OKLAHOMA COUNTY JUVENILE DETENTION FACILITY
POLICY AND PROCEDURE MANUAL

________________________________________________________
CHAPTER EIGHT: HEALTH AND HYGIENE                               __________
POLICY 8.6-2 –– MENU PLANNING AND MEAL SERVICE
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Policy: 

1) Food service staff develop advanced, planned menus, and substantially follow the schedule. All residents are provided meals which are nutritionally adequate, properly prepared, and served in pleasant surroundings. Two of the three meals served are hot and are served at regular intervals. (3-JDF-4A-04)
2) Staff members supervise residents during all meals. (3-JDF-4A-12)
Procedures:
1) Menu Plan 
a) The Kitchen Manager develops menus in advance. Effective menu planning recognizes the needs of the general resident population and specific needs of the resident group attributable to age, physical activity, medical status, etc. Procedures requires that menus be developed within the following framework:
i) Menus are based upon budget allocations;

ii) Menus are prepared in advance of serving, and posted where easily read by residents;

iii) In planning and preparation of all meals, food flavor, texture, temperature, appearance, and palatability are taken into consideration (3-JDF-4A-04);

iv) Menus may reflect changes in seasons;

v) Menus should be kept on file, rotated periodically, and take into consideration the average length of time a juvenile is detained; and
vi) Any changes or substitutions should be noted on menu change form with specific food changes to one of approximate equal nutritional value;

(1) The amounts of food items utilized and the number of persons served at each meal are recorded on the menu plan proper to the end of each shift.  (3-JDF-4A-02)
b) All staff must sign the Employee Dining Roster form to show they received a meal (see attachment A). (3-JDF-4A-02)
2) Food Preparation 
a) Food preparation must:
i) Be designed to provide residents with the best possible meals consistent with the budget plans and daily ratio allowances;

ii) Provide maximum utilization of the equipment and space available to enable serving high quality meals (3-JDF-2E-07); and

iii) Be in compliance with the safety and sanitary conditions stated in this chapter.
3) Meal Service
a)  Dining room service is designed to enhance the attractiveness of the meal and to enable the residents to enjoy meal periods to the fullest extent possible. The manner in which the meals are presented influences the entire atmosphere of the Facility. Meals are considered a significant activity in the daily routine of the resident. The following criteria establish minimum standards for meal service: 
i) Holiday and weekend schedules may be developed to provide for a more variable meal schedule to coincide with visiting activities, recreational activities, or similar functions;

ii) Dining rooms shall be pleasant and attractive;

iii) Good table manners, as well as good eating habits, are encouraged;

iv) All foods are served at the appropriate temperature to maintain quality, taste appeal, and texture.
v) The Facility provides for group dining;

vi) There is a single menu for staff and residents; (3-JDF-4A-05)
vii) Plastic lunch trays, bowls, and drinking glasses are used. All residents in the general populations are provided appropriate eating utensils. Staff accompany their assigned dayroom, supervise residents during all meals, and in the return of food trays and utensils. (3-JDF-4A-12)
viii) Provisions are made for at least three meals and a snack at regular intervals during each 24-hour period, with no more than 14 hours between the evening meal and breakfast.  Two of these meals are hot. Variations may be allowed based on weekend and holiday food serving demands, providing the basic nutritional goals are met (3-JDF-4A-13); 
ix) Servings are ample to meet the needs of growing juveniles; 
x) Residents shall not be allowed to store food in their rooms;

xi) Residents are encouraged, but not required, to eat all of the food served;

xii) Meals may be served in resident’s room because of illness, initial admissions procedures, or confinement for behavioral difficulties. Care should be taken about the types of food and the types of service utensils used; 
xiii) Kitchen staff are the only staff that serve meals; and
xiv) Meals or food may not be withheld, nor the standard menu varied, as a disciplinary measure. (3-JDF-4A-07)
4) Dining Areas
a)  Unless special circumstances occur, all residents eat meals in the Detention Dining Room as appropriate to their Dayroom.
b) All juveniles on confinement will eat in the dining area unless their behavior distances otherwise. 
c) Residents on confinement may be given Styrofoam trays.
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