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STATE OF MAINE REQUEST FOR PROPOSALS
RFP SUBMITTED QUESTIONS & ANSWERS SUMMARY
	RFP NUMBER AND TITLE:
	RFPT# 202508123 – Dietician/Nutritional Consultant

	RFP ISSUED BY:
	Department of Corrections

	SUBMITTED QUESTIONS DUE DATE:
	September 12, 2025

	QUESTION & ANSWER SUMMARY ISSUED:
	September 16, 2025

	PROPOSAL DUE DATE:
	October 2, 2025, no later than 11:59 pm. Local time.

	PROPOSALS DUE TO:
	Proposals@maine.gov


Provided below are submitted written questions received and the Department’s answer.
	1
	RFP Section & Page Number
	Question

	
	NA
	Is there a current contract for similar services and, if so, when does it expire?

	
	Answer

	
	The current contract for these services expires on December 31st, 2025.


	2
	RFP Section & Page Number
	Question

	
	NA
	If there is an existing contract, what is the annual cost to the State of Maine?

	
	Answer

	
	Annual costs for these services have fluctuated slightly with the average annual spend being over $40,000/year.


	3
	RFP Section & Page Number
	Question

	
	NA
	Can you provide an example of a required report?

	
	Answer

	
	Double click on the PDF icon to open the sample report: 
[image: image1.emf]RFP 202508123  Annual Site Visit Report.pdf




	4
	RFP Section & Page Number
	Question

	
	NA
	Can you provide a copy of the current menu?

	
	Answer

	
	Double click on the PDF icon to open the current menu: 
[image: image2.emf]RFP 202508123  Menu.pdf




	5
	RFP Section & Page Number
	Question

	
	NA
	Is this a new contract or renewal of an existing contract?

	
	Answer

	
	The award from this RFP will result in a new contract. Please see response to Question #1 above.


	6
	RFP Section & Page Number
	Question

	
	NA
	If there is an existing contract, could you please share the names of the current vendors and their pricing?

	
	Answer

	
	Current Provider: Barbara Wakeen DBA Correctional Nutrition Consultants, LTD
Contracted Hourly Rate: $82.50


	7
	RFP Section & Page Number
	Question

	
	NA
	What is the estimated budget for this contract?

	
	Answer

	
	Please see response to Question #2 above.


	8
	RFP Section & Page Number
	Question

	
	NA
	Is it mandatory to subcontract?

	
	Answer

	
	No.
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Maine Department of Corrections
September 22 - 27, 2024 - Annual Site Visit Report

General Comments and Overall Assessment

Visited MVCF (Medium and Minimum), DCF, MSP, BCF, MCC, and LCYDC.
Visited gardens at DCF which changed greatly from the beginning at last year’s visit.
Krista Okerholm, Director of Culinary Arts and Food Sustainability, escorted and coordinated the
facility tours. We met with all the Food Service Managers at each facility.
We observed meals, toured kitchens, and met with Administration, when possible, Food Service
Managers/Cook Supervisors, and Medical staff, at L.ong Creek and briefly at DCF.
Adult facilities continue to follow the 6-week menu cycle - implemented i summer 2022.
o Facilities that house working residents follow the High Activity menu, while all other adult
facilities follow the General Population (formerly Heart Healthy) menu.
o LCYDC follows a youth menu planned to meet Child Nutrition requirements. Menu specifics
for this are noted m LCYDC report section.
o A women’s menu has not progressed. This may be on hold as the women are now coming to
the MCC chow hall where male residents eat.
o Most facilities were following different weeks’ cycles.
As a follow-up to last year’s report, the Main Population menus have been renamed as such from the
Heart Healthy. Therapeutic diets that were planned as a fix to meet heart healthy guidelines are still in
place for those residents who may need diet modifications for medical diagnoses related to cardiac and
hypertensive states.
Vegetarian entrée alternatives were a point of discussion to stabilize preference diets and meet the
needs of most religious faiths.
Diet snacks continue as originally planned as peanut butter and crackers. Snacks are mostly offered for
diabetes and to accommodate medications.
Diet manuals were standardized using 2008 Nutrition and Food Service Management in Correctional
Facilities, along with diet education materials. These are available in food service and in medical
departments.
Agriculture Programs at MVCF, DCF, MSP, BCF, MCC and Long Creek are very active and benefit
the kitchens, residents, and local food pantries.
Composting 1s active at BCF, and MVCF.
We were able to meet with Veronica Grady at Long Creek, but unsuccessful at other sites, due to
scheduling and the ACA audit at MVCF.

MDOC Statewide/Community Activities

Maine DOC has partnered with Brigaid in the past year with a goal to create a national model for
excellence m carceral foodservice. The model was based on fresh, less processed foods integrated into
kitchens for staff and residents, allowing for flexibility in production. Colin Freeman is the traveling Brigaid
chef who has been working in most of the facilities for the past year. This partnership term came to an end
during the visit.

MDOC won 24 ribbons with garden produce at the Common Grounds Event recently. Fach of the
facilities was proud to claim some of the ribbons for their submissions.





Mountain View Correctional Center - Medium
9/23/2024

Krista Okerholm and I met with Mark McBrine, FSM, and Tom Hayden, Cook Supervisor.
ACA auditors were on site and were inspecting the kitchen during this visit.

We toured the kitchen, storage, and cooler/freezer areas.

Population — Adult Medium approximately 119 including ALU.

Kitchen Observations and Other Notations
e ACA auditors made uncommon requests regarding some standard food service operations:

o Dry storage room labeling. We spent time discussing and validating based on food codes as
were beyond normal food service standards of practice. Cans are dated upon receipt. All
products come with a ‘use by’ date preprinted on pkgs, but this was mandated by ACA during
the audit. Corrective actions were implemented during the auditors’ stay.

o Tethered knives and having knives in the kitchen was presented as an issue by one of the
inspectors

e The food service department was very clean and active with lunch meal preparation.
e Meal participation varies as some purchase foods from the annex.

Staffing

o Total staff 5 correctional cooks plus Mark McBrine as FSM.

o Donnie Carter is still the acting supervisor at Minimum (1.5 yrs)

s Currently, short one cook on AM shift. Laurie Valente was out on vacation.

o All cooks rotate as needed from Medium to Minimum.

e Resident FS workers were neat and clean in uniform with hats, gloves and beard covers.

Bakery and Food Products

e MVCF bakes bread items among the other food service operations as there is no separate bakery.
Some freshly baked bread was cooling in dry storage.

e MVCEF continues to bake (for both MVCEF sites (medium and minimum), bread, rolls, sub rolls, hot
dog buns, and English muffins, bagels, and flatbread — mostly multi-grain.

o Still using Maine Grains flour.

e Potential and current food vendors connecting and/or visiting MDOC to meet staff and increase
offerings to MDOC

Meal Observation (lunch)

e Lunch preparation and service were observed.

e Following Week 1 Monday
o 5 slices regular ham w/ 1 slice cheese

1 cup minestrone soup

Homemade bun

Potato Salad

Fruit (dessert is served at the dinner meal)
o Milk and drink

e 60 feed-ins today — includes mostly elderly for DOC, 18 ALU assisted living, E unit ALU —

wheelchair, hand fed, cancer patients

@)
(@)
@)
(@)





Menu, Diet Review and Purchasing

Following the 2022 General Population menu and corresponding diets.

MVCEF continues to support local/Maine purchasing with opportunity buys, most recently pork
chops and mushrooms, smoked and regular cheese, ground beef, eggs, milk, and other special items
as available that can be incorporated into meals.

Documentation of what is served to the main population and diets is recorded for each meal where
there are generic options, i.e., fruit, seasonal salad, and vegetables.

Food Service continues to work with products from the gardens and be creative with scratch
cooking.

Monitoring diet compliance, tracking in logbooks. Most on diets are in ALU; currently, one diet ‘no
tomato comes to the dining room. FS communicates continues with medical on compliance and any
possible medical repercussions, i.e., diabetes or allergy. The housing unit or dorm CO is also notified
to be aware in case of possible reactions.

Medical and Religious Diets

We were unable to meet with medical due to scheduling conflicts with ACA and resident care.
MVCEF has some diet orders that would benefit from regular multidisciplinary reviews to assess
status of disease states, tolerances, and validity of the diet orders.
Food service continues to receive diet orders on different forms - including patient profiles, ERMA,
Provider Treatment Order forms and MDOC forms. Some of these may contain confidential
information. Wellpath diet order forms were not observed for any of the diet orders reviewed. This
was addressed the past three years.
There continues to be an issue to get new diet orders when residents are transferred, which may
compromise the status of the resident on a diet. When residents are transferred to another facility,
new diet orders are not always updated for the current facility and diet.
We discussed edentulous and liquid diets, for longer term liquid diets to be nourishing. This was
addressed as one resident is getting ice cream 3x/day.

o Provided follow up documentation from past and updated options, based on tolerances.
Reviewed Menu Substitution logs, these are logged and filed in daily records. Substitutions are
minimal and note meals as served.

Coolers, Freezers, Dish Machine & Storage

Temperature logs are posted by coolers, freezers, and dish machine, and current.
All items appropriately stored and labeled.
Dry storage all observed was neat overall dated and stored appropriately.

o We discussed food grade pallets and height off the floor with consideration to replace the
wooden pallets again. The wooden pallets are from Sysco. Mark is checking on options to
replace them.

o An area between the pallets needed cereal cleaned up but was corrected immediately.

Chemical storage and mop room — clean, locked, and stored appropriately.
Tray machine 120 °F — low temperature machine, so this is appropriate with a chemical sanitizer.

o One person working at lunch time on trays. There should be 2 persons handling trays — one
for clean and one for soiled.

Trays are air dried - using drying racks.
Knives, blades, and sharps secured in shadow box.
Portion utensils on shadow board and logged accordingly to use.
Contraband items are secured, i.e. sugar, yeast, etc.
Cooler temps and logs are posted and checked 2x/day.
o Cooler #1 - Leftovers and prep 35 °F





o Cooler #2 dairy and produce cooler — cage free local eggs, garden tomatoes and onions, soup
base and P/Cs 37 °F.

o Meat Cooler #3 - meat thawing appropriately

o Freezer #4 - ice build-up around the door. The threshold needs repaired for door to seal
appropriately. A work order was in for this.

Agriculture - Garden and Composting Project

Mark continues to direct the garden and composting project. Mountainview’s projected goal was to
increase the size of the garden this past year, they have succeeded. They have also increased their hoop
houses which enables them to extend their growing season.

End MVCC 2024





Mountain View - Minimum
9/23/2024

Krista Okerholm and I visited this kitchen with Mark McBrine and Donnie Carter, Corrections
Officer/Cook. Donnie has been acting kitchen supervisor for more than a year.

Toured the kitchen, storage areas, coolers, and freezers.

Population 187

Kitchen Observations and Other Notations

¢ Residents in uniforms with hair and beard nets, and gloves in place.

e Kitchen was very clean and appeared to have areas freshly painted, i.e. cooler doors and floor.

e New shadow board in place to store utensils.

e Some areas behind kettles need attention, but due to the structural issues, it is difficult to access and
make it look better.

Menu, Diet Review and Purchasing

e Serving the 2022 High Activity menu.

e Meal service was not observed, but dinner preparation for meat sauce was in process.
e Reviewed substitution logs; substitutions are minimal — mostly holiday.

Medical and Religious Diets
e Reviewed the medical diet list.
o Most diets are ‘no’ diets, i.e., pork, beef, fish and vegetarian
o Mr. James’ diet - needs attention — no cake, fish, peanut butter and no sodium. All foods
contain ‘some’ sodium. Current diet under review. When diets are ordered not already part of
standard diet, the RDN should be contacted for guidance.
e Religious diets
o Reviewed alternate entrees as there has been an issue w/no pork diets. Facility and MDOC
policy is an alternate available to all of population. Previously, has been offering beef for no
pork diets, but meat free alternatives as listed on menus are still available. One resident has
requested a special substitute for no pork, besides vegetarian alternatives.

Coolers, Freezers, Dish Machine & Storage Temperature logs are posted by coolers, freezers and

dishmachine and current.

e Contraband items are locked in a cage, i.e., spices, yeast.

e Dry Storage

New lids for dry storage — need labeled to identify products.

Put open bags of mixes and other products in paper in bins or plastic bags as needed.

Some items were labeled for today’s date.

We assisted in removal of all dented cans.

Margarine and peanut butter are portioned, and all covered appropriately.

Bread was stored for upcoming meals.

All baked items bins are covered and labeled.

Opportunity buys = Many canned goods from USDA some outdated as they were commodity

purchased. Food Service has a documentation waiver to cover dates.

e Bakery — dough press was repaired during the visit.

e Tray machine 120 °F, appropriate for low temp machine

e Some items were stacked wet. These need to be staggered, or stored, such that they can air dry, i.e.,
tray drying racks.

O O O O O O O O





Freezer 2 °F and -15 °F

Cooler #1 (produce and meat) 36 °F

Cooler #2 (milk) 48 °F internal thermometer was blocked
Dry storage 70 °F

End MVCC Minimum 2024





Downeast Correctional Facility
9/24/24

Krista Okerholm and I visited DCF with Mark McBrine.
We met with Patricia, Unit Manager, briefly.
Population 44 with 9 in work release.

Kitchen Observations and Other Notations

The kitchen is very clean and organized.

There is a rotating cleaning schedule for residents to follow.

We visited the new garden — Amazing set up and design by garden workers, and beautiful. Identified as
‘Market Square Yard’.

We discussed practices for used of overproduced foods.

Staffing

e  WE met Wendy — the new staff cook.

e Resident workers were neat and clean. Some need hair and/or beard covers. Reviewed the policy for
this regarding beard covers.

Meal Observation (Lunch)
Residents and staff continue to eat in the dining hall.
Serving on 7-compartment trays.
Food was temp’d before serving.
Week 1 Tuesday (excellent presentation)
o Grilled Chicken (unbreaded)on Bun
Oven Fries
Lettuce, Tomato, Condiments
Peaches
Milk and Beverages

@)
(@)
@)
(@)

Menu, Diet Review and Purchasing

e 2022 High Activity Menu is in place and posted.

e Reviewed Substitution logs — minimal substitutions - holiday meals noted.

e Takes advantage of opportunity buys when possible.

e Discussed overproduced foods and their use. Oatmeal cake was made with extra oats.
e Fresh baked bread was cooling.

Medical and Religious Diets
e Food service continues to receive diets on varying forms from medical.
e Reviewed diets and therapeutic need versus preference, and real allergens. Issues with religious and
‘no’ diets. Reviewed history of diet plan and diet terms/types of diets.
e Diets appear to be mostly preference, religious, and/or allergies.
o No fish, shellfish, onion, beef, or pork
o Combination diets
= No apples, peanut butter, bananas
=  Gluten free, low cal, high protein
o We discussed religious diets, the MDOC policy for religious diets, and the alternate entrée practices.
Past practice for DCF and MTNVW was meat alternatives for religious diets, chicken, beef, fish,





homemade veggie patties, etc. for a “fair and equivalent substitute”. Procedure for only the alternative
has drawn attention.

Coolers, Freezers, Dish Machine & Storage

Temperature logs are up to date.
Cooler reach in 38 °F - all stored appropriately.
Freezer reach in 0 °F - getting new freezer.
Dry Storage — neat and clean.
o Recommend putting open bags of mix in clear storage bags and secure to prevent
contamination or vermin access, if they don’t fit in bins.
o Cookies from 9/22 should be discarded.
o Garlic butter was stored on the shelf in dry storage, dated 9/11 — discussed cooler storage for
safety.
Storage bins - all labeled and covered appropriately.
o Bins have built in scoop holders.
Trays and storage
o Some trays are peeling and appear worn/damaged. Relatively new trays. I followed up to
contact Design Specialties for assistance. They were to contact Mark.
o Trays had residual water. Recommend an alternate storage means to allow trays and other
wares to air dry, i.e., tray drying rack.
Dishmachine
o Wash/rinse 157 °F
o Hot water sanitizer 187 °F
o One person running trays. Ideally, two persons should be running this, but with such a small
population, this may not be possible.
o
Mop room clean and organized.

End DCF 2024





Main State Prison
9/24/24

Krista Okerholm and I wisited the kitchen with Mr. Bushy. Jeff Space, FSM was in FishBowl training so we
spent limited time with him.

Toured the kitchen, coolers, serving area, storeroom, dishroom, and gardens, and observed Dinner.
Population 779.

Kitchen Observations and Other Notations

e Kitchen in full operation and very clean.

e  Main line and diet serving lines continue to be separate.

e Dining rooms continue to be closed, along with no salad bar offerings.

e Trays are made up and residents come to the dining hall (blind) service line to pick them up and take
back to housing areas to eat.

e Chow hall I -1s still as a work room for diet trays to be labeled.

e Chow hall 2 -continues to be a classroom.

e New kitchen floor has been installed.

e Flow of kitchen operations has been rearranged for better flow and more openness.

Staffing
e Jeff Space, FSM continues to direct the kitchen. He 1s short one supervisor and one CO.
e Resident workers are neat and clean i foodservice attire.
o Upon arrival most were without appropriate hair and beard coverings, but this was remedied
asap.

Meal Observation (lunch) Wednesday 2

e Menu as planned and correct portions served.
o Hamburger patty

Mashed potatoes

Carrots

Green Salad

Chip

Bun/Condiments

o Banana

O O O O O

e This date was the 1" day the special alternative items reverted back to what was planned on the menu.
Observed that veggie burgers and other special items were made for the alternate and religious diets,
but they were pulled from the line based on the recent DOC memorandum on alternate entrees.

Menu, Diet Review and Purchasing

e 2022 Menus and diet menus as planned and approved are in place.

e  ‘Working menus’ are also used as much goes through the mtegrated system and these 1dentify the
specific items served for the generic termed items. All prep sheets are from computerized system setup
and unique to just MSP.

e All meals are distributed in 3-compartment grab & go reusable containers. Two trays are used, if
needed, for hot and cold.

e Seasonal salad has replaced the salad bar as it has not been reinstituted.





Medical Diets and Snacks
o Many ‘no xxx’ diets - this 1s concerning because if it 1s a true allergy, then special handling
practices need to be in place to avoid any cross-contact.

Medical 1s assessing diet requests for validity.

o Diets continue to be transcribed on various forms.

o Diets are listed by pods/housing units w/total # listed via computerized list.

o Diet participation 1s no longer tracked. This 1s a change from last year. All residents come to
one window. Diets are set up and available for residents upon request.

o The Active Diet folder needs purged for the most current diets.

o Some specific diets and food items addressed:

Ofhicer Chambers had questions about the diets.

Sockabasin - 50 gm cho, consistent carbs. Sent separate sheet of foods w/ meal patterns.
There have been multiple communications on this diet.

Peanut butter contains 6 mg carbohydrates. This was in relation to the pm snack of
peanut butter and crackers.

Dana Craney - need menu updated with diet order.

Daniel Roberts

Ryan Nichols - renal 3 A or B - spoke with this resident who came to question his diet
and why he was getting chicken and cabbage 3x/day. This 1s not what 1s planned for his
diet. It was discovered that others on a renal diet are getting this and are happy with it. It
may have been a carryover as a result.

Renal 4 diet w/ no nuts or peanuts - received cabbage cauliflower, chicken, rice and 2 sl
bread.

Renal tray during meal service - observed one renal got a banana and advised otherwise
to educate for future service.

Feed-in trays are getting apples and oranges

o Oberved diet set up:

All trays checked were accurate.

All trays are labeled, and cold food 1s set up, then hot food 1s added accordingly.
Using Lockdown Beverage from GoodSource.

Gluten -was planned correctly but was being built next to other diet trays getting buns.
These should be made at a separate time or at a distance to avoid cross-contact.

Diet trays sat out approximately 2 hours after they were made up until serving time.
Feed in carts - milk sat on top of carts for delivery. Recommend putting on ice or
waiting until delivery time to stack on cart.

Religious Diets and Alternate Entrees
o Many no red meat and no pork diets still exist

109 no pork diets

59 - no red meat - religious - recommend reviewing for validity and specific faith
Recommend 1dentifying the faith for the no pork as it makes a difference on meal
patterns and diet requirements. If no pork diets are kosher, there are additional
restrictions as meat and dairy cannot be served in the same meal.

o Other diets

28 vegetarian
8 no onions

9 no peanut

9 no tomato

6 gluten free
10 lactose free





= 15 low sodium
= 21 ADA snack
= 10 ADA snack x 2
o Last year’s practice was meat-free alternatives are served at lunch as per the alternate entrees on
the menus and a substitution 1s made for the dinner meal.
o Recent changes back to the alternate as planned on the menus for all meals as noted. This has
been a point of discussion across MDOC recently.

Menu Substitutions
o Reviewed menu substitution logs which also list detailed menu items for those generic items on
menus.

o Substitutions were due to availability, holidays, and labor, but not listed on the form as it is an
mtegrated form w/o the options for comments.

o Recommend revisiting a means to document rationale/explanation for the substitution listed,
Le., vendor substituted, not enough product, not delivered, etc. This was addressed in 2021 and
2022 site visit. Any item prepared that is not on the menu needs to be cleared by the FSM and
documented.

Feed-ins (those who eat in housing unit)

Some are feed-ins at resident’s request.
Diet trays are labeled for cell and diet, but not the resident’s name.
Receiving apples and oranges, not bananas.

Coolers, Freezers, Dish Machine/Warewashing & Storage

Temperature logs are posted by coolers, and freezers.
All coolers and freezers are very neat, clean and organized.
Items 1n coolers and freezers are stored appropriately.
o  Mr. Collins continues to have a separate area for his foods. He continues on an individualized
diet.
o Ghost trays are stored separately and labeled for each meal.
Freezer
o Frost and ice on floor going thru thaw cycle.
o Bison pkgs - more cost effective.
Milk Cooler 37 °F
o Pudding needs dated.
Produce Cooler 42 °F — lots of in and out activity.
o Garden produce - various squash, turnips.
o Local corn from Community Harvest.
o Notably - food service made raspberry pancakes from garden raspberries.
Meat Cooler 38 °F
o Cage free eggs - sourced locally
o Ham portions for upcoming meal

Sharps Room - all sharps stored appropriately.

Dry Storage

All observed was neat, clean, labeled and stored appropriately. Inventory all dated.

Controlled items are stored in dry storage, locked n a cage - sugar, powder sugar, cornstarch, flour,
fluff, cocoa, and graham crackers. Access room was unlocked.

Logs for shadow board sharps/utensils are posted.





Chemical Storage
e Locked, clean, and stored appropriately in mop room.
e Some chemicals are in dry storage with food. Revisit storage guidelines for appropriate storage.

‘Warewashing Area

e T'wo workers 1n this area.

e Observed worker stacking wet pans w/o any drying. This was addressed in 2023.

e Recommend air drying all items before stacking. Consider alternate methods to stack or drying racks.

Tray Machine

e Prerinse 155 °F, Wash 159 °F, Rinse 164 °F. Sanitize - no display.

o  Wet floor signs were visible, area was very clean, but stacking pans wet mn this area too. Recommend
alternative to stacking wet, 1.e., drying racks or mstruction on how to air dry appropriately.

Equipment - Purchases and Repairs
e New kitchen items:

o Kitchen floor throughout

o Seals on doors

o Freezer door

o Air handler in dry storage area was replaced
e Some maintenance/repair items in place:

o Piece for tray machine - needs repaired

o Knobs for ovens are on order

End MSP 2024





Bolduc Correctional Facility
9/25/24

Krista Okerholm and I toured kitchen and storage areas and observed lunch service. We were assisted by
Mr. Nielson, Supervisor who was ill, but keeping his distance.

Mr. Libby, acting FSM (Angela 1s still off), was in training off-site.

We were unable to get some information as cook wasn’t sure what week they were one and the printer was
out of ik to have documents for viewing.

Observed kitchen operations, coolers, storage areas, and dishroom area.

Population 220, with approximately 100 in work release that go out.

Kitchen Observations and Other Notations

e Mealtimes were changed to 6:30 am, 11 am and 4 pm. This time change was well received by staff and
residents.

e The kitchen was clean, in general, and organized. Some areas shelves under prep area, fans and filters
needed cleaning.

e Bakers continue to bake all bread (white and wheat), rolls, pizza crust and donuts for BCF and again to
MSP. During the holidays, they also make baked goods such as cookies, pies or other sweets.

o Bakers take great pride in their work and work 7 days/week.
o Currently, they haven’t returned to making gluten-free bread due to not enough demand.
o BCF continues to donate bread and other baked goods.

e Resident kitchen workers - uniforms white tee-shirt and jeans or blues. Some look cleaner than others,
such that unsure if their shirts are stained, or just not clean. All had gloves on, but only one had a hat
and beard covering. Many had shaved heads, but not all, so hair and beard coverings are still required.

e Using a lot of garden items, most recently onions, tomatoes romaine, Swiss chard, kale, squash and
corn and cabbage. Some of this 1s shared with MSP.

e All temperature logs are on HACCP form (see below).

e Knives are stored secured and logged out.

e Reviewed menu substitution logs from December 2023, January and May 2024. These were mostly for
holiday notations.

e Some spices are ‘salts” such as celery salt and lemon pepper which contribute to the sodium content of
the menus.

Meal Service

e  We mussed the lunch period, so lunch was not observed.

e The acting FSM was in traming and the Supervisor was 1ll.

e We did observed preparation of entrée salads for BCF workers for the next day. These were very
creative, colorful w/meat and vegetables, and well presented.

Menu, Diet Review and Purchasing
e BCF follows the 2022 High Activity Menu for work release population with some modifications, per
Angela’s direction. Recommend review with Krista for updated approval of final menus as these
changes do not reflect the menu as served.
o Switched weekend meals for better options for workers.
o Allows for choice of lunchmeat daily.
o Offers 2 soups daily.
e Salad bar 1s still active with garden vegetables when available and olives served as a treat item





Medical and Religious Diets

Diet information wasn’t available due to technical 1ssues and the supervisor assisting us was 1ll.

Coolers, Freezers & Storage and Tray Machine

HACCP Control Logs are in place that include temperature logs for cooler, freezers, tray machines,
and pot & pan sink.
Sharps log - sharps are logged out in the AM.
The storeroom and freezer were very stocked; there was a food delivery on this date. Food items in
freezer stored as best as possible.
All foods 1n coolers and freezers stored well.
Dry storage

o Some baking mixes and other packaged items need dated.

o Some cases of small size cans of food observed - IAO Food Pantry gives extra to BCF.
Reach-in Cooler 37 °F
Cooler 36 °F - some foods need labeled and/or dated or thrown out.
Freezer 1 °F - this is only slightly high, but also just received delivery and freezer is full. Also has bison
as a meat option.
Tray machine - Wash 150 °F  Rinse 162 °F Goal 1s 180 °F
Kettle Room - holding unit 175 °F; reach-in 34 °F
Trays made up for workers are stored here.
Chemicals are stored locked in a wooden cabinet in a room with baking items. Revisit storage
guidelines for MDOC for concern of potential contamination.
Need a means to air dry trays, pans, etc. to avold stacking wet. Recommend purchasing tray drying
racks.

Ghost trays are i place and stored appropriately.

Equipment - Purchases and Repairs

Repairs - work order 1s in for freezer door.
New ice machine.
New Brute bread totes.

End BCF 2024





Maine Correctional Center
9/26/24

Krista Okerholm and I met with Jon Rockwell, FSM.
Toured the kitchen, bakery, coolers, freezers, and storage areas, in both facilities.
Population 388 - most everyone eats in the chow hall except 181 for MPU and Women’s.

Kitchen Observations and Other Notations

¢ MCC continues to satellite food, to Women’s until unforeseeable future.

¢ Blind feeding continues as the practice in the old kitchen. Delivery windows are working well with the
trays.

e Diets are served on a separate line and window. Residents ask for their diet through the tray opening.
This process 1s very efficient and organized.

e Kitchen has drying racks for to allow for pans and other kitchen wares to air dry. This 1s a positive
follow-up from last visit.

e Dechydrator has been in use, but now needs a hose, so currently unable to use until repaired. This
equipment was new with the new kitchen but wasn’t used at the previous visit.

e  Menu substitutions are put on the production log. This would reflect the menu as served also.

e Reviewed policy for diets, rosters, labeling and documenting menu as served.

Staffing

e Jon Rockwell has advanced to FSM as Greg Royer retired.

e Short one cook.

e Resident workers and cooks - neat and clean i uniforms. Hair coverings and gloves, as needed, were
mn place. Some needed beard nets.

Meal Observation

e  Week 1 (Thursday)

e Turkey Salad - slicer was causing turkey to fall apart, so turkey salad was made.

e Cheese slice

e Homemade roll

e Salad with shredded cheese

e Chips 1.5 0z

e Apple

e Dessert - MCC serves fruit for dessert at most meals. A sweet dessert 1s served on Saturday and

Sunday, and every other Friday. Sunday morning, pastry is served.

Menu, Diet Review and Purchasing

Diet lists are color coded and posted on the wall by the serving area.
Female menu - options, possibly smaller portions
Salad bar has not been reinstated

o Food safety was a concern as it was noted ‘no one washes their hands’ and there was a lot of waste.
MPU - hot and cold trays (one of each) continue to be sent
MCC has made menu changes of which we were unaware until this visit. These had not been addressed
since menu inception, or N previous Visits.

o Switched Wednesday with Saturday for all 6 weeks

o Weeks 2 and 6 - Moved items so not pork at both meals

o Also added yogurt to the Breakfast sandwich meal Thursday





Diet participation 1s not tracked. Previously, Greg noted medical indicated the inmate won’t be
removed from the diet due to court outcomes, so this practice hasn’t been n place.

o Recommend continuing to track participation in case there is a medical issue that arises such as
abnormal labs, mtolerance, or allergic reaction that would reflect potential noncomphance
which may result in a poor health outcome. This was addressed on previous visits and continues
to be a concern.

o Reference MDOC Policy on tracking diet participation.

Medical and Religious Diet lists are posted on the serving line.
o Diet orders are sent to food service on various forms including patient communications.
o Religious Diets
®  One Mushm resident kitchen worker expressed his dislike for the vegetarian meals for
when pork 1s on the menus. Jon, Krista and I discussed this along with the remnstated
practice of serving the alternate entrée as planned on the menus.
o Medical Diets
= 3 lactose free
=  Diabetic snacks only, - none ordered for diabetics
= Past renal diet, Mr. Drake, got a kidney transplant. Diet has been worked out with
medical. RDN has not been involved in this plan
= Deforest - Low sodium/protein
= Gluten free - many don’t come for diet
= One finger food - soft diet - serving on a paper tray w/o eating utensils
= Residents receive snacks at meal time, per diet order, but receive a regular tray with no
associated diet for the snack.
e Snacks were set up for diabetes or medical/medication needs, but there 1s no
clarification for the diet orders.
e Currently, food service provides 5-6 snacks of peanut butter & crackers @ dinner
to have as needed overnight.
= Jce continues to be provided ordered from food service for various medical purposes.

Coolers, Freezers & Storage

These areas are not locked during kitchen operations, only at night.
Mop room, very clean, but also not locked.

Dairy Cooler 40 °F.

Produce 40 °F - garden produce and some leftovers.

Cooler #3 - pulled meats to thaw 39 °F.

Freezers both 0 °F - some egg patties needed labeled.

Holding unit near serving line was 158 °F.

Dry Storage area is clean and neat. Some open bags need to be closed/sealed and put in plastic storage
bags or containers.

Ghost trays continue to be stored in case of future reference.

Floor machine 1s in use to aid in sanitation.

End MCC 2024





Long Creek Youth Development Center (LCYDC)
9/27/24

Krista Okerholm and I met with Aaron Beaulieu, Facilities Manager, and Justin Malanowski, FSM.
We also met with Veronica Grady HSA i Medical - detailed below.

Toured the kitchen, storage areas, coolers, and freezers, and observed lunch service.

Population 1s considered youth until 21 and has access to commissary.

The youth continue to come to the dining hall to eat.

Population 35

Kitchen Observations and Other Notations

e Kitchen 1s very clean and orderly.

e Menus continue to be planned and service i accordance with the NSLP/SBP program.
e Menu has been pork-free, but Justin wants to go back to serving pork.

e Spent time reviewing requested menus changes w/Justin and other menu/diet related questions.
(Follow-up communications already resulted in drafted menus)
e Ice machine 1s broke.

Staffing
e Justin is new as FSM since 2023 visit; although he has a long tenure with the DOC in the kitchen.
e ) youth work in the kitchen.

Meal Observation (Lunch) Friday Week 1
Youth come to the dining hall to eat. CO provides a fork.

e [ish sticks w/tartar sauce

e Bun

e Bake potato w/sour cream

e Carrots /peas

e Fruit choices: apples, pears, oranges, plums

e Choice of milk

Diet Line
Those who receive a diet come through the line with their housing unit.

Menu, Diet Review and Purchasing
¢ Follows menu planned for LCYDC for child nutrition.
e We spent time reviewing requested menu changes. These were drafted, finalized and returned for
implementation.
e F Flavor Program - participating now and orders weekly
o $6000 credit can order up to this amount
o Some items so far include applesauce, broccoli, and romaine lettuce
o Usually uses ~ $400/wk
e USDA Commodity items - also receiving: chicken, pork, canned fruit, strawberries, turkey, peas, canned
ham





Menus

Medical Diets and Snacks

e Diet histis small, mostly ‘no’ items or preference, but needs some additional guidance and/or spreadsheets
to appropriately plan. Historically, the ‘no’ diets were handled by looking at product labels. Reviewed
contacting RDN for diet guidance.

o Low carb - rationale/diagnosis in question
o Vegan
o 3 finger food trays
o No pork
o No milk/lactose
o No longer serving almond milk so no dairy list went down considerably - now serving Lactaid
milk for 2 lactose mntolerant - most others were preference and were discontinued.
Medical Meeting
Krista and I met with Veronica Grady, HSA. We reviewed the menus, diets, diet orders and snacks.
Menus and Snacks
We discussed the collaboration of medical and food service to offer snacks that aren’t medically
related:
o Youth are voicing hunger after school and before bed. Complaints are they are hungry, but all are

healthy, per Veronica.

o Reviewed the Child Nutrition (CN) requirements and limitations which can contribute to this in
the afternoon.

o After school snacks have CN parameters (for those that are reimbursable).

o Discussed an ‘always available’ list for pm snacks, 1.e., fruit, veggie stix w/ Ranch dressing or peanut
butter

Diets

Providers are ordering preference diets w/o medical indication.

o No ‘milk’ orders but not tested for allergies or intolerances.

o High protein but not needed. Menus are already high protein.

o Let her know if these diets are ordered

o Reviewed the standardized diet program and terminologies, 1.e., consistent carbs

o Discussed weight management handouts for healthy eating and free online handouts on MyPlate
and

o USDA.gov

Coolers, Freezers, Dish Machine and Food Storage
e All food 1s stored appropriately - covered, labeled, and dated.

e Coolers and freezer - organized and clean.

e Temperatures

(@)

O O O O

Cooler #1 35 °F
*  Produce neat and clean
Cooler #2 42 °F
Freezer - below 0 °F
Dish machine 166 ° F, >190 °F
Allow for air drying trays - and other wares that get stacked. Use tray drying racks and alternating
the stacking.

e Sharps - secured 1n the office.

e Bakery - started a baking program, but 1t 1sn’t implemented yet.





e Dry Storage
o Much less inventory than in past visits.
o All labeled and stored appropriately.
e Chemical Storage - all stored appropriately.

Menu Substitutions
These are logged in a book - recommend adding ‘why’ there was a substitution, 1.e., vendor out of product,
holiday meal, etc., and for incorporating garden items, too.

Overall - Additional Food/Menu Related Discussion
Alternative entrée procedures, religious diets and medical diets continue to be points of discussion.

The alternative entrée rationale and offerings have received much attention during this visit, related to
lifestyle, food preferences, and religious diets. Meetings to discuss and make changes for religious diets
have been in place with Krista, FSMs, Scott Landry, and Medical and Religious authorities. A new
program is in the draft stages of modifications.

Medical Diets

e Standard diet order forms and variations of those food services are currently receiving. This has been
an ongoing concern as findings are some forms contain confidential information that should not be
disseminated throughout the facilities.

e Medical, food service, and the RDN have been meeting and/or communicating to address diet
concerns in general, terminologies, preference diets, and for some specific residents.

There are multiple diet orders for ‘no fish’, gluten-free and religious that need addressed for a valid
food allergy, preference and/or the specific religion noted.

e From 2022, consideration to add carb choices or grams of carbohydrates to menus for those with
diabetes to make selections. This is a challenge if using the regular menu as items would vary per
site. Also, some sites serve blind feeding, so no choices would be offered for the residents to make
their own choices. Further discussion is needed here. Following up 2024 — this is not feasible with
blind feeding and the generic food options on the menus. There would be no way to determine what
specifically is served.

e As many as 3 Snacks given at the evening meals are served without an order for a diet. Consider
revisiting this practice for validity.

e Diet roster and monitoring participation, varying procedures in each facility. This has been a
discussion point related to the religious diet program.

e Documentation and educational materials have been provided to medical and we have met to review
standardized language so we are all consistent in planning and the language is accurate to reflect the
menus and the diet goals.

e All facilities have a diet manual in the kitchen and in medical along with supplemental diet education
materials reflecting most common diets and/or diets that have been ordered within facilities in
general. Any additional materials are always available from the RDN

General Items

e Forms — Overall facility comparisons are needed to standardize as not all sites use the same forms.

e Recipes —Variances in recipe sources are in place. Consider a group database for kitchens to share
resources.





e Consider standardizing a plan for documenting ‘menu as served’ for ACA compliance and defining
the generic items served.

e Tray drying racks — not all sites have these. Recommend assessing need with each facility and
purchasing within budgets.

e Pallets — wooden pallets in some storage rooms, consider replacement for wood ones. Recommend
assessing need with each facility and addressing w/ food vendor who is providing these.

Submitted 11/20/2024






_1818848356.pdf
MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 1
| Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B JHot Cereal 1 cup Dry Cereal 1 cup Hot Cereal 1 cup Sausage Patty 20z Breakfast Sandwich = Dry Cereal 1cup Egg 2 each
R |Breakfast Pastry 1/60 cut Peanut Butter 2tbhs Boiled Eggs 2 each Pancakes 3 each Egg, Sausage, Cheese 1Each Peanut Butter 2 tbs Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 2sl Jelly 1/2 0z Breakfast Potatoes 1cup
A Toast/Bread 2sl Toast/Bread 25l Toast/Bread 25l Toast/Bread 2sl
K Imargarine 2 tsp Margarine 2 tsp Margarine 3 tsp Margarine 2tsp
F [Fruit/Juice 1lea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice lea/l/2c
A [Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S [milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
T Jsugar Pktr 2 each Sugar Pktr 2 each Sugar Pktr 2 each Sugar Pkt/ 2 each
|Re|igious - same as GP menu Religious - same as GP menu Religious - same as GP menu Religious - Poultry Sausage Religious - Poultry Sausage Religious - same as GP menu Religious - Poultry Sausage
R ) A ) ) Vegetarian - Veggie Patty or 2 Eggs ) R
Vegetarian - same as GP menu Vegetarian - same as GP menu Vegetarian - same as GP menu Vegetarian - Veggie Patty (total 2 eggs) Vegetarian - same as GP menu Vegetarian -1 ea Egg (total 3 eggs)
Sloppy Joe 30z Ham 30z Chicken Patty 40z Hamburger 30z Turkey 30z Hotdogs 2 each Steak and Cheese 30z/1sl
Cheese 1sl Cheese 1sl Cheese 1sl
L |Bun 1 each Bun/ Bread lea/2sl |Bun/Bread lea/2sl |Bun/Bread lea/2sl |Bread 2sl Hot dog bun/ Bread 2ea/2sl |Sub Roll lea
U JPotatoes 3/4C Potatoes 3/4C Potatoes 3/4cC Baked Beans 1cup Potatoes 3/4C
N JSeasonal Salad 3/aC Seasonal Salad 3/aC Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/aC
C Soup 8oz Chips loz
H Crackers 1 pkg Shredded Lettuce/Onion 1/4C/ 1sl
Catsup lea Mustard/Mayo Dressing 1 each Mayo Dressing 1each Catsup/Mustard 1each Mayo Dressing 1each Mustard/ Catsup/ Relish 1 each Mustard/Mayo Dressing 1 each
Dessert 1 Serving Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
Milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1cup Milk 1 cup
Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup

Religious - Chicken, Turkey or Fish +

IReIigious - Chicken, Turkey or Fish Religious - same as GP menu Religious - Chicken, Turkey or Fish  |Religious - same as GP menu Religious - 2 ea Poultry Hot Dogs |Religious - Chicken, Turkey or Fish

Vegetarian, Chicken or Turkey Soup
Vegetarian - Veggie Vegetarian - 3 oz Cheese or 1/_2 ¢ Vegetarian - Veggie Patty or 3 Oz . . Vegetarian - 3 oz Cheese or 1/2 ¢ . . Vegetarian - Grilled Cheese
Egg Salad on Bread + Vegetarian Vegetarian - Veggie Patty Vegetarian - Veggie Patty .
Sloppy Joe Soup Peanut Butter Egg Salad on Bread Sandwich
Chicken 40z Tomato Sauce 40z Meat & Vegetable Stew 10 oz Pork 40z Meat Stir Fry 10 0z Manager's Special Pizza 1ea/svg
JPotatoes 3/4C Meat 40z Rice 3/4C Potatoes 3/4cC w/ Rice 3/4C Potato Chips loz
D Pasta 3/4C
| Jseasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C
N JRoll/Bread lea/2sl Garlic Bread 1sl Cornbread 1/60 cut |Roll/Bread 1lea/2sl |Roll/Bread 1ea/2sl |Roll/Bread lea/2sl
N [Margarine 2 tsp Margarine 2 tsp Margarine 2 tsp Margarine 2 tsp Margarine 2 tsp
E Jseasonal Salad 1 cup Seasonal Salad 1 cup Seasonal Salad 1cup Seasonal Salad 1 cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1 cup
R
Dessert 1 Serving Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
IFortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup
Religious - same as GP menu Religious - Ground Chicken or Religious - Chicken or Turkey Religious - Chicken, Turkey or Fish Religious - Chicken or Turkey Stir Religious - Chicken, Turkey or Fish Religious - (.:heese Pizza or Poultry
Turkey Fry Alternate Pizza
Vegetarian - 2 oz Peanut Butter + 2| Vegetarian - Veggie Meatballs or |Vegetarian - 2 C Beans or Veggie Vegetarian - 3 oz Peanut Butter + 2 |Vegetarian - 2 C Beans + 1 c Stir Fry |Vegetarian - Veggie Patty or 12 oz|Vegetarian - Cheese Pizza or
Eggs Veggie Crumbles Crumbles + 3/4c Stew Veggies Eggs Veggies Pasta w/Cheese Poultry Alternate Pizza
Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.
A'If cereal is presweetened, sugar will not be served.
Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.
For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service. RDN # 618415 2/26/2025

If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.
Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.






MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 2
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B JHot Cereal 1cup Dry Cereal 1cup Hot Cereal 1cup Sausage Patty 20z Breakfast Sandwich = Dry Cereal 1cup Egg 2 each
R IBreakfast Pastry 1/60cut |Peanut Butter 2 tbs Boiled Eggs 2 each French Toast 3 each Egg, Sausage, Cheese 1 Each Peanut Butter 2 ths Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 2sl Jelly 1/2 0z Breakfast Potatoes 1cup
A Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 2l Toast/Bread 2sl
K Jmargarine 2tsp Margarine 2tsp Margarine 3tsp Margarine 2 tsp
F JFruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2c |Fruit/Juice lea/1/2¢c Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice lea/1l/2¢
A [Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S [milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
T Jsugar Pkt~ 2 each Sugar Pkt? 2 each Sugar Pkt? 2 each Sugar Pkt? 2 each

|Religious - same as GP menu

Religious - same as GP menu

Religious - same as GP menu

Religious - Poultry Sausage

Religious - Poultry Sausage

Religious - same as GP menu

Religious - Poultry Sausage

Vegetarian - same as GP meny

Vegetarian - same as GP menu

Vegetarian - same as GP menu

Vegetarian - Veggie Patty

Vegetarian - Veggie Patty or 2 Eggs
(total 2 eggs)

Vegetarian - same as GP menu

Vegetarian -1 ea Egg (total 3 eggs)

IMeatballs 40z Turkey 30z Salami 30z Hamburger 30z Grilled Cheese 2 Each Chicken Patty 40z Dinner Sausage 40z
w/Sauce 1/4cC Cheese 1sl Cheese 1sl Cheese 1sl Cheese 4 Slices
L JSub Roll 20z Bun/Bread 1lea/2sl |Bun/Bread 1 ea/ 2 Slices |Bun/Bread lea/2sl |Bread 4 Slices Bun/Bread 1ea/2sl |SubRoll lea
U JPotatoes 3/4C Chips loz Potatoes 3/4C Potatoes 3/4C
N JSeasonal Salad 3/4C Potato Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C
c Soup 80z Soup 80z Tomato Soup 80z Soup 80z
H Crackers 1 pkg Crackers 1 pkg Shredded Lettuce/Onion 1/4 C/ 1 sl |Crackers 1 pkg Crackers 1 pkg
Catsup 1 each Mustard/Mayo Dressing 1 each Mustard/Mayo Dressing 1 each Catsup/Mustard 1 each Mayo Dressing 1 each
Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving
Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup

Fish

Religious - Chicken, Turkey or

Religious - same as GP menu +
Vegetarian, Chicken or Turkey Soup

Religious - Chicken, Turkey or Fish +
Vegetarian, Chicken or Turkey Soup

Religious - Chicken, Turkey or Fish

Religious - same as GP menu +
Vegetarian, Chicken or Turkey Soup

Religious - same as GP menu

Religious - Chicken, Turkey or Fish

Vegetarian - Veggie

Vegetarian - 3 oz Cheese or 1/2 ¢
Egg Salad on Bread + Vegetarian

Vegetarian - 3 oz Peanut Butter +

Vegetarian - Veggie Patty

Vegetarian - same as GP menu +

Vegetarian - Veggie Patty or 1/2 c

Vegetarian - Grilled Cheese

Meatballs or Crumbles Soup Vegetarian Soup Vegetarian Soup Egg Salad Sandwich + Vegetarian Soup
Baked Chicken 40z Tomato Sauce 40z Chicken 40z Pasta & Cheese 10 oz Shepherd's Pie 10 oz Manager's Special Pizza 1ea/svg
_IRice 3/acC Meat 40z Seasoned Rice 3/acC w/ Ham Potato Chips loz
D Pasta 3/4C
| Jseasonal Vegetabl 3/4 C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C
N JRoll/Bread 1lea/2sl |Garlic Bread 1sl Roll/Bread lea/2sl Roll/Bread 1ea/2sl |Roll/Bread 1ea/2sl |Roll/Bread lea/2sl
N [margarine 2tsp Margarine 2tsp Margarine 2tsp Margarine 2tsp Margarine 2tsp
E JSeasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup
R
Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving
IFortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup

Religious - same as GP menu

Religious - Ground Chicken or
Turkey

Religious - same as GP menu

Religious - Pasta & Cheese +
Chicken, Turkey or Fish

Religious - Shepherd's Pie made w/
Grd. Chicken or Turkey

Religious - Chicken, Turkey or
Fish

Religious - Cheese Pizza or Poultry
Alternate Pizza

Vegetarian - 2 oz Peanut Buttd

Vegetarian - Veggie Meatballs or
Crumbles

Vegetarian - 2 C Beans or Veggie Crun

Vegetarian - 12 oz Pasta & Cheese

Vegetarian - Veggie Patty w/
Potatoes & Corn or Veggie
Shepherd's Pie or FSM Choice

Vegetarian - Veggie Patty or 12 oz
Pasta w/Cheese

Vegetarian - Cheese Pizza or
Poultry Alternate Pizza

Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.

A If cereal is presweetened, sugar will not be served.
Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.

For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service.

If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.

Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.

RDN # 618415

2/26/2025






MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 3
| Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B JHot Cereal 1cup Dry Cereal 1cup Hot Cereal 1cup Sausage Patty* 20z Breakfast Sandwich = Dry Cereal 1cup Egg 2 each
R ]Breakfast Pastry 1/60 cut |Peanut Butter 2 ths Boiled Eggs 2 each Pancakes 3 each Egg, Sausage, Cheese 1 Each Peanut Butter 2 ths Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 25l Jelly 1/2 0z Breakfast Potatoes 1 cup
A Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 2sl
K Jmargarine 2tsp Margarine 2 tsp Margarine 3tsp Margarine 2tsp
F JFruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice lea/l/2¢c
A [Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S [milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
T Jsugar Pkt~ 2 each Sugar Pkt" 2 each Sugar Pkt" 2 each Sugar Pkt? 2 each
|

Religious - same as GP menu

Religious - same as GP menu

Religious - same as GP menu

Religious - Poultry Sausage

Religious - Poultry Sausage

Religious - same as GP menu

Religious - Poultry Sausage

Vegetarian - same as GP meny

Vegetarian - same as GP menu

Vegetarian - same as GP menu

Vegetarian - Veggie Patty

Vegetarian - Veggie Patty or 2 Eggs
(total 2 eggs)

Vegetarian - same as GP menu

Vegetarian -1 ea Egg (total 3 eggs)

Chicken Wrap Bologna 30z Tuna Fish Salad 30z Hamburger 30z Turkey 30z Chicken Patty 40z Taco Meat 30z
Chicken 30z Cheese 1sl Shredded Lettuce 1/4c Cheese 1sl Cheese 1sl Taco Shells 2 each

L Jriour Tortilla 2 Each Bun/Bread 1ea/2sl |Bun/Bread 1lea/2sl |Bun/Bread 1lea/2sl |Bun/Bread lea/2sl |Bun lea/2sl |Cheese loz

U Ishredded Cheese 2oz Potatoes 3/4C Chips loz Potatoes 3/4C Shredded Lettuce 1/2 cup

N [carrot Sticks 6ea Seasonal Salad 3/4C Pasta Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C

C JPotatoes 3/acC Soup 80z Soup 80z Soup 80z Refried Beans 3/acC

H Crackers 1 pkg Crackers 1 pkg Shredded Lettuce/C 1/4 C/ 1 sl Crackers 1 pkg Rice 3/4C
Dressing lea Mustard/Mayo Dressing 1 each Catsup/Mustard 1 each Mustard/Mayo Dressing 1 each Mayo Dressing 1 each Taco Sauce 2 each
Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving
Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup

|Religious - same as GP menu

Religious - Chicken, Turkey or Fish +
Vegetarian, Chicken or Turkey Soup

Religious - same as GP menu +
Vegetarian, Chicken or Turkey
Soup

Religious - Chicken, Turkey or

Fish

Religious - same as GP menu

Religious - same as GP menu +
Vegetarian, Chicken or Turkey
Soup

Religious - Chicken, Turkey or Fish

Vegetarian - 3 oz Peanut

Vegetarian - 3 oz Cheese or 1/2 ¢
Egg Salad on Bread + Vegetarian

Vegetarian - 3 oz Peanut Butter
or 1/2 c Egg Salad on Bread +

Vegetarian - Veggie Patty

Vegetarian - 3 oz Cheese or 1/2 ¢

Vegetarian - Veggie Patty +

Vegetarian - 1 C Beans + 1 oz

Butter Soup Vegetarian Soup Egg Salad on Bread Vegetarian Soup Cheese (13/4 c + 2 oz total)

Pork 40z Tomato Sauce 40z Turkey 40z Meat Stew 10 0z Chicken 40z Manager's Special Pizza 1ea/svg
Rice 3/4C Meat 40z Potatoes 3/4C w/Vegetables Potatoes 3/4C Potato Chips loz

D Pasta 3/4C Gravy 20z Rice 3/4cC

| JSeasonal Vegetabl 3/4 C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C

N Roll/Bread lea/2sl |Cornbread 1/60 cut |Roll/Bread 1ea/2sl |Roll/Bread lea/2sl

N Margarine 2tsp Garlic Bread 1sl Margarine 2 tsp Margarine 2tsp Margarine 2 tsp Margarine 2 tsp

E |seasonal Salad 1 cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1 cup Seasonal Salad 1 cup

R
Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup

Religious - Chicken, Turkey or
Fish

Religious - Ground Chicken or
Turkey

Religious - same as GP menu

Religious - Poultry Stew

w/Vegetables

Religious - same as GP menu

Religious - 4 oz Chicken, Turkey,
or Fish

Religious - Cheese Pizza or Poultry
Alternate Pizza

Vegetarian - 2 oz Peanut Buttd

Vegetarian - Veggie Meatballs or
Crumbles

Vegetarian - 2 C Beans or Veggie
Crumbles + 3/4c Stew Veggies

Vegetarian - 2 C Beans or
Veggie Crumbles +3/4 ¢
Vegetarian Vegie Stew

Vegetarian - 3 oz Peanut Butter + 2
Eggs

Vegetarian - Veggie Patty or 12
oz Pasta w/Cheese

Vegetarian - Cheese Pizza or
Poultry Alternate Pizza

Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.

A If cereal is presweetened, sugar will not be served.
Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.

For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service.

If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.
Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.

RDN # 618415

212612025





MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 4
| Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B JHot Cereal 1cup Dry Cereal 1cup Hot Cereal 1cup Sausage Patty* 20z Breakfast Sandwich = Dry Cereal 1cup Egg 2 each
R |Breakfast Pastry 1/60 cut |Peanut Butter 2 tbs Boiled Eggs 2 each French Toast 3 each Egg, Sausage, Cheese 1 Each Peanut Butter 2 ths Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 2sl Jelly 1/2 0z Breakfast Potatoes 1cup
A Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 25l Toast/Bread 2sl
K IMmargarine 2 tsp Margarine 2 tsp Margarine 3 tsp Margarine 2 tsp
F JFruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2c |Fruit/Juice 1lea/1/2c¢ |Fruit/Juice 1lea/1/2c¢ |Fruit/Juice lea/l/2¢c
A [Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S Jmilk 1 cup Milk 1cup Milk 1cup Milk 1 cup Milk 1cup Milk 1cup Milk 1cup
T Jsugar Pktr 2 each Sugar Pktr 2 each Sugar Pktr 2 each Sugar Pkt/ 2 each
|

Religious - same as GP menu

Religious - same as GP menu

Religious - same as GP menu

Religious - Poultry Sausage

Religious - Poultry Sausage

Religious - same as GP menu

Religious - Poultry Sausage

Vegetarian - same as GP meny

Vegetarian - same as GP menu

Vegetarian - same as GP menu

Vegetarian - Veggie Patty

Vegetarian - Veggie Patty or 2 Eggs
(total 2 eggs)

Vegetarian - same as GP menu

Vegetarian -1 ea Egg (total 3 eggs)

Steak and Cheese 3 0z/1sl [Fish Patty 40z Ham* 30z Hamburger 30z Egg Salad 40z Chicken Patty 40z Chili 80z
Sub Roll 20z Cheese 1sl Cheese 1sl Rice 3/4C
L Bun/Bread lea/2sl |Bun/Bread lea/2sl |Bun/Bread lea/2sl |Bun/Bread lea/2sl |Bun/Bread 1ea/2sl |Cornbread 1/60 cut
{] Potatoes 3/4C Potatoes 3/4C Potatoes 3/4C
N JSeasonal Salad 3/4C Potato Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C
C Jsoup 80z Cole Slaw 3/4C Soup 8oz Chips 1oz Dressing 1 Thsp Margarine 2tsp
H |Crackers 1 pkg Crackers 1 pkg Shredded Lettuce/C1/4 C/ 1l
Mustard/Mayo Dr 1 each Tartar Sauce 1each Mustard/Mayo Dressing 1 each Catsup/Mustard 1 each Mayo Dressing 1each
Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving |Dessert 1 Serving
Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Fortified Drink 1cup
Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1cup

[REMBTOUS - CIICKEI, TUTKEY O

Fish + Vegetarian, Chicken or
T ], <.

Religious - same as GP menu

Religious - Chicken, Turkey or Fish +
Vegetarian, Chicken or Turkey Soup

Religious - Chicken, Turkey or

Fish

Religious - same as GP menu

Religious - same as GP menu

Religious - Chicken, Turkey or Fish
Or Poultry Chili

Vegetarian - 3 oz Cheese or
Peanut Butter on Bread +

Vegetarian - Veggie Patty or
Grilled Cheese

Vegetarian - 3 oz Cheese or 1/2 ¢
Egg Salad on Bread + Vegetarian

Vegetarian - Veggie Patty

Vegetarian- same as GP menu

Vegetarian - Veggie Patty

Vegetarian - Veggie/Bean Chili

Vegetarian Soup Soup
Chicken Divan 10 oz Tomato Sauce 40z Meatloaf 40z Chicken 40z Meat Stroganoff 1cup Manager's Special Pizza 1 ea/svg
Meat 40z Gravy loz Rice 3/4C Pasta 3/4C Potato Chips loz
D Pasta 3/4C Potatoes 3/4C Seasonal Vegetable 3/4 C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C
| Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C
N JRoll/Bread lea/2sl Roll/Bread 1lea/2sl |Roll/Bread 1ea/2sl |Roll/Bread 1ea/2sl |Roll/Bread lea/2sl
N IMargarine 2 tsp Garlic Bread 1sl Margarine 2 tsp Margarine 2 tsp Margarine 2 tsp Margarine 2tsp
E ]Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup
R
Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
IFortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup

Religious - same as GP menu

Religious - Ground Chicken or

Turkey

Religious - Ground Poultry Meatloaf

Religious - same as GP menu

Religious - Ground Poultry
Stroganoff

Religious - Chicken, Turkey, or Fish

Religious - Cheese Pizza or Poultry
Alternate Pizza

Vegetarian - 2 oz Peanut
Butter + 2 Eggs

Vegetarian - Veggie Meatballs or

Crumbles

Vegetarian - 2 C Beans or Veggie
Crumbles + 3/4c Stew Veggies

Vegetarian - 2 C Beans

Vegetarian - Veggie Meatball
Stroganoff Or 12 oz Pasta
w/Cheese

Vegetarian - 3 Oz Peanut Butter + 2
Eggs Or 12 oz Pasta w/Cheese

Vegetarian - Cheese Pizza or
Poultry Alternate Pizza

Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.

A'If cereal is presweetened, sugar will

not be served.

Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.

For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service.

If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.
Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.

RDN # 618415

2/26/2025





MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 5
| Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B JHot Cereal 1 cup Dry Cereal 1 cup Hot Cereal 1cup Sausage Patty 20z Breakfast Sandwich = Dry Cereal 1 cup Egg 2 each
R |Breakfast Pastry 1/60 cut Peanut Butter 2 ths Boiled Eggs 2 each Pancakes 3 each Egg, Sausage*, Cheese 1 Each Peanut Butter 2 ths Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 25l Jelly 1/2 0z Breakfast Potatoes 1cup
A Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 2sl Toast/Bread 2sl
K |Margarine 2tsp Margarine 2tsp Margarine 3tsp Margarine 2tsp
F JFruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2c¢ |Fruit/Juice lea/l/2¢c
A |Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S [milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup
T JSugar Pkt® 2 each Sugar Pktr 2 each Sugar Pkt? 2 each Sugar Pkt? 2 each
|Religious - same as GP menu Religious - same as GP menu Religious - same as GP menu |Religious - Poultry Sausage Religious - Poultry Sausage Religious - same as GP menu Religious - Poultry Sausage
. . . . . Vegetarian - Veggie Patty or 2 Eggs . .
Vegetarian - same as GP menu Vegetarian - same as GP menu Vegetarian - same as GP menu|Vegetarian - Veggie Patty (total 2 eggs) Vegetarian - same as GP menu Vegetarian -1 ea Egg (total 3 eggs)
Chicken Quesadilla Hot Dog 2 each Salami 20z Hamburger 30z Fish 40z Chicken Patty 40z Grilled Cheese Sandwicl 2 each
Chicken 30z Cheese 1sl Cheese 1sl Potatoes 3/4C Cheese 4sl|
L [shredded Cheese 20z Hot dog bun/ Bread 2 ea/ 2 slic{Bun/Bread lea/2sl |Bun/Bread lea/2sl |Bun/Bread 1lea/2sl |Bun/Bread lea/2sl Bread 4sl
U |Flour wraps 2 each New England Baked Beans 1 cup Chips loz Potatoes 3/aC
N IPinto Beans 3/aC
C Jseasonal Salad 3/4C Potato Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C
H Soup 80z Tomato Soup 8oz
Crackers 1 pkg Catsup/Mustard 1each Tartar Sauce 1 each Mayo Dressing 1 each Crackers 1 pkg
Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
IMiIk 1 cup Milk 1 cup Milk 1 cup Milk 1 cup Milk 1cup Milk 1cup Milk 1cup
Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
Religious - Chicken, Turkey or Religious - same as GP menu +
Religious - Chicken, Turkey or Fish Religious - Poultry Hot Dogs Fish + Vegetarian, Chicken or |Religious - Chicken, Turkey or Fish |Religious - same as GP menu Religious - same as GP menu Vegetarian, Chicken or Turkey
Turkey Soup Soup
. Vegetarian - 3 oz Cheese or )
Veg::;:';-:h:;ze;:::;b;ltlt:r or Vegetarian - Veggie Patty 1/2 cEgg Saléd on Bread + Vegetarian - Veggie Patty Vegetananp—ela/:u(t: :ﬁf;?lad or30z Vegetarian - Veggie Patty Vegetarian - Vegetarian Soup
Vegetarian Soup
Pork 40z Tomato Sauce 40z Baked Chicken 40z Ham 40z Meat Stir Fry 10 oz Manager's Special Pizza 1ea/svg
Rice or Potatoes 3/4C Meat 40z Rice or Potatoes 3/4C Baked Potato 1each w/ Rice 3/4C Potato Chips loz
S Pasta 1cup
U |Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetable 3/4 C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C
P Garlic Bread 1sl Roll/Bread 1ea/2sl |Roll/Bread 1ea/2sl |Roll/Bread 1lea/2sl |Roll/Bread lea/2sl
P [Margarine 2 tsp Margarine 2 tsp Margarine 2tsp Margarine 2tsp Margarine 2tsp
E ]Seasonal Salad 1 cup Seasonal Salad 1 cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1 cup Seasonal Salad 1 cup Seasonal Salad 1 cup
R
Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup
Religious - Chicken, Turkey or Fish | Religious - Ground Chicken or Turkey [Religious - same as GP menu | Religious - Chicken, Turkey or Fish |Religious - Poultry Stir Fry Religious - Chicken, Turkey or Fish Il:IetI;gr:)autse-P‘i:zhze:-)ese Pizza or Poultry
R R . Vegetarian - 2 C Beans or . . . . . N "
Vegetarian - 2 oz Peanut Butter + 2 Vegetarian - Veggie Meatballs or Veggie Crumbles + 3/4c Stew Vegetarian - 3 oz Peanut Butter + 2| Vegetarian - 2 C Beans + 1 C Stir Fry|Vegetarian - Veggie Patty, Or 12 oz |Vegetarian - Cheese Pizza or
Eggs Crumbles Veggies Eggs Veggies Pasta w/Cheese Poultry Alternate Pizza

Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.
A'|If cereal is presweetened, sugar will not be served.
Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.

For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service. RDN # 618415
If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.
Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.

212612025






MAINE CORRECTIONAL CENTER
MAINE DEPARTMENT OF CORRECTIONS - General Population Menu

Week 6
| Sunday Monday Tuesday Wednesday Thursday Friday Saturday
B [Hot Cereal 1cup Dry Cereal 1cup Hot Cereal 1 cup Sausage Patty 20z Breakfast Sandwich = Dry Cereal 1cup Egg 2 each
R |Breakfast Pastry 1/60 cut |Peanut Butter 2 ths Boiled Eggs 2 each French Toast 3 each Egg, Sausage, Cheese 1 Each Peanut Butter 2 ths Sausage Patty 20z
E Jelly 1/2 0z Syrup 3 Thsp Toast/Bread 25l Jelly 1/2 0z Breakfast Potatoes 1cup
A Toast/Bread 25l Toast/Bread 2sl Toast/Bread 25l Toast/Bread 2sl
K [Margarine 2 tsp Margarine 2 tsp Margarine 3tsp Margarine 2tsp
F JFruit/Juice 1ea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice lea/l/2c Fruit/Juice lea/1/2c |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice 1ea/1/2 ¢ |Fruit/Juice lea/1/2¢
A [Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup
S milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
T |sugar Pkt~ 2 each Sugar Pkt? 2 each Sugar Pktr 2 each Sugar Pktr 2 each
|Re|igious - same as GP menu Religious - same as GP menu |Religious - same as GP menu Religious - Poultry Sausage Religious - Poultry Sausage Religious - same as GP menu |Religious - Poultry Sausage
) ) ) ) ) Vegetarian - Veggie Patty or 2 Eggs ) .
Vegetarian - same as GP menu Vegetarian - same as GP menu |Vegetarian - same as GP menu Vegetarian - Veggie Patty (total 2 eggs) Vegetarian - same as GP menyVegetarian -1 ea Egg (total 3 eggs)
Steak and Cheese 3 0z/1sl |Bologna 30z Chicken Patty 40z Hamburger 30z Turkey 30z Meatballs 40z Dinner Sausage 40z
Cheese 1sl Cheese 1sl Cheese 1sl w/Sauce 1/4c
L Sub Roll lea Bun/Bread 1lea/2sl |Bun/Bread lea/2sl Bun/Bread lea/2sl Bun/Bread 1ea/2sl |SubRoll 20z Sub Roll lea
U JPotatoes 3/acC Soup 8oz Chips 1oz Potatoes 3/4C Soup 8oz Potatoes 3/4C Soup 8oz
N Crackers 1 pkg Crackers 1 pkg Crackers 1 pkg
C |cole Slaw 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C Potato Salad 3/4C Seasonal Salad 3/4C Seasonal Salad 3/4C
H Shredded Lettuce/Onion 1/4 C/ 15l
Mustard/Mayo Dressing 1 each Mayo Dressing 1each Mayo Dressing 1 each Catsup/Mustard 1each Mustard/Mayo Dressinj 1 each Catsup 1each
Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup Milk 1cup
Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup Fortified Drink 1 cup
Religious - Chicken, Turkey or Religious - same as GP menu + - Religious - Chicken, Turkey or Fish
. . . . . . . - . . ) . Religious - Poultry Meatballs ) .
Religious - Chicken, Turkey or Fish | Fish + Vegetarian, Chicken or Religious - same as GP menu Religious - Chicken, Turkey or Fish Vegetarian, Chicken or Turkey or Fish + Vegetarian, Chicken or Turkey
Turkey Soup Soup Soup
Vegetarian - Veggie Patty or Grilled Vegetarian - 3 oz Cheese or Vegetarian - Veggie Patty or 3 oz . . Vegetarian - 3 oz Cheese or 1/_2 ¢ Vegetarian - Veggfe Vegetarian - Grilled Cheese
Cheese 1/2 cEgg SaI?d on Bread + Peanut Butter Vegetarian - Veggie Patty Egg Salad on Bread + Vegetarian Meatballs or Veggie Sandwich + Vegetarian Soup
Vegetarian Soup Soup Crumbles
Baked Chicken 40z Lasagna 10 oz Meat Pie 10 0z Mac & Cheese 10 oz Chicken 40z Manager's Special Pizza 1ea/svg
Rice 60z W/Ham Pasta 1cup Potato Chips loz
S
U |Seasonal Vegetables 3/4C Seasonal Vegetable 3/4 C Seasonal Vegetables 3/4 C Seasonal Vegetables 3/4C Seasonal Vegetables 3/4C Seasonal Vegetabl 3/4 C
P JRoll/Bread 1lea/2sl |Garlic Bread 1lea/2sl |Roll/Bread lea/2sl Roll/Bread lea/2sl Roll/Bread 1lea/2sl |Roll/Bread lea/2sl
P [Margarine 2tsp Margarine 2tsp Margarine 2tsp Margarine 2tsp Margarine 2tsp
E ]Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1 cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup Seasonal Salad 1cup
R
|Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving Dessert 1Serving |Dessert 1Serving |Dessert 1Serving |Dessert 1 Serving
Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1 cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup Fortified Drink 1cup

Religious - same as GP menu

Religious - Veggie/Meatless
Lasagna

Religious - Poultry Meat Pie

Religious - Mac & Cheese w/ Poultry
Ham

Religious - same as GP menu

Religious - Chicken, Turkey or
Fish

Religious - Cheese Pizza or Poultry
Alternate Pizza

Vegetarian - 2 oz Peanut Butter + 2 H

Vegetarian - Veggie/Meatless
Lasagna

Vegetarian - 2 C Beans or Veggie
Crumbles + 3/4c Stew Veggies

Vegetarian - 12 oz Pasta & Cheese

Vegetarian - 3 oz Peanut Butter + 2
Eggs

Vegetarian - Veggie Patty or
12 oz Pasta w/Cheese

Vegetarian - Cheese Pizza or
Poultry Alternate Pizza

Portions listed are cooked/as served. Liquid items listed in oz are fluid oz.
A'If cereal is presweetened, sugar will not be served.
Seasonal salad, potatoes, and dessert (1 fruit daily @ L or D) will be rotated based on local availability.

For religious and vegetarian entrée offerings, one respective entrée of equivalent portion/protein will be served, as determined by Food Service. RDN # 618415 2/26/2025
If the GP entrée meets religious needs, then a religious alternate will not be served. For example, if beef is entrée, Muslims will not receive a religious alternate.

Salt and Pepper pkts provided on trays for main populaton. Refer to Diet Special Instructions for other diets.
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