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COMMONWEALTH OF MASSACHUSETTS
NORFOLK, ss . SUPERIOR COURT
CIVIL ACTION NO. 1682CV00599

TIMOTHY BRALEY,
Plaintiff
Vs.
Frank Deleo, Food Services Director, Massachusetts Correctional Institution at Norfolk
Defendant
JUDGMENT

This action came before the Court, Cloutier, J., presiding on Cross Motions for Summary
Judgment. After hearing, the Court issued its Memorandum of Decision and Order allowing the
Plaintiff's Motion and denying the Defendant’s cross motion and issued both a declaratory
order and a permanent injunction.

It ic Orderad, Adjud
That the Defendant violated the Massachusetts Department of Corrections food service

policy by making substitutions to the planned inmate menu without having approved
departmental substitution guidelines in place to follow when making such substitutions.

The Massachusetts Department of Corrections is directed to craft approved substitution
guidelines for the general population menu and file them with the court within sixty days from
the date of this Judgment.

Additionally, sixty days from this date the following Permanent Injunction is issued:

The Defendant, his servants and agernits are permanently restrained from making any
substitution to the planned menu that is not in accordance with approved deparimental
substitution guidelines. :

/ V// ke, D/\

Claudine A. Cloutier, Justice of the Superior Court
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Dated
Merch 3 Lod?

I ATTEST THAT THIS DOCUMENT
IS A CERTIFIED PHOTOCOPRY OF.
AN’ORIGINAL ONFILE.

W k. Jeleby

Assistant Clerk
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SUNDAY
DECEMBER 31,
1989

MASSACHUSETTS CORRECTIONAL INSTITUTION NORFOLK
MENU FOR THE WEEK ENDING: JANUARY

BREAKFAST
ORANGE JUICE
FRENCH TOAST
SYROP

CHICKEN NOODLE SOQOUP
CRACKERS
SLOPPY JOE

1990
SUPPER

MASHED POTATO
MIXED VEGETABLES

OLEO HOME FRIES CHILLED PEARS
TABLE: COFFEE - PINEAPPLE CAKE BREAD

MILK HOT TEA | ROLL . MILK
MONDAY APPLE JUICE GRILLED STEAK ALL BEEF FRANKS

JANUARY 1,
1990

TABLE:

FRESH BANANA

RAISIN BRAN CEREAL

TOAST and OQLEO

COFFEE | TWO MILKS

with PEPPERS

and ONIONS
BARKEZD' POTATO

with OLEO
BUTTERED CORN
ICE CREAM
DINNER ROLLS
ASSORTED S0DA

TUESDAY
JANUARY 2,
1990

CRANBERRY JUICE

SCRAMBLED EGGS
TOAST and OLEO
ASSORTED JELLY

BEEF STEW with
CHUNKY VEGETABLES

YELLOW CAKE with
CHOCOLATE FROSTING

BAKED BEANS
COLE SLAW
FRESH APPLE
HOT DOG ROLLS
HOT CHOCOLATE

ITALIAN SAUSAGE¥*
RIGATONI with SAUCE*
TOSSED SALAD

-with DRESSING

TABLE: COFFEE BREAD ' SLICED PEACHES
MILK BOT TEA MILK ‘ BREAD

WEDNESDAY PINEAPPLE- MINESTRONE SOUP BEEF PEPPER STEAK

JANUARY 3,  GRAPEFRUIT JUICE CKACKERS BUTTERED RICE

1990

CRISP RICE CEREAL

COFFEE CAKE

TURKEY SALAMI
and BOLOGNA

GREEN BEANS
BLUEBERRY PIE SQUARE

TABLE: OLEO LETTUCE and TOMATO BREAD
.COFFEE CHILLED PEARS HOT CHOCOLATE
TWO MILKS HOT TEA I BREAD '
THURSDAY ORANGE JUICE LINK PORK SAUSAGE ROAST BEEF —

JANUARY 4,
1990

TABLE:

HOT OATMEAL
DOUGHNUTS
COFFEE

MILK

MASHED POTATO
BROWN GRAVY
MIXED VEGETABLES
APPLE CRISP
HOT TEA | BREAD

BOILED POTATOES,
CARROTS, and CABBAGE
GINGERBREAD with
POWDER-SUGAR TOPPING
MILK | BREAD

FRIDAY

APPLE JUICE

N.E.CLAM CHOWDER

FRIED FISH STLCKS

JANUARY 5, PANCAKES TUNA SALAD TARTAR SAUCE, CATSUP
1990 SYROP -LETTUCE and TOMATO POTATO PUFFS
OLEO VANILLA PUDDING COLE SLAW
TABLE: COFFEE BRE2D PEANUTBUTTER COCRIES
MILK HOT TIEA MILK
SATURDAY GRAPEFRUIT JUICE BEEF VEGETABLE SOUP

JANUARY 6,
1990

TABLE:

. FRIED EGGS
ALL BEEF SAUSAGE

TOAST and OLEO
ASSORTED JELLY
COFFEE

MILK

PORKLESS HAM and
CHEESE SANDWICH
LETTUCE and TOMATO
MARBLE CAKE with
VANILLA FROSTING
HOT CHOCOLATE | BREAD

ZITI MACARONI with
ITALIAN MEAT SAUCE*

TOSSED SALAD with
SALAD DRESSING

FRUIT COCKTAIL

BREAD

MILK

MENU SUBJECT TO CHANGE WITHOUT NOTIFICATION.
*= FOODS PROCESSED THROUGH FOOD AND FARM. SERVICES
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INTRODUCTION

'This Food Report was produced pursuant to Norfolk Inmate
Council Directive/Motion #004-022 raised by the Unit 7-1
Representative, favored by the Executive Board, and voted in
the affirmative by the Unit Representative Body(13 YES/2 NO/1
Abstention), see attachment #1, Directive.

Directive 004-022 specifically directs the Food Services
Committee(F.S.C.) to investigate and report on discrepencies
in orders for items ordered from the Inmate Food Account(I.F.A.)
which are not served to the inmate population, see sections

Summary of Invoices, and Invoices. The Directive also raised

R

questions about expenditures from the Inmate Benefit Fund

(I.B.F.) for Special Meals, see sections on Excessive Orders

and Summary.

During open discussions on this Directive questions were
raised as to excessive food purchases from the I.F.A. for Staff
Trays prepared by the Main. Line Kitchen(M.L.K.) at no cost to
staff, contrary to Department of Correction Policy, 103 DOC
214.01(1), State Provided Employee Meals, see sections Staff

Trays, Excessive Orders, and Summary, and attachment #2, 103 DOC

214.01(1). Questions were also raised about monies budgeted for
the Culinary Arts Program(which was closed from September thru
November 2022) being used to feed staff at no cost, by the MLK,

see section on Culinary Arts Program. As well the Food Committee

1.



Introduction

has included ed a through and comprehensive detail of the issues
worked on throughout the year.

Thank you(s) are extended to the many people who contributed to
this report, including outside agencies. A speciai thank you is

extended to Will E. for his expert editing, and word-smithery.




' SUMMARY OF INVOICES

The following represents an itemization of purchases from the
Inmate Food Account(I.F.A.), but not served to the inmate
population. Many of these items such as"Gourmet' Ground Coffee
is and has never been served to the inmate population. From
January 2022 purchases from the IFA , totaling $1,410.36 was
spent on ground coffee, and $1,090.77 was spent on instant
coffee "instant serve sticks'(also never served to the inmate
population). Other such items include: ice cream, danishes,
plantains, pop corn, Ball Park Franks, pizza dough, etc., etc.
Items such as granualted sugar is still ordered in bulk, even
though the kitchen uses a premade cake mix(contrary to policy
and the dietitian approved recipes), see Recipes # .

_Other itemsxsuqh as tomatoes were ordered weekly at a yearly
cost of $2,432.98. The only inmates who receive tomatoes were
the 13 vegan/vegetarian diets(on occaséion), and the Jewish
Community at Passover, the remainder are one of the many items
used in staff trays, see Staff Trays section. Even though
recipe D-9, Pasta Salad(Recipe # Jcalls for tomatoes, this.
recipe'was not followed for this year, see also Minutes section.
Other items ordered in abundance and used primarily in staff
trays include Muffin Tops, strawberries, French Bread Pizza,

and meats, see Excessive Orders section.




2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Population

January 2022

Nasiff Fryit Company

Invoice # 296536 1/4/22

1 case Strawberries(#ST)Premiup $31.75

6 1bs Red Grapes{6 cases §# GPRDLB) $21.30

Invoice # 297103 1/11/22
1 case Pears-Anjou 135/150(# PEARA135) $49.50

INVOICE #297917 1/20/22
1 case Plantain-Ripe p/o(#PLANR) $44.00

Invoice # 298342 1/25/22
1 case Plantain-Green(# PLAN) $35.75

Invoice # 298599 1/27/22

17 case Plantain-Green(PLAN) $35.75
US FOODS Inc.

Invoice #0744891 1/4/22

1 case 3/1 Gal. Worcestershr Sauce, Lea & Pern(#7143795) $24.10

Invoice # 0928758 1/11/22

14 cases Taster's Choice Instant Coffee Sticks(#0174771) $776.02

1 case Gourmet Ground Coffee(#9788929) $38.50

7 cases Peanuts, half & PC RSTD SALTED Planters(#9986670) § 185.64

Invoice #1341284 1/25/22

1 case Gourmet Ground Coffee(#9788929) $38.50

5 cases Beef, PTY GRND 100% PURE 80/20(3444692( $167.00
New England Foods

Invoice # 0 6z.%Yy . /.72

310 cases ; T (#€ . 7 §598.°

FEBRUARY 2022

Nasiff Fruit Company

Invoice # 299478 2/08/22

L cases Tomato 6x6 Large(#66) $184.00 (FA.()
Invoice #300841A 2/22/22 0
2 cases Tomato 6x6 Large(#66) $92.00 (FN-



. 2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Population

March 2022

Nasiff Fruit Company

‘Invoice # 302137 3/8/22

1 case Tomato 6x6 Large(#66) $46.00

2 cases Tomato 6x6 Large(#66) $92.00
Invoice # 301506A 3/1/22 .
Invoice # 302765A 3/15/22

1 case Tomato 6x6 Large(#66) $46.00
Invoice # 304279 3/28/22

1 case Tomato 6x6 Large(#66) $46.00

US FOODS

Invoice # 2407318 3/1/22

1 case Hot Sauce Plastic Jug(5328182) $§ 36.31

Invoice # 40910465 3/15/22

1 case Ground Gourmet Coffee(9788929) § 38.50

Invoice #0366963 3/29/22

2 cases Ice Cream, Moose Tracks Papr(#1161398) $67.68
1 case Ice Cream, Choc Malt w/ Milky Way(5092015)33.84
1 case Ice Cream, Cherry VNL PLST TUB(#5092015) $33.84
1 case Ice Cream, Choc Chip CKY DOUGH(7119779) $67.68
2 cases Ice Cream, Choc Chip(7858724) $67.68

Invoice 2867318 3/1/22 o

1 case HotSauce(5328182) $36.31

Invoice #2867909 3/15/22

1 case Ground Gourmet Coffee(9788929) $38.50

April 2022

Nasiff Fruit Company

2 case Tomato 6x6 Large(#66) $92.00(Invoice # 305214A)4/6/22
3 cases Tomato grape 12 pk(#IMG) $80.25(Invoice # 305440)4/12/22
1 case Tomato 6/6 Large(#66) $46.00(Invoice #306552)4/20/22

1 case Tomato 6x6 Large(#66) $46.00§Invoice #306807)4/28/22

US FOODS
1 case Gourmet Ground Coffee(#9788929) $38.50(Invoice #0827210)

4712722
Invoice #1054637 4/19/22
4 cases Ground Beef 80/20 raw Ref Brck 2/5 1b(#1515527) $149.80
6 cases Sandwich, PNT BUTR & JELLY(#7640667) $241.32



2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Pop)ulation

April 2022 cont.
New England Foods

Invoive # 0029162 4/11/22

10 cases Muffin Top Apple Cinn 60ct/20z(#820062) $179.50
Invoice #0029341 4/19/22

10 cases Muffin Tops Bluberry 60ct/20z(820061) $179.50

10 cases Muffin Tops Banana 60ct/20z(#820063) $179.50

Invoiee #0029454 4/25/22

FC Panko Breaded Chicken Cutlet, 6-70z, 10 1bs(230114)$237.60
10 cases Muffin Tops Blueberry 60ct/20z(820063) $179.50

*Population may have received 'Muffin Tops' once or twice

May 2022
Nasiff Fruit Company

Invoice #308792A 5/11/22

1 case Tomato(#66) $46.00
Invoice #308349 5/6/22

1 case Tomato(#66) $46.00
Invoice # 307779 5/2/22

1 case cucumber (#CUK) $37.50
1 case Tomato(#66) $46.00
Invoice # 308032 5/4/22

1 case Tomato(#66) $46.00

US FOODS

Invoice #1499183 5/3/22

2 cases Gourmet Ground Coffee(9788929) §77.00

1 Case Creamer Half & Half LIQ(2341238) $34.33

3 cases Bluberry Muffins 48/40z.(7003627)$102.18

10 cases Sara Lee Cake PND BUTR 24/1.750z(8000184)$115/00
Invoice #2189545 5/24/22

2 cases Cocoa, BKNG UNSTN CAN CHOC 12/1 1b Hershey(4017810)$160.84
2 casesChoc Chip Semi sweet 1k 25 1b Hershey(5004940)$140.92
1 case Ice Cream, Choc Chip(7858724)$38.51

Invoice #2275978 5/26/22

2 cases Creamer, Half & Half, UFI Dairy(9341223)$40.06

3 cases Danish, ASST 4 flavor 24/3.250z.(3017753)$54.93

2 cases MUFFINS ASST 4 oz 24/40z(7242480)$36.10

1 case Choc Chip Cookies 12/6/20z(8378580)$26.18

NEW ENGLAND FOODS

Invoice # 0030000 5/16/22
10 cases Muffin Top Banana(820063) $179.50
10 cases Muffin Top: Blueberry(820061) $179.50



2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Population

June 2022

Nasiff Fruit Company

Invoice #312550 6/14/22

/ cases Cherry Tomato(#TMCH) $199.99

5 1bs Plantain(#PLANLB)S$6.50

Invoice #313648 6/28/22

10 1bs Plantain(# PANLB)$15.00

Invoice #312550 6/16/22

/ cases Cherry Tomato 12 pint(# TMCH)$199.50
Invoice #313069 6/21/22

1 case Pears(#PEARA135)$49.50

US FOODS
Invoice # 0132517 6/21/22

1 case ICE CREAM CKY DOUGH(9640293)$21.90

1 case ICE CREAM CIN BRWN SUGAR(9986712)§$43 .24
1 case ICE CREAM CHOC PNT(5986759)H00D $21.24

NEW ENGLAND FOODS
Invoice # 0030500 6/6/22
2 cases501b Granulated Sugar (912060)$85.90
4 cases 501b Brown Sugar(912061§$179.80
FkAAII% gl cakes contrary to approved recipes are premade cake mix
€g., Product #900005) Coffee cake mix Invoice #0030500 6/6/22
Invoice #0030731 6/13/22
2 cases Granulated Sugar 501b(912060)$85.90
4 cases Powder Sugar, 501bs(912059$183.80

July 2022

Nasiff Fruit Company

Invoice #315007B 7/14/22

1 case Potato-Yams(YM) $33.50

1 case Plantain(PLAN) $35.75

Invoice #3144907/7/22

1 case Pears-Anjou(PEARA135) $ 49.50

2 cases Tomato(66) $92.00

1 case Plantain(PLANR) $42.50

1 case Granny Smith Apples(GS72) $73.50

Tnvotee 1235639 7/26/22

Invoice #

1 case Gourmet Ground Coffee(9788923)$49.14
Invoice #1010732 7/19/22

1nzz;e VNL IMIT EXTRACT(0761345) $10.77



2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Population

July, 2022 cont.

U.S. Foods

Invoice # 0578513 7/5/22

1 case Gourmet Ground Coffee(9788929)$ 49.14

2 cases SUGAR, BROWN Light Cane Sugar(2033744)$73.04

NEW ENGLAND FOODS
Invoice #0031398 7/11/22
2 cases Granulated Sugar(912060)$85.90

*x%% Contrary to policy and approved recipes, the kitchen is

aontoutal.

using premade cake mix, or cheap substitutions****

The kitchen continues to purchase an abundance of tomatoes from the
Inmate Food Account. Besides a small number of diets, Vegan, receive
tomatoes. The general population IS Supposed to receive tomatoes

in Pasta Salad, see RECIPES Section D-9. The inmate population has
only received tomatoes in the pasta salad once. The thousands of
dollars spent on tomatoes over this year were not consumed by the
inmate population.



2022 invoices from the Inmate Food Account

August 2022 NOT served to the Inmate Population

Nassif Fruit Company

Invoice #319180 8/23/22

3 cases Tomato(#66)$138.00

1 case Granny Smith Apples(#GS25)$51.50
‘Invoice #317089A 8/2/22

1 case Tomato(#66)$46.00

Invoice #317313A 8/4/22

1 case Tomato(#66)$46.00

US FOODS

Invoice #1688288 8/9/22

5 cases Chobani Yogurt Coconut w/ Dark Chocolate 12/5.30z.(7648850)$64 .95
Invoice #2136636 8/23/22

4 cases Popcorn(Smart Food), Chedr WHT 64/102(5605332)$144 28
Invoice #2369568 8/30/22

1 case Cheese, MOZZ/PROV 5 Cheese Blend(4382412)$31.80

4 cases Potato, HBRN TATER-TOTS NUGT(0068106)$184.92

Invoices # 2369568 8/30/22

4 cases Ball Park Hot Dogs 2/51bs(1818194)$138.40

3 cases PNT BUIR & JELLY SANDWCHS(UNCRUSTABLES)(7640667)$82.90

NEW ENGLAND FOODS
Invoice #0032479 8/29/22

3 cases Granulated Sugar(912060)$128.85 501lbs bags
3 cases Brown Sugar(912085)$67.50 251bs bags

Invoice # 0032479 8/29/22
5 cases Instant Goffee Packets, 1,000 count(908020)8314.75

September 2022

Nasiff Fruit Compan
Invoice #323012 9/28/22
3 cases Tomato(56) $103.50

US FOODS
Invoice # 2605041 9/6/22

1 case Coffee, GRND GRMT BLND FOIL PK(#9788
Invoice #2698789 9/8/22 (# 929)849.14

3 cases Creamer, Half & Half LIQ UHT€#9341223)8!61.20

5 cases Pizza, CHS 4 way 8" Hand Tossed, Villiprana(#5363502)$297.20
24/11.150unces

Invoice #2823831 9/13/22 .

> cases Coffee, GRND GRMT BLND FOIL(9788929)$245 .70

Invoice #0110295 9/20/22

3 cases CRUMB, BREAD PLAIN FINE, 2/7.50z, CHFS EINEST(4375531)$53.49



2022 Invoices from the Inmate Food Account
NOT Served to the Inmate Population

October 2022

Nasiff Fruit Company

Invoice # 324007 10/11/22

1 case cucumber (CUK) $28.50

1 case tomato(#66) $46.00
Invoice # 325785A 10/26/22

1 case Grape-Red(#GPRD) $41.50
1 case Strawberries(ST) $43.75

US FOODS ’

Invoice #0591796 10/4/22

9 cases TONY's PIZZA(0402057) $367.11

5 cases TONY's PIZZA(1587310) $272.20
*kkkkkkk% Tony's pizza is NOT served to the Inmate Population
on approved? Sunday Football Meals. Instead 'Sheet pans of
pizza are, see same invoice (15 cases Pizza, CHS 4x6 PRSNL
WHL 96/4.560z 'The Max'(3493152)$853.80) Tony's Pizza is
served to staff.

10 cases TONY's PIZZA, 6" French Bread CNTFF 60/5.20z(1587310)

Invoice #1302260 10/25/22 §544 .40

1 case Cantaloupe Chunk IMP(5920475)$19.23

1 case Honmeydew Chunk in light syrup(5920483)$18.72

November 2022

Invoice # 326247 11/1/22

1 case Strawberries(ST)$47.75
Invoiwe #327855A 11/16/22

2 case tomato(#66) 6x6 Large, $98.00

US FOODS

Invoice #1904808 11/11/22

5 cases Creamer, Half & Half Liq WHT(9341223)$102.00

5 case Ground Gourmet Coffee(9788929)$245.70 :
2 cases Yougamrt, Strawberry SS CUP CHOBANI 12/40z(6073922)$14.90
Invoiwe #2003954 11/15/22

1 case Gourmet Ground Coffee(9788929)49.14

2 cases Mozz Prov 5 blend SHRD Cheese(4382412)$8117.40

4 cases TONY's Pizza(0402057)$163.16

4 cases DOUGH, PIZZA CRUST 18/240z(6107391)$104.04

Invoice #2432900 11/29/22

cases CCNUT MILK BLUEBERRY YOGURT(2909537)$31.80

cases ICE CREAM, VNL(201Q@20)$71.14

cases ICE CREAM, CHOC ALL NTRL(6759039)$90.22

case ICE CREAM, CKY DOUGH TUB PREM(9640293)$§23.82

case ICE CREAM, CHOC CHIP TUB PREM(9862244)$20.42

= abNd NN

10.



2022 Invoices from the Tnmate Food Account
NOT Served to the Inmate Population

December 2022

Nassiff Fruit Company

Invoive #329648A , 12/6

1 case Lettuce-Cello(LET) $108.50

2 cases Tomato-6x6 1G(66)$108.00
Invoice # 329867A, 12/8/22

Invoice # 331157A, 12/21

1 case tomato, 6x6 LG(66)$44.00

10 cases Tomato-grape 12pk(TMG)$347.50

US EOODS

Invoice #2662076, 12/06
1 caseTYKI PLASTIC JUG 4/1gal.(1000256)$53.37
Invoice 2892346, 12/13
5 cases Coffee Ground Gourmet(97889 _)$245.70
Invoices# 0031816, 12/15/22
5 cases Ketchup, TMIO FCY 33% B-I-B 3 gal(0190009) $110.05
(Ketchup served to the Inmate population come in foiled individual packs.)
Invoice #3162641, 12/22/22
2 cases Potato, Hash Brown Patty REC 2.25 6/51b(5081229)$75.20
" “Invoice #0411089, 12/29 -~~~ =~ oo S
1 case Sauce, Hot Red Plastic Jug Shelf(8013625)$38.70
Invoiwe # 0376518, 12/28
5 cases Coffee, Ground Gourmet Foil Pack 12/160z(978890__ )$245.70
Inmates DO NOT receive ground coffee
Invoice # 0259076, 12/22, 2 cases Thomas English Muffins(6688501)$41.04
New England Foods

Invoice #0035591, 12/27/22
5 cases Granulated Sugar, 501bs(912060)$8276.25
10 cases Granualated Sugar, 501bs(912060)$552.50
%% Though the dietitian approved menus/recipes call for
"eakes' to be made according to specified recipes(see RECIPES)
the kitchen orders either premade pound cake or a processed
cake mix, neither requiring sugar. Sugar purchased by the
kitchen is not for inmate consumption. Additionally, sugar has
been removed from the diet(even though calories/carbs are still
factored into thesddily diet) and inmates receive a sugar
substitute.
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EXCESSIVE ORDERS SUMMARY(Inmate Food Account)

It is often difficult to track excessive ordering of food used
in Staff Trays, because in most cases these are the same foods
served to the inmate population, abusively ordered in abundance.

Chicken is the most common food ordered from the Inmate Food
Account(IFA) and served to staff. Because so many different
varieties of chicken are ordered, contrary to what is approved by
the dietitian, it is problematic to track.

The following varieties of chicken were ordered over the past 7%~¢

year:

- FRZ RTC FILLETS, Purdue #7340(B&B Trading Co.)

_ Boneless, 40# *BLK* FROZ, PURDUE, # PER687BFZ(B&B TRADING)

- FROZEN BREAST 60z BREADED ZESTY Patuxent, #7733243, U.S. Foods

— CHICKEN BREAST SINGLE, 5z, BLSL, 4/51b, Patuxent,(#2003954),
U.S. Foods

- Chicken Breast, Breaded Med Italian, 2/51b, Patuxent
(7780489) U.S. Foods

- Chicken Breast, 6oz Breaded Fritter, Patux Prem, (#0640938)
24/60z, AD Legend U.S. Foods

- Chicken Breast Pattles Breaded, 30z target 39.61b, New

~ England Foods

"_ FRZ RTC UNB CHARGRL 36# BREADED, #020559, B&B TRADING CO.

- FRZ RTC UNB CHIX NUGGETS, #28317 B&B TRADING

- Chicken Breast Nuggets, Seasoned, #210020, B&B TRADING CO.

- RTG:GhicRenrkég“Quarters, BLK 401b, FROZEN, #200001, NEW
England Foods

- Chicken Breast Singles, 52 plsl 4/51b, Patuxent U.S. Foods

- Chicken Breast Fritters, Med Gold 2/51b Patuxent Prem, U.S.
Foods

- FRZ RTG CHIX FILLETS, 36#, B&B TRADING # PER649BFZ

- Purdue BLK Tenders Frozen, .#16742, B&B TRADING

- Chicken Patty, 4-50z, BRDD Italian 35/4.5 oz, TYSON, U.S.
Foods (#3737996)

- Chicken Chunk, 75/1.25z Breaded 2/51b, Patux, U.S. Foods,
(#7637721)

- FC Panko Breaded Chicken Cutlet, 6-70z, 101lb, N.E. FOODS,
(#230114)

- FRZ FC SPICY ITALIAN CHIX CRUMBLES 2/5# (B&B TRADING)
(#5603)

- FRZ FC CHIX/CHEESE CUSP, 2.750z 20H,(B&B TRADING) (#97591)

The most common purchases being used in staff trays are the
large cutlets/fillets(5 & 6 ounces), and the smaller ones(some-

times used in select therapeutic/religious meals) both ordered

12.



EXCESSIVE CRDERS SUIMVARY(Trmate Food Account)

in self serving abundance. The bulk chicken, ordered from the
I.F.A. for the inmate population is being used in staff trays

such as chicken stir-fry, chicken lo mein, etc.

BEEF/BURGERS/GROUND BEEF

"Beef'" burgers and ground beef used for the general population
and therapeutic diets is a mixture of soy and beef, and is ordered
through the Central Office as a bulk order; not through the
institutional Inmate Food Account(IFA). Only a few select diets
are afforded 'real hamburger/ground beef''(not the general popula-=
tion or ADA Diabetic Diets).
Rbthough the recipes call for burger to be 15% fat, the kitchen .
uses a soy product, see section on SOY MEAT. Nevertheless, real
hamburger /beef is routinely ordered from the I.F.A. and used in

Staff Trays. Some examples include:

- Beef Sub, PTY(Meal Burger), U.S. FOODS(#54866_ )
- Beef Patty, Steak Burger, BLSK, 24/60z.(CRIMM SELECT)
.U.8. Foods(#1761868)

- Beef Patty, Ground, 80/&0; 60z Round, 24/60z.(Chef's Line),

(# 1438126)
- Beef Patty Ground, 4:1 40/40z, U.S. Foods(#2327302)
- Beef, Ground 80/20, raw beef brick, U.S. Foods(#1515527)
- Beef Patty, ground 100% pure, 80/20, 30/50z.,U0.S. Foods
(#3444692)
Key point, the patties the dietitian has approved for diets and
the general population is a 3 ounce patty, as opposed to the 5 and
6 ounce patties surreptitiously ordered for staff trays. 1In
addition; Roast Beef(when on the menu), beef chunks, and the
shaved beef product, etc. is being prepared by the main line

kitchen and generously used in staff trays

EGGS

Though the current menu calls for ''scrambled eggs' the kitchen
has made a practice of substituting the scrambled eggs with the
processed food item known as 'Rubber Eggs' which is a shellzless

hard boiled egg that has been cured in a brine/vinagar solution.

13.
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This palate challenging item has a strange consistency and
peculiar flavor and as a whole is one of the more unpopular food
items(substitutions), see SURVEY, and LABELS. Though the ADA
Therapeutic Diets do not receive these rubber eggs, the General
Population does. During the Spring/Summer menu cycle these
Rubber Eggs were used as a substitution for Hard Boiled Eggs. The
Nutritional Breakdown calls for Grade A, Fresh Eggs. During the
same period, the scrambled eggs were being substituted with
another unpopular[tasteless] 'egg patty' product, see SURVEY and
Labels. The kitchen has repeatedly claimed that the dietitian has
approved these substitutions, which is disingenuous at best. The
dietitian has approved these ashsubstitutions "when necessary.'
As Food Services Policy dictates that dietitian approved menus,
and corresponding recipes must be followed, the approval of these
substitutions "when necessary'" clearly means when the initial
item is not available. The kitchen has contorted the meaning of
“"when' necessary" “to mean everytime eggs are on the meédu.” ~ T 7
Though the menu has changed and 'Hard Boiled Eggs" are no longer
on the menu, they were for all of 2022, and even though a few select
diets received real Grade-A eggs an exorbitant amount of Grade A
Fresh eggs(in a shell) were ordered from the Inmate Food Account,
and prepared by the Main Line Kitcxhen for Staff Trays. Examples
of which include large orders from Rosev Dairy, and U.S. Foods.
Examples of the processed substitutions served to inmates include:
_ Egg Patty SVRMB, cg/FR 3.5" 120/1.5 oz(Abbots Food) U.S.
Foods, Invoice #1532409(11/01)
- FC Irregular Scrambled Egg Patty, 30lbs, N.E. Foods(#810022)
- Egg Cage Free, Hard Cooked Pillow Pack 12x12, N.E. Foods,
(Item # 810036) *%%%% (RUBBER EGGS)*#¥%%

- FC Irregular, Scram Egg Patty 23# FROZEN, N.E. Foods,
(Item # 810016).

- FC ROUND SCRAMBLED EGG PATTIES, 300/1.250z, N.E. Foods,
(# 810033)

. The scrambled egg mix(es) ordered for the year were:

-Eggs Scrambled Mix, 6/51b, 301b Frozen, N.E. Foods(#810001)
- Egg Liq WHL CG/FR PSTRD BAG(ABBOTSFORD), N.E. Foods(#5832100)

14



EXCESSIVE CRDERS SOMVARY(INVATE FOOD ACCOUNT)

These scrambled egg products were not, and are not served to the
General Population even though specified on the dietitian approved
menus, and factored into the diet, see NUTRITIONAL and LABELS

information.
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Expenditures from the Inmate Food Account
Not Served to the Inmate Population
and Ordered in Excess for Staff Trays

2020 EXAMPLES

Following are examples from the 2022(April and May) Invoices,
which include purchases such as Beef Tenderloin Tips(4/10‘¢ 4114);
Gatorade; Gourmet Ground Coffee; Beef Tenderloin Tipst5/15);

Cheezits; ($840.00), etc.
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EXPENDITURES FROM THE:
INMATE FOOD ACCOUNT
(Not Served to the Inmate Population)

A total of $8,539.08.was misappropriated from the Inmate
Food Account from 03/03/20 thru 04/30/20 to purchase food items,
most of which were never served to the inmate population. Various
items were ordered im such excessive amounts that there are large
overages unaccounted for, see attached.

- Staff are not authorized to order and consume food purchased
thru the Inmate Food Account. There is in place a Cullnary/Staff
(CUL/STF) account from which foods served to staff is ordered and
paid. Additionally, D.0.C. Policy, 103 DOC 214, Employee’'Meals,
implemented and monitored by the Deputy Commlss1oner of Administra-
tive Services, Departmental Food Services Director, Superintendents,
and Institutional Food Services Director, state in part:

Pursuant to the regulations as set forth by the
Executive Office of Administration and Finance
in 801 CMR 4.03; Rates, Department staff are
required to purchase a meal ticket at the cost
of $1.35(plus meals tax) prior to the consump-
tion of a state meal, whether from a staff
dining room, or main line kitchen. (empha51s
added)

The meal purchased from the main-line kltchen, is the same meal
being served to the inmate population.

103 DOC 760, Food Services Policy

The DOC has promulgated a policy for the serving of food to
inmates incarcerated in Massachusetts Correctional Institutions,
(103 DOC. 760), FOOD SERVICES POLICY. The Food Services Policy
requires that inmates be provided with nutritionally adequate
meals that are of appropriate quantity through the use of a
seasonally adjusted cyclical menu, (103 DOC 769.01(1)). The
Institutional Food Services Director shall oversee the daily
preparation and delivery of all inmate meads and assure compliance
with the departmental policies, (103 DOC 760.04(1)). The Food
‘Service Policy requires nutritionally adequate meals, properly
prepared and served in accordance with the departmental cycle
menus and CORRESPONDING RECIPES(emphasis added). That each
Institution shall ensure that inmates are provided nutwritionally
adequate meals by recording any substitutions or additions in
food actually served, ensuring that the substitution is in accord-
ance with approved Departmental Substitution Guidelines(103 DOC
760.05(2)), Menu Requirements. According to Christopher Gendreau,
State Food Services Director: There Are No Approved Substitution
Guidelines.

. It is.quite simple to assess, and very clear, what should

and should not be purchased with funds from the Immate Food Account
by evaluating the departmental cycle menus and corresponding
recipes.
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EXPENDITURES FROM THE
INMATE FOOD ACCOUNT :
(Not Served to the Inmate Population)

' MEATS
U.S. Foods
PRODUCT # Invoice Date
2725729 3/10/20
7815111 3/10/20
2327302 3/17/20
7815111 3/17/20
2327302 3/24/20
4917134 3/24/20
5486667 4/7]20
8841337 4/7]20
6328082~ - *4/9/20‘ e e
6531305 4/9/20
5702055 4/9/20
5664271 4/9/20
5664271 4/14/20
6381750 4/28/20
7182488 4/28/20
8182487 4/28/20

. 0136127 4/28/20
8027428 4/28/20
NEW ENGLAND FOODS
904001 3/27/20
105000 4/10/20
105000 4/14/20

ITEM

Chicken Breast 1 case $74.20
Ground Beef 2 cases $196.70
Ground Beef 80/20 2 cases $62.98
Ground Beef 20 IBS 1 case $98.35
Ground Beef 80/20 4 cases $125.96
PORK BACON 151bs 2 cases $89.24
Beef Subs/Burgér 3 cases (Fn.3) $147.93
Single Chicken Breast 5 cases -$200.00
:Mild- Ttalian Sausage 2 cases- - $53.96.. -
Beef Patty Chuck 5 cases o0 $373.40
Veal 4 cases - : $94 .68
Chicken Stuffed Breast 25 cases $1057.25

Chicken Stufifed Breast 25 cases $1057.25

{$870.00 Unaccounted for._see FN.1)
Chicken Wings 1 case 6/5Lbs $94.94
Salad Chix(Ready to Eat White Meat) $287.80

- Mayo 5 Ibs 10 cases

Salad(Ready to Eat Tuna Mayo) $210.60
10 cases : .

Egg Salad(Ready to Eat) 6 cases $124.92
Egg Salad(Ready to Eat) 1 case $20.82
Tuna Chunk Light = 2 cases ' $79.90

Beef Tenderloin Tips 4/5# 1 case  $99.00
Beef Tenderloin Tips 4/5# 1 case $99.00
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EXPENDITURES FROM THE
INMATE FOOD ACCOUNT
(NOT SERVED. TO THE INMATE POPULATION)

OTHER
U.S. FOODS
Product # ) InvoicggDate- Ifem .
9761165 ‘ 3/3/20 : . Twister Spring Water 5 Cases $27.41
9788929 - 3/3/20 Gourmet Ground Coffee 1 case $38.53
9761165 3/10/20 Twister Spring Water 10 cases $54.10,
9788929 3/10/20 Gourmet Ground Coffee 1 case- . $38.53
4719823 3/12/20 . Poland Springs Water 20 cases ©$131.40
0390575 3/17/20 BBQ Sauce 1 gallon $6.74
5328182 3/17/20 Hot Sauce 1 gallon - $7.70
9788929 - 3/17/20 _ | Gourmet Ground Coffee 1 case | $38.53
4719823  3/24/20 . Poland Springs Water 20 cases : $131.40
9788929 3/24/20 ‘Gourmet Ground Coffee 1case _ $38.53
4382412 3/24/20 Cheese Mozz, Prov 5 Blend 1 case $53.52
9788929 . 3/31/20 " Gourmet Ground Coffee 1 case : $38.53
4719823 4/2/20 CL Poland Springs Water 10 Cases -~ -~ $65.70- -
. 9788929 4/7/20 . Gourmet Ground Coffee 2 cases $77.06
5284708 a/7/20 - Gatorade 2 cases | $40.96
3168424 4/9/20 ' Gatorade 4 cases ' $81.92
9788929 = 4/9/20 Gourmet Ground Coffee 2 cases $77.06
5301916 4/9/20 . Fruit Salad Dole Cups 10 cases 4 oz. $191.60
6386981 4/9/20 - S Fruit Salad Dole Cups-30 cases 7 oz.  $374.40
2 ($478.64 Unaccounted for see FN.2).
9788929 4/9/20 . : Gourmet Ground Coffee 2 cases $77.00
5284708 4/21/20 Gatorade 2 cases ' $40.96'
1064705 4/28/20 ' Gatorade 2 cases ' $40.96
9213869 ) 4/28/20_ French Vanl Creamer 1 case - $10.84
1064705  4/30/20 Gatorade 2 cases . .$40.96

7245526 4/30/20 . Gatorade 2 cases - : - $40.96

19.



EXPENDITURES FROM THE
INMATE FOOD ACCOUNT
(Not Served to the Inmate Population)

$422.50 was spent from the ITrmate Food Account on bottled water. $327.68
was spent on Gatorade from the Immate Food Account. $423.83 was spent on Gourmet
Ground Coffee from the Irmate Food Account

Over $13,000 was spent on potato chips, and though the population receives
potato chips with most every meal, $256.40 was spent on Tortila Blue Corn Chips
(invoice #452990(4/14/20))product #2901361, which were never served to the
inmate population{1.50z bags). On 4/21/20 and ./ /20{invoice #'s 5597968 & °
559768) 17 cases.of Fritos were ordered at a cost of $505.21 these were 20z bags
and were never served to the inmate population, however the ordered 1oz bags
were served to the population twice.

PIZZA .

U.S. Foods

Product # . Inwoice Date Ttem

0402057 4/9/20 Pizza, CHS WHL 96/4.6 oz Tony's $693.18

* ~ 18 cases

101 9520 4/9/20 Pizza, Round 5" 54/5.20z Tony's $228.40

. e .. ... .. .. 5cases '

1587310 4/14/20 Pizza, 6" round French Bread Tony's $537.02
T ' 11 cases 60/5.20z

6428488 '4/21/20 Pizza, CHS 2.5" mini Deep Dish RedBaron:$594.25

» 25 cases 12/8/1.360z

7658776 4/24/20 Pizza, PPRNI French Bread, Pizza Parlor $1,386.45

45 cases, 1080 pizzas "(Fn.3)

New Englard Foods

105000 4/10/20 : Villa Prima Oven Ready 7" Pepperoni  $265.05
' 19 cases, 24/8.130z, 456 pizzas, .58¢ each (Fn.3)

800023 - 4/24/20 Big Daddy's 16" WG Turkey Pepperoni $604.80
20 cases-9/39.92 oz/cs

$4,309.10 was spent on pizza from the Inmate Food Account on Pizza. Though
the inmate population only receivedi*once, it was the Pizza Parlor French Bread
Pizza, product #7658776, and 220 pieces of the Villa Prima Pizza product #

105000, The remaining $2,794.53 worth of pizza(above) was never served to the
inmate population.
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EXPENDITURES FROM THE
INMATE FOOD ACCOUNT )
(NOT Served to the Inmate Population

ICE CREAM
U.S. FOCDS

Invoice # Invoice Date Ttem

0368381 4/9/20 Tce Cream Sandwiches 35 cases . $576.10
Product # 5109822, 840 Sandwiches

10579828 4/21/20 . Ice Cream Sandwiches 60 cases $1108.20
Product # 1258631, 1440 Sandwiches

0620733 4/23/20 Ice Cream Sandwiches 35 cases $576.10
Product # 5109822, 840 Sandwiches

The irmate population was only served ice cream sardwiches twice. A -
generous computation of the irmate population at Norfolk is 1,300 irmates
(1,300 sandwiches multiplied by 2 is 2,600 sandwiches served). A total of
3,120 ice cream sandwiches were purchased from the Inmate Food Account, leaving

520 ice cream sandwiches unaccounted for, or $384.80 worth of ice cream sand-
wiches unaccounted for.

Imvoice # Invoice Date Ttem

0100831 =~ 3/24/20 Ice Cream Cups 60 cases $873.00
. Product # 3550342, 2880 cups S Co

The inmate population was only served ice cream CUps once. 2880 cups were -
purchased, leaving 1580 cups unaccounted for, or $478.74 worth of ice cream
cups unaccounted for. Even if these are served again, there would be 280 cups
unaccounted for. : .

Fn.1 Chicken Stuffed Breast was only served to the irmate population once.
- 1,800 -of these chicken breasts were ordered through the Inmate Food
Account; 1,300 served leaves 500, or $870.00 worth of stuffed chicken
breasts unaccounted for, (500 x $1.74).

Fn. 2 Two sizes of Dole Fruit Cups were purchased from the Immate Food
Account: 10 cases of 36 cups(4oz); ard, 30 cases of 12 cups(70z). A
total of 720 cups were purchased. [The larger cups were served to 42
irmate Passover meals, twice for a total of 84 cups served to the
population. $478.64 is unaccounted for in Dole Fruit Cups.

Fn. 3 Pork products are prohibited in main line kitchens pursuant to Hudson
v. Dennehey where prepackaged Halal meals were denied to the Muslim
commmity on the assurance of the D.0.C. that pork products’ would be
prohibited because of the potential of contamination to prepared meals.
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(Mﬁ:sémmﬁ to the Immate Population)

NEW ENGLAND FOODS

DATE

3/9/20

3/27/20
4/10/20
4/14/20
4/24/20

Invoice #

#0013951
#0014185
#0014434
#0014367
#0014618

EXPENDITURES FROM THE

INMATE FOOD ACCOUNT

INVOICES

U.S. FOODS
Date Invoice #
3/3/20 #2429389 _
._3/40/20_____m_#2663794m,m“p.” e
3/12/20 " #2756552
3/17/20 #2895156
3/24/20 #0100831
3/31/20 #0205420
4/2/20 - #0238831
4/7/20 #0327821
o - #0327822
4/9/20 #0368381
: #0368382
4/14/20 #0452990
4/21/20 #0579828
#0579829
4/28/20 #0720350 "
4/30/20 #0758802
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U.S. FOODS

PRODUCT #
INVOICE #
584708
1091065
1719823
0915439

5284708
0915439

B41223
091439

0049634
10238%6

5103643
10238%

5232764
6351126

6351126
10223886

4719823
1072988

7245526
1072983

6331750
1072988

0063776
1179602

3103645
1179602

3183563
11Re2

5155064
1179602

5284708
112602

)

EXPENDITURES FROM THE
INMATE FOOD ACCOUNT -

(Not Served to the Inmate Population)

DATE
5/5/20

5/5/20

5/7/20

577120

5/12/20

5/12/20

5/12/20

5/12/20

5/14/20

5/14/20

5/14/20

5/19/20

5/19/20

5/19/20

5/19

5/19/20

ITEM

Drirk GCIR ICE PLST BIL GATORALE
Water PSland Springs

Drirk GICIR TCE PLST BIT, GATORAE -
Crearer, Half & Half UNH Dary

360/.35 oz

Drr Ttalian FI/FR SS Poch
60?5%%z

Dressing, 'l(XfX)Islards ISL DX SS Poxch

60/1.50z

Dressing, Blue theese Chunky
60/1.50z

- Dressing, Virgrt Baanc :

60/1.50z
Water Poland Springs

. 24/51k

Drirk, Zero GICIR GRY SG/FR
24/20 GATORADE

Chicken Wings 1& 2jt

" Med. Raw 6/51bs

Dressing, ITIN REDIC
200 Jbhoz

Dressing, Italian Golden, SS Poxch
60/1.5cz

Dressing, Honey chn FI/FR SS
eofLsoz

Rand'l FI/FR S Paxch
60/1

GCIR ICE PLST BIL GATCRADE
2L[2 '

24,

10 cases

2 cases

2 cases

1 case

1 case

2>Cases

20 cases
1 cases
5 cases
5 cases
3 cases
1 case

3 cases

| $40.%

$67.40

| $0.%

§35.64
$10.10

$60.35

§12.69

~ §12.69

$13%4.80

$20.48

Sh K

6.2
$28.47

$11.13

$10.45

$o1.44



EXPENDITURES FROM THE
INMATE FOOD ACCOUNT
(Not Served to the Inmate Population)

A total of 84,481.86. was misappropriated.from the Inmate
Food Account from 5/05/20 thru 5/28/20 to purchase food items,
most of which were .never served to the inmate population. Various
items were ordered in such excessive amounts that there are large
overages unaccounted for, see attached , and FN.1. :

Staff are not authorized to order and consume food purchased
thru the Inmate Food Account. There is in place a Culinary/Staff
(CUL/STF) account from which foods served to staff is ordered and
paid. Additionally, D.0.C. Policy, 103 DOC 214, Employee Meals,
implemented and monitored by the Deputy Commissioner of Administra-
tive Services, Departmental Food Services Director, Superintendents,
and Institutional Food Services Director, state in part:

Pursuant to the regulations as set forth by the
Executive Office of Administration and Finance
in 801 CMR 4.03; Rates, Department staff are
required to purchase a meal ticket at the cost
of $1.35(plus meals tax) prior to the consump-
tion of a state meal, whether from a staff
dining room, or main line kitchen.(emphasis
added) .

The meal purchased from the main line kitchen, is the same meal
being served to the inmate population.

103 DOC 760, Food Services Policy

The DOC has promulgated a policy for the serving of food to
inmates incarcerated in Massachusetts Correctional Institutions,
(103 DOC, 760), FOOD SERVICES POLICY. The Food Services Policy
requires that inmates be provided with nutritionally adequate
meals that are of appropriate quantity through the use of a
seasonally adjusted cyclical menu, (103 DOC 769.01(1)). The
Institutional Food Services Director shall oversee the daily
preparation and delivery of all inmate meals and assure compliance
with the departmental policies, (103 DOC 760.04(1)). The Food
Service Policy requires nutritionally adequate meals, properly
prepared and served in accordance with the departmental cycle
menus and CORRESPONDING RECIPES(emphasis added). That each
Institution shall ensure that inmates are provided nutwitionally
adequate meals by recording any substitutions or additions in
food actually served, ensuring that the substitution is in accord-
ance with approved Departmental Substitution Guidelines(103 DOC
760.05(2)), Menu Requirements. According to Christopher Gendreau,
State Food Services Director> There Are No Approved Substitution
Guidelines.

It is quite simple to assess, and very clear, what should
and should not be purchased with funds from the Inmate Food Account
by evaluating the departmental cycle menus and corresponding
recipes. ‘
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U.S.F0O0ODS EXPENDITURES FROM THE
INMATE FOOD ACCOUNT
(Not Served to the Inmate Population)

PRODUCT# DATE ITEM

INVOICE#

8013625 5/19/20  Eggs ié;id Whl PSTRD  (FN.2) 2 cases §;§ﬁl44 :
1179602 'B-IB Ref 201bs

0803569 5/19/20 Sauce, Hot Red Plastic Jug 1 gal $9.87
1179602. ‘

0390575 5/28/20. Sauce BBQ PLBT, Jug 1 gal $26.93
1404748

6003842 5/28/20 Chicken leg 7.30z 44 1bs  °$80.30
1404746 22 1bs TYSON CHICKEN
4719823 5/28/20 Water, Poland Springs 30 cases $202.20

N.E. 1404750 24/.5 Lt, Poland Springs N.E3 i
FOODS | FOODS

840002 5/11/20 Water, bottled, .5 litr 16.9%z 10 cases $35.90
0014837 24 per case 27.4#

105000 5/15/20 Beef Tenderloin Tips 1 case $105.00

0014929 e e e 4f5 204 1.00/m 31481 - s e o

820044 5/22/20 01661 IW Blueberry Muffin Top 1 case §11.60
0015005 48/3.%0z 9.3# 1.00/m31269

900025 5/22/20 Grinder Rolls 8/12 ct, 5" 3 cases $72.48
0015122 3.0/M31575 :

600003 S/ﬁfzo Whole Tkeyé 2/221b 3 cases '%2
08122 CW Grade 3 cases .

40002 5/29/20 Water bottle .5 Lt 20 cases $71.80
0015152 500 ML, 16.90z 24/

NASTFF FRUIT COMPANY

PLUMLB 5/5/20 Plumbs-Fruit 4 lbs 4 cases .$12.40
247608

EGPLLB 5/14/20 Egg Plant : 2 cases $5.30
248169A ‘

DPS  5/21/20  POTTIA ? | | fease $13.59
248600 .

66 5/28/20 ~ Tomato 6x6 large 1 case $39.00
249015C '
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EXPENDITURES FROM THE
INMATE FOOD ACCOUNT
(Not Served to the Inmate Population)

U.S. FOODS

~ PRODUCT#
INVOICE# _ DATE ITEM
7182488 5/5/20 Salad, CHIX WHITE MEAT 12 cases $324.60
0872800 ‘ Ready-To-Eat 60LBS
8182487 5/5/20 Salad, Tuna/Mayo 10 cases $210.60
0872800 Ready-To-Eat 50LBS
7182488 ' 5/7/20 Salad, CHIX HITE MEAT 8 cases $230.24
0915439 "~ Ready-to-eat 40LBS
8182487 5/7/20 Salad, Tuna/Mayo 8 cases $168.48
0915439 . Ready-To-Eat 40LBS
7182488 5/14/20 Salad, CHIX White Meat 10 cases $287.80
1072988 Ready-To-Eat 50LBS
8182487 5/14/20 Salad, Tuna/Mayo 10 cases $210.60
1072988 4 - Ready-To-Eat  50LBS o
7182488 5/19/20 Salad, Chix White Meat 107.cases $287.80
1179602 : Ready-To-Eat 50LBS
8182487 5/19/20 Salad, Tuna/Mayo 5 cases $105.30
1179602 A Ready-To-Eat  25LBS

TOTAL  $1,825.42

$1,825.42 was spent on Ready-To-Eat Chicken and Tuna Salad
between 5/5/20 and 5/19/20 and neither was served to the
inmate population during the month of May. See Invoice return
policy_on Ready-To-Eat_products.

New England Foods

909007 5/6/20 Cheezits 60/20z 7.5# 50 cases $840.00

0014809 50.00/M31242(3,000 bags)

909007 5/11/20 Cheezits 60/20z 7.5# 20 cases $336.00-
0014837 50.00/M31242(1,200 bags) total _ $1,176.00

.~ 4,200 bags of 20z Cheez-its were ordered between 5/6/20 and
5/11/20 with a total of 4,200 bags. Cheez-its have not been served
to the inmate population during the month of May. Total of $1,176.00
was spent from the Inmate Food Account on Cheetiz, never served to
inmates. : :
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EXPENDITURES FROM THE
INMATE FOOD ACCOUNT

N.E. Foods (Not Served to the Inmate Population)

PRODUCT#

INVOICE# DATE ITEM

972038 5/6/20 PButter/Grape Jelly Combo Packet 10 cases  $499.50
0014809 200/2.120z 10.00/m 31240

912038 5/18/20 PButter/Grape Jelly Combo Packet 10 cases  $499.50

200/2.120z 10.00m 31240

TOTAL $999.00

The Tnmate population, through the Norfolk Inmate Council's Food Committee
has been assured by the Acting Food Services Director that the Mainline Kitchen
WILL adhere to the cyclical menus, and corresponding recipes, as required by
103 DOC 760, FOOD SERVICES POLICY. This is not happening 100%. TItems such as
peanutbutter and jelly are not an approved menu item. $999.00 was spent on
peanut butter and jelly(combo packs). A total of 8,000 of these packages were
ordered able to be serve 6.153 meals, or 6 meals with 200 left over.

.1 The total of ¥,481.80, fron the period 5/85/20-thru 5/28/20 does ot include the amunt of
- 899.00 for 8,000 servings of Pearut Butter and Jelly. .

FN.2 "Fees Liquid Whl PSIRD B-IB, 2 cases at 20 IBS per case'' is a dietitian approved item for

the popuilation as required by 103 TOC 760, FOOD SERVICES FOLICY, but the kitchen hes rot
served this prodict to the immate population in well over a year.
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Staff Trays

103 poC 214.03(1), STATE PROVIDED EMPLOYEE MEALS
see also 801 CMR 4.03, RATES

The Main Line Kitchen(MLK) routinely prepares 'Staff Trays'" at
ho &ost. These meals which often include breakfasts, lunches, and
dinners, and prepared with foods purchased from the Inmate Food
Account and delivered to staff. These meals SHOULD NOT be confused
with 103 DOC 214.03, CULINARY ARTS PROGRAM EMPLOYEE MEALS or with
103 DOC 214.04, OVERTIME MEAL REIMBURSEMENT, see attached 103 DOC
214, STAFF MEALS.

103 DOC 214.01(A), STATE PROVIDED MEALS states:

Pursuant to the regulations as set forth by the
Executive Office of Administration in
801 CMR 4.03, RATES,

Department staff are required to purchase meal tickets
at a cost of $1.35(plus meals tax)prior to consumption
of a state meal, whether from a staff dining room, .

or the main line kitchen. The consumption of any

portion of the offered menu, e.g. dessert, beverage, entree,
: constitutes a meal, and as such, requires the
aforementioned reimbursement. '

Pursuant to policy staff are required to purchase meal tickets
at a cost of $1.35(plus meals tax) prior to the consumption of a
meal/food items from the main line "offered menu’as set forth by
the Executive Office of Administration and Finance(801 CMR 4.03).

By allowing staff to eat free from food purchased from the
Inmate Food Account leaves less monies originally budgeted for
inmates resulting in an increased incentive for the MLK to purchase
lesser quality food ‘and substitutions in order to maintain the
goal of a low average cost to feed an inmate per day, see FOOD COST
SUMMARY. Additionally, by utilizing kitchen workers(inmates) to
cook for staff taxes an already taxed work force. The MLK often
claims that certain substitutions such as waffles(in place of
pancakes); processed pickled eggs(in place of scrambled eggs(made
by a dietitian approved recipe); Instant Mashed Potatoes(in place
of potatoes made according to an approved recipe) is because of
a shortage of kitchen workers . . . resulting in cheap unpopular
substitutions, see SURVEY.
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Staff Trays

In addition to the violations to 801 CMR 4.03 and 103 DOC
214,01 there is the issue as to the loss of revenue to the
Commonwealth of the meals tax, and the opportunity to utilize the
§1.35 fee to better the quality of the food overall. The provision
of this policy clearly affords staff the opportunity to purchase
a meal from the "offered menu'"; not an opportunity for the MLK to
pilfer foods budgeted for- the inmate population, as well as make
additional purchases for gourmet food to improve the quality of
staff meals.

If, for example simple improvements were made, at menial costs
such as using real ground beef as opposed to soy meats, the food
would improve overnight and staff would/could consume the same

food served from the '"offered menu."
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Staff Tré&s
The following documents are the result of a Public Records
Request pursuant to M.G.L.c. 66, §10, seeking records of Meal
Tickets sold pursuant to 103 DOC 214.01, State Provided Meals, see
appendix. |
The results show that said Meal Tickets are not sold at Norfolk,

but are sold at MCI-Gardner.
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The Commonwealth of Massachusetts 5
Executive Office of Public Safety eI Security
Department of Correction

50 Maple Street, Suite 3
Milford, MA 01757
. CAROL A. MICI
MAURA T. HEALEY : %E ( 508) 4 2 2—3 3 00 _ Commissioner
Governor www.mass.gov/doc - SHAWN P. JENKINS
: . Cliief of Staff
KIMBERLEY DRISCOLL o KELLEY J. CORREIRA
Lieutenant Governor ROBERT P. HIGGINS
MITZI S. PETERSON
TERRENCE M. REIDY THOMAS J. PRESTON

Secretary Deputy Comimissioners

‘February 16, 2023

MCI-Norfolk
P.O. Box 43 _
Norfolk, MA. 02056

Dear Mr.

This responds to your records request dated February 5, 2023. Your
request seeks the following:

Request 1 - .
A recent copy of 103 DOC 214, Employee Meals.

Response 1
Please see the enclosed responsive record.

Request 2 ' .
A breakdown by Institution of monies collected pursuant to 103 DOC

214.02, state provided meals and the meals tax paid pursuant to
214.01.

Response 2

Enclosed please find the records responsive to your request for
those facilities that provide state meals.
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Request 3
Please provide the total monies collected, pursuant to 103 DOC

214.01, State Provided Meals, more specifically number 1. for MCI-
Norfolk, SBCC, and Bridgewater State Hospital, for the past 6
months. This request is for monies paid for meals made by the
mainline kitchen (as specified in 103 DOC 214.01(1). This request
should not be confused with 103 DOC 214.03(Culinary Arts) or 103
DOC 214.04 (overtime meals) .

Response 3

Please be advised there are no responsive records. MCI-Norfolk and
SBCC both have culinary arts. No meal tickets in accordance with
103 DOC 214.01 have been sold. Bridgewater State Hospital does not
follow 103 DOC 214, Employee Meals, rather Wellpath policies.

If you object to this response, you may appeal to the Supervisor
of Records in accordance with M.G.L. ¢. 66, 810(b) and 950 CMR
32.00. )

Sincerely,

S Sl

Kate Silvia
Director of .Communications

Enc.
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VT

DATE  MEAL TICKETS SOLD TOTAL SOLD AMOUNT
1-Sep 131735 (5) 131736(10) 131737 (7) 8 Inmate Meals 22 7018
2-Sep 131737 (3) 131738 (10) 131739 (6) 8 Inmate Meals 19 60.61
6-Sep 131739 (4) 131740 (10) 131741 (7) 8 Inmate Meals 21 66.99
7-Sép 131741 (3) 131742-43 (20) 131744 (7) 7 Inmate Meals 30 9570
8-Sep Closed - 0.00
9-Sep 131744 (3) 131745 (10) 131746 (9) 7 Inmate Meals 22 - 70.18

131746 (1) 131747 (10) 131748 (10) 131749 (2) 7 _
13-Sep Inmate Meals 23 73.37
131749 (8) 131750 (10) 131751 (10) 131752 (3) 7 '
14-Sep Inmate Meals : 31 98.89
15-Sep 131752 (7) 131753 (10) 131754 (2) 7 Inmate Meals 19 60.61
16-Sep 131754 (8) 131755 (10) 131756 (3) 7 Inmate Meals 21 66.99
131756 (7) 131757 (10) 131758 (10) 131759 (9) 7 ' ,
20-Sep Inmate Meals 36 11484
21-Sep 131759 (1) 131760 (10) 131761 (5) 7 Inmate Meals 16 51.04
22-Sep 131761 (5) 131762 (10) 131763 (7) 7 Inmate Meals 22 70.18
23-Sep 131763 (3) 131764 (9) 7 Inmate Meals 12 38.28
27-Sep 131764 (1) 131765 (10) 131766 (10) 8 Inmate Meals 21 66.99
28-Sep 131767 (10) 131768 (3) 8 Inmate Meals 13 41.47
29-Sep 131768 (7) 131769 (10) 131770 (1) ~ 8 Inmate Meals ™ 18 57.42
30-Sep 131770 (9) 131771 (10) 131772 (10) 8 Inmate Meals 29 9251
0.00
0.00
0.00
. , 0.00
Total Tickets Sold and Total Cash Collected 375 1196.25
Number Tickets Sold X $3.00 $ 1,125.00 MASS CONNECT AMOUNT
Number Tickets Sold x .625% tax $ 70.31 )
Total Ticket Amount Sold $ 1,196.25
Less Sales Tax Revenue $ 7031

Total Meal Ticket Revenue- CHECK AMOUNT  § 1,125.94
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Culinary Arts Program

The Culinary Arts Program is a program funded through the

program budget intended to train inmates in the Culinary Arts.

In addition to training, men are afforded the opportunity to

earn good time. The bi-product of the Culinary Arts Program

is that staff are allowed to purchase meals.

214.03, CULINARY ARTS PROGRAM EMPLOYEE MEALS states:

A. Department staff and guests are required to purchase a culinary

meal ticket prior to the consumption of a culinary meal. The
cost of a culinary meal shall be established by the Director

of Tnmate Training and Education. Meals tax shall be calcul-
ated on and added to the established price.

B. .+ An individual designated by the Superintendent shall be respons-

' ible for the sale of culinary meal tickets, collection of funds,
transfer of revenue, and the accounting of uused culinary meal
tickets. -

C. The Culinary Arts Instructor shall ensure that all meals served
are appropriately compensated with a culinary meal ticket.

In mid September of 2022, the Culinary Arts Instructor reported-

"1y gave her notice and quit-that day. The new Instructor did not .. .

start his position until November, just prior to Thanksgiving.
After the Instructor quit, the kitchen took all existing foods =
and spices to the Main Line Kitchen. For the months of September,
October, and November the kitchen ordered the following from

the Culinary Arts Account(Customer #50536986):

September 2022, $1,479.39
October 2022, $2,885.54
November 2022, $3,555.61
Even though, pursuant to 103 DOC 214.03 staff and guests.are
required to purchase a culinary meal ticket prior to consumption
of a culinary meal, there was no charge for meals during this

period. Bee attached Food Cost Summary, and Culinary Arts Meals
2022 (attached).



Culinary Arts Meals 2022

Month 2022 Meals -~ Income

January ' 487 $1,461.00

February 298 © $894.00

March 719 $2,157.00

April 297 $891.00 ‘

SR V- S 505 $A1,515.'OO . e e s

June 503 $1,509.00

July 280 $840.00

August 217 $651.00

September 0 $0.00

October 0 $0.00

November 204 $612.00

December 505 $1,515.00

4015 $12,045.00
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Ongoing/Unresolved Food Issues Raised at Monthly Meetings

The following pages(37-48) depict a number of ongoing issues
ongoing, and some unresolved, raised at the Monthly Food Meetings
with the Food Services Director. See Appendix, Minutes of Monthly

Meetings for further account of issues.
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CHICKEN LEGS

Chicken Legs(Spring/Summer Menu) is one of the favorite food
items(see SURVEY). However, also one of the biggest complaints
received by the Food Committee because of the inconsistency of
the sizes, and most often resulting in smaller chicken legs
than what is factored into the diet, or approved by the dietitian.
What is often relayed to the Committee is that the kitchen uses
the larger chicken legs, purchased from the Inmate Food Account
for staff trays. The issue of the small sized chicken legs has
been addressed at meetings with the FSD(see MINUTES) and the
Committee was told that the FSD had instructed kitchen staff to
Provide two chicken legs if/when they were of small size, though
the menu changed, this instruction was not followed the last two
times chicken legs were served. It is with hope(see SURVEY) that
this item will return with the new Spring/Summer Menu and the

Chicken Legs will be of proper size as approved by the dietitian.

" DRUMSTICKS =~ B R - AR
Drumsticks, are an unhealthy substitution(see Labels), also

called greasy, breaded, salty drumsticks. With the serving size

being two sticks, this alone provides 40 % of sodium(Daily

Allowance) or 940 mg This item is NOT approved by the

dietitian. The Food Services Director claims that this item is

part of his required '"emergency plan' to have foods on hand in

the event of disruption to supply chains . . . It has been

asked if it is always necessary to provide unhealthy, substandard

foods when the kitchen claims to have an opportunity to substitute?

Could something healthy,(or dietitian approved) like chicken breast

be used as a substitution?(see Appendix Article on Ultra-proces-
sed foods.)
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ONIONS/PEPPERS

There are two ongoing issues with Onions and Peppers. 1. The
Onions and Peppers to be served with the soy burger, had been
substituted with a piece of cheese(contrary to approved menus),
According to the kitchen this had been done "as the result of an
agreement with the Food Services Committee. No one on the FSC
is/was aware of any such agreement, nor that permanent changes to
the menu was an option pursuant to Poiicy other than by approve-
ment by the dietitian. This issue has been resolved in part,
however it continues to be an issue with therapeutic diets from
time to time where onions and peppers are simply omitted from the
meal. 2. That onions and peppers are most often not being
sauteed as according to the recipes and are often raw, hard and
undercooked in sauces, stews, etc

PICKLED EGGS, A/K/A RUBBER EGGS

The '"Pillow-packs'' of eggs are one of the biggest complaints brought to the
F.S5.C.(see SURVEYS) and one of the contributors to the exorbitant amounts or
waste(see WASTE). These pickled eggs, also called "Rubber FEggs' have a rubbery
textire and a salty vinegar flavor, as opposed to the dietitian approved product
of :Scrambled Eggs, or Fresh(Boiled) Eggs(in a shell). The F.S.D. and Kitchen
Lieutenants stated at the November that the use of this product would be alter-
nated with the fresh eggs in the shell. They have/had not. Though the menu has
changed and hard boiled eggs are no longer on the menu; the menu calls for
scrambled eggs(tc be made by a recipe) the kitchen dontinues to use this cheap
substitution. It should be significantly noted that large amounts of fresh eggs
have been ordered over the year, yet not served to the general population. A
small amount are served to selected therapeutic diets, but not accounting for

the Yeryelarge amounts of fresh eggs ordered.
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PANCAKES/WAFFLES

The dietitian approved MENU calls for pancakes to be made
according to the approved recipe(see recipes). The Main Line
Ritchen(MLK) most often substitutes the pancakes with waffles.
The MLK incorrectly states that the waffles are approved by the
dietitian, and further justifies waffles are served because of
limited kitchen workers and time. Like many substitutions in
these days ofproduct unavailability due to COVID(otherwise known
as the''COVID Excuse') the dietitian has approved certain items to

be used in the extreme event that something is not available.

There would be sufficient time to make the pancakes, which is
one of the preferred meals(see SURVEYS 'section) if kitchen
workers were tasked to making inmate food correctly and less time
was spent on making Staff Trays. According to the Survey results,
waffles are one of the least popular meals, and at times still
frozen when served, and fall apart in syrup. Waffles also fail in
being nutritionally equivalent to pancakes, compare and contrast
nutritional information on pancakes and waffles. Additionally ,
according to the dietitian approved Breakdown of Nutrition
pancakes are supposed to be made according to the approved recipe
as opposed to the current practice of making pancakes with a pre-
made mix(used for Therapeutic diets/Diabetics), compare and con-
trast nutritional data on Nutritional Breakdown for pancakes and
data on premade pancake mix.

The premade mix is used supposedly due to limited availkability

of inmate kitchen workers..

39.



FRUIT

The Menus posted in Housing Units differ from what the
dietitian approved for fruit as stated in the Nutritional Break-
down of the Meénu.

Day Meal Menus in Units state: Nutritional Breakdown of Menu
3  1lunch Seasonal Fruit Orange
3 dinner Seasonal Fruit Banana
6 lunch Seasonal Fruit " Orange
7 lunch Apple Apple
8 dinner Seasonal Fruit Orange
9 dinner Seasonal Fruit Orange
10 dinner Seasonal Fruit Apple
11 dinner Seasonal Fruit Orange
13 lunch Seasonal Fruit Apple
14 Breakfast Banana Banana
15 dinner Seasonal Fruit Orange
16 lunch Seasonal Fruit Banana
17 dinner Seasonal Fruit Orange
18 dinner Seasonal Fruit Orange
19 dinner Seasonal Fruit Orange
21 lunch Seasonal Fruit Banana

" Oranges are called for 9 times in a 3 week cycle, Apples & times, and
Bananas 4 times. The dietitian has factored Oranges into the diet, most
likely for added Vitamin C. The kitchen will not serve Oranges to the popu-
lation claiming that there is a directive from the Superintendent which
alters the dietitian approved menus, contrary to Food Services Policy. The
original request to the Food Services Director was that there are other
types of ''Seasonal Fruit!. The population continues to express the desire to
again experience the ''Orange" that is unquestionably approved by the
dietitian and is factored nutritionally into the Certified Diet. See
Certification Statements of Menus/Diets. If the kitchen continues to
violate Food Services Policy amd. deprive the population of vitamin C rich
Oranges, then shouldn't the Nutritignal Breakdown be changed and another
sources of Vitamin C be added and approved by the dietitian?

ORANGE (fresh medium, 2 5/8'61.57(keal), VitcA=RAE(meg)=14.74,Vit Clmg)=69.69,Folate(meg)=39.30,

Bot(@g)=237.11 APPLE (fresh,medium,3' ')% keal), Vit A—RAE(ITr:g)iL 9(meg), Vit Cg)=8.37,

Folate(meg)=5.46, Pot(me)=1%. 7+ BANANA (fresh, 6" to 6 7/8") ' 89.89(kcal), Vit A-RAR(mcg)=
£3.23, Vit Cg)="8.79,Folate(mg)=70.20 Pot(m)= 361 58
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Washing Therapeutic Trays in Kitchen Dishwasher

According to the Food Services Director, the Therapeutic trays
are washed by hand in a multiple stage process involving disinfec-
tent, degreaser,rinse, then run through the dishwasher unit in the
kitchen. This dishwasher is similar in size to the ones in housing
units. Per the F.S.D. there are about 200 trays(compartmental
trays) used for meals including therapeuéic, religious, CSU/ADL
and the SMU/BAU.

The total, per day(including breakfast/Lunch/Dinner)would be
600 trays. There are 2 different size trays; either six of the
smaller trays or four of the larger size trays can be run through
the dishwasher at a time.(For the sake of arguement we have factor-
ed the time involved to Waéh *+ trays, and have not factored the
lids.

600 trays per day at 6.trays per cycle means there would be

100 times per day that a cycle is run. As it takes about 1%

minutes to run a cycle, and about 1% minutes to load and unload

- the trays. So: | |

600(trays) = 6(trays per cycle) = 100(runs)

300(runs) X 3 minutes(wash/load/unload) = 300 minutes or 5 hours
If all trays, and 1lids are being washed in dishwasher as is reported, this
dishwasher would be running at least 5 hours a day. It is not.

The greasy, dirty, smelling trays has been a constant complaint,
at times getting better for short periods. See Minutes of Meetings
with FSD: 2/11(pg 2, 1); 6/27(pg 1,18); and, 11/3(pg 1,T4). As
well as a number of letters of complaint.

It has been suggested and recomended that at least 1 additional
dishwasher be installed somewhere in the kitchen and that the
therapeutic trays be washed prior to use.: There are at least
two similar dishwashers from Probation/South Yard not being used.
The Committee has been told that there is no room to install new
dishwashers in the kitchen?

41.



SUBSTITUTIONS

The Food Services Committee HAS ALWAYS advocated for
Alternatives to the menu, however, not cheap, unhealthy
"ultra-processed'" foods(see Appendix- article) forced as a
substitution, or to replace items such as fruit.

Substituting items such as cake for cake, or cookies for
cookies, fruits for fruits is encouraged, as long as the sub-
stitution is nutritionally equivalent/adequate. For example, the
popular breakfast muffins, i.e., banana-wallnut, chocolate-
chocolate chip, and cranberry muffins, in place of the breakfast
cake appears to be equivalent. What is discouraged are 'ultra-
processed' [forced] substitutions such as the poundcake, over,
and over, and over again. The sticking point has become substit-
uting fruit with items other than fruit, or substituting such as
potatoes with a tiny 1/2 ounce bag of chips, or vegetables with
1éttuce(with a scant appearance of shredded carrots/cabbage.) It
has been repeatedly asked that''when a substitution'is necessary',
said substitidtion need not be asubstandard, cheap, unhealthy
substitution', such as the breaded, freezer-burnt, greasy, salty,
drumsticks. The drumsticks are perhaps the epitome of an example
of "ultra-processed" foods.

The Food Service Committee continues to advocate for altern-
atives to the menu, to no avail. For years the Committee has
suggested that an alternative could be sent with most meals, items
that are less expensive, less labor intensive, and utilizing
sensible donations. For example donated ice cream could be sent,
as well as a small or adequate amount of fruit, or the menu item
is also sent allowing a choice to each man while satisfying the
requirements of the Food Services Policy. As long as the menu
- item is available there would be no complaint and thus making any
grievance concerning inadequacy, or failure to adhere to the menu
moot. Obviously there would need to be some coordination needed
to find a medium as to the amounts sent to aihUnit. This is an

area in which the Food Committee could assist the Food Services
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Director and the population to make alternatives a success. Though
these suggestions have been raised for years, the kitchen has been
in stark bpposition, resulting in unsatisfactory substitutions
being forced on the population. There have been weeks where items
such as utra-processed pound cake, or potato chips have been

served with every meal for over 5 days in a row.

DONATIONS

The Food Service Committee continues to suggest donations,
and again to no avail. A local warehouse who some years ago donat-
ed [day old] Entemenns', Thomas English Muffins brands, Bagles,
etc., have expressed interest[to staff] of again donating to MCI-
Norfolk. 1In the past, every Friday the warehouse would load
pallets on the loading dock waiting for MCI-Norfolk kitchen to
pick up the donations. Because a former Food Services Director
[who reigned at MCI-Norfolk for over 15 yearsl] continously
reneged on his promise to pick up the donations, the warehouse
said enough and refused to deal with this Food Services Director.
This.was a win-win situation for everyone. The warehouse could make
one shot donations, and write the donation off as MCI-Norfolk has
a tax ID number; and the population benefited.

Along with substitutions, donations of ice cream, bagles,
Entemenns', etc..could be sent'as an alternative with most every
meal; allowing each man to choose between what is on the menu and
the alternative, resulting in the kitchen sending less of the menu
item, and saving the kitchen time and resources.

Again the Food Committee stands eager to work with the kitchen

on such proposals,
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PRODUCTION SHEETS/CALLBACKS

As a result of callback related complaints to the Food Services
Committee(FSC), repeatedly raised at meetings with the Food
Services Director(FSD), the FSD suggested that the kitchen send
with each meal '"Production Sheets'" indicating what was included
in/with each respective meal(being sent) as well as the serving
sizes(see MINUTES section 4/21(pg 2,13). It was agreed that send#
ing Production Sheets with each meal WOULD resolve many callback
related complaints. Another solution to the callback problem, is
that whenever a callback to the kitchen is made(requesting miss-
ing items/meals, correcting mistakes, etc.) that an Incident
Report I/R be logged into the IMS(Inmate Management System). The
practice of logging callbacks into the IMS was suggested during
~the 2/11/22 meeting with the FSD by the Camp Chairman. Under Deputy
Thibeaultf¥ this practice was implemented because of overwhelming
numbers of complaints and requests for callbacks, and most all
~ callback issues were coffected(see MINUTES, 2/11(pg 2,12).

Callbacks remain one of the leading complaints to the Committee.

INSTANT MASHED POTATOES

Instant Mashed Potatoes remain one of the more unpopular food
items(see SURVEY), as well one of the leading sources of waste,
(see WASTE). According to the dietitian approved menus and recipes,
Mashed Potatoes are supposed to be made according to the recipe
(see recipes, D-9), which calls for real potatoes. According to
Food Services, the dietitian has approved the use of instant
mashed potatoes 'when necessary' which the kitchen apparently
construes as almost all the time. The recipe also calls for the
potatoes to be peeled, which the kitchen often times will not peel
them and include the peels in the mashed potato; these are refered
to as ''dirty potatoes'" or "dirty mashed potatoes.' Mashed potatoes

made properly, or by the recipe ranked high on the Food Survey.
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SUNDAY FOOTBALL MEALS e

During the FALL/WINTER 2021-2022 menu cycle, from October thfu January
2023, the Main Line Kitchen substituted the dietitian approved menu on Sundays
- - for what was referred 1pas "Footbdll Meals.' Although the approved meal on
Sundays, during this period, was usually a chili meal and very unpopular, the
change was accepted and the Committee was told by the kitchen that these Foot-
ball meals were approved by the Commissioner's Office. The complaint to the -
Committee from the population was that these substitutions were not filling, -»
as the meal was often substituted with 1 piece of pizza, a bag of chips(.5 ozw)
and plain lettuce(called salad). The Committee was- constantly told by the
kitchen that they had been given : = ,a directive by the Commiésioner.
The committee submitted a Public Records Request seeking the Directive
from the Commissioner's Office that approved these cheap, inagequate substit-
utions to the menu for the four months, and subsequently received a copy of the
following e-mail to the State Féod Services Director(Christopher Gendreau) from
then Deputy Commissioner, Thomas Preston.
Substitutions which are filling, nutritional .equivalent, and dietitian
~ approved are always welcomed. For example 2 pieces of pizza, a salad(with
actual vegetables), fruit, chips . . . could be considered adequate. However,
these Football Meals were nothing more than an opportunity for the kitchen to
order, from the Inmate Food Account, small amounts of cheap pizza for the inmate
population, and(gourmet) better quality pizza for the staff trays. J'accuse!
These Football meals are not being utilized FALL/WINTER 2023, however
a pizza meal is served on Week 3 Sunday, and only one piece of pizza is served
with a "tossed salad", DBressimg, Cornbread, pudding, margarine. The one-
piece of the pizza is the subject of complaints as not filling. The Nutritional
Brieskdown of this meal calls for the Pizza to be made according to recipe
which calls for hamburger, real mozzarella cheese, and french bread(see French
Bread Pizza recipe #C-20). Tossed salad is substituted with a premade salad
mix consisting of lettuce and scant traces of shredded carrots and purple
cabbage, as opposed to lthe approved recipe for Tossed Salad(D-12) which
calls for green peppers, carrots, celrey, and lettuce. And the cernbread is
not made according to the dietitian approved recipe(E-2) and is substituted with
a premade ''Sweet Cornbread" mix which is super high in sodium.

45.



Silvia, Kate (DOC)

Subject: ' FW: Sunday Menu

From: Preston, Thomas J. (DOC) <Thomas.Preston@doc.state.ma.us>

Sent: Wednesday, September 8, 2021 5:29 PM

To: Gendreau, Christopher (DOC) <Christopher.Gendreau@doc.state.ma.us>
Subject: Sunday Menu

Chris,

We need to move forward with something on the food menu for this Sunday for a football theme type food.
Also the Commissioner wants a notification every week as to what will be served on Sundays going forward.
Thank you

Thomas J. Preston

Deputy Commissioner of Administration

Massachusetts Department of Correction

50 Maple Street, Milford, MA 01757

Office: 508-422-3328
Cell: 774-278-4936
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Not Enough Food Being Sent to Units

A continued camlaint to the Food Committee is that a sufficient amount of
food is not always sent to Housing Units, especially when a popular item/meal
is being served. The Food Services Director continues to stress utilizing the
Call-Back system. Compounding the shortage issue is the complaints that the
Call-Back systenmore often than not, does not work, see CALL-BACK SYSTEM.

The F.S.D. claims that the kitchen is instructed to send enough food to
feed the entire house, plus 5%. In other words, if the House count is 62,
enough to feed about 65 people SHOULD be sent regardless of therapeutic/
religious meals. This is done in the off chance that someone refuses a

therapeutic/religious meal and/or if there is spillage, etc.

Side Dishes
The dietitian approved menu and Nutritional Breakdown of the menu clearly
specifies serving sizes, recipes, etc., see Nutritional Breakdown examples. The

biggest issue and complaint iswith 'the vegetables called for on the menu For
example:

Week 1, Day 2 Week 3, Day 16

Chicken & White Sauce Chicken Stew

Ziti/Bread Rice

Brocolli Grean Beans

Margarine Bread/Fruit

Applesauce Applesauce
Margarine

Day 2, dietitian approved menu calls for &4 ounces of Chicken Stew with ¥hite
Sauce, and 1 cup of brocolli.

Day 16 calls for 1 serving(see recipe C-30) and 1 cup green beans.

What is happening is that the kitchen will mix the side dish of vegetables
into the stew and instead of receiving the assigned cup of vegetables a man will
receive 4 ounces of Chicken/& Whité Sauce/Chicken Stew mixed with the vegetables.
This has been an issue/complaint dating back years, done simply to lessen work
for the kitchen and to save chicken.A further example of not following recipes
and approved menus. There are numerous days this continues to happen(see
DEVIATIONS) it happens more frequenly when the F.S.D. is not working. Recently
the F.S.D. has stated that he will work on this issue(see January 2023 Minutes).
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A.D.L.(Assisted Daily Living Unit)
A/K/A
C.S.U.(Critical Stabilization Unit)

Issues effecting the elder men in the ADL/CSU are raised at
most every meeting, if not complaints, updates on how things are
going. Ongoing issues have included: that no coffee was being
sent/servéd; food being "compressed" into the small therapeutic
trays instead of the larger therapeutic trays; and repeated issues
with special diets. As well food being cold, and the soup is
often spilled and/or individual containers crushed when transport-
ed (it was suggested that a milk crate berhoused in the/a Thermo-
bag, be used to hold the soup containers). Another issue is the
fruit. Although the dietitian approved menus specify specific
fruits, all the kitchen will serve are apples and bananas. Most
of the men in the ADL/CSU are older, have periodontal issues and
conééqﬁenfiy—hQQé ﬁrobieﬁ;_eatiﬁg‘éppies; 1t has beéﬁ éuggested
by the Committee and men in the ADL/CSU Unit that an alternative
to apples be approved, i.e., soft fruits, fruit cups, etc. Though
the F.S.D. has stated that there is a standing order''not to send
apples to the ADL/CSU", apples are still sent, usually when the ¥
F.S.D. is not working. Though food issues have somewhat improved,
the situation has been described as an ebb-tide by residents/
patients of the ADL/CSU. The E.S.D. has given his assurance to
the men in the ADL/CSU personally to check in with them. The
visits he has made have been positive.

See following . .
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RECIPES
The dietitian certifies that "[tlhe menus as written and
analyzed meet or exceed the recommended nutrient amounts as
specified by the Dietary Reference Intakes(D.R.I.) of the Food
and Nutrition Board, National Academy of Sciences, National
Research Council, and the American Correctional Association."”
(see Statement of Nutritional Adequacy) The Nutritional Break-
down of each menu specifies which recipes are to be followed.
Furthermore, the Food Service Policy(103 DOC 760) states:
760.04 1) INSTITUTIONAL FOOD SERVICES DIRECTORS DUTIES &
RESPONSIBILITIES
2. Providing nutritionally adequate meals,
properly prepared and attractively served

in accordance with the departmental cycle
menus and corresponding recipes

760.05.  MENU REQUIREMENTS - S =
2. Recording any substitution(s) or addition(s)
in food actually served, ensuring that the
. substitution is in accordznce with the approved
departmental substitution guidelines.(¥)

* Currently there are NO "Approved' Substitution Guidelines(an issue currently
being litigated, ,see Braley v. Food Services Director.

The”current FALL/Winter menu calls for the following recipes to b

be followed:

~-Pancakes(Recipe A-6) -Pizza, C-20
-Cornbread,E-2 -Chicken w/White Sauce
-Coffee Cake, A-1 -Chicken Cacciatore, C-21
-Spice Cake, A-1 -Chicken Stew, C-30
-Tossed Salad, D-12 -Chicken w/ Gravy

-Pasta Salad, D-9 -Chicken Stir Fry, C-2
-Scrambled Eggs, A-3 -Chicken and Brocolli, C-43
-Mashed Potatoes, D-2 -Shaved Beef, C-29
-Cottage Potatoes, D-4 -Meatloaf, C-8

_Oatmeal, A-4 -Beef Stir Fry, C-38
-Lentil Soup, B-7 '~ =Meatballs, C-25
-Minestrone Soup, B-3 -Beef Taco, C-41
-Vegetable Soup, B-2 -Sloppy Joe, C-18

-Chicken Rice Soup, B-1
~Salad Dressing, D-20
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RECIPES

Additionally, the Nutritional Breakdown calls for specific
brands of food to be ordered and used, as well the nutritional
data of sometimes specific foods are factored into the daily
caloric intake, for example: |

-Chicken Patty(Day 3 ), Tyson #5809-0928
-00atmeal (unenriched)

- Turkey Roast(Carolina # 70092)(FN.1)

- Chicken Franks(Good Source)

- Fish(North Atlantic Brand, Lite-And-Healthy)

- Wheat Flakes(Glister-Mary Lee)

- Sliced Turkey(Carolina(Carolina # 70092)(FN.1)
- [Picnic] Turkey Ham(Carolina #82525)(FN.1T)

- Stuffed Shells(Seviroli)

Carloina Cé@%b%ation went out of business years agoa however

the data is still being used and factored into our diet even
though the kitchen takes the opportunity to order and use a
wide array of turkey products/turkey ham not consistent with
that factored into the diet.

A copy of the "Approved Recipes' will be available in the
Institution's Library(*), available through a Public Records
Request, see section on Public Records, or see a member of the
Food Committee.

ate
~

An answer to an Informal Grievance about putting
recipes, nutritional information, etc back in the
Library was answered with an assurance that the
Administration is working to have this information
put back into the library.
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RECIPES

PANCAKES(A-6). The kitchen simply violates the approved policy
recipe for pancakes, and instead substitutes them with waffles.

The Nutritional Breakdown for the pancakes calls for 6 ounces of
pancakes. To be equivalent in portion size, a little less than

5 waffles would need to be served, but the kitéhen'only'provideé
3(waffles)(1.23 ounces each). Even if 4 waffles were served,
this would still represent 28%, of a man's daily allowance of
sodium, excessive. Nevertheless, instead of following the
approved recipe the kitchen purchases a premade mix for pancakes
which is loaded with preservatives, high in sodium, and unneces-
sarily and perilously contains "trans fatty acids''(see LABELS,
Pancake/Waffle Mix). Therapeutic diets are not subjected to
waffles, however are served the pre-made mix. Following the
recipe would eleminate the trans fatty acids, high sodium, pre-
servatives, and would be less costly; This is yef another example
of shortcuts taken by the kitchen so inmates can prepare food for
staff.

CORN BREAD(E-2)/COFFEE CAKE(A-1)/SPICE CAKE(A-1). The recipe for

Corn Bread is also not followed, but instead a premade corn bread

mix is used, as well as the Coffee Cake substituted with a premade
mix. Although "Spice Cake'" is listed on the menu, the Nutritional
Breakdown calls for recipe A-1(Coffee), but a pre-made mix for
Spice Cake is ordered/used. The premade cake mix is clearly an
unhealthy substitution, for example:

The premade cake mix(corn bread) contains, per serving
899.67 mg of sodium, as opposed to a serving made accord-
ing to the dietitian approved recipe of only 182.96 mg
sodium. The premade Coffee Cake Mix contains 671.27 mg of
sodium per serving, but the Coffee Cake made according to
the dietitian approved recipe contains only 150.72 mg.
The Spice Cake Mix contains 678.88 mg of sodium, while
the cake made by recipe has only 150.72 mg of sodium.

The kitchen has claimed that the recipes are not followed because
of "limited kitchen staff." One kitchen lieutenant stated that
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RECIPES

"No one follows the recipes'(see meeting minutes).

Anyone who remembers having the cake made from scratch, or by

the policy approved recipe will contest that the cake was something
that was favorably anticipated.

PASTA SALAD(D-9)/TOSSED SALAD(D-12). For the past year the recipes
for the Pasta Salad and Tossed Salad have not been followed. In

2023, the kitchen, only because of numerous complaints and griev-
oces, started adding tomatoes. During 2022, duely noted previous-
ly, thoussnds of dollars were spent on tomatoes, the bulk of which
were served to staff in staff trays. The tomatoes, called for in
the Pasta Salad were replaced with carrots and broccoli, causing
complaints/grievances. There needs to be more than hope that in the
upcoming year the proper amounts of tomatoes, diced, will find. '
their way into the Pasta Salad, and inmate cuisine.

The:recipe for Tossed Salad was also not followed in 2022, and has
not been followed into 2023. The recipe(D-12) calls for green
peppers, celery, carrots, and lettuce, howevér, thé'kitchen.iﬁsfead
of following the policy recipe purchases a prepackaged mixture of
lettuce with miniscule traces of shreeded purple'cabbage, and
carrots. Neglecting to use peppers, celery, and carrots deprives

the population of any much needed, real nutrition, see ARTICLE

SCRAMBLED EGGS(A-13). Scrambled eggs are specified on the current

menu. Instead of following the approved menu and corresponding
policy recipe, a product described by the population as "Rubber
Eggs" are served. This is a hard boiled egg, with the shell re-
moved, soaked in a brine .solution/vinegar(see LABELS). the recipne
for scrambled eggs simply calls for egg whites, eggs, and milk.
The '"HARD COOKED. PEELED WHOLE REF IN BRINE PAIL" clearly do not
appear on the dietitian approved menu. |

MASHED POTATOES(D-2). Mashed potatoes are most often replaced

with an instant mashed potato product— very unpopular with the

population. When real mashed potatoes are afforded to the popul-

ation they are mostly grossly unpeeled giving the appearance of
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RECIPES

other than white, often referred to as '"Dirty Potatoes.' The
recipe calls for potatoes to be white, fresh, peeled, and quarter-
ed, before being boiled. Instant mashed potatoes remain as one

of the biggest complaints to the Committee.

COTTAGE POTATQES(D-4). This recipe , used to involved deep

frying 4" slices of potato in''vegetable oil.'" Some years ago,

the F.S.D. disconnected the'deep fryers, then after a period had
them removed. Later when the menu called for Cottage Potatoes,
the potatoes would be cut into small pieces and hastily cooked in
ovens with a coating of vegetable oil and seasoning. Now, it is
pretty much a crapshoot, when the menu calls for potatoes/baked/
Cottage potatoes, it pretty much means whatever is convenient or
easy for the kitchen. To quote one kitchen lieutenant "No one
follows the recipes."”

SOUPS. The soups have been decent and are made mostly according
to the recipes.

i -

PIZZA(C-20). The recipe for pizza calls for french bread(Hoagie

Roll) and to cut the roll in half, using pizza sauce, 1 ounce of

- hamberger(per piece), and mozzarella cheese. Instead, for con-
venience, the kitchen orders a premade pizza, also known as
"Cardboard Pizza), and serves only one slice(4" x 6'"). The small
size of this pizza is another common complaint to the Committee.
CHICKEN STEWS. The biggest complaint-about these meals is that the

recipe(s) are not followed, the vegetables are mixed, and because

‘the recipes are not followed, everything is consistent with a
chicken stew. For example, some recipes call for the vegetables
to be served on the side, and the vegetable:is more often mixed
in , resulting in less chicken and a semblance to stew, while
others call for onions, peppers, celery, and the chicken stew
recipe is instead followed, somewhat. The F.S.D. recently stated
that he has taken note of this issue and there have been some

improvements, when he is working.
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RECIPES

MEATBALLS(C-25). Clearly the recipe calls for this item to be
~made using ground beef, eggs, etc. however, the kitchen has

made it a practice of ordering a processed premade product,

using the "COVID Excuse" as unavailability of the products. The
meatballs(premade) are consistently bad, loaded with preservas=
tives, and sodium. The kitchen used to follow the approved policy
recipe, which is factored into the diets, and was one of the

better meals.
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WASTE

Each month during 2022 $1,275.00 was paid to a David Cassidy
for "garbage pickup at MCI-Norfolk(see attached). This garbage
pickup includes recyclables and 55 gallon barrels of "swill"
sold to pig farmers.

For the month of July 2022,for example 216 fifty-five gallon
barrels of swill/food waste was removed from MCI-Norfolk; each 55
gallon barrel weighs 3001lbs. From 7/5 - 7/29 the total weight of
swill removed was 64 200 lbs. This exorbitant amount of waste
can be broken down as 1.8 1lbs of food waste per inmate, per day
(FN.1). As the average person consumes between 3-4 1bs of food
per day(FN.2); for every pound of food consumed at MCI-Norfolk
about a half a pound of food is thrown to the pigs.

The confounding aspect of food waste at MCI-Norfolk is that
some of the biggest sources of waste are food items or substitu=
tions, which by the way are not part of the dietitian approved
. diet, menus or recipes(FN.3).

Biggest Sources of Food Waété(in Housing’hnits)(FN.4>-

- Instant Mashed Potatoes(FN.5)

- Soy Meat, Most Anything Containing This Soy Meat(Burgers,
Sloppy Joes, Chili, Taco Meat, Meat Sauces, etc)(FN.6)

- Pillow Eggs(Shell Less Eggs Cured in Brine/Preservatives(FN.7)
- Waffles(FN.8)
- Overcooked/Undercooked Meals/Items

- Meals Where the Dietitian Approved Product is not always
Ordered, such as Meatballs, tuna. '

FN 1. The population of MCI-norfolk as of August 8,(2022)
was 1,168. See DOC Institutional Fact Cards

FN 2. According to:
FN.3. = According to Food Services Policy: Cycle Menus and
" corresponding recipes SHALL be followed
FN 4. This data was compiled by survey of Unit House Workers
who are responsible for dumping food in swill buckets
daily
FN 5. Menus which specify ''Mashed Potatoes' are to be

prepared by recipe # D-2
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WASTE

FN. 6-8 See Apnendix Nutritional Labels/Recipes.

March thru December 2022 Food Waste/Swill Breakdown

- March 3/2 - 3/30, 66,000 pounds(220 barrels) of swill/food waste were removed
from MCI-Norfolk, this amounted to 1.82 pounds of food waste per inmate, per day;
or for every pound of food consumed over a half a pound was fed to the pigs(each
day). '

- April 4/1 - 4/30, 65,400 pounds(218 barrels) of swill/food waste were removed
from MCI-Norfolk, this amounted to 1.86 pounds of food waste per inmate per day;
or for every pound of food consumed over a half a pound was fed to the pigs.

- May 5/1 - 5/31, 68,400 pounds(228 barrels) of swill/food waste were removed
from MCI-Norfolk, this amounted to 1.88 pounds of food waste per inmate, per day;
or for every pound of food consumed over a half a pound was fed to the pigs.

- June 6/1 - 6/24, 60,300 pounds(201 barrels) of swill/food waste were removed
from MCI-Norfolk, this amounted to 1.72 pounds of food waste per inmate per day;
or for every pound of food consumed over a half a pound was fed to the pigs.

- July 7/5 - 7/29, 64,200 pounds(216 barrels) of swill/food waste were removed

from MCI-Norfolk, this amounted to 1.8 pounds of food waste per inmate per day;
or for every pound of food consumed about a half a pound was fed to the pigs.

- Augusé 8/1 - 8/31, 85,200 pounds(284 barrels) of swill/food waste were
removed from MCI-Norfolk, this amounted to 2.3 pounds of food waste per inmate
per day; or for every pound of food consumed over half a pound was fed to pigs.

- September 9/1 - 9/30, 70,800 pounds(236 barrels) of swill/food waste were
removed from MCI-Norfolk, this amounted to 2.02 pounds of food waste per inmate
per day; or for every pound of food consumed over a half a pound was fed to pigs.

- October 10/3 - 10/28, 63,000 pounds(252 barrels) of swill/food waste were
removed from MCI-Norfolk, this amounted to 1.73 pounds of food waste per inmate
per day; or for every pound of food consumed over a half a pound was fed to pigs.

- November 11/2 - 11/30, 75,600 pounds(252 barrels) of swill/food waste were
removed from MCI-Norfolk, this amounted to 2.716 pounds of food waste per inmate
per day; or for every pound of food consumed over half a pound was fed to pigs.

- December 12/2 - 12/30, 76200 pounds(254 barrels) of swill/food waste were
removed from MCI-Norfolk, this amounted to 2.10 pounds of food waste per inmate
per day; or for every pound of food consumed over a half a pound was fed to pigs.
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WASTE

What.is as troubling as the exorbitant amounts of waste
generated are the responses the Food Committee has received as to
why the amounts of waste are so high. Responses to inquiries have
included that these amounts of waste are consistent accross the
state at Department of Correction facilities. Which begs review
and correction throughout . . . two wrongs don't make a right.
Just prior to the Pandemic, the Boston Public School Department
hired a consultant due to over whelming complaints about food
quality and food waste. By lowering the amounts of waste, monies
.. were saved and reallocated to improve food quality. B.P.S. is
now a model for other communities and has some of the best food in
the Nation's school system.

Perﬁaps tﬁé;biggest source of w;ste, aﬁd‘leastrpopulaf foéd is
. the soy meat used in meals such as chili, burgers, meat sauces,
ilsloppy joe, American Chop Suey, meatloaf, tacos, etc. Of the 42
lunch and dinner meals 15 include soy meat. If the soy were
eliminated and real burger was again used, not‘only would the
amounts of waste,decrease,Abut the food would greatly improve, the
least popular meals would once again be acéeptable welcomed meals.
The cost of the soy meat/soy burgers in comparison to real
burgers/ground beef is not a significant difference. See section

on Soy Meats.

* % % SEE FOLLOWING RESPONSE TO COMMISSIONER'S OFFICE
REGARDING WASTE/SWILL * * * -
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David Cassidy

42 Ellis Street
" Medway, MA 02053 -

508.493.8939

' Veronica Notice
50 Maple Street
Milford, MA 01757

This bill is for garbage pickup at MClNorfolk, .~ - 'DECMCIN2023

December 2022 : $1,275.00"

Total Due ' $1,275.00

David Cassidy

{;EHBEWEB

JAN 03 2023

i

p——————

60.




The Commonwealth of Massachusetts
Executive Office of Public Safety & Security - 1

Department of Correction

50 Maple Street, Suite 3
Wli_[fomf MA 01757
Tel: (508) 422-3300 CATOL A MICI
CHARLES D. BAKER www.mass,qov/doc ormssioner
Governor ) 4 SHAWN P. JENKINS
Chief of Staff
KARYN E. POLITO ' KELLEY J. CORREIRA
Lieutenant Goveritor ROBERT P. HIGGINS
: MITZI S. PETERSON
TERRENCE M. REIDY THOMAS J. PRESTON
secretary Deputy Connissioners
NELSON ALVES
« Superintendent
To:
From: FSD Norfolk

Date: 19 October 2022

Re: Swill/Waste MCI Norfolk

Dear Mr.

Your letter to the Commissioner’s Office regarding food waste and swill has been referred to me for
response. Please allow me to address your concerns in the following:

Swill/ Waste is an inevitable part of serving a large population such as the one at MCI Norfolk.
Currently, this institution has a population approaching 1200 inmates, and swill counts through
September of 2022 have averaged around 225 barrels per month. While this is a large amount of swill,
this is not inconsistent with other institutions throughout the Commonwealth despite the numerous
factors that require MCI Norfolk to produce more food on a per meal basis than other DOC institutions.

The feeding to individual housing units at Norfolk is a significant factor in excess food production. We
are required to prepare an additional amount of food for each housing unit in the event of call backs.
Callbacks help to guard the kitchen against accidental spills, falls, or other unforeseen issues that
accompany feeding a large population like that of MCI Norfolk, dependent on an aging. tunnel systeru,
and temperamental dumbwaiter. Norfolk typically prepares additional food in the amount of 10% to
Zuard agamst running out. we do not run the risk of running out of a meal as the lead time for many

of the meals are hours rather than minutes.

As for some of the items that you claim are the biggest source of waste in the camp: :
The ground beef meals (i.e., Burger Patties, Sloppy Joe, Shepherd’s Pie, Chili Con Carne, Meat Sauce,

American Chop Suey) are made with a ground beéf product that members of the food comumittee at MCI
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Norfolk, approved during a sample taste test with State FSD Chris Gendreau. several years back. This

product is purchased and used in all the DOC facﬂltles across the state. A onroe % z
| SEe Section, SOP peats
The instant mashed potatoes and meatballs have been approved by the dieticians for use with the DOC
Menu. These items are pillars of your many complaints which I have answered time and time again via
the Therapeutic Diet Complaint forms, and one-on-~one conversations at Staff Access.

The MiK at Norfolk has always purchased Chunk Light Tuna in water, however there is no specified
Tuna to be approved by dieticians.

While there are several breakfast items listed in your letter, the truth of the matter is that most often,
much of the housing unit does not come down for breakfast due to the early hour. It is not mandatory
for inmates to report for breakfast, it is however mandatory that we make enough breakfast food for the
entire unit. Scenarios such as this would clearly result in an increase of swill for the breakfast items
listed in your letter.

Finally, for some additional perspective: The Bridgewater complex has a population of 1300 inmates.
They average approximately 250 barrels of swill per month. The swill numbers are quite comparable
one institution to another, and in fact go a long way to prove that our swill numbers accurately reflect
the typical waste associated with a kitchen of this size, producing almost 4000 meals a day of which
1000 meals are specialized diets that require callbacks, and additional portions as well.

I trust that this response has satisfied your inquiry.

- ‘od Service Director, MCI Norfolk

CC: Carol Mici — Commissioner, DOC
Nelson Alves — Superintendent, MCI Norfolk
Mike McDonald — Dep. Superintendent OPS, MCI Norfolk
Christopher Gendreau — State Food Service Director
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MCI-Norfolk Swill Barrel Tracl&ng

December 2022

Month
Date Number of Barrels of Swill
12/2/2022 16
12/5/2022 21
12/7/2022 17
12/9/2022 20
12/12/2022 21
12/14/2022 24
12/16/2022 18
12/19/2022 22
12/21/2022 17
12/23/2022 18
12/26/2022 22
12/28/2022 17
12/30/2022 21
Total Swill 254
Cardboard
11/1/2022
11/15/2022
11/29/2022
Total Cardboard
'Plastic
Total Plastic

954 Barrels at 300 Ibs. equals 76,200.00 Ibs. of Swill
Bonnie Shurtleff, ASI
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CALL-BACK-SYSTEM

The call back system, is when the kitchen is called due to
issues with what has been sent to a housing Unit. Complaints to
the kitchen are often met with the response, that ''you should
utilize.the call back system.' The call back system is proper
when an item is mistakenly not sent, or if a tray goes missing,
however, it is not intended to correct repeated ongoing issues
such as the improper item is sent when ever the menu calls for
it, or the wfong day was followed . . . Nevertheless the call
back system is an ongéing, unresolved issue at Food Meetings and

complaints to the Food Committee.

The attached example is somewhat typical.

TO: Superintendent - MCI-Norfolk

FR: o ” ., Chairman, B 2

DT: January 2, 2022 ~
RE: Alternative to Food Call-Back { C)a/ |

Mr. Alves: /////////

As the Chairman of the Food Services Committee it has been
brought to my attention that the call-back system is not functional.
Most Unit Officers wili not call the kitchen. The Officers who do
call the kitchen for call-backs often get into a heated exchange
with the kitchen officer. This often results in inmates not eating,
or inmates that are on medically prescribed diets being told to
eat food and portions that are not medically prescribed.

As a suggestion, inmates with food complaints that can not
be resolved with the Unit officer should be allowed at the next
movement to address their complaint with the 0.I.C.

Thank vou for your time in this matter. S
you fory N Tespor
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Sunday January 2
Call-Back

Sunday, January 2nd, Daygof the 2200 ADA (Lunch) menu, three

meals came to <~ vith incorrect portions. The firstl +
contained no chicken. The second["-" t] contained a piece of
chicken about the size of a quarter. The third[ .4 contained

a piece of chicken the size of a half-dollar. The piece of chicken
called for was chicken breast, between 3-4 ounces.

The fill-in Housing Officer was notified and asked to call the
kitchen for call-back mealswith the correct portions. The re«-.-
response from the kitchen was that the inmates should eat from the
main line. A shift Commander was requested to document the
situation. Kitchen was notified that a shift commander was
requested and the kitchen sent 1 meall” ], however, this meal
contained processed turkey. Again the shift commander was
requested. However, due to an Institutional "freeze-up'" and yards

being closed the shift commander did not make it to T Z7on .
- the first shift. At shift change the secénd shift housing officer
was made aware of the situation, contacted the shift commander,
who came to the Unit at about 6:30 and observed the trays in
question and said he would be speaking to the kitchen.

No replacement trays were ever sent.

ONGOING PROBLEMS WITH CALL-BACKS

- -Many housing officers refuse to call the kitchen or they say
they will and never do(because of the heated exchange and
“response from the kitchen.) = '
-The typical response from the kitchen is to tell the inmate
to eat from the mainline(whether main line items are part
of the inmate’s special diet or not).

-Housing officers are so accustomed to the "eat off the line"
response that they will most often relay this response
to the inmate requesting a call-back. ‘

-POTENTIAL CONFLICT. The kitchen prepares meals for staff,
over-time meals, and OTHER. There is a conflict with the
housing officer calling and complaining that the kitchen is
not doing their job, by requesting a call-back meal, then
expecting the kitchen to provide a staff meal.
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FOOD COMPLAINTS

Before filing a grievance it is suggeste@,as ar~courtesy to see
the Food Services Director at Staff Access Hour.

You can file a grievance about the food. If complaining about
food on the Main Line, you need to first file an Informal Complaint
or Informal Grievance, and once that is answered, if your issue is
not'resolved, you can file a Formal Grievance. If your Formal
Grievance is denied, you would then proceed with a Grievance Appeal.

If you are complaining about a Therapeutic Diet, you ''should'(FN.1)
try to address the issue at Staff Access or through a Letter to
the Food Services Director. If your complaint is not resolved, or
continues you can file a Therapeutic Diet Complaint, which is sent
directly to the Superintendent. If your Therapeutic Complaint is
denied, you must then appeal the decision to the Associate Deputy
Commissioner of Administration at the DOC Headquarters in Milford.
(NOTE: This writer has never received a response to an appeal.
After a 'reasonable amount of time'" not receiving an answer, you
can consider your appeal denied. Usually 10 business days to 30
days is considered "reasonable.)

Once an appeal has been denied, you have "exhausted your
administrative remedies' meaning you can then go ahead and file a
civil action. A civil action filed about the ADA Diabetic meals
must be filed in conjunction with the Settlement Agreement in the
matter of CONNORS V. DUBOIS, see the Legal Advisory Committee(LAC),
the Food Committee, or contact Prisoners Legal Services(PLS) for

more information.
Letters of Complaint. Letters of complaint can be addressed to the
Food Services Director; the Superintendent; the Commissioner's
Office; the Associate Deputy Commissioner of Administration; and
the State Food Services Director(Christopher Gendreau) at: DOC
Headquarters, 50 Maple Street, Suite 3, Milford, MA 01757

You can also write to PLS(Prisoners' Legal Services) who are
actively working on food issues. Contact: Attorney Jesse White, 50
Fedéral Street, 4th Floor, MA 02110
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FOOD COMPLAINTS

FN.1

The C.M.R. on grievances, specifically as it applies to
Therapeutic Diet Grievances states that inmates '"SHOULD"
address their grievance informally . . .'"Should" is
discretionary language. The law differentiates between
MANDATORY and DISCRETIONARY language. That is discretion-
ary language includes words like SHOULD, CAN, MAY, etc.
While mandatory language includes words like MUST, WILL,
SHALL... The difference, mandatory language means you
have to do something, discretionary language means it is
up to you. So, You Don Not Have To Address a Diet
Grievance/Complaint informally. Though it is encouraged
to try the first couple of grievances just to see what
happens. If the problem persists, you should save the

time of continued informal attempts.
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DIETS/MENUS/RECIPES

The Food Committee is working to have the menus, recipes and
the Nutritional Breakdown Worksheets for each meal put back in
the Institution's Library Reference section. For years, as policy
this information was available upon request until a former Food
Sérvices Director arbitrarily had this data removed. When this
Food Service Director, who reigned at MCI-Norfolk for over 15
years was asked why he removed the data, his blatant response was
that he did not want people to know what was supposed to be in the
food.!

Menus, recipes, and the Nutritional Breakdown of meals is
available through a Public Records Request, or by asking a member
of the Food Services Committee, see also Public Records section.
The following diets are available at MCI-Norfolk:

1. "Main Line'" or General Population Diet.

2. ADA Diets(American Dietetic Association) usually for
diabetics and are prescribed as 1,800, 2,200, or 2,500
calorie diets. These are medically prescribed.

. Bland Diets, medically prescribed.

. Pre-Dialysis, medically prescribed.

3
4
5. Dialysis, medically prescribed.
6. Gluten Free, medically prescribed.
7. Ground Diet, medically prescribed.
8. Vegan/Vegetarian, religious

9. Kosher, religious{

10. Halal, religious.

11. Allergy related, medically prescribed.

12. A.D.A. Snacks usually prescribed by medica i i
or those with health or weight issZes. Thl g?itgiigstlcs
approved Worksheets/Menus call for fruit, cereal, and
milk; Food Services claims that the dietitian hés |
approved witholding the fruit from this snack.
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DIET/MENUS/RECIPES
Each of the above menus/diets/ has a corresponding 3 week
cycle menu, recipes, and Nutritional Breakdown(worksheets). 1In
addition the Therapeutic A.D.A. Diets have a 21 page detail of

the portions and weights of foodsin each(1,800,2,200, and 2,500)
diet.
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PUBLIC RECORDS

The Massachusetts Public Records Law(Public Records Law) and its
Regulations provide that each person has a right of access to
public information. (fN.1) This right of access includes the right
to inspect, copy or have a copy of recordsiprovided upon payment
of a reasonable fee, if any.(N.2)

The Public Records Law broadly defines "public records" to include
"all books, papers, maps, photographs, recorded tapes, financial
statements, statistical tabulations, or other documentary materials
or data, regardless of physical form or characteristics, made or
received by any officer or employee'" of any Massachusetts govern-
mental entity . (EN.3)

There are strictly and narrowly construed exemptions and common
law privileges to the broad definition of "public records.' (FN.4)

FN.T G.L.c. 66, §10(a)

FN.2 Id; 950 C.M.R. 32.07.

FN.3 G.L.c. 4, § 7(26).

FN.4 Id., see also Att'y Gen. v. Assistant Comm'r of the Real Prop. Dep't of

Boston, 380 Mass. 623, 625(1980)(the statutory exemptions
are to be strictly abd narrowly construed).

Public Records Requests can be directed to either the Director of
Communications of the D.0.C. 50 Maple Street, Suite 3, Milford, MA 01757,
or to the Superintendent depending on you request. For example requests
specific to your Institution can be made to the Superintendent, or to the
Dir. of Communications, while something not Institution specific would go
to the D.O.C. '

The Secretary of State, Public Records Division oversees and enforces
the Massachusetts Public Records Laws. It is the Public Records Division you
contact if filing an appeal of a denial to your request. The Public Records
Division publishes "A Guide to the Massachusetts Public Records Laws" and
additional educational resources contact Public Records Division at:

Division of Public Records
Secretary of State
One Ashburton Place, Room 1719
Boston, MA 02108

Telephone: (617)727-2832
Fax: (617)727-5914
Email: pre@sec.state.ma.us
www .sec .state.ma.us/pre/preidx.htm
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Deviations to the Menu

The Food Services Committee continues to monitor and document
deviations to the menu(s). The Committee is always seeking assist-
ance in this area and looking for point persons to track and .
document such deviation. See a member of the Norfolk Inmate Council
or the Food Committee to help.

Following are examples of types of deviations to the Main Line,
Kosher, and the Therapeutic ADA diets.



. MCI-Norfolk
Deviations to the Mainline Diet
Day 15(8-7) thru Day 21(8-13)
2022

Day 15, Dinner, rotten banahas sent \

Day 16, D, No baked chicken sent, substituted with the salty,
breaded greasy outdated chicken drumsticks(not approved by
the dietitian.

Day 18, B No scrambled eggs sent, substituted with processed
egg patties, which were actually still frozen

Day 21, B No yogurt sent, callback, nothing sent. L: No onions
or peppers sent as specified on the menu, call-back, nothing
sent. D: No chicken stirfry sent, replaced with chicken stew
which was mostly thrown away
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MCI-NORFOLK
DEVIATIONS TO THE MAINELINE DIET

Day 8(9-11) thru Day 14(9-17)
2022

Day 8, No rice Krispies, replaced with "puffed Rice"(EN 1 Mo
Coffee Cake, replaced with a processed lemon sugar pound caks
L: No cornbread sent

Day 9, B No Hard Boiled Eggs, replaced with Puffed Rice(FN.1)
No banana or substitute sent L: No baked potato INSTANT MASHED...

Day 10, B: Pancakes replaced with Waffles. L: No potato salad,
replaced with pasta salad(No tomaotoes) Not made by recipe which
FSD agreed after 3-week cycle the recipe would be followed. No
apple sauce substituted with cookies(premade/donated?)

Day 12 D: INSTANT MASHED POTATOES
Day 13, B: No apple sauce, substituted with lemon pound cake
loaded with sugar . . . D: Spanish rice replaced with plain

rice

Day 14, B: No coffee cake substituted with sugary lemon pound
cake

FN 1. Food Services Committee was- informed by Kitchen LT. and
FSD that puffed rice will no longer be served. FUN FACT: Birds
at MCI-Norfolk will not even eat the puffed rice product!
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MAINLINE
DEVIATIONS TO THE MAINLINE DIET

MCI-NORFOLK
DAY 1(9/4) thru DAY 7(9/10)

2022

DAY 1, L: No Corn Bread(replaced with potato chips). D: Mashed
Potatoes replaced with rice

Day 2, D:Chicken and Brocolli was replaced with chicken stew. The
side of Brocolli was replaced with mixed vegetables. No fruit or
substitute sent

Day 5, B: Menu item of''Blueberry cake''was replaced with a pre-
made processed, outdated "Lemon cake.!'(See attached label).

Day 7, B: Wheat Flakes replaced with cheap processed corn flakes
from Mexico(with misspellings on nutritional label
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‘Deviations to the 2200 ADA Therapeutic Medically prescribed Diet
from 1/16/22 thru 1/22/22

DAY 1(1-16-22)Breakfast(B)No Fortified Juice Sent(FN1); Lunch(L)

No Diet Punch, No Black Beans, Nol[ls/lflgravy, menu called for

L cup carrots only 1 cup sent; Dinner(D)No Diet Punch(FN2)No gravy,
No pats of margarine sent.

DAY 2(1-17-22)B No juice; L No juice, menu called for 1 cup of
potato salad only 1/2 cup sent; D No Juice, No pats

DAY 3(1-18-22) B No Juice; D No juice, menu called for orange
instead an apple was sent, a very processed méat patty was sent
in place of '"Salisbury Steak'?

Day 47(1-19-22)B No Juice D menu called for Chicken Stew, instead
Chicken Greole'", same as Main Line was served D No Juice, No Pats
No Pudding, apple sauce sent, % cup green beans sent menu calls for

3% cups, % cup meat sauce sent menu calls for 1 cip

DAY 5(1-20-22) B No bread sent; No pats; L No Juice No soup, 1/2
cup cabbage sent menu calls for 1% cups D No Juice

DAY 6(1-21-22) B No Juice; L NoJuice, an apple replaced the menu
item of Orange, No '"ls/1lf tarter sauce'" sent, apple sauce replaced
pudding, a breaded fish was sent in place of the unbreaded fish

orangr; L

FN1 The specified "[8ozl Fortified Bkfst Juicelpacket]'" has not
been sent in weeks and was the topic of "unsuccessful'" call-backs.
Today tlie Kosher meals received the Fortified Bkfst packets, even
though the kitchenis claim that these are unavailable from the
vendor.

FNZ Diet punch packets, different from the vitamin "spiked" brksft
drink is not being sent.

OTHER: The chicken being sent to the ADAs as well as the Bland
Diets is a preseasonsed product of highly salted and
peppered chicken pieces, used even when the menu specifies
""chicken breast!. There have been numerous complaints -
from ADA as well as blandsDiets, often times too salty to
eat.

The new menu for ADAs specifies that the ADA snacks are

supposed to receive fruit with their snack, fruit is not
being provided.
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DEVIATIONS TO THE 2200 ADA THERAPEUTIC DIET
MCI-Norfolk

Day 15(10-9) thru Day 21(10-15)
2022

Day 15, L: In Unit 2-2 only 1 of 5 of the ADA trays were sent,
kitchen called nothing sent. D: Beef Stew, No Beef in the Stew
tray showed to camera in Unit 2-2 @ 4:27. Tiny apples served
again.

Day 16, L: Different amounts of processed meatballs in ADA trays,
some trays had 4, some had 5, others had 6 meatballs. D: Instant
watery mashed potatoes

Day 17, D: No Medium Baked Potato sérved, instead 2 small boiled
potatoes sent, only 2 pats of margarine(calls for 3) orange re=-
placed with tiny apple.

Day 18, B: No banana sent, apples again . . ., L: No Cheese sent
for cheese burger, D: Apples sent again

Day 19, B: Wrong juice packs sent, flat pats of margarine(should
be tubs)L: Pasta salad(no tomatoes) NO MADE ACCORDING TO RECIPE
per agreement with F.S.D.) salad made with carrots, which is a
complaint in population. F.S.C. informed population, per =
agreement with FSD that pasta salad would be made according to
recipe. . . See minutes dated: / /22. D: flat margarine
pats sent smeared/mushed on apple in cold tray. No juice pats
sent.

Day 20, B: Wrong breakfast juice pats sent. Juice pats and pink
sugar were covered in margarine pats.L: Dark sliced turkey sent

of a processed and fatty quality. Pasta salad not made according
to recipe, contained carrots. Only 2 margarine(calls for 3) apples
again

Day 21, No onions and peppers for ADA diets, served on Mainline.
Orange substituted with apple . .
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DEVIATIONS TO THE MEDICALLY PRESCRIBED
2200 ADA THERAPEUTIC DIETS

Day 8(10-23) thru Day 14(10-29)
MCI-NORFOLK

Day 8, Lunch: Fatty Dark Meat Turkey. Called for 1% carrots
but was replaced with % cup green beans, Jello replaced with
pudding. Dinner, called for 3 margarine tubs, only 2 served

Day 9, L: called for 3 margarine, only 2 served, Dinner
calls for 3 margarine tubs, only 2 served, Orange replaced
with apple

Day 10, D: Calls for 3 margarine tubs only 2 served

Day 11, Wrong breakfast drink sent, calls for Fortified

Kosher sent, D: Small chicken leg, only 2 tubs margarine
calls for 3 '

Day 12, L: No Soup Sent, only 2 margarine, calls for 3, D:
Jello replaced with apple, Dark Meat(fatty) Turkey White
meat served on Mainline(processed). Other therapeutic diets
received real white meat turkey, but not ADAs

Day 13 B: Wrong juice supposed to be fortified with multi-
_vitamins, Kosher packs being sent with only vitamin C & D
D: Menu calls for 1% cups of brussel sprouts only 1 cup
sent

Day 14, B: No ADA Cold trays sent, only clam shell. (FN.1)
L: 1 cup cauliflower, calls for 1% cups, D: Very little
chicken(FN.2)

FN. 1 = Unit 2-2, and other Units, ADA did not receive
cereal and yogurt tray. made Officer aware. Never
sent. Will write asking that call-backs be logged
in I.M.S. as was the practice under Dep. Thibeault
Other trays incomplete, Kosher, Bland, etc

FN. 2 Grievance filed. only two small pieces of chicken
smaller than a quarter sent. Showed to cameras

FN.1 & FN.2 Please view Cameras
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MCI-Norfolk

Deviations

Kosher
9-4-2022 thru 9-10-2022

Sunday, Dinner, Salisbury Steak replaced with Chow Mein

Monday and Tuesday Meals, Complaint: Trying to stuff everything
into the cold tray, and bread was not sent on these days
Wednesday, Dinner, Stuffed Shells was replaced with a sliced

Turkey meal.
Thursday, Lunch, Pot Roast was replaced with the sliced Turkey

meal. Dinner: Salisbury Steak was replaced with the sliced

turkey meal.
#%% Sliced Turkey Meal was served 3 times in a row

Saturday, Lunch, Stuffed shells meal was replaced with Ravioli

%*%% "What happened to the Stuffed Shells."
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MCI-Norfolk
Deviations

Kosher

9-18-2022 thru 9-24-2022

Sunday, Breakfast, No Yogurt sent
Monday, Breakfast, No Yogurt sent
Tuesday, Lunch called for "stuffed shells" replaced with ravioli

Tuesday, Breakfast meal was not delivered for William LaPage in
Unit 1-3, kitchen called. Officer Rousseau had to call kitchen
5 times, and had to mention that LaPage was requesting the
Shift Commander before the kitchen sent meal at 9:35. Filed a
informal grievance. FaPage missed morning work

Thursday, Dinner, Stuffed Shells replaced with "Chow Mein"
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Fiscal 2022 DOC Expenditures

The following is taken from the Lifers' Group Inc. annual
Report on the Department of Correction's Expenditures and Staff-
ing Levels for the fiscal year 2022 (FN.D.

CATEGORY AMOUNT % (N.2)

Employee Expenses 470,222,847 61.7

Prisoner Health Costs 195,170,925 25.6

Utilities 23,934,671 3.1

Infrastructure 20,074,303 2.6

Prisoner Program Costs 16,138,353 2.1

Prisoner Food Costs 16,002,595 2.1

Other Expenses (FN.3) 13,592,712 1.8

Administrative Expenses 4,086,118 .6

Legislative Earmarks(f) 2,340,000 .4

TOTAL EXPENSES 761, 562, 254 - 100

FN.1 Past reports can be accessed at: www.realcostofprisons.org/writing or
on Facebook @LifersGroupMCINorfolk.

FN.2 The expenditures of funds and calculated percentages of the total
amounts spent in Fiscal 2022,

FN.3 Other expenses include: Facility Furnishings, Cleaning Supplies,

Security Equipment, Vehicle Maintenance, Captel Phone.‘usage, and
IT and Software 11cen51ng.

FN.4 Leglslatlve Earmarks are funds paid to cities and towns whlch host
prisons as mandated by the legislatuiwe.

With 61.7% of the DOC budget going to Employee Expenses, i.e., salaries, there
is no excuse for violations to governing policies and C.M.R.at cost to the
wellbeing of the Inmate Population. Specifically a mereZ.1% of the budget is
earmarked to feed inmates and mot intended to provide fraudulently allocated
 from the Inmate Food Account- a free lunch to staff. Additionally, if the menus
and dietitian approved recipes are followed, as required by policy, it would
eliminate harmful preservatives, sodium, and unhealthy fats...while improving
nutrltlonand the overall quality of food. And, as well realistically decreasing

the 25. 6% of the budget spent on health care, due in most part to diet related
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Fiscal 2022 DOC Expenditures

ailments such as diabetes, hypertension, heart disease, cancers... donditions

exacerbated by the fact that prison involves a sedentary lifestyle.
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GRILLS/OVENS/POTATO PEELER
Capital Expenditures
DCAMM
Over..the. past year, in response to the Committee's
complaints about the menu not being followed, i.e., baked
potatoes, instant potatoes, scrambled eggs, etc., the Committee
on a number of occassions have been told that due to limited
workers in the kitchen, and a limited amounts of grills, that
the kitchen could not provide scrambled eggs.Additionally, that
because of limited oven space baked potatoes(as specified on
the menu) could not be served, and the lack of a potato peeler
and limited Kitchen Workers, the kitchen was serving the Instant
Mashed Potato Product(s). The kitchen stated during meetings that
requests had been made to the Capital Purchases Division of DCAMM.
The Committee at one point wrote to the Deputy Commissioner of
Administration, after months, and month of asking for a status on
the matter. It was suggested that a Public Records Request be
made directly to DCAMM, The first request was ignored/unanswered,
and a second request was made. As well as an additional request to
the Director of Communications at the Department of Corrections.
The Committee will appeal the denial, and report a status to the
Norfolk Inmate Council. The F.S.D. has recently stated that the
replacement of the "Fish®'" ovens is a project in the works and

will entail some major construction.

See Appendix, Letter to Associate Deputy Commissioner, and response

from Norfolk F.S.D.

79.



- SOY MEAT

Soy meat is one of the most loathed foods at Norfolk, as well
as one of, if not the biggest sources of waste. Meals _contamin-
- ated.. with this soy meat, i.e., chili, meat sauces, sloppy joe,
hamburger, etc are mostly thrown away and not enjoyed(see Survey
results). It is:reprehensible to serve such an unpopular item,
knowing it is disliked and mostly thrown away.

The kitchen and Administration lledd persons to believe the
soy meat is enjoyed, and the soy meét was taste tested, and the
population "approved" of this item. This is not even half true.

Prior to 2011, MCI-Norfolk served a'processed meat product'
as hamburger and ground beef. This malodorous product tasted so

bad that it created a climate issue one of overwhelming complaints,

< grievances, visits to staff-access, and calls from outside the K

institution. The institution stopped using the product.

Oon September 22, 2011, the State Food Services Director Mr.
("Gendreau") held his meeting with the Institutional Food Services
Directors at the MGI-Norfolk Main Line Kitchen. On the agenda
was to taste test a replacement to the 'processed meat product.’'

A member of the Food Committee(who currently serves on the
Committee) was called to this meeting, and given a hamburger. by

Mr. Gendreau, and asked to taste it. To this naive and lowly
member of the Committee, the burgér tasted fine. Said member asked
Mr. Gendreau LQ the Nutritional and Ingredient Labels could be

sent to him. A copy was received along with a coveg%etter from

Gendreau, dated September 26, 2011. See attached the sent label

which is "fax-stamped'/dated 2/26/11(please note the page was
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SOY MEAT
folded when faxed/copies.) The label provided is clearly for .
Beef Patty, 4oz. 80/20 lean. This is the hamburger that the
member taste tested. But compare to the label for Bulk Ground
Beef with Soy Prqtéin, 80/20, which is what is served to the
‘population to date. Clearly this was a typical bait-and-switch,
as the ground beef/hamburger productlwas substituted after the
taste testing. To make matters worse, there is a concerted
effort to defend this disingenuous slight of hand.
In an October 9th 2012 letter(attached) Mr. Gendreau responded to
a Food Committee member's letter of complaint about a change in
the hamburger/ground beef, Mr. Gendreau states: the ground beef
anddground beef patties currently being served at Norfolk and
every other D.0.C. facility were tested last Decemberlsic]l by some
member of your Food Committee. All inmates involved in the testing
were completely sétisfiéd'with the products "(see attached). It
was at about this time that the burger changed to a soy meat
product.

. On October 21, 2020, Christopher Gendreau responds to another
letter of complaint that " . . . [Ylou were part of a large group
that tested these products in the Norfolkbkitchen approximately
September 22, 2011, along with five or six Food Services Directors.
All agreed, this product met the standards and taste to purchase
for the entire D.0.C.(see attached). |

The Norfolk Food Services Director stated in a letter dated
October 19, 2022 that "i". . the ground beef meals(i.e., burger
patties, sloppy joe, shepherds pie, chili con carne, meat sauce,

American chop suey) aré all made with a 'ground beef product’

that members of the Food Committee at MCI-Norfolk, approved,
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SOY MEAT

during a sample taste testiwith the State Food Services Director
Gendreau several years back. This product is purchased and used

in all D.O.C. facilitigs accross the state.''(emphasis added, see
Norfolk F.S.D..letter, page 58 of this report.) To infer that this
'soy meat product' was taste tested approved is blatantly disingen-
uous. A lesson learned the hard way; do not accept gifts, food,

or hamburgers from strangers.

As stated and proven,it is obscenely wasteful, as well as un-
conscionably scandalous for the DOC to purchase, and serve to the
population a meat product that is widely disliked, and subsequently
mostly thrown awav, especially insufficient when considering the
priée of real hamburger is not that much more expensive, and will
be consumed(see SURVEY and WASTE sections).

Perhaps, the Norfolk Food Services Director,-who in September
of 2021 was tasked with the "Opportunity for purchasing for the
Food Services Division statewide'" should inquire into the feasiz
bility of purchasing REAL hamburger and real ground beef, in large
bulk, as he has also been tasked with securing "multiple bulk

item purchases of ground beef, margarine, and rice, that will aid

in keeping MCI-Norfolk MLK with food beyond the immediate future

keeping costs down over the course of the year."

Clearly the use of this *'soy meat product' is a money thing.

See attached report, "MCI-Norfolk Quarterly Report'", which
includes ...staff and inmate morale reports. Eliminating soy

meat would improve both staff and inmate morale.
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New England Food Inc.

‘ “Néw,En.gland Food Bmlcémge, Ine.

" 710002/0002

Beef Patty 4 oz., 80/20 lean

Nutrition Facts
Serving-Slze: 4 oz
Servings per container; 40

Amount per Serving

Vitamin A____VitaminC
Calcium " _Iron

depending on your - calotie needs:

Calories 220 Calones from Fat 160
% Daily Value*

i Total Fak 16 g
Saturated Fat 5g
Cholesterol 70mg
Sodium 53mg .

Tokal Carbohydrate 0g
Dietary Fiber 0g
Sugars 0g -

Protein 22.9

*percent Daily Values are based on a 2, OOO-caione
diet. Your daily values may be higher or lower

Calorles 2,000 2,500
Total Fat  ~ lessthan~ 659 80g
Sat Fat lessthan 209 25¢g
Cholesterol  Less than 300 mg 300 mg
Sodium lessthan 2,400 mg 2,400 mg
Total Carbohydrate - 30049 3759 |
Dietary Fiber 2549 304 .

Calnries net nram* |

In gvredients: Ground Beef

fé@ﬁtaet' lniormatmn e

- New England Food Brokerage, Inc
784 County Street

Taunton, MA 02780

Phone: 508 824-6972
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‘New Englahd Food
Brokerage, inc.

Bulk Ground Beef with Soy Protein 80/20

Nutrition Facts
Serving Size: 4 0z i
Servings per container 160/box

o -
Amount per Serving . ]
Calories 220 Caloriés from Fat 14 1.
b |
% Daily Value* : Y

Total Fat 16 ¢

Saturated Fat Sg
Cholesterol : 70 mg
Sodium : 53 mg -
Total Carbohydrate Og )

Dietary Fiber - _0g

Sugars Og
Protein 22¢g
R S— o

5 '\]_itamin A - Vitamin Cc - = e . . | . o Lo .
Calcium ‘Iron : :
*Percent Daily Values are based on a 2,000-calorie diet. Your
daily values may be higher or lower depending on your calorie
needs: >
Calories 2,000 2,500 . - : N
Total Fat Less than 65g 80g
SatFat Less than 20g 25g -

Cholesterol Lessthan 300mg 300mg
Sodium  Lessthan  2,400mg 2,400mg
Total Carbohydrate 300g  375g

Dietary Fiber 25g 30¢g
Calories per gram; ]
Fat9.10 Carbohydrate 3.94 Protein 4.50

Ingredients: .
Lean ground beef, water, textured soy protein

Contact Information -

New England Food Brokerage, Inc.

" 784 county Street

" Taunton, MA 02780 84.
Phone: 508 824-6972 . :




The Commonwealth of Massachusetts
Executive Office of Public Safety L. Security ...

WASSACHUSETT; |

Department of Correction ‘

% 50 Maple Street, Suite 3 -

- . . - Milford, MA 01757 . Luis S. Spencer

Deval L. Patrick . f ? - Connmissioner
Governor . .
Peter A. Pepe, Jr.
Timothy P. Mwrray . - Katherine A. Chmiel
' 11-1;1'30”3';” Govcmory : %[ (5 08) 422-3300 Deputy Commissioners
. . THASS. ” .
Mary Elizabeth Heffernan wWww.mass.g O(V/ do Paul L. DiPaolo

Secretary . : Acting Deputy Conunissioner

October 9, 2012

M.C.I. Norfolk

2 Clark Street

P.O. Box 43

Norfolk, MA 02056-0043 -

Dear _

I am in receipt of your letter dated September 27, 2012. In your letter you
raise the issue of the Hamburger being served to the inmate population at

-Norfolk. The Ground Beef and Ground Beef Patties currently being served
at Norfolk and every other D.O.C. facﬂlty were tested last December by

some member of your Food Comm1tjt¢_e All inmates involved in the testing
were completely satisfied with the products.

Sincerely,

W ﬂ M / /4
hristopher R. Gendreau .

State - Food Service Director
CRG: imre

Copy: Gary Roden, Superintendent, M.C.I. Norfolk
Sean Medeiros, Deputy Superintendent of Operations, M.C.I. Norfolk
William D. Bates, Food Service Director, M.C.I. Norfolk.
Donald Hall, CO Chef, M.C.I. Norfolk

David P. DiMeco, Deputy Dlr(ecgor of Food Serv1ces
File



The Commonwealth of Massachusetts
Executive Office of Public Safety & Security
- epartment of Correction

gASSACHUSETs L
CFR.

50 Maple Street, Suite 3
Milford, MA 01757
CHARLES D. BAKER Tel: (5 08) 422-3300 CAROL A, MICT
Gouernior WWW. mMass. gor() /d‘o c Commissioner
CHRISTOPHER M. FALLON.
Kﬁi‘feﬁ ;% Gl’gﬁ;fo JENNIFER A. GAFENEY
MICHAEL G. GRANT

PAULJ. HENDERSON
TEHOMAS J. PRESTON
Deputy Comnissioners

THOMAS A, TURCO, ITT
Secretary

October 21, 2020

M.C.IL Norfolk
P. O.Box 43
Norfolk, MA 02056~0043

I am in receipt of your letter dated October 2, 2020. In your letter you have requested
the nurtritional information on the Beef Patty w/ Soy, which I had sent to you in a
~ previous letter dated September 21, 20202. Your letter also makes reference to the
* word “new” being written across the nutritional sheet sent o you earlier. The ground
beef and patty product are one in the same. The product has not changed since
 December 11, 2011, Also , you were part of a large group that tested these products
in the Norfolk kitchen approximafely September 22, 2011 , along with five or six
Food Service Directors, All agreed , this product met the standards and taste fo_
purchase for the entire DOC, This product continues to be used without any problems
at all DOC Tacilifies, The ground beef product is an 80/20 split with soy. This product '
has been approved by a registered dietitian and can be consumed by all diets. T have
attached nutritional sheets for both products. I do not have access to invoices at my
office, but can tell you the cost of the bulk ground beef is $1.54/1b. and the patties are
$1.57/Tb. I have also attached prior letters that this issue has been addressed.

CRG/imrc
cc:  Nelson Alves, Acting Superintendent MCI Norfolk
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The Commonwealth of Massachusetrs’
. bobit Uy

b e Lol

: .1’ h Executive 'O_]j‘ice of Public Safety & Secim'ty

. Department of Correction
50 Maple Street, Suite 3

Hilford, MA 01757 - g |
S Tl (5084323300 ~+ T e b
CHARLES D. BAKER . S / foc : ) - Compmissioner
Goveror - W, g 1 : Y. . SR P JENKINS
Coars _ Clhisfof Staff
KARYN E. POLITO ' KELLEY . CORREIRA: . -
Lieutenant Governor . ' ' . Pf‘:YRICI\ T. DEPALO, JR.
. . . : : LOBERT P. HIGGING
TERRENCE M. REIDY VITZI S.PETERSON
Secretary ' ' THOMAS]. PRESTON
) . . . Deputy Cowmmissioners
\
August 24, 2022 )
‘ Ty
MCI-Norfolk .
P.0. Box 43 . '
Norfolk, MA..02056 :

De--é:rlvlr. .. .., PR .-,-‘.. . h AR ees tmve e . PE
This responds to your records request dated August 22, 2022. Your
request seeks the following: ™A complete unredacted copy of the
MCI-Norfolk institutional gquarterly report for July - September

2021 and .October - December 2021 including completed staff and
- inmate morale.” .

Enclosed please f£ind the record responsive to your request.

If you object to this response, you may appeal to the Supervisor
of Records in accordance with M.G.L. cC. 66, §10(b) and 3950 CMR

32.00.
Sincerely,

- I Nl
A

/
I .

Director of Communications

Enc.
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.| Goal:

. ViSSACBUSETTS DEPARTMENT OF CORRECTION

Major Developwents and Progress: - - e

FACILITY NAME___ MCI-Norfolk
INSTITUTIONAL QUARTERLY REPORT -
3rd _QUARTER July — September 2021 .. -
ATTACHMENT A
Effective July 2015

. /"——' -

Please note majcr developments and progress in each WOrfadmmstra’cwe unit durmg
the reporting quarter relating to the strategic plan goals: :

-

L]

- | Mairitain and

enhance prion
safety and security

and inmates.

1
1

—

July.2021 - Per Commissioner Mici's diréction, {iispogable razors (razor blades
and razor handles) are no longer available for purchase by the inmate
population. All inmates will now be permitted to purthase an electric razor

for the pubiic, staff R

: August 2021~ The Main Line Kitchen was reorgapized. by rnovmg
. warmers/ cooler/prep areas to

through canteen, Any inmate who is indigent will be issued an eleciric razor.

r0v1de more clear li

September 2021- Any verbal annpuncéments will be made In Person to inmates

who have been identified as Deaf or Hard of Hearing, It will be the responsibility




of the Unit Officers.to provide pertinent information in person to the deaf or
hard of hearing inmate. '

Worked with -Superintendent’s office on ‘continued COVID testing of inmates

- where our office tracked results, supplied housing risk, unit clearances & re-

assignment of inmates based on their test results.

"Goal: In June 2021, increased CSDvolunteer programming, special inmate group
: meetings in accordance with social distancing and maximum occupancy
Effectively prepare | guidelines for example Project Youth, AA/NA, lifers, group, NIC council,
‘inmates for .. countdown to freedom, path to freedom money smart etc. Utilization of virtual
transition into” volunteer programming being implemented.
communities to P
reduce crime and
victimization,
reduce recidivism
and promote |
reentry ~
Goal: : ' ST . '
.o +7s] September 2021 - FSD DelLeo has been tasked with Opportunity for purchasing
Collaborate with for the Food Services division statewide, FSD DeLeo was able to secure
external multiple bulk item purchases of Ground Beef, Margarine, and Rice, that will aid
stakeholders to in keeping MCI Norfolk MLK with food beyond the immediate future keeping
achieve mutual costs down over the length of the fiscal year. e P
goals and —
objectives

September 2021- The Plumbing Dep artment assisted Pondville Correctional
Center to install their new hot water heater. ]

September 2021~ The Maintenance Department assisted the Water Plant to

assist in the repair of their dehumidifier and the installation of their new air
conditioner.

June 22, 2021, several Native American volunteers went to Pondville to
gather saplings to rebuild the Sweat Lodge at MCI-Norfolk. The volunteers
were able to gather 30 saplings and bring them to MCI-Norfolk and build a
new sweat lodge as well as train inmates. On August 26, 2021, the first
Sweat Lodge since COVID was held.

June 23, 2021, one volunteer came into MCI-N and helped the {nmates learn

‘how to bend the saplings and secure them to use for the Sweat Lodge.
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On August 2.6, 2021, the first Sweat Lodge since C'OVID was held.

Reentry Depérfment continues to collaborate with Parole, Probation and other-
public safety departmentsto ensure that pubhc safety is top priority when
inmates are released to the commum‘cy

PDCU Audit conducted during this qilarter.

Freedom reads was founded by poet and lawyer Reginald Dwayne Betts to
transform access to literature in prison. It was when someone slid a great

| book under his cell dcor 25 years ago that Dwayne’s sense of what was

possible for his life changed. From experience, he says freedom can begin with
a book.

that promotes an
awareness of
services to
encourage an
environment of

Goal: . . - '
September 2021- The Main Line Kitchen has been serving the standard menu
Maximize at somewhere between 90-95%." Few necessary adjustments have been made
| efficiency through | dueto inmate labor and staffing shortage, but on the whole, serving the menu'’s
process ' “"as written” has streamlined our operation and limited the number of
improvements grievances and informal complaints received by MLK.
Goal: Deputy of Reentry participated 1n the RHU Daily Logs Onsite Training.
Achieve work
“force excellence
and implement
succession .
planning strategies
Dn‘ector of Classﬁcatxon and Dlrector of Treatment part1c1pated in the
DOC/DOT traxmng in Milford.
| Deputy of Reentry Office continues to train the WP01 as well as the WPO1
in the Director of Classification office on various work duties to make the
Reentry Department more successful. - . \
Goal:' . : ' o : o A
. 1 July -September- 2021- The facility converted the Restrictive Housing Unit Law
Build an agency Library to a Recreation Area for inmates, This recreatxon area can be utilized for

inmates to watch television, etc.
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. / g |
MASSACHUSETTS DEPARTNIENT OF CORRECTION
FACILITY NAME MCI Norfolk
INSTITUTIONAL QUARTERLY REPORT

4t QUARTER (October 1-December 31, 2021)

ATTACHMENT A
Effective July 2015

Major Developmen*s and Progress

Please note major developments-and progress in each department or ademstlatwe unit during
* the reporting quarter relating fo the strategic plan goals. -

Goal: 1. October2021- Effective Wednesday, October 27, 2021, the facility will
= began testing visitors for evidénce of a COVID-19 infection prior to

Maintain and® being allowed entrance. Testing will be required for all visitors,

enhance prison _ volunteers, vendors, and attorneys.

safety and security .

for the public, staff 2. November 2021~ In the event there is a fire response in the Health

and inmates. Services Building requiring evacuation of the 2™ floor Critical

Stabilization Unit (CSU), the facility implemented the following
procedure to assist inmates in evacuation who may have medical
restrictions.

“The responding lieutenant will identify the responding staff to retrieve |
stair chairs to evacuate inmates who are not ambulatory. Primary and
secondary egress shall be utilized in accordance with MCl-Norfolk’s
Procedure for 103 DOC 730 Fire Prevention and Safety Poliey. The
location of the stair chairs for immediate use are: HSU 2™ floor (CSU),
HSU 1% floor (OPD), RHU Secondary stair chair location: OIC building

3. November 2021~ The Maintenance Department completed the
removal of concrete and treatment of steel in Vocational Educational
office ceiling to ensure safety for all who use the building.

4, November 2021~ The Maintenance Department installed plexiglass
barriers in the Critical Stabilization Unit between each bed to ensure
the health and safety for all inmates living in this area.

1. November 2021-The Department's Community Sanitation Program
| Goal: (CSP) conducted an inspection of MCl Norfolk on November 9, 10, 18,
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healthy living for
all '

July-September 2021- The facility continues to refurbish the Critical
Stabilization Unit, inmate day room. The walls'were painted, a new television
was installed. A new bookcase is being built was built. New Furniture has been
delivered and is pending installation to ensufé-a more positive/brighter living
space for these inmates.

e b tren v e s oo wrp bAm St S8 Rt W ot &

July-2021- Officer Bobby Gorham vx;as nominated the July 2021 Employee of the
Month. Staff recognized Officer Gorham for- his good moral character and
dedication to the Department of Correction.

September 2021- On Tuesday, September 14, 2021 from 1pm-4pm, the facility
offered a Covid-19 vaccination clinic for any staff member who wanted to get
vaccinated through the Department. At this clinic, staff will be given the option.
of the Pfizer or Johnson & Johnson vaccine. COVID testing for staff continues to
be offered as scheduled by The Central Office Health Services Division.

Major Problems:

Proposed Solution

R . [

ete,

| Staff coverage for FMLA leaves, retirements, Train additional staff to provide back up when

necessary.

-Staff morale:

Current assessment of employee morale is '
excellent good X  poor__ |

Inmate morale:

Number of inmate grievances filed 63
Current assessment of inmate morale is

excellent

good X poor

9.




Collaborate with
external
stakeholders o -
achieve mutual

'| goals and objectives

and 19t 2021.0verall the inspection went well, and the repeat violation
numbers continue to steadily decrease.

November 2021- - The facility successfully passed the American
Correctional Association (ACA) audit of the facility, Auditors toured the
facmty, interviewed staff on all three shifts and reviewed 574 standards
covering all aspex:ts of the prison operations. The facility achieved 100%
compliance with all mandatory standards and as a result. will be
recommended for re-accreditation at the ACA Congress in January
2022, before a panel.

December 2021 Laurie Anderson, Director Officer of the Ombudsman
conducted an assessment of the facility on 12/ 14/2021. The
assessment went well and the Ombudsman found the facility to
be in compliance with the established standards.

Reentry Department continue to hold Triage meeting to collaborate
with Parole, Probation and other public safety department to ensure
that public safety is top priority when inmates are released.

. ACA. Audit conducted during this quartef

. Native American volunteers have been commg in monthly to

participate in the Sweat Lodge.

.. DOT Smith. ordered tarps for the Sweat Lodge.
. Volunteer Ludwig sent in inipi and other sacred items to replace

worn items on Sweat Lodge.

. Reenty Department continues to hold Tnage meetmg to

collaborate with Parole, Probation and other public safety
department to ensure that public safety is top priority when
inmates are released.

Goal:

Maximize efficiency
_through process
improvements

October 2021 — A housekeeping plan (task list) was created to ensure -
the Critical Stabilization Unit officers are able to monitor
daily/weekly/monthly cleaning tasks. An addendum was attached to

. the CSU post orders.

Continuing the locked hox lmplementation at Norfolk to lnclude locked
boxed for all Captel phones at MCl-Norfolk. :

Classification conducting internal audits to ensure hearings,
recommendation outcomes and overrides are completed within”
respective time frames and logged accurately in IMS. Furthermore, an
audit calendar was created to consistently audit/review classification
and program recommendations,

. " Began implementation of a Time Off calendar that tracks planned time -

off to include Classification and Treatment CPO's and support staff in
order to plan coverage during time off to mamtam consnstent work
flow.

. *Reentry Dept, assigned to CPO’s to escort and assist in the computer

replacement project at MCl-Norfolk.
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Implemented a touch-base meeting 2 x week with Deputy of Reenty
Directors and Has to improve on communication and discussion of any

‘current projects. -

Reentry Department assigned CPO’s to escort and assrst in tHe )
computer replacement project at MCl-Norfolk

Conducted internal audits to ensure all inmates were being seen for
classification hearing at the appropriate intervals,

Conducted internal audit on Program Plans to ensure all inmates
recommendation were active with appropriate outcome,

10.

Conducted interhal audit to ensure classification PBS overrides were

being utilized-correctly and given the correct review date based on
override used.

11

-

Created a yearly internal audit calendar so that all internal audxts will
be done on a consistent basis to detect and/or prevent any issues that
may arise regarding classification reviews and/or program’
recommendations. '

Goal:

Achieve work force
excellence and

-} implement

succession planning
strategies

November 2021- The facrhty renamed the Probatxon Building to the

-Specral Services Unit (SSU)

‘November 2021- The Food Service Director contintes to have bi-

weekly LT meetings to increase communication and collaboration

between shifts.

.. December 2021- The Food Service Direction continues to hold monthly

meetings with the Inmate Food Committee to help resolve minor issues
before they grow into official grievances, Communication with inmate
body has allowed us to get ahead of issde_s such as product-
unavailability as a result of shortages and'transportation issues.

December 2021- The Food Service Division continues to coltaborate

with DOC dietician regarding diet menus specific to inmates in the RHU
_based on medical needs.

Deputy of Regentry attended the Deputy Meeting/Training at Milford,

Entering Phase Il of training the Deputy of Reeritry’s WPO l as well as

the Director of Classification’s WPO | on respective work duties to make

the Reentry Department more successful,

Goal:

October 2021~ The Maintenance Department successfully assembled

and installed the new furnrture and bookcases in the Critical Stabilization
Unit Solarium. .
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Build an agency that
promotes awareness
services encourage
an environment of
Healthy living for all

2. October 2021-The facility purchased two air purifiers for the Cntlcal
- Stabilization Unit which will improve the air quality. One has been )
placed in the main room and the other Is in the Solarium.

. 3.. October 2021— The Wellness Committee held a pizza day fundraiser
raising over $140.00 for staff wellness.

4. November 2021- The Wellness Commitiee established a “Snack Locker”
for any staff member to utilize in the event they need a snack, drink,
etc, while on duty.

5. Treatmentarea WOrklng on the Implementation of the Freedom Reads
Library.

6. Classification/Treatrnent workmg in conjunction with Property, Housing
LT. ahd Treasurer on DOC tablet implementation rollout.

7. Treatment continuing the implementation.of re- openlng the CSD for
groups/programs in accordance with the social'distancing protocols

9, December 2021~ The Norfolk Wellness Committee adopted two local
families this holiday season. The Norfolk Staff were able to come -
together to provide Christmas presents to these children and their
parents to include warm wnnter clothes/pajamas, coats, gloves/hats,
and toys.

- _.ﬁna_ e it
Effectlvely prepare
inmate for transition
into communities to
reduce crime an
victimization, reduce
recidivism/ promote
reentry

.| Freedom Reads leraly established in the 7 Block, and inmates from

.other units writing to DOT to receive up to 6 ‘books From the Fréedom”
Reads program. Treatment office working in conjunction with Property
to distribute books and maintain records.

AA/NA classes started again with volunteers continuing.

Project Youth started meeting again looking forward to having schools
come in and in the meantime, virtual learning may be useo

Norfolk Inmate Council (NIC) continuing to meet.

UGP began meeting in the CSD again.

AACC has been meeting again and have met with several State Reps

Lifer’s Group continuing o meet and have met Wlth several State Rep_

The Lifer’s Education Group continuing fo meet.

Religious groups began meeting more frequently.

Goal:
Maintain/ enhance

prison safety for the |.

public, staff, Inmates

1. Worked with the Superintendent’s office on continued COVID
testing of inmates where our offics tracked results, supplied
housing risk, unit clearances & re-assignment of inmates based on
their test resulis.

Goal:

1. Working on Medical Paroles with various Departments to

include medical, classification, re-entry staff, inmates and
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Effectively prepare families, etc. Norfolk has received 5 medical
inmates to transition - paroles/reconsiderations in this quarter, There is cutrently one

into communities medical parole in process.
and reduce cfime . ,

and promote reentry
Reduce victimization

2. Participated/collaborated through TFCC calls to setup inmate
. with outside services and interventions based on their need
when released.

3. Continue to work with Classification and Treatment offices as
they work with inmates *o ensure they are provided with the
appropriate programming to address their need in preparation
for successful release into the community.

Major Incidents: ’ Population data:
Please refer to the Duty Log for major incidents | Please refer to institution fact ca rd

Staff morale- '
Current assessment of employee morale is
excellent good X_°~ _ poor,

Inmate morale:

Number of inmate grievances filed
Current assessment of inmate morale is
excellent good _x__ - poor

Major Problems and pfans for solving them:

_Please describe the three (3) most préssing problems and plans for solving them:

Majar problem - Proposed solution

1

2,

3.

Comments:

%.







- INMATE PAY
MAIN LINE KITCHEN

A Public Records Request was filed pursuant to M.G.L.c. 66,
§10 seeking the pay rates for inmate kitchen workers at other
Department of Correction Facilities which included, MCI-Norfolk,
S.B.C.C?, 0.C.C.C., and Gardner. It was learned that MCI-Norfolk
has the lowest "top pay" of the four facilities at $4.05 per day.
0.C.C.C. has the highest "top pay' slots at $6.08 per day.
Gardner is $5.04 per day and allows an inmate to be paid for 7
days. As well it is feported that S.B.C.C.($5.40 per day) allows
inmates to be paid for 7 days of pay, and those interested or

needed are paid to work double shifts.

MCI-Norfolk inmate kitchen workers deserve to be :paid at-least
as much as other Institutions. Norfolk has the largest inmate
population in the state, and présents many challenges other
Institutions do not face, such as having to feed 19 remote
housing units, plus the ADL/CSU, and the SMU/BAU, by delivering

food to each respective unit via tunnel systems by cart.

See attached Public Records results, and page 58(paragraph 3)

of this report.
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JOB DESCRIPTION

INMATE NAME AND COMMITMENT #:

JOB TITLE:

Attachment #7

Kitchen Worker

WORK AREA:

Mainline Kitchen

PAY RATE: A —“g:;) 70 AA:Q“I- o5

WORKDAYS: As Assigned

WORK HOURS: As Assigned
RESPONSIBLE STAFF: CO Chef and CO Cooks
JOB DUTIES
DAILY: * Perform cleaning tasks as assigned on a daily basis
* Deliver food to units by means of the tunnels
* Adhere to all institutional rules and sanitation practices
" * ‘Wear proper attire and hat . R ‘
* Fill in on other jobs when requested to do so
* Prepare meals as instructed by CO Chef and CO Cook
WEEKLY
INMATE SIGNATURE: - DATE:
WORK SUPERVISOR: - DATE:
April 2022 Publicyg | ' - Page 139 of 161




(,/(L/ : , Attachment #24

| SOUZA-BARANOWSKI CORRECTIONAL CENTER
Inmate Job Description

Kitchen Inmate Worker
Specific Duties: '
1. Prepares meals, (including isolation and satellite trays as needed), salads, and desserts.
2. Maintains cleanliness in the Kitchen preparation area, including cleaning of all counters,

floors, walls, and equipment.

Cleans tables, chairs, floors, walls, and windows in the dining area.
.Cleans and organizes food storage areas. :

Removes and properly disposes of trash and garbage

Cleans trash/garbage storage areas as needed.

Other related Kitchen duties as required.

RO

Qualifications:
Ability to work cooperatively with others.
Ability to follow directions and complete assignments on schedule.
Working knowledge of principles of sanitation and cleanliness.
Must obtain Food Handlers clearance through medical screening prior to employment.

Rates of Pay:
$2.70 to $5.40 per day, depending on job assignment.

Hours:
Varied shifts. ,
Days Off - to be assigned.
On-Call, as needed.

Staff Supervision:
Works under the supervision of a Food Serv1ce staff member, or other designated Level 2
correctional staff.

I understand that I am expected to perform the above-mentioned duties as a runner. If I do not
perform these duties as required, I can be terminated from the runner assignment.

Inmate Name (Print) . Comm# Date of Hire
Inmate Signature Date

Supervisor’s Signature 4 _ Date

August 2022 PUBLIC ’ Page 37 of 57

[¢]
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- 'Ii(égillar ]‘ju:t‘iés:.w " Inmate is assigned to spéciﬁc'aféas and duties in the Kitchen Warehouse ard are .~

responsible for any or all the following duties:

Prepare and cook food for complex institutions
Load and unload trucks
Maintain cleanliness of the Kitchen Warehouse; sweep, mop and buff floors
Empty trash
Maintenance work; painting
Any and all duties, as assigned or as needed

Refusal to work or properly complete an assignment may result in disciplinary
action and loss of job.

Receipt of any Disciplinary Report may be cause for loss of job.

Sunday - Saturday, days off as assigned
*On call as needed

Hours: 5:30AM - 12:00PM
10:30AM - 3:00PM
12:00PM - 6:00PM
*On call, as needed

PayRate: =~ KitchenI = $3.38/day
: KitchenII ~ $4.05/day
Kitchen Il $6.08/day

Staff Supervisor: CO I Cook
CO II Cook
CO Head Chef
Food Services Director

With my signature below, I acknowledge that I have read and understand the requirements of this
job assignment.

Inmate Signature : Date
Staff Signature Date
' ' OCCC Minimum Attachment D
Job Description
Assignment: ~ Central Warehouse
October 2022 | PUBLIC Page 8 of 34
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NCCI Kitchen pay scale
Kitchen | = $1.35 per day
Kitchen Il = $2.03 per day
Kitchen 11l =52.70 per day
Kitchen IV= $4.05 per day

Kitchen V= $5.40 ber day

9.



\
e
e e o NORTH CENTRAL CORRECTION INSTITUTION
INMATE WORK ASSIGNMENT FORM
INMATE NAME : COMMITMENT#
JOB NUMBER: _ PAY SCALE:
LOCATION: KITCHEN
JOB TITLE: KWRKYV
DAYS PER WEEK: 7 HOURS PER DAY: 6 HOURS
JOB DUTIES:
PREPARE KOSHER RELIGIOUS MEALS ACCORDING TO MENU UNDER
DIRECTION OF C/O COOK.
PREPARE BREAKFAST/LUNCH/SUPPER.
PROPERLY STORE PREPARED FOODS AND BRING TO SERVING LINE.
CLEAN WORK AREA AND EQUIPMENT AS NEEDED. A
NOTE ANY PROBLEMS WITH FOOD OR EQUIPMENT, NOTIFY C/O CO'OK‘ '
MAINTAIN PROPER SANITARY HYGIENE.
ANY OTHER DUTIES AS ASSIGNED BY C/O STAFF.

I e

Lol g

[ AN e

o o

COMMENTS:

-(COMMUNICABLE DISEASE TESTING STATUS FOR KITCHEN WORKERS)
GOOD TIME CREDITS: ___ 7.5 DAYS PER MONTH

THIS JOB DESCRIPTION OUTLINES THE GENERAL DUTIES EXPECTED AND IS NOT INTENDED TO
COVER EVERY TASK THAT MAY BE REQUIRED OF YOU. BY SIGNING THIS FORM YOU
ACKNOWLEDGE THE ACCEPTANCE OF THIS JOB IS A VOLUNTARY ACT ON YOUR PART AND IN
DOING SO YOU ARE AGREEING TO SATISFACTORILY PERFORM THE DUTIES ASSIGNED. FAILURE
TO DO SO MAY RESULT IN DISCIPLINARY ACTION AND/OR TERMINATION.

I AGREE TO ACCEPT THE ABOVE NAMED JOB AND PERFORM ALL DUTIES LISTED ABOVE

INMATE SIGNATURE
' DATE

WORK SUPERVISORS SIGNATURE

BY WORK ASSIGNMENT OFFICER

APPROVED DENIED
TODAY’S DATE: DATE STARTING:
October 2022 PUBLIC Page 39 of 51

100.



Nutritional Deficit

The Nutritional Breakdown of the Menu factors numerous
nutritional data into the diet, including calories(kcal), carbo-
hydrates, vitamins, fats, etc. Thoughthe kitchen claims that.the
dietitian has "approved" or ''substituted''certain items, it is
not factored into the Nutritional Breakdown of the diet. For
example, it is still factored into the daily calories that each
man is to receive 4 packets of white sugar with breakfast.which
equates to 43.34 Calories, and 11.70 grams of Carbohydrates. The
sugar has been replaced with artificial sweeteners, with O calories
and 0 carbohydrates. As well the pancake syrup is replaced with
a product also with O calories and 0 carbohydrates. Though this
nutritional deficit is small i+ adds up. As well, the breakfast
drink which is supposed to have60 calories, and 15'carbohydrates,
~and has 0.0f each.  And the DOC Drink(lunch & dinner)..is éupposed
to have 16 calories, 40g of carbohydrates and potassium(100g). The
drink usually used has 0(see labels and Nutritional Breakdown).
If these changes are being made to the menus, the Nutritional
Breakdown, which is certified by the dietitian, should be updated

and other sources of Calories/Carbohydrates should be added.

101.



FOOD COST SUMMARY

MCI-Norfolk January - November 2022 Food Costs
Per inmate per day/per inmate per meal

AVERAGE COST AVERAGE COST

Month Per inmate per day Per inmate per meal
January (31) days $7.92 : $§2.64
February(28) © §4.89 $1.63
March(31) $5.07 $1.69
April(30) $§7.48 $2.49
May(31) $5.94 $1.98
June(30) $7.01 $2.34

- July(31) 84,90 $1.63
August(31) $5.82 $1.9%
September (30) $6.63 $2.21
October(31) $8.50 , $2.83

" November(30) 756038 T 1 82.13

December(31)

See Food Cost Summary in Appendix

The Committee is working on a number of reports including data on past

budgets.
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FOOD SURVEY

In January of 2023, the Food Committee distributed 200 sur-
veys(blank attached) accross the population at MCI-Norfolk. The
Committee, and the Norfolk Inmate Council went to great lengths
to ensure that the surveys reached all demographics. 166 surveys
were returned.

It was no great surprise that Chicken Stew, and fake/soy
Hamburgers rated the highest of "WORST" foods. Chicken Stew,
proper, rated at 64%, but factoring in the other 7 chicken stew
type meals, that number increases to 90%, and in a 21 day cycle,
these chicken stew meals are served 7 times.

84% listed the fake soy burgers as the WOR8T(see Fake Burgers;
Soy Burgers, hamburgers, and Murder Burgers.) 617people ident-
ified "Soy'" as the WORST and 18 people identified "Soy'" in the
meat sauce as WORST. Additionally, numerous other meals in

which soy is used made the WORST list including: Chili; Sloppy
Joe; Meatballs; Chili Meat; Taco Meat, Tacos; Shepherd's Pie;

" and Meatloaf. Of the 28 entities for WORST under Béef:fdo&s/items,
24 contain Soy, the remaining 4 entries(5 people) appear to be
non-soy based complaints. Removing Soy from the diet and replac-
ing it with real ground beef, and real ground beef hamburgers
would eliminate mostly all complaints by the population about
most anything listed under Beef, as well as squash complaints
about dishes such as American Chop Suey, Pasta, etc(see Pasta).
Instant Mashed Potatoes ranked in at 31% and when factoring in
'"Mashed Potatoes', and "Fake Potatoes' this number rises to 45%.
Of thé &verall listings under Vegetables(122 mentions) all involv-
ed not following the dieitian approved menus, recipes, and
Nutritional Breakdown data. For example, substituting Instant
Mashed Potatoes instead of following the approved recipe for
mashed potatoes. Concerning real potatoes, not using the re-
commended type of potatog:not peeling the potatoes, nor re-
moving the eyes. As well, correctly following the menus/recipes
and actually serving baked potato and CGottage potatoes, instead

of sparsely boiled potatoes.
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FOOD SURVEY

Rubber Eggs related entries calculated at 65% of the WORST: .Given
the amount of complaints«to the Committee it is surprising that
this number is not higher. The Rubber Eggs are/include '"Fake
Eggs'", '"Round Eggs'", '"Pickled Eggs','Shell-less Eggs', and"Pro-
cessed Eggs.'" There were 11 entries involving eggs under the
WORST Breakfast section. All could be eliminated by simply
following the dietitian approved menus, recipes, and Nutritional
Brnéakdown oftlthe menus, instead of imposing cheap unhealthy .
substitutions on the population, which is contray to Food Services
Policy.
Waffles, which are also not on the dpproved 'mefius/recipes, earned
a 26% dissatisfaction status. This substitution(Waffles) contains
high amounts of unneeded sodium as compared to pancakes they replace.

It should be noted that the menu has changed 3 times this year,
as opposed to twice in past years. After the surveys were passed
out, the menu changed for the third time, and items such as Turkéy
Bacon,. Turkey Sausage, Ravélli, and Stuffed Shells may not-have
received the full recognition, consideration they deserve, as they
have been a hit with the population.

Chicken Leg received a 75% rating for favorates. Turkey
Sausage/Bacon, 81%, Roast Beef, 63%, Real Beef Hot Dogs, 55%.

It is with hope that some of the WORST items will move to the
the favorites(BEST) section, by simply following dietitian
approved menus, recipes, and Nutritional Breakdown Wérksheets,

along with eliminating soy products from the diet.
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FOOD SURVEY

2022/2023
WORST
CHICKEN BEEF
Chicken Stew(106) Fake Burger(101)
Chicken Hot Dogs(66) Chili(92(
Chicken Drum Sticks(43) Sloppy Joe(73)
Chicken Bologna(23) Soy(61)

Chicken Fajita(15)

Chicken Gumbo(14)

Chicken Stew yw/ 5 names(14)
Chicken Salad(11)

Chicken Cacciatore(10)
Chicken Patty(5)

Fake Chicken Patty(5)
Chicken w/ Gravy(4)

Chicken w/ Broccoli(4)
Shredded Chicken(4)

Chicken w/ White Sauce(3)
Chicken Stir Fry(2)

Chicken w/ Vegetables(1)
Stew Full of Flour(1)
Chicken Soup(1)

Chicken Thighfundercooked(1)
Chicken Ziti(1)

Chicken Sausage(1)

Fake Fried Chicken(1)

TURKEY

Turkey Ham(29)
Turkey[processed1(28)
Turkey Sausage (1)
Sliced Turkey(1)
Turkey (1)

105.

Meatloaf[A/K/A BRAKEPADSI1(34)
Meatballs(31) '

Soy Burger(20)

Chili Meat(20)

Tacos(19)
Meatballs[soy](19)

Soy Meat in Sauce(18)
Taco Meat(16)
Hamburgers(14)

Shepherd's Pie(11)- -
Meat Sauce(10)

Meatballs w/ Brown Gravy(6)
Meatloaf (5)

Salisbury Steak(5)
"Murder Burgers''(5)
Uncooked Burger(Z)

Fake Shaved Beef(2)
Sometimes Meatloaf(1)
Condomentless Tacos(1)
Beef Stew(1)

Undercooked Roast Beef(1)
Ziti w/ Meatsauce(1)
Swedish Meatballs(1)

Beef Stir Fry(1)



- FOOD SURVEY

The Norfolk Inmate Council”s Food Services Committee
is conducting a survey of the Inmate Population to identify
- the most popular and least popular foods/meals- served. ‘The
goal is to reduce the amounts of waste [swill] (EN). By
~reducing the amouiits of waste: and thereby cuttlng ‘costs,
better quality of <£foods cox_:tld -be purchased. A s:.m:Llar
undertaklng was done in’'.the Boston Public K Schools (pre-
pandemic).-B. P. 8. is.now a model for other communities
and ‘has some of the best food in the Nation’s school system.
Think of.'the qual:l_ty of food served at the Lemuel Shattuck’
Hospltal Your input is needed and apprec:.ated

Please list what you see as the 10 best foods/meals
curj:ently served i.e., (propexr sized) Chicken legs,
(French bread) pizza, (all beef) Hot Dogs, etc.: ’

1. . - . 6.
2} : - ' 7..
3 ' - : 8.
ST | R S g,
5. . o 2 | 10.

o Please list what you see as the 10 worst foods/meals
" currently: served, i.e., Soy Meat (Hamburgers, Chili Meat,

etc.), “Rubbei Eggs”, (fake) Instant Mashed Potatoes, Egg
Patties, etc.: T ’ )

..1.- . I | L i .6.

2.__ .

3.. 8

4. 9

5. 10.
Page 1 of 2'
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FOOD SURVEY Cont.

.Please list 10 suggestions for the menu.

T T L NN

R T TR el
2 7
3 8.
4 9.
5 10.
- - SUGGESTIONS/COMMENTS :

FN. For the months of June, July and August [2022], MCI-
Norfolk paid to have 209, 700 1bs. of.swill (which is sold
to pig farms) removed from the Institution. This exorbltant'
‘amount of waste can be broken down as 1.94 lbs, of waste ’
per, inmate per day. As the  average person consumes Between
3~4 lbs. of food per day; for every pound of food consumed

* at MCI-Norfolk over 1/2 a 1b. is thrown in the trash, oxn
_dumped in the ‘swill buckets.’ .

#**.Suivey will ' be collected *+**

fage 2
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FOOD SURVEY
202272023

WORST

FISH

Fish/Baked Fish(64)
Tuna Salad(54)
Fish(12)

Thin Fish Wedges(9)
Fake Fish(5)

Watered Down Tuna(3)
Fish Patty(2)

Cat Food Tuna(1)

BREAKFAST

Rubber Eggs (87)
Waffles(43)
Grits(40)
“Farina(32)
Oatmeal(22)
Wheat Flakes(21)
Puffed Rice(7)
Pancake Syrup(7)
Fake Eggs(6)
Fake Egg Patty(5)
Round Eggs(4)
Pickled Eggs(4)
Bad Cereal(4)
Omlets(4)
Shelless Eggs(4)
Yogurt(3)

Cereals[fake onesl(3)

Bran Flakes(2)
French Toast(2)
Immitation Eggs(2)
Pancakes(2)

BREAKFAST cont.

Coffee(2)

Breakfast Sausage(1)
Breakfast Cake(1)
Sugar Twin(1)

Rice Krispies(1)
Pourage w/ mouse droppings(1)
Fake Cereal(1)
Processed Eggs(1)
Bran/Wheat Flakes(1)
Premade Pancakes(1)
Egg Patty(1)

Eggs Plain(1)

Egg Patty(1)

PASTA MEALS

Chop Suey(87)
Pasta(33)

Pasta Salad w/ carrots/Broccoli(31)

Pasta Overcooked(3)
ziti(3)

Mac Salad(3) 4
Pasta w/ Meat Sauce(1)
Cold Pasta(1) _
Cold Mushy Pasta Salad(1)
Stuffed Shells(1)

VEGETABLES

Instant Mashed Potatoeé (53)
Dirty Mashed Potatoes(15)
Unpeeled Potatoes(13)



VEGETABLES cont.

Mashed Potatoes (19)
Salad(9)

Vegetables(9)
Potatoes(6)

Vegetables Uncooked(6)
OverCooked Vegetables(5)
Uncooked Potatoes(4)
Potato salad(4)

Raw Potatoes(3)
Broccoli(3)

Carrots(3)

Fake Potatoes(3)

Peas(2)

Brussel Sprouts(2)
Corn(1)

Broccoli Stems(1)
Cornflivesfock gradel(1)
Uncooked Grean Beans(1)
Low Grade Vegetables(1)
Potato Chips ?(1)

Boiled Potatoes(1)

FOOD SURVEY
202272023

WORST

Baked Potatoes[not cooked](1)

Onions/Peppers(1)

FRUIT
Rotten/Frozen Fruit(5)

RICE

Rice(17)
Over Cooked Rice(4)

Under Cooked Rice(3)

107.

RICE cont.

Bad Odor Rice(3)

Dirty Rice(1)

Bad Rice(1)

Bleached White Rice(1)
Stinky Rice(1)

Unproperly Cooked Rice(1)

OTHER

Pudding(22)

Powdered Juice(15)
Pudding/Applesauce/Jello(9)
Cardboard Pizza(9)

Lettuce Called Salad(7)
Jello(6)

~Potato Chips(6)

All Soups(5)

Juice(4)

Chocolate Pudding(3)
Juice Packets(2)
Stale Bread(2)
Gravy(1)

Corn Bread[zero sugar?1(1)
Fake Wheat Bread(1)
Beans w/ potatoes(13)
fake Koolaid(1)

All Processed Food(1)
Pizza(1)

Fake Ptzza(1)
Vegetable Soup(10



- TURKEY

FOOD SURVEY

Turkey Sausage/Bacon(135)
Tﬁrkey[real](60)
Turkey Sliced(9)
Turkey Dinner(2)

Turkey Ham(2)

2022/2023
BEST
CHICKEN
- Chicken Leg(125) Turkey Sausagel4ounce?l(1)
Chicken Sausage(40) Thanksgiving Meal(1)
Chicken Quarters(28) Thanksgiving Meal(1)
Chicken Pattylreall(18)
Chicken Salad(9) BEEF
Chicken Sandwich(5)
Chicken Fajitas(5) Roast Beef(104)
Chicken Stir-Fry(5) Re&f Hot Dogs(91)
Chicken Cacciatore(4) Hamburgers[{reall(55)
Chicken Hot Dogs(3) Steak & Cheese(43)
Chicken Drumsticks(2) Beef Stew(33)
Chicken Stew(2) Beef Stir Frylproperly donel(23)
€hicken[friedl(2). . Meatloaf(9) - T
Chicken Hot Dogs[longl(2) Meatballs(7)
i 2
gz%cten gugiezngalal]( ) Halal Meatballs(6)
.1c en bumbo Polish sausage(4)
9hicken w/ White Sauce(1) .
am Jamaican Patty(4)
Chicken Nuggets(1)
Taco(3)
Chicken Unbreaded(1)
Sloppy Joe(2)
Chicken Breast(1)
Any Meat Not Processed(1)
Chicken Baked(1)
] Cheeseburger(1)
Chicken Stew w/out Sauce(1) . Hot Dogs(1)
‘Beef Patty [Halall(1)

Meatballs w/ Red Sauce(1)
Chili(1)

FISH

Tuna w/ Cheeseldone properlyl(45)



BREAKFAST

Real Eggs/Scrambled Eggs/
Hard Boiled Eggslnot in

solutionl](110)
Yogurt(45)

French Toast(37)
Scrambled Eggs(25)
Pancakes(23)
Oatmeal(18)
Eggs(11)
Farina(10)
Egglw/shells1(10)
Waffles(9)

Cheese Omlet(8)
Rice Krispies(8)
- Whole Milk(7)

Grits(5)

Hard Boiled Eggs in =
Shell(5)

Cereal(4)

Greek Yogurt(3)
Cheerios(3)

Wheat Flakes(3)
Omlets(3) *

Fruit Loops(2)

Hard Boiled Eggs(2)
Real Eggs(2)

Cheezy Eggs(1)
Pillow Eggs(1y
Chicken Eggs(1)
Real Waffles(1)
Eggs w/sausage(1)

FOOD SURVEY
202272023

BEST

109.

PASTA MEALS

Pasta w/Meat sauceldone right(20)
Ravolli(19) |
Stuffed Shells(18)

Spaghetti(11)

Shells(6)

Ziti(4)

Spaghetti w/ Meat sauce(4)

Pasta Salad(2)

Chop Suey(1)

Pasta Meals(1)

Elbow Pasta(1)

VEGETABLES
Real Mashed Potatoes(37)

Onions/Peppers(30)

Baked Potato(24)
Salad w/Tomatoes(15)
Fresh Salad(8)
Salad(7)

Tossed Salad(6)

Cole Slaw(5)

Brussel Sprouts(4)
Cauliflower(4)
3-Bean Salad(3)
Cabbage(2)

Steamed Vegetables(2)
Cooked Vegetables(2)
Vegetables(2)

Boiled Cabbage(1)
Brocollilflorets1(1)
Green Vegetables(1)



FOOD SURVEY

FRUIT

Oranges(15)
Bananas(11)"
Tomatoes(11)

Fruits[other than apples/bananas]

(7) _
Piﬁeappie(7)
Apples(2)
Real fruit(2)

PIZZA

Pizzal2 pieces](93)
Pizza(15)

French Bread Pizza(5)

Not Cardbdard(3)

- Pizzalby recipel(2) -
Pizzal3 piecesi(1)
Pizzalw/toppingsl1(1)

OTHER

Cheese(24)

Donated Cakelgood kind1(15)
Soups(11)

French Bread(6)

Cookies(5)

Muffins/Cake(5)

PB & J(5)

Apple Pies(4)

Pound Cake(4)

Spanish Rice(3)

2022/2023
BEST

OTHER cont.

Salsa(2)

Rice & Chili(2)

Rice & Black Beans(1)
Real Juice(1)

Corn Meal(1)

Cold Cuts(1)

Kosher Meals(1)

Real Sugar(1)

Coffee Cake(1)
Rice(1)

Nonprocessed Food(1)
Rice & Beans(1)
Beans (1)
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Closing - Suggestions

2022 was a-very challenging year for the Food Committee. 2023
has proven to show some changes, such as adjustment and additions
to the menu, and recent assurances from the Food Services Director
to adhere to menus and recipes: The Food Committee hopes that
thése positive changes will be reflected in the 2023 Food Report.

Some simple suggestions would include tasking, with diligent
staff oversight, and any needed assistance, workers to cook and
prepare inmate food according to the recipes and following the
menus. This would include cooking food items from "scratch'" when
called for in recipes, e.g., pancakes, scrambled eggs, cakes,

meatballs, . . The excuse that there are not enough inmate

workers to.prepare the food correctly is overtly disingenuous. when . ..

seeing the attention spent on making staff trays and the amount of
staff trays/food prepared multiple times per day.

As it were, conditions surrounding the Main Line Kitchen
continue to worsen for the average worker. The M.L.K. was once a
desired position, where a worker was paid well, allowed to eat
well, and had the opportunity to reside in a Unit(7-2) which was
reserved mostly for kitchen workers, these things contribufed to
a more conscientious and productive workforce. Currently, the
M.L.K. claims to be understafféd, there is no kitchen housing
Unit, and treatment of workers is sufferable at best. The Food
Services Director has pushed for some positive changes, and is
responsible for some inmate pay increases, but conditions deter-
iorate drastically when he is not present.
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Closing - Suggestions

The following suggestionsi persist: A) Increase inmate pay
which abets the goal of not losing good workers to higher paying
jobs such as Industries. The kitchen inmates should Be some of
the highest paid jobs in the Institution; B) a number of cells in
a Block such as 7-1 could be designated for kitchen workers, and
through attrition these cells could be filled with senior kitchen
workers. As 7-1 is all single cells, this would be an incentive
(single cell) to want to work in the kitchen and strive to keep
the position(a'suggestion formerly proposed by the Food Committee).
The Committe is also submitting a number of proposals including
-a daily special meal to be prepared for [inmatel workers for
éééhuéﬂiff; é.g}eakfodm %ith én air coﬂditioﬁer so inmates can
decompress, especially during the summer months; higher pay
consistent with other facilities and Industries; and some radios

to be installed as a number of different stations.
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Prison is designed to break
everyone's Spirit and to
destroy one's resolve. To do
this authorizes attempt
to exploit every weakness,
demolish every initiative,
negate all signs of
individuality - all with
the idea of stamping out
that spark that makes
each of us human and
each of us who we are.

- Nelson Mandella
. . . power misused recoils on the user. - Mary Stewart

. . . public welfare is merely the sum of the private
welfare of each of us. -Albert Camus

To judge the character of a society, one only has to
look inside their prisons. -Alexis de Tocqueville

The most effective way of attacking vice is, to expose it
. . to public ridicule. -Moridre

Foolproof systems’).é»m_\”r take into account the
ingenuity of fools. - @ene Brown

Angone who has considerably meditated on man, by profession as
vocation, is led to feel nostalgia for the primates. - A. Camus

All power is a form of violence exercised over people.
- Mikhail:Buigakov
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Motion to Direct the
NIC Food Sivipa Chmittee
To Author / Prodre a Yearly Food Report

THis Uit Representative having spoken to the NIG Frecutive Boacd brings focth this motion to

- pmkhdk&ﬁmaﬂgtidﬂirsfx‘demcwﬁmcﬂnﬁte@sc)wpmdmamw

" “Report, It hes besn learned by this Unit Representative that the last ard only extensive Food Repoet
%gﬁmwﬁemcmﬁvemmmm.ﬂemwﬁgmfx&emmb@n

topradneayearlyFoodRegortpaJ:terce:iaftert‘reNICEmzti&eBoard’sversim.‘]lﬂs'msmtbw

done ad row requires action from this body.

'}}efoodmlywtjmastcgetmearditisirﬁnbaﬁtuém the FSC to atterpt to correct this

Tnareismr%smforjmestigatimm&atithasbeaxp:wm&ataFoodRqoortcmbeProdmed/
aithored as was dore by the NIC Fxecutive Board.

There is o ned for expaustion in that the FSC has had sufficient time to act and prodice said
report which they have rot dore. The NIC Exsutive Foard has infomed this Unit Representative that
a Report has been requested of this Committee FSC multiple times without suocess,

Therefore this Uit Representative respactfidly prays his brother Representatives vote in favor of
this motion with the follosing requiremats: _ . : ’ -

1) Trat the FSC investigate / author and provide to the NIC Executive Board and this Body a yeacly

5

2) Listing ofvatydis:repan:iesof purchases bab,astambrdmardp.rmases Foc @carple : ' “3““
==

water, sasage, speciality coffee etc.

3) Spacial meal puchases: Cost to Tomate Berefit Fund, am.ntsgmresedascarparaitopogﬂat]m
Baple: large (hicken legs, 1,200 population versus 2000 pachasede  (finny , StalFrrnss

4) This veport is required to be sumittad and reviewad to all 5 menbers of the NIC Bxecutive Boand
at least ona vesk prior to submission to the Gouneil Body for capliance with this directive.

5) It is further directed that this be incorpocatad into FSC By [aws to assure this is caplied with
yegrly .

6) ’Rﬁsre;ortskmldbesxbﬁttedmﬁemcmﬁvemrdmlata:&mm& 2022, If the
FSC requices moe time then they mist come to this Body ard request an extersion.

Hovever vhen this report s submitted will be the required date to submit said report yeérly.

Tnis (hit Reovesentative Respectfully Peays this Body adpt this instant motion and enfores said
reqiraEnt. - o

peitilly Sigitial,

INMATE COUNCIL T

o

Unit Reorssentative 71

Pt Yo

ccs file

N\“\a“"‘ (\30\\‘-3 ¢ \3 \{“f’ 1 oy / | obskain Mo kion F pot|-0%2
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Effective Date Responsible Division
2/23/2022 Deputy Commissioner,
Administration
Annual Review Date :
2/23/2022
Policy Name M.G.L. Reference:
M.G.L.c. 124, § 1 (¢);
103 DOC 214 Executive Office of Administration and
EMPLOYEE MEALS Finance 801 CMR 4.03, Rates
’ DOC Policy Reference:
ACA/PREA Standards:
Attachments Inmate Library Applicability: ~ Staff
YesXI No[ ]| Yes[] No[X
Public Access Location:
Yes No [ ] Department Central Policy File
~ Each Institution’s Policy File
PURPOSE: '

To establish standards, specifications, and proper procedures for employee meals within
I the Massachusetts Department of Correction (“Department”).

RESPONSIBLE STAFF FOR IMPLEMENTATION AND MONITORING OF
POLICY: :

Deputy Commissioner, Administration

Superintendents

Institutional Food Service Director

Departmental Food Service Director

CANCELLATION: |
103 DOC 214 cancels all Department policies, procedures, Commissioner’s bulletins and
rules and regulations regarding employee meals which are inconsistent with this policy.

| SEVERABILITY CLAUSE:
If any part of 103 DOC 214 is, for any reason, held to be in excess of the authority of the
Commissioner, such decision shall not affect any other part of this policy.

2.
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February 2022

STATE PROVIDED EMPLOYEE MEALS

A.

Pursuant to the regulations as set forth by the Executive Office of
Administration and Finance in 801 CMR 4.03, Rates, Department
staff are required to purchase meal tickets at a cost of $1.35 (plus
meals tax) prior to the consumption of a state meal, whether from a
staff dining room, or main line kitchen. The consumption of any
portion of the offered menu, e.g. dessert, beverage, entree,
constitutes a meal and, as such, requires the aforementioned
reimbursement. '

The treasurer of the institution is responsible for the sale of meal
tickets, collection of funds, transfer of revenue, and the accounting
of unused meal tickets. '

The institutional Food Service Director shall ensure that all staff
meals served are appropriately compensated with a meal ticket.
Said tickets are to be collected and delivered to the treasurer's
office on a daily basis.

CONTRACT FOOD SERVICE EMPLOYEE MEALS

The same provisions shall be employed as set forth in paragraphs A & B,
of the previous section for those institutions which have contract food
services unless otherwise stipulated in the contractual agreement or as
approved by the Director of Administrative Services.

CULINARY' ARTS PROGRAM EMPLOYEE N[EALS

A.

Department staff and guests are required to purchase a culinary
meal ticket prior to the consumption of a culinary meal. The cost
of a culinary meal shall be established by the Director of Inmate
Training and Education. Meals tax shall be calculated on and
added to the established price.

An individual designated by the Superintendent shall be
responsible for the sale of culinary meal tickets, collection of
funds, transfer of revenue, and the accounting of unused culinary
meal tickets.

The Culinary Arts Instructor shall ensure that all meals serQed are
appropriately compensated with a culinary meal ticket.

PUBLIC : Page 3 of 7
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214.04 OVERTIME MEAL REIMBURSEMENT

A.

Employees who work three (3) or more hours overtime, exclusive
of meal times, in addition to their regular hours of employment or
employees who work three (3) or more hours, exclusive of meal
times on a day other than their regular work day shall be
reimbursed for expenses incurred for authorized meals, including
tips, in accordance with the respective collective bargaining
agreement.

Those individuals who accept a meal ticket for a meal from a staff
dining room or consume an overtime meal from the main line
kitchen shall forfeit said reimbursement. Individuals that purchase
a meal from a Culinary Arts Program shall be eligible for
reimbursement in accordance w1th the reSpectlve collective
bargammg agreement.

An Employee Reimbursement Form -(attachment #1) shall be
completed in order to be reimbursed. The Shift Commander or
appropriate Supervisor shall sign the completed reimbursement
form and submit the form along with validated receipts to
Administrative Services within thirty (30) days of the cost
incurred. If a receipt is unavailable to be submitted as supporting
documentation for the reimbursement, e.g., the overtime meal was

.purchased from a vending machine, the reason for its unavailability

shall be indicated on the Employee Reimbursement Form.

Administrative Services shall process all reimbursement forms
through the Human Resources/Cost Management System
(HR/CMS) for payment. Reimbursement forms containing
discrepancies, not completed properly, or lacking
receipts/statement of receipt unavailability shall be returned to the
respective employee for corrective action. '

214.05 TRAVEL MEAL REIMBURSEMENT

- ' L.

February 2022

Employees on approved travel status and away from home for
more than twenty-four (24) hours shall be reimbursed for meals in
accordance with the respective collective bargaining agreement.

Travel meal reimbursements are considered allowances and as
such do not require réceipts for same. Said reimbursements shall
be included with other travel expenses ‘and submitted on an

Employee Reimbursement Form (attachment #1) to Administrative
Services. :

PUBLIC | ~ Paged of7



RESPONSIBLE STAFF

The Executive Director of Administrative Services, under the direction of
the Deputy Commissioner of Administration, shall implement and monitor
this policy throughout the Department. The Executive Director of
Administrative Services or his/her/their designee shall have access to all .

~ institutions and - their fiscal records for audit purposes to determine

compliance with this policy.

RETENTION OF ACCOUNTING RECORDS/SOURCE
DOCUMENTS

The Department (facility/institution) copy of all fiscal documents shall be
systematically filed to facilitate later retrieval for audit purposes.

February 2022 PUBLIC  Page50f7
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Employee Reimbursement Form Instructions
This form is automated to calculate the amounfs based on the # of miles and fhe current mileage rate of 43 per

mile,
Please complete the following fields:
Tastifution/Division Name: Name of your assigned work location.
Employee Name and Address: ‘Your name and ftonre address.
Employee or Contractor Title: ~ Yourjobfitfe.
Employee ID#: This pumber can be found on your pay advice to the right of your name.
Bargaining Unif: Usion Bargaining Unif or “M” for Management.
Dafe: ‘ Date(s) of actﬁal travel.
“Description: Reason for travel must be detailed.

If travel destination is nof a DOC facilify, address must be provided.

For Meal Reimbursements: Please identify which meal j-'ou are requesting fo be
reimbursed, (i.e. breakfast, lunch, dinner or snack) and Shift worked (if applicable)
Per Policy 103 DOC 214.04 Meal refmbursement request must be submitfed within
30 days of the cost incurred.

Total Miles: i Total of miles actnally driven.
Shortest Distance Rule: Miles published on the Matrix OR Total Miles, whichever is shorfer.
Per Commonwealth guidelines: Refmbursement will be from home fo destination or

regular assigned sife fo desfination, whichever is less.

Total amount of your Bargaining Unit's agreed reimbursement. (45) will

Mileage Cast: automatically Caleulate based on miles entered on form.

Misc.: Cost of any fares (i.e. Commuter Rail, Ferry efc.). Plerse state mode of
. transporiation and destination. Receipts must be aftached.

Meals: Total amount of your Bargaining Unif’s agreed reimbursement.

If receipts ase not attachied, written justification must be provided.
Signinp managers are confirming that the overtime shift is being worked.

Employee MUST sign on the signature line immediately following the Traveler's
Certification statement. You are certifying that you are seeking reimbursement using
the shortest distance rute. Per Commonwealth guidelines, reimbursement will be
from home to destination or regular assigned site to destination, whichever is less. If
this rule is not adhered to your reimbursement will be reduced fo the allowable
amount.

Employee's Signature:

Date: Date of Employee’s signature.

All Employee Reimbursements Forms must have 2 Manager’s approval verifying
overtime shifts, fravel dates, destination, and availability of a stafe car. The Manager

Manager’s Approval and Certification: IS certifying that the fravel is authorized, that the shorfest distance rule has been
followed by the employee, and that the overtime shift referenced for meal

rsimbursement is beins worked.
Date: Date of Manager’s sipnature.
Name & Title: Ciearly print the Manager’s Name and Title,
February 2022 PUBLIC Page 7 of 7
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MINUTES INDEX OF
ONGOING/UNRESOLVED ISSUES
'AS DETAILED IN PAGES 36 - 48

CHICKEN LEGS, See Minutes: 1/6/22(page 1, Paragraph (1)2); 2/11
(pg. 1, 13); 3/16(pg 1,12); and 8/17(pg 3,14).

DRUMSTICKS, 8/17(pg 3,76 and pg 5,91); and, 9/28(pg 1,%5).

ONIONS/PEPPERS, 6/27(pg &4,12); 9/28(pg 1,14) and pg 2,17); and
11/3(pg 1,11).

PICKLED EGGS(Cured in Brine), 1/6(pg 1,17); 3/16(pg 1,16); 8/17
(pg 4, 12); and, 9/28(pg 4,11).

PANCAKES/WAFFLES, 1/6(pg 1,114).

DIFFERENT VARITY OF FRUIT(SEASONAL FRUIT), 4/21(pg &,11); 6/27
(vg 2,17); and, 8/17(pg3 ,112).

WASHING THERAPEUTIC/RELIGIOUS TRAYS IN KITCHEN DISHWASHER, 2/11
(pg,f1); 6/27(pg 1,18); and, 11/3(pg 1,74).

SUBSTITUTIONS/ALTERNATIVES/DONATIONS, 1/6(pg 2,13)5 2/11(pg 2,%3°
and 4); 8/17(pg 5, T4); and, 9/28(pg 2,18).

PRODUCTION SHEETS/CALL BACKS, 2/11(pg 2, 12); 4/21(pg 2,13);
8/17(pg 3,%3); 9/28(pg 4,04); 11/3(pg 1,1 5 and pg 2,110).

COMMISSTONER"APPROVED" FOOTBALL MEALS, 9/28(pg 3, 7); and 11/3
(pg 3,14).

 COMPLAINTS ABOUT NOT ENOUGH FOOD BEING SENT TO UNITS, 1/6(pg 1,13).

ADL/CSU ISSUES, 1/6(pg 2,111); 3/16(pg 2, 18); 4/21(pg 3,74); and,
6/27(pg 3,15). '

§12); 3/16

INSTANT MASHED POTATOES, 1/6(pg 1,13); 2/11 1,
5); 7(pg 2, T3); and,

(pg 1,14); &4/21(pg 1, T4); 6/27(pg 1, 1
9/28(pg 3, 9.

REPLACEMENT POTATO PEELER/GRILLS/FISH® OVENS, 2/11(pg 1,113); 3/16
(pg 2, 14); 4/21(pg 4,913); 6/27(pg 3, U3); 8/17(pg 1, 13); and,
9/28(pg 3,M10).

FOLLOWING RECIPES, 4/21(pgl, 5); 6/27(pg 5, 1); 8/17(pg 3,16);
9/28(pg 2, f4); and-, 11/3(pg 1M2).

SIDE DISHES, 1/6(pg 1,18); 3/16(pg 2, 11); and, 6/27(pg 1, 16).
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ISSUES TO BE BROUGHT UP AT MEETING WITH
TPNE F.S.D. DeLEO

- Chop Suey(need to be sent separately(sauce and pasta) as
previously agreed to(Bryant will present).

- Chicken Leg, size asked about in 1etter waiting for Work Sheets

to verify the correct.size( ).

- Complaints about not enough food being sent to Unit G-1¢ »
+~Instant Mashed Potatoes, repeat issue( Y I

- Following recipes, i.e., Beans and rice Recipe # ( ..

- Cereal, puffed rice, crappy wheat flakes, corn flakes not even

on menu, knock off Chex. Repeat issue(™ " ).

-Eggs pickled in brinerepeat issuef J)Bring DOC Legal 1ettér,

(Holland).

- Tuna mixed with pasta. Repeat issue. DeLeo agreed in previous
meeting to stop(

- Menasc=not being followed. Meals such as Chicken and White Sauce
4soec1fy~that.broc0111 is. supposed to be served as-a side dish,

.. but is.being mixed in.to the.meal with. .the end result..of 1ess..
being served. Repeat issuel =~ 3.

- Address previous things addressed, i.e., Peck letter, Deleo
letter, etc.! ~° 4).

~

- Wilty Lettuce(B .

- Turkey. Outdated turkey sent to Units. Labels will be brought
showing the dates and product. FOLLOW-UP What is the correct
Turkey, this will be verified once New Work sheets are obtained
through Discovery.(Presented by q.r., House-man).

- Steam tables.( .

- Pancakes, understand situation with a grill ‘being down. Is there
an update on when the grill will be here?/™ ~ . .

- Baked Potato(l J

- New Portion Sheets for Houseman posted in Units. Some Units

are on the backs of kitchen doors, but are old.( £).

- Grease traps(smelly)(~ --t).

- Meatloaf (™. 1~ ).

- Yogurt&Bryamtand -

= MentloaF

1D



ISSUES TO BE RAISED AT MEETING W/ F.S.D
PAGE 2 :

—Saiisbury Steak, is there a recipe? Is there an approved
item? (”

-Go over deviations to main-line, e.g., tuna mixed no cheese sent.

-g.s. Cookies/chips previously agreed that menu and the substitution
would be sent : '

-boiled potato in stead of cottage potato

~-fruit in cakes instead of on line, most would prefer fruit, i.e.
pineapple

~sending wrong vegetable than what is on the approved menu

-Rounds are not being done on Units, temp checks of food not
being done, quality controll checks(random) are not being done on
each Uinit, and Housemen.

- feb. 21st not BBQ sauce sent to Units(call-back?)
- feb. 22nd no yogurt sent to umits

" =Chicken salad froem Dirk -~~~ =~
- m, ADL/CSU, special diet. Mr.; - . is losing

the ability to chew and swallow and complained about the
preperation of his food. For example, mashed potatoes are being
boiled and "crushed with a spoon'" as opposed to being mashed
according to recipe for mashed potato. . . special care needs to
be paid in the preperation to his meal as he has had a number of
instances of choking.

__, who is on a bland diet and has serious acid reflux
issues, has complained that the chicken often served is the type
that comes ''preseasonsed" with salt and pepper. This is the same
chicken Holland complained about being served on the diet meal.
Is this preseasoned chicken, which is very, very salty the item
approved by the dietitian?

DIETS
Attached are the deviations for Day thru Day /- / /22
thru / /22. The diet meals have improved considerably over

the past couple/few weeks, however this big- improvement seems to
be ‘mostly Monday thru Friday, and mostly on Breakfast/Lunch.
Compliance seems to go awry on the weekends . .

Diet issues. Meatballs, salisbury steak, oranges,
The sliced turkey is enjoyed by all.

-



Minutes of Food Serv1ces Meeting with F.S.D. DeLeo
February 11, 2022

Main-Line Kltcheni

ATTENDING:
- -2
. ", Secretary

Y e s, Chairman
+, Comittee Co.

Chairman

VN o,
Topics:
Pay raises for Kitchen.
Frank DeLeo said that pay ralses were approved, there would be
between 12-15 slots at between 3.00 -fﬁ 50.

Discussed proposals 4th of July, March(Boiled Dinner). March
meal will be submitted at next staff access.

Size of Chicken leg, and amount of BBQ Sauce : T
Tuna mixed with pasta, these will be served serarate in future

'“Crappy Ilsn Frank has spoken with the vendor- ard ‘they will only

be ‘'serving North Atlantlc Brand, and it will be consistént éuts/
. quality. '

Coffee pots. DeLeo will. order, ...t will check to see which
unlts need :

Menu changes.

We 'can submit suggestiéns to dietitian Gruz and Gendreau, S.F.S.D.
for the winter/fall menu

Yougart,missing on last meal. Deleo will look into.

Instant mashed potatoes

Diet/Bland Chicken.. . -s. - showed DelLeo the seasoned Chicken
served to dlets. DeLeo will look into.

' Diet'issues, puffed rice, diet snack(fruit) will look into
-instant potatoes.

potato peeler, looking into ordering new, as well new Flsh oven, .
and grill

‘Yogart - 7% of budget.
Bryant doing Public records Request food budget

12



would not deal with us .. . - L . .

Dish Washer ?
Wants to update kitchen

Committee Coordinator ... juestioned if we could look at
a better quality hot dog/hamburger, DeLeo will bring up at the
next meeting with Food services Directors.

Chairman .- ..y brought up call-backs. It was explained that
Deputy Tebeau used to require an Incident Report. DeLeo .hopksc
that this can be corrected before reacing that stage. DeLeo did
state that if a shift commander is called about call-backs that
he is called at home.

Complaints about substitutions. Spoke about Girl Scout Cookies
and if substitutions are made that the menu item in small.
amounts are sent to the unit, i.e., 62 men 20 pieces of fruit
and 42 servings of G.S. Cookies, this might need to be adjusted

-t spoke about donations, and fruit donations. It was
explained that this used to be the practice in ‘the past and that

" Kevin "", Supply was instrumental and donations stopped because.

F.S.D. Bates was not consistant in picking up donations and they

e



MINUTES FROM MEETING W/ F.S.D

3/16/22

Attending: Meeting started at about

. . Chairman 1:20 Start, Ended 2:20

e . &, Secretary C
_. Camp Chairman
. , F.S.C., Member
Y, &, Houseman Unit 2-1
¥, F.S.C. Member

Frank », F.S.D.
Lt. 7 7
Lt. . 1ila

e — — — — — f—

Issue #1 Chop Suey. Repeat Issue. Again suggested sending pasta
and sauce separate to avoid pasta becoming mush. This was again
agreed to. »

#2 Chicken legs. Complaints about size, and the use of the salty
breaded, greasy drumsticks. F.S.D. : stated having problems finding
consistent sized chicken legs, and there would be a need to use
the unpopular drumsticks. Hall admitted that this was not an
approved Dietitian item,.and he was rece1v1ng p051t1vn feedbﬂck

v

~on this item. Repeat issues ¢

#3:. _ addressed complaints in unit 4-1 about not enough food
being sent to unit, especially when it is a popular meal.

#4 - ad complaints about instant mashed potaoces. Repeat ... -
issue

#5 — addressed issue of Puffed rice, Hall admitted that

this has been brought to his attention in past meetings and
that he said that they would be phased out. As well the issue
of corn flakes being ordered and served was addressed. Not on
menu. Asked if a better Wheat Flake could be ordered. Hall
admitted that this is an ongoing issue and repeat issue. Will
look into better wheat flake.

#6 . & addressed eggs cured in brine, and that there should
not be a supply issue with fresh shelled eggs. Brown expressed
that these pickled eggs were not a hit and ended up in slop
bucket. Bryant said that if the kitchen wanted to knwo how
popular or unpopular an item is that the slop bucket should be
viewed. Deleo said that was being done.

#7 £ Addressed the tuna being mixed with pasta. ad
pointed out that this is a repeat issue and that DelLeo agreed
to stop mixing the tuna during the last meeting. Again said that
this would cease.

14
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