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I. PURPOSE.
It is the purpose of the Montana Women’s Prison to ensure that minimum nutritional requirements are met at the food service program.

II. DEFINITIONS

MWP means the Montana Women’s Prison.

FSD means Food Service Director
   
III PROCEDURES
The Food Service Director (FSD) will follow a 2500 calorie menu for the Montana Women’s Prison.
A. Assurance of Compliance
1. MWP will meet, or exceed, dietary allowances as contained in the Recommended Dietary Allowances, National Academy of Sciences.  Each offender will be provided foods from a six-category grouping, with daily allowances for each grouping.  The weekly menu, portions standard, will be established and distributed the FSD.  

2. The FSD will ensure that nutritional standards are met through a system that includes:

· annual menu-review; and

·  documentation of the annual review by a registered dietician  

 3.   A quarterly record of the meals actually served will be kept to document the following:

· nutritional adequacy;

· menu planning effectiveness;

· meal service procedures;

· costs; and

· special problems

B. Records
MWP food service records will contain the following:

· an annual and quarterly budget plan for the procurement of food, supplies, and equipment necessary to provide the daily food allowance;

· an up-to-date daily record of food service meals as served;

· a food expenditure cost accounting system that will identify the daily cost per meal per offender, as well as costs for any visitors and expenses chargeable to other cost centers;

· a 90-day estimate of advance food service requirements;

· records of purchase of supplies at wholesale prices, or other favorable circumstances at competitive prices, when possible;

· documentation of adequate refrigeration and storage procedures for all food items, and timely delivery of foodstuffs to preparation and storage areas;

· records that reflect a minimum three-day supply of all food staples to ensure against any interruptions in the food service program by reason of strike, adverse weather, or other unforeseen situations;

· proof of effective procurement procedures that result in the purchase of supplies at competitive wholesale prices; and

· records of foods in storage, dates of storage, and methods used to ensure that food is safe for human consumption

V  CLOSING.

  Questions concerning this procedure should be directed to the Food Services Director.
VI. ATTACHMENTS: 

None.

