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Policy: 

1) The Kitchen Manager shall be a full-time staff member who has experience in food service management. 
2) Food served meets, or exceeds, the nutritional adequacy of dietary allowances stated in the National Academy of Science’s recommended dietary allowances. 
Procedures:
1) The Kitchen Manager prepares quarterly evaluations of the food service section to verify adherence to the nationally recommended basic daily servicing. The quarterly report includes accurate records of all meals served. (3-JDF-4A-02)
2) A dietician reviews and approved the Facility menu plan at least annually to ensure compliance with nationally recommended food allowances. (3JDF-4A-03)
3) The Facility food service staffing pattern is appropriate in size to meet its needs. The food service section provides the following minimum staffing pattern: 
a) At least one full time Kitchen Manager with experience in the administration and supervision of food service operations; (3-JDF-4A-01) and
b) Supporting staff adequate to ensure the preparation and serving of meals as described in this policy. 
4) Security supervision is provided by the Detention Officer (s) at a level appropriate for the facility. (3-JDF-4A-12)
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