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OBSERVATIONS

YOU HAVE TQ BE SUCCESSFUL, OR WE ARE NOT.
Aramark Correctional Services has been committed to our clients’ success
since our founding in 1976. We are diligent about this mission, which is L
why we place such great emphasis on actively listening to you to create - o
comprehensive solutions to meet your needs. We ask the questions that drive customized
solutions.

WE MUST UNDERSTAND YOUR OBJECTIVES.

You have specific objectives for your facility and food service. As you have experienced, when
you form a partnership with Aramark Correctional Services, you own the program. Your staff will
continue to play critical roles in customizing the program that suits your needs.

YOU NEED A CUSTOMIZED SOLUTION.

With more than 450 clients, we understand that correctional facilities face similar challenges;
however, individual needs vary widely. Therefore, our solutions are customized specifically to each
client family’s objectives. We start by assessing specific facility needs and objectives, and we work
with you to develop strategies for success.
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ARAMARK SOLUTIONS TO HELP
With an in-depth understanding of your key needs, we created programs that
can help relieve some of the pressure from these issues, including:

e Correctional officer morale and offender behavior

Behavior management tools are important to an officer. Aramark has
created tools such as FreshFavorites to give officers another way to
manage offender behavior appropriately. The more controlled and quiet
the work environment, the greater the morale and job satisfaction for
your staff.

* Security

Quality meals must be served as planned and on time. Aramark’s Operational
Excellence Program (OP-X) is a quality assurance program—and much more. OP-X
ensures the meal is served per your protocols and according to the standards set by
your facility and the American Correctional Association. Consistent and timely quality
and portions help to maintain security and custody.

* Offender behavior

Behavior management tools support your security goals. Aramark’s FreshFavorites
Program gives officers another tool to control population behavior. Aramark has
other programs, such as iCare, TouchPay, and infoLiNK, that help to maintain a quiet,
controlled environment in your facility.

« Litigation

Aramark's Standards of Operation minimize time and effort dealing with food-related
litigation. Operational Excellence requires safe food-handling protocols that minimize
the chance of foodborne illness in your facility. The documentation provides the
information you need to manage any claim over food quickly and easily. Additionally, our
diets provide guaranteed nutritional compliance as approved by our registered dietitians.

Registered dietitians are on staff to protect you. Aramark has a staff of registered
dietitians dedicated solely to our corrections clients, providing expertise and best
practices from throughout the country to understand your needs. As you know, litigation
includes complaints surrounding adequate nutrition for general, medical, and religious
populations. Our credentialed individuals provide you the needed protections against
these litigations.
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* Rehabilitation and re-entry

We understand how critical a job is when re-entering to reduce
recidivism. Funding becomes tighter each year. Too often, cuts occur

in the area that can best affect recidivism—job training. Aramark
understands what it takes to be successful in a career in food service, so
we created a program for our clients.

IN2WORK can help build skills for a career in food service. We used our
extensive employee training experience to create a classroom and on-the-
job training program. Graduates of all three levels can earn certificates of
completion from Aramark and the National Restaurant Association. These certificates
will help released offenders build a viable future.

« Budget

Aramark purchasing power buys you brand name products for less. Aramark’s
relationships with vendors, built on purchasing $5 billion annually in food products,
ensures you receive the highest-quality products at the lowest cost. Our more than 100
professionals in Aramark’s supply chain management and registered dietitians work
with vendors to innovate and create products specifically for corrections, for the best
products and pricing.

Aramark’s correctional food experience keeps your costs down. With more than 35
years of experience serving more than one million meals daily in correctional facilities,
we know how to minimize waste, cut down on shrink, and serve quality meals that meet
your nutritional requirements. This eliminates your time being spent on soliciting food
quotes from vendors.

Aramark has created a distribution system that minimizes shipping costs. Your true
food cost includes expenses from wildly fluctuating fuel prices to higher prices driven
by product shortages. Additionally, increased transportation labor costs affect your
final cost. Aramark created a distribution system that minimizes such impacts on your
budget.

Aramark created programs that can generate additional income for you. We have
created programs such as FreshFavorites, iCare, and TouchPay that manage offender
behavior and make it easier for families to stay in touch with their loved ones while
delivering income to help close the gaps in your budget.
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flexible, and constantly evolving. Beyond the Tray
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OPERATIONS PLAN
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Food service must be dependable .no matter what happens. Your operations can change quickly.
A security emergency occurs. Equipment breaks down in the kitchen. Plumbing fails. A weather
emergency occurs. A food product is recalled without warning. All of these situations and many
others can interrupt the delivery of food service, yet security demands that food arrives as
promised and on time. Course correction must occur when the unexpected happens.

FOOD SERVICE IS TOO COMPLEX TO BE DESIGNED ONCE AND LEFT
ALONE.

All five steps in Aramark’s food service process are interrelated and self-adjusting.

Aramark Correctional Services designs, prepares, and
serves food with an integrated approach we call Beyond
the Tray. The process is predictable yet self-regulating,
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comprises five essential components:

MEAL
SATISFACTION

1. Menu design

2. Food supply chain management
3. Production

4. Compliance

5. Feedback

BEYOND THE TRAY STARTS WITH YOU.

Customized food service is built on a foundation of clearly understood needs, requirements, and
goals. Our solutions are based on listening to you, so we understand your objectives, priorities,
and budget. We gather information about your facility’s demographics, physical plant, security
philosophy, and medical and religious needs. Then we build a plan for you that yields results.

THE GOAL IS SIMPLE—MEAL SATISFACTION.
The meal must be acceptable to you, the offenders, and any supervisory agency. When the meal
is consumed, nutrition is delivered, and security is maintained at a cost you can afford.
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ARAMARK STANDARDS OF OPERATION
Aramark’s Standards of Operation drive food and laundry service Aramark. Based on the standards
issued by the American Correctional Association (ACA), OP-X serves three key roles:

» Customized quality assurance program
* Employee and offender training programs
* Documentation program to mitigate litigation concerns

The detailed protocol in the Standards of Operation includes forecasting, preparation, production,
and portion control designed to deliver:

* Meal consistency

* Measurability

* Product, recipe, and menu integrity -
* Food safety

* Clean, neat, and organized kitchens

INSPECT WHAT YOU EXPECT

Systems and procedures are only as good as their compliance protocols. Aramark’s OP-X process is
based on ACA standards and ensures compliance at every meal, every day. Compliance reviews are
completed by the front-line manager on a monthly basis to be used as a continuous self-evaluation

of our performance.

The district manager verifies all standards are met on a quarterly basis. Detailed action plans are
written for those areas that require improvements. High performance is encouraged, as our managers
are evaluated based on OP-X criteria and rewarded for high achievement. This review process will be
a basis for meetings with your administration.

Operations also are inspected by:
* Region Team members
= Nutrition and Operation S;Jpport Services (NOSS) dietitians
* Finance Team to ensure our financial commitments to you are met

These audits ensure that we deliver maximum productivity with minimal waste. We also collect all
data from audits conducted by health inspectors and accreditation audits by the ACA and AJA.
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GLOBAL

Aramark has successfully managed the food service delivery for the Gila County Detention Centers
since 2001, demonstrating our ability to use the production equipment effectively and efficiently
with a commitment to excellence. If we are fortunate enough to retain the business as a result of the
RFP process, we will continue our current procedures for food production and delivery, including the
utilization of inmate labor to produce all meals provided to the inmate population.

All meals and food-related services for inmates will meet or exceed established ACA standards and
the health codes of the state of Arizona. Aramark is able to achieve excellence in our operations
through our detailed Standards of Operation.

For Aramark to accelerate growth and sustain success in a highly competitive marketplace, we need
to be the most efficient operator and create a great customer experience every day, everywhere.
In order to be consistently great, we need to equip our associates with common processes, training,
tools and other enablers to create a repeatable business model across all sectors and lines of
business.

In 2013, Aramark introduced the EXCEL Model, a catalyst for change across the organization to
standardize and simplify how we operate. The EXCEL Model consists of standards for how we sell,
serve, execute, operate, and market our company. In this model, operational excellence is designed,
developed and led by the Global Operational Excellence team in collaboration with all sectors and
lines of business.

The team’s objective is to drive operational excellence within Aramark to reinvest for margin
expansion and growth through Food and Labor Productivity. The team has created a set of
frameworks for food and labor management along with standards, processes, tools, and technologies
that enable our operators to drive productivity, efficiency, quality, and food safety in a more
consistent and repeatable manner.
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The Food Management Process consists of five modules, the 5P’s: Plan, Product, Production, Portion,
and Post Analysis. A series of standard activities is defined within each module with the entire
closed-loop process consisting of 21 standards. This initial focus is on implementation of 8 of the 21
standards that provide a strong foundation of process discipline. It has an immediate material impact
on improving food quality and food contribution margin.

Menu

*Standardized:
- Menus
— Recipes
- Ingredients

Purchasing

*Complianceto
- Vendors
-~ Distributors
— SKUs

Food Framework |

Master the

Power Up
Production

*Food Mgmt.
Process:
—Plan
~Product
—Production
—Portioning
—Post Analysis

*Technology
enabler:
PRIMA Web

Wipe Out

Waste

*Track
*Record

*Reduce

The Labor Management Process consists of four modules: Forecast, Schedule, Manage, and Improve.
A series of standard activities is defined within each module with the entire closed loop process

consisting of 8 standards. This initial focus is on implementation of 7 of the 8 standards that provide
a strong foundation of process discipline and have an immediate material impact on improving labor

contribution margin.

Smart

Scheduling

eLabor Mgmt.
Process:
—Forecast
—Schedule
~Manage
~improve

*Technology
enablers:
Kronos, ABI &
AccuVantage

Wages that
Work

*Complianceto
Wages Tables

*Manage Merit
Increases

Labor Framework

Handle on
Headcount

*Sharpen FTEs
Requirements
— Players
- Positions
~ Times

*Set clear sales
per FTE targets

Tackle
Turnover
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Production Protocol: Five P’s
The Flve P’s ensure consistent meal quality. They outline the steps for proper completion of a meal,
beginning with forecasting for the expected number of people to post-meal analysis. The goal is to
serve consistently safe, quality, good-tasting meals that are delivered as scheduled while still

controlling costs.

The Five P’s include:

1. Population—Production need is accurately projected for all types of
meals provided.

2. Pulls—Assembling of all items occurs three days prior to the service date
to ensure that substitutions are minimized, and recipe quantities and
processes are followed.

3. Production-—Approved recipes, as specified by the approved menu, are
used with appropriate Hazard Analysis Critical Control Point (HACCP) controls and proper

yields. - T
| Vau‘?nt "‘"T‘w'“

4. Portioning—Accuracy of service is confirmed, with additional HACCP 5 e =
controls and documentation.

5. Post Analysis—Final documentation reviews ensure accuracy. This stage
also includes the HACCP control review and improvement planning for
future meals.

Portioning is a core discipline

Proper portioning is necessary to make the menu work as planned.

* Nutrition is delivered as planned. All nutritional guidelines require accurate portioning to
deliver appropriate calories and other nutritional benefits.

* Security is maintained. Uneven portions can cause unrest within the offender population.

* Costs are controlled. A significant contributor to excess food costs is uneven portion control.
Our portioning disciplines ensure your costs will be managed as planned.

Meal timing that works with your schedule

We comply with ACA guidelines, which recommend that no more than 14 hours elapse between
the service of supper and breakfast. To comply with these standards, our front-line manager will
collaborate with your staff to determine serving hours that satisfy Gila County Detention Center and
recommended standards. A policy for the feeding of late and early book-ins will also be established.
Based on our existing operations, Aramark Correctional Services can offer suggested serving times;

however, we remain flexible to prioritize Gila County Detention Center’s preferences.

Pz

aramarlq

2



C=me a0~ o ssEsa s o i s ey e
222 22222222222222222z2z2z2z2zz2z2z2z2z2z2zzzz7zzzzzzzzzzzzzzzzzzZzZzZzzZz2z72z2z72z2z7Z72ZzZ,

MENU DESIGN

ARAMARK MAINTAINS A STAFF OF FULL-TIME REGISTERED DIETITIANS.
We know that access to a registered dietitian is critical at any time, so these team members work
beside us daily. Emergencies must be addressed now—not when a dietitian consultant can get
around to them.

OUR DIETITIANS USE THEIR CORRECTIONS EXPERIENCE TO BUILD
YOUR MENU.
Drawing on more than 35 years of corrections experience, our dietitians review your:

¢« QOperational standards

* Kitchen capabilities

e Tray capacity
With this analysis in place, our dietitians develop product specifications, menu selection, and recipes.
Menu design is based on:

* Your wants and needs

¢ Budget parameters

e Current Dietary Reference Intakes (DRIs)

* Nutritional standards

- Federal, state, and local
- American Correctional Association (ACA)
- National Commission on Correctional Health Care (NCCHC)

Additionally, the dietitian team members coordinate our food production system and quality
assurance program compliance with ACA standards.
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Other planning considerations for your facility include:
* Offender preferences, as determined by:
- Surveys
- Monitoring of tray waste
- Direct offender feedback
* Facility survey observations
* Items best suited to facility kitchen storage areas, equipment, and service areas
* Each meal’s appearance on the service tray

* Consistency of quantity of food for each meal

OFFENDER ACCEPTABILITY IS IMPORTANT.

We have used taste-tested, offender-acceptable products and recipes to develop your menu. The
Aramark dietitian, front-line manager, and district manager consistently review offender acceptability.
Menu changes may be necessary from time to time.

* Recommendations will be discussed with you. We require facility approval before any changes
are made. This partnership requires your guidance to meet our goals.

« Administration menu change requests can be made at any time throughout the contract
period. '

* Some change requests may require price adjustments unless food of equal value is exchanged.

The appearance of the meal is critical. We understand the psychological aspects of tray
presentation. A skillful presentation increases interest in the food. Our menus combine items that add
color variation and are arranged attractively on the tray.

MEDICAL AND RELIGIOUS DIETS

Unique diets must be integrated into the program with cooperative efforts by
the food staff, medical staff, and administration. Aramark Correctional Services’
Diet Program has been developed to meet the unique needs of corrections
facilities.

e s s e e e

aramark 2




7

MEDICAL DIETS

Balancing medical needs and cost is important to meet your goals and still deliver the healthcare
required for your population. Immediate availability of our dietitian team allows timely relay of special
instructions for consultations with medical staff. Our medical menu design includes:

* Our medical diet manual is a written diet procedure established with your Medical Department
and administration and documented for compliance.

* Detailed diet meal plans developed by registered dietitians are documented and maintained in
the medical diet manual.

* Appropriate administration authorization is required for all medical diets to protect you from
excessive cost and unnecessary diet assignments.

* Our record-keeping and documentation system helps protect you from litigation.
* A labeling system ensures the correct diet is distributed to the correct offender.

* Maedical diet nourishments include night nourishments for diabetics, pregnant offenders, and
other offenders with special needs—all included in planning and execution.

* Isolation trays are included, as required and authorized.

* Diet pickup records are available for review.

RELIGIOUS ORDER DIETS
Aramark provides religious diets based on contract specifications and policies of the facility. These
include:

* Lacto-ovo vegetarian

* Vegan (total vegetarian, excluding milk and eggs)

* Pork-free diets

* Other religious meals, such as prepackaged meals, provided at mutually agreed-on pricing
To maintain control and compliance, religious diet orders should only be authorized by:

e Administration staff

* Classification officer

* Chaplain

A L e T A :
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Due to significant expense and security risks, religious diets should not be ordered for personal
food preferences. To maintain control, we recommend the following protocol:

* Proper verification will ensure the offender is practicing dietary laws for established religious
purposes.

« Medical staff cannot order religious diets.
» Offenders are not permitted to alternate between religious diets and standard diets.

* Religious transmittal diet orders are issued on completed forms to food service, classification,
and, if appropriate, correctional officers in housing areas. This information includes:

Correct diet terminology

- Date of transmittal
- Authorization signature
- Housing area

- Offender name and classification number, unless a no-name system is used

PRIMA IS THE CENTRAL COMMUNICATION SYSTEM FOR BEYOND THE
TRAY. ’

All five steps must be communicated quickly and accurately. Aramark’s proprietary software
program, PRIMA, is the communication platform that provides front-line managers with a single
system for all elements of food production, including:

¢ Menu planning . Q v

» Nutrition management p rl l I ‘ CI “g’
food production srstam @

e Purchasing

* Time-saving handheld inventory PDA

* Instantaneous inventory costs

 Accounts payable

¢ Production planning

* Standardized recipes

» Post-production reporting and analysis
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Benefits to you include:
¢ Production consistency
* Nutritional conformity
» Cost control and waste reduction
* More focus on customer satisfaction
* Accurate inventory control
* Quality and consistency of meals prepared

PRIMA is a Windows-based application that operates fully with other Aramark systems. PRIMA
allows each facility’s customized menu, as planned by the team of dietitians, to be downloaded
through the PRIMA system. This automated time-saving process ensures menus are accurately
input to eliminate any discrepancies regarding items or portions to be served for managing unique
offender dietary needs.
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DOCUMENTED MENU SUBSTITUTIONS
The written menu is the served menu, but emergencies happen. Aramark operates under strict
policies on menu substitutions if unusual circumstances occur, such as:

* Product recall

e Late delivery

* Vendor outages

« Equipment failure

* Weather emergencies

One-time changes may be made by the front-line manager following the Aramark Correctional
Services’ Substitution Guide and requirements set forth in the facility specifications. The guide
ensures food items of similar nutritional quality are selected to replace written menu items.

The food service director is required to document menu substitutions and the reason for the change.
Any diet substitution is recorded on the dated diet menu for the meal following Aramark Correctional
Services’ substitution guideline and the modification restrictions in the diet handbook. A written
notification will be provided for the contract liaison.

HACCP

Aramark Correctional Services follows HACCP requirements, a food safety program designed to
reduce, prevent, and eliminate food hazards. This program ensures that food is handled safely at each
step of the purchasing, storage, preparation, and service process. Many state health departments
increasingly mandate use of this food safety system.

HACCP training program includes:
* Hygiene
* Food temperature monitoring
* Proper food-safe materials for packaging and preparation

« Employee and offenders who are trained in specific food safety practices

A A A o e e o A A e e e s e




BT ) e Vet NS Sl s ik e Sy e e e e Bieye e 4]
27

MENU RECOMMENDATIONS
Your menu needs include:

* 2 hot meals and 1 cold meal
» Meet all purchasing requirements
* 2,900 calories for adults and 3,500 calories for juveniles
» Other requirements listed in bid specs
Menu features:
* Variety of entrées, such as chicken patties, meatloaf, spaghetti, and tacos
* Variety of side dishes, such as mashed potatoes, rice, pasta, and beans
« Variety of vegetables, such as carrots, green beans, and mixed vegetables

* Variety of desserts, such as cake, cookies, brownies, and fruit

Sample of a typical tray from this menu

Spaghetti with Meat Sauce 10 oz.

Salad with Dressing 1/2 c.
Mixed Vegetables 1/2 c.
Bread 2 slices
Margarine 1/3 oz.
Sprinkled Brownie 1

Fruit Drink, Bulk 8 oz.
Milk for Juveniles 8 oz.

A b e e o s L
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PROPOSED
ADULT MENUS
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NUTRITION STATEMENT

Proposed menus meet the guidelines of the American
Correctional Association, which are based on the
current Dietary Reference Intakes for males and
females 19 to 50 years as established by the Food and
Nutrition Board of the Institute of Medicine, National
Academy of Sciences. A weekly average of 2,900
calories per day is offered. Adequate levels of protein,
vitamin A, vitamin C, calcium, and iron are included.

(R J ™ e{& @’lﬂm —
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Aramark Correctlonal Services, LLC
Dietitian Official Stamp

CDR certifies that Cog;nlssiion
Cynth riza on Dietetic
has 8 £ e Registration
S LT, ST T e
requirements for distetic 'Qi-'s'ﬁ'c'.‘ai'l, E::e:em:

Registration Payment Period: 09/01/2011 - 08/31/2016

N/ _}M;_‘W Dietitian (RD)
Suga ture

Fagutratton | D Number
kﬁﬁh&z_@.% MS. RD, CSO

723880 Chap, Commuseinn on Dietevic Registration
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Week: 1
MONDAY

Meal Name: Breakfast
Applusauce
12 ¢up
Sweelened Cinnamon Oatme
112 eup
“BredklastSausage T 1
1 ozw
Witios
2 o
Sy
7 hge
2% Mille :4alt #a1
e e e mmn . ..’ oA
Meal Name: Lunch
Chamoiled Patie
9 ozw
Choose
e = 12 02w
Shredded Lettuca & Orions
17 sup
Katchup & Mustard f#ackets
Enriched Bresd
2 tica
Macaror? Salas
1 cup
Fresh Baked Leman Caokis
| each

Fruil Dnk w' Viarhins 12, G, D E &

Cagium 1 cup
Meal Name: Dinner
Rozzt Turkoy
. 3 g
Braad Liessing B
[ - 1 g,
Gravy
3 foz
Groon Beans
1.7 2w

" Pty Qawnedl itar
‘Bweslaned Tes

TUESDAY

Com Grits
142 eup
Creamy Geuniey Grave 11 0z

ozw
Bakary Biscud 11,54 209)
1727 it
Collage Fres
1 cup
52 M 1Hat Pintt
1 edeh

Cheesy Macaroni w' 7. Ham j2 02 dicad

tham) 12 ozu
Carrots
B - 112 ¢up

Gardon Salad

172 cup
g Drosang LE
S — 12fez
Scuiham Cambread

1734 cut

Fresh Bakad Suger Cekia 1.5 az)
1 oach

Fruit Drink wf Vitamiss B12,C,D.ER
1 o

Caltivm cup
Crspy Crghan Falte 15 02 sachi
3 gew
Shredded Choese
N - 1.2 02w
matkan Toma Sauce
4 flaz
Spaghetii
- e -
Peas
| ST . Vo
Garse Hea
2 ozw
Futgu Brownie
= 1052 1
Swoetuned Tes
1 rup

7ee poriens purchased fully conked. within manufeatarer tolaranse specificaticns. are we
conkias, bread, rolis. and breadslics made from

with margaring unless i

b

WEDNESDAY

Avploesucs
1:2 cup
Swoetened Fatny
112cup
Breakfast Sausage
A2
Wafflas
? esch
=
s ? M
&% MK (Hail Pinty
1 each
T bl Kxgs (1 5 02 gich!
each
Kelchup & Mustard Packess
i . wach
Ernrichad Bread
2 ghce
Cean Stripoed Folitons
s BEC 1 eup
Bzhac Beana
3:4 oup
Laman Squars
1754 et
Fruit Orink w” Vitamins B:2, G, D.E &
Salcium 1 oup
Autiart Frgdd Hiop & oxt
17 oiw
| X 12 cup
Franch Dressag LF
1200z
Peas & Camats
} i o 1R eup
Ennched Broar
2 wice

" e renh siakes Oatieal Qooki 4 5 021
1 each

Swieaianed Tea
1 ewp

“This #en) made with mechanicaly sepa‘ated pouilry used in accordanee with USDA standards.

GILA COUNTY JAIL

ADULT

Weeky Averene 2900 Calovies Per Day

THURSDAY

Swagteand Cinnamon Darmaa’
LR
Srrambicd Eggs w Onions & Poppers
2 oaw

Salsa

2 Hoz
Co Tortika €

2 pach
Hash Brown Peiteos

L ]
2% Milk tRulf B

* each

(i con Came w’ licans 47 m"{z

Spanish Rico
Cciaslaw Vinaigate
e
Soutram Comiriid
R = 1,64 qut
Fudga 2oowns

154 cur
Fru D we Vetamins 82,0 D £ &
Laklum L

Baked Mastioal
1 W
Gravy
. y 5 foz
Mashed Posarczg
Y o
Green Beans
i . ITem
Baksry Bisow
- = 154 aut
o9 Wi Saise
154 2
Sweelened Tea
] o

Imitaficn cherpse with calcium is used.

.

FRIDAY

Apolesaucs
162 g
Swertned Fadn
T 120up
Erenkdnst Saussge S
i onaw
Waffiss
¥ emeh
Syup
2 ity
% Milh, iHa Piny
1 sacth
Cnispy Chchion Patilye 13 ¢z eaen;
3 omw
BBQ Sauwe
) . 1 nox
Canots
12 eup
“anck Fala Beans
e .1 eup
Fragh Saked iod
2 ozw
irad Lemion Czka
R4 ot

Fruit Drink w! Vitaming B2, C, 0, E &
Calciur 1 oup

Hame-style Scalloped Potptzaz w T

#Ham 42 oz, cepd b ham} W oasw
e Pond Vepelabios ’
) L A2zp
Cearden Saled
1:2 cup
itakan Dressng LF
. 1290
Euutheen Cornbroar
. » . — 3% eut
Eoaxendaoge Cooks
1V ozw
Sweewenasd Tea
1 eup

aramark 2

SATURDAY

Chaesy Com Gris 1.7

112 ¢up
Craamy Conssley Gravy {1 ozt
5 0zw
Baxsry Bacult [1:54 2@}
1137 tut
Lyonnaise Potaioes
1 cup
e Wi 14! Pintd
1 &uzh
T. Hatami
2 ozw
Cheess
. 12 new
Ervicheu Bread
2 gice
My3tard
e e 1 packel
Botaty Chips {1 nz bag; Z
1 bag
Carrot Saiad
12 eup

Fioen Baved Sugar Cookie 113 02)
| azth

Frult Dk w Vitlemis 812, C.0 E &
Calowm 1 o

Savory Rive & Pappeds 12 028
P Orw
on Salzd o

1:2cup

Franch Orassing LF

120 sz
Ensched Braad
) R o .2 ghca
Paznul Butin: Brownie g

o R0

Swoetoned Tra

1 cup

SUNDAY

Swaatansd Cinnamer Oatmeal

112 cop
Scrandled Egs
z ozw
Biuebarry MZins (1842@
127 en
sk Brown Potaloas
1 cup
Apply il
d * pachet
25 Max (Ha?t Pintt
. P = .1 each

Southwest Runilc Yilling (2 <% "

oz
Rice:
. s 1 eup
Stredded Lettuce & Gnions
1% cup
Lnehilaws Sauce
N 2 flaz
2 sach
Frostad Pink Cake
1454 st

Fruit Drink w’ Viterios Bi2, C, [, E&
Calgium 1 cup

Tutkey Allswdo 12 02 diced I-uri\aiyg
2 we

“Peas ¥ oo

== e Y
Gardan Satwl
142 cup
#afian Drassing LF
AL

Scuthern Corbreag’

¥rogn Hiznod Datmed! Covkes 15 071
1 sach
Swestaned Taa.
1 cup,

ignt maagyesmants prior to reheating  Casseroles ann combinaticn tems rmade from soratch are oasen upon approximale cooked weight measaraments  Weights on
X or seraich: are poed 10 baking.  Parcakes ivads trom mix of serateh are Sater volurme maasuremant poor 19 cookig.  Sice Azhes are valume measurements. Al starchas, vagetabies, aad cotien cerea’ ane
licatnd 25 LF {L ow Fasj. No pork is used uniess i'em '8 named pork



Proposed 515

Week:
MONDAY

2

Meal Name: Breakfast
Asplesuuce
12 ¢up
Sweesloned Farina
i 12eup
Breaidast Sausage
1 ozw
Willles
? 2am
Syrup
7 har
2% Milk tMalf Pt
ST [
Meal Name: Lunch
Texan Tamale Pie w: Sarrbread
Toppang {2 0z 12 oxw
Maxican Pintc Bearis
inc ; 1 oup
Gardan Salag
12 oup
Frgmh Creaing LF
e Wiz
fcad Whia Caka
154 cut
Eryt Dnnswe Vaamins 812.C 0 E 8,
Caivium 1 cug
Meal Name: Dinner
Cna Maz (2 02
e e oW
Green Beana
12¢eup
Garden Salag
R 17 g
alian Dressing LF
. [T L L
Fresh Ealed Noll
. — R 2 paw
Fresh Bakad S-ugar Socsia (1.5 02
1 each
Swealercd Tea
1 oup

All gnitee port:ans purchased fully cooked, wii
conwias, bread, rabs. and brecdslicks made fo:

with 7ine unless i

TUESDAY

Corn Grits
. 1120up
Creamy Cooniry Gravy it 0z¢)
€ o2
Bakery Qiscat | 154 28
1:27 ot
Lyonnaise Falaioes
1 Cup
275 M tHad Pint
1 each

T. Franks & Bzkad Beans /2 oz n}_anluj

12 pzw
Croamy Crisiaw
12eup
Carrots
12 tup
Sauihort Corrbrend
Frully Natmaa Bar’

154 ot
Fruit Orink wr Vitamns 812. C D, &
Calzam

Farmiouss Siew @ vat: )
— ., 12 ozw
Fice
Y owup
Vinagrette Cojeslaw
. SFoup
Bawory Bustuil
e O I 20
iged Limon Cane
. . 153 oui
Sweersned Tea
1 cup

WEDNESDAY

Swaeioned Cirnamen Gatmaal

1192 qup
Scrambled Egys
2 nIx
Biczbarmy Muftins ¢ 154 2@
12T et
Cotlage Frias
1 cup
Apple Jully
1 paghst
2% MUk IMit Ping)
1 each
Tex-Moa Faco P {2 0%
2 ozw
Shredded Lenuce
. = = 12 Gup
Satsa
& Nee
Com T B
| BT 2 gath
Frio Beans
24 cup
Spenish Rice
1 sup
Futige Bromnio
138 out
Eniip Drivk w Vicames B2 ¢, 0, E 8
ks 1 cop
Featvalls 12 22 eaush
o L € ewh
Giravy
3 fez
Robini
3 1 cup
Camots
ey 172 cup
Gardon Salad
TR 12 cup
hatsn Dressan LF
12022
Bakery Biscuit
1758 val

oo Thikoe Qainngt Coukes {1 “3 an
o

Sweetenag Tra

1 e

manufaciurer tolarance specifications. sre weight massyremante priar 1o 7eheating  Ca

ix or scrateh: ara potr 1o baking.,  Farsakes inada from
prep a5 | F +Low Fagj. Nonork is uged anisss item ‘s named park
“Th:s item made with meshancally saparated poullry used in accordsmse wih USDA sandards.

GILA COUNTY JAIL

ADULT

Weesiy Average 2990 Criories Per Day

THURSDAY

Applasauce
HE QR
Sweatened Farina
192 o
Breaifast Sausage
1 uw
Walilas
? eaun
Syop
T Nor
F% Mill i-talf Sty
T each
¥ tiolona
2 ozw
Chieese
B . ) 12w
Ehredded | etuce & Onions
gl ]
Plzsln Slicy
- = 1 slize
Mustase
1 oucks:
Enriched Bread
2 slics
Macaro: Sakg
b wip
Snickerdosdie Gaokie
112 92w

Fiusi Drik w: Vidamins 812, C. D.E&

Casiem - % Lup
oty Countey Pifn
. = 4 czw
Cagn Foiatoes
7 o
3 fing
] - 2 e
[3uheazy Histur
) . 154 7
Ined Wrie Gaxe
154 aut
Swestened Tua
1 G

FRIDAY

Sweetaned Ciearsn Oatmeal
AR
Surambled Eggs w Onions & Peppas
2 oxw
e : -
2 fiot
Corn Tortdia 6
T h
Collage Fries
1 ocup
2% Miln (Hall Pir:
1 earn
Suppy e B ort
3 ozw
Enriched Braad
. . 2 wan |
Cvan Stipped Polaioes
1 cup
Caron Ealag
N N - 12cup
. zezn Dressng LF
1280z
Frosted Pink Cake
54 gt

Fruit Drink w!’ Vitamins B*2,C, T, E&

Calcivr: 1 cup
Cuwun Vg Branded Cigr Pake 5
... 8 azw
Tartar Zauce
1 Roz
Hics C'Brer
) 1 cup
Veaigrety Gewskin
. 12 mip
Batness Conmbeoas .
! ST L
Fraxh Ezked Lemon Cocie
1 eath
Swactened Tea
N 1 Lup

aramark 3¢

SATURDAY

Chaesy Cem Grts L&
112 cup
Cronmy Cruntry Gravy {1 02
Bauary Bacud 11:54 26;
2T cal
Has® Biown Potaioss
1 cup
20 M {Hat Pines
1 &ath

Cheesy Bmoged Fime Casserale 2 027)
|2

2 ozw
Green Bears
= 8 12cup
Gargen Salad
17 cup
EIENCH Drasang |7
Seuahesa Combread
154 eot
172 cup

Fruit Drink w* Vitzmins 12, C. C.E &

Calcum 1 cup
5 oz
3 Moz
Paprika Potatoes
= 1 cup
Carols
- 1.2 cup
Fogn Dannd Hus
R — 2 omw
‘2a0 Whita Cake
1754 ot
Swastered Tea i
(&

SUNDAY

Swaetaned Fasna

1 12 cup
Scrundled Eqgs
Z oaw
Cottane Fres
1 oo
Basery Sscuit (154 23)
127 an
Appla Jolly
* packel
2% M [Had Pinty
. ) _ Y each
Turkey
3 ozw
Mstard
. = * pachsy
Enrished Bread
2 slice
Cuon Strppod Folotoes
e e T ! cup
Craamy Colesiaw
12cup
Chocalute Brownle W Powdetod Sugar
Topping 1:54 on
Fruit Drink w! Vitarmins B$2, €, D,E&
Calcium 1 oup
Hob & Kalian Saven (2 o'
10 ozw
#ah Blend Vegetatles .
2 sup
Garden Salad
= AR
Halias drossing LF
- P (1>
ity Banut
Fresn Basen Sugar Cooke (1
Swastened Tea

Eserdles & combination Rems made from scratzh are nased ypon aprroximate cooked weight mers rements Weights on
of strateh are bafler voiime measureme:t coor 4 cookity.  Side dishes are volume meassrements, Al starcres, vagelakias, an cotkad cerea) any
imitatien cheese with calcium is Lsed



Proposed 58

Week:
MONDAY

Meal Name: Breakfast
Applesauce
12 eup
Sweetened Cnnaman Qatameg
1 12 p
Broakiast Sausags
1 ozw
Wallies
2 emh
Syreo
? top
2% Milk, +=ialf By

== R == ».1
Meal Name: Lunch

7. Hot Dogs {1.5 52 each)

2 eath
Mustard
R . .2 peiaot
Enrichad Bresd

? Gl
BBEG Pinto Beang

B 1 cup

Vinaigrate Calps'aw

12cup
iced Wrig Sava

454 cul

Fruz Drink wi 'iamins B1%,C.D E&
Caisium i acup

Meal Name:; Dinner

Trispy Chicks: Patliz 13 oz sach)
3 ww

Mashed Pataloes
P 1 eup
Liravy

3 oz

LARop

= — sice
Fresh Baked Ciaimeai Caoke (1.5 az)
1 each

Enriched frrrag

Sweotanesd Tea

1. kg

Ali gnfree portions purchased fully conked, within manutaciurer tal
conkgs, braad, ralis, and breadaticks mede {rm
prepared with margasine unless indicater as | F :Low Fatj. N pork s user unies? item /s named park  Imizadion
“Th:s tem made with mecharcally sepasated poullry used in

‘.ﬂm'

TUESDAY

Sweatenad Farna

112 cup
seramiled Bgs wi T Ham
2 oaw
Sasa 77
2 fiez
Com Toriila 8
? each
Coltage Fres
1 tup
2% MB: (Mot Pint
P 1 mach

1. Har Satad {2 o¢ diced Lham) .

Cheace
N ) 12 oke
Mustard
T packe
Shseodnd Leliues & Onions
. I L
Pickia Riea
1 slice
Ensichad Bread
2 slice:
Yvizogiolie Somslaw
4 cup

Frast, Baxed Sugar Cockia (1.5 az)
= 1 esach

Fruit Drink w: Vitam:nz Bi2, C,0.E&
S 1 ocup

Clinesy Pt Pig (2 02 5 oz cheasel
12 oom

Ehvecded Lol

. VZuup
Fice
1 cup
Saisa
7 Ner
Feully Datmual Bar
R 1:54 cut
Sweotgind Teg
1 cp

WEDNESDAY

Chaesy Com Srits LF
112 cup
ey Covntry Gravy (7 oz
8 oz
Bukary Bizcuit 11,54 2§
1227 el
Lyonmasse Potaloes
1 cup
275 Mak tHall Pint
1 ench

Tangy BBQ Turkey {2 o2 diced turkey)
3 ozw
Fragh Bakea Fol
= 2 tew
Mazaroni Salad
1 oup
Polova Chigs 11 o boa)
P * bag
Snkteronciz Copka
1 %2 ozw

Fruit Dtink w Vitaneas B12.C. 0 E &

Culeim 1 cup
Tex-Max Taco Fifing 12 0z*)
5 paw
e
— .\ pup
Cheesa Sauce
1 flez
Erwedded Letiuos
B B neeup
Com Yoria 6"
) ~ 2 eash
Cisen
1:2 cup
Fudge Brownie
'dg _ REE T}
Swogtoned Tea
1 cup

14 ar seratoh: are p‘«}:'r lorbakﬁg .

. are weight

with USDA 53

GILA COUNTY JAIL

ADULT

Waexly Avernge 2900 Caloves Per Ray

THURSDAY

Sweatenad Cinnamon Oatraz’
152 G
Serambied Eggs w, Onions & Peppers
Z ozw

Salsa
2 Nlox
Sern Tonta "
? eaeh
Cottago Frigs
* cep
2% Mille x4alf Sy
T each
T Hui Dogs i1 5 5w eachy
2 each
Canay Sauce
. i Rdom
tlustard
t parkan
Enrighg tread
i . ) 2 slice
Vinagreiss Colesinw
34 o
Irish Blend V=agetenies
120w
Appigsavts
t2cup

Frust Dandow! YVitariines 812 & D E&

Gakiua t oo
Chit con Carne we Beans 12 0z
17 orw
) . 1w
Gamen Saiac
2o
ltalian Cassing LF
e L 12hes
Southam Conrbread
| i o _ Indeur
Iresh Koked L oman Coolke
* aach
Sweatenrac! Tea
; 1 e

FRIDAY

Com Grits
112 Cup
Greamy Country Trave [ a2z
azw
Bakery Biscuit 154 25
27 cul
Hash Zronn Potatoes
1 cup
2% M (Rt Pint
1 cach
T. Saemi
3 ozw
Mustard
) ) 1 pgskol
Ernriched Braaq
7 sige
Hanch Felg Byang
— .. L1 aup
Greamy Colesize
12 cup
Frosted Pink Cake
154 ot
Fuuit Drink w' Vitamins B72, C, . E &
Galciurs 1 aup
Rotini & Aakian Sauce (2 az"
N ourw
Carmnis
S 1"
Gasden Salad
112 zup
itatan Drassng L
Eo- e Yidar
Eihory Biscuil
*54 gt

Frosh Hakeo Uatmeal Gaoke {1 5021
I each

Swestened Tez
1 cup

Ig prior to reqeatng  Casseroles an combination iteme mage from seratsh are basevd
arzakes mada from mix er scralch 2te bater vo

aramarkj

SATURDAY

Applasauca

Harsry Bisvuit

15
Frosi: Baved Sugar Deokis 145 02)

Swootened T

12¢up
Swestenod Fame
1 ti2eup
Breakias: Sausage
7 2w
Wafflas
2 each
Syrug
2 e
2% Wik (Hat Pine
= 1 exh
Charbegigd Paile )
S 0TV
Cheese
: o VRom
Shracdad Leizoe & Onions
142 cup
iomalo Slice
i . 1 zlica
Prchie Sice
2 siicy
Keicnun & Mustand Packets
1 sach
Exshug Prgag
2 slice
Owen Stipped Polatoes
1 cup
Kod Lemon Case
1554 ot
Fruit Drink w Vitarins 812, G, D, E&
Cal 1 cup
Crunchy Country Pattia
3 oew
ey
—_ PR 3 Mz
Mashed Fotaloas
1 oup
Grean Baans
o W2emp
~. . 1Zeup
12floz

$4 out
1 eqth

1 cup

Upon Appraximate conked weight megsurements  Weights
e measurement car fo cookary.  Side dishes are valume measuiemenls. Al starches, vagelalyes, and cotken cereal ame
sheese with calcium iz used

SUNDAY

Svsetsred Cinzamen Oatmeal

112 cup
Scramaled Exgs
2 ozw
‘Biusberry Mfins (1,53 B
1127 et
Coliagas Fras
1w
Appto Jolly
* packe
290 Mix (Hat Ping
R .1 earh
¢ & Ghoese Casserole (2 or*)
12 ozw
Gerden Satad
P . 12cup_
French Dressing LF
1P las
Keltls Rigsg Mixos Vegolibles
=z —— 2 cup
Fress Ard
2 ozw
Snickerdoodis Cockie
T2 0w
Fruit Drink w' Vitamizs B2, C, B, E&
Calksim Y oup
Crispy Chickan Paltia i3 cz e2zh|
3 oiw
Chiopse Squme
D e _ 1 Haz
Cejun Folatoes
1 eup
Carrots
WS L Avoup
Gasden Saind
- i L 2cup
Hahge thessne LF
2oz
Soulharm Combrean
L —— .1 |
Pgznut Buttor Brownln
1454 cut
- Swearneod Tad
. - i, rp

on



Proposed 516

Week:
MONDAY

4

Meal Name: Breakfast
T Grts
117 g
Ceeamy Country Gravy §1 07%)
6 ozw
Bakery Biscun {1/54 2@;
LT e
Lygrnsise Potatses
1 cup
2% Milk teall #5l
1 each
Meal Name: Lunch
Tex-Mex Taze Filling 12 az7!
< S — - ozw
Selea
2 flex
Shredded Chesse
. | 1. : .
Shredded Letuces & Unions
17 cup
Com Tofda 6’
N . 2 each
Epamsh Rics
1 oup
e
12 oup

Fresh Baked Caimen! Coolie 1.5 az)
‘1 each
TP rak e Viading 2. G £ &
Caigium 1 cup
Meal Name: Dinner
Aotini & lakian Sauoe {2 0z
12
Graen Beans o
Garden Salag ~
Iralian Dressing LF
Garlic ol
Iced Waae Gare

Bwestensg Tea

All eniree portions purchased filly conked. within manufactrer tolerar:oe
cotkes, braas, rolis, and breatsticks made fraom mi ¢ or seeaieh: are po
prepared with mergarine unless indicaled as |LF «Low Fayj. Ne perk is used unisss ilem 's named pork 'mi

TUESDAY WEDNESDAY

Swegtened Ginnaron Qatrsal Apolesaice
1idcup 172 cup
Seramélod Eggs w T Ham Swoetaned P
& ozw 112 cup
Saksa 7 " Brealasi Sausags -
2 Hoz t oxer
Cottage Fras Waffies
1 wp ? each
Corn Tonilla 8" Hyrup
2 cach 2 fos
2% Mi iHait Pint! &% Wik (M Pinty
1 asth 1 esch
T, tam Tutkay
| 2 pzw P 2 ozw
Scalloped Pntatoss Cheese
1 cup 1i2 ozw
Canots Erviched Braad
T 12cun —=o 2 shon
Frasn Baked Rat Muswmrd
F dra 1 packsl
Paaasl Bulige Rrowsie Folos Shigs 45 02 bag)
L . 164 ot gt T bag
Fruit Drink w Vitamans Bi2, G, . a3t Sxnied
Caltwm 1 1 up
Fruity Oatmeal Bar
194 o)
Fruit Drink w’ Vitarres B92 C, 0. €8
Calewn: 1 cup

American Geulae» (2 oz*) T viam & Pinle Betis 12 cr oo
12w tnam; 12 opiv
Feus Hic2
12aup . 1 cup
Gegen §azd CGarden Salat
12 cup 1.2 cup
aligm Dressing LF Franch Dressmg LF
. _iRner y 1200
Stuthaen Combrmug Soutem Combreas
| - L ~ L LT = 174 et
FiesT Haand Sugar Cookw 1.5 021
R ~ . 1 each R = 463 mat
Sweetened Tea Sweetenad Tea
1 oup 1 cup
P ens. a78 waight

"This teri made wilh mecharicatly saparaiad poullry used in accordance wih USDA standards.

GILA COUNTY JAIL

ADULT

Weesly Avernge 2300 Caiosies Per Day

THURSDAY

Swestened Cinnanon Oatmaal
142 G
Seaembied Egms we Cuitons 8 Poppors
2 caw
Salsa - ) e
2 oz
Cottags Fries
1 QP
TCorn Tondla €7
2 eoet
2% Mille malf £e)
% each
Stoppy Joe i2 ot
I = 4 ozw
Enrichzd Bread
2 slice
Oven Strippad Potatoas
eug
Ketehup
1 packe:
. e aa L 2 cua
Freated Browna
1/54 cut
Vs Ptk we Visamms $12,0 00 £ 3
Calsium botw
Crunzy Courtry Pasie
3 orw
BHG Sauce
} ) t floz
AuGratin Foratoes
T o
Katle Bland kixan Yegetablas
R 32
Enncted Bread
. _ @ glica
Siizkenvoodl Gooxie
— N 1120w
Swazlened Tea
T cup

ante priny to reheanng  Cassersles aswf combination dems made from sarals
er 1o baking. Parcskes maoe from mix or scraich are

FRIDAY

12 sup
Swestenod Finng .
1 NZoup
Waiflea 77
£ euth
Synp 2 Mo
Cotlags Fuos
1 cup
2% Mtk (Hall Pir)
} B . 1 &mn

Smownd ¢ Sausace (3 02 sac
X 1 esch
Mustare
1 puckst
Enriched Bread
1_skn
Rics
1 twp
Hukod Hoans
R 1 cup
Frostec Pk Cake
*754 out
L Dnnk w Vitsnens BI2, G, 5 E &
Caleiurr 1 Cups
Cwan Friod Sreaded Fish Fattia
3 ew
Tartar Sacwe
] 1 dinz
French Friee
1 eup
Feas & Carrets
e e 12 g
Bakery Bisouil
o Mbdeut
Fresh fakan | enan Cosp
€ 1
" Swestaned Tra
1 cup

aramark

SATURDAY

Swastarsd Sinaman Oa:mf.-.’.l‘ 5

Seramated Egos w' T Ham
2 on
Saisa
2 ez
Lyonnaize Potaines
1 wup
Com Todilla 8
2 eath
24 M, |Ha® Pint:
1 ench
Maatoalls (192 or eacn;
Sinedded Cheese
Fofini
E— 1 cup,
“afar Tomato Sauce
4 Yoz
Ceaamy Colestan
S SR k1
Gaite Fies
2 ozw

Applesauce
12 cug:
“FrLit Cirink w' Viterins 512, C. 0. E &

Calim i eup
Farmtouse Staw (2 0z*)
12 oiw
He:
| . 1 cup
* Gamgen Saind
12 cup
Franch Drassing | F
N et
2 . : = t2eup;
Seathers Conidirend
R V8o
raa Whits Cake
154 el
Swaeianed Tea
W1

SUNDAY

Cheesy Com Gris LF
112 cup
Croumy Uounty Gravy [2 o2
[}
Baxery Biscui (154 23 7
1:27 an
Coliage Frss
1 cup
2% Mtk 1Mt Pint?
1 each
1. Bologna
. $ ozw
? packet
2 shco
cup
o V2o
Frog Based Ostmeal Cookie £1.5 ozj
1 each

¥l Tk W
Calcizm

&

s 502, 6,10, ¥
1 tup

Lasagna /2 oz*-1/2 oz c:haaaa;I
2

s orm
Qrage: deons
o A bt S o V2cup
Gaeden Salzd
12 cup
‘“mban Tressing LF
En— . H2lar
Gast Ro?
o - .2 ow
Fudge Hrownie
e, S 1Edoay
Sweetened
1 cup

h are based upon approximate cooked weight weszuremems  Weights on
vatter voiume measurement priot 1o cooking.  Side dishes are valurme messuremenis. Al starches, vegetaties, ad cotker cereal are
itatice: sheese with calcium 's used



aramarlq
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NUTRITION STATEMENT

Proposed menus meet the guidelines of the American
Correctional Association, which are based on the

current Dietary Reference Intakes for juvenile males

and females 13 to 19 years as established by the Food
and Nutrition Board of the Institute of Medicine,
National Academy of Sciences. A weekly average of
3,500 calories per day is offered. Adequate levels of
protein, vitamin A, vitamin C, calcium, and iron are
included.

b
',{:i_r_; -..I.‘J-\; IJ {‘ f‘,s-g oy
Irizarry, MS. RD, /LN #723880

Aramark Correctional Services, LL.C
Dietitian Official Stamp

CDR certifies that Com gnissiion
on Dietetic
Cynihia C Irizarry Registration
hap pusciony SRS Ameicnbriere
requ Association

, Registration mm Period: 89/81/2811 - 08/3172016

' Registered Dietitlan {RD}

i”dgasxrat:\ﬁn 1D Muntber \
&@&m%)y‘ﬂ-rﬁ* M5, RO, C50

723880 Chau, Comimisaion on Dietetic Registration
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Proposed §15

Week: 1

MONDAY
Meal Name: Breakfast

Frod 11@ or 172 cup?
R
Bweelened Cinnamon Oatmea)
e ) R
Aroaklast Sausage
1 ozw
Wallles
2 a0
Sy
2 e
Cottzgo Frios
. - - 1 eup
24 Mill Half Bt}
Meal Name: Lunch
T. Ham Sated {3 0z T.Hami
4 ozw
Mustard
2 packel

“Pasnut Buver
? lakiespoci

Apple lety
s ... 2 patket
Ennched Bread
4 e
Catory Sticks
o i . 4 uzw
Frash Seasonal Fru
1 e
Sandwich Conkeas
. 2 each
243 Milk (Hailt izt
I I 1 eah
Meal Name: Dinner
Roner Turkay
8 ozw
Broad Creasing
e JRUUUR B -
Gravy
- 3 oz
Graen Beans
[ 12 cup
Fruay Oaimeal Bar
64 ot
*00%: Orange vuse (4 az)

1 wah

100%: ADRIE Juce (8 ori
“Sandwics Cookias

4 camn

Al: entree pomions purchasad fully cooked, withen manufaciurer tataranse spucliicalions. are weighl insasursmants proe o reiealieg. Casteroles and combinaben dems made from scraleh ans based upor: approximate coaks weighl =

coo¥ies, breat, wobs, and breadsticks mesde from: m:x ar scraich are oot o baking  Parcakes mada from mix or scratgh are

ol

wilh

al Name: Evening Snack

TUESDAY

B2 Lriless

*Thig item made with methaninaly sepasated poultry uses in

Lot &8

iLow Fas). No gork 8 used unioss tem s named pofic

GILA COUNTY JUVENILE

WEDNESDAY

Fruit 1 1& or 3:2 cup) Fruit 1142 ¢ 12 sum
* poriion 1 pestion
Corn Grits Swoctened Fanra
. o 1%zZeup " . t2eup
Caeanvy Goualey Gidwy it nr?) Peanhias] Savsss
o DZW ' oze
Bakery Bacwit 1154 2@ Waffes
127 ot ? eah
Callage Fret Synup
1 o ? g
2%, M (Ha! Pine Lyonriasa Posaaes
o 1erh 1 eup
2, MK (healt Ping)
- 1. each
T.Hzm = : fragnul Butter -
Z ozw 4 fabiespoon
T. Balognia Gzne Jelly
J . B  oaw R 3 packat
Musard Enrichad Bread
2 packei 4 skeo
Ersgheg Rroag Codlary Slicks
. e 4. gl O .
Camot Sticxs or Cax Fresh Seasoaa it
4 ozw 1 each
Fresi: Seasona! Fruit Potato Chips ! az bag:
§ PP 1 _vach ", Bag
Sandwich Tookiss Sardwich Ceskies
? each 2 eath
P15 M | HQY Ping 255 Wik (il Fingy
. 1 each
Cirpy Shackon ¥ane i3 o2 pae Astar: Fred Ricg 12 02%
3 ozw 12 ozw
Shreckded Cheess Garden Jalzd
. A 3 o A2oew JE—— Lo
ralig Toman Sauce Eronch Dresseg ¥ .
o 4 Nz 0 B L Y2flaz
Spesnotl Baas & Carits
- Toup | - 12 cup
Pess Enriched Braad
t2a 2 sica
Garic Rott Frash Paksd Larga Oarmeal Conkic
1 ? . . 5 o
Fudge Browrie 1004 Orsmge Juice 4 021
—— o X _1 esch
1007 Appit Jite (8 ord
100% Crargz Juice (4 as} 10 Agdie Juick i 04
I _1 @sch i each
Sardwach Cookies Saadweh Cacitias
4w 4 cagh

nee with HSDA =

ARIZONA

Weexly Aversge 3500 Caiories Par Gay

THURSDAY

Fruit 18 or 1/2 supi
i
Sweatonad Cinnamon Ontmea)
RIS
Larambesel Egus w Dmens & Peopers
3 omw
Salso
2 fue
Com Tordia €°
? oach
Mash Bruwn Fotaises
R -
22 Mill 3<alf St
- I 'm‘.
7. Salar
o ow
Cheese
ik 1 czw
Mustard
? nacky
Enrieticg Bread
i : 2 slies
Caprst Stcka or Cang
= 4 oaw
Fresh Seesonal Fruit
e 1 euch
Sandwich Cookias
2 pach
% Milk 240t Sy
- - ’~ BSEh
Iiahed Soatioal
3 czw
Giravy
I o 3 Mae
Mashoo Puiakics
- - .
Lagen Beans
t3oun
Bakery Bisnuit 1t %3 265+
127
Icad Wiiis Cake
. ) 134 au
1D0%: Apple Jedo i4 oz}
- T Bach
200% Drange Juoe 14 3z
e i each
Bandwic’ Cookes
N 4 oach

Musiane

FRIDAY

Fruit 1@ ¢ 172 cupl
Swaetonod Fanra

aktas] Sivsa

Cotlags Fuus
£ N Pingy

Enrhed Nreng
Freen vegetobiza
Frasn Seasanal Fruil
Sandwich Goavies

7% Ntk |H5H Ping)

+Ham 2 oz cized Liam)
irigh Bigrd Vegatabies

Gardon Sakid

$richprdondia Cookin
1067, Dringie Juioe 14 oz

1667 Ak Juic 4 04)
" ‘Sandweh Seavies

2 ozw

2 ozw

[

4 sice

4 pzw

each

Home-sty’s Scelloped Potarces we 7.

2 ozw

2op

12 cup

Snvitnern Combrenn (1098 254
o)

240z
cut

4 wow

1 each

4

5
1

wath

aramark

SATURDAY

Savory Qios & Poppess 17 o)
1

SUNDAY

Fruit (1 or /2 oupi Frait 1@ or */2 cupi
1 penion 1 povion
Lhoesy Gom Gris LE Swiretonod Ginnarmes: Oatrme
. i . VVEewp y . 12eup
CGigawry Counlsy Gowy 11 w1 Soranled Togs
4 ozw 3 oaw
Bakery Dscuit 11754 2@ Blueberry Muifins (1,54 2@}
LR eX] 127 en
Lyunnaige Folalbas as? Brown Pulatoes
1 cup 1 cup
2% M (Has Pin pis Joll
Vasen TN e
24 M 1Hall Pint}
5 . _1 sach
Turkéy Safad 13 oz diced turkes | 7. Balognz
4 omn 2 ozw
Musterd T. Ham
S 2 packml -
Paarut Butter Wustard
2 sabiespoun F packet
Apgstz Jelly Fresho lran
e .2 packel 4_slice
Eneshao Breag Freve Vegatabies
4 glice 4 ozw
Celery Sticks Frag®: Seasona’ Fruit
T L4 orw g 1 oash
Frast Seasona Fruit Sandwich Cookies
1 exzh 2 wvach
Surdeich Croikhs 2% M (H! Fint
I _ oo Bewh 1 @ach
2% M jHa5 Pink
1 aah

“furkey Alireds {2 02 giced t.fxo'ui

2 ozw
Garden Sakd Peas & Canots
P CARew e Y2 0up
Fronci Drossmg LF Garcten Sald
— 12fez | I 2cup,
*wched Hread Agin: Dressng LF
O 2 gheg . taflez
Peanut Butter Brownie Scuthera Combreaa (1154 23
1:34 pal 127 et
106 Appls Juita ¢4 oz} Frae» Basad |arge Oatveal Cookis
z 1 gagh, B 0PN
1667, Crasgye Juiva J4 oz)
N .1 each
10070 G Juite: 14 God 106 Agie: duice (8 041
. ‘mm o ... each . M( .. 1 each
Sandwich Cookiss Sardwich Coakies
e 4oxh 4+, wach

uremenis.  Weights on

T VOiume measurement orict to cookery  Side dishes are vivume measurements. Al siarches, vegetabies, and cooked ceres: are
imitalon choese with calcium is usod



Propased 85

Week:
MONDAY

Meal Name: Breakfast
Frud 176 or 1:2 cup): Fruit {1& or .2 cup)
1 porkc * porion
Sweslened Fanna Com Grits
i S T t12eup T e 1 12eup
Preakiast Saysone ; by Gravy $1 02"
1 ozw & ozw
Welfies Basery Bissiit (1/54 28
2 1728 G
Syp - Lyohnaisy Patatoes
3 fige 1 ap
255 Milke se4alf By - 3% Mk 1Had Piney
- 1 eath - . 1 each
Meal Name: Lunch
T Salar T T, Hologaa )
2 ozw 2 ozw
T Ham T. Salami
. S 2 0w 2 2w
Mustard Muetand
? patket 2 pacie
Enriched Bread Erachod Hroad
) T N - X N 4 slice
Camor Secks or Sains. Frass Vegetakies
4 ozw 4 ovzw
Fresh Saasonal Frui Fres? Seasanat Frull
e i = = 1 sach . 3 wach
Sandwic> Coohes Samiwich Sookias
7 each 2 each
2% Milk {Half Py 255 W 1H Ping
1oeath e . ¥ omach
Meal Name: Dinner
Tha Meg 12 02" Fambouse Stow (2 227
e e 12w EERES . 12w
Girgen tieans Fie
Carden Salac Vinzigretio Soicslaw
I 123 gy i ViZeoup
lealian Drassing LF Bakrery Bagul (1754 203
1240z 1727 cut
Fresh Bakid Aol ‘ced Lamon Cake

e e i OEW
Veesh Baked Largs Sugar .,omig
"100% Apple Juse @ o2y

- Lot eath

Meal Name: Evening Snack

100% Orsnge Jice (4 oz}
e L1 wah
Sundwici: Gooleos 2.

Al entsee giotliting purchased fully couked, within manufasiurer loterarios spaciicall
eockies, breao, miis, and breadsticks made from:
prepared wilh margasng uniless indicales as L 4L
“This trm made with mechanically separated poultry used in ac

NG e oz
nze - NS =

TUESDAY

AL CE T

" 160 Appl Jnice a0z 7

I — N - |
Sardwich Cockies
4 eath

GILA COUNTY JUVENILE

WEDNESDAY

s weghl o

ARIZONA

Weeky Aversge 3500 Caioves Fer Day

THURSDAY

Fruit {12 o 172 cupl Frut 12@ or 12 cup:
1 pariion 1 pueion
Sweeened Gemespos Osimies) Swedtencd Farina
e YV200p . [ 1 %2 cun
Scramuied Eags reaslost Sausage
3 ozw 1 ozw
Bivgbarry Mufing (154 261 Walllas
127 ol 2 goch
Coltage Frivs Sy
1 cup ? Moz
Appls Jelly 2% Milk {+alf an
S 1 packet t  earh
27, Mbik (Haif Finy
—— N 1 eath
Popnut Bulter 1= na
4 ‘ablaspoon . 2 orw
Graoe Jally T. Ham
1 - 3 pachel L 2 aw
Ennchad Bread Nustard
4 st 7 aask
Colery Sticks Enrighugd irond
: ) 4 . - . & slica
Sungle Sarve Coin Chips 1 az2; Fresh Vegerabies
* bag 4+ caw
Frash Seacanai Sruit Fresh Seasonal Fri
S A exh E 3 ¥ vk
Sandwich Cochies Sandwich Copkies
2 escth ? pach
255 Mk 114aH Ping 22 Ntk {rialt Bl
o o 1 earch o 1 each
Meatoalls ;1.2 oz sach! Crurchy Cowtry Pattia
) . G cash . - T viw
Cravy Cajun Hatatoes
L q foz .
ot Glavy
. B L - -
Cama’s Peas & Camons
12 cup Zup
Garden Salad Bakary Bissuit 11-34 2@}
L Rewp e - 1277 qut
Nzvan Dressiig LE leed Wiste Case
e L E tshaw
aklry Pscuil 1 U Joen i4 gl
P X 127 ot + each
#rash HAakie Lame Gaeroe! Conke
1R Juica 44 oz)
1657 Omanga Juice {10z L0604 Appis Jwce 14 oz
Sandwich Cectios Sandwith Gookigs
4 cogh

ls prear to reheatng.  Casseroles ang combenaben et
* or scraich 3ra prior 1o baking.  Pansakes mada from mix or scralch are oR&er volume measwrement pcs 10 cook
ow F1}, NG Uil +8 usen sress Pem 18 namod pork.
ne with LISDA s i)

Imiizkes chegsa wih ealeium & used,

FRIDAY

100=: Orange Juica (4 oz) ™~
Sandwch Cexies

aramark ¥

SATURDAY

SUNDAY

Truic 419 a7 142 cup) Fruit {1@ or * 2 cup) Fruit {1@ or * 2 gup)
1 pastan 1 pudiian t porion
Swoeionctd Lavamas Oatmwesl Clopsy Gom Grs LS Swostoned Fasaa
= o leep e JMVéewp 112 cup
Scramblod [ans we Dmons & Peypers  Ureamy Counley Gavy i7 6271 Scranpleg t
3 ozw & ozw 3 ozw
Szisa Batary Biapuit 1 1/54 2@ Coliage Fras
2 flax 1727 pal 1 cup
Corn Tarlla 6" Kagt Brown Potatous Bakery Bstuil (154 2621
? euth 1 cup 1427 2u
Conage Fias 2% MU |H24 Pint: Appt Jolly
= _ 1 enp 1 eath ¥ packat
2% Mgk (Half Pingy 2% Meis (Had Pinty
1 each _ | _ 1 _each
Tuna Salad (3 nz) T. Satami Turkey -
4 ozw 2 ozw £ ozw
Enredded Letucs T. Balogria T. Ham
e Yeew .. 2 e . e & p2w
Mastara NMustard Mustard
? packet 2 pachs] 2 packpt
Flour Forhta (R Enarhod frgar Eimshee Broas
. L _ . 2 emth - — ... slica L _ 4 slics
Feanut Buster Fren Seasnna! Frull Celery Stics
2 tablespoan 1 each 4 ozw
Apola Jelly Frest. Vegetabias Fresh: Seasona: Fruit
. — 2 pachkal " . 4 0w = 1 sach
Enriched Braad Sardwich Sookies Sardwith Sockies
2 e ? aach ? oach
Caregs $icks 4 Coing 2 ik [Hi Bty 2n Mk | Pingg
= 4 ozw . 1 each = 1 each
“rasn Segsanni Frulb
) 1 ench
Sandwich Soosles
S Z emch = I - -
255 Miik (Hait Pinty
1 sack
Cvan Friad Breaded Fish Paitia Saksbury Steak Rplii & Nafiar Savce [2 ozt
. 3 W . 3w . - Y
Tartar Smusme Gravy u:sh Blond Vogatabis:
. 1 floe —— Ao ... VZop
Bagira Potalons Garde: Salnd
- S— lawpl . 1ok o o V20U
viraigretin Coesiaw Carroiz itatar Dressing LF
12 cup 12cup 2fuz
Southe™ Combrea {1:54 £@) Frosn Based Bok (1 oz 2@} Baiery Bseud {164 28]
— el - B S R S 1 )
Latrion Lroke = White Cabo Froz#: Baund Lurge Suga- Cookie
S 0zw S Rl 120 e e o D2m
162 Apoks Juice i4 os 1005 Juke 1 Gx) 100 Apple Jukss 18 42
- 1 | = Yesxh 0 o L. eah

Apple Juice & 0z}~ oge Juice [ oz
: o desdh 1 such
Sardwich Cookiex Sandwich Cookies
8 pash. 4 each

7S made from seralch are based upan approximate uooksd welghil measurements. Woeights on
rg  Side dishes are volume measurements, Al starches. vegetabies, and corked cerea’ are



Proposed 815

Week:
MONDAY
Meal Name: Breakfast

Friss (9@ or 1.2 cup)

1 patiten
Sweolened Cinnamon Oalmpal
Lo A 2eup
Broaklast Savsage
i ozw
Witfes
2 osach
Syt
v 2 fay
2% Mill é4alf 2=y
S .1 =arn
Meal Name: Lunch
Tumay Salad {¥ 0z diced L. 7kay)
4 oxw
Mustard
Peanut guttar
7 jakEspacs
Cirape Jelly
. — _ 2 parkst
Enriched Bresd
4 cice
Lefary Sticks
T . A maw,
Fresh Seasonal Fruit
1 g
Sandwir® Caphes
2% Mill {Half St
Meal Name: Dinner
Crispy Chicker Patt {3 vz each)
) . 1 wrw
‘Mashea Posateas "7 T T
g — 1 _cup
Giravy

Meal Name: Evening Snack
1

"00% Appiv Jowe 4 oz
1 euth
Sardwich: Cookas

A gach

Al enteer: perons punﬁzseci 'Iully coaked, witin
cackies, brea, wolls, and breadwlicks made from mix or sevater are pior 13 baking  Parcakes made from mix ¢r scratch are eater

TUESDAY

Fruil {1@ of 172 oun
Swoalennd Farvie
Scrandiod Fagewi T Ham
Saisa

Goen Fenillu 3

Coltage Froes

" 29 N |HAY Piney

"T. Salamt

Turkey

Murtam’

Eracheg Hroart
Camot Sticks os Comg
Frosh Seasanal Fruit
Sardwich Cockies
2R W (Ha it

Checy Fore Pie 2 92 53z

stk Lnitats

Saisa
Frully Oatmeai B

166", Appiz Juite 14 02y

Sarhwmeh Conkios

arge Juioe 4 ozp

! poriion

112eup

2 saw
2 pachel
4 slics
4 ozw
1 cach
? nach

1 sach

#hnosel
1=

b

12eup

1 oup

2 fee

4 earch

ulaciurer loteranca sp

GILA COUNTY JUVENILE

WEDNESDAY

ARIZONA

Weekly Average 3500 Celaries Per Day

THURSDAY

FRIDAY

PIOparl wih Margasna unlase ndicales as LF (Low Fail. No porh i u3es uniess lem € named pork  imitalien sheeso with czicium s used

AThig item made with meshan:

iy sBprrated pouliry used in accordance with LSDA =tandards.

va'ume measurement pricr 1o

cookirg  Side disher are volume meast e,

aramark 37

SATURDAY

SUNDAY

Fruit 112 e 42 cupl Frud 149 or 12 cuph Fruit (1@ o 172 cupi Fruit (1@ or 42 gl Fruit 1@ or {32 ci]
1 poslion oG 1 podien 1 pesdion T pursign
Cheesy Garn Gris LF Swaplencsd Cinnamon Datmoal Com Grity Swoutored Farma Swoetonod Cranames: Crpral
L V4eun - e V122up — flZewp .. 11Zop
Soraenbg Eogs w Onlans & Feppar Craamy Coutiey Sravy 1F a2 T TA Serambled §gs
a zw 8 ozw T ozw 2 ozw
Sakary Biscuit 1 1.54 23y Sulea Bakery Bisouit | 1/54 23 Yiafles Blusberry Mudfins (154 2@}
107 v T fug 1ET oul ? ench 127 an
Lyunnaze Potdocs Geon Tordia s Hash Bepwi Poleloes Svrup Cotiaye Fras
1 7 £ach 1 cup ? Mo 1oL
25 Mhitk {Hesil Plosy Getisgn Frivy 5 Mitk Rl Pint Cottaye Fuss Apple dolly
—__ 1 esch . i t ot . 1 eam . . 1rp e — * packet
2% Mille cHalf Py MR [Has Pini; 2% M (Hai Dintd
R = = Jogach — . esh ~..1 each
earut Butter Tura Saizd iF o2y T. Sammi Tirkey Salart 13 25 diced turkey; T. Salami
4 ‘tablespoon 4 ozw 2 ozw 4 ozw 2 ozw
Apple Jelly Musterd T. Boagra Nasstard Turkey
= I opaghst 2 packed R 2 ew .. 2 packm - 2 otw
Emviched Bread Shredded Letuice Muztarg Pazsul Butter Mestard
4 shig 5 fu ? patkal ? tobigspoon 7 pachet
Frech Veootwles Frour Turis (6" £ oo Hreag Cleapn Jally Erschen lrgae
. ; ) 4 ozw 2 eack 4 sica i .2 packs o i_slice
Batato Chips 11 nzbant Paant Butiar Crlery Sticks Erschec Brear Camnt Sicxs ¢ Coins
1 2 tzblespoot 4 ozw 4 slice 4 ozw
Fresh Seascnia! Fruit Jeity. pe Frash Sezsonal Fruit Fressh Vogsiabize Frash Seasans! Fruit
. - 1esh _ £ pachet - 1. wach IR DL S L ach
Sandwih Gozdies Enriched Pread Sandwich Cocéias Frpeh Szasona’ Fruit Sardwich Sockies
? gwh 2 slieg 2 wach 1 eush 7 oach
3% Mk (Hi Fing Frash Vegaisbies P Mk (14l Plon Seedanch Cooklos e M Uz Pini
i 1 . | ean 2 gach % sach
Freah Seasonal Feies 25 e (H=d Pine
. . . * pach == 1 each .
Sondwicr: Cagksez
. 2 sech e -
29 Miik ials P
7 sach
Tee-Max Vaca Fiing (2 0z° ., Chiécon Came w Beans /2 021 Rogni & dalia~ Sauce 12 ¢zt Crnunchy Ceantry Paltie Crispy Shistean Pattis [5 oz sach!
3 nre 17 ww 1P ouew I oorm 3 ora
e Hi: Gorais Gravy Cripess Sauee
X . 1 cup iocun e - - 1eup afez 1 oz
Cheese Saure Giardan Salas Garden Salad hnghed Prigtoen Cajun Potatoss
1 Moz VE op 1 oup 1 eup
Siradded Lativce Ktalian Cressirg LF ‘ta¥an Drassng LF Green Baarnz Carrots
: 1:2 ey . 1A lGe o R . 12eun e P eup
Com Faa B Southamn Jombresd 11754 2@} Gigen Sajad Garden Saked
) - 2 eath o NBRowe A2eup R 1:2 eup
Cam L erron Cogisin Frugn fakee Hangs Dresung | ¢
L T —— 12 eup " ? 5 ezw p—— . B . di2flez MS— Y
Fudge Brownia O Apple Ju2e id oz 106 Drange Juice (4 oz Braary Bacul 11754 23! Sculhem Combrnead {1:54 23
| . . 15 o *  each . I—— 1 each . § Vel L . Lo LR ou
163+ Orenge Juice 14 oz) Fresi Baxad Larga Sugar Cockia Peamit Buttar Brownia
1 guach 2 uds 1954 wit
10645 Apnle Juics ¢4 0z) 186*. Grarge Juice i oz}
. e Vo T 1oach
120% Agple Juie 4 oz) : Orange Juke 15 0z} 1655 Appls Juios 4 oz) 1067 Gargs Juice 14 0z 106 Appie Julca 4 02)
1 ash T eark 1 g 1 exh 1 gach
Sawdwich Tussios Sancdwics Cookasy Szmdwsh Soskies Sarciwich Cookies Sanchwch Gookins
) . 4 each 4 gach 4 each . 4 exh o . . 4 each
flcatinng. ass wiighl measurzents prior 'c kng. G los arg comt items made from scratch ate based upe» appraxiials conkes welgh! measuraments. Weighis on

All Fas, vel)

. &nd conied cere! are



Proposed 515

Week:
MONDAY

4

Meal Name: Breakfast
Frunt 4@ or 1.2 rups
1 peahen
Corn Gets
o 1 1:2e0p
Brogrty Cauatty Grawy 41 a2%)
i ozw
Bubey Bisawt 1154 26 ,
227 eut
Lyoenaice Fotalees
1 oeup
2% Milk <~alf Beti
1 eath
Meal Name: Lunch
7. Ham Sxiad /3 0z T.Hami
orw
Mustard
S 2 pani
-Peanut Butter
7 lablsposi
Apple Jesy
BT 2 packet
Enriched Sread
4 zice
Fresh Vpgetahlas
P 4 ozw
Fresh Seasoral Frud
1 eah
Sandwic? Cackies
= Milk {Halt Fisty
1 each

Meai Name: Dinner

Rotn & tahan Szuce o2 0z N

Grean Boans
Garden Salad
“lralian Gressing LF ~ )
Garlis Rolt

A 2w
liod Waa Casn

. - L Mot
*nies Apple Aice (4 03}

LN eacn

Meal Name Evemng Snack ‘

*00%, Urlnna...ieﬂllaz' -

ach

Sandwich Cuokias

o4 eah

&l entree portiong purchased iully cuoked, within swral

o

walh unless

TUESDAY

GILA COUNTY JUVENILE

WEDNESDAY

Fruit {1& or 1% oup) Fruit {18 o 172 cupl
1 porinn 1 pgetion
Swyetsned Ginnamon Oireai Sweeraivd Fare
. o M2pup 1 12eup
Seramied 1ags we 1 Ham
ozv/ TooIw
Sasa Watfies
¢ fles 7 ond
Cattage Foes Syrup
1 G 7 ilee
Com Toila £ Cottage Fros
_ 2 each . 1 cup
22 Mix (Hat Pink B Muk (Hait Pint
N 1 sach R 1 exh
Turkay Peanuf Butter
2 omw 2 mahiaspoon
T. Baloge:a Gizpe Jelly
) . Z oW . 3 pake
Muztarg Ennched Braad
? pashel 4 sicp
Eneahog Broas rpeh Vanolables
X A slice 3 A ozw
Crzmat S0cse a1 Coung Sanggle Sarve Gam Chips (1 oz)
4 oo * bag
Frazh Seasona) Fruit Fresh Szzsanal Fruit
: 1 sach- — 1 esh
Sz~dwich Cackias Sandw:ch Cocsies
7 eigh -]
25 M HI Ping 250 Mk THalt Ping)
— ¥ each E 1 each
Amencan Coulagn (2 azty T ram & Piibe Bears 12 cgdm
12 ozw Lt 12 pzw
Pz
: e SRR eV SUp
Godden Baid Caardon Salad
. . 12 cup . X = 2oup
fiaban Dres3ing LF Franch Jresseg LF
t2flez
Soautham Cambread {154 5@ Seuther Combraac {1.54 23
| 127 i . T G
Eresh: Bawod Large Sugur Ueske tuest Laymor Gako
L% omw 175 ool
“106% Crange Juice (4 ey 107 Aole Juigs &
p— R i Y sach 1 each
Apple Juice | s Orange Juice +4 o)
o ] Y emh ™ o 1 wach
Sarctwich Coakies Sandwch Caciies
el 4 pach i N _ & eazh
loleranca sp 15, are warghil ivazsun

*This tem made with mechanically sepacated poultry used in accordance with {ISDA standards.

BEG Sacs

“v0UY; Appie hice 1 ozt

2enents prior 1o rahealng.  Cassavoles and combinabion e
conxies. breap, malis, and breavisticks made frar mix or ecrarch are poor fo baking. Farcakes mada froim miz or scratch are briter vokime measurement prier i caokin
as LF dLow Fail, Ne poth S usea uniess [em s named pork

ARIZONA

Weesiy Average 9590 Calnties Fer Day

THURSDAY FRIDAY

Fruit 1 7@ or 1.2 cup; Fruit 112 v 12 cupl Feuit (1@ or #:2 cupy Fruit {1&@ or * 2 supt
1opamian 1 pethion 1 pethin * parilon
Sweelened Cinnamon Dafviaal Swertened Fawa Sweetened Tinsamen Oatmes! Chreesy Uom Gats LF
} R 1 ¥2oun o Veap 3 112ec0p - 11;‘2:14]:
Serambad E s w Drions & P_ype-s Horamdled Fags w + Ham Choany Ge
9 1 oxw 3 omw
Salsa Waffizs {.yonnaisa Fatames Bakery Pescuit |1/54 22
= bgr @ 1R 127 e
Cottage Frios Syrup Sasa Coltage Fozs
v g ? o ? e *owy
Carn Tomda 6° Cotlaps Fras am Teala & 2% Mk {Ha# Pinty
_— 2 each 1 cup R .2 each 1 aarh
2o Milk {+4alf #ep 54 Mk (Halt Ping 29 M |Hadt Pant?
_ 1 sach S 1 snch 1 each
Turxay T. Fam Tunn Szlad (3 42) T. Bolngng
£ omw 2 uzw 4 pzw Z ozw
7. Bologna T. Saizmi Wertard T. Salami
- 2 ctw 2ooaw . 2 opackel 2 nze
Mustard Musware Stvacided Latuce Russard
2 pocko: ? paceel 12 cup 2 pachke!
Enneted Reosd atizhed Frensd Pageul Butler Fasehor Broae
) % slics . 4 ice = 2 mhlesuoon i o 4 slice
Carzat Steka or Cons Celpsy Sirks Apie Jelly Freen VYeguelahios
4 ozw 4 ozw 2 packet 4 czw
Fresh Sensonal Fru? Frash Seasonal Fruit Enrchec Breag Frae: Seasonal Fruit
3 L t ogagh Y mwgd N 4 shce . i 1 sach
Sandwitt: Cook.es Sandwich Conkies Carrot Sticks or Coins Sandwich Sookies
7 each 7 &wh 4 o ? cuch
45 Wil 7l St 2% Mk M3 Ping £ep80 Seasunal Fa 2% M [H Pink
o = each oo ) eath e 1 each 1. sach
Sargwich Dnokian
. 2 each
2 W Hae! By
1 sach

Crspy Chicken Faste (3 oz each) Owen Frad Bendad Fish Fafia
3 a

Ler ]

Tartar Savee

. tnz

AuBriin Folafoes “ronch Toes
t zup
Ketile Blend Mxed Vegeiabias Pang & Cancls
3 o 12 2up
Enriched Braed Gakary Bigouit 11.54 23}
) ?, sl . . ‘o
Snicketadk: Cookie Laerint Goshis
. 3
05 Qranpe s Sy Agmle Juice 44 941 .
esch

‘Sandwit Cookes

imitskon Shaese with caleium s L2ed

Beathern Combroad (154 2g%

aramarlﬁ'

SATURDAY

Farmnouse Staw (£ 0z*}

12 ozw
- R
. - ldcup
Franch Dressirg LF
12flnz
Gragn Bagns
12 cup.

N Y22 e
e Whis Coke
. o

Dersgge Juics 4 pz;
1 each

SUNDAY

A.é!BE"ﬁ 2oz nz chee%e]

ozw
Graes Brans
e _ Y2cup
Carden St
5 . = _YZcup
Natias Oresang LF
12Hez
Garlc Ra¥
= g g
Fudgu Browrie
S—— L 1sdaa
1007 Appic Julca 42 02)
- S 1 each_
" 1UGs Crarga Juica 34 62)
e ) wach
" Sardwich Coakies
P e e 3 mxch

mRds from sorztoh are based upo: approxisate cooked walght measaremenis.  Welghts en
1 Side dishes are voiume measurements. Al starches, vegelabias, 870 cooked cereq’ are
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SAMPLE
SACK LUNCH MENU
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CAMDIE CACIKIIINNCL MENIII
SAMPLE SACK LUNCH L IEINU

Meat/Cheese 3 ounces
Bread 4 slices
Mustard 2 each
Fresh Fruit 1 each
Cookies 2 each
Fruit Drink 8 ounces

Milk for Juveniles (replaces fruit drink) 8 ounces
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HOLIDAY MENUS

HOLIDAY MENU PLANNING, CUSTOMIZING, AND DEVELOPMENT POLICY
Each corrections facility is uniqgue. Aramark Correctional Services recognizes the importance of
customizing menus to meet the needs of each facility. Aramark Correctional Services’ registered
dietitians have developed a holiday menu and diet program customized to Gila County Detention
Center which meets the most current Recommended Dietary Allowances and Dietary Reference
Intakes, the standards of the American Correctional Association, and additional guidelines detailed
in your specifications. This program has been corrections tested. Planning considerations have
included the following:

* Nutritional standards including American Correctional Associations, National Commission on
Correctional Health Care, Recommended Dietary Allowances, and your specifications

* Inmate preferences

« Survey observations and your comments

¢ [tems best suited to your kitchen storage areas, equipment, and service areas
* Each meal’s appearance on your service tray

* Consistency in quantity of food for each holiday meal

¢ Variety in type of items, colors, shapes, and texture

ADAPTABILITY TO SEASONAL TRADITIONAL MEAL PLANS

We also recognize that menu and meal acceptability are key in menu development, especially
during very stressful times for the inmates when emotions run high. Aramark will exceed your
specifications regarding the menu plan and special holiday meals. Aramark has included 12 holiday
or “spirit lifter” meals for your review.




SAMPLE HOLIDAY MENUS
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Oven Fried Chicken
Black-eyed Peas
Seasoned Corn
Cornbread
Margarine

Cookies

Beverage

MARTIN LUTHER KING DAY
Baked Chicken '

Mashed Potatoes
Gravy

Cornbread
Margarine

Peach Cobbler

Beverage

ST. PATRICK’S DAY

Smoked Sausage

Boiled Potatoes
Steamed Cabbage
Rye Bread
Margarine

Mint Frosted Cake

Beverage

aramark
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SAMPLE HOLIDAY MENUS
EASTER
Glazed Baked Ham

Au Gratin Potatoes
Seasoned Mixed Vegetables
Mixed Green Salad with Dressing
Fresh Baked Rolls
Margarine
Iced Cake

Iced Tea or Fruit Drink

CINCO DE MAYOQO
BeéfrBrlr.lrrito o
Green Chili Sauce
Rice
Pinto Beans

Tossed Salad with Dressing

¥ Margarine
~ Iced Cake
Iced Tea
MEMORIAL DAY

Grilléd Hame?ger on a Bun
Grilled Hot Dog on a Bun
Ketchup/Mustard/Relish SRS ;
Chips
Coleslaw

Watermelon
Cookies

Iced Tea or Fruit Drink

A




SAMPLE HOLIDAY MENUS
JUNE PICNIC

Hamburger on a Bun

Hot Dog on a Bun
Pickles/Lettuce/Onion/Tomato
Mustard/Ketchup

Potato Salad

Bake Beans

Strawberry Shortcake

Beverage

INDEPENDENCE DAY

Cheeseburger on a Bun
Pickles/Lettuce/Onion/Tomato
Mustard/Ketchup

. Potato Salad
Seasoned Corn
Fruited Gelatin

Iced Tea or Fruit Drink

AUGUST PICNIC

Grilled Hamburger on a Bun

Grilled Hot Dog on a Bun
Mustard/Ketchup/Relish
Chips

Gelatin Salad
Watermelon

Ice Cream

Beverage

aramark 2




SAMPLE HOLIDAY MENUS
BBQ Turkey

Bun
Mustard/Ketchup
Chips

Coleslaw
Margarine
Dessert Square

Beverage

THANKSGIVING

Roast Turkey and Gravy

Bread Dressing

Sweet Potatoes
Seasoned Green Beans
Cranberry Sauce

Fresh Baked Rolls and Margarine

Dessert Square
R el Beverage

CHRISTMAS

Roast Turkey or Roast Beef

Mashed Potatoes & Gravy
Seasoned Corn

Garden Salad with Dressing
Fresh Baked Rolls
Margarine

Cookies

Beverage
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Cycle Menu - Weekly Nutritional Analysis
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aramark 2 Cycle Menu - Weekly Nutritional Analysls 56015 131PM
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Aramark’s corporate Supply Chain Team sets standards for suppliers that ensure we start with safe,
quality food at a fair price. We leverage our excellent reputation and market status for you. Our
supply chain principles are:

IYiEiIN |

* Ensure safety.

* Align programs to the buying needs of each unit.

* Integrate food supply chain management with your operations.

* Purchase appropriate quality products that demonstrate the best performance and value.

Our dietitians and supply chain professionals develop specified products that are flavorful and cost
effective by working with manufacturers. Our partners include Tyson®, Butterball, and Gilster-Mary
Lee. We also work with distributors to create the most efficient distribution system, as transportation
costs can dramatically affect food costs.

Our specified products rationale focuses on the following areas:
+ Safety (Hazard Analysis and Critical Control Point [HACCP]-inspected plants)
» Consistency of product results
* Balance of quality, nutrition, and cost
e Leveraging partnership resources
* Brand equity
¢ Client value
FOOD SAFETY
Aramark purchases only from manufacturers that are USDA approved to ensure food is safe and

meets industry standards. The Aramark Safety and Risk Control Team establishes global food
standards composed of four areas:

* Supplier standards

* Personal hygiene standards

» Site standards

* Product and process standards

Our Standards of Operations Program is based on the standards of the Sanitation and Food Safety
Manual and HACCP. HACCP standards are incorporated into our Standards of Operation for each
meal, day, week, and month, as required by HACCP. Our Standards of Operation mandate frequent
food handling safety inspections by our food service director.
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STANDARD PURCHASING SPECIFICATIONS

Food items are purchased only from plants that are compliant with food safety standards and

have the manufacturer’s and distributor’s assurance of safe handling. Grading of food products is
voluntary and uncommon in the corrections industry. In the event that Gila County Detention Center
would like to use graded items in its menus, Aramark can arrange grading with the manufacturers;
however, price increases may apply due to the added costs associated with the voluntary grading
process. Products are reviewed and approved by Aramark’s registered dietitians to ensure they meet
resident acceptability and nutritional standards. Child nutrition (CN) labels or Manufacturer Product
Analysis Forms are required for all processed meat products served at breakfast and lunch for school
nutrition reimbursed programs.

Meats are purchased only from USDA-inspected plants. Samples, with nutritional data,
must be submitted to our registered dietitians for prior approval. All must meet offender

acceptability standards.

Evach D

I W 1. o~
rresn ¥roauce

Fruits: 138 count (medium size) petite bananas—U.S. No. 1 or comparable quality

Produce: U.S. No. 1 or comparable quality

Canned or Frozen Produce

Extra standard or standard, based on availability for institutional pack

Y1) s RA =~ - - - - ~
\d I OF FNRiNnoag Bevaraop
Milk or Morning Beverage

With calcium and vitamin D

Fruit Drink

Vitamin C enriched, saccharin sweetened

Coffee
Freeze dried

PRODUCT RECALL
if a product is recalled, our comprehensive supply chain system allows for immediate tracking of the
origin of that product, so action is decisive and immediate.

USDA COMMODITIES
Aramark will assist in the acquisition of federal commodities for the facility, if available. All usable
commodities will be blended into the menu and credited, per the USDA.

PORTION SIZES

Casserole portions and entrée portions made from scratch are based on weight measurements after
the food has been cooked. All entrée portions listed on the menu that are purchased fully cooked are
based on weight measurements prior to reheating, per the manufacturer’s tolerance specifications.
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GRIEVANCE PROCEDURES

The front-line manager and facility administration determine in advance how routine complaints will

be handled. Aramark recommends we participate in the facility staff meetings to stop problems
before they become grievances. Standard Aramark procedures for dealing with grievances are as
follows:

» Read grievances carefully and respectfully.
* Check thoroughly to determine if the complaint is valid.

- If Aramark is at fault, correct the problem.

- Ifitis not an Aramark problem, follow the administration’s usual policy.
+ After proper investigation, grievances will be responded to by Aramark.

- A grievance response sheet will be completed.

- Administration will be informed in writing of complaint resolution.

Aramark’s manager will be responsible for following up on the complaint to ensure the problem has
been resolved for the next meal period.

LISTENING INTENTLY
To achieve the goal of meal satisfaction, we must have feedback. We conduct surveys with the
following:

» Offenders
* Correctional officers
¢ Client administration

These surveys are conducted regularly, and the results are provided to the Dietitian Team for
necessary adjustments. Our registered dietitians take the survey feedback, combine it with Aramark
and external audit reports, and adjust menus and recipes to ensure we achieve your goals.

Our district managers and registered dietitians consult with Gila County Detention Center to review
feedback results and proposed adjustments. Any changes in menu and recipes are communicated via
PRIMA to teams in food supply chain management and operations, and the process continues.

While we will provide information and insight, Gila County Detention Center controls any and all
menu changes. With implementation of Beyond the Tray, we treat the menu as an ever-changing
process requiring ongoing adjustments to ensure meal acceptance.
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Inefficient use of energy results in increased costs and unnecesséry depletion of energy supplies.
While equipment modification or replacement is one proven method of reducing energy costs, there
is a less costly method of conserving energy that will also produce results.

Cooking

Approximately half of the total energy consumed in food service is used to cook and store food—
most is used by the cooking equipment. Unfortunately, 60 percent of this energy is not used to
actually cook the food. We can substantially reduce this loss through our procedures:

* Cook in the largest volume possible.
« Cook at the lowest temperature that still yields satisfactory results.

* Use steam cookery as much as possible, as it is the most efficient form
of energy.

* Avoid unnecessary, open frying, broiling, and griddle cooking.
* Reduce heat loss by carefully monitoring preheat times.

* Turn off equipment when not in use.

Refrigeration
Aramark Correctional Services implements procedures that focus on minimal opening of refrigerator
doors, safe handling refrigeration of hot food, storage of refrigerated items, and strip curtain

installation on walk-in doors.

Lighting p
Our policy includes turning off unnecessary lights and re-lamping to lower {
voltage bulbs whenever possible. Additionally, staff is trained to remove !

fluorescent bulbs in areas where rows of ceiling lights exist. V

Dishwashing .
Utensil sanitation consumes approximately 13 percent of a food facility’s f\ ‘
energy budget. This energy usage is reduced with our standard procedures, S
which focus on full dishwasher loads, automatic devices for dishwasher shutdown, pre-programmed
rinse cycles or final rinse control devices, and periodic temperature reading checks.

Hoods

Exhaust hoods are the largest single users of energy in a food service facility. For this reason, our
policy addresses turning off the exhaust fan when not required, saving energy and easing the load on
the heating and cooling system as a result of drawing less air from the kitchen.

Product Packaging

Aramark’s Supply Chain Management Team works with manufacturers to package products
efficiently to control costs and reduce waste.
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TRAINING - EXECUTION IS CRITICAL.
Excellent operation plans require laser focus on execution at your site. Aramark uses the following
employee training programs to ensure your operations are executed as designed:

Standards of Operation (please see page 3.5)
STARS employee hiring, training, and development

H.O.M.E. offender management and motivation

1) STARS
Employee Training and Development
e — Select

— Train

— Award

— Retain

9 — Strive

Our work inside correctional facilities for more than 35 years has taught us who will be successful
in your environment—and who will not. After recruiting and selecting the best of the best, Aramark
focuses on the development of each employee to prepare for their present job responsibilities while
setting the stage for continuous career growth.

Aramark Correctional Services provides a full spectrum of quality training and development for
employees in accordance with ACA guidelines. Training occurs in numerous planned events:

» Classroom
* Onthejob
* On site

+ E-learning

After an employee is hired, STARS includes a comprehensive orientation to teach the employee how
to work effectively in a correctional facility. Following this orientation, employees participate in a
series of trainings to teach the awareness, skills, and practical tools they’ll need to succeed.

S A e e e A e A A
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Training will include these programs:

* OPS 101-This program is designed to give new associates a basic understanding of key food
service concepts and practices, while introducing OP-X as the way to run effective and efficient
kitchens in a standardized and professional manner. OPS 101 includes the following 10 modules:

1. Setting the Stage for Security

2. Creating a Safe Work Environment
3. Introduction to Food Safety

4. Receiving and Storage

5. Sanitation

6. Population

7. Pulls

8. Production
9. Portioning
10. Post Analysis

» Safe S.T.E.P.—A safe workplace is essential. All Aramark Correctional Services employees are
required to complete Safe S.T.E.P. training within the first week of their employment. This online
training employs a systematic process of observation, assessment, and communication to
assess and react appropriately to safety standards. Employees receive recognition throughout
the year for maintaining a safe and accident-free operation.

* ergoTEC—The ergoTEC (Targeted Exposure Control) process is designed to reduce exposure to
the ergonomic risks that lead to musculoskeletal injuries.

« ServSafe—Aramark Correctional Services has an ongoing commitment to providing ServSafe
training to its managers. This nationally recognized program provides a.standard certification in
core food service operations.

* LEAD-—This multifaceted development program is designed to prepare new managers to
successfully operate a facility. Over the course of 10 weeks, new managers are coached and
trained by LEAD trainers (experienced food service directors) in a designated correctional
training facility. LEAD also includes a one-week classroom program to further introduce new
managers to ' Aramark Correctional Services’ functions, culture, management practices, and
business goals.

e L e A
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* 15-Minute Training Series—All front-line employees receive monthly in-service training on a
variety of subjects to improve their knowledge and skills. Policies, procedures, and operatlonal
requirements are incorporated into the training. It includes: fﬂ?i-— o o

Trainer scripts

- Interactive training activities

Spot checks to ensure proficiency

Follow-up

* Security Training—Offender supervision and manipulation are key competencies to ensure
security. Aramark’s H.O.M.E. team training prepares all employees to develop these skills.
Additionally, Aramark is willing to attend any facility-specific trainings on site in collaboration
with the facility staff.

Individual training and development is a key priority. We create an individual development
road map to ensure that each employee’s needs are addressed. All training is conducted on a
regular basis to meet, at a minimum, the 40-hour ACA annual training requirement. All training is
documented and kept on record when completed.
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2) HLO.M.E. TEAM TRAINING
HANDLING OFFENDER MANIPULATION EFFECTIVELY

This program provides practical tools and knowledge to help employees navigate the unique
demands of the corrections environment. It is available in:

¢ Classroom format
* On site in facilities
* 45-minute DVD self-paced training

In addition, refresher trainings on the core concepts taught in the program are presented quarterly
to ensure that how to appropriate work and supervise offenders is always top-of-mind for all
employees.

Offender Training and Supervision

Aramark Correctional Services managers prepare a standard work routine for each position. This
work description tells the offender what to do by the time of day. By coordinating all routines, the
manager ensures each job will be completed every day. For a new offender, we supplement the
routine sheet with verbal instructions and demonstrations.

Offender Four-Step Training Method
Step 1—Teach

Instructor demonstrates.
Participant observes.

* Outline objectives of the work project:

- Key points

- Operation standards
= Emphasize the importance of the work project and how it relates to the overall team.
« ldentify what should be learned by the end of the training.
* Check for understanding and offer conclusions.

* Summarize key points.




77 777 /7 7

Step 2—Show

Instructor demonstrates.
Participant assists.

* Demonstrate the work project.

* Explain the reasons for each step.

* Set the standards for performance.

Step 3—Do

Participant demonstrates.
Instructor assists.

* Observe the offender executing the work project.
» Correct errors with constructive criticism.
* Reverse roles:
- Offender explains the sequence.
- Offender explains why he or she is doing it that way.
- Offender explains to the trainer what is done wrong and why.
* Allow for additional practice.

Step 4—Review

Participant demonstrates.
Instructor observes.

¢ Allow each person to practice.
* Encourage questions and check for understanding.

» Confirm standards and evaluate performance.

A
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IN2WORK: SKILLS FOR A FUTURE

Aramark Correctional Services understands that employment is a key factor in affecting recidivism
rates. Correctional facilities typically use offender labor to promote more responsibility and provide
offenders with job opportunities after their release. Our IN2WORK (12W) Program is a solution

that trains selected offender workers in the food service operation and certifies that they have
successfully completed vocational training.

IN2WORK provides offenders the opportunity to learn foundational food and retail skills. Through a
comprehensive curriculum that entails both classroom and on-the-job components, offenders learn
all aspects of working in an institutional kitchen and through Aramark’s FreshFavorites Program, the
opportunity to learn the basics of working in retail.

Participants also have the opportunity to take the ServSafe certification exam, which carries a
nationally recognized and sought-after certification and acts as a differentiator when offenders look
for employment upon release.

IN2WORK also aims to teach offenders accountability, responsibility, pride, and discipline

through giving each participant their own workbook and requiring structured prework, classroom
participation, solid attendance, quizzes, and tests. The program also aims to motivate participants by
making the program engaging, relevant, and taught at an appropriate reading level.

ServSafe

Retail Basics

Kitchen Basics Retail Basics ServSafe

15 Hours Classroom

14 Hours Classroom

Learning How to Learn

FreshFavorites

Minimum 8 Hours
Classroom

Assigned to Kitchen

Business Concepts

A I s
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Customer Service

Operations

National Restaurant
Association Training
and Exam

Marketing

Five-Year Certification

Merchandising

Profit and Loss

S S

A L A A e £




[ =TVESE SIS SR S Ll B L LSl i e S SOt 1T e SRS e s s Yo
727

Classroom instruction is the foundation. Kitchen Basics is composed of at least 15 hours of classroom
instruction, Retail Basics includes at least 14 hours, and ServSafe requires a minimum of eight hours.
In addition, offenders need to work at least 30 to 40 hours per week in the kitchen, receiving on-the-
job instruction that complements the classroom instruction.

Kitchen Basics Module
e Proper hygiene
« Safe use of equipment
e Sanitation

* Food safety, production, and storage

* ServSafe training and certification (optional)
Retail Basics Module

¢ Food retail marketing

* Customer service

» Basic business concepts

* Impact of repeat business and customer loyalty

* Hands-on experience in retail production through the FreshFavorites Program
Implementing IN2ZWORK

* Design—Aramark and Gila County Detention Center agree on the structure and support that is
required to make IN2WORK successful.

* Participants—Offender candidates are interviewed for placement in IN2WORK. Candidates must
meet the following gualifications:

- Must be at least 18 years old in an adult facility
- No physical or medical condition that would prohibit working in food service

* Course—Those accepted participate in classroom and on-the-job training, including homework,
quizzes, and a final exam.

Workbook—Participants receive a student workbook to capture and track their learning. This
workbook serves as a reference tool after the program ends.

* Instructor—Aramark facilitates IN2WORK using a standardized instructor’s guide.

» Certification—Successful completion earns offenders a certificate from Aramark, and if
they’ve completed the ServSafe training, a ServSafe certificate from the National Restaurant
Association.

2 A o s o s o o s e
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Benefits of IN2WORK
. Offenders have an opportunlty to learn in a structured training program,
boosting self-esteem and providing a recognizable certificate.

* IN2WORK certification may help open doors to employment upon
release.

» Successful re-entry contributes to reduced recidivism. Research
shows that this type of program provides offenders the skills to find
meaningful employment and the values and discipline needed to become
productive citizens.

* The FreshFavorites component of Retail Basics creates a more efficient, better-functioning

N2WORK

SKILLS FOR A FUTURE
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LAUNDRY SERVICE OPERATIONS PLAN
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Aramark understands the critical nature of our mdustry We will work with the facility
administration to offer a program acceptable to the inmate and resident populations and
guarantee our program will meet or exceed all required standards.

APPROPRIATE STAFFING LEVELS

Aramark Correctional Services will provide an experienced correctional team for the necessary
supervision in these facilities. Aramark wages and benefits are the best in the industry. The only
way to attract and keep the best people is to offer the best compensation.

STRINGENT INMATE SUPERVISION
Aramark Correctional Services will closely supervise the inmate labor to ensure adequate security
procedures and proper conduct at all times.

CLEAN AND SAFE OPERATION
A comprehensive sanitation program will be implemented at the locations, as well as our Safety
Program. Our programs are corrections tested and will ensure passing inspections.

EXPERIENCED CORRECTIONAL MANAGED SERVICE COMPANY

Aramark Correctional Services specializes in correctional services. Since 1976, we have been
meeting the daily needs of the correctional market. Our expertise is centered in the correctional
environment; we understand all of the components of managing services in a secured facility.

SECURITY

Aramark Correctional Services will work with your facility security procedures, as well as
implement our own security systems. Our Security Program is discussed in detail in the Security
Section of this proposal.

FLEXIBILITY

Our business is not black and white; Aramark staff must keep apprised of changing situations
and last-minute needs that will surface. This requires a sense of urgency, as well as frequent and
candid communication with all members of the jail administration. Our program will be flexible to
meet your needs. It is not our policy to “sell you our program” but to custom design a program
that meets your objectives and needs.
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OPEN COMMUNICATION WITH STAFF

Aramark Correctional Services will attend staff meetings, with facility approval, to maintain a close
working relationship with the administration and correctional staff. Our goal is to be an integral part
of the team. We will meet regularly with the administration to resolve any problems immediately.

f||

Our program prowdes dlrect dally supervision of the laundry operations and the inmates. Based
on our analysis, it appears that production can be accomplished within a five-day workweek. Hours
of the operation and numbers of inmates for each operation will be adjusted based on volumes of
production.

Aramark Correctional Services will closely supervise the inmate labor to ensure adequate security

procedures and proper conduct at all times.

b P —— 1 A

TARGETED INMATE TRAINING
Aramark Correctlonal Services, in conjunctlon with our strategic partner, Ecolab, will provide initial
and ongoing training for inmates in order to deliver consistent quallty Additionally, Aramark will
implement a Safety Program within the laundry operations.

Training will include areas such as:
* Universal precautions and proper use of gloves
* Sorting of items
» Material Safety Data Sheets (MSDS)

* Work-site chemical inventory listing (ensuring MSDS exist and are on file for each chemical
inventoried on site)

* Proper loading and unloading of washers and dryers
= Fire hazards and safety procedures with chemical utilizations

= ldentification of damaged items for scheduled replacement

o o A e A e A A A
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SECURITY

The safety, security, and welfare of offenders and staff in your facility are
critical. Food and Laundry service can support this mission-critical goal. We
understand that consistent and standardized operations contribute to a strong
security program. Aramark understands that no facility faces the same security
challenges, so we customize our procedures to best accommodate your needs.

ARAMARK CORRECTIONAL SERVICES SECURITY POLICY

As a company that specializes in seamless integration, we understand the need for strict
security policies. We will work with Gila County Detention Center to achieve the following
security deliverables:

* Kitchen security—Manage and maintain a safe and secure kitchen environment for offenders,
staff, and officers.

* Security audits—Provide regular security inspections and oversight to ensure your expectations
are realized.

* Security training—Provide scheduled training to staff and offenders on security procedures
and protocols.

We adapt to your security policies. While our policies have been built on more than 35 years of
corrections experience, we understand that our security procedures must fit the security policies of
your facility;

s o L s o s
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ARAMARK CORRECTIONAL SERVICES STANDARD POLICIES
» Abide by your standards—All food service staff functions will be executed in accordance with
the security policies, procedures, and guidelines of your facility.

« Trained in your policies—We understand that each person is responsible for his or her own
actions relative to security.

* Clearances—All staff members must obtain and maintain security clearance as a condition of
employment with Aramark Correctional Services.

« Security briefings—The food service director arranges security briefings for new employees.
The facility administrator will determine length and time of the security briefing program.

* Documentation—Documentation of the security briefing is placed in each employee’s personnel
file.

» Signed affirmation—Each staff member signs an affirmation regarding his or her duties relative
to security and continued employment.

« Client updates—The food service director regularly reviews our security procedures and
compliance with the client.

» Utensil shadow boards—Secured shadow boards are used for serving and preparation utensils,
particularly in offender labor scenarios.

¢ Food product controls—We ensure strict control over food products that could be used in
making contraband.

¢ Food as offender currency—We eliminate to the fullest extent possible the use of food products
as offender currency.

ARAMARK SECURITY OPERATIONAL PROCEDURES

Our Security Program is built on a firm foundation of the following elements:

* Key control

» Elimination of contraband

« Elimination of potential weapons

* Vandalism control
Key Control
Aramark Correctional Services will continue to abide by the established key control policies of Gila
County. Our food service directors have a set of internal security keys to such areas as walk-ins,
storerooms, and spice cabinets. According to our policy, offenders never receive keys to storage

areas or have access to keys. All external security keys for doors and loading docks are in the
possession of correctional officers only.

aramark 2




777 77777 777 7777/

Elimination of Contraband and Potential Weapons
Aramark trains our staff that certain ltems have a greater value within correctional facilities than

in the outside worlid. Our policy ensures that each food service director is aware of the items
considered contraband by Gila County Detention Center. Our corrections experience has shown that

some items are controlled in all facilities:
* Medication—This includes all prescription and nonprescription medicines, as well as syringes.

* Potential Weapons—According to our policy, any article that could be used as a weapon is
considered contraband (such as knives, fingernail files, scissors, razors, hammers, chisels, forks,
spoons, and pot lids).

* Shadow Boards—Our policy requires storage of all kitchen knives, cleavers, and sharpening
stones on locked shadow boards in a highly visible location.

« Offender handling of utensils—Knives are tethered to work areas, and offenders cannot leave
the area until all equipment is in place.

* Food-related Items—Certain sensitive food items are locked in storage areas and issued only
as needed.

» Cigarettes—If smoking is allowed, cigarettes are the most popular form of contraband in
many facilities.

* Chemicals—Cleaning chemicals can be potential weapons.

Vandalism Control

Even under the closest scrutiny, vandalism to facility equipment may happen. When and if it

occurs, we recognize the need to substantiate any offender acts of vandalism. We identify recurrent
equipment failures and frequent repairs caused by vandalism for inclusion into our weekly and
monthly OP-X audits and inspections. A fremedy is then determined to limit or eliminate the recurring

repair.

The remedies for such items and a listing of completed and incomplete work are addressed
in monthly OP-X reports to the facility administrator. Remedies include charging offenders for
damages (where the jurisdiction allows) and redesigning systems to reduce vandalism incidents.
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YOUR SECURITY POLICIES BECOME OURS
Written institutional procedures relating to custody and security are adopted by the food service
director, in cooperation with the facility administrator, including:

» Buildings and areas considered within the supervisory, management, and maintenance control
of the Food Service Department

+ Offender movement both within and outside the department, which includes offender workers,
the general population, and those activities related to the commissary

« Offender behavior, including offender training and the posting and enforcement of work rules
and regulations

+ Kitchen supplies and control of supplies, including ordering, storage, movement, and proper
use of all items for which the Food Service Department has responsibility

¢ Control of sensitive items, including knives, cleavers, tableware, and other utensils

* Consistent execution of security policies, including collaboration between the food service
director and your staff to maintain a uniform approach to custody and security

ARAMARK CORRECTIONAL SERVICES STAFF SECURITY PRINCIPLES
Aramark staff must have a comprehensive understanding of correctional security requirements.
These team members are equipped with Aramark Correctional Services resources, solutions, and an
approach based on core principles:

* Food service directors understand the role of food service in a
correctional institution. Our more than 35 years of experience help us train
staff and teach them to make quick, sound decisions and accept authority.

* We train our food service directors to operate seamlessly with Gila
County Detention Center’s staff as a department head within the
organization of the facility.

* Our food service director is not a correctional officer or deputy. While
selected and trained in food service, he or she also is trained to be alert to problems that might
develop within the facility.

+ Civilian employees will be present whenever the kitchen is open and in operation. Offenders
must never be left in the kitchen area without a civilian supervisor.

* We hire staff members who can handle emergencies that arise. Because of the potential for
problems, supervisors must have experience directing offenders before being assigned to direct
a unit by themselves.

* We distinguish our food service staff with a distinctive, facility-approved uniform. A dress
code has been established for Aramark management personnel for each facility.
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MONTHLY SECURITY BRIEFINGS
Monthly security briefings are conducted for all Aramark staff by the food service director. Sample
topics include:

¢ Securing of doors and gates
e Badges and identification
* Securing of cells and lockdown

» Discipline of offenders and food service responsibility

» Corrections officers—stations and relief

+ Classification of offenders—housing assignments
* Various privilege levels of offenders

* Corrections officers’ rounds

¢ Shakedown and contraband

* Offenders’ visiting privileges

* Emergencies—response to facility fights, escapes, and offender injuries
* Daily count routine

* Use of force on offenders

* Court procedures

¢ Bookings, processing, and arraignment

» Transfer of offenders to another facility

» Offender worker status

+ Medical clearance of offenders to work

R
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Aramark Correctional Services will respond to every emergency scenario with
plans to ensure no offender misses a meal. We draw on our two key strengths:

+ Contingency plans are shaped by more than 35 years of corrections
experience with hurricanes, power outages, floods, riots, strikes, and
tornadoes.

* A network of sister facilities provide support, equipment, and alternative
preparation sites. We have partnered with correctional facilities to face
emergency scenarios and sites in our other business units, such as colleges, universities,
businesses, sports and entertainment venues, and schools.

OUR EMERGENCY CONTINGENCY PROCESS

We will provide a three-day emergency menu designed for service on paperware developed by
the district manager and the Aramark dietitian in the event that Gila County Detention Center is not
operable during an emergency. We will submit this menu for approval upon award of the contract.

In the event of a longer disruption:
* The three-day menu can be repeated.

* Refrigeration will be maintained with the use of dry ice and cubed ice purchasers from our
purveyors.

* No refrigeration, steam, or cooking gas is needed.

The menu assumes that potable water is available for food preparation. All attempts to follow this
basic menu pattern will be made. Appropriate changes will be made by the front-line manager for
the emergency at hand.

Please see the following pages to review an example of our Emergency Contingency Plan.
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No food service operation in a correctional facility will fulfill the needs of the facility unless it can
react to emergency situations. Because Aramark Correctional Services has a variety of correctional
clients across the country, we have at one time or another experienced emergency situations that
have included client employee strikes, blizzards, tornados, power failures, public transportation
strikes, floods, and hurricanes.

In all situations, we have contingency plans that allow us to continue service in spite of extreme
circumstances. In addition, we have the unique ability to call upon our sister companies for support,
equipment, and alternative preparation sites, if needed.

It is the intention of Aramark Correctional Services to provide our regular menu on time unless this
becomes absolutely impossible. Aramark has several safeguards built into our program to ensure
continuity.

We also maintain a staff of troubleshooters who are trained to respond to any event that may arise.
In addition, Aramark can utilize resources from our sister locations and companies to support an
emergency scenario.

In the event that the facility is not operable, Aramark Correctional Services submits the following
overview of our emergency plans. A short-term contingency menu developed by the district
manager and the Aramark dietitian will be submitted for your approval upon award of the contract.
The menu is designed for service on paperware.

Aramark would immediately implement a three-day menu on disposable dishes until resumption of
service. In the event of a longer disruption, the three-day menu could be repeated. Refrigeration will
be maintained by the use of dry ice and cubed ice purchased from our purveyors. The Food Service
Management and Operation Agreement usually specifies that the County will bear any additional
cost incurred during an emergency. No refrigeration, steam, or cooking gas are needed. The menu
assumes that potable water is available for food preparation. All attempts to follow this basic menu
pattern will be made. Appropriate changes will be made by the front-line manager for the emergency
at hand.
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DAY 3
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UTILITY CONTINGENCY MENU

No refrigeration, steam or cooking , ' No refrigeration is needed. No refrigeration is needed.
gas is needed. J q Assumes that potable water is Assumes that potable water is
Assumes that potable water is :‘ available for food preparation. available for food preparation.
available for food preparation. I Assumes that steam and cooking Assumes that steam and cooking
Attempt to follow this basic { gas are available. gas are available.
menu p;?ttern. Make changes as F Attempt to follow this basic Attempt to follow this basic
appropriate to the emergency menu pattern. Make changes as menu pattern. Make changes as
at hand. i appropriate to the emergency at appropriate to the emergency at
Breakfast 4 hand. hand.
Fresh' PRt Breakfast Breakfast
or Juice lea.or’zup | Fresh Fruit 1@ Fresh Fruit 1@
Dry Cereal ! cu.p Hot Cereal 1cup Hot Cereal 1cup
Bread 4 slices | Donut 1@ Donut
Peanut Butter 4 Tosp. | Bread 4@ or Coffeecake 1@
Je”¥ 10z Jelly >0z Bread 2@
“*Milk—2% 8 oz Coffee 8 oz Jelly 20z
Sugar Packet 3@ Sugar Packet I@ Coffee 8 oz
Lunch Salt/Pepper 1@ Sugar Packet 3@
Cheese 3 og Lunch Salt/Pepper 1@
B'ea‘{' 4 slices d Spaghetti 1c | Lunch
Copdlments 2@ ! Meatless Sauce 4 Nachos:
Chips . 1@ Cheese 1oz Refried Beans 3ac
Fresh. Fruit @ Bread 4@ Cheese Sauce
Cookies 3@ Fresh Fruit T@ (dry mix) 20z
Beverage 8oz ; Cookies I@ Tortilla Chips 1% 0z
Dinner l Beverage 8 oz Hot Sauce >0z
Ham 3oz Salt/Pepper 1@ Canned Jalapenos
Bread 4 slices Dinner (if available) 3sl.
Co.ndlments 2.@ Peanut Butter 4 Thsp. Canned d|cef:I
Chips ' 1@ Bread 4 slices tomaFoes c.iramed Vac
Fresh Fruit 1@ Jelly loz Spanish Rice 3ic
Cookies 3@ Chips 34 02 Vegetable ac
Beverage 8 oz Fresh Fruit 1@ :ed Cake 18@
) r
** Assumes that milk in coolers Cookies @ Sael\’:ipaeg:)eper 1 (;Z
would be served at the meal Beverage 8 0z .
following loss of electricity if Salt/Pepper 1@ Dinner
coolers are kept closed and mifk Tuna & Noodles 10 c_’z
temperatures stay below 40° F. If Bread 3 slices
milk is above 40° F, replace dry Vegetable' Vac
cereal with 2 more slices of bread Fresh. Fruit e
and 2 more Tbsp. of p