Such a professional will make it possible to serve better food in the jail 
for less money than unskilled help who do not know how to plan, purchase, 
and oversee preparation and serving . 

The Food Manager 

Thus, unless a jail is too small, a professionally competent food manager 
should be employed. 

Any jailll'ith a population oj'more thall 30 needs j'ull-time j'ood superl'ision 
by an,experienced/ood m(/nager alU/.food sel'l'ice personnel during all working 
hours. 

A qualified food manager will meet all or most of these criteria: 
• Retired from armed services with the equivalent of sergeant or better and 

with a food service rating. 
• Three years or more of a progressively upward experience in commercial 

food service, including at least nine months in a decision-making capacity. 
• In charge of a shift or at least one year as a manager in a large restaurant 

or cafeteria. 
• Graduation from a culinary institute of at least two years. 
• Graduation from high school plus college work or culinary courses alld 

combinations of the above. 
------The position of food manager should never be assigned as a reward for 

faithful service as a custodial officer. This is truly wheel-spinning. No one 
gains. The new manager is not prepared for the job and has to rely on others. 
Food service is not improved thel:eby. 

Other Culinary Personnel 

The food service staff should be required to attelld traillillg semil/ar.\' to 
improve their professional capabilities. Attendance at such seminars should 
not result in loss of salary or annual leave. 

In addition to cooks, the large food service department usually has custodial 
personnel to guard inmates working in the department. This practice is of 
doubtful value, since it creates tension between food service and custodial 
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personnel. Instead, food sel'vice personnel should be trained in.cust~dial :e­
quirements and safeguards, such as inmate counts, a~ part of their basIc tl:aI~­
ing before entering on employment in the food serVice departme~t. If this IS 
done, all food service employees are responsible to one person (the manager) 
and inmates are more responsivl;: to the orders of bne person. 

Job responsibilities for each shift supervisor should be posted. They should 
include: I 

• Duty hours. 
• Specific duties and schedules (e.g., open unit, turn on ovens, have break­

fast ready, etc.) 
• Custodial requirements, such as counting and passes. 
• Personal responsibilities-hygiene, inmate relations, off-duty conduct. 

Place of the Food Service in the Jail Organization 

On the organization chart of the jail, as indicated in the f?lIowing chart, .the 
food manager should rank with a captain. The 10west-paI~ food supervisor 
should be ranked at least equivalent to middle-grade custodial personnel. 

Between the cook and the food manager in large jails, there will be at least 
one or two intermediate grades equivalent to the corporal, sergeant, or lieuten­
ant in the custodial service. 

The food manager is an important member of the jail staff. te~m,. an~ he 
should be present at all staff meetings. If.there. are any cha.nges m .m~tltutl~nal 
routines or if he wishes to make a change III culInary operations, thiS IS the time 
and place to discuss them. . . . . .. 

When the food service is properly recognrzed III the Jarl organrzatlon and 
when it is doing a good job, its prestige is enhanced with staff, inmates, and the 
public, particularly the news media. All of this contributes to a smoothly 
operating jail. 

1 
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Inmate Personnel 

Use of inmates in the food servi'ce is common practice in jails. It is not 
desirable that they should be in charge of any part of the food operation. Nor 
should they direct other inmates, for supervision of the food service is a func­
tion of management. 

Any inmate a~signed to a food service area: 
• Must meet requirements of state or local health departments for food 

handlers. 
• Must not be entitled to special privileges as part of the assignment. 
• Must have his euties set forth in writing and be given a title-cook, 

scullery man, salad maker, baker, etc. 
In general, the jewer inmates used in the jood operation, the better it will 

junction. Where inmates have such assignments, either a separate custodial 
force must be present or the culinary personnel will have to spend time in 
custodial duties. 

It is time now to think oj eliminating inmates entirely jrom the jood service. 
The custodialjorce can be reduced, with the savings applied to increasedjood 
persollnel. Moreover, a projessionaljood staff is more productive. Olle work­
ing cook is equal to three to five inmates in work turned 0111. Without inmates 
in the kitcllen, women cooks can be employed. Food theft will be eliminated if 
there are no inmates in the kitchell, and there should be no cooking or prepara­
tion storage losses. 

Inmates will recognize the improvement of the food service which is almost 
sure to take place. The net gain is comparable to that achieved by using the 
contract food system qiscussed in Chapter 2, and the cost will be far less. 

.. 



I Chapter 11. 
Other Sources of 

Information 

T he reference list shows publications which contain information of value to 
food service management. Some of them should be a part of the food service 
bookshelf and every food service office will benefit if a library is a part of the 

scene. 
Many monthly publications are available in the food service field. Some are 

free. They offer information about cll\'rent improvements and happenings in 
the food world. The Cahner Publishing Company of Chicago, which issues 
frequent booklists as well as Institutions Magazine, will send these lists and a 
subscription free to you if you will address a request to them, using institution 
stationery (Cahner Publishing Company, 5 S. Wabash Avenue, Chicago, 
60603). 

There is a restaurant exhibition in ChLcago every May. The food manager of 
any jail, especially jails of over 200 population, can profit by visiting the exhibi­
tion. Hundreds of exhibits display new products and new ideas. 

The U. S. Bureau of Prisons offers expert advice on institutional food ser­
vice. Requests may be sent either to the community program officer in the 
Bureau's regional office near you or direct to First and Indiana Avenues, N. 
W., Washington, D. C., 20537. 

The Professional Assistance Division of the National Sheriffs' Association, 
publishers of this handbook, will help through correspondence or by on-site 
visits. Address the division at 1250 Connecticut A venue, N. W., Washington, 
D. C., 20026. 

Your local hospital is sure to help you if you have a diet problem. Veterans 
Administration facilities or Armed Forces hospitals will also help. 

YOUI' County Health Service will offer advice. Local fire and safety officers 
and jail inspection service (if yoUI' state has one) will help upgrade and operate 
an efficient, progressive food operation. Do not fear a critical report. Use it as 
ammunition to effect change after you have conformed to its requirements as 
far as you are able. 

Local colleges having food courses also have qualified food service instruc-
tors, Invite these experts into your jail. They may suggest new methods or 
solutions to nagging problems. 
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Food ~e.rvice for jails and .most other institutions is changing rapidly in 1974. 
To stay With the status quo IS to retrogress. It is better to change for the better 
now than to hav~ to do It later, after trouble brews in the jail or you are sued 
and the COUl'ts dictate the changes. 

Selected References 
American Di~t~tic Association. Standardizing Recipes/or /I/stitllliol/al Use Chicago' 

The AssocmtlOn, 1967. SOt • ,. 
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Bulletin 1415 .. Chlcago: The Association, 1967. $3.00. • 
Bogdertp'hI:-I' Jd';IBr~ggS, George; and Calloway, Doris. Nlllritioll al/d Physical Fitl/ess. 8th 

e. I a e phm: W. B. Saunders, 1966. $7.50. 
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.Y .. 1967. $7.00. 
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9I11pme/lt. New York: John S. Wiley, 1961. $11.95. 

National Academy of Sciences. Recommel/ded Dietary Allowances Washington DC' 
~he Academy (2101 Constitution Ave., 20418), 1968. $2.00. ., , ... 

OhNIO ~e'partment of Health. Nutrition Division. Bibliography-Recommel/ded Gel/eral 
uti'll/Oil, Books. Columbus: The Department, 1970, 

wedst'NBessle B.; Wood, LeVelIe; and Harger, Virginia. Food Sen'ice in/I/stitlllio/ls 4th 
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The Committee for This Handbook 

This food service manual Is the final result of a series of conferences with members ot the 
Food Service Sub-Committee of the Detentlon-Correctlon Committee of the National Sheriffs' 
Association. 

Special credit Is due to the !ollowlng food service experts who supplied technical Informa­
tion and the writing effort whIch went Into thIs handbook: 

Connie Winkleman (RD), Callt. Inst. for Women, Frontera, Calif. 
Nancy Martin (RD), Dept. of Mental Health, Augusta, Maine 
Gene Morbeill-Bergen County, N.J .. Sheriffs Dept.-Food Super\l. 
Garland Drewery-State Penitentiary, Boise, Idaho, Food Supervisor 
Gilbert A. Foss, NSA, Highland, N. Carol., Food Consultant 
Chairman: 
Sheriff Joseph Job, Bergen County, New Jersey 
Sheriff Joe Rlchan:is-Co-Chalrman, Coconino County. Arizona 
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