STATE OF MICHIGAN
ENTERPRISE PROCUREMENT

Department of Technology, Management, and Budget
525 W. ALLEGAN ST., LANSING, MICHIGAN 48913
P.O. BOX 30026 LANSING, MICHIGAN 48909

CONTRACT CHANGE NOTICE

Change Notice Number 5

to
Contract Number 071B5500118

Kevin Weissenborn MDOC
517-373-4447

Trinity Services Group, Inc.

477 Commerce
Oldsmar, FL 34677
David Miller
813-854-4264

weissenbornk@michigan.gov

Mary Ostrowski DTMB

(517) 284-7021
ostrowskim@michigan.gov

JOLOVHLNOD

Dave.Miller@trinityservicesgroup.com
*******6703

CONTRACT SUMMARY
PRISONER FOOD SERVICE

July 14, 2015 July 13, 2018 July 31, 2018
Net 45 N/A

O P-Card O Direct Voucher (DV) O Other O Yes

N/A
DESCRIPTION OF CHANGE NOTICE

o WA o A uystoos
$158,761,830.00 $0.00 $158,761,830.00

DESCRIPTION

Effective August 1, 2017:
1) Pricing on this Contract is increased by 2.3%, and is reflected in the attached updated Attachment A - Pricing 7-12-2017.
2) The following attachments are hereby updated:

Attachment B - CFA Map

Attachment D - Statewide Standard Menu - Men's and Women's
Attachment E - Dietary Reference Intake Values

Attachment G - MDOC Policies - Table of Contents

Attachment H - MDOC Menu Plan - Men's and Women's
Attachment | - Prisoner Worker Safety Training Record
Attachment J - Weekly Food Sanitation Inspection

Attachment K - Facility Inspection Response Report




Attachment M - Religious/Vegan Menu - Men's and Women's

3) Service Level Agreements(SLA's) will be assessed on a per kitchen basis instead of a per facility basis. Attachment C -
Service Level Agreement is hereby updated to include the list of applicable locations and kitchens as identified in Change
Notice 5, Attachment 1, below.

Please note the Contract Administrator in Section 2.021 has been changed to Mary Ostrowski and the Contractor's
Primary Contact is updated to David Miller.

All other terms, conditions, specifications and pricing remain the same. Per Contractor and Agency agreement, and DTMB
Procurement approval.



Revised 4/7/2016

Facility

Attachment A — Pricing 7-12-2017

Comprehensive Prisoner Food Service

All facilities

Per Prisoner Per Meal Price (PPPM
Census-based meal price scale per table below
Census information to be provided by MDOC

Effective August 1, 2017

Inmate Population

Price perMeal

From-To
20,873 -22,829
22,830 -24,787
24,788 - 26,744
26,745 -28,701
28,702 -30,659
30-660 - 32,616
32,617 -34,573
34,574 - 36,530
36,531- 38,488
38,489 -40,445
40,446 -42,402
42,403 -44,360
44,361- 46,317
46,318 -48,274
48,275 -50,232
50,233 -52,189
52,190 - 54,146
54,147-56,103
56,104 -58,061
58,062-60,018
60,019 and above

$1.536
$1.501
$1.458
$1.431
$1.397
$1.371
$1.345
$1.320
$1.302
$1.285
$1.267
$1.242
$1.216
$1.207
$1.190
$1.172
$1.164
$1.147
$1.139
$1.121
$1.112



1. Annual Consumer Price Index (CPI) Adjustments

Beginning August 1, 2017, and each August 15t of the Contract thereafter, Contractor will receive a PPPM
adjustment of an amount equal to the greater of one percent (1%) or the change in the Bureau of Labor
Statistics, Consumer Price Index, All Urban Consumers, U.S. City Average, Food Away From Home.

Consumer Price Index adjustments are to be based on April data (reported in June) immediately preceding
the August 1%t anniversary (if the Bureau of Labor and Statistics maintains the same data release schedule,
and if not, the parties will negotiate the timing). Contractor must communicate the Consumer Price Index
adjustment at least thirty (30) days prior to the effective date of the new prices.

2. Unanticipated Cost Changes Due to Changes in Law

In addition, if the following enumerated categories of laws applicable to Contractor (within the scope of this
Contract) change and directly result in material, unanticipated increases to Contractor’s costs to provide
the State meals under this Contract, the Contractor may adjust its per-meal prices to reflect the impact:

(a) meal-cost increases due to changes in federal, state, or local sales, payroll-based, or other taxes;

(b) meal-cost increases due to changes to minimum or overtime wages;

(c) meal-cost increases due to changes to the scope, application, or implementing regulations related
minimum or overtime wages; or

(d) meal-cost increases due to changes to “living wage,
governmental entity having jurisdiction over the parties.

(f) decrease in prisoner population below 20,873

prevailing wage,” or similar laws by any

3. Other Material Conditions Beyond Contractor Control

If other material unanticipated conditions change due to causes beyond Contractor’'s control and directly
result in an increase to Contractor’s costs to provide the State meals under this Contract, including but not
limited to:

(a) change in the scope of services;

(b) menu changes requested by MDOC;

(c) the availability of prisoner labor;

(d) changes in federal, state, or local standards or regulations; or
(e) or other unforeseen conditions beyond Contractor’s control,

then Contractor with prior MDOC approval may adjust its PPPM to reflect the impact of the change in
circumstances.

However, in the event of any such material unanticipated cost changes, the parties agree that they will first
negotiate in good faith to adjust the PPPM so as to render the change-margin neutral to the Contractor.

4. Staff and Guest Meals

If meals for Uniformed Custody Officers (Staff) increase 3.0% or more above 68,000 meals per month, the
parties agree to renegotiate the PPPM price or mutually agree upon modifications to this Contract to offset
the impact of the increased Staff meals.

Approved Staff are only served lunch and dinner meals. Meals are served on all three shifts.

Other Staff and guests wanting to purchase a meal shall be allowed to purchase at the PPPM price specified
in the scale for the scale line 40,446 - 42,402. As such, in Section 1.022 — Staff /Guest Meals on page 18
of the Contract, the following sentence is hereby deleted: “Other staff members may be eligible for meals
for a charge of the per meal rate based on the scale line 34,096 to 35,745.”



5. Religious Meals

If the number of religious meals required by MDOC increases by 25% or more above 450 religious meals
per day, the parties agree to renegotiate the price of religious meals that the Contractor charges to MDOC.

6. Diet Snacks
Diet snacks must be included in the PPPM price specified above.
7. Prompt Payment

The MDOC shall not receive any prompt payment discount from Contractor.



®Correctional Facilities

*

©C©O© ® ®E NDPOOEWN

Attachment B - CFA Map
As of January 1, 2017

02
Ontonagon Baraga

Dickinson

Ojibway Correctional Facility
Baraga Correctional Facility
Marquette Branch Prison*
Alger Correctional Facility
Newberry Correctional Facility
Chippewa Correctional Facility
Kinross Correctional Facility
Oaks Correctional Facility

Earnest C. Brooks Correctional Facility
West Shoreline Correctional Facility
Muskegon Correctional Facility

Central Michigan Correctional Facility
St. Louis Correctional Facility

Saginaw Correctional Facility

Carson City Correctional Facility
Richard A. Handlon Correctional Facility
lonia Correctional Facility

Michigan Reformatory

Bellamy Creek Correctional Facility
Thumb Correctional Facility

Macomb Correctional Facility

Woodland Center Correctional Facility
G. Robert Cotton Correctional Facility
Charles E. Egeler Reception Guidance Center*
Parnall Correctional Facility

Cooper Street Correctional Facility
Special Alternative Incarceration Facility
Women’s Huron Valley Correctional Facility*
Lakeland Correctional Facility

Gus Harrison Correctional Facility
Detroit Detention Center

Detroit Reentry Center

Includes reception centers

Source: Correctional Facilities Administration
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Attachment D - Statewide Standard Menu - Men's and Women's
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Trinity Services Group MDOC Men's 04 19 17

Regular Week 1
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Dinner

Alt. Beverage Berry 1 Cup Alt. Beverage Diet 1 Cup

Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kwM L‘G(‘au‘o ﬁ’m Lb Approval Date 4/19/2017
ReportDate:4/19/2017 10:40:51 AM zzzBid-Benjamin - Ml
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Trinity Services Group MDOC Men's 04 19 17 Regular Week 2
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Peanut Butter #30 Scoop |Alt. Grits 1 Cup Pancake Bake 1/40 Slice |Alt. Ralston 1 Cup High Fiber Bran Cake 1/54 Slice |Alt. Ralston 1 Cup Waffles 2 Each
Wheat Toast 2 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 2 Slice Breakfast Hash 1 Cup Alt. Wheat Toast 2 Slice Breakfast Gravy 3/4 Cup Syrup 1/4 Cup
Jelly #60 Scoop |Alt. Wheat Toast 2 Slice Syrup 1/4 Cup Wheat Toast 2 Slice Whipped Margarine #100 Scoop |Whole Wheat Biscuit 1 Each Alt. Diet Syrup PC 2 Each
Alt. Diet Jelly PC 1 Each Whipped Margarine #100 Scoop |Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop (Jelly #60 Scoop |Whipped Margarine #100 Scoop |Breakfast Sausage 20z
Sugar Packet 2 Each Sugar Packet 2 Each Whipped Margarine #100 Scoop (Jelly #60 Scoop |Alt. Diet Jelly PC 1 Each Sugar Packet 2 Each Whipped Margarine #100 Scoop
Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Diet Jelly PC 1 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each
pPC PC Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each PC Alt. Sugar Substitute 1 Each
Orange Juice 1/2Cup  |Orange Juice 1/2 Cup PC Alt. Sugar Substitute 1 Each PC Orange Juice 1/2 Cup PC
Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup PC Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Skim Milk 1 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Alt. Hot Chocolate 1 Cup
Lunch
Sheet Pan Corndogs 1/20 Slice |Chicken Pieces 30z Chicken Pieces 30z Grilled Cheese 1Each Burrito Filling 1 Cup Turkey Ham 30z Taco Meat 30z
Alt. Seasoned Soy 60z BBQ Sauce 1/4 Cup Chicken Gravy 1/4 Cup S.andwich Alt. Oat Burger 60z Alt. Black Bean Burger 6 0Z Alt. Taco Soy 30z
Alt. Wheat Bread 2Slice  |Alt. Soy Chicken Salad 4 0Z Alt. Gravy Soy 3/4 Cup Ga’;‘;’;’:zse:e" L1/2Cup e ilada Sauce 1/acup  |Red Beans & Rice 11/acup |corn 1/2 cup
Baked Beans 1-1/4 Cup |Potato Salad 11/2 Cup |Mashed Potatoes 1-1/2Cup |1ossed Salad 1cup Brown Rice 1 Cup Carrots 1 Cup Refried Beans 1-1/4 Cup
Oven Brown Potatoes 1-1/2 Cup |Pinto Beans 1-1/4 Cup |Green Beans 1/2 Cup Ranch Dressing #30 Scoop Mixed Vegetables 1/2 Cup Wheat Bread 2 Slice Cheddar Cheese 10z
Mustard #60 Scoop |Wheat Dinner Roll 1 Each Wheat Bread 2 Slice Banana 1 Each Tortilla 1 Each Whipped Margarine #100 Scoop |Taco Shells 2 Each
Apple 1 Each Banana 1 Each Whipped Margarine #100 Scoop | 4t Sugar Cookie 1 Each Peaches 1/2 Cup Apple 1 Each Salsa 1/4 Cup
Alt. Iced Yellow Cake 1/54 Cut  |Alt. Iced Chocolate 1/54 Slice |Apple 1 Each Beverage Punch 1cup Alt. Apple Crisp 1/2 Cup Alt. Sugar Cookie 1 Each Shredded Lettuce 3/4 Cup
Beverage Berry 1 Cup Bevcearl;:e S 1 cup Alt. Oatmeal Cookie 1 Each Alt. Beverage Diet 1cCup Beverage Berry 1 Cup Beverage Orange 1 Cup Apple 1 Each
Alt. Beverage Diet 1 Cup Beverage Orange 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Brownie 1/54 Slice
Alt. Beverage Diet 1cup Alt. Beverage Diet 1 Cup Beverage Grape 1 Cup
Alt. Beverage Diet 1Cup
Dinner
Turkey Ham 30z Salisbury Patty 40z Chili 1 Cup Poultry Teriyaki 3/4 Cup Beef Stew 1 Cup Macaroni & Cheese 1 Cup Cheese & Vegetable 1/16 Cut
Alt. Vegetable Bean 607 Alt. Wstrn Bean Burger 6 OZ Alt. Chili Soy 1 Cup Alt. Teriyaki Soy 3/4 Cup Alt. Vegetable Stew 1 Cup Beets 1/2 Cup Pizza
Patty Brown Gravy 1/4 Cup Mixed Vegetables 1/2 Cup Brown Rice 1Cup Soy Peas 1/2 Cup Alt. c"heese & V(»_?g 1/16 Cut
Baked Potato 1Each Cheesy Potatoes 1-1/2 Cup |Tossed Salad 1 Cup Peas & Carrots 1/2 Cup Brown Rice 1Cup Wheat Bread 2 Slice gsjgew/ White
Carrots 1/2 cup Peas 1/2 Cup House Dressing #30 Scoop (Wheat Bread 2 Slice Greens Collard 1/2 cup Whipped Margarine #100 Scoop |Pasta Salad 1Cup
Wheat Bread 2 Slice Wheat Bread 2 Slice Wheat Bread 2 Slice Whipped Margarine #100 Scoop Whole Wheat Biscuit 1 Each Oatmeal Cookie 1Each Spinach 1/2 Cup
Whipped Margarine . #100 S0P \\y1,e4 Margarine  #100 Scoop Whipped Margarine  #100 Scoop [iced Yellow Cake 1/sacyr |Whipped Margarine - #100Scoop) . ponq,, 1Each  |iced Spice Cake 1/54 Cut
Chczc:ol?(:schm 1Each Iced Spice Cake 1/54 Cut |iced Yellow Cake 1/54 Cut  |Alt. Apple 1Each Iced White Cake 1/54 slice Chocolate Beverage 1 Cup Alt. Peaches 1/2 Cup
Alt. Pineapple Tidbits 1/2 Cup Alt. Apple 1 Each Alt. Peaches 1/2 Cup Chocolate Beverage 1 Cup :I::II:IF: |lli i EZCh Alt. Beverage Berry 1Cup Skim Milk 1Cup
skim Milk 1Cup Skim Milk 1 Cup Skim Milk 1 Cup Alt. Beverage Orange 1 Cup Alt. Beverage Grape . Cuz Alt. Beverage Diet 1Cup Alt. Beverage Punch 1 Cup
Alt. Beverage Grape 1cCup Alt. Beverage Berry 1Cup Alt. Beverage Punch 1 Cup Alt. Beverage Diet 1Cup . ) Alt. Beverage Diet 1 Cup
Alt. Beverage Diet 1cCup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant km L‘ 0(‘0'“‘0 B’m Lb Approval Date 4/19/2017
ReportDate:4/19/2017 10:40:51 AM zzzBid-Benjamin - Ml Page 3 of 6
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Trinity Services Group MDOC Men's 04 19 17 Regular Week 3
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Breakfast Hash 1 Cup Alt. Ralston 1 Cup High Fiber Bran Cake 1/54 Slice |Alt. Grits 1 Cup French Toast Bake 1/54 Slice |Alt. Ralston 1 Cup Cinnamon Pastry 1Each
Wheat Toast 2 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 2 Slice Peanut Butter #30 Scoop |Alt. Wheat Toast 2 Slice Breakfast Gravy 3/4 Cup Frosting #60 Scoop
Whipped Margarine #100 Scoop |Alt. Wheat Toast 2 Slice Whipped Margarine #100 Scoop (Wheat Toast 2 Slice Syrup 1/4 Cup Whole Wheat Biscuit 1 Each Alt. Wheat Toast 2 Slice
Sugar Packet 2 Each Whipped Margarine #100 Scoop (Jelly #60 Scoop |Jelly #60 Scoop |Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop |Whipped Margarine #100 Scoop
Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Diet Jelly PC 1 Each Alt. Diet Jelly PC 1 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Breakfast Sausage 20z
pC Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each
Orange Juice 1/2 Cup PC . . . PC .
Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each
Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup PC PC PC Orange Juice 1/2 Cup PC
Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Hot Chocolate 1Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Vanilla Beverage 1 Cup Skim Milk 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Lunch
Poultry Ala King 3/4 Cup Meatsauce 3/4 Cup Beef Burger 40z Chili Mac 1Cup Baked Fish 40z Cheese Pizza w/ Red 1/16 Cut  |Poultry Tetrazzini 1Cup
Alt. Ala King Soy 3/4 Cup Alt. Vegetable Cheese  1/2 Cup Alt. BBQ Soy 40z Alt. Chili Mac Soy 1 Cup Tartar Sauce #60 Scoop Sauce ) Alt. Tetrazini Soy 1Cup
Brown Rice 1cup Sauce Hamburger Bun 1Each  |Pinto Beans 1-1/4Cup |Ak. Vegetable Bean 602 Alt. Cheese Pizzaw/  1/16 Cut oo Mixed 1/2 Cup
Spaghetti 1Cup P Wht Sauce Vi bl
Peas 1/2 Cup Potato Salad 11/2Cup |Peas 1/2 Cup atty Carrots 1/2 Cup _ Vegetables
Whole Wheat Biscuit 1 Each Carrots 1/2cup BBQ Beans 1-1/4 Cup |Wheat Bread 2 Slice Cheesy Potatoes 1-1/2 Cup Tossed Salad 1Cup Simmered Navy Beans  1-1/4 Cup
. . Wheat Bread 2 Slice . . Green Beans 1/2 Cup Wheat Bread 2 Slice
Whipped Margarine #100 Scoop Ketchup #30 Scoop |Whipped Margarine #100 Scoop House Dressing #30 Scoop
. - Whipped Margarine #100 Scoop Wheat Bread 2 Slice Whipped Margarine #100 Scoop
Pineapple Tidbits 1/2 Cup Apple 1Each Apple 1Each Apple 1 Each
Alt. Chocolate Chip 1 Each Banana 1Each Alt. Iced Spice Cake 1/54 Cut  |Alt. Brownie 1/54 Slice Banana 1Each Alt. Pudding 1/2 Cup Peaches 1/2 Cup
Cookies Alt. Oatmeal Cookie 1 Each Alt. Iced Yellow Cake ~ 1/54 Cut ’ Alt. Apple Crisp 1/2 Cup
Beverage Grape 1Cup Beverage Orange 1Cup Beverage Berry 1Cup
Beverage Punch 1Cup Beverage Berry 1Cup . . Beverage Punch 1Cup Beverage Grape 1Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1Cup
Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup ) Alt. Beverage Diet 1Cup
Dinner
Sloppy Joe 1/2 Cup Baked Chicken Leg & 1 Each Tossed Salad 1 Cup Chicken Patty 40z Meatballs 2 Each/2  |Polish Sausage 40z Salisbury Patty 40z
Alt. Soy Sloppy Joe 3/4 Cup Thigh Turkey Ham 20z Alt. Black Bean Burger 6 0Z oz Hot Dog Bun 1Each Alt. Wstrn Bean Burger 6 0Z
(Tomato Free) A/t: Soy Loaf 60z Cheddar Cheese 10z Mashed Potatoes 1-1/2 cup |Alt Bean Balls 2Each/3  |Mustard #60 Scoop |Brown Gravy 1/4 Cup
Ta?er Tots 1Cup Chicken Gravy 1/4 cup Alt. Cheddar Cheese 30z Italian Mixed 1/2 Cup oz Alt. Spinach Au Gratin ~ 3/4 Cup Mashed Potatoes 1-1/2 Cup
Spinach 1/2 Cup M.ashed Potatoes 1-1/2 Cup Ranch Dressing #30 Scoop Vegetables . Brown G.ravy. 1/4 Cup Alt. Wheat Bread 2 Slice Carrots & Green Bean  1/2 Cup
Ketchup #30 Scoop |Mixed Vegetables 1/2'Cup Oven Brown Potatoes  1-1/2 Cup theat Bread ' 2 Slice Br'own Rice Pilaf 1 Cup Western Beans 11/4Cup |Wheat Bread 2 Slice
Hamburger'Bun 1 Each theat Bread ' 2 Slice Ketchup #30 Scoop Whipped Margarine #100 Sc'oop Spinach 1/2'Cup Cabbage 1/2 cup Whipped Margarine #100 Scoop
Sugar Cookie 1Each Whipped Margarine #100 Scoop Wheat Bread 2 Slice Applesauce Cake 1/54 Slice theat Bread ' 2 Slice Oatmeal Cookie 1Each lced Chocolate Cake 1/54 Slice
Alt.. App'le 1 Each Iced Yellow Cake 1/54 Cut Whipped Margarine #100 Scoop Alt.. Banfzna 1 Each Whipped IV!argarme #100 Scoop Alt. Banana 1 Each Alt. Apple 1 Each
Skim Milk 1Cup Alt.' App'le 1 Each Iced Chocolate Cake 1/54 Slice Skim Milk 1cCup Sugar Cookie LEach Chocolate Beverage 1 Cup Skim Milk 1 Cup
Alt. Beverage Of‘ange 1 Cup Skim Milk 1 Cup Alt. Banana 1 Each Alt. Beverage Pynch 1 Cup Alt.. App.Ie 1 Each Alt. Beverage Grape 1Cup Alt. Beverage Berry 1cup
Alt. Beverage Diet 1 Cup Alt. Beverage Gfape 1 Cup skim Milk 1 cup Alt. Beverage Diet 1 Cup Skim Milk 1 Cup Alt. Beverage Diet 1cup Alt. Beverage Diet 1cup
Alt. Beverage Diet 1 Cup Alt. Beverage Berry 1cup Alt. Beverage O‘range 1 Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kﬂbLbL @ L‘aau‘o B’m J J : Approval Date 4/19/2017
ReportDate:4/19/2017 10:40:51 AM zzzBid-Benjamin - Ml Page 4 of 6
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Trinity Services Group MDOC Men's 04 19 17 Regular Week 4
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Breakfast Gravy 3/4 Cup Alt. Grits 1 Cup Pancake Bake 1/40 Slice |Alt. Ralston 1 Cup High Fiber Bran Cake 1/54 Slice |Alt. Ralston 1 Cup Waffles 2 Each
Whole Wheat Biscuit 1 Each Peanut Butter #30 Scoop |Alt. Wheat Toast 2 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 2 Slice Breakfast Hash 1 Cup Syrup 1/4 Cup
Whipped Margarine #100 Scoop (Wheat Toast 2 Slice Syrup 1/4 Cup Alt. Wheat Toast 2 Slice Whipped Margarine #100 Scoop (Wheat Toast 2 Slice Alt. Diet Syrup PC 2 Each
Sugar Packet 2 Each Jelly #60 Scoop |Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Whipped Margarine #100 Scoop |Breakfast Sausage 20z
Alt. Sugar Substitute 1 Each Alt. Diet Jelly PC 1 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Jelly #60 Scoop |Whipped Margarine #100 Scoop
pC Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each pC Alt. Diet Jelly PC 1 Each Sugar Packet 2 Each
Orange Juice 1/2 cup Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each pC Jelly #60 Scoop Sugar Packet 2 Each Alt. Sugar Substitute 1 Each
Alt. Apple Juice 1/2 Cup PC PC Orange Juice 1/2Cup  |Alt. Diet Jelly PC 1Each Alt. Sugar Substitute 1 Each PC
Vanilla Beverage 1 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup PC Orange Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Skim Milk 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup
Alt. Hot Chocolate 1 Cup
Lunch
Grilled Cheese 1Each Turkey Frank 3.2 oz 1Each Macaroni & Cheese 1 Cup Chicken Pieces 30z Pizza w/ Meat & 1/16 Cut  |Taco Meat 30z Burrito Filling 1 Cup
Sandwich Alt. Seasoned Soy 60z Mixed Vegetables 1/2Cup  |BBQ Sauce 1/4 Cup Cheese Alt. Taco Soy 30z Alt. Oat Burger 60z
Potato Wedges 1Cup BBQ Beans 1-1/4Cup |Baked Beans 1-1/aCup |Alt. Soy Chicken Salad 4 0Z Alt. Cheese & Veg viecut oo 1/2Cup  |Enchilada Sauce 1/4 cup
Green Beans 1/2cup Oven Brown Potatoes 1-1/2 Cup |Wheat Bread 2 Slice Potato Salad 11/2 Cup ggjgew/ White Refried Beans 1-1/4 Cup |Brown Rice 1 Cup
Tossed Salad 1Cup Wheat Bread 2 Slice Whipped Margarine #100 Scoop |Pinto Beans 1-1/4 Cup |Navy Bean Salad 1-1/4 Cup |Cheddar Cheese 10z Mixed Vegetables 1/2 Cup
Ranch Dressing #30 Scoop Apple 1Each Banana 1Each Wheat Dinner Roll 1Each Southwest Mixed 1/2 Cup Taco Shells 2 Each Tortilla 1Each
Apple 1Each Alt. Brownie 1/54 Slice  |Alt. Oatmeal Cookie 1Each Apple 1 Each Vegetables Shredded Lettuce 3/4Cup |Peaches 1/2 Cup
Alt. Sugar Cookie 1Each Beverage Punch 1 Cup Beverage Berry 1 Cup Alt. Sugar Cookie 1 Each Banana 1Each Salsa 1/4 Cup Alt. Apple Crisp 1/2 Cup
Beverage Orange 1cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Beverage Grape 1Cup Alt. Oatmeal Cookie 1 Each Apple 1 Each Beverage Berry 1Cup
Alt. Beverage Diet 1cup Alt. Beverage Diet 1 Cup Beverage Orange 1Cup Alt. Iced White Cake 1/54 Slice  |Alt. Beverage Diet 1 Cup
Alt. Beverage Diet 1 Cup Beverage Punch 1Cup
Alt. Beverage Diet 1 Cup
Dinner
Beef Stew 1 Cup Poultry Teriyaki 3/4 Cup Salisbury Patty 40z Chili 1 Cup Chicken Pieces 30z Turkey Ham 30z Chicken Patty 40z
Alt. Vegetable Stew 1 Cup Alt. Teriyaki Soy 3/4 Cup Alt. Wstrn Bean Burger 6 OZ Alt. Chili Soy 1 Cup Chicken Gravy 1/4 Cup Alt. Black Bean Burger 6 OZ Alt. Black Bean Burger 6 OZ
Soy Brown Rice Pilaf 1 Cup Brown Gravy 1/4 Cup Mixed Vegetables 1/2 Cup Alt. Gravy Soy 1 Cup Red Beans & Rice 11/4 Cup [Chicken Gravy 1/4 Cup
Brown Rice 1Cup Peas 1/2 Cup Garlic Mashed 1-1/2 Cup |Tossed Salad 1Cup Mashed Potatoes 1-1/2 Cup |Peas 1/2 Cup Garlic Mashed 1-1/2 Cup
Greens Collard 1/2 cup Wheat Bread 2 Slice Potatoes House Dressing #30 Scoop |Green Beans 1/2 Cup Wheat Bread 2 Slice Potatoes
Wheat Bread 2 Slice Whipped Margarine #100 Scoop Spinach 1/2 Cup Wheat Bread 2 Slice Wheat Bread 2 Slice Whipped Margarine #100 Scoop Carrots 1/2 cup
Whipped Margarine #100 Scoop Iced Spice Cake 1/54 Cut Wheat Bread 2 Slice Whipped Margarine #100 Scoop |Whipped Margarine #100 Scoop (Applesauce Cake 1/54 Slice Wheat Bread 2 Slice
Iced White Cake 1/5a4slice |\ pineapple Tidbits  1/2cup  |WWhiPPed Margarine  #100Sc00p |, <o cake 1/54Cut |iced Chocolate Cake  1/54 Slice |Alt. Banana 1Each  |Whipped Margarine  #100 Scoop
Alt. Banana 1 Each Skim Milk 1 Cup Iced Yellow Cake 1/54 Cut Alt. Applesauce 1/2 Cup Alt. Apple 1 Each Chocolate Beverage 1 Cup Chocola1':e Chip 1Each
Skim Milk 1Cup Alt. Beverage Orange 1 Cup Alt. Apple 1 ach Skim Milk 1Cup Skim Milk 1Cup Alt. Beverage Orange 1 Cup A/tc:::;:s 1 Each
Alt. Beverage Punch 1cup Alt. Beverage Diet 1Cup Skim Milk 1cup Alt. Beverage Berry 1Cup Alt. Beverage Punch 1Cup Alt. Beverage Diet 1Cup Ski'm Milk 1 Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1cup
Alt. Beverage Diet 1 Cup :
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant km L‘ 0(‘0'“‘0 B’m Lb Approval Date 4/19/2017
ReportDate:4/19/2017 10:40:51 AM zzzBid-Benjamin - Ml Page 5 of 6
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Trinity Services Group

MDOC Men's 04 19 17

Regular Week 4
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Dinner
Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kwM L‘aau‘o ﬁ’m Lb Approval Date 4/19/2017
ReportDate:4/19/2017 10:40:51 AM zzzBid-Benjamin - Ml Page 6 of
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Trinity Services Group MDOC Women's 04 19 17 Regular Week 1
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
High Fiber Bran Cake 1/54 Slice |Alt. Ralston 1 Cup Breakfast Gravy 3/4 Cup Alt. Grits 1 Cup French Toast Bake 1/54 Slice |Alt. Ralston 1 Cup Cinnamon Pastry 1Each
Alt. Wheat Toast 1 Slice Breakfast Hash 1 Cup Whole Wheat Biscuit 1 Each Peanut Butter #30 Scoop |Alt. Wheat Toast 1 Slice Glazed Coffee Cake 1/54 Slice |Frosting #60 Scoop
Whipped Margarine #100 Scoop (Wheat Toast 1 Slice Whipped Margarine #100 Scoop (Wheat Toast 1 Slice Syrup 1/4 Cup Alt. Wheat Toast 1 Slice Alt. Wheat Toast 1 Slice
Sugar Packet 2 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Sugar Packet 2 Each Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop |Whipped Margarine #100 Scoop
Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Breakfast Sausage 20z
pc Alt. Sugar Substitute 1Each pc pc Sugar Packet 2 Each Alt. Sugar Substitute 1Each Sugar Packet 2 Each
Orange Juice 1/2 cup pC Orange Juice 1/2 cup Orange Juice 1/2 cup Alt. Sugar Substitute 1 Each pC Alt. Sugar Substitute 1 Each
Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup PC Orange Juice 1/2 Cup PC
Chocolate Beverage 1 Cup Alt. Apple Juice 1/2 Cup Chocolate Beverage 1 Cup Skim Milk 1 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Lunch
Baked Chicken Leg &  1Each Sloppy Joe 1/2 Cup Pizza w/ Meat & 1/16 Cut  |Beef Burger 40z Baked Fish 40z Meatsauce 3/4 Cup Chicken Patty 40z
Thigh Alt. Soy Sloppy Joe 3/4 Cup Cheese Alt. BBQ Soy 40z Tartar Sauce #60 Scoop |Alt. Vegetable Cheese  1/2 Cup Alt. Black Bean Burger 6 0Z
Alt. Soy Loaf 60z (Tomato Free) Alt. Cheese Pizza w/ 1/16 cut Hamburger Bun 1 Each Alt. Vegetable Bean 60z Sauce Pasta 1Cup
Chicken Gravy 1/4 Cup Tater Tots 1Cup Cor':\Vht Sauce 1/2.cup Potato Salad 11/2 cup Patty Spaghetti 1Cup Alfredo Sauce 1/4 cup
Garlic Mashed 1-1/2 Cup |Spinach 1/2 Cup Tossed Salad 1cu BBQ Beans 1cCup Cheesy Potatoes 1-1/2 Cup |Shredded Cheese 10z talian Mixed 1/2 cup
Potatoes Ketchup #30 Scoop ) p Ketchu #30 Scoop |Wheat Bread 1 Slice Carrots 1/2 Cup Vegetables
Carrots 1/2 cup Hamburger Bun 1Each House Dressing #30 Scoop I P h P Green Beans 1/2 Cup Wheat Bread 1 Slice Wheat Bread 1 Slice
Wheat Bread 15lice Apple 1Each Apple 1Each A/pp ¢ / ki ! Each Banana 1Each Whipped Margarine #100 Scoop |Peaches 1/2 Cup
Pineapple Tidbits 1/2 cup Alt. Chocolate Chip 1 Each Alt. Pudding 1/2 cup Akt.' Oat'rlrly(ea Cookte 1 foc Alt. Iced White Cake 1/54 Slice  |Banana 1Each Alt. Applesauce Cake 1/54 Slice
Alt. Iced Yellow Cake  1/54 Cut Cookies Skim Milk 1cCup s /'m i 1cup skim Milk 1cup Alt. Oatmeal Cookie ~ 1Each  |Skim Milk 1cup
Skim Milk 1Cup Skim Milk 1cCup Alt. Beverage Punch 1 Cup 2 /t' Beverage B(f:”y £ cup Alt. Beverage Grape 1 Cup skim Milk 1Cup Alt. Beverage Punch 1 Cup
Alt. Beverage Grape 1Cup Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1Cup t. Beverage Diet 1Cup Alt. Beverage Diet 1cup Alt. Beverage Punch 1 Cup Alt. Beverage Diet 1cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Dinner
Tossed Salad 1 Cup Poultry Tetrazzini 1 Cup Salisbury Patty 40z Poultry Ala King 3/4 Cup Meatballs 2Each/2 |Polish Sausage 40z Chili Mac 1 Cup
Cheddar Cheese 10z Alt. Tetrazini Soy 1 Cup Alt. Wstrn Bean Burger 6 0Z Alt. Ala King Soy 3/4 Cup oz Hot Dog Bun 1 Each Alt. Chili Mac Soy 1 Cup
Turkey Ham 20z Italian Mixed 1/2 Cup Brown Gravy 1/4 Cup Brown Rice 1Cup Alt. Bean Balls 2Each/3  |Mmustard #60 Scoop |Pinto Beans 1Cup
Alt. Cheddar Cheese 30z Vegetables Mashed Potatoes 1-1/2 Cup |Peas 1/2 Cup oz Alt. Spinach Au Gratin ~ 3/4 Cup Peas 1/2 Cup
Ranch Dressing #30 Scoop Simmered Navy Beans 1 Cup Carrots & Green Bean 1/2 Cup Whole Wheat Biscuit 1 Each Brown Gravy 1/4 cup Alt. Wheat Bread 1 Slice Wheat Bread 1 Slice
Oven Brown Potatoes 1-1/2 Cup Wheat Bread Lslice Wheat Bread 1 Slice Whipped Margarine #100 Scoop Brown Rice Pilaf 1Cup Western Beans 1 Cup Apple 1Each
Ketchup #30 Scoop Whipped Margarine #100 Scoop Banana 1Each Pineapple Tidbits 1/2 Cup Mixed Vegetables 1/2 cup Cabbage 1/2 Cup Alt. Iced Spice Cake 1/54 Cut
Wheat Bread 1 Slice Banana 1Each Alt. Iced White Cake 1/54 Slice  |Alt. Iced Chocolate 1/54 Slice Wheat Bread 15lice Apple 1Each Skim Milk 1 Cup
Whipped Margarine #100 Scoop Alt. Apple Crisp 1/2 Cup Skim Milk 1 Cup Cake Apple 1Each Alt. Iced Yellow Cake 1/54 Cut  |Alt. Beverage Orange 1 Cup
Apple 1Each Skim Milk 1cCup Alt. Beverage Orange 1 Cup Skim Milk 1Cup Alt. Sugar Cookie 1 Each Skim Milk 1 Cup Alt. Beverage Diet 1 Cup
Alt. Iced White Cake 1/54 Slice Alt. Beverage Punch 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1 Cup Skim Milk 1cCup Alt. Beverage Orange 1 Cup
skim Milk 1cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Berry 1 Cup Alt. Beverage Diet 1cup
Alt. Beverage Berry 1cup Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant km L‘ 0(‘0'“‘0 B’m Lb Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 1 of 6
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Trinity Services Group

MDOC Women's 04 19 17 Regular Week 1
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Dinner
Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kwM L‘aau‘o ﬁ’m Lb Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 2 of
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Trinity Services Group MDOC Women's 04 19 17 Regular Week 2
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Peanut Butter #30 Scoop |Alt. Grits 1Cup Pancake Bake 1/40 Slice |Alt. Ralston 1Cup High Fiber Bran Cake 1/54 Slice |Alt. Ralston 1Cup Waffles 2 Each
Wheat Toast 1 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 1 Slice Breakfast Hash 1 Cup Alt. Wheat Toast 1 Slice Breakfast Gravy 3/4 Cup Syrup 1/4 Cup
Sugar Packet 2 Each Alt. Wheat Toast 1 Slice Syrup 1/4 Cup Wheat Toast 1 Slice Whipped Margarine #100 Scoop |Whole Wheat Biscuit 1 Each Alt. Diet Syrup PC 2 Each
Alt. Sugar Substitute 1 Each Whipped Margarine #100 Scoop |Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop [Sugar Packet 2 Each Whipped Margarine #100 Scoop |Breakfast Sausage 20z
pPC Sugar Packet 2 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Whipped Margarine #100 Scoop
Orange Juice 1/2 cup Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each pC Alt. Sugar Substitute 1 Each Sugar Packet 2 Each
Alt. Apple Juice 1/2 Cup pC Alt. Sugar Substitute 1 Each pC Orange Juice 1/2 cup pC Alt. Sugar Substitute 1 Each
Skim Milk 1 Cup Orange Juice 1/2 Cup PC Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup PC
Alt. Hot Chocolate 1Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Lunch
Sheet Pan Corndogs 1/20 Slice |Chicken Pieces 30z Chicken Pieces 30z Grilled Cheese 1Each Burrito Filling 1 Cup Turkey Ham 30z Taco Meat 30z
Alt. Seasoned Soy 60z BBQ Sauce 1/4 Cup Chicken Gravy 1/4 Cup S‘andwich Alt. Oat Burger 60z Alt. Black Bean Burger 6 0Z Alt. Taco Soy 30z
Wheat Bread 1Slice  |Alt. Soy Chicken Salad 4 0Z Alt. Gravy Soy 3/4 Cup Ga’;‘;’;’:zse:e" 11/2Cup e cilada Sauce 1/acup  |Red Beans & Rice 1cup Corn 1/2 cup
Baked Beans 1 Cup Potato Salad 11/2Cup |Mashed Potatoes 1-1/2 Cup Tossed Salad 1Cup Brown Rice 1 Cup Carrots 1 Cup Refried Beans 1 Cup
Oven Brown Potatoes 1-1/2 Cup |Pinto Beans 1 Cup Green Beans 1/2 Cup Ranch Dressing #30 Scoop Mixed Vegetables 1/2 Cup Wheat Bread 1 Slice Cheddar Cheese 10z
Mustard #60 Scoop |Wheat Dinner Roll 1 Each Wheat Bread 1 Slice Banana 1 Each Tortilla 1 Each Apple 1 Each Taco Shells 2 Each
Apple 1 Each Banana 1 Each Apple 1 Each Alt. Sugar Cookie 1 Each Peaches 1/2 Cup Alt. Sugar Cookie 1 Each Salsa 1/4 Cup
Alt. Iced Yellow Cake 1/54 Cut  |Alt. Iced Chocolate 1/54 Slice  |Alt. Oatmeal Cookie 1 Each skim Milk 1Cup Alt. Apple Crisp 1/2 Cup Skim Milk 1 Cup Shredded Lettuce 3/4 Cup
Skim Milk 1 Cup Skivf'nall\;‘lgilk 1cup Skim Milk 1 Cup Alt. Beverage Punch 1cCup Skim Milk 1 Cup Alt. Beverage Orange 1 Cup Apple 1Each
Alt. Beverage Berry 1 Cup Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1cCup Alt. Beverage Berry 1 Cup Alt. Beverage Diet 1 Cup Alt. Brownie 1/54 Slice
Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Skim Milk 1 Cup
Alt. Beverage Diet 1cup Alt. Beverage Grape 1 Cup
Alt. Beverage Diet 1 Cup
Dinner
Turkey Ham 30z Salisbury Patty 40z Chili 1 Cup Poultry Teriyaki 3/4 Cup Beef Stew 1 Cup Macaroni & Cheese 1 Cup Cheese & Veg Pizza 1/16 Cut
Alt. Vegetable Bean 607 Alt. Wstrn Bean Burger 6 OZ Alt. Chili Soy 1 Cup Alt. Teriyaki Soy 3/4 Cup Alt. Vegetable Stew 1 Cup Beets 1/2 Cup Alt. Cheese & Veg 1/16 Cut
Patty Brown Gravy 1/4 Cup Mixed Vegetables 1/2 Cup Brown Rice 1Cup Soy Peas 1/2 Cup Pizza w/ White
Baked Potato 1Each Cheesy Potatoes 1-1/2 Cup |Tossed Salad 1 Cup Peas & Carrots 1/2 Cup Carrots 1/2 cup Wheat Bread 1 Slice Sauce
Carrots 1/2 cup Peas 1/2 Cup House Dressing #30 Scoop (Wheat Bread 1 Slice Whole Wheat Biscuit 1 Each Whipped Margarine #100 Scoop Pa.sta salad L cup
Wheat Bread 1slice Wheat Bread 1 Slice Wheat Bread 1 Slice Whipped Margarine #100 Scoop Apple 1Each Banana 1Each Spinach Y2 cup
Whipped Margarine  #100 Scoop |, 1Each  |Peaches 1/2cup  |Apple LEach  |At fced White Cake  1/54Slice |00 cookie 1Each | Y2 cup
Pineapple Tidbits Y2Cup iy tcedspice Cake  1/54Cut  |Alt Iced Yellow Cake  1/54Cut  |Alt. Iced Yellow Cake  1/54cut | >¥m Milk 1cCup Vanilla Beverage 1cup A Iced Spice Cake  1/54 Cut
Alt. Chocolate Chip — 1Each iy i 1cup skim Milk 1cup Vanilla Beverage 1cup Alt. Beverage Grape 1 Cup Alt. Beverage Berry 1 Cup Skim Milk Lcup
Cookies Alt. Beverage Diet 1Cup . Alt. Beverage Punch 1Cup
skim Milk 1 Cup Alt. Beverage Berry 1Cup Alt. Beverage Punch 1Cup Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1cup
Alt. Beverage Grape 1cCup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1Cup
Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant km L‘ 0(‘0'“‘0 B’m Lb Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 3 of 6
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Trinity Services Group MDOC Women's 04 19 17 Regular Week 3
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Breakfast Hash 1 Cup Alt. Ralston 1 Cup High Fiber Bran Cake 1/54 Slice |Alt. Grits 1 Cup French Toast Bake 1/54 Slice |Alt. Ralston 1 Cup Cinnamon Pastry 1Each
Wheat Toast 1 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 1 Slice Peanut Butter #30 Scoop |Alt. Wheat Toast 1 Slice Breakfast Gravy 3/4 Cup Frosting #60 Scoop
Whipped Margarine #100 Scoop |Alt. Wheat Toast 1 Slice Whipped Margarine #100 Scoop (Wheat Toast 1 Slice Syrup 1/4 Cup Whole Wheat Biscuit 1 Each Alt. Wheat Toast 1 Slice
Sugar Packet 2 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Sugar Packet 2 Each Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop |Whipped Margarine #100 Scoop
Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Breakfast Sausage 20z
pC . Alt. Sugar Substitute 1 Each pC . pC . Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each
Orange Juice 1/2 cup pC Orange Juice 1/2 cup Orange Juice 1/2 cup Alt. Sugar Substitute 1 Each pC Alt. Sugar Substitute 1 Each
Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup PC Orange Juice 1/2 Cup PC
Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Chocolate Beverage 1 Cup Skim Milk 1 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Lunch
Poultry Ala King 3/4 Cup Meatsauce 3/4 Cup Beef Burger 402z Chili Mac 1 Cup Baked Fish 402z Cheese Pizza w/ Red 1/16 Cut  |Poultry Tetrazzini 1 Cup
Alt. Ala King Soy 3/4 Cup Alt. Vegetable Cheese  1/2 Cup Alt. BBQ Soy 40z Alt. Chili Mac Soy 1 Cup Tartar Sauce #60 Scoop Sauce ) Alt. Tetrazini Soy 1Cup
Brown Rice 1cup Sauce Hamburger Bun 1Each  |Pinto Beans 1Cup  |Ak VegetableBean 60z Alt. Cheese Pizzaw/  1/16 Cut oo Mixed 1/2 Cup
Spaghetti 1Cup Wht Sauce bl
Peas 1/2 Cup Potato Salad 11/2Cup |Peas 1/2 Cup Patty Carrots 1/2 cup _ Vegetables
Whole Wheat Biscuit 1 Each Shredded Cheese 10z BBQ Beans 1cCup Wheat Bread 1 slice Cheesy Potatoes 1-1/2 Cup Tossed Salad 1cup Simmered Navy Beans 1 Cup
. . Carrots 1/2 Cup Green Beans 1/2 Cup Wheat Bread 1 Slice
Whipped Margarine #100 Scoop Ketchup #30 Scoop |Apple 1 Each i
Wheat Bread 1 Slice Wheat Bread 1 Slice House Dressing #30 Scoop Whipped Margarine #100 Scoo
Pineapple Tidbits 1/2 Cup ) . Apple 1 Each Alt. Brownie 1/54 Slice Apple 1 Each PP 8 P
Alt. Chocolate Chip 1 Each Whipped Margarine #100 Scoop Alt. Iced Spice Cake 1/54 Cut  |Skim Milk 1 Cup Banana 1Each Alt. Puddin. 1/2¢cuy Peaches 1/2cup
; Banana 1Each - Alt. Iced Yellow Cake  1/54 Cut : g P \alt. Apple Crisp 1/2 Cup
.Cook./es ) Skim Milk 1Cup Alt. Beverage Orange 1 Cup ) ) Skim Milk 1Cup ) )
Skim Milk 1Cup Alt. Oatmeal Cookie 1 Each . Skim Milk 1 Cup Skim Milk 1 Cup
Alt. Beverage Grape 1 Cup Alt. Beverage Diet 1 Cup
. . Alt. Beverage Berry 1 Cup
Alt. Beverage Punch 1Cup Skim Milk 1 Cup . Alt. Beverage Punch 1Cup Alt. Beverage Grape 1Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1cCup
Alt. Beverage Diet 1 Cup Alt. Beverage Berry 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Alt. Beverage Diet 1 Cup
Dinner
Sloppy Joe 1/2 Cup Baked Chicken Leg & 1 Each Tossed Salad 1 Cup Chicken Patty 40z Meatballs 2 Each/2  |Polish Sausage 40z Salisbury Patty 40z
Alt. Soy Sloppy Joe 3/4 Cup Thigh Turkey Ham 20z Alt. Black Bean Burger 6 0Z oz Hot Dog Bun 1 Each Alt. Wstrn Bean Burger 6 0Z
(Tomato Free) Alt.' Soy Loaf 60z Cheddar Cheese 10z Mashed Potatoes 1-1/2 Cup |Alt. Bean Balls 2Each/3  |Mmustard #60 Scoop |Brown Gravy 1/4 Cup
Tafer Tots 1cCup Chicken Gravy 1/4 cup Alt. Cheddar Cheese 30z Italian Mixed 1/2 Cup oz Alt. Spinach Au Gratin ~ 3/4 Cup Mashed Potatoes 1-1/2 Cup
Spinach 1/2 cup M.ashed Potatoes 1-1/2 Cup Ranch Dressing #30 Scoop Vegetables . Brown G.ravy. 1/4 cup Alt. Wheat Bread 1 Slice Carrots & Green Bean  1/2 Cup
Ketchup #30 Scoop |Mixed Vegetables 1/2'Cup Oven Brown Potatoes  1-1/2 Cup theat Bread ' 1 Slice Bro'awn Rice Pilaf 1 Cup Western Beans 1cup Wheat Bread 1 slice
Hamburger Bun 1Each Wheat Bread 1 Slice Ketchup #30 Scoop Whipped Margarine #100 Scoop (Spinach 1/2'Cup Cabbage 1/2 cup Apple 1Each
Apple ) 1Each Apple 1Each Wheat Dinner Roll 1Each Banana 1Each ) Wheat Bread 15lice Banana 1Each Alt. Iced Chocolate 1/54 Slice
Alt.. Sugf:r Cookie 1 Each Alt.. Iced. Yellow Cake 1/54 Cut Whipped Margarine #100 Scoop Alt.. Appnlesauce Cake 1/54 Slice |Apple . 1 Each Alt. Oatmeal Cookie 1 Each .Cake*.
Skim Milk 1 Cup Skim Milk 1 Cup Banana 1 Each Skim Milk 1 Cup Alt.. Sugf:r Cookie 1 Each Vanilla Beverage 1cup Skim Milk 1 Cup
Alt. Beverage O‘range 1 Cup Alt. Beverage Gfape 1 Cup Alt. lced Chocolate 1/54 Slice Alt. Beverage mech 1 Cup Skim Milk 1 Cup Alt. Beverage Grape 1cup Alt. Beverage Bérry 1 Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Cake Alt. Beverage Diet 1 Cup Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1cup Alt. Beverage Diet 1 Cup
Skim Milk 1 Cup Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kﬂbLbL @ L‘aau‘o B’m J J : Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 4 of 6

17




Trinity Services Group

MDOC Women's 04 19 17 Regular Week 3
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Dinner
Alt. Beverage Berry 1 Cup
Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kwM L‘G(‘au‘o ﬁ’m Lb Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 5 of
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Trinity Services Group MDOC Women's 04 19 17 Regular Week 4
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup
Breakfast Gravy 3/4 Cup Alt. Grits 1 Cup Pancake Bake 1/40 Slice |Alt. Ralston 1 Cup High Fiber Bran Cake 1/54 Slice |Alt. Ralston 1 Cup Waffles 2 Each
Whole Wheat Biscuit 1 Each Peanut Butter #30 Scoop |Alt. Wheat Toast 1 Slice Glazed Coffee Cake 1/54 Slice |Alt. Wheat Toast 1 Slice Breakfast Hash 1 Cup Syrup 1/4 Cup
Whipped Margarine #100 Scoop (Wheat Toast 1 Slice Syrup 1/4 Cup Alt. Wheat Toast 1 Slice Whipped Margarine #100 Scoop (Wheat Toast 1 Slice Alt. Diet Syrup PC 2 Each
Sugar Packet 2 Each Sugar Packet 2 Each Alt. Diet Syrup PC 2 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Whipped Margarine #100 Scoop |Breakfast Sausage 20z
Alt. Sugar Substitute 1 Each Alt. Sugar Substitute 1 Each Whipped Margarine #100 Scoop |Sugar Packet 2 Each Alt. Sugar Substitute 1 Each Sugar Packet 2 Each Whipped Margarine #100 Scoop
pc pc Sugar Packet 2 Each Alt. Sugar Substitute 1Each pc Alt. Sugar Substitute 1Each Sugar Packet 2 Each
Orange Juice 1/2 cup Orange Juice 1/2 cup Alt. Sugar Substitute 1 Each pC Orange Juice 1/2 cup pC Alt. Sugar Substitute 1 Each
Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup PC Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup PC
Chocolate Beverage 1 Cup Skim Milk 1 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Hot Chocolate 1 Cup Alt. Apple Juice 1/2 Cup Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup Alt. Apple Juice 1/2 Cup
Skim Milk 1 Cup Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup Skim Milk 1 Cup
Alt. Hot Chocolate 1 Cup Alt. Hot Chocolate 1 Cup
Lunch
Grilled Cheese 1Each Turkey Frank 3.2 oz 1Each Macaroni & Cheese 1 Cup Chicken Pieces 30z Pizza w/ Meat & 1/16 Cut  |Taco Meat 30z Burrito Filling 1 Cup
Sandwich Alt. Seasoned Soy 60z Mixed Vegetables 1/2 Cup BBQ Sauce 1/4 Cup Cheese Alt. Taco Soy 30z Alt. Oat Burger 60z
Potato Wedges 1Cup BBQ Beans 1cup Baked Beans 1cup Alt. Soy Chicken Salad 4 0Z Alt. Cheese & Veg 16 cut oo 1/2Cup  |Enchilada Sauce 1/4 cup
Green Beans 1/2 Cup Oven Brown Potatoes 1-1/2 Cup |Wheat Bread 1 Slice Potato Salad 11/2 Cup g;z;gew/ White Refried Beans 1 Cup Brown Rice 1 Cup
Tossed Salad 1Cup Wheat Bread 1 Slice Whipped Margarine #100 Scoop |Pinto Beans 1Cup Navy Bean Salad 1Cup Cheddar Cheese 10z Mixed Vegetables 1/2 Cup
Ranch Dressing #30 Scoop Apple 1 Each Banana 1 Each Wheat Dinner Roll 1 Each Southwest Mixed 1/2 Cup Taco Shells 2 Each Tortilla 1 Each
Apple 1Each Alt. Brownie 1/54 Slice  |Alt. Oatmeal Cookie 1 Each Apple 1 Each Vegetables Apple 1 Each Peaches 1/2 Cup
Alt. Sugar Cookie 1 Each Skim Milk 1Cup Skim Milk 1 Cup Alt. Sugar Cookie 1 Each Banana 1Each Alt. Iced White Cake 1/54 Slice  |Alt. Apple Crisp 1/2 Cup
Skim Milk 1cCup Alt. Beverage Punch 1Cup Alt. Beverage Berry 1 Cup Skim Milk 1 Cup Alt. Oatmeal Cookie 1 Each Skim Milk 1 Cup Skim Milk 1 Cup
Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1 Cup Skim Milk 1Cup Alt. Beverage Punch 1 Cup Alt. Beverage Berry 1 Cup
Alt. Beverage Diet 1cup Alt. Beverage Diet 1 Cup Alt. Beverage Orange 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Alt. Beverage Diet 1 Cup
Dinner
Beef Stew 1 Cup Poultry Teriyaki 3/4 Cup Salisbury Patty 402z Chili 1 Cup Chicken Pieces 30z Turkey Ham 30z Chicken Patty 402z
Alt. Vegetable Stew 1 Cup Alt. Teriyaki Soy 3/4 Cup Alt. Wstrn Bean Burger 6 OZ Alt. Chili Soy 1 Cup Chicken Gravy 1/4 Cup Alt. Black Bean Burger 6 OZ Alt. Black Bean Burger 6 OZ
Soy Brown Rice Pilaf 1 Cup Brown Gravy 1/4 Cup Mixed Vegetables 1/2 Cup Alt. Gravy Soy 3/4 Cup Red Beans & Rice 1 Cup Chicken Gravy 1/4 Cup
Carrots 1cCup Peas 1/2 Cup Garlic Mashed 1-1/2 Cup |Tossed Salad 1Cup Mashed Potatoes 1-1/2 Cup |Peas 1/2 Cup Garlic Mashed 1-1/2 Cup
Wheat Bread 1slice Wheat Bread 1 Slice Potatoes House Dressing #30 Scoop |Green Beans 1/2Cup  |Wheat Bread 1 Slice Potatoes
Banana 1Each Whipped Margarine #100 Scoop Spinach 1/2 cup Wheat Bread 1 Slice Wheat Bread 1 Slice Banana 1Each Carrots 1/2cup
Alt. Iced White Cake 1/54 Slice Pineapple Tidbits 1/2 Cup Wheat Bread 1slice Applesauce 1/2 Cup Apple 1 Each Alt. Applesauce Cake 1/54 Slice Wheat Bread 1slice
Skim Milk 1cup Alt. Iced Spice Cake 1/54 Cut Apple 1Each Alt. Iced Spice Cake 1/54 Cut  |Alt. Iced Chocolate 1/54 Slice |Vanilla Beverage 1 Cup Whipped Margarine #100 Scoop
Alt. Beverage Punch 1 Cup Skim Milk 1cup Alt. Iced Yellow Cake 1/54 Cut Skim Milk 1cup Cake Alt. Beverage Orange 1 Cup Apple 1Each
Alt. Beverage Diet 1 Cup Alt. Beverage Orange 1 Cup Skim Milk 1 Cup Alt. Beverage Berry 1 Cup Skim Milk 1 Cup Alt. Beverage Diet 1 Cup Alt. Choc'olate Chip 1 Each
Alt. Beverage Diet 1 Cup Alt. Beverage Grape 1cup Alt. Beverage Diet 1 Cup Alt. Beverage Punch 1cup Ski'(;‘]o'c\znl?lis 1Cup
Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Alt. Beverage Grape 1 Cup
Alt. Beverage Diet 1 Cup
All meat weights are before cooking Hot chocolate will not be offered at meals in units
Offenders may decline menu items/offerings at anytime
Per PD 04.07.100 a non-meat substitute will ONLY be offered for Lunch and Dinner Meals
Dietary Consultant kwM L‘ 0(‘0'“‘0 B’m Lb Approval Date 4/19/2017
ReportDate:4/20/2017 11:34:18 AM zzzBid-Benjamin - Ml Page 6 of 6
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Contract 07185500118

Attachment E — Dietary Reference Intake Values

THetary Reference Futakes (DRIsh: Estimated Average Requirements
Food and Nutrition Board, Institute of Medicine, National Academies

Ri%o- Vit Magres-  Molvb-  DPhose  Sele
LifeStize  Cakhur CHO Potein WA Vi€ ypp ViR Thiamic flavin Nisce V&3, Pele B,  Coppwr Dodize Loz  ism demum  phops RRWB Zimc
Groug ey (@ Ehed) 08 ) Gen ¥ EP) @l @ (e (el G2l 2@ el oz (med  Led (ed Gl (mod)

Infans
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@ Ly §8 13
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4y 0 LU Y 14 13 Hil 5 14 44 5 03 1] 81 260 [3] EXY §3 12 307 25
iy W 9 43 EH] pM i § 13 3 § 2.3 168 1% 340 3] 41 I 1% Ei L 43
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3y LI @0 DS 4435 £ Hi 2 47 53 2 03 il i3 i 3 59 00 p] 183 33 70
-8y LI Ho 073 63€_J 53 10 12 14 11 12 1l 339 P 583 L5 11 ¢ 33 I,?ii 43 83

1330y ot W 0.5 625 ¥ 12 14 11 12 1k k] 18 fin] [ [ i 3 330 45 o4
-3y g Wi 068 §33 # 10 12 14 11 12 1E 3 PRH 740 154 § 356 i B0 45 24
sl-iy i i Q.68 625 73 10 i3] L4 11 1 i4 3% 1 i B 1 & 356 3¢ 350 43 o4

=y 1060 e 068 623 ke 10 12 19 11 12 14 3 28 e 93 § 350 3 B0 4 o4
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=Ty LB W o ] &0 10 12 02 {8 1t i3 ne 30 708 ) h] M3 H 380 43 131
Pregnancy
=18y FH0D 135 44 538 &6 1 1 11 12 14 %] 31 21 83 b 5 333 0 1955 3% 103
1%-30y 104 13 684 558 0 10 12 12 12 14 1 K] 318 23 . ] by} ) 40 350 48 [
50y 100 135 088 % i) 10 1 12 12 14 ¥ 3% 22 S0 IS n 300 Ll 330 49 B3
Lactation
H-1§y L83 1% 1 845 96 10 15 12 13 13 £7? 43¢ 24 883 ¢ 7 300 35 1935 3 108
30y 300 180 185 0% 16 0] 1§ 12 13 13 E7 454 24 1006 240 85 15 B 580 59 104
-3y 500 150 145 ] {Ed 10 18 12 13 13 LY 43¢ 24 ALY 65 M5 35 30 104

NOTE: An Estimated Averzzz Requirement {EAR) is the average daily nutrient intake level estimated fo meet he raquirements of half of the healihy individuss iz 2 zroup. EARs have not been asiablished for vitamin &,
pantotianit acid, Motin, cheling, chrominm, flneride, manganasa or athar auiriants zot vet eveluated via tha DRI process.

* &3 ratinol activiey equivalents (RAEs). IRAE =1 yzretingl, 12 wr B-carotzes, W uf a-canofene, of 24 ng S-coyplonanthin. The RAE for dietary provitamin A caretencids is two-fold preater ffon sefino} ecquivalenss
{RE), wherays the RAE for preforessd vitamin 4 is tha same a3 RE.

*&s a-tocopherol, a-Yocoghero! inclades RRA-ac-totopherol, the only fomm of w-tocophere! that oo ratunlly in foods. 2d the 2R-sisrzoisomeric forme of -tocopheral (RRE-, RSR-, RRS:. ané REi-a-focopherel)
thut oqur fn fostified foods and sepplements, If dons mt include tha 25-stersoisomenic forms of a-tocopharol (SER-, S22-, SRS, aad 535--tocopherol), slso found s fortifed Roods 134 nipplements.

“As nfacin souivalents (VE). 1 mg of alade = 63 ma of myptephae

“4s detary folats equivalewts (DFE). 1 DFE = 1 pz food folate= 1.6 pg ef folic 2id from Roetified food or a5 2 supplament eonsamed with food = 0.3 1z ofa sopplament i2ken on 20 empty domath.
SOURCES: Divtary Rajfivance Inwies for Sulcium, Paosplarous, Magnesium, Franin D, and Fiveride (1923, Distary Referonce Frrades for Thiomin, Ribofiovia, Niacky, Pitamin By, Folate, Vitamin B .., Pomtothenic dcid
Biotin, and Choifng {19¢8); Dievary Refererze Inakes for Tiamin C, Visamin E, Selanium, end Carglapoids (JS0); Distary Referonce Fnaales for Fiamin 4, Vitmmin £, dreanft, Baron, Clremiim, Coppar, Todine, Iran,
Manganers, Mojybdentom, Nickel, Sicon, Vanadivm, aad Zine (01}, Distary Raference Iniake: for Energy, Carbolydrate, Fiber, Fat, Fatty Acids, Choloztoral, Protein, and dmino Arids 0002003); and Distary Reference
Inftkos for Colelim end Fizamein B (3011}, These veports sy be accessed via www mapadn.
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Contract 071B5500118

Attachment E — Dietary Reference Intake Values (cont.)

Dietary Reference Intakes (DRIs): Recommended Dietary Allowances and Adeguate Intakes, Vitamins

Food and Nutrition Beard, Institate of Medicine, National Academies
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NOTE: This tabis {faken from the BRI reports, see warw.nap.adu) presents Racommended Distary Allowarces (RDA3) n bobd typs and Adequnte Intakes (AK) in ozdinary type foltowed by an astarizk {*). An RDA fs ke
averags daily dietary ke level; sufficient to mest the mutrlant requirements of nearly 21 {97-08 percens) hexlthy individnals in a roup. 1t is calculated from an Exdimated Average Requiremant (EARY. If sufficient xiswific
suidance 5 cof 2vailable o ectablish an FAR, and thns caleaiate an RDA, an AL is usaaily developad. For healthy braastfed mnfanss, an ALis the mesn inexke, The AT for otker life stazs aod zendey prowps is balisvad fo cover
the zeeds of al baaithy individuals in the proups, but lack of data ot uocertainty i the dats pravent being abla to spacily with confidenca (b percentage of individuals covered by (s inteke,

* A5 etine} avisvity equivalmts (RAEs). 1 RAE =1 gz retinol, 12 pg 2-carotens, M ug a-varntene, or 24 pz p-uryplonanthin The RAE for distary provitmnin A caretenois i two-fold grearer thae refinol equivalests
(RE), whareas the RAE for preformed vitamin 3 is the same 35 BE.

*4s cholaraleifarnk. 1 iz cholezalcifarol = 40 1 wilemin B,

*Under the aspunption of minimal nunlight.

“4s o-tocopheral. o Tocophsso] inclades RRR-u-tocopherol, the only form of a-tocopherel that occurs naruratly in foods, and the J-sterecisomeric forms of a-tocopherel (RRR-, RIR-, RR-, 20d RE33-o-tocephenoly thet
oecnr o fortified foods and supplements. It doss ot inciude the 25-stereaizomeric Jorms of a-iocogherol (SRR-, S5R-, SAS-, 2nd §55-a-focopharod), also found in forsfiad foods and supplements.

“As aiacn equivalemt (NE). | g of nizein « §) mg of typtophon, 00 months = preformed niacis {pot NEL

A3 distary folate equivalens [CEE). 1 GFE= g food folste = 0.6 pz of folic 2cif from forified food oras 4 applanent conmumed with food =115 pg of a supplemsent taken on an empiy stomach.

# Althoazh ATs have been set fos choline, there ar fow data to aasess whether 3 dlotary supply of cholins & nepded at af stages of the 1ife cycls, and it may be that the choline requirepent 1an b2 met by endoganins
synthesis af some of thesa stages,

*Because 1¢ to 30 percerd of oldar people may malshsorh food-bound By, itis advizable for thosz ofder than 30 pears to mest their RDA mainly by consuming foods frtifed with By, or a supplement containing Bee.

*1n view of avidence linking fotsts infake with nxurat tobe defacts in tha fatus, it is recommendad thet & women capabls of becoming pragrant consume 400 yz Gom supplemants or fortified foods in addition to intake of
food folate from 2 varied diet.

1t Is sssumed that women will contimsa c ing 40 pz fFom o Fostified food until tair prazrancy i confnned and they enter eratal care, which exdizarily occars afier the exd of the periconceptional

periof—the critical tima for formation of the peuvalude.

SOTRCES: Distary Reference itsies for Coicium, Phorphorous, Magre:ium, Viamin D, and Fivoride (1807); Diezary Refrence Fuiakes for Talamtin, Ridgfovin, Ntacin, Fitamis B, Folaie, Fitanin By, Paniotienic dcid,
Bigtin, and Chaibre (ES98): Dietary Refereace Intates for Fiuamin €, Frtamin £, Selenium, ead Carotenoids (2000); Dierary Roferonce Iutakes for Ttiamin A, Fitamin K, Arzenic, Boron, Caromium, Copper, Todine, fron,
Manganese. Mulvhdonme, Nickel, Silivon, Fanadiums, and Zinc (2001); Distary Reference Ininkes for Water, Potassium, Sodtum, Cajoride, and Selfite {2005); aod Dietary Reference Intakes for Calciim and Titamin D (26113
Thes 1epors may be accessed via www.nap.eda
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Contract 071B5500118

Attachment E — Dietary Reference Intake Values (cont.

Dietary Reference Intakes {DRIs): Recommnended Dietary Allowances and Adequate Intakes, Elements
Food and Nutrition Board, Institute of Medicine, National Acadenties

Potass. Sodium  Chicdde
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Famalas
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NOTE: This mble (taken From the DRI reports, see wivw nap o) prazents Kecommendad Dietary Allowances (RDAS) n bold fype and Adequate Infakes {ATs) in endiwary fype followed by an asterisk {*}. An
RDA is the svarage daily distary intake Jevel: infficiant fo mzet tha metriant requirements of nearly afl (97-03 percent) keaithy irdividuals ina growy. It 19 calntizied from an i 4 Avernge Bequi t

(EAR). I sufficiant scientific pvidesee is not available 1o establizh an BAR, and dhus caleulate an RDA, an AT s uswally developed. For beokhy breanfed infents, an Al iz the meap ixtike. The AL for other life
stage and pender zroups is beEeved to cover th needs of all healéthy infividuals mn the groups, but Isck of data or uncertinty in e data prevent being able fo specify with (onfidance the percanmge af
imdividazls coverad by this intaks.

SOURCES: Pictary Reference ks for Caiciom, Phosphcrous, Magnesium, Fitamin I, and Fivoride (1997, Dietary Reforence Intkes for Thimnin, Ribwfiavin, Niacln, Fiamin B,, Folare, Vitmin B
Panzothenic Acid, Biatin, and Choling (1898); Diotary Raferenre bitakes for Fitomin €, Titamin E, Selenbum, and Carotenoids {2000}, and Diarory Referance Inakes for Fitanin 4, Vitanbs K, Arzenir, Boran,
Clramium, Capper, Jodine, Fron, Mosgarnaze, Malybdonum, Nickel, Silican, Vavnadinm, and Zinc (X001}, Dieiary Reference Intoies for Water, Potassivm, Sodinm, Chioride, and Sulfate (2005); and Bietmry
Refereric ¢ Tutaies for Calciumt and Fifaeuin D (1011). Thesa repores may be accessed vis www.napadie.
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Contract 071B5500118

Attachment E — Dietary Reference Intake Values {(cont.)

Dietary Refevence Intakes (DRIs): Recommended Dietary Allowances and Adei;?unte
Intakes, Total Water and Afacronutrients

Food and Nutriticn Board, Institate of Medicine, National Academies
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NOTE: This table (ks from the BRI teports, see Wy nap eibi) precents Recommendsd Distary Aliowstices DAY E
okt type and Adsyuate Inmies (AT} io ordinary fype followed by an asterisk (). An RIVA i the gverage dafly dietary
‘ffake level; sificient to iteet the rutrient requirements of nearly all {37-08 partent) healthy indéviduals in 8 voup. Ttis
- calcalated from an Eatinaed Averge Requirement (EAR). If sufficient stientifi eviderce is pot avaiisble to establish an -
EAR, and thus caleulate an RDA, an ATis usaally developasd. For healthy breastfed infants, an A7 is the mesn intake. The
AT foz other life styge and zender sToups s betieved 10 cover the needs of all healthy indhyiduals n the groups, but lack of
data or ancertuiiy i the date prevert being able to spacify woth confidence the percentaze of mdividials covarad by this
Cintake. )
= Tpsal water inchudes alf waier containad in food, bevirages, and deinking water:
FBasad on g protein per kg of body weiglit for the reference body weight, e £, for aduliz 0.2 gy body weight for
ths reference Sady waikght. o
" Not determinad.

SOURCE: Diciry Referenca Fataves for Encrey, Carbohydrate, Fiber, Fat, Fumy Acids, Cholesiorid, Frovely, and
Amino dcids {0022HE) and Dictry Reference Intakes for Wane, Potassium, Sodium, Chigride, and Sujfiie {2003). The
wegort may be acceiced vis www napade,
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Attachment E — Dietary Reference Intake Values (cont.)

Dietary Reference Intakes {(DRIs): Acceptable Macronutrient Distribution Ranges
Food and Nutrition Board, Institute of Medicine, National Acadenties

Range {percent of energy}
Maeronwtrient Chaldren, 1-3 v Clildren, 4-18 v Adults
Fat 30-40 2535 20-33
#t-6 polyumsatumated fatty acids®  {lincleic acid) 310 =10 510
1t-3 polyunsaturated fatty acids” (o linolenic acidy ~ 0.6-1.2 D612 0612
Carbohydrate 4565 4563 45-65
Protein 5-20 1030 10-33

# Aporoximately 10 percent of the total con cowme from longer-chain 1-3 ora-6 fatty acids.

SOURCE: Diefary Refevence Iniakes for Energy, Cavbohydrate, Fiber, Fat, Fafty Acids, Cholesterel, Pratein, and Aming Actds (200272005). The report may
be secessed vis wow nap.eda.

Dietary Reference Intakes (DRIs): Acceptable Macvonutrient Distribution Ranges
Food and Nutrition Board, Tustitute of Medicine, National Academies

Macropmtrent Recommendation

Dietary cholesterol Aslow as possible wiile consunnng a nuiritionally sdequate diet
Trans fatty Acids As low as possible while connuming a mutriticnally adequate diet
Saturated fatty acids As low a2 possible while consuming a mstritionally adequnte diet
Added sugars” Limit to no more than 25 % of tofal energy

“Not 2 recommmended intake, A daily infake of added mgars that individuals should aim forfo achieve a healthfisl diet was ot set.

SOURCE: Diefary Refevence Infakes for Energy, Cavbolydrate, Fiber, Faf, Fatty Acids, Cholesterol, Profein, and Amino Acids (2002/2005). The report nay be
accessed viz Wwwiv.nap.edit
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Attachment E — Dietary Reference intake Values (cont.)

Dietary Reference Intakes (DRIs): Tolerable Upper Intake Levels, Vitamins
Food and Nutrifion Board, Instifute of Medicine, National Academies

Panto- Cko-
Eif= Stage Vicmin ~ Vieme Viemie  WaminE Viamin | Ths- Ribp. ac:  Viemis Folatz  Viemic ihenic Bip-  lm= Carots-
Geoup AGed’ Cled) Died  @ad” & mE pyin  (ugdY  Bimegd (e Bo Acid dn ()  moids’
ianks
O ix fme [eili] xo* 25 XD D N ®D D xD ND HB ND WL o WD
4101l mo 400 XD EN ND fuing ND WD ¥ NG WD Mo D N KD N2
Chitdren
-3y &0 g 43 200 ND 2o w®D 10 30 WeF ND Nk »h 18 KD
3y R 859 3 30 W ¥ s 15 40 4 WD ND o 18 N
Mizas
13y 1,759 1,289 100 60 vy ®D wD 20 &0 1] HD KD F) 24 N
H4-18y 2,840 1,890 104 §60 ND ND bt 30 20 s ND WD ND 3% Rb
13-30 7 3040 1,049 108 1,000 ¥ Np *0 33 160 oo ND ND XD 33 WD
315Dy 300 A0 100 1,004 ND KD D 35 160 1,068 KD KD b 33 KD
S3-iky 3140 169 100 1044 ND KD N 35 190 1,068 HD NO D 33 wD
=70y 3000 2,039 100 1o0d piH] D WD 3% 100 1007 WD D B 35 D
Famalas
p-i3y 1,706 1,239 100 6] D KD D 0 60 6lg ¥ ND ®D 24 WD
1H4-1Ry 2360 L300 192 504 KD ND 3] 30 80 b B 13 ND XD EX] XD
1630y 3800 2,600 166 106 N ¥D WD 35 100 1,000 o) Wo ®D 35 D
330y 3000 2800 166 1305 ND ND XD 33 100 L0 B F) ] XD 35 KD
31-Thy 3,040 280G 100 L0003 WD i XD 35 140 1,000 XD XD D 335 ND
=THY 300 Pl Hi s Fin) ®D »o 35 16 £.000 ND W NI 33 juan]
Pregpancy
14-18y 250 1,804 100 800 ND ik WL 3 80 500 ND ¥o riad 39 KD
0307 3509 2090 100 1,000 fon KD pis] i3 100 i06F WD O s 35 ¥D
31-3D¥ 3,840 2,000 106 1,009 NE Kb *D 33 100 1.062 WD ND NG 35 KD
Lattation
H-18y 2590 1,800 10D i Np KD ND ki 80 564 XD KD D 3.8 ND
18-30y 3000 2,600 }08 1,008 NI NG D 33 140 1,088 pory) XD NI 35 NI
350y 3.04% 2,009 100 1003 iy ND ND 35 180 1,000 ND ND hiy) 315 NI

NOTE: A Tolerable Upper Inta%a Lavel (UL) s the highest level of daily rutient intake thar §s likely fo pace no rick of adwersz heaith effpcts o Almost all individuals in the zeneral popularen Unless
cthermisz specifisd, the UL represents total intake from food, water, and suppiements, Dna to a lack of suitshle dats, ULs could not be astablished far viamic X thisnin ribofavin, vitamin Bes,
pantothenic 2cid, bodo, and caroteraids. In the absence of a UL, extma caution may be wamanted in consuming levels abpve Tecomnsended intakes. Members of the pancrl population shawld be advised
1ot to routinely evcead the UL, The UL is not meant to apply fo individuals who are srented with fhe natrient ander madical supervision of ta individusl with predispesing conditions that modify theiy
sensifivity to the pufrisnt

*4z praformed vitamin 4 ondy.

*45 a-tecopherol; appliss (o any form of supplementsi a-tocopherol.

+The ULs for vitumin E, nircin, and folats apply to syzihetic forms obtained from supplaments, fortifiad fo0ds, or a romdination of the 1w

“p-Caretens supplestents ore sdvised only to serve a3 4 provitmin A source for individuals ot risk of vitamin A defrisncy.

3D = Not determinabls due to Jack of dom of adverse offecs in this A22 group and concern with ragard ta lick of shaity 10 handle excess amosmts. Source of infake thould be from food cnly 2
pravant high levels of intke.
SOURCES: Dietary Kafirence Intekes for Cajcian, Phosphorons, Magnesium, Tiemin D, and Fiueride (1967}, Divtory Reference Intates for Thizmin, Ribafavie, Nizcin, Fitymin Be. Foiate, Fizmin
Bes, Panfothenic 4cid, Biofie, and Choling {1988y, Distary Reference Fniakes for Fitamin C, Fifanine E, Seienfam, ami Carsrenoids Q000); Dietary Reference Intakes for Viremin 4, Pramin K, drzenk,
Baron, Chromive, Copper, Iodinw, Fron, Manganese, Melybdenum, Nickel, Sificow, Fanadiue, wad Zime {2001); and Dietory Reforence Bnebos for Calcium ored Fitamin I (201 1), These repers may be
acceszed via wow nnp.edu.
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Attachment E — Dietary Reference Intake Values (cont.)

Dietary Reference Tutakes (DRIs): Tolerable Upper Itake Levels, Elements
Food and Notrition Beard. Instifte of Medicine, National Academies

Cak Magmes:  pgap. Malyb- Phaz. Yapa- Sad-  Chls-
Lifs Stige Horom  chum Chram-  Coppar  Fluoride fodize  Imc S pameze  femum Nickl  WhOTE Salemigm dinm T fmm nde
Amenic®  (mpd  (@rd) b (ugdy  (mwd) (pE)  (mpd) (@ (fmeg  Red) (ogd 8 fpd Sticen®  fmedY  nwd) e (ad)
Infant
fwdime NBY KD 1000 ND wh 6.7 ¥D 4% uixd ND NI ND D kS KD NG 4 b5 i)
ftol2me ND ¥D 1,500 hics} KD 09 *D 46 ND Np ND ND ND 60 KD p4 5 Lier) XD
Childre
-1y ND 3 2300 D 000 13 LU 3] 1 300 e} 3 o) NB p3H 7 | S 13
R il -3 13 D 3000 23 3490 40 o 3 604 3 3 i WD XD 12 ie 8
Males
413y ND 11 3.000 i) 5960 W §09 40 350 $ 1106 [LE] 4 280 wD b 3 32 34
M-8y D 1T 3 XD 5000 10 0 43 30 § 100 12 4 450 ¥D D 3 T
130y WD i3 130 =D o B e 45 330 1 2,000 ig 4 405 RNo 13 10 23 EX.)
jl1-33y NB il 1586 ND 16000 19 Lo 4% 130 11 2000 14 3 400 NOr 1.3 4 3 is
3I-74y WD i 2493 »D JLELT o 1] Lo 43 336 1l 2000 18 4 405 ND i3 40 23 38
>3y XD by 209 Jyivg opoé 10 Lltg 4% ES1 11 2.000 19 3 408 WD 18 Ll 23 36
Females
633y KD 11 3.0 X 000 T 60 40 50 ] L1060 4.4 4 283 ND i) i) 13 kL]
1413y ND ir 3000 vy S006 IR L0 43 kit 4 1,700 ig L] 405 KD X 4 23 3¢
133y WD b2l 2500 NI 160600 G L6 43 350 11 2608 1% 4 A0 ND i3 40 23 36
3138y ND 28 2390 i LK 11 1190 4% 1 11 2609 14 4 408 NG i3 40 33 36
3I-Tdy ND % 2000 huisd RLTV V. 1] 1130 43 ke 11 2500 14 4 466 ND 15 Ly] 23 38
»7¢y NO 2% ptr i} it 10000 1@ 1,190 45 kiid 11 800 10 K] 469 KO 1 5 49 23 i
Preprarcy
413y ND 17 3500 hind 5800 0 &30 45 5% @ 1,100 10 35 402 D XD 34 a3 35
1839y NO i} 3504 XD 8ot i 1120 43 350 11 2006 10 33 430 ND D 0 23 36
6i-30y ND 0 AL NI e Io 1,149 43 13 11 2500 14 35 480 ND KD 48 23 38
Eacatdon
12-13y WD i7 2300 KD §000 1T 40 1% 350 |:4 1,360 15 4 4040 KD N 3 23 is
3dy WO 0 2,508 HR 10000 10 1169 43 33 1 2905 1o 4 400 wo ND L 21 36
j1-30y FB sl 250 58] 0 0 1,140 43 33 | 2,000 18 4 400 Ko XD 42 23 kX3

XOTE: A Toferabie Upper Intake Level (UL} is tha highsst favel of daily nalriens intake g s Likely to pose 1o rick of adverse bealth effects to almost all individuals i the saparafpogul Tinfess atherwise
spacifizd, the UL regresents tom itsake from fond, waer, and mpplemenis, Due fo 2 ixk of suitable drta, ULs cauld zorbe established for vitamin K, thinms, nﬁoﬂ\mmﬁn.pmmm acid, biatEn, and
caretenoids, I the absenca 0f3 UL, extra caution Jmay be wamanted i ronsuming Jevals shove secomimended fifakes, Mewbars of fhe gensral populatien shonld ba advisad po (o outizely exceed cha UL, The UL
is mot weeant o apply 10 individuals who are trated with tha titriens under medical suparvizion or fo wdividuals with predisposing condzttons that madify helr sensitivity o ibe puinient,

“Altkough tha UL was nol dtarmire# for arsenic, thare iz no jemification for zdding arsenic to food or supplements,

#Thw UL for magnasinm apresent inmks from 2 phymacelogical agent only and do not inchude intake from food and water.

*Althonsh siticen &az mot been shown to cause pdverse efcts in bemans, there is 20 Jusificetiog Tor adding sicor to sappleptants.

A lthowgh vanadium in food has not been jhown in truse sdverse affacts in lmons, them is no fmstiicarion for adding vanadium o food ard varadium supplements shovid be wsed wit taution. The UL is based o
advecsa effects in [abacatory animsls and this €atz could be uv=d fo st a UL for adulis but cot children and 2dolescents,

NI = Not dererminanla dus to Jack of dans ofadverse efecis o this 2= 2youp and concem with rezard to lack of ability to handile sxcess amounis, Seures of ictake should be from food only to preveat bigh levels of
intake.

SOTRCES: Distary Referemce Intaker for Calzium, Phosphorour, Magresivm, Firamin D, and Fisoride {1647y, Disiary Xafirence Iniakes for Taiamin, Riboflavin, Nigtin, Titamin Be Falaie, Fitamin Bes
Patothenic Acid, Biptin, and Choiing {1998); Disioy Referonce Intzhes for Fitamin C, T2ammin E, Selention, ard Covatensids (2000), Dleary Referonce Intakes for Voamin 4, Framin X, Arsanic, Boror,
Chrontium, Copper, Iodine, Fon, Mangamere, Msiybdensm, Nickel, Siffcon, Fanadium, and Zing {2001), Dietary Reference Dunkes for Fover, Porassiion, Sedium, Chloride, ond Sulfnte (2005), and Bietary
Reference nzakes for Calcrum and Fitanin D G011} Thess reports may b8 accassed viz www nap.eds.
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NUMBER
01

01.01
01.01.100

01.01.101
01.01.110
01.01.140
01.02

01.02.110
01.02.140
01.03

01.03.110
01.03.120
01.03.140
01.04

01.04.104
01.04.105

01.04.110
01.04.115
01.04.120
01.04.130
01.04.135
01.05

01.05.100
01.05.120

01.05.125
01.05.130

01.06
01.06.110

01.06.115
01.06.120
01.06.125
01.06.130
01.06.135
01.06.140

02
02.01
02.01.102

02.01.103

02.01.105
02.01.107

Attachment G - MDOC Policies - Table of Contents

EFFECTIVE 5/1/17

SUBJECT
ADMINISTRATION AND ORGANIZATION
o i2ati 'R ibilit

MISSION STATEMENT

DEPARTMENT ORGANIZATION AND RESPONSIBILITY

EFFECTIVE PROCESS IMPROVEMENT AND COMMUNICATION
INTERNAL AFFAIRS

Budget Preparation and Fiscal Operations
RROCUREMENT CARD PROGRAM

PETTY CASH FUND

Property Management

ENVIRONMENTAL AND WASTE MANAGEMENT PROGRAM
VEHICLE USE

SMOKING; POSSESSION/USE OF TOBACCO PRODUCTS
Management Information/Documentation/ResearchINTERNET
ACCESS-

%PARTMENT COMPUTER EQUIPMENT, SOFTWARE AND

ADMINISTRATIVE RULES, POLICIES AND PROCEDURES

FORMS MANAGEMENT

RESEARCH INVOLVING CORRECTIONS FACILITIES OR OFFENDERS
PRISONER COMMITMENT FILES

LAW ENFORCEMENT INFORMATION NETWORK

Inspections, Auditing and Reporting

SELF-AUDHS AND-RERFORMANCE-AUDITS

CRITICAL INCIDENT REPORTING - CORRECTIONAL FACILITIES
'ADMINISTRATION (CFA)

ESCAPE AND APPREHENSION REPORTING/PROCESSING
FACILITY INSPECTION RESPONSE

Public and Media Relations

FREEDOM-OFR-INEORMATION-ACT - ACCESS TO DEPARTMENT
PUBLIC/RECORDS
SEX OFFENDERS REGISTRATION ACT

VICTIM NOTIFICATION
DEPARTMENT WEB SITE

MEDIA RELATIONS

PUBLIC INFORMATION DURING FACILITY DISTURBANCES
COMMUNITY LIAISON COMMITTEE (CLC)

HUMAN RESOURCES

e FProvisi

HITICATION=DEPARTMENT AND EMPLOYEE RESPONSIBILITIES

EMPLOYEE APPEARANCES IN COURT AND ADMINISTRATIVE
PROCEEDINGS

POLYGRAPH EXAMINATIONS
JURY DUTY
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EFFECTIVE

12/05/2011
12/06/2015
04/01/2014
09/20/2013

11/06/2000
05/14/2014

10/24/2016
04/07/2003
03/14/2011

12/01/2011
08/27/2001

08/01/2013
03/05/2001
03/08/1999
05/01/2012
01/01/2002

01/18/2016
02/06/2017

06/01/2008
05/06/1991

02/21/2017

04/01/2014
01/01/2006
05/20/2002
04/06/2000
12/30/2002
12/22/1997

12/01/2015
04/12/1999

07/23/2001
08/22/2016
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Highlight
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lutjensc
Highlight

lutjensc
Highlight

lutjensc
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NUMBER
02.01.130

02.01.135
02.01.140
02.01.150

02.02
02.02.100

02.02.101
02.02.102
02.02.112
02.02.120
02.03

02.03.100
02.03.102
02.03.103
02.03.104
02.03.105
02.03.106
02.03.107
02.03.109
02.03.120

02.03.121

02.03.130
02.04
02.04.100
02.04.105
02.04.106
02.04.107
02.04.110
02.04.110
02.04.112
02.05
02.05.100
02.05.101
02.05.102
02.06
02.06.100
02.06.101
02.06.111

03
03.01

p 03.01.100

Policy Directives

TABLE OF CONTENTS

EFFECTIVE 511117
SUBJECT
EMPLOYEE RECOGNITION AWARDS/PINS

MEMBERSHIP FEES/DUES FOR PROFESSIONAL ORGANIZATIONS
HUMAN RESOURCE FILES

RELOCATION EXPENSE ALLOWANCE FOR CHANGE IN OFFICIAL WORK

STATION
Time Utilization
TIME UTILIZATION AND COMPENSATION

ADMINISTRATIVE LEAVE
LEAVE OF ABSENCE

DUTY SCHEDULES, BUSINESS HOURS, AND RESIDENCE REQUIREMENTS

DEPARTMENT BUILDINGS - CLOSURE/INACCESSIBILITY
Employee Requlations and Discipline

EMPLOYEE DISCIPLINE

EMPLOYEE IDENTIFICATION (EXEMPT)

EMPLOYEE UNIFORMS

GROOMING REGULATIONS - EMPLOYEE

OUTSIDE EMPLOYMENT

EXTERNAL COMMUNICATIONS BY EMPLOYEES

CODE OF ETHICS AND CONDUCT - EMPLOYEES
DISCRIMINATORY HARASSMENT

GROOMING STANDARDS: SPECIAL ALTERNATIVE INCARCERATION
(S.Al) STAFF

SPECIAL ALTERNATIVE INCARCERATION PROGRAM EMPLOYEE
UNIFORMS

CORRECTIVE ACTION FOR PERFORMANCE PROBLEMS
Employee Services

TRAUMATIC INCIDENT STRESS MANAGEMENT PROGRAM
MEALS PROVIDED TO EMPLOYEES AND GUESTS
EMPLOYEE CLUB

EMPLOYEE SERVICE PROGRAM

CONTROL OF TUBERCULOSIS IN EMPLOYEES
CONTROL OF TUBERCULOSIS IN EMPLOYEES

HONOR GUARD

Staff Development and Training

NEW EMPLOYEE TRAINING PROGRAM

IN-SERVICE TRAINING

TRAINING COMMITTEES

Recruitment and Retention

EQUAL EMPLOYMENT OPPORTUNITY

EMPLOYEES AND JOB APPLICANTS WITH DISABILITIES
EMPLOYMENT SCREENING

GENERAL OPERATIONS
Records and Time Calculation

GOOD TIME CREDITS
Page 2 of 6
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EFFECTIVE

05/06/2015
08/06/2001
01/05/2009
09/25/2010

05/16/2016
01/06/2014
11/26/2007
10/22/2012
10/31/2011

06/27/2014
05/22/2017
05/22/12017
11/11/1991
01/13/2003
04/21/2014
08/01/2013
05/24/2004
06/28/1993

03/01/2001

06/27/2014

12/01/2014
06/18/2015
06/26/2017
01/25/2017
07/10/2017
10/30/1995
11/03/2008

10/24/2016
04/27/2015
10/24/2016

05/01/2014

11/17/2003
03/13/2017

07/10/2017
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NUMBER
03.01.100

03.01.101
03.01.101
03.01.102
03.01.105
03.01.105
03.01.110
03.01.120
03.01.135
03.02

03.02.100
03.02.101
03.02.105
03.02.110
03.02.120
03.02.121
03.02.130
03.02.131
03.02.135
03.02.136

03.03
03.03.100

03.03.105
03.03.110
03.03.115
03.03.130
03.03.140

03.04
03.04.100

03.04.101
03.04.105
03.04.106
03.04.107
03.04.108
03.04.110
03.04.115
03.04.120
03.04.125

Policy Directives
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EFFECTIVE 5/1/17
SUBJECT
GOOD TIME CREDITS

DISCIPLINARY CREDITS

DISCIPLINARY CREDITS

HABITUAL OFFENDERS

DISCIPLINARY TIME

DISCIPLINARY TIME

PRISONER/PAROLEE NAME CHANGES

DETAINERS AND PENDING FELONY CHARGES
DISCHARGE/TERMINATION OF SENTENCE

Programs for Offenders

MICHIGAN PRISONER REENTRY INITIATIVE

IN-REACH SERVICES

VOLUNTEER SERVICES AND PROGRAMS

OUTREACH VOLUNTEER PROGRAM

YOUTHFUL TRAINEES

PUBLIC WORKS/GATE PASS ASSIGNMENTS
PRISONER/PAROLEE GRIEVANCES

PRISONER STATE ADMINISTRATIVE BOARD PROPERTY CLAIMS
OFFICE OF THE LEGISLATIVE CORRECTIONS OMBUDSMAN
FOREIGN NATIONAL OFFENDERS

Management of Offenders

FIREARMS, ELECTRONIC CONTROL DEVICES, SPECIALTY IMPACT
DEVICES AND CHEMICAL AGENTS (EXEMPT)

PRISONER DISCIPLINE

SPECIAL PROBLEM OFFENDER NOTICE

SUBSTANCE ABUSE PROGRAMMING AND TESTING

HUMANE TREATMENT AND LIVING CONDITIONS FOR PRISONERS

PRISON RAPE ELIMINATION ACT (PREA) AND PROHIBITED SEXUAL
CONDUCT INVOLVING PRISONERS

Health Care
HEALTH SERVICES

PRISONER HEALTH CARE COPAYMENT

INFORMED CONSENT TO MEDICAL CARE
PERFORMANCE IMPROVEMENT PROGRAM

ADVANCE DIRECTIVES FOR HEALTH CARE

PRISONER HEALTH INFORMATION

CONTROL OF COMMUNICABLE DISEASES

CONTROL OF TUBERCULOSIS IN OFFENDERS

CONTROL OF COMMUNICABLE BLOODBORNE DISEASES
MEDICAL EMERGENCIES

INSTITUTIONAL OPERATIONS
General Provisions
RECEPTION FACILITY SERVICES
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EFFECTIVE

05/11/2009
07/10/2017
05/11/2009
08/01/2016
07/10/2017
06/01/2008
03/07/2011
08/01/2013
01/23/2014

09/20/2010
03/08/2010
05/26/2015
11/15/1999
05/30/2017
04/24/2017
07/09/2007
03/27/2017
01/17/2011
05/02/2016

06/16/2015

04/09/2012
05/20/2002
01/01/2002
02/23/2009
04/24/2017

02/01/2015
02/09/2009
02/01/2015
11/16/2004
08/20/1993
09/14/2015
05/01/2015
02/25/2015
06/25/2012
01/26/2009

12/29/2010



NUMBER
04.01.110

04.01.130
04.01.140
04.01.150
04.02

04.02.105
04.02.107
04.02.110
04.02.120
04.02.130
04.02.135
04.02.140

04.03
04.03.100

04.03.101
04.03.102
04.03.110
04.03.120
04.04

04.04.100
04.04.101
04.04.110
04.04.113
04.04.120
04.04.125
04.04.130
04.04.133
04.04.135
04.04.140
04.05

04.05.100
04.05.101
04.05.102
04.05.110
04.05.112
04.05.120
04.06

04.06.110
04.06.115
04.06.120
04.06.130
04.06.150

Policy Directives
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EFFECTIVE 511/17
SUBJECT
ACCESS TO CORRECTIONAL FACILITIES

PRISONER GUIDEBOOK

PRISONER ORIENTATION

PRISONER HOUSING UNIT REPRESENTATIVES/WARDEN'S FORUM
Fiscal Control

PRISONER FUNDS

COLLECTION OF VICTIM RESTITUTION/COURT-ORDERED PAYMENTS
PRISONER BENEFIT FUND

INDIGENT PRISONERS

PRISONER STORE

FRIENDS AND FAMILY PACKAGE PROGRAM

REPORTING OF OFFENDER ASSETS

Physical Plant

PREVENTIVE AND EMERGENCY MAINTENANCE FOR CORRECTIONAL
FACILITIES

OCCUPATIONAL SAFETY AND HEALTH

SANITATION AND HOUSEKEEPING STANDARDS
DISASTER MANAGEMENT

FIRE SAFETY

Security and Transport

CUSTODY, SECURITY, AND SAFETY SYSTEMS (EXEMPT)
PRISONER COUNT (EXEMPT)

SEARCH AND ARREST IN CORRECTIONAL FACILITIES
SECURITY THREAT GROUPS

TOOL CONTROL

KEY CONTROL (EXEMPT)

PRISONER MOVEMENT WITHIN AN INSTITUTION
PRISONER PHOTOGRAPHIC IDENTIFICATION
CUSTODIAL TRANSPORTATION OF OFFENDERS (EXEMPT)
FUNERAL AND SICK BED VISITS

Use of Force; Disturbance Control; Segregation
DISTURBANCE CONTROL (EXEMPT)

HOSTAGE INCIDENT MANAGEMENT (EXEMPT)
POST-EMERGENCY PLANNING (EXEMPT)

USE OF FORCE (EXEMPT)

MANAGING DISRUPTIVE PRISONERS (EXEMPT)
SEGREGATION STANDARDS

Medical and Mental Health Services

DEATHS: NATURAL, ACCIDENTAL, SUICIDE, HOMICIDE
SUICIDAL AND SELF-INJURIOUS BEHAVIOR

HUNGER STRIKE

OFF-SITE MEDICAL DETAILS (EXEMPT)

DENTAL SERVICES

Page 4 of 6
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EFFECTIVE

07/18/2016
12/01/2014
12/01/2014
11/01/2010

01/01/2010
11/01/2008
08/01/2010
12/03/2012
09/26/2015
09/26/2015
04/21/2014

02/09/2004

10/24/2016
02/11/2013
12/22/1997
02/11/2013

10/24/2016
04/20/2015
10/24/2016
02/26/2015
05/01/2017
04/20/2015
09/27/2010
05/16/2011
02/26/2015
11/01/2002

10/13/2003
01/05/2009
06/01/1982
11/01/2014
12/01/2014
09/27/2010

05/28/1984
09/01/2015
01/07/2008
05/01/2015
03/14/2017
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NUMBER
04.06.160

04.06.165
04.06.180
04.06.182
04.06.183

04.06.184
04.07
04.07.100
04.07.101
04.07.102
04.07.103
04.07.110
04.07.112
05
05.01

05.01.100
05.01.130
05.01.135
05.01.140
05.01.142
05.02

05.02.110
05.02.112
05.02.114
05.02.115
05.02.119
05.03

05.03.100
05.03.101
05.03.102
05.03.104
05.03.110
05.03.115
05.03.116
05.03.118
05.03.130
05.03.140
05.03.150

05.04
06

06.01
06.01.110

Policy Directives

TABLE OF CONTENTS

EFFECTIVE 5/1/17
SUBJECT
MEDICAL DETAILS AND SPECIAL ACCOMMODATION NOTICES

OPTOMETRIC SERVICES
MENTAL HEALTH SERVICES
MENTALLY DISABLED PRISONERS IN SEGREGATION

VOLUNTARY AND INVOLUNTARY TREATMENT OF MENTALLY ILL
PRISONERS

GENDER DYSPHORIA

Prisoner Care

OFFENDER MEALS

THERAPEUTIC DIET SERVICES

FOOD QUALITY ASSURANCE

FOOD SERVICE SANITATION AND SAFETY STANDARDS
STATE-ISSUED ITEMS AND CELL/ROOM FURNISHINGS
PRISONER PERSONAL PROPERTY

INSTITUTIONAL PLACEMENT AND PROGRAMS

Evaluation/Classification/Placement
PRISONER PROGRAM CLASSIFICATION

PRISONER SECURITY CLASSIFICATION
STATISTICAL RISK SCREENING

PRISONER PLACEMENT AND TRANSFER

SPECIAL ALTERNATIVE INCARCERATION PROGRAM
Education/Work Assignments

PRISONER WORK ASSIGNMENT PAY AND SCHOOL STIPEND
EDUCATION PROGRAMS FOR PRISONERS

SPECIAL EDUCATION SERVICES FOR PRISONERS
SPECIAL EDUCATION - PROCEDURAL SAFEGUARDS
CORRESPONDENCE COURSES
Programs/Leisure Time Activities

PRISONER PROGRAMS AND ORGANIZATIONS
MOVIE SELECTION AND PREVIEWING
HOBBYCRAFT PROGRAM

LEISURE TIME ACTIVITIES

INSTITUTIONAL LIBRARY SERVICES

LAW LIBRARIES

PRISONERS' ACCESS TO THE COURTS

PRISONER MAIL

PRISONER TELEPHONE USE

PRISONER VISITING

RELIGIOUS BELIEFS AND PRACTICES OF PRISONERS

Michigan State Industries
FIELD OPERATIONS

General Provisions
INTERSTATE COMPACT ADMINISTRATION

Page 5 of 6
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EFFECTIVE

06/30/2008
09/21/2009
03/18/2013
12/29/2010
10/09/1995

06/26/2017

12/28/2009
08/15/1994
08/15/1994
11/18/2002
10/03/2016
12/12/2013

01/06/2014
10/10/2011
08/03/1998
04/10/2017
06/18/2013

02/25/2008
03/01/2016
04/20/1998
12/30/1997
09/19/2005

10/21/2015
09/18/2006
10/01/2006
10/30/2000
11/01/2010
11/01/2010
10/17/12014
09/14/2009
01/01/2009
05/22/2017
09/15/2015

12/21/2016
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NUMBER
06.01.120

06.01.130
06.01.140
06.02

06.02.105
06.02.110
06.02.120
06.03

06.03.104
06.03.105
06.04

06.04.100
06.04.110
06.04.120
06.04.130
086.04.135
06.04.136

06.04.140
06.05

06.05.100
06.05.103
06.05.104
06.06

06.06.100
06.06.120

Policy Directives

TABLE OF CONTENTS

EFFECTIVE 511117
SUBJECT

ARREST, RESTRAINT AND DETENTION OF PAROLEES AND
PROBATIONERS

ABSCONDER RECOVERY UNIT
PRE-SENTENCE INVESTIGATION AND REPORT
Fiscal Operations

OFFENDER REIMBURSEMENT

SUPERVISION AND OVERSIGHT FEES

PAROLE LLOANS

Residential Programs

RESIDENTIAL REENTRY PROGRAM FACILITIES
ELECTRONIC MONITORING OF OFFENDERS

Field Supervision
LIFETIME ELECTRONIC MONITORING OF SEX OFFENDERS

TRAVEL RESTRICTIONS FOR PROBATIONERS AND PAROLEES

COMMUNITY SERVICE WORK
CASE MANAGEMENT OF PROBATIONERS AND PAROLEES
TRANSFER OF PAROLE/PROBATION SUPERVISION

CRITICAL INCIDENT REPORTING - FIELD OPERATIONS ADMINISTRATION

(FOA) AND REENTRY SERVICES

PAROLEES AND PROBATIONERS AS INFORMANTS (EXEMPT)

Parole Evaluation/Eligibility

PAROLE GUIDELINES

PAROLE ELIGIBILITY/LIFER REVIEW REPORTS
PAROLE FROCESS

Probation and Parole Violation

PAROLE VIOLATION PROCESS

PROBATION VIOLATION PROCESS

Page 6 of 6
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EFFECTIVE

03/09/2015

10/01/2009
09/01/2012

11/01/2002
01/13/2003
01/01/2010

10/24/2012
09/01/2015

11/01/2012
09/21/2015
05/01/2014
03/14/2011
08/01/2010
02/06/2017

05/16/2016
11/01/2008

11/21/2016
03/01/2013

03/01/2013
02/01/2005



Attachment H - MDOC Menu Plan - Men's and Women's

1/10/2012
Michigan Department of Corrections MONTH:
MDOC MEN'S MENU GUIDE"* DATES:
FOOD Minimum CYCLE: CYCLE:
3
GROUP Numper of Cycle Average
Servings T W S M T w
MEAT
SROUP * 5.5 oz per day
MILK
GROUP 2 Cups per day
FRUIT
GROUP 2 Cups per day
VIT.C 1 Good or 2 Fair
source per day
VEG.
1
GROUP 2% Cups per day
VIT. A 3 Cups in 2 Weeks
source
BREAD and
CEREAL 6 0z per day
GROUP

lAmericans).

* The MDOC Menu Guide was developed from previous Food Guide Pyramid guidelines (developed by the United States Department of Agriculture for use in planning nutritionally sound menus for healthy

Analysis Prepared by:

Name

Registered Dietitian RD

Position

Title

Date

'Guidelines established and ratified by Food Service CQI Team dietitians, July 2009
*Target levels based on Men's MDOC standard calorie level intake (2600/day).

3Daily average over cycle length. Vit. A amount is the sum, rather than average, per target level requirement.

4Lacto-ovo vegetarian menu choices may have less than 5.5 0z meat equivalent as long as the protein level and other nutrients meet the DRI values.

ATTACHMENT H - 2012.01-10.MDOC Men's Menu Guide. CAJ-653. Blank
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1/10/2012

Michigan Department of Corrections MONTH:
MDOC WOMEN'S MENU GUIDE"* DATES:
FOOD m;'t?;:r:f CYCLE: CYCLE: vl A \
GROUP _ ycle Average
Servings S M T '\ T F S S M T w T F S
MEAT
SROUP * 5 oz per day
MILK
GROUP 3 Cups per day
FRUIT
GROUP 2 Cups per day
VIT.C 1 Good or 2 Fair
source per day
VEG.
GROUP 2 Cups per day
VIT. A 3 Cups in 2 Weeks
source
BREAD and
CEREAL 6 0z per day
GROUP

* The MDOC Menu Plan Food Group Guide was developed from previous Food Guide Pyramid guidelines (developed by the United States Department of Agriculture for use in planning nutritionally sound
menus for healthy Americans).

Analysis Prepared by:

Registered Dietitian RD
Name Signature Position Title Date

'Guidelines established and ratified by Food Service CQI Team dietitians, July 2009

Target levels based on Women's MDOC standard calorie level intake (2200/day).

3Daily average over cycle length. Vit. A amount is the sum, rather than average, per target level requirement.

4Lacto-ovo vegetarian menu choices may have less than 5 0z meat equivalent as long as the protein level and other nutrients meet the DRI values.

ATTACHMENT H - 2012.01-10.MDOC Women's Menu Guide. CAJ-653.Blank
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Contract 07185500118

Attachment | — Prisoner Worker Safety Training Record

MICHIGAN DEPARTMENT OF CORRECTIONS cAIS00
PRISONER WORKER SAFETY TRAINING RECORD 48350900
Facility:

Upon completion of any safely and health training, the supervisor will record the i{raining information listed below. The
supervisor will mainiain and update this training record for each prisoner worker. Copy this form as needed.

{Please Print}

PRISONER NAME: PRISONER##
JOBTITLE: DATE OF HIRE:
OFFICE/DIVISION: SUPERVISOR
TRAINING REQUIRED FOR ALL PRISONER WORKERS
WORKER
TRAINING SUPERVISOR INITIALS DATE

General Safety Orientation

Hazard Communication — Right To Know

Personal Proleclive Equipment

OTHER JOB SPECIFIC SAFETY TRAINING: (Safely training matrices in Section 4 of the MDOC Occupational
Safety and Health Policy and Procedures Manual provide a list of required safety and heatlth training by type of work )

TRAINING

SUPERVISOR PN DATE

Originak: Assignment Supervisor (no copics)

231




Attachment J - Weekly Food Sanitation Inspection

CAJ-1030
MICHIGAN DEPARTMENT OF CORRECTIONS 2/14
WEEKLY SANITATION INSPECTION - FOODSERVICE FACILITY:
DESCRIPTION: YES NO
1. Employees and prisoners wear proper uniforms and shoes; no jewelry except wedding band; no fingernail polish or artificial nails.

the

Hand washing sinks are clean and accessible (not blocked). Soap, paper towels/electric dryers and wastebasket available. Sign is posted at each sink (or bank of sinks) stating

need to wash hands.

Restrooms are clean. Toilet tissue available. Doors are self-closing and kept closed. Covered waste receptacle is in place (employee restroom).

Workers wear disposable gloves or use suitable utensils (such as tongs) whenever handling ready-to-eat food. Gloves are discarded when soiled or torn.

Workers wear effective hair restraints (and beard covers if appropriate).

Foods, containers and packaging are in good condition; no spoilage, dented/swollen/leaking cans, torn packaging, signs of defrosting or re-freezing.

All food, containers of food and single service items are stored at least 6 inches off the floor on a clean surface.

Stock is rotated - first in, first out.

Dry foods are properly sealed and/or sealed in airtight containers. No evidence of pest infestation.

10.

Stored prepared potentially hazardous foods (TCS), or any foods removed from their original package or container, are ap propriately identified and date labeled.

11.

Floors, walls, ceilings and shelving in storerooms are kept clean and dry. No signs of pest infestation.

12.

Walk-in and reach-in cooler and freezer units have clean floors, walls, ceilings and shelves. Door seals are in good condition. Lights are shielded.

13.

Daily temperature records are kept for all coolers and freezers. Indicating thermometers are in place.

14.

Cold foods are stored below 41°F. Frozen foods are kept frozen.

15.

Hot food is held >135°F. Hot holding cabinets have accurate indicating thermometers. Steam tables are thermostatically controlled.

16.

Food contact surfaces are cleaned and sanitized.

17.

Food temperatures are taken and recorded before, during and after service.

18.

Food is displayed on clean serving lines utilizing protective devices such as sneeze guards.

19.

Sufficient hot and cold holding equipment is available to keep hot food hot (>135°F), cold food cold (<41°F).

20.

Ice is protected from contamination; dispensed by automatic equipment or by employees using scoops. Scoops are protected from contamination.

21.

Utensils, dishware and equipment are cleaned and sanitized after each use.

22.

Sinks are cleaned after each use or more often if needed.

23.

Pots and pans are completely immersed in sanitizing solution, stacked upside down and air dried.

24.

Dish machine - all dishes are scraped, pre-rinsed, washed >150°F, rinsed >160°F (if appropriate), sanitized >180°F and air dried.

25.

Workers handling soiled dishes do not handle clean dishes without washing hands in between.

26.

Workers do not handle “eating” portion of service ware after cleaning.

27.

The entire dish machine is thoroughly cleaned at least once a day.

28.

Utensils that are chipped, cracked or broken are discarded.

29.

Wiping cloths are kept clean and are stored in a sanitizing solution between uses. Sanitizing solution is clean.

30.

Garbage containers are clean and leak proof. Containers are kept covered when full or not in actual use if they contain food scraps.

31. Janitorial areas are well ventilated, in good repair, and clean. Mops are hung and not stored in mop buckets. Mops, brooms and related equipment not stored adjacent to
food.

32.

Chemicals are properly stored, labeled and inventoried. SDs are available.

33.

Floors, walls and ceilings are clean and in good repair.

34,

Pests are excluded; windows are screened, exterior door bottoms sealed and self-closing.

35.

Plumbing is maintained clean and free of leaks.

o|ofo)joy(o |o|ojo)|ofo)jo|o|jo)|ofo)joo|jo)jo|ojo)|ofo)jo|ojo|ofjo)oojojofo)o (4

o|ofo)joy(o |o|ojo)|ofo)jo|o|jo)|ofo)joo|jo)jo|ojo)|ofo)jo|ojo|ofjo)oojojofo)o (4

Comments:

Inspected By:

Date:

Distribution: Warden; Facility Contract Monitor; Facility Manager; file




Contract 07185500118

Attachment K — Facility Inspection Response Report

MICHIGAN DEPARTMENT OF CORRECTIONS CRX-113
FACILITY INSPECTION RESPONSE REPORT FACILITY INSPECTION RESPONSE /sl
FACILITY HEAD
FACILITY SIGNATURE DATE INDLCATE STATUS- IF NOT INDICATE STATUS- IF NOT
PREVIOUSLY CORRECTED PREVIOUSLY CORRECTED
TYPE OF INSPECTION INSPECTION DATE REPORT RECEIVED DATE
30 DAY FAGILITY 120 DAY 210 DAY
RESPONSE DATE FOLLOW-UP DATE FOLLOW-UP DATE
CORRECTIVE CORRECTION | CORRECTED CORRECTED
DEFICIENCIES ACTION/REBUTTAL DBATE YES | NG COMMENTS YEs | no COMMENTS
RECORD EACH VITAATION CTTED T DESCRIBE GPECTFIC
INSPECTION REPORT. CORRECTIVE ACTION OR
EXCLUDE NARRATIVE DISCUSSIONS. REASON FOR REBUTTAL.
0oj0 O)|g
oo apa
1|k OO
£l e OO
10 O
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Attachment M - Religious/Vegan Menu - Men's and Women's
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Only Vegan-Kosher-Halal ingredients to be used MDOC Men's ReligiousNegan 2016 Regular Week 2
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
High Fiber Bran Cake 1/54 Slice |Bread Kosher 2 Slices Bread Kosher 2 Slices Alt. Ralston 1 Cup Bread Kosher 2 Slices Alt. Ralston 1 Cup Bread Kosher 2 Slices
Alt. Bread Kosher 2 Slices Jelly #60 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 2 Slices Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 2 Slices Alt. Glazed Coffee Cake 1/54 Slice
Jelly #60 Scoop |Alt. Jelly Diet 1 Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Peanut Butter #30 Scoop
Alt. Jelly Diet 1 Each Margarine PC 1Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Margarine PC 1Each
Margarine PC 1Each Sugar Packet 2 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Sugar Packet 2 Each
Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each
Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup
Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Beverage Morning 1Each Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Beverage Morning 1Each
Beverage Morning 1Each Vegan Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Vegan
Vegan Vegan Vegan Vegan Vegan
Lunch
Soy and Noodle 1-1/4 Cup |Black Bean Burger 60z Soy Sloppy Joe 402z Bean Spread 3/4 Cup Soy Meatballs 2 Each/20Z|Black Bean Burger 6 0z Peanut Butter #30 Scoop
Casserole Bread Kosher 2 Slices Parslied Potatoes 1/2 Cup Bread Kosher 2 Slices Spaghetti 1Cup Brown Rice 1/2Cup  |lelly #60 Scoop
Green Beans 1Cup Mustard #60 Scoop |Green Beans 1/2 Cup Oven Brown Potatoes 1 Cup Italian Sauce 1/2 Cup Corn 1/2 Cup Alt. Jelly Diet 1 Each
Corn Bread 1/54 slice Onion #30 Hamburger Bun 1Each Ketchup #30 Scoop |Spinach 1/2 Cup Cole Slaw 1/2 Cup Pasta Salad 1 Cup
Margarine PC 1Each Baked Beans 1/2 Cup Margarine PC 1Each Tossed Salad 1 Cup Bread Kosher 2 Slices Bread Kosher 2 Slices Three Bean Salad 1 Cup
Pineapple 1/2cup Cole Slaw 1/2 Cup Banana 1 Each 1000 Island Dressing #30 Scoop |Margarine PC 1 Each Margarine PC 1 Each Sliced Tomato 2 Slices
Alt. Chocolate Cake 1/54 Slice Banana 1Each Alt. Sugar Cookie 1 Each Margarine PC 1Each Banana 1Each Peaches 1/2 Cup Bread Kosher 2 Slices
Beverage Berry 1Cup Alt. Sugar Cookie 1 Each Beverage Orange 1Cup Peaches 1/2 Cup Alt. Brownies 1/54 Slice  |Alt. White Cake 1/54 Slice  |Margarine PC 1 Each
Alt. Beverage Di.Et 1cup Beverage Grape 1 Cup Alt. Beverage Diet 1 Cup Alt. Oatmeal Cookie 1 Each Beverage Berry 1 Cup Beverage Grape 1 Cup Banana 1Each
Be‘(:;:: Morning 1Each Alt. Beverage Diet 1 Cup Beverage Morning 1Each Beverage Punch 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Oatmeal Cookie 1 Each
Beverage Morning 1Each Vegan Alt. Beverage Diet 1Cup Beverage Morning 1Each Beverage Morning 1Each Beverage Orange 1Cup
Vegan Beverage Morning 1 Each Vegan Vegan Alt. Beverage Diet 1Cup
Vegan Beverage Morning 1 Each
Vegan
Dinner
Seasoned Soy 6 0z Bean Salad 1 Cup Peanut Butter #30 Scoop |Porcupine Bean Balls 2 Each /3 [Bean Spread 3/4 Cup Soy Cabbage 1-1/4 Cup |Bean Spread 1 Cup
Carrots 1/2 Cup Mashed Potatoes 1 Cup Jelly #60 Scoop OZBalls  (shredded Lettuce 1/4 Cup Casserole Tossed Salad 1 Cup
Pinto Beans 1/2 Cup Peas 1/2 Cup Alt. Jelly Diet 1Each Pasta 1Cup Sliced Tomato 2 Slices Brown Rice 1cCup Carrot Apple Salad 1/2 Cup
Shredded Lettuce 3/4 Cup Bread Kosher 2 Slices Hash Browns 1/2 Cup Brown Gravy 1/4 Cup Carrots 1/2 Cup Peas 1/2 cup 1000 Island Dressing ~ #30 Scoop
Salsa 1/4 Cup Margarine PC 1Each Vegetables Mixed 1/2 Cup Peas & Carrots TM MI  1/2 Cup Tossed Salad 1Cup Bread Kosher 2 Slices Bread Kosher 2 Slices
Taco Shells 2 Each White Cake 1/54 Slice |Bread Kosher 2 Slices Bread Kosher 2 Slices House Dressing #30 Scoop Margarine PC 1Each Margarine PC 1 Each
Sugar Cookie 1 Each Alt. Banana 1 Each Margarine PC 1 Each Margarine PC 1Each Oatmeal Cookie 1 Each Chocolate Cake 1/54 slice Applesauce Cake 1/54 Slice
Alt. Apple 1 Each Beverage Berry 1Cup Glazed Coffee Cake 1/54 Slice |Sugar Cookie 1Each Alt. Apple 1 Each Alt. Banana 1 Each Alt. Apple 1 Each
Beverage Grape 1Cup Alt. Beverage Diet 1Cup Alt. Apple 1 Each Alt. Banana 1Each Beverage Grape 1Cup Beverage Berry 1cCup Beverage Punch 1Cup
Alt. Beverage Diet 1Cup Beverage Morning 1 Each Beverage Punch 1Cup Beverage Orange 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Di_ﬂ 1 Cup Alt. Beverage Diet 1Cup
Beverage Morning 1 Each Vegan Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Beverage Morning 1 Each Beverage Morning 1Each Beverage Morning 1 Each
Vegan Beverage Morning 1 Each Beverage Morning 1 Each Vegan Vegan Vegan
Vegan Vegan
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Only Vegan-Kosher-Halal ingredients to be used MDOC Men's ReligiousNegan 2016 Regular Week 3
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
Jelly #60 Scoop |Alt. Ralston 1 Cup Bread Kosher 2 Slices Bread Kosher 2 Slices Bread Kosher 2 Slices Alt. Ralston 1 Cup Bread Kosher 2 Slices
Alt. Jelly Diet 1 Each Bread Kosher 2 Slices High Fiber Bran Cake 1/54 Slice |Peanut Butter #30 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 2 Slices Peanut Butter #30 Scoop
Bread Kosher 2 Slices Jelly #60 Scoop |Jelly #60 Scoop |Margarine PC 1Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop
Alt. Glazed Coffee Cake 1/54 Slice |Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Sugar Packet 2 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each
Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Alt. Sugar Sub Packet 1 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each
Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Orange Juice 1/2 Cup Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each
Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Apple Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each
Orange Juice 1/2 Cup Apple Juice 1/2 Cup Orange Juice 1/2 Cup Beverage Morning 1Each Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Alt. Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Vegan Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each
Vegan Vegan Vegan Vegan Vegan Vegan
Lunch
Peanut Butter #30 Scoop |Scalloped Potatoes w/ 1-1/4 Cup |(Soy Cabbage 1-1/4 Cup |Vegetable Stir Fry 11/4Cup [BBQ Soy 30z Bean Spread 3/4 Cup Peanut Butter #30 Scoop
Jelly #60 Scoop Soy Casserole w/Beans Onion #30 Shredded Lettuce 1/4Cup |lelly #60 Scoop
Alt. Jelly Diet 1 Each Carrots 1/2 Cup Western Beans 1Cup Brown Rice 1Cup Green Beans 1/2 Cup Sliced Tomato 2 Slices Bread Kosher 2 Slices
Hash Browns 1/2 Cup Bread Kosher 2 Slices Potato Salad 1/2 Cup Peas 1/2 Cup Potato Wedges 1 Cup Carrots 1/2 Cup Potato Salad 1 Cup
Ketchup #30 Scoop Margarine PC 1Each Bread Kosher 2 Slices Bread Kosher 2 Slices Bread Kosher 2 Slices O'Brien Potatoes 1 Cup Tossed Salad 1Cup
Peas 1/2 Cup Banana 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1 Each Bread Kosher 2 Slices Ranch Dressing #30 Scoop
Bread Kosher 2 Slices Alt. Sugar Cookie 1Each Apple 1Each Apple 1Each Apple 1Each Margarine PC 1Each Apple 1Each
Margarine PC 1 Each Beverage Berry 1Cup Alt. Oatmeal Cookie 1 Each Alt. Sugar Cookie 1 Each Alt. Sugar Cookie 1 Each Apple 1 Each Alt. Brownies 1/54 Slice
Apple 1 Each Alt. Beverage Di.Et 1cup Beverage Grapé 1cup Beverage Orange 1cup Beverage Punch 1 Cup Alt. Chocolate Cake 1/54 Slice |Beverage Grape 1 Cup
Alt. Oatmeal Cookie 1 Each Be\(le;'agz Morning 1Each Alt. Beverage D’.Et 1cup Alt. Beverage D’.Et 1cup Alt. Beverage Diet 1 Cup Beverage Berry 1 Cup Alt. Beverage Diet 1 Cup
Beverage Punch 1 Cup € Be‘(:;:: Morning 1Each Be‘(:;:: Morning 1Each Beverage Morning 1 Each Alt. Beverage Diet 1 Cup Beverage Morning 1 Each
Alt. Beverage Diet 1Cup Vegan Beverage Morning 1 Each Vegan
Beverage Morning 1 Each Vegan
Vegan
Dinner
Soy Loaf 60z BBQ Bean Patty 6 0z Oatmeal Patty 60z Western Bean Burger 6 0Z Soy Meatballs 2 Each/20Z [Vegetable Bean Patty 6 0Z Bean Salad 1 Cup
Garlic Mashed 1Cup Vegetarian Bean Soup 1 Cup Brown Rice 1 Cup Mashed Potatoes 1Cup Spaghetti 1Cup Brown Rice Pilaf 1Cup Carrot Sticks 6 Each
Potatoes Vegan Beets 1/2 Cup Tossed Salad 1Cup Italian Sauce 1/2 Cup Carrot Apple Salad 1Cup Bread Kosher 2 Slices
Spinach 1/2 Cup No Salt Cracker 3 Each Bread Kosher 2 Slices 1000 Island Dressing #30 Scoop |Spinach 1/2 Cup Bread Kosher 2 Slices Margarine PC 1 Each
Bread Kosher 2 Slices Vegetables Mixed 1/2cup Margarine PC 1 Each Bread Kosher 2 Slices Bread Kosher 2 Slices Applesauce Cake 1/54 Slice |White Cake 1/54 Slice
Margarine PC 1Each Bread Kosher 2 Slices Mustard 100# Margarine PC 1Each Margarine PC 1Each Alt. Banana 1 Each Alt. Banana 1 Each
Sugar Cookie LEach Margarine PC 1Each White Cake 1/54 Slice |Chocolate Cake 1/54 Slice |Oatmeal Cookie 1 Each Beverage Grape 1 Cup Beverage Berry 1 Cup
Alt. Peaches 1/2 Cup Oatmeal Cookie 1Each Alt. Apple 1 Each Alt. Pears 1/2 Cup Alt. Applesauce 1/2 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Beverage Orange 1cCup Alt. Banana 1 Each Beverage Berry 1 Cup Beverage Punch 1 Cup Beverage Orange 1 Cup Beverage Morning 1Each Beverage Morning 1Each
Alt. Beverage Diet 1 Cup Beverage Grape 1cCup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Vegan Vegan
Beverage Morning 1Each Alt. Beverage Diet 1 Cup Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each
Vegan Beverage Morning 1 Each Vegan Vegan Vegan
Vegan
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Only Vegan-Kosher-Halal ingredients to be used MDOC Men's ReligiousNegan 2016 Regular Week 4
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
High Fiber Bran Cake 1/54 Slice |Bread Kosher 2 Slices Bread Kosher 2 Slices Alt. Ralston 1 Cup Bread Kosher 2 Slices Alt. Ralston 1 Cup Bread Kosher 2 Slices
Alt. Bread Kosher 2 Slices Jelly #60 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 2 Slices Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 2 Slices Alt. Glazed Coffee Cake 1/54 Slice
Jelly #60 Scoop |Alt. Jelly Diet 1 Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Peanut Butter #30 Scoop
Alt. Jelly Diet 1 Each Margarine PC 1Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Margarine PC 1Each
Margarine PC 1Each Sugar Packet 2 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Sugar Packet 2 Each
Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each
Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup
Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Beverage Morning 1Each Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Beverage Morning 1Each
Beverage Morning 1Each Vegan Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Vegan
Vegan Vegan Vegan Vegan Vegan
Lunch
Seasoned Soy 60z Bean Salad 1 Cup Peanut Butter #30 Scoop |Porcupine BeanBalls 2 Each /3 (Bean Spread 3/4 Cup Soy Cabbage 1-1/4 Cup |Bean Sandwich Filling 1 Cup
Green Beans 1/2 Cup Greens Collard 1/2Cup  |lelly #60 Scoop OZBalls  (shredded Lettuce 1/4 Cup Casserole Vegetables Mixed 1/2 Cup
Pinto Beans 1Cup Mashed Potatoes 1Cup Alt. Jelly Diet 1 Each Brown Gravy 1/4 Cup Sliced Tomato 2 Slices Brown Rice 1Cup Tossed Salad 1Cup
Shredded Lettuce 3/4 Cup Bread Kosher 2 Slices Hash Browns 1/2 Cup Pasta 1 Cup Bread Kosher 2 Slices Corn 1/2 Cup 1000 Island Dressing  #30 Scoop
Salsa 1/4 Cup Margarine PC 1 Each Vegetables Mixed 1/2 Cup Carrots 1/2Cup  |Tossed Salad 1Cup Bread Kosher 2 Slices Bread Kosher 2 Slices
Taco Shells 2 Each Apple 1 Each Bread Kosher 2 Slices Bread Kosher 2 Slices House Dressing #30 Scoop Margarine PC 1Each Margarine PC 1 Each
Banana 1 Each Alt. White Cake 1/54 Slice  |Margarine PC 1 Each Margarine PC 1Each Apple 1 Each Banana 1Each Apple 1 Each
Alt. Sugar Cookie 1Each Beverage Punch 1 Cup Apple 1 Each Apple 1Each Alt. Oatmeal Cookie 1Each Alt. Chocolate Cake 1/54 Slice Alt. Applesauce Cake 1/54 Slice
Beverage Orange 1Cup Alt. Beverage Diet 1Cup Alt. Glazed Coffee Cake 1/54 Slice |Alt- Sugar Cookie 1Each Beverage Orange 1Cup Beverage Punch 1cup Beverage Berry 1Cup
Alt. Beverage Diet 1Cup Beverage Morning 1Each Beverage Berry 1Cup Beverage Grape 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1cup Alt. Beverage Diet 1Cup
Beverage Morning 1Each Vegan Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Beverage Morning 1Each Be\(lerage Morning 1Each Beverage Morning 1Each
Vegan Beverage Morning 1 Each Beverage Morning 1Each Vegan egan Vegan
Vegan Vegan
Dinner
Soy and Noodle 1-1/4 Cup |Black Bean Burger 6 0z Soy Sloppy Joe 40z Bean Spread 3/4 Cup Soy Meatballs 2 Each/20z|Black Bean Burger 6 0Z Peanut Butter #30 Scoop
Casserole Bread Kosher 2 Slices Parslied Potatoes 1/2 Cup Bread Kosher 2 Slices Spaghetti 1Cup Brown Rice 1/2 Cup Jelly #60 Scoop
Carrots 1/2 cup Mustard #60 Scoop [Spinach 1/2 Cup Oven Brown Potatoes 1 Cup Italian Sauce 1/2 Cup Baked Beans 1/2 Cup Jelly Diet 1 Each
Corn Bread 1/54 slice Onion #30 Bread Kosher 2 Slices Ketchup #30 Scoop |Green Beans 1/2 Cup Peas 1/2 Cup Pasta Salad 1 Cup
Margarine PC LEach Baked Beans 1/2 Cup Margarine PC 1 Each Green Beans 1/2 Cup Bread Kosher 2 Slices Bread Kosher 2 Slices Carrot Sticks 6 Each
Chocolate Cake 1/54 slice Peas 1/2 Cup Sugar Cookie 1Each Tossed Salad 1 Cup Margarine PC 1Each Margarine PC 1Each Bread Kosher 2 Slices
Alt. Pineapple 1/2 Cup Sugar Cookie 1Each Alt. Apple 1 Each 1000 Island Dressing #30 Scoop |Brownies 1/54 Slice |White Cake 1/54 Slice |Margarine PC 1Each
Beverage Punch 1Cup Alt. Banana 1 Each Beverage Grape 1 Cup Margarine PC 1Each Alt. Apple 1 Each Alt. Peaches 1/2 Cup Oatmeal Cookie 1Each
Alt. Beverage Di_Et 1 Cup Beverage Orange 1 Cup Alt. Beverage Diet 1 Cup Oatmeal Cookie 1Each Beverage Punch 1 Cup Beverage Orange 1 Cup Alt. Apple 1 Each
Be\(::g: Morning 1Each Alt. Beverage Diet 1 Cup Beverage Morning 1Each Alt. Peaches 1/2 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Beverage Grape 1 Cup
Beverage Morning 1Each Vegan Beverage Berry 1 Cup Beverage Morning 1Each Beverage Morning 1Each Alt. Beverage Diet 1 Cup
Vegan Alt. Beverage Diet 1Cup Vegan Vegan Beverage Morning 1 Each
Beverage Morning 1 Each Vegan
Vegan
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Only Vegan-Kosher-Halal ingredients to be used MDOC Women's Religious/Vegan 2016 Regular Week 1
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
Jelly #60 Scoop |Alt. Ralston 1 Cup Alt. Bread Kosher 1 Slice Bread Kosher 1 Slice Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice
Alt. Jelly Diet 1 Each Bread Kosher 1 Slice High Fiber Bran Cake 1/54 Slice |Peanut Butter #30 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Peanut Butter #30 Scoop
Bread Kosher 1 Slice Jelly #60 Scoop |Jelly #60 Scoop |Sugar Packet 2 Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop
Alt. Glazed Coffee Cake 1/54 Slice |Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each
Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Orange Juice 1/2 Cup Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each
Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Apple Juice 1/2 Cup Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each
Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Beverage Morning 1Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each
Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Vegan Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each
Vegan Vegan Vegan Vegan Vegan Vegan
Lunch
Soy Loaf 60z BBQ Bean Patty 60z Oatmeal Patty 6 0z Western Bean Burger 6 0Z Soy Meatballs 2 Each/20Z|Vegetable Bean Patty 6 0Z Bean Salad 1 Cup
Garlic Mashed 1 Cup Vegetarian Bean Soup 1 Cup Brown Rice 1 Cup Mashed Potatoes 1 Cup Spaghetti 1 Cup Brown Rice Pilaf 1 Cup Carrot Sticks 6 Each
Potatoes Vegan Corn 1/2Cup  |Tossed Salad 1Cup Italian Sauce 1/2 Cup Carrot Apple Salad 1Cup Bread Kosher 1 Slice
Carrots 1/2cup No Salt Cracker 3 Each Bread Kosher 1 Slice 1000 Island Dressing #30 Scoop |Green Beans 1/2 Cup Bread Kosher 1 Slice Margarine PC 1 Each
Bread Kosher 15slice Spinach 1/2 Cup Margarine PC 1Each Bread Kosher 1 Slice Bread Kosher 1 Slice Banana 1Each Apple 1Each
Margarine PC 1Each Bread Kosher 1slice Mustard 100# Margarine PC 1 Each Margarine PC 1 Each Alt. Applesauce Cake 1/54 Slice  |Alt. White Cake 1/54 Slice
Peaches 1/2cup Margarine PC 1Each Apple 1 Each Pears 1/2 Cup Applesauce 1/2 Cup Beverage Orange 1 Cup Beverage Punch 1 Cup
Alt. Sugar Cookie 1Each Banana 1Each Alt. White Cake 1/54 Slice  |Alt. Chocolate Cake 1/54 Slice |Alt. Oatmeal Cookie 1 Each Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup
Beverage Grape 1cup Alt. Oatmeal Cookie 1Each Beverage Punch 1Cup Beverage Berry 1Cup Beverage Grape 1Cup Beverage Morning 1Each Beverage Morning 1Each
Alt. Beverage Di.Et 1cup Beverage Orange 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Vegan Vegan
Be\(le;'age Morning 1Each Alt. Beverage D’_Et 1ctup Beverage Morning 1 Each Beverage Morning 1 Each Beverage Morning 1 Each
gan Beverage Morning 1 Each Vegan Vegan Vegan
Vegan
Dinner
Peanut Butter #30 Scoop |Scalloped Potatoes w/ 1-1/4 Cup |(Soy Cabbage 1-1/4 Cup |Vegetable Stir Fry 11/4Cup [BBQ Soy 30z Bean Spread 3/4 Cup Peanut Butter #30 Scoop
Jelly #60 Scoop Soy Casserole w/Beans Onion #30 Shredded Lettuce 1/4Cup |lelly #60 Scoop
Alt. Jelly Diet 1Each  |Greens Collard 1/2Cup  |Western Beans 1Cup Brown Rice 1Cup Vegetables Mixed 1/2Cup  [Sliced Tomato 2slices  |Alt. Jelly Diet 1 Each
Hash Browns 1/2 Cup Bread Kosher 15slice Carrots & Green Bean  1/2 Cup Peas 1/2 Cup Potato Wedges 1 Cup Carrots 1/2 Cup Potato Salad 1 Cup
Ketchup #30 Scoop Margarine PC 1Each Bread Kosher 1slice Bread Kosher 1slice Bread Kosher 1 Slice O'Brien Potatoes 1 Cup Tossed Salad 1 Cup
Tossed Salad 1 Cup Apple 1Each Margarine PC 1Each Margarine PC 1Each Banana 1Each Bread Kosher 1 Slice Ranch Dressing #30 Scoop
Ranch Dressing #30 Scoop Alt. Sugar Cookie 1 Each Banana 1Each Apple 1Each Alt. Sugar Cookie 1 Each Margarine PC 1 Each Bread Kosher 1 Slice
Bread Kosher 1 slice Beverage Punch 1 Cup Alt. Oatmeal Cookie 1 Each Alt. Sugar Cookie 1 Each Beverage Berry 1cup Apple 1 Each Apple 1 Each
Margarine PC 1Each Alt. Beverage Di_Et 1cup Beverage Orang‘e 1cup Beverage Grape‘ 1cup Alt. Beverage Diet 1 Cup Alt. Chocolate Cake 1/54 Slice |Alt. Brownies 1/54 Slice
Oatmeal Cookie 1Each Be\ceerag: Morning LEach Alt. Beverage D"et 1cup Alt. Beverage D"et 1cup Beverage Morning 1Each Beverage Punch 1 Cup Beverage Orange 1 Cup
Alt. Apple 1 Each 8 Be\c_erzg: Morning 1 Each Be‘c’erzg: Morning 1Each Vegan Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup
Beverage Berry 1 Cup Beverage Morning 1Each Beverage Morning 1Each
Alt. Beverage Diet 1Cup Vegan Vegan
Beverage Morning 1 Each
Vegan
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Only Vegan-Kosher-Halal ingredients to be used MDOC Women's Religious/Vegan 2016 Regular Week 2
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
High Fiber Bran Cake 1/54 Slice |Bread Kosher 1 Slice Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice
Alt. Bread Kosher 1 Slice Jelly #60 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Alt. Glazed Coffee Cake 1/54 Slice
Jelly #60 Scoop |Alt. Jelly Diet 1 Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Peanut Butter #30 Scoop
Alt. Jelly Diet 1 Each Margarine PC 1Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Margarine PC 1Each
Margarine PC 1Each Sugar Packet 2 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Sugar Packet 2 Each
Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each
Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup
Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Beverage Morning 1Each Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Beverage Morning 1Each
Beverage Morning 1 Each Vegan Beverage Morning 1 Each Beverage Morning 1 Each Beverage Morning 1 Each Beverage Morning 1 Each Vegan
Vegan Vegan Vegan Vegan Vegan
Lunch
Soy and Noodle 1-1/4 Cup |Black Bean Burger 60z Soy Sloppy Joe 402z Bean Spread 3/4 Cup Soy Meatballs 2 Each/20Z|Black Bean Burger 6 0z Peanut Butter #30 Scoop
Casserole Bread Kosher 1 Slice Parslied Potatoes 1/2 Cup Bread Kosher 1 Slice Spaghetti 1Cup Brown Rice 1/2Cup  |lelly #60 Scoop
Green Beans 1Cup Mustard #60 Scoop |Green Beans 1/2 Cup Oven Brown Potatoes 1 Cup Italian Sauce 1/2 Cup Corn 1/2 Cup Alt. Jelly Diet 1 Each
Corn Bread 1/54 slice Onion #30 Hamburger Bun 1Each Ketchup #30 Scoop |Spinach 1/2 Cup Cole Slaw 1/2 Cup Pasta Salad 1 Cup
Margarine PC 1Each Baked Beans 1/2 Cup Margarine PC 1Each Tossed Salad 1 Cup Bread Kosher 1 Slice Bread Kosher 1 Slice Three Bean Salad 1 Cup
Pineapple 1/2cup Cole Slaw 1/2 Cup Banana 1 Each 1000 Island Dressing #30 Scoop |Margarine PC 1 Each Margarine PC 1 Each Sliced Tomato 2 Slices
Alt. Chocolate Cake 1/54 Slice Banana 1Each Alt. Sugar Cookie 1 Each Margarine PC 1Each Banana 1Each Peaches 1/2 Cup Bread Kosher 1 Slice
Beverage Berry 1Cup Alt. Sugar Cookie 1 Each Beverage Orange 1Cup Peaches 1/2 Cup Alt. Brownies 1/54 Slice  |Alt. White Cake 1/54 Slice  |Margarine PC 1 Each
Alt. Beverage Di.Et 1cup Beverage Grape 1 Cup Alt. Beverage Diet 1 Cup Alt. Oatmeal Cookie 1 Each Beverage Berry 1 Cup Beverage Grape 1 Cup Banana 1Each
Be‘(:;:: Morning 1Each Alt. Beverage Diet 1 Cup Beverage Morning 1Each Beverage Punch 1 Cup Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Alt. Oatmeal Cookie 1 Each
Beverage Morning 1 Each Vegan Alt. Beverage Diet 1 Cup Beverage Morning 1 Each Beverage Morning 1 Each Beverage Orange 1Cup
Vegan Beverage Morning 1Each Vegan Vegan Alt. Beverage Diet 1Cup
Vegan Beverage Morning 1 Each
Vegan
Dinner
Seasoned Soy 60z Bean Salad 1Cup Peanut Butter #30 Scoop |Porcupine Bean Balls 2 Each /3 [Bean Spread 3/4 Cup Soy Cabbage 1-1/4 Cup |Bean Spread 1Cup
Carrots 1/2 Cup Mashed Potatoes 1 Cup Jelly #60 Scoop OZBalls  (shredded Lettuce 1/4 Cup Casserole Tossed Salad 1 Cup
Pinto Beans 1/2 Cup Peas 1/2 Cup Alt. Jelly Diet 1Each Pasta 1Cup Sliced Tomato 2 Slices Brown Rice 1cCup Carrot Apple Salad 1/2 Cup
Shredded Lettuce 3/4 Cup Bread Kosher 1 Slice Hash Browns 1/2 Cup Brown Gravy 1/4 Cup Carrots 1/2 Cup Peas 1/2 cup 1000 Island Dressing ~ #30 Scoop
Salsa 1/4 Cup Margarine PC 1Each Vegetables Mixed 1/2 Cup Peas & Carrots TM MI  1/2 Cup Tossed Salad 1Cup Bread Kosher Lslice Bread Kosher 1 Slice
Taco Shells 2 Each Banana 1Each Bread Kosher 1 Slice Bread Kosher 1Slice House Dressing #30 Scoop Margarine PC 1Each Margarine PC 1 Each
Apple 1 Each Alt. White Cake 1/54 Slice |Margarine PC 1 Each Margarine PC 1Each Apple 1 Each Banana 1Each Apple 1 Each
Alt. Sugar Cookie 1 Each Beverage Berry 1Cup Apple 1 Each Banana 1Each Alt. Oatmeal Cookie 1 Each Alt. Chocolate Cake 1/54 Slice Alt. Applesauce Cake 1/54 Slice
Beverage Grape 1Cup Alt. Beverage Diet 1Cup Alt. Glazed Coffee Cake 1/54 Slice |Alt. Sugar Cookie 1 Each Beverage Grape 1Cup Beverage Berry 1cCup Beverage Punch 1Cup
Alt. Beverage Diet 1Cup Beverage Morning 1 Each Beverage Punch 1Cup Beverage Orange 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Di_ﬂ 1 Cup Alt. Beverage Diet 1Cup
Beverage Morning 1 Each Vegan Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Beverage Morning 1 Each Beverage Morning 1Each Beverage Morning 1 Each
Vegan Beverage Morning 1 Each Beverage Morning 1 Each Vegan Vegan Vegan
Vegan Vegan
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Only Vegan-Kosher-Halal ingredients to be used MDOC Women's Religious/Vegan 2016 Regular Week 3
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
Jelly #60 Scoop |Alt. Ralston 1 Cup Bread Kosher 1 Slice Bread Kosher 1 Slice Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice
Alt. Jelly Diet 1 Each Bread Kosher 1 Slice High Fiber Bran Cake 1/54 Slice |Peanut Butter #30 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Peanut Butter #30 Scoop
Bread Kosher 1 Slice Jelly #60 Scoop |Jelly #60 Scoop |Margarine PC 1Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop
Alt. Glazed Coffee Cake 1/54 Slice |Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Sugar Packet 2 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each
Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Alt. Sugar Sub Packet 1 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each
Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Orange Juice 1/2 Cup Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each
Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Apple Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each
Orange Juice 1/2 Cup Apple Juice 1/2 Cup Orange Juice 1/2 Cup Beverage Morning 1Each Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Alt. Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Vegan Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each
Vegan Vegan Vegan Vegan Vegan Vegan
Lunch
Peanut Butter #30 Scoop |Scalloped Potatoes w/ 1-1/4 Cup |(Soy Cabbage 1-1/4 Cup |Vegetable Stir Fry 11/4Cup [BBQ Soy 30z Bean Spread 3/4 Cup Peanut Butter #30 Scoop
Jelly #60 Scoop Soy Casserole w/Beans Onion #30 Shredded Lettuce 1/4Cup |lelly #60 Scoop
Alt. Jelly Diet 1 Each Carrots 1/2 Cup Western Beans 1Cup Brown Rice 1Cup Green Beans 1/2 Cup Sliced Tomato 2 Slices Bread Kosher 1 Slice
Hash Browns 1/2 Cup Bread Kosher 15slice Potato Salad 1/2 Cup Peas 1/2 Cup Potato Wedges 1 Cup Carrots 1/2 Cup Potato Salad 1 Cup
Ketchup #30 Scoop Margarine PC 1Each Bread Kosher 15slice Bread Kosher 15slice Bread Kosher 1 Slice O'Brien Potatoes 1 Cup Tossed Salad 1Cup
Peas 1/2 Cup Banana 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1 Each Bread Kosher 1 Slice Ranch Dressing #30 Scoop
Bread Kosher 1 Slice Alt. Sugar Cookie 1Each Apple 1Each Apple 1Each Apple 1Each Margarine PC 1Each Apple 1Each
Margarine PC 1 Each Beverage Berry 1Cup Alt. Oatmeal Cookie 1 Each Alt. Sugar Cookie 1 Each Alt. Sugar Cookie 1 Each Apple 1 Each Alt. Brownies 1/54 Slice
Apple 1 Each Alt. Beverage Di.Et 1cup Beverage Grapé 1cup Beverage Orange 1cup Beverage Punch 1 Cup Alt. Chocolate Cake 1/54 Slice |Beverage Grape 1 Cup
Alt. Oatmeal Cookie 1 Each Be\(le;'agz Morning 1Each Alt. Beverage D’.Et 1cup Alt. Beverage D’.Et 1cup Alt. Beverage Diet 1 Cup Beverage Berry 1 Cup Alt. Beverage Diet 1 Cup
Beverage Punch 1 Cup € Be‘(:;:: Morning 1Each Be‘(:;:: Morning 1Each Beverage Morning 1 Each Alt. Beverage Diet 1 Cup Beverage Morning 1 Each
Alt. Beverage Diet 1Cup Vegan Beverage Morning 1 Each Vegan
Beverage Morning 1 Each Vegan
Vegan
Dinner
Soy Loaf 60z BBQ Bean Patty 6 0z Oatmeal Patty 60z Western Bean Burger 6 0Z Soy Meatballs 2 Each/20Z [Vegetable Bean Patty 6 0Z Bean Salad 1 Cup
Garlic Mashed 1Cup Vegetarian Bean Soup 1 Cup Brown Rice 1 Cup Mashed Potatoes 1Cup Spaghetti 1Cup Brown Rice Pilaf 1Cup Carrot Sticks 6 Each
Potatoes Vegan Beets 1/2 Cup Tossed Salad 1Cup Italian Sauce 1/2 Cup Carrot Apple Salad 1Cup Bread Kosher 1 Slice
Spinach 1/2 Cup No Salt Cracker 3 Each Bread Kosher 1 Slice 1000 Island Dressing #30 Scoop |Spinach 1/2 Cup Bread Kosher 1 Slice Margarine PC 1 Each
Bread Kosher Lslice Vegetables Mixed 1/2 cup Margarine PC 1 Each Bread Kosher 1 Slice Bread Kosher 1 Slice Banana 1Each Banana 1Each
Margarine PC 1Each Bread Kosher 1slice Mustard 100# Margarine PC 1Each Margarine PC 1Each Alt. Applesauce Cake 1/54 Slice  |Alt. White Cake 1/54 Slice
Peaches 1/2 cup Margarine PC LEach Apple 1Each Pears 1/2 Cup Applesauce 1/2 Cup Beverage Grape 1Cup Beverage Berry 1 Cup
Alt. Sugar Cookie 1 Each Banana 1Each Alt. White Cake 1/54 Slice |Alt. Chocolate Cake 1/54 Slice |Alt. Oatmeal Cookie 1 Each Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup
Beverage Orange 1cCup Alt. Oatmeal Cookie 1 Each Beverage Berry 1 Cup Beverage Punch 1 Cup Beverage Orange 1 Cup Beverage Morning 1Each Beverage Morning 1Each
Alt. Beverage Di_ﬂ 1 Cup Beverage Grapé 1cCup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Vegan Vegan
Be\(/e;age Morning 1Each Alt. Beverage D’_et 1 Cup Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each
gan Beverage Morning 1 Each Vegan Vegan Vegan
Vegan
] i
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Only Vegan-Kosher-Halal ingredients to be used MDOC Women's Religious/Vegan 2016 Regular Week 4
Sunday Monday Tuesday Wednesday Thursday Friday Saturday
Breakfast
Ralston 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup Oatmeal 1 Cup All Bran Cereal 1 Cup All Bran Cereal 1 Cup
High Fiber Bran Cake 1/54 Slice |Bread Kosher 1 Slice Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice Alt. Ralston 1 Cup Bread Kosher 1 Slice
Alt. Bread Kosher 1 Slice Jelly #60 Scoop |Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Alt. Glazed Coffee Cake 1/54 Slice |Bread Kosher 1 Slice Alt. Glazed Coffee Cake 1/54 Slice
Jelly #60 Scoop |Alt. Jelly Diet 1 Each Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Jelly #60 Scoop |Peanut Butter #30 Scoop
Alt. Jelly Diet 1 Each Margarine PC 1Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Alt. Jelly Diet 1 Each Margarine PC 1Each
Margarine PC 1Each Sugar Packet 2 Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Margarine PC 1Each Sugar Packet 2 Each
Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Sugar Packet 2 Each Alt. Sugar Sub Packet 1 Each
Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Alt. Sugar Sub Packet 1 Each Orange Juice 1/2 Cup
Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Orange Juice 1/2 Cup Alt. Apple Juice 1/2 Cup
Alt. Apple Juice 1/2 Cup Beverage Morning 1Each Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Alt. Apple Juice 1/2 Cup Beverage Morning 1Each
Beverage Morning 1Each Vegan Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Beverage Morning 1Each Vegan
Vegan Vegan Vegan Vegan Vegan
Lunch
Seasoned Soy 60z Bean Salad 1 Cup Peanut Butter #30 Scoop |Porcupine BeanBalls 2 Each /3 (Bean Spread 3/4 Cup Soy Cabbage 1-1/4 Cup |Bean Sandwich Filling 1 Cup
Green Beans 1/2 Cup Greens Collard 1/2Cup  |lelly #60 Scoop OZBalls  (shredded Lettuce 1/4 Cup Casserole Vegetables Mixed 1/2 Cup
Pinto Beans 1 Cup Mashed Potatoes 1 Cup Alt. Jelly Diet 1 Each Brown Gravy 1/4Cup  [sliced Tomato 2 Slices Brown Rice 1Cup Tossed Salad 1Cup
Shredded Lettuce 3/4 Cup Bread Kosher 1 Slice Hash Browns 1/2 Cup Pasta 1 Cup Bread Kosher 1 Slice Corn 1/2 Cup 1000 Island Dressing  #30 Scoop
Salsa 1/4 Cup Margarine PC 1 Each Vegetables Mixed 1/2 Cup Carrots 1/2Cup  |Tossed Salad 1Cup Bread Kosher 1slice Bread Kosher 1 Slice
Taco Shells 2 Each Apple 1 Each Bread Kosher 1 Slice Bread Kosher 1Slice House Dressing #30 Scoop Margarine PC 1Each Margarine PC 1 Each
Banana 1 Each Alt. White Cake 1/54 Slice  |Margarine PC 1 Each Margarine PC 1Each Apple 1 Each Banana 1Each Apple 1 Each
Alt. Sugar Cookie 1Each Beverage Punch 1 Cup Apple 1 Each Apple 1Each Alt. Oatmeal Cookie 1Each Alt. Chocolate Cake 1/54 Slice Alt. Applesauce Cake 1/54 Slice
Beverage Orange 1Cup Alt. Beverage Diet 1Cup Alt. Glazed Coffee Cake 1/54 Slice |Alt. Sugar Cookie 1Each Beverage Orange 1Cup Beverage Punch 1cup Beverage Berry 1Cup
Alt. Beverage Diet 1Cup Beverage Morning 1Each Beverage Berry 1Cup Beverage Grape 1Cup Alt. Beverage Diet 1Cup Alt. Beverage Diet 1cup Alt. Beverage Diet 1Cup
Beverage Morning 1Each Vegan Alt. Beverage Diet 1Cup Alt. Beverage Diet 1Cup Beverage Morning 1Each Be\(lerage Morning 1Each Beverage Morning 1Each
Vegan Beverage Morning 1 Each Beverage Morning 1Each Vegan egan Vegan
Vegan Vegan
Dinner
Soy and Noodle 1-1/4 Cup |Black Bean Burger 6 0z Soy Sloppy Joe 40z Bean Spread 3/4 Cup Soy Meatballs 2 Each/20z|Black Bean Burger 6 0Z Peanut Butter #30 Scoop
Casserole Bread Kosher 1 Slice Parslied Potatoes 1/2 Cup Bread Kosher 1 Slice Spaghetti 1Cup Brown Rice 1/2 Cup Jelly #60 Scoop
Carrots 1/2 cup Mustard #60 Scoop [Spinach 1/2 Cup Oven Brown Potatoes 1 Cup Italian Sauce 1/2 Cup Baked Beans 1/2 Cup Alt. Jelly Diet 1 Each
Corn Bread 1/54 slice Onion #30 Bread Kosher 1 Slice Ketchup #30 Scoop |Green Beans 1/2 Cup Peas 1/2 Cup Pasta Salad 1 Cup
Margarine PC LEach Baked Beans 1/2 Cup Margarine PC 1 Each Green Beans 1/2 Cup Bread Kosher 1 Slice Bread Kosher 1 Slice Carrot Sticks 6 Each
Pineapple 1/2 cup Peas 1/2 Cup Apple 1Each Tossed Salad 1 Cup Margarine PC 1Each Margarine PC 1Each Bread Kosher 1 Slice
Alt. Chocolate Cake 1/54 stice Banana 1Each Alt. Sugar Cookie 1 Each 1000 Island Dressing #30 Scoop |Apple 1Each Peaches 1/2 Cup Margarine PC 1Each
Beverage Punch 1Cup Alt. Sugar Cookie 1 Each Beverage Grape 1 Cup Margarine PC 1Each Alt. Brownies 1/54 Slice |Alt. White Cake 1/54 Slice |Apple 1Each
Alt. Beverage Di_Et 1 Cup Beverage Orange 1 Cup Alt. Beverage Diet 1 Cup Peaches 1/2 Cup Beverage Punch 1 Cup Beverage Orange 1 Cup Alt. Oatmeal Cookie 1 Each
Be\(::g: Morning 1Each Alt. Beverage Diet 1 Cup Beverage Morning 1Each Alt. Oatmeal Cookie 1 Each Alt. Beverage Diet 1 Cup Alt. Beverage Diet 1 Cup Beverage Grape 1 Cup
Beverage Morning 1Each Vegan Beverage Berry 1 Cup Beverage Morning 1Each Beverage Morning 1Each Alt. Beverage Diet 1 Cup
Vegan Alt. Beverage Diet 1Cup Vegan Vegan Beverage Morning 1 Each
Beverage Morning 1 Each Vegan
Vegan
] i
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Contract 071B5500118
Change Notice 5, Attachment 1

Service Level agreements shall be assessed according to the following locations or facilities:
Alger
Baraga
Bellamy Creek

1. Bellamy Creek

2. IBC Dorm
Carson City

1. Carson City East

2. Carson City West
Central Michigan

1. Central Michigan East

2. Central Michigan West
Chippewa

1. Chippewa East

2. Chippewa West
Cooper Street
Cotton

1. Cotton

2. Cotton JTF
Detroit Reentry Center
Egeler
Gus Harrison

1. Gus Harrison North

2. Gus Harrison South
Handlon
lonia Correctional
Kinross

1. Kinross

2. Kinross K-unit
Lakeland

Macomb

Marquette
1. Marquette 1



2. Marquette 5
Michigan Reformatory
Muskegon
Newberry
Oaks Correctional
Ojibway
Parnall
Saginaw
SAl
St. Louis
Thumb
West Shoreline
Women’s Huron Valley

Woodland



STATE OF MICHIGAN
ENTERPRISE PROCUREMENT

Department of Technology, Management, and Budget

525 W. ALLEGAN ST., LANSING, MICHIGAN 48913
P.0. BOX 30026 LANSING, MICHIGAN 48509

CONTRACT CHANGE NOTICE
Change Notice Number 4

to

Contract Number §71B5500118

Kevin Weissenborn poOC
{517} 373-9550

Trinity Services Group, Inc.

477 Commerce
Oldsmar, FL. 34677
Christopher Alberta
813-854-4264

weissenhornk@michigan.gov

Chelsea Edgett DTMB
(517) 284-7017

dgettc@michigan.gov

CONTRACTOR

Chris.alberta@trinityservicesgroup.com
*****i*6703

DESCRIPTION: Prisoner Food Service

ALTERNATE PAVDENT OPTIONS i
&1 P-card & Direct Voucher (DV) 1 Other O Yes X No

0 N/A O NA July 31, 2018

"$158,761,830.00 $158.761.830.00

DESCRIPTION: Effective October 1, 2016 {the "Effective Date™), the attached Change Notice No. 4 is added to this Contract.
The purpose of this Change Notice is to amend the billing medel, reconcile menu-change payment issues, reconcile prior
invoicing issues, amend Equipment Fund requirements, and amend and fully restate Attachment A — Pricing. The parties
intend that this Change Notice fully resolves all payment and invoicing issues that have been raised or could have been
raised pricr to the date both parties sign this Change Notice.

Please note that the Expiration Date has been revised to July 31, 2018 as stated in Section 2.001 of the Contract.

All other terms, conditions, specifications, and pricing remain the same. Per agency request, contractor agreement and
DTMB Procurement approval.

Change Notice No. 4

For valuable consideration, the partties agree as follows:

Revised 5/4/2016




1. Change to Census-Based Billing Model

a,

f

As of the Effective Date, the parties will utilize a census-based biling mode, instead of billing
MDOC based on a daily count of actual meals served. For clarity, this biling model change
means that beginning on the Effective Date, invoice charges will be based on the average
monthly inmate population count provided to Confractor by MDOC, and net the “number of
meals served,” which the Contract previously calculated by dividing the total number of billable
meals served during the billing cycle by the number of meal periods in the billing cycle (see
page 64 of the base Contract). This is to eliminate issues relating to reconciling actual daily
meal counts at the facilities.

To that end, “Attachment A — Pricing” on pages 63-84 of the base Contract is replaced with the
Amended and Restated Attachment A — Pricing set forth below.

Language in Change Notice 2 that reads: "1. Per Prisoner Price Per Meal (PPPM) Pricing is
increased by 2.6%" is hereby deleted.

Section 1.021 of the base Contract at subsection F, which states: “Invoice only the daily count
of actual meals served at each institution and NOT the daily population count” is hereby
deleted.

Section 2.044(b) of the Contract is amended to read:

* kK

{b) Each calendar month represents an Invoice Period {(“Invoice Period”).
Unless otherwise mutually agreed in advance, in writing, invoicing will be
handled as follows. By the conclusion of the third business day following each
Invoice Period, MDOC will provide Confractor the average monthly inmate
population count. No later than the fifteenth calendar day of the month following
the Invoice Period, Contractor will provide an invoice to MDOC in accordance
with the average monthly inmate population count and the applicable per
prisoner per meal (PPPM) rate, per the Amended and Restated Schedule A in
Change Notice 4. The Contractor must submit one consolidated invoice per
Invoice Period, itemized by facility.

The parties further intend that this Change Notice fully resolves any and all meal-count issues
that may have occurred prior to the Effective Date of this Change Notice and that no future
meal-count issues hased on the census-billing model may be raised by Contractor.

2. Final Reconciliation of Menu-Change Payment Issues

a.

Contractor may invoice the State for an amount equal to $0.01 per meal provided from
March 1, 2016 through September 30, 2016 for menu changes that did not occur. The
total amount that may be invoiced for this category/timeframe is $232,795.35.
Contractor may invoice MDOC for an amount equal to $168,902 for costs associated with
defayed menu changes, as permitted by Section 1.022 — Menu Changes on page 19 of
the Contract.

Contractor may invoice MDOC for reimbursement of $250,000 for startup costs as
identified within Section 1.022 — Menu Changes on page 19 of the Contract.

The parties intend that subsections a, b, and ¢ above fully resolve any and all menu-
change/start-up issues that may have occurred prior to the Effective Date of this Change
Notice. As such, paragraphs 2 and 3 of Section 1.022 — Menu Changes on page 19 of
the Contract are hereby deleted.

3. Final Reconciliation of Prior Invoice Issues

a.

b.

Revised 4/7/2016

For the period of July 14, 2015 — September 30, 2016, the payment of meals shall be
provided based upon the costs of billed services submitted for payment.

The State will pay the amount of $1,253,161.47 as set forth in the following table,
which both parties acknowledge is a fair, accurate, and complete accounting for all
amounts due, amounts paid, inclusive of service credits, and balance owed under this
Contract for the designated time period.




Month Amount Due  Amount Paid Balance Due
2015 July 104,221.25 104,221.25 0.00
August 2,024,041.77 2,024,041.77 0.00
September  4,394,368.07 4,394,368.07 0.00
October 4779,037.74 4,779,037.74 0.00
November  4,935,005.43 4,935,005.43 0.00
December  4,671,814.56 4,671,814.56 c.00
2016 January 4,660,502.24 4,660,502.24 0.0c
February 4,315,460.56 4,315,460.56 0.00
March 4,474,700.11 4,474,700.11 0.00
April 4,437 ,068.24 4,437,068.24 (.00
May 4,474,097.92 4,474,097.92 0.00
June 4,466,344.35 4,200,000.00 266,344.35
July 4,445,543.96 4,200,000.00 245,543.96
August 4,664,335,88 4,200,000.00 464,335.88
September  4,476,937.28 4,200,000.00 276,937.28
TOTAL 61,323,479.36  60,070,317.89 1,253,161.47

c. The parties intend that this accounting fully resolves afl payment issues that may have
occurred prior to the Effective Date.

4. Equipment Fund Reconciliation

d. Contractor and the State shall reconcile the Equipment Fund as provided at Section 1.022
- Equipment Fund on pages 22-23 of the Contract. Contractor shall provide MDOC details
and documentation to establish the balance of the fund. MDOC shall provide
reimbursement of any negative balance for the period ending September 30, 2016,

e. Effective October 1, 2016, Section 1.022 — Equipment Fund is hereby amended such that
Contractor must decrease its allocation to the Equipment Fund from $0.02 of the PPPM rate
from each billed meal to $.017 of the PPPM for the repair or replacement of equipment and
$.008 of the PPPM for small ware purchases,

5. All other terms, conditions and specifications remain the same. If not defined in this Change
Notice, capitalized terms have the meaning ascribed to them in the Contract.

Revised 4//2016




Amended and Resfated Attachment A - Pricing

Facility Per Prisoner Per Meal Price (PPPM}
Al facilities Census-based meal price scale per table below.
Census information to be provided by MDOC.

Inmate Population Price per Meal
From-To

20,873 -22,829 $1.501
22,830 -24,787 $1.467
24,788 - 26,744 $1.425
26,745 -28,701 $1.399
28,702 -30,659 $1.366
30-660 -32,616 $1.340
32,617 -34,573 $1.315
34,574 - 36,530 $1.290
36,531- 38,488 $1.273
38,489 -40,445 $1.256
40,446 -42,402 $1.239
42,403 -44,360 $1.214
44,361-46,317 $1.189
46,318 -48,274 $1.180
48,275 -50,232 $1.163
50,233 -52,189 $1.1486
52,190 -54,146 $1.138
54,147-56,103 $1.121
56,104 - 58,061 $1.113
58,062-60,018 $1.096
60,019 and above $1.087

1. Annual Consumer Price Index (CPI) Adjustments

Beginning August 1, 2017, and each August 1% of the Contract thereafter, Contractor will receive a PPPM
adjustment of an amount equal to the greater of one percent (1%} or the change in the Bureau of Labor
Statistics, Consumer Price Index, All Urban Consumers, U.S. City Average, Food Away From Home.

Consumer Price Index adjustments are to be based on April data (reported in June) immaediately preceding
the August 13t anniversary {if the Bureau of Labor and Statistics maintains the same data release schedule,
and if not, the parties will negotiate the timing). Contractor must communicate the Censumer Price Index
adjustment at least thirty (30} days prior to the effective date of the new prices.

Revised 4/7/2016




2. Unanticipated Cost Changes Due to Changes in Law

In addition, if the following enumerated categories of laws applicable to Contractor {within the scope of this
Contract) change and directly result in material, unanticipated increases to Contractor’'s costs to provide
the State meals under this Contract, the Contractor may adjust its per-meal prices to reflect the impact:

{a) meal-cost increases due to changes in federal, state, or local sales, payroli-based, or other taxes;

{b) meal-cost increases due to changes to minimum or overtime wages;

{c) meal-cost increases due to changes to the scope, application, or implementing regulations related
minimum or overtime wages; or

{d) meal-cost increases due to changes to “living wage,
governmentat entity having jurisdiction over the parties.

{f) decrease in prisoner population below 20,873

now

prevailing wage,” or similar laws by any

3. Other Material Conditions Beyond Contractor Control

If other material unanticipated conditions change due io causes beyond Contractor's control and directly
result in an increase to Contractor's costs to provide the State meals under this Contract, including but not
limited to:

{a) change in the scope of services,

{(b) menu changes requested by MDOC,;

(¢} the availability of prisoner labor;

(d) changes in federal, state, or local standards or regulations; or

(e) or other unforeseen conditions beyond Contractor's control,

then Contractor with prior MDOC approval may adjust its PPPM io reflect the impact of the change in
circumstances.

However, in the event of any such materiat unanticipated cost changes, the parties agree that they will first
negotiate in good faith to adjust the PPPM so as to render the change-margin neutral to the Contractor.

4, Staff and Guest Meals

If meals for Uniformed Custody Officers (Staff) increase 3.0% or more above 68,000 meals per month, the
parties agree to renegotiate the PPPM price or mutually agree upon medifications to this Contract to offset
the impact of the increased Staff meals.

Approved Staff are only served lunch and dinner meals. Meals are served on all three shifts.

Other Staff and guests wanting to purchase a meal shall be allowed to purchase at the PPPM price specified
in the scale for the scale line 40,446 - 42,402, As such, in Section 1.022 — Staff /Guest Meals on page 18
of the Contract, the following sentence is hereby deleted: "Other staff members may be eligible for meals
for a charge of the per meal rate based on the scale line 34,096 to 35,745."

5. Religious Meals

If the number of religious meals required by MDOC increases by 25% or more above 450 religious meals
per day, the parties agree to renegotiate the price of religious meals that the Contractor charges to MDOC.

6. Diet Snacks
Diet snacks must be included in the PPPM price specified above,
7. Prompt Payment

The MDOC shall not receive any prompt payment discount from Contractor.

Revised 4/7/2016




STATE OF MICHIGAN
ENTERPRISE PROCUREMENT

Department of Technology, Management, and Budget

525 W. ALLEGAN ST., LANSING, MICHIGAN 48913
P.O. BOX 30026 LANSING, MICHIGAN 48909

CONTRACT CHANGE NOTICE

Change Notice Number 3

to
Contract Number 071B5500118

Trinity Services Group, Inc. Kevin Weissenborn MDOC

517-373-9550
477 Commerce

Oldsmar, FL 34677
Christopher Alberta
813-854-4264

weissenbornk@michigan.gov

Chelsea Edgett DTMB

(517) 284-7017
edgettc@michigan.gov

JOL1OVHUINOD

chris.alberta@trinityservicesgroup.com
*******6703

CONTRACT SUMMARY
PRISONER FOOD SERVICE

July 14, 2015 July 13, 2018 July 13, 2018
NET 45 N/A

O P-Card O Direct Voucher (DV) O Other O Yes

N/A
DESCRIPTION OF CHANGE NOTICE

5 wAa o wnA__

DESCRIPTION
Effective December 27, 2016, Attachment O - MDOC Vendor Handbook for Vendor Employees Entering a Secure Facility and
Attachment P - Allowable Items without a Gate Manifest are added to the Contract. The following language is also added to the
Contract under Section 1.031 Roles and Responsibilities - Staff Conduct:

"The Contractor must require all its employees working inside a MDOC correctional facility, to read and sign the MDOC Vendor
Handbook (Attachment O) prior to being assigned a position in any MDOC secure facility. The purpose of the MDOC Vendor
Handbook is to provide the Contractor with general information regarding basic requirements of working within the MDOC,
provide notice of work rules and consequences of rule violations. The Contractor must provide copies of each signed
Employee Acknowledgement to the MDOC Program Manager, at the completion of the employee’s orientation. The MDOC
Program Manager will be responsible for providing future revisions and additions of the Employee Handbook to the Contractor
in a timely manner."

All other terms, conditions, specification and pricing remain the same. Per contractor and agency agreement, and DTMB
Procurement approval.
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ATTACHMENT O
MDOC VENDOR HANDBOOK FOR VENDOR EMPLOYEES

ENTERING A SECURE FACILITY
(Rev. 9-28-2016)

When a Vendor’s employees are working under Contract #071B5500118 between the
Vendor and the State of Michigan/Michigan Department of Corrections (MDOC), due to
safety and security concerns, the following rules apply to all of the Vendor’s employees
(Employees) working within a MDOC prison/facility. Any violation of the Vendor
Employee Handbook may result in a Stop Order being issued against the Employee, the
Employee’s removal from his/her assignment under the Contract and may result in
additional sanctions from the Vendor and/or law enforcement.

Definitions

Contraband: Any article not specifically authorized for admittance into a correctional facility or
on facility grounds, e.g. this list includes but is not limited to weapons, any firearm, alcohol, cell
phones, cell/electronic watches, iphones, ipads, computers, laptops, tobacco, cigarettes and e-
cigarettes, matches, lighters, Tasers®, mace, pepper spray, Google glasses, recording devices,
ammunition, handcuff keys, walkie-talkies, yeast, fireworks, etc. (See Attachment P for
permissible items allowed into a facility without a gate manifest.)

Cell phones, iphones, ipads, computes, laptops, tobacco and tobacco products may be stored in
the employee’s secured vehicle only while on facility grounds.

Employee Permitted Items. Employees are permitted to take the following items into the
facility on their person: a photo ID, up to and no more than $25.00 currency. See also
Attachment P.

Discriminatory Harassment: Unwelcome advances, requests for favors, and other verbal or
non-verbal communication or conduct, for example comments, innuendo, threats, jokes, pictures,
gestures, etc., based on race, color, national origin, disability, sex, sexual orientation, age, height,
weight, marital status, religion, genetic information or partisan considerations.

Employee: A person employed by the Vendor.

Facility: Any property owned, leased, or occupied by the Michigan Department of Corrections
that is used to maintain custody over a prisoner or parolee, e.g. prison, reentry center, health care
area, etc.

Offender: A prisoner or parolee under the jurisdiction of the MDOC or housed in a MDOC
facility.

Overfamiliarity: Overfamiliarity, establishing a friendship, mutual attraction or intimate
relationship with an offender, is strictly prohibited. Examples are:

e Conduct which has resulted in or is likely to result in intimacy; a close personal or non-
work related association,

e Being at the residence of an offender,

e Being at the residence of an offender’s family,
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e Giving or receiving non-work related letters, messages, money, personal mementos,
pictures, telephone numbers, to or from an offender or a family member of a listed visitor
of an offender,

e Exchanging hugs with an offender,

o Dating or having sexual relations with an offender, etc.

Over-the-Counter Medication: Medication which can be purchased without a prescription in
the United States.

Prescription Medication: Medication which cannot be purchased without authorization from a
properly licensed health care authority.

Sexual Harassment of Offenders: Sexual harassment includes verbal statements or comments of
a sexual nature to an offender, demeaning references to gender or derogatory comments about
body or clothing, or profane or obscene language or gestures of a sexual nature. Sexual
harassment is strictly prohibited.

Sexual Conduct with Offenders: The intentional touching, either directly or through clothing,
of a prisoner’s genitals, anus, groin, breast, inner thigh, or buttock with the intent to abuse, arouse
or gratify the sexual desire of any person. Permitting an offender to touch you either directly or
through clothing with the intent to abuse, arouse or gratify the sexual desire of any person.
Invasion of privacy for sexual gratification, indecent exposure, or voyeurism. An attempted,
threatened, or requested sexual act or helping, advising, or encouraging another person to engage
in a sexual act with an offender. Sexual conduct with offenders is strictly prohibited.

General Requirements

Discrimination. Employee shall not discriminate against a person on the basis of race, religion,
sex, sexual orientation, race, color, national origin, age, weight, height, disability, marital status,
genetic information or partisan considerations.

Political Activities. Employees cannot proselytize for any political group or religion in a facility
and on MDOC grounds as this may cause safety and security issues within the facility.

Conflict of Interest. If any Employee has a family member or friend who is incarcerated, he/she
must immediately notify their supervisor and the MDOC for proper facility assignment.

Public Information. Employees are not authorized to make public statements on behalf of the
MDOC.

Role Model. Employees serve as role models to offenders. Therefore, Employees are to act in a
professional manner at all times. Any arrest, citation, issuance of a warrant for a felony or
misdemeanor offense or issuance of a personal protection order against the Employee must be
immediately reported to his/her supervisor. Any action or inaction by an Employee which
jeopardizes the safety or security of the facility, MDOC employees, the public or offenders is
prohibited.

Fitness for Duty. Employees are required to be physically and mentally fit to perform their job
duties. If you do not believe you are mentally or physically fit, please report this issue to your
immediate supervisor. Employees shall immediately notify their supervisor if they are taking
medication which may interfere with their work responsibilities.
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Use of Leave/Notice of Absence. Employees are required to obtain preapproval of leave from
their immediate supervisor. In the event of an unauthorized Employee absence, the Vendor must
provide back-up staff.

Punctuality. Employees are required to be punctual and adhere to the work schedule approved
by their supervisor and to be at their assignment at the start of their shift. This means that
Employees must plan for proper travel time, inclement weather, and to go through the facility
check-in process in order to at their assigned location at the start of their shift.

Jail Time or Other Restricted Supervision. No Employee shall be allowed to work in a facility
while under electronic monitoring of any type, house arrest, or sentenced to jail time for any
reason, including weekends, even if granted a work release pass.

Specific Vendor Employee Rules

1. Humane Treatment of Individuals. Employees are expected to treat all individuals in a
humane manner while on duty in a facility. Examples of actions of an Employee in
violation of this rule include but are not limited to, displaying a weapon, using speech, an
action or gesture or movement that causes physical or mental intimidation or humiliation,
failing to secure necessary culinary tools, using abusive or profane language which
degrades or belittles another person or group, etc.

2. Use of Personal Position for Personal Gain. Employees shall not engage in actions that
could constitute the use of their position for personal gain. Example, employees are
forbidden from exchanging with, giving to, or accepting gifts or services from an
offender or an offender’s family.

3. Discriminatory Harassment. Employees shall not engage in discriminatory harassment
which includes but is not limited to, unwelcomed advances, requests for favors, other
verbal or non-verbal communication or conduct based on race color, national origin,
disability, sex, sexual orientation, age, height, weight, marital status, religion, genetic
information, etc.

4. Misuse of State or Vendor Property/Equipment. Employees shall not misuse State or
Vendor property. Examples: using property for a personal purpose beyond that of your
job duties, removing items from the premises without authorization, etc. This includes
but is not limited to sexual images and pornography.

5. Conduct Unbecoming. Employees shall not behave in an inappropriate manner or in a
manner which may harm or adversely affect the reputation or mission of the MDOC. If
an employee is arrested or charged with a criminal offense, this matter shall be reported
to the Employee’s supervisor. Any conduct by an Employee involving theft is not
tolerated.

6. Physical Contact. Inappropriate physical contact with offenders and MDOC staff is
prohibited. Examples include inappropriately placing of hands on another person,
horseplay, etc.

7. Confidential Records/Information. Employees shall respect the confidentiality of other
employees, MDOC staff and prisoners. Employees shall not share confidential
information.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

Use of Health Care Services. Employees shall only use the facility health care services
in case of emergency, medical stabilization and for serious on-the-job injuries. When the
clinic facilities are used for an emergency or on-the-job injury, the Employee is to be
transferred as soon as practicable to a physician or hospital.

Insubordination. Based on the safety and security of the facility, there may be times
where Employees are provided guidance from MDOC staff. Willful acts of Employees
contrary to MDOC instructions that compromise the MDOC’s ability to carry out its
responsibilities, are prohibited.

Reserved.

Searches. Employees are subject to search while on facility property and prior to entry
into a facility. Employees who refuse to submit to an authorized search will not be
permitted into the facility.

Emergency. Employees must immediately respond during an emergency, e.g. call for
assistance, respond to an emergent situation, etc. This may include participating in
emergency preparedness drills conducted by the MDOC, e.qg. fire drills.

MDOC Rules, Regulations, Policies, Procedures, Post Orders, Work Statements.
Employees must be familiar with and act in accordance with MDOC rules, regulations,
policies, etc. Employees are prohibited from interfering with and undermining the
MDOC'’s efforts to enforce rules, regulations, etc.

Maintaining Order. Any action or inaction that may detract from maintaining order
within the facility is prohibited, e.g. antagonizing offenders, inciting to riot, etc.

Chain of Command. Employees shall follow their chain of command. Complaints and
concerns are to be submitted to the immediate supervisor unless the situation is an
emergency.

Criminal Acts. Employees shall not engage in conduct that results in a felony or
misdemeanor conviction. Employees must provide a verbal report to their immediate
supervisor within 24 hours of a felony or misdemeanor citation or arrest, the issuance of
any warrant, any arraignment, pre-trial conference, pleas of any kind, trial, conviction,
sentencing, federal, diversion or dismissal.

Contraband and Controlled Substances. There is a zero tolerance policy regarding
any Employee possessing, using or introducing controlled substances into a facility where
offenders are housed. The possession and presence of contraband presents a safety and
security risk and is prohibited. Possession, introduction, or attempting to introduce any
substance including controlled substances or intoxicants into any facility is prohibited.
Yeast is also prohibited which can be used to manufacture a prohibited or illegal
substance.

Use of Alcohol or Controlled Substance. Employees are prohibited from
consuming alcohol or any controlled substance while on duty or on breaks.
Employees who report for duty with alcohol on his/her breath or when suspected
of being under the influence of alcohol or a controlled substance, may be
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19.

20.

21.

22,

23.

24,

25.

26.

prohibited from entering into the facility or be immediately removed from their
assignment.

Reserved.

Introduction or Possession of Contraband. Employees shall not introduce or possess
unauthorized items such as escape paraphernalia, weapons, facsimiles of weapons,
ammunition, wireless communication devices, cell phones, tobacco, electronic cigarettes,
lighters, matches, firearm, alcohol, cell phones, cell/electronic watches, iphones, ipads,
computers, laptops, Tasers®, mace, pepper spray, Google glasses, recording devices,
handcuff keys, walkie-talkies, yeast, fireworks, etc. Any prisoner who approaches an
Employee and requests that contraband be brought into the facility must immediately
report the request through his/her chain of command.

Motor Vehicles on the Premises of Prison Grounds. All motor vehicles must be
properly locked and secured. It is the employee’s responsibility to ensure that
unauthorized items or contraband are not in the motor vehicle. Motor vehicles on facility
grounds may be searched at any time for any reason. Any prisoner who approaches an
Employee and requests that contraband be brought onto facility grounds must
immediately report the request through his/her chain of command.

Reserved.

Possession and/or Use of Medication. Employees shall immediately notify their
supervisor if taking prescribed medication which may interfere with the Employee’s
work responsibilities or the safety and security of the facility. Such medication includes
but is not limited to: narcotic pain medication, psychotropic medication, mood altering
medication and antihistamines. The Michigan Medical Marihuana Act (the Act),
Initiated Law 1 of 2008, MCL 333.26421 — 333.26430, allows for the use of
medical marihuana for individuals who have been diagnosed with a “debilitating
medical condition.” It is the position of the MDOC that Employees may not
possess or use medical marihuana as it is both a federal and state offense.

Reserved.
Reserved.

Entry into a Facility/Visiting Offenders. Employees are not permitted in non-public
areas of the facility for non-work related purposes, especially where offenders are
housed.

Generally, Employees may visit an offender only if that offender is an immediate family
member and is housed at another facility other than where the employee works, unless
the Warden has granted special approval. Employees, who have family members
incarcerated in the MDOC, must let their supervisor know immediately who will
subsequently report this information to the MDOC. An employee may visit an offender
only if that offender is an immediate family member and is housed at a facility other than
where the Employee is assigned to work. Immediate family member is defined as a
parent, grandparent, step-parent, grandchild, sibling, spouse, mother-in-law, father-in-
law, child, step-child, stepbrother/sister. Visiting an immediate family member who is an
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217.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41,

offender housed in a facility requires prior permission of both the Vendor and they
MDOC.

Dereliction of Duty. Employees shall fully perform their job duties. Failure to do so is
considered dereliction of duty and will be reported to the VVendor.

Use of Force. Employees shall use the least amount of force necessary to perform their
duties. Excessive use of force will not be tolerated. Employees may act to reasonably
defend themselves against violence.

Exchange of Duties. Employees shall not exchange duties or responsibilities with any
MDOC staff.

Duty Relief. Employees shall not leave an assignment without prior relief or
authorization from their immediate supervisor.

Security Precautions. Any action or inaction by an Employee which jeopardizes the
safety or security of the facility, MDOC staff, the public or offenders is prohibited.
Examples include but are not limited to, loss of equipment (knives, tools), propping open
security doors or doors that should remain locked, allowing an unknown or unidentified
individual into a building, unauthorized distribution of MDOC exempt policy
directives/operating procedures, etc.

Attention to Duty. Employees shall remain alert while on duty. Sleeping or failure to
properly observe an assigned area or offenders are examples of inattention to duty and are
prohibited. Items that detract from the alertness of an Employee are prohibited. These
items include but are not limited to computer games, books, reading pamphlets,
newspapers, or other reading materials while on duty. (MDOC cookbooks, menus, non-
exempt policies and procedures and postings, etc. are not considered prohibited items.)
Reporting Violations. Employees, who are approached by offenders to introduce
contraband or violate the safety and security of the institution, shall concurrently report
each time they are approached to the Employee’s immediate supervisor and MDOC staff.
Employees must report conduct involving drugs, escape, sexual misconduct, sexual
harassment, workplace safety or excessive use of force. A complete written report of the
approach must be made no later than the end of the Employee’s work day.

Reserved.

Reserved.

Reserved.

Reserved.

Reserved.

Reserved.

Reserved.

Reserved.
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42, Employee Uniform Requirements. Employees must wear their required uniforms as
approved by the Vendor and the MDOC. Employees will not be permitted to enter the
facilities without the proper Vendor approved uniform/work attire.

43. Reserved.
44, Reserved.
45, Reserved.
46. Reserved.

47. Falsifying, Altering, Destroying, Removing Documents or Filing False Report.
Employees shall not falsify, alter, or destroy documents or remove documents from the
facility. Fraudulent reporting of an Employee’s time is expressly prohibited.

48. Giving or Receiving Gifts or Services. Employees are prohibited from exchanging
with, giving to, or accepting any gifts or services from offenders or an offender’s family.
This includes but is not limited to food and beverage items, shoe shines, clothing, paper
products, stamps, delivering letters/correspondence, etc.

49, Reserved.

50. Overfamiliarity or Unauthorized Contact. Employees are prohibited from engaging in
overfamiliarity with an offender, or an offender’s family member or a listed visitor or
friend of an offender. Relationships with an offender, other than an Employee with his or
her approved family member, is prohibited regardless of when the relationship began.
Any exceptions must have Vendor and MDOC prior approval.

51. Sexual Conduct. Employees are prohibited from engaging in sexual conduct with
anyone while on duty.

52. Sexual Harassment. Employees are prohibited from sexual harassing anyone.
Employees are prohibited from assisting, advising or encouraging any person to sexually
harass another.

53. Workplace Safety. Threats made by Employees such as bomb threats, death threats,
threats of assault, threats of violence are prohibited. Employees are prohibited from
engaging with prisoners in contests like running or sprint challenges, weight lifting
contests, etc. Employees shall not physically fight or assault any person on facility
grounds. Employees may act to reasonably defend themselves against violence. If an
Employee becomes aware of a threat of violence or an act of violence, the Employee
shall immediately report this information to their supervisor/chain of command.

Employees will ensure proper storage and handling of tools, keys, equipment, and other
items (e.g. metal cans, metallic items).
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ACKNOWLEDGMENT

I acknowledge that | have received a copy of, have read, understand and agree to abide by
the above additional conditions, including Attachment P. If | have any questions, | will
ask my supervisor/manager.

Print Employee Name Employee Signature Date



ATTACHMENT P

ALLOWABLE ITEMS WITHOUT GATE MANIFEST

Employees are allowed to bring the following items into a facility while on duty:

1.

2.

10.

11.

12.

13.

14.

15.

16.

17.

18.

Driver license/personal identification.

Pens (clear) and pencils (no more than two (2) of each).

Small notebook.

Eyeglasses and sunglasses.

Cash, not to exceed $25.00.

Personal keys.

One (1) comb, one (1) brush or one (1) pick; non-metal only.
One (1) wallet or one purse/bag; no larger than 6” x 8.
Umbrella, no pointed tips, no more than 20 inches total length.
Feminine hygiene products; one (1) day’s supply.

One (1) tube lip balm (e.g., Chapstick), one (1) lipstick.

Hand cream/lotion (1.6 oz. or less) tube.

Non-alcoholic based anti-bacterial hand cleaning sanitizer (four (4) oz. or less).

Sunscreen (four (4) oz. or less).

Over-the-counter medication; one (1) day’s supply limited to pain medication (e.g.
aspirin, Tylenol, Ibuprofen) and antacids (e.g. Tums, Mylanta). Over-the-counter
medication containing stimulants/relaxants (e.g.,NoDoz, Sleepeze, NyQuil, Dexitrim)
are prohibited. The medication must be factory sealed when brought in and be
identifiable.

Note: An Administrative Manifest from the MDOC is required for prescription
medication.

One individual box/packet (unopened) paper tissues or one handkerchief.
Breath mints (one (1) oz. or less), hard candy/cough drops/throat lozenges (one (1)
roll or package (six (6) oz. or less) of ho more than ten (10) individually wrapped

items); Commit nicotine lozenges (or similar brand) (ten (10) or less lozenges).

Coffee/tea/creamer/sugar/hot chocolate/coffee filters, soup/hot cereal/powdered drink
mix, as described below:



19.

20.

21.

22,

23.

24.

. Coffee — One (1) factory sealed, unopened non-metallic container containing
no more than two (2) pounds to be transferred to clear plastic zip bag in
presence of gate officer.

o Tea/creamer/sugar — Single serving, sealed packets or in original packaging
and transferred to clear plastic zip bag in presence of gate officer.

. Hot Chocolate — Maximum of two (2) sealed packets in original packaging and
transferred to clear plastic zip bag in presence of gate officer.

Coffee Filters — Maximum of one (1) unopened sealed bag in original packaging.

Soup/Hot Cereal/Powdered Drink Mix - Sealed packets or envelopes (no more than
two (2)).

Pocket calendar (non-electronic).
One (1) clear, sealed, unopened plastic container of water not to exceed one (1) gallon.

Contact lens case; wetting solution and/or eye drops (non-prescription) — not to
exceed %2 0z.

Factory sealed energy/protein/granola/candy bars — two (2).
Flashlight (mini) and case.

Street shoes during inclement weather to replace snowshoes/boots — one (1) pair.
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Department of Technology, Management, and Budget
525 W. ALLEGAN ST., LANSING, MICHIGAN 48913
P.0. BOX 30026 LANSING, MICHIGAN 48909

CONTRACT CHANGE NOTICE

Change Notice Number 2

to

Contract Number 071B5500118

Trinity Services Group, Inc. Kevin Weissenborn DOC

477 Commerce (517) 373-9550

Oldsmar, FL 34677 weissenbornk@michigan.gov

Christopher Alberta Chelsea Edgett DTMB

813-854-4264 (517) 284-7017

CONTRACTOR

Chris.alberta@trinityservicesgroup.com edgettc@michigan.gov

*******6 7 03

CONTRACT SUMMARY

DESCRIPTION: Prisoner Food Service

INITIAL EFFECTIVE DATE INITIAL EXPIRATION DATE 'N'T'A(;-P"}YOA“'ILSABLE Eﬁ?ﬁéé'(g;\‘N%ATTEEDBBE;&R\’E
July 14, 2015 July 13, 2018 0-0 Year July 13, 2018
PAYMENT TERMS DELIVERY TIMEFRAME
NET 45 FOB Destination
ALTERNATE PAYMENT OPTIONS EXTENDED PURCHASING
O P-card Direct Voucher (DV) O Other 0 Yes No
MINIMUM DELIVERY REQUIREMENTS
N/A
DESCRIPTION OF CHANGE NOTICE
OPTION LENGTH OF OPTION EXTENSION 'éﬂ?ﬂ?ﬁﬁ REVISED EXP. DATE
O O
CURRENT VALUE VALUE OF CHANGE NOTICE ESTIMATED AGGREGATE CONTRACT VALUE
$158,761,830.00 $0.00 $158,761,830.00

DESCRIPTION: Effective August 1, 2016: Attachment A — Pricing is amended as follows:
1. Per Prisoner Price Per Meal (PPPM) Pricing is increased by 2.6%

2. Future annual price adjustments will be based on April data (reported in June) if the Bureau of Labor and
Statistics maintains the same data release schedule.

Please note the Contract Administrator in Section 2.021 has been changed to:

Chelsea Edgett

DTMB Procurement

Constitution Hall

525 W. Allegan ST., 1ST FLR. NE

PO Box 30026

Lansing, MI 48909

Phone: (517) 284-7017

Email: edgettc@michigan.gov

All other terms, conditions, specifications, and pricing remain the same. Per agency request, contractor agreement
and DTMB approval.




Attachment A — Pricing

Rev 2/4/2015

MDOC PPPM Scale

Number of Meals Served

From To

17,596 — 19,245
19,246 - 20,895
20,896 — 22,545
22,546 — 24,195
24,196 — 25,845
25,846 — 27,495
27,496 - 29,145
29,146 — 30,795
30,796 — 32,445
32,446 — 34,095
34,096 — 35,745
35,746 — 37,395
37,396 — 39,045
39,046 — 40,695
40,696 — 42,345
42,346 — 43,995
43,996 — 45,645
45,646 — 47,295
47,296 — 48,945
48,946 — 50,595
50,596 — 52,245

$1.77
$1.73
$1.68
$1.65
$1.61
$1.58
$1.55
$1.52
$1.50
$1.48
$1.46
$1.43
$1.40
$1.39
$1.37
$1.35
$1.34
$1.32
$1.31
$1.29
$1.28



STATE OF MICHIGAN
ENTERPRISE PROCUREMENT

Department of Technology, Management, and Budget
525 W. ALLEGAN ST., LANSING, MICHIGAN 48913
P.0. BOX 30026 LANSING, MICHIGAN 48909

CONTRACT CHANGE NOTICE

Change Notice Number 1

to

Contract Number 071B5500118

Kevin Weissenborn MDOC
(517) 373-9550

Trinity Services Group, Inc.

477 Commerce Boulevard

ad
g Oldsmar, FL 34677 weissenbornk@michigan.gov
fé Christopher Alberta Mary Ostrowski DTMB
|_
CZJ (813) 854-4264 (517) 284-7021
© Chris.alberta@trinityservicesgroup.com OstrowskiM@michigan.gov
*******6703
CONTRACT SUMMARY
DESCRIPTION: Comprehensive Prisoner Food Service
INITIAL AVAILABLE EXPIRATION DATE BEFORE
INITIAL EFFECTIVE DATE INITIAL EXPIRATION DATE OPTIONS CHANGE(S) NOTED BELOW
July 14, 2015 July 13, 2018 Annually July 13, 2018
PAYMENT TERMS DELIVERY TIMEFRAME
NET 45 FOB - Destination
ALTERNATE PAYMENT OPTIONS EXTENDED PURCHASING
O P-card Direct Voucher (DV) O Other O Yes X No

MINIMUM DELIVERY REQUIREMENTS

DESCRIPTION OF CHANGE NOTICE

OPTION LENGTH OF OPTION EXTENSION Ei?gﬂglgﬁ REVISED EXP. DATE
O O
CURRENT VALUE VALUE OF CHANGE NOTICE ESTIMATED AGGREGATE CONTRACT VALUE
$158,761,830.00 $0.00 $158,761,830.00

DESCRIPTION: Effective 5-25-16, the following amendment is incorporated to replace Attachment C — SLA (Section
2.242) per attached pertaining to menu substitutions and therapeutic meals. This change notice also updates the
FEIN.

Rev 2/4/2015



Attachment C — Service Level Agreement (SLA)

Service Credits against amounts due to the Contractor (“Service Credits™)
will not be assessed prior to November 15, 2015.

If the performance of any Service Level standard described herein shall be delayed or prevented
because of compliance with any law, decree, or order of the CCI, any facility Warden or
designee or any governmental agency or authority, either local, state, or federal or because of
riots or inmate disturbances, war, public disturbances, strikes lockouts, delays caused by facility
security, including delays caused by clearing inmate counts, differences with workmen, fires,
floods, Acts of God or Nature, or any other reason whatsoever which is not within the control of
the Contractor, Service Credits shall not be charged.

For purposes of these provisions, the metrics applicable to the SLAs or Contractor Incentive Payments
during a “Contract Year” shall be prorated for the period from November 15, 2015, through July 31, 2016,
and thereafter shall be measured from August 1 through July 31.

The Contractor and the CCI shall meet within the first ten days of each month to review any
proposed SLA Service Credits and Contractor Performance Incentives. In the event the parties
fail to agree as to any SLA Service Credits or Contractor Performance Incentives, the matter
shall be resolved pursuant to the Dispute Resolution Procedure set forth in the Contract. During
the Dispute Resolution process, the disputed Credit or Incentive shall be stayed pending
completing of the process.

Statewide Standardized Menu (SWSM) Substitutions and Omissions — Under no
circumstances will Contractor substitute, or omit, any menu item at any time with another food
item that is not listed on the SWSM. Any substitution with an item not listed on the SWSM will
be considered a Substitution and will result in Contractor providing the entire cost of the
Aggregate Meal (meaning all meals served at the affected breakfast, lunch or dinner) at the
facility(ies) affected by the substitution at no cost to the MDOC. Any Substitution that occurs
with an item on the SWSM, but not served pursuant to the approved menu, shall also be
considered as a Substitution.

Substitutions that may occur due to equipment failure or disrepair may be approved by the CCI.
Consideration for waiver of a substitution under this category shall be submitted by the
Contractor to the CCI or designee within 24 hours of occurrence. Waivers shall not be granted if
equipment failure or disrepair are a direct result of Contractor negligence to properly or monitor
the use of the equipment or seek repair of the equipment in a timely manner.

The Contractor may utilize a menu option for fresh fruit, provided that the same amount and type

of fruit is served within the week (Sunday to Saturday). Canned or processed fruit shall not be
considered a fresh fruit option.
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Substitutions will be addressed as follows:

OFFENSE

INITIAL OFFENSE(S)

SUBSEQUENT

A substitution using an item
contained on the SWSM

Service Credits will not be
assessed for the first five
events occurring during a
calendar month.

Service Credits per facility,
per calendar month, may be
assessed per violation
according to the following
sliding scale:

0-5 Events - $0

6-10 events - $250 per
occurrence

11+events - $1,250 per
occurrence.

If during the course of serving a
meal, an item shortage results in
not serving the same item to all
prisoners.

A Service Credit of $1,000
may be assessed per
occurrence (an occurrence
under this section shall not
also be treated as an
occurrence under the section
immediately above).

Meal Delays — It is the Contractor’s responsibility to determine the appropriate number of meals to
be prepared such that there are no delays during meal serving times utilizing industry standard

production forecasting, progressive cooking, and historical meal participation data. In the event a
chow line has to be delayed for product or service, the Food Service Director shall promptly notify
the corrections officers, or custody supervisor, to suspend service until product is available.

Any service delay in the provision
of a complete meal tray to all
prisoners as set forth in the SWSM
due, but not limited, to those
caused by theft, Contractor’s
inadequate food preparation, and
over-portioning — which results in:
(a) prisoners standing idle in the
chow line for more than ten (10)
minutes, or (b) prisoners waiting
to eat anywhere other than in the
chow line for twenty (20) minutes
or greater.

Service Credits will not be
assessed for the first three
events occurring during a

calendar month.

Service Credits per facility,
per month, may be assessed,
beginning with the fourth
occurrence of any kind as
follows:

Chow line waits of more than
ten (10) minutes and less than
twenty (20) minutes - $1,000
per occurrence.

Any wait more than twenty
(20) minutes - $2,000 per
occurrence.

Sanitation — Sanitation inspections will be performed by MDOC on a monthly basis by contract
monitors and once per year by MDOC sanitarians. Monthly inspection reports have a total
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possible score of 100, with three points being assigned to critical violations. Contractor shall be
responsible only for food handling and sanitation findings and shall not be responsible for any
findings that are plant or equipment related on the condition that the plant or equipment related
matter has been timely reported by the Contractor to the facility administration. Any facility
receiving a total sanitation score of 90 percent or higher shall be deemed compliant without

regard to any particular findings.

Contractor shall maintain a monthly
sanitation inspection score of at
least 90 percent.

Contractor will have the
opportunity to correct the
deficiencies after the first
monthly inspection, with
the exception of those
facilities that score below
80% at any point.

A Service Credit of $2,500
may be assessed per facility
that scores less than 90
percent for two or more
inspections during the
Calendar Year.

A Service Credit of $4,000
may be assessed for any
facility scoring less than 80
percent, unless the scoring is
below 70 percent in which
case the following paragraph
shall apply.

A Service Credit of $6,000
per occurrence may be
assessed for any facility
scoring less than 70 percent.

A critical violation reported on a
monthly food sanitation inspection.

Contractor must remedy
the critical violation
immediately under
supervision of the on-site
contract monitor.

Repeat occurrences of the
same critical violation within
a Contract Year may result in
a $2,500 Service Credit per
repeat instance, per facility,
No Service Credit will result
for a critical violation if the
overall sanitation inspection
score is not less than 90
percent.

Safety — Safety inspections will be performed by MDOC Fire Safety Inspectors on a monthly
basis and once per year by the MDOC Fire Safety Inspector Supervisor. Monthly inspection
reports are documented on the CAJ-943 Monthly Safety Inspection Checklist and the annual
inspection is documented on both the CAH-170 Annual Fire Safety Inspection Checklist and
CAH-171 Annual Safety Inspection Checklist. The inspections reports are evaluated as

compliant or non-compliant.

Contractor shall maintain a
complaint rating on each monthly
and annual inspection.

The Fire Safety Inspector
will document non-
compliance issues on
Form CAJ-515, Fire
Safety Deficiencies, and a
plan of corrective action

A Service Level Credit of
$1,000 may be assessed per
facility per repeat occurrence
of non-compliance within a
Contract Year.
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will be instituted by
MDOC with deadlines for
Contractor compliance.

Staffing Vacancies — No identified facility level management or line staff positions may remain
vacant for more than thirty (30) days. This requirement shall not apply to state wide or district

level positions.

Contractor shall submit for
clearance by MDOC a proposed
permanent replacement to fill
vacant facility level positions with
permanent staff within 30 days. For
purposes of this provision, a facility
level position is considered filled
when the Contractor has submitted
the required information to allow
the proposed replacement employee
to be processed by Law
Enforcement Information Network
(LEIN) to be cleared by MDOC.

Vacant facility level
positions must be covered
with existing staff for the
first 30 days.

A Service Level Credit of
$100 per day for hourly
employees and $200 per day
for management level
employees may be assessed
for positions for which no
proposed replacement
employee has been submitted
beyond 30 days (even if
covered by existing
resources), until the
replacement has been
submitted to be processed by
LEIN.

Staff Conduct — Contractor’s staff shall adhere to all applicable policies, procedures, and work
rules of MDOC. Contractor will ensure that all staff have met the new employee and annual
training requirements identified in the MDOC New Employee and Inservice Training Manual.
Contractor must maintain and provide MDOC documentation demonstrating that the training

requirements have been met.

Contractor shall ensure that all staff
are appropriately trained to work
inside MDOC correctional
facilities. Staff must acknowledge
and agree to adhere to all MDOC
work rules and MDOC Policies and
Procedures.

Training documents will
be reviewed on an annual
basis by the Contract
Monitors.

A $1,000 Service Credit may
be assessed per each
contracted staff member who
has not met the new employee
and annual training
requirements as identified in
the MDOC training manual.

Prisoner Complaints and Grievances — Any Step 1 grievances filed by prisoners regarding
food service will be referred to the Contractor’s management staff, who must respond to such
grievances in accordance with the time frames identified in MDOC Policy Directive 03.02.130

Prisoner/Parolee Grievances.

Contractor shall respond to all
prisoner Step 1 grievances related
to food service within the
timeframes prescribed in MDOC
Policy Directive 03.02.130

Unless granted an extension
in advance and in writing, a
$100 Service Credit may be
assessed for each grievance to
which Contractor fails to
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respond within 15 business
days.

Therapeutic Diets — Contractor will use the MDOC Diet Manual and Diet Line Food Specifications in
the preparation of Therapeutic Diets. Reviews of Therapeutic Diet compliance will be performed by
the MDOC Contract Monitors on a monthly basis using the Therapeutic Diet Line Audit Form.

Therapeutic Diet meals ordered by | Monthly Therapeutic Diet | Subsequent months’ review
healthcare must be prepared in review resulting in a score | with a score of less than 90%
compliance with the Diet Manual. | of less than 90% will may result in a Service Credit
require a corrective action | of $1,000

plan with deadlines for
Contractor compliance.

Remittance of Service Credits — Upon MDOC’s payment of each invoice submitted by Contractor,
MDOC will document and deduct any appropriate Service Credits, subject to section 2.191 of the
Contract.

Contractor Performance Incentives

It is the Contractor’s intention to share any Performance Incentives earned for meeting the MDOC's
stated goals with the Contractor's employees working at the MDOC.

Statewide Standard Menu Substitutions and Omissions

For every facility having no Unacceptable Substitutions the Contractor will receive a performance
incentive of $1,000 per facility per Contract Year. If there are no Unacceptable Substitutions in the entire
state during a Contract Year the Contractor will receive an additional performance incentive payment of
$5,000.

Sanitation Inspections — excluding physical plant issues

For every facility achieving an average score of 95 percent or higher or that never falls below 90 percent,
during a Contract Year, the Contractor will receive a $500 incentive payment. An additional $5,000
incentive payment will be paid if all facilities receive an average score not less than 95 percent or higher
or none fall below 90 percent during all sanitation inspections during a Contract Year. If a 90 percent or
higher score would have been achieved except for findings that are plant or equipment related (on the
condition that the plant or equipment related matter has been timely reported by the Contractor to the
facility administration) the Contractor shall be deemed to have achieved the required minimum 90 percent
score.

Therapeutic Diet

For every facility achieving 100% compliance with the Diet Manual and Menu the Contractor will receive a
$500 incentive payment. The Contractor shall receive an additional $5,000 for 100% statewide
compliance

Payment of Bonuses — Contractor may invoice each earned performance incentive payment on the first
invoice after the time period during which it became eligible for such payment.

Rev 2/4/2015
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DEFINITIONS

24x7x365 means 24 hours a day, seven days a week, and 365 days a year (including the 366th day in a leap
year).

Additional Service means any Services within the scope of the Contract, but not specifically provided under
any Statement of Work.

Audit Period means the seven-year period following Contractor’s provision of any work under the Contract.

Business Day means any day other than a Saturday, Sunday or State-recognized legal holiday from 8:00am
EST through 5:00pm EST unless otherwise stated.

Blanket Purchase Order is an alternate term for Contract and is used in the State’s computer system.
CCI means Contract Compliance Inspector.

Contractor means Trinity Services Group, Inc., also referred to as “Trinity”.

Days means calendar days unless otherwise specified.

Deleted — N/A means that section is not applicable or included in this Contract. This is used as a placeholder
to maintain consistent numbering.

Deliverable means physical goods and services required or identified in the Statement of Work.
DTMB means the Michigan Department of Technology, Management and Budget.

Environmentally Preferable Products means a product or service that has a lesser or reduced effect on
human health and the environment when compared with competing products or services that serve the same
purpose. Such products or services may include, but are not limited to: those which contain recycled content,
minimize waste, conserve energy or water, and reduce the amount of toxics either disposed of or consumed.

Hazardous Material means any material defined as hazardous under the latest version of federal Emergency
Planning and Community Right-to-Know Act of 1986 (including revisions adopted during the term of the
Contract).

Incident means any interruption in any function performed for the benefit of the State.
Key Personnel means any personnel identified in Section 1.031 as Key Personnel.

Ozone-depleting Substance means any substance the Environmental Protection Agency designates in 40
CFR part 82 as: (1) Class |, including, but not limited to, chlorofluorocarbons, halons, carbon tetrachloride, and
methyl chloroform; or (2) Class I, including, but not limited to, hydro chlorofluorocarbons.

PPPM means per prisoner per meal and is used to establish the reimbursement rate for the contract.

Post-consumer Waste means any product generated by a business or consumer which has served its
intended end use; and which has been separated or diverted from solid waste for the purpose of recycling into
a usable commodity or product, and which does not include post-industrial waste.

Post-industrial Waste means industrial by-products which would otherwise go to disposal and wastes
generated after completion of a manufacturing process, but does not include internally generated scrap
commonly returned to industrial or manufacturing processes.
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Recycling means the series of activities by which materials that are no longer useful to the generator are
collected, sorted, processed, and converted into raw materials and used in the production of new products.
This definition excludes the use of these materials as a fuel substitute or for energy production.

Reuse means using a product or component of municipal solid waste in its original form more than once.
RFP means a Request for Proposal designed to solicit proposals for services.

Services means any function performed for the benefit of the State.

SLA means Service Level Agreement.

Source Reduction means any practice that reduces the amount of any hazardous substance, pollutant, or
contaminant entering any waste stream or otherwise released into the environment prior to recycling, energy
recovery, treatment, or disposal.

State means the State of Michigan, including its departments, divisions, agencies, sections, commissions,
officers, employees, and agents.

State Location means any physical location where the State performs work. State Location may include
state-owned, leased, or rented space.

Subcontractor means a company selected by the Contractor to perform a portion of the Services, but does
not include independent contractors engaged by Contractor solely in a staff augmentation role. Subcontractor,
for purposes of mandatory disclosures and other requirements, see, e.g., Section 2.027, Section 2.231, and
Section 4.018, includes its employees, representatives, agents, and servants.

Unauthorized Removal means the Contractor’'s removal of Key Personnel without the prior written consent of
the State.

Uniformed Custody Officers means Corrections Officers and Corrections Shift Commanders.
Waste Prevention means source reduction and reuse, but not recycling.

Pollution Prevention means the practice of minimizing the generation of waste at the source and, when
wastes cannot be prevented, utilizing environmentally sound on-site or off-site reuse and recycling. The term
includes equipment or technology modifications, process or procedure modifications, product reformulation or
redesign, and raw material substitutions. Waste treatment, control, management, and disposal are not
considered pollution prevention, per the definitions under Part 143, Waste Minimization, of the Natural
Resources and Environmental Protection Act (NREPA), 1994 PA 451, as amended.

Work in Progress means a Deliverable that has been partially prepared, but has not been presented to the
State for Approval.

Work Product refers to any data compilations, reports, and other media, materials, or other objects or works
of authorship created or produced by the Contractor as a result of an in furtherance of performing the services
required by the Contract.
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Article 1 — Statement of Work (SOW)

1.010 Project Identification

1.011 Project Request
This is a Contract to provide comprehensive food service to prisoners for the Michigan Department of
Corrections (MDOC).

The initial term of this Contract shall commence on July 14, 2015, and expire July 31, 2018.

1.012 Background

The MDOC, Food Services, is responsible for providing food service to prisoners under jurisdiction of the
MDOC regardless of location. This includes all security levels, segregation units, minimum-security units and
work camp facilities. The Food Service department provides administrative guidance and support for the
delivery of food service operations. Food Service Managers, at institutional sites, have direct responsibility for
delivering food service to prisoners. In addition, Central Office staff provides operational direction and
monitors the delivery of food service.

Statewide, the MDOC feeds approximately 43,500 prisoners a day serving three meals each day in addition to
any required evening snacks and sack meals as mandated by institutional programs. MDOC also provides
one meal per shift for facility staff at no charge to the employee. Approximately 68,000 meals are provided to
staff each month.

The Statewide Standard Menu (SWSM) (Attachment D), as required by the MDOC, meets or exceeds all
Dietary Reference Intake values (DRI) (Attachment E) as published by the National Academy of Sciences
(NAS), Food and Nutrition Board (FNB). The SWSM provides a daily average intake of 2,600 calories for men
and 2,200 calories for women. The MDOC also produces alternative meal trays including; lacto-ovo vegetarian
option, religious diets and medical diets as listed in the MDOC Diet Manual (Attachment F) and as prescribed
by the appropriate medical staff.

Institutions employ a Food Service Supervisor-4 for facilities that house 900 or more prisoners and a Food
Service Supervisor-3 for facilities that house less than 900 prisoners, complemented with Food Service Leader
E9s. Meal services in satellite units are supervised by food service personnel.

Correctional Officers are assigned to the dining rooms during meal times and, when available, in the kitchen
preparation areas to oversee prisoner workers and/or perform security functions. Typically, Food Service
Leader E9s provide direct oversight of meal preparation and serving as well as performing security functions
as defined herein.

The MDOC will continue to provide primary security in the institutions and/or facilities which receive services
under the Contract.

Region and Facility-Specific Information

Northern Region

Ojibway Correctional Facility (OCF): is a Secure Level | security institution with a total capacity of 1,182
prisoners, located in Gogebic County. The prisoner net operating capacity is 1,182 separated into five housing
units. The facility consists of an administration building, a warehouse, and buildings for education, food
service, maintenance, training and housing of prisoners. Staffing for this facility is 205.9.

Baraga Correctional Facility (AMF): is a Level | and V security institution with a total capacity of 896
prisoners, located in Baraga County. The prisoner net operating capacity is 880 separated into eight housing
units. One is a 280 bed unit for Level | prisoners. The seven other housing units (four for general population
and three for segregation) are inside the secure perimeter and house Level V prisoners. Other buildings house
food service, healthcare, prisoner services, maintenance, warehouse and administration. Staffing for this
facility is 325.1.
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Alger Correctional Facility (LMF): is a Level IV security institution with a total capacity of 893 prisoners,
located in Alger County. The prisoner net operating capacity is 857 separated into six housing units. Five are
identical, and the sixth has additional beds. Four housing units are general population and two are used for
segregation. Other buildings provide food service, education/programming, warehousing, healthcare,
maintenance, storage and space for administrative offices. Staffing for this facility is 265.0.

Marquette Branch Prison (MBP): is a Level | and V security institution with a total capacity of 1,262
prisoners, located in Marquette County. The prisoner net operating capacity is 1,245. The Level V portion of
the prison has three General Population housing units and three Administrative Segregation housing units.
There are four Level | housing units which are located just outside the Level V portion of the facility. Buildings
include two production kitchens, two chapels, warehousing, education/programming and maintenance to
include a power plant. Staffing for this facility is 339.6.

Muskegon Correctional Facility (MCF): is a Level Il security institution with a total capacity of 1,305
prisoners, located in Muskegon Heights. The prisoner net operating capacity is 1,289. There are six general
population housing units. The facility also contains a food service building. Staffing for this facility is 244.6.

Newberry Correctional Facility (NCF): is a Level Il security institution with a total capacity of 1,072 prisoners,
located in Luce County. The prisoner net operating capacity is 1,069 separated into seven interconnected 80-
bed units, two-bed housing units, one 88-bed unit, 134-bed unit, a 32-bed housing unit and an adjoining
educational building. The facility also contains warehousing, food service, maintenance buildings, and an
administration building. All housing units are double bunked, except for four cells that are used for temporary
holding. Staffing for this facility is 263.9.

Chippewa Correctional Facility (URF): is a Level I, Il and IV security institution with a total capacity of 2,150
prisoners, located in Chippewa County. The prisoner net operating capacity is 2,126 separated into an East
and West side. The East side consists of three Level Il housing units with 240 beds each; one Level IV
housing unit with 192 beds; a Level | unit with 120 beds; a 96 bed administrative segregation unit and a 22 bed
detention unit. The West side of the facility has dormitory style Level Il Housing. There are eight Level
Housing Units which have 140 beds each. The facility includes an administration building, maintenance, power
plant and warehouse. There are health care units, food service units and programs/school buildings located
on both the East and West sides of the facility. Staffing for this facility is 467.4.

Hiawatha Correction Facility (KCF): is a Level Il security institution with a total capacity of 1,280. The facility
includes buildings for administration, food service, education/programming, maintenance, and four housing unit
buildings that each hold 320 prisoners.

Kinross Correctional Facility (KCF) — K Unit: is a Level | security institution with a total capacity of 320
prisoners, located in Chippewa County. The prisoner net operating capacity is 320. The facility includes a
building fora housing which also includes food service and education

Oaks Correctional Facility (ECF): is a Level IV security institution with a total capacity of 1,154 prisoners,
located in Manistee County. The prisoner net operating capacity is 1,112. This facility has four double-bunked
general population housing units, each housing up to 192 prisoners. There are also three administrative
segregation units, including detention. Other buildings include food services, healthcare, a programs building,
maintenance, warehouse storage and space for administrative offices. Staffing for this facility is 306.0.

Pugsley Correctional Facility (MPF): is a Secure Level | security institution with a total capacity of 1,344
prisoners, located in Grand Traverse County. The prisoner net operating capacity is 1,342. The facility is
located on 23 acres which contains three housing buildings containing 48 cubicles, housing up to 384
prisoners per building. The former Camp Building was renovated when the facility was being constructed and
is able to house up to 190 prisoners. Additional buildings contained on the property include a Chapel,
Programs, Gymnasium, and Food service, Healthcare / Administration, Human Resources / Training and
Maintenance / Warehouse / Store. Staffing for this facility is 216.0.
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Saginaw Correctional Facility (SRF): is a Level I, Il and IV security institution with a total capacity of 1,486
prisoners, located in Saginaw County. The prisoner net operating capacity is 1,476. The facility is comprised
of 11 main buildings, including three Level Il buildings, three Level IV buildings, and one Level | building along
with buildings for education, programs, administration, food service, healthcare, warehousing and
maintenance. Staffing for this facility is 312.8.

Brooks/West Shoreline Correctional Facility (LRF/MTF): is a Level |, Il and IV security institution with a total
capacity of 2,528 prisoners, located in Muskegon County. The prisoner net operating capacity is 2,512. The
facility sits on 76 acres. Brooks is comprised of six housing units. Three are Level Il and house up to 240
prisoners each. Two are Level IV and house up to 192 each. The sixth is Level | and houses up to 120
prisoners. Housing units are separated by additional internal fencing to prohibit prisoners of different security
levels from mixing. Other buildings on site include education/programming, food services, health care,
administration, maintenance and warehousing. The facility also has a 22-bed segregation unit. Staffing for
this facility is 447.0.

Central Michigan Correctional Facility (STF): is a Secure Level | security institution with a total capacity of
2,564 prisoners, located in Gratiot County. The prisoner net operating capacity is 2,554. The facility is
comprised of 16 separate housing units contained in eight buildings. There are no individual cells. Prisoner
housing units consist of seven to eight bed open bays, with 140 to 160 prisoners in each of the 16 units. There
are separate buildings for administration, food service, school, maintenance / warehouse, and prisoner
services. Staffing for this facility is 416.9.

St. Louis Correctional Facility (SLF): is a Level IV security institution with a total capacity of 1,176 prisoners,
located in Gratiot County. The prisoner net operating capacity is 1,155. The facility consists of separate
buildings for administration, food service, education, maintenance, storage and prisoner housing. There are
six general population housing units, one is an Adaptive Skills Residential program (ASRP) Unit that provides
specialized programming in a supportive housing environment for prisoners. There is one Segregation unit
that houses up to 96 prisoners. Staffing for this facility is 320.3.

Southern Region

Carson City Correctional Facility (DRF): is a Level |, Il and IV security institution with a total capacity of
2,504 prisoners, located in Montcalm County. The prisoner net operating capacity is 2,424. The facility
consists of two sides, the East side which is a Secure Level | setting, housing 1280 prisoners, and West side,
which is a Multi-Level (Levels I, Il and IV), housing 1224 prisoners. The East Side, Secure Level |, is a
pole-barn type unit and has eight housing units. Each housing unit has 20 living bays with eight prisoners per
bay. There are no individual cells in the Secure Level I. The West Side, Multi-Level houses male prisoners in
custody Levels I, Il and IV. It consists of six housing units; one Level | unit with 120 beds, three Level Il units
with 720 beds; two Level IV units with 384 beds, and a 22-bed temporary segregation unit. Due to
overcrowding, the cells of all custody levels in the Multi-Level have been double-bunked. The Multi-Level is
also a designated Kosher facility and feeds prisoners who require Kosher meals. Staffing for this facility is
455.1 positions.

lonia Correctional Facility (ICF): is a Level Il and V security institution with a total capacity of 706 prisoners,
located in lonia County. The prisoner net operating capacity is 664. The facility is comprised of five Level V
housing units and two Level Il housing units. Two of the Level V housing units are designated Administrative
Segregation, which includes Detention and Temporary Segregation; the remaining three are general
population units which include Secure Status Out-Patient Treatment cells. The Level V housing consist of five
bi-level, double winged single cell units, consisting of day room area, showers, laundry room, staff offices,
barbering services and a fenced-in activity and recreational yard for the security Level V prisoners. The Units
designated Administrative Segregation affords prisoner outdoor recreation in single occupancy security
exercise modules. The Level Il housing consists of a large pole-barn construction divided into two units with
140 beds in each unit. The units have shower, laundry, and recreation areas. The Level Il prisoners have
separate yard areas, with access to a weight pit, basketball courts, volleyball, baseball, horseshoes, and a
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running track. Jobs are available for all Level Il prisoners. The Prisoner Services building contains
classrooms, an auditorium, a gymnasium, a weight room, quartermaster area, barbershop and the general and
law libraries. A separate building contains foodservice, prisoner and staff dining, health care, prisoner property,
and maintenance. The administrative building contains the institutions Control Center, Record Office, Business
Office, visiting areas, staff training, and a disciplinary and parole board hearing room. Staffing for this facility is
304.7.

Handlon Correctional Facility (MTU): is a Level Il (medium) security facility for male offenders 17 years of
age or older with a total capacity of 1,295 prisoners, located in lonia County. The prisoner net operating
capacity is 1,228. The facility houses general population prisoners, along with other prisoners who have been
placed in Adaptive Skills Residential Program (ASRP) and the Residential Treatment Program (RTP). The
facility houses the largest school system in the correctional system. The academic program is framed with the
GED continuum. This includes Adult Basic Education consisting of Reading, Math and English to the eighth
grade level and GED preparation from eighth grade through the tenth grade level. Supplements to the GED
continuum are Job Skills, Health Education, and Independent Living Skills. Vocational courses include
Welding, Auto Mechanics, Machine Shop, Building Trades, Horticulture and Business Technology. Title One
and Special Education are supplemental aids in the adult education segment for prisoners found to be eligible.
College correspondence courses are available to students who have completed their academic requirements.
The RTP is an integral component of the mental health continuum of care, which includes the outpatient
mental health teams, crisis stabilization programs, and inpatient hospital units. The ASRP provides specialized
programming in a supportive housing environment to prisoners who have significant limitations in adaptive
functioning due to a developmental disability or chronic brain disorder. Staffing for this facility is 233.4.

Bellamy Creek Correctional Facility (IBC): is a Level |, Secure Level |, Il and 1V, Protective and
Administrative Segregations security institution with a total capacity of 1,888 prisoners, located in lonia County.
The prisoner net operating capacity is 1,837, which is located within two separate locations. The facility is
multi-level housing minimum, medium, close and general population prisoners. It also houses protective,
administrative segregation and temporary segregation prisoners. Prisoners serve institutional needs in areas
such as foodservice, the library, recreational aides and maintenance workers. Staffing for this facility is 394.4.

Michigan Reformatory (RMI): is a Level Il and IV security institution with a total capacity of 1,316 prisoners,
located in lonia County. The prisoner net operating capacity is 1,299. The facility houses prisoners classified
to Level 1l (352 beds) and Level IV (797 beds) including over 200 outpatient mental health prisoners. The
prison is on 40 acres of land 15.8 acres inside the walls. Prisoners serve institutional needs in areas such as
foodservice, yard crews, recreation, institutional housekeeping and maintenance workers. Staffing for this
facility is 320.1.

Gus Harrison Correctional Facility (ARF): is a Level I, Secure Level |, Il and IV security institution with a
total capacity of 2,362 prisoners, located in Lenawee County. The prisoner net operating capacity is 2,345.
The facility houses prisoners classified to Level | (1400 beds), Level 1l (720 beds), temporary segregation cells
(22 beds), and Level IV (220 beds). These Level IV prisoners are part of a Residential Treatment Program
(RTP) and a Secure Status Residential Treatment Program (SSRTP). The facility has two complete separate
food service buildings along with two medical facilities. Staffing for this facility is 444.7.

Lakeland Correctional Facility (LCF): is a Level Il security institution with a total capacity of 1,384 prisoners,
located in Branch County. The prisoner net operating capacity is 1,377. The facility provides mainly dormitory-
style housing, each with 16 units including some smaller rooms shared by prisoners who have displayed good
behavior while incarcerated. The facility has a separate Foodservice Building, two schools and indoor activity
areas. Staffing for this facility is 262.8.

Women’s Huron Valley Correctional (WHV): is a Level I, Il and IV security institution with a total capacity of
2,040 female prisoners, located in Washtenaw County. The prisoner net operating capacity is 1,877. The
facility serves as the only prison in Michigan which houses females. The facility provides all reception centers
processing which includes 13 housing units for general population prisoners in level I, Il, and IV, Residential
Substance Abuse Treatment (RSAT), Residential Treatment Program (RTP), Acute Care, Infirmary and
Detention. Women's Huron Valley services include personnel, prisoner records, business office, maintenance
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operations, warehouse operations and houses Correctional Mental Health Programs Administration. Staffing
for this facility is 559.7.

Woodland Correctional Facility (WCC): is a Level IV security institution with a total capacity of 328 prisoners,
located in Livingston County. The prisoner net operating capacity is 302. The facility has 10 housing pods
currently used for MDOC prisoners and a separate unsecure level | unit that houses prisoners that are
employed at the facility. An infirmary provides medical services for all prisoners being housed. A food serving
area is located within the housing complex and the kitchen is located outside the secure perimeter. The
majority of prisoners has serious mental illness and cannot function adequately in a general prison

population. They receive evaluations and treatment services from the Corrections Mental Health Program
(CMHP) and are classified into acute care, rehabilitation treatment services, or crisis stabilization services.
Staffing for this facility is 272.2.

Cooper Street Correctional Facility (JCS): is a Secure Level | security institution with a total capacity of
1,752 prisoners, located in Jackson County. The prisoner net operating capacity is 1,747. This facility serves
as a centralized staging point for prisoners transferring to the Camp Program and as a release facility for
prisoners who are about to parole, discharge, or transfer to community center placement. The facility is an
active member of the MDOC's Community Liaison Committee in the Jackson County area, and maintains open
lines of communication between the community and prison administration. Staffing for this facility is 260.9.

Special Alternative Incarceration (SAl): Under the administrative control of the Cooper Street Correctional
Facility, the Special Alternative Incarceration program (SAI) began in 1988 as an alternative to prison for male
probationers convicted of certain crimes and selected by courts. In 1992, the program was expanded to include
both male and female prisoners and probationers. State law precludes participation if convicted of a number of
primarily assaultive crimes. The prisoner average population is 400. Staffing for this facility is 120.0.

G. Robert Cotton Correctional Facility (JCF): is a Level I, Secure Level |, Il and IV security institution with a
total capacity of 1,886 prisoners, located in Jackson County. The prisoner net operating capacity is 1,877.
This facility sits on 114 acres and is a combination of pole barns, which have weatherized buildings, sealed
concrete flooring and plaster-board walls, and other buildings that are brick, mortar, steel and glass. Staffing
for this facility is 402.5.

Parnall Correctional Facility (SMT): is a Level | security institution with a total capacity of 1,695 prisoners,
located in Jackson County. The prisoner net operating capacity is 1,670. This facility is a minimum-security
prison that maintains 47 buildings, including five housing units setting on 45 acres. Staffing for this facility is
266.2.

Charles Egeler Reception and Guidance Center (RGC): is a Level | and Il reception (Quarantine) security
institution with a total capacity of 1,482 prisoners, located in Jackson County. The prisoner net operating
capacity is 1,390. This facility sits on 53 acres and also houses a separate 119-bed C-Unit for chronic care
prisoners as well as the 122-bed Duane L. Waters Healthcare Center. The security healthcare center within
the facility provides medical services and food service to both male and female prisoners from many of the
state’s prisons and camps. Staffing for this facility is 355.3.

Ryan Correctional Facility (RRF)/Detroit Reentry Center (PRF): Ryan Correctional Facility is a Level Il
security institution with a total capacity of 84 prisoners, located in Wayne County. The prisoner net operating
capacity is 76. Additionally, there is a total capacity at Detroit Reentry Center of 994 with an operating capacity
of 994. There are currently 549 parolees at the Reentry Center. These are parolees that have been returned
to receive additional programming and are then released back into the community. The maximum length of
stay is 180 days. This facility contains buildings for housing, educational and vocational instruction,
foodservices, a health clinic, dialysis unit, administrative offices, warehouse storage and security. The prison
has a small segregation unit and is separated from the surrounding area by a six-foot landscaped berm with
evergreen and deciduous trees. Staffing for this facility is 243.1. In October 2012, the Ryan Correctional
Facility was closed with the exception of an 80 bed unit that houses the dialysis prisoners and mentors for the
Detroit Reentry Center. The maximum capacity is 1078. Both the reentry center and Ryan prisoners utilize the
existing dining services.
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Macomb Correctional Facility (MRF): is a Level I, Secure Level |, Il and IV security institution with a total
capacity of 1,486 prisoners, located in Macomb County. The prisoner net operating capacity is 1,426. This
facility is comprised of 11 major buildings and two minor buildings, totaling about 300,000 square feet. The
prison contains four Level Il housing units, one Level IV units and one Level | building outside the security
perimeter and one RPT Mental Health Unit. Four other buildings house a school, the administration offices,

support services and storage. Staffing for this facility is 304.3.

Thumb Correctional Facility (TCF): is a Level Il and IV security institution with a total capacity of 1,216
prisoners, located in Lapeer County. The prisoner net operating capacity is 1,204. This facility has six housing
units including day showers, laundry facilities and staff offices. Four housing units are for adult offenders and
two housing units are for youthful offenders. The segregation unit is equipped with stainless steel sinks and
toilets, and slotted doors for feeding. Other buildings include the prison services building, which have
academic and vocational classrooms, libraries, a barber shop, a food service building for prisoner and staff
dining, health care area, warehouse and maintenance areas. There is an administrative building for staff
offices, records, visiting, staff training, hearings and the institution's control center. Michigan State Industries
has a building where it provides industrial laundry services for state and other nonprofit agencies. Staffing for

this facility is 292.5.

Detroit Lockup: the Department will be opening a 200 bed area of the now closed Mound Correctional Facility
in late summer of 2013 that will service as the City of Detroit lockup. These people will be housed for no more

than 72 hours and will be fed out of the Ryan/Detroit Reentry Center dining area.

Total Net General
Facility Staffing Capacit Operating Population Level IV, V | Segregation
PACY | capacity | Level I, 11, 1l
Northern Region
Ojibway (OCF) 205.9 1,182 1,182 Secure |
Baraga (AMF) 325.1 896 869 I \% Segregation
Alger (LMF) 265 896 857 v Segregation
Marquette (MBP) 339.6 1,262 1,245 | v < Ad
egregation
Newberry (NCF) 263.9 1,072 1,069 Il
Chippewa (URF) 467.4 2,150 2,126 I, Il [\ Segregation
Hiawatha (KCF) 268.08 1280 1280 Il
Kinross (KCF) 320 320 I
Oaks (ECF) 306 1,154 1,112 W Ad
Segregation
Pugsley (MPF) 216 1,344 1,342 Secure |
Saginaw (SRF) 312.8 1,486 1,476 I IV
Brooks (LRF) / Brooks - I, Il | Brooks -1V
447 2,528 2,512 :
West Shoreline (MTF) West Shoreline
- Secure |
Muskegon Correctional
(MCF) 244.6 1,305 1,289 Il
Central Michigan (STF) 416.9 2,564 2,554 Secure |
St. Louis (SLF) 320.3 1,176 1,155 v Ad :
Segregation
Totals 4,469.5 20,931 20,653
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Total Net General
Facility Staffing : Operating | Population | Level IV, V | Segregation
Capacity .
Capacity | Level I, Il, I

Southern Region
Carson City (DRF) 455.1 2,504 2,424 I, 1 v Segregation
lonia (ICF) 304.7 706 664 Il \Y
Handlon (MTU) 233.4 1,295 1,228 Il
Bellamy Creek (IBC) 394.4 1,888 1,837 I, Secure |, 1l v Segregation
Michigan Reformatory (RMI) 320.1 1,316 1,299 Il \%
Gus Harrison (ARF) 444.7 2,362 2,345 I, Secure |, 1l v Segregation
Lakeland (LCF) 262.8 1,384 1,377 Il
Women's Huron Valley
(WHV) 559.7 2,040 1,877 [ v
Woodland (WCC) 272.2 328 302 v
Cooper Street (JCS) 260.9 1,752 1,747 Secure |
Special Alternative
Incarceration (SAIl) 120 400 400 !
G. Robert Cotton (JCF) 402.5 1,886 1,877 I, Secure |, Il \% Segregation
Parnall (SMT) 266.2 1,695 1,670 I
Charles Egeler Reception
and Guidance Center (RGC) 355.3 1,482 1,390 1l
Ryan (RRF) /Detroit Reentry
Center (PRF)/Detroit Lockup 243.1 1,228 1,207 !
Macomb (MCF) 304.3 1,486 1,426 [, Secure |, Il Y
Thumb (TCF) 292.5 1,216 1,204 Il v Segregation
Totals 5,491.9 | 24,968 24,274
COMBINED 9,961.4 | 45,899 44,927
Totals

Many of the facilities provide food services for volunteer events, county jails, Department of Health and Human
Services (DHHS) facilities and other meetings as requested by the Warden or designee. To the extent
Contractor’s costs to provide these food services increase due to MDOC requesting a different meal than the
prisoner meal being served, increased transportation costs or other changes to the specifications set forth
herein, the parties shall mutually agree on the PPPM that will be charged to MDOC for these services. The
Contractor must provide these food services as identified in Attachment L. These services must be billed once
a month.

The Contractor must provide food service operations that meet or exceed the minimum service requirements
outlined in this Contract.
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Based on the operational needs of the correctional system and on available funding, the MDOC reserves the
right to require the Contractor to add or delete institutions and satellite facilities, in addition to those originally
contemplated by this Contract. Any addition or deleting of an institution or satellite facility shall be considered a
change in scope. MDOC may adjust the number of prisoners served at any Contracted site. Therefore, the
Contractor must be prepared to make any necessary changes as required. Verbal notification will be provided
by the Contract Compliance Inspector (CCI) or designee with follow up notification. Notification will be
provided at least 14 days in advance.

The MDOC'’s Food Service departments provide each prisoner a wholesome and nutritious diet within a set
budget allowance. Meals must be prepared and served under strict sanitary conditions according to MDOC's
Policy Directives (Attachment G), Director’s Office Memos, Operating Procedures and Food Service
clarification memos, all of which are consistent with the most current Food and Drug Administrations (FDA)
Model Food Code and the HACCP (Hazard Analysis Critical Control Points) as specified by the Michigan
Department of Agriculture and Rural Development (DARD). The MDOC follows all regulations under the
American Corrections Association (ACA) standards including food service and sanitation standards as well as
all State and federal regulations in regard to purchasing, preparing and serving food and maintaining all areas.

1.020 Scope of Work and Deliverables

1.021 In Scope
Services considered within the scope of this Contract include, but are not limited to, the following:

A. Provide food service to all MDOC prisoners and staff at all facilities, serving three meals a day, seven

days a week, including any special diets/needs, confinement/infirmary meals, religious meals,

emergency meals, special event meals, snacks, sack meals and staff/guest meals; as well as any other

meals authorized by the CCI, Warden or their designee.

Purchase and receive all food supplies necessary to meet the needs of this Contract.

Follow the Statewide Standard Menu (SWSU) as provided.

Maintain proper sanitation for the food service operations at all facilities, including the cleaning and

operation of all food service equipment.

Purchase and maintain all non-food supplies necessary to meet the needs of this Contract.

Invoice only the daily count of actual meals served at each institution and NOT the daily population

count.

G. Provide security in the kitchen and be trained by MDOC in institutional security as stated below in
Security.

OCOow

mm

1.022 Deliverables
Contractor must provide Deliverables/Services and staff, and otherwise do all things necessary for or incidental
to the performance of work, as set forth below:

Minimum Meal Service Requirements

The Contractor must provide all meals, in accordance with the SWSM or approved variations. Meals must be
served at temperatures in compliance with those required by the most current FDA Model Food Code, in a
method approved by the MDOC. MDOC dictates that three meals per day must be served with a minimum of
two hot meals and not more than 14 hours between the evening meal and the following day’s breakfast meal.
The Contractor must be on site to prepare meals, serve, and clean up after food service delivery unless
otherwise agreed upon by MDOC. The Contractor must ensure that meals are served within time ranges
determined by the Warden or designee at each institution. Style of meal service varies at each institution, but
the basic style of service includes cafeteria-style in one main dining room or several smaller dining rooms. The
Contractor must use the recipes provided or approved by the State in the preparation of foods on the SWSM.
The Contractor must ensure that the food items served are the portion sizes required per the SWSM and
prisoners are given the option to receive or decline any or all required food items. If a prisoner declines a food
item, Contractor is not responsible for providing an alternate item. Prisoners fed in cells (segregation) must
receive all required food items on trays; unless another system is developed and approved by the MDOC.
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Rules and Regulations

Contractor services must meet all rules and regulations for food service operations, which include, but are not
limited to the:

Most current FDA Model Food Code

MDOC Food Service Policies and Operational Procedures
Food Service Clarification Memos

Director’s Office Memos (DOMSs)

HACCP

Nutritional Standards as set by the NAS

Medical Nutrition Standards as set by MDOC Diet Manual
ACA Standards

MDOC Policies

Meal Types

All meal services must be provided by the Contractor to include cafeteria feeding, cellblock feeding, and
satellite areas such as work or vocation programming. Sack meals must be provided for work crews, for
prisoners during transportation runs, and staff meals for staff unable to be relieved from his/her assignment.
The Contractor must prepare all meals and deliver to unit(s) as specified at each institutional facility. MDOC
staff shall deliver all individual meals to all prisoners who are unable to retrieve their meal from the main dining
hall or a satellite dining area.

Sample Meal Tray

A tray will be sampled and evaluated by an MDOC staff designated by the Warden to ensure adequate quality
and temperatures at no cost to the MDOC. These evaluations will be sent daily to the Warden or designee and
monthly to the designated CCI or designee. Evaluations will be conducted by designated staff and reviewed
by the institutional Warden or designee. Poor evaluations or meal deficiencies will be reviewed with the
institutional CCl or designee at the time of the occurrence. The Contractor will provide a corrective action plan
to correct said deficiencies and present corrective procedures. The Contractor will display sample meal trays
in an open and conspicuous place on the serving line.

Emergency Meals

The Contractor must have in place a detailed procedure for providing emergency meals for the following
situation(s): power failure, electrical surges or current fluctuations, forces of nature (e.g. tornado), delays or
failures of transportation, equipment shortages, suppliers' failures, fire, and riots. The Contractor must ensure
the procedure requires a three day supply of necessary non food products to be used to serve the emergency
meals at each facility. The procedure must have prior approval of the CCI or designee and Warden or
designee at each facility. Any amendments to the emergency meal plan must be pre-approved by the CCI or
designee. In the event of an emergency, as determined by the Warden or designee, the Contractor must
continue to serve meals in compliance with this emergency procedure or as specifically instructed by the CCI
or designee or Warden or designee. Applicable MDOC emergency plans will be made available at each
institution and may require the Contractor to alter normal operations and staffing. If the emergency is a result of
MDOC's actions, then that cost will be covered by MDOC. However, if the emergency is not a result of MDOC's
actions, then the cost will be the Contractor responsibility. Third party and prisoner related emergencies,
including lockdowns, are the responsibility of the Contractor.

Statewide Standard Menu (SWSM)
Each institution operated under the MDOC follows a SWSM planned in accordance with DRI values as
recognized by the National Research Council. As used herein SWSM shall mean the Statewide Standard
Menu as recommended by the Contractor subject to the approval of the MDOC which shall have the final
authority to approve or decline the Contractor’s recommendations. The SWSM may be modified from time to
time upon mutual agreement of the parties to improve prisoner acceptance, mitigate prisoner grievances,
improve operational efficiencies and reduce per meal costs. The Contractor shall conduct menu improvement
reviews at least twice annually and may submit for MDOC prior approval recommendations for menu
adjustments and opportunities for shared cost savings. The basic caloric requirement of the SWSM shall
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include a daily average minimum of 2,600 calories for men and 2,200 calories for women. Resident prisoner
input and assistance from institutional food service personnel are considered in the planning of the SWSM.
The SWSM consists of a rotating 14 day cycle. Completed menus are analyzed for nutritional content. The
SWSM is written to adhere to the MDOC Menu Plan (Attachment H) consisting of less than 300mg of
cholesterol, not more than 4,000mg of sodium, not more than 30% fat from calories and not more than 10% of
the calories from saturated fat. Portion sizes are listed on the menus.

The MDOC incorporates an alternative menu choice with each meal, which includes a meatless entrée,
tomato-free entrée, fruit instead of dessert (when on the menu) and condiment choices that are lower in fat,
sodium and sugar. Low calorie choices must be available when jelly, sugar, sweetened beverages, and syrup
are served. The alternate protein entrée may meet the requirements for both the pork-free and alternative
menu choices. Medical and religious diets are served when required. The MDOC is solely responsible for
determining whether a prisoner is to receive a SWSM diet or one of the MDOC approved alternative diets.

Compliance with the SWSM must include correct portions, correct utilization of approved recipes and use of
proper ingredients. The SWSM consists of several components, with specific guidelines, that meet various
prisoner dietary needs, including religious needs, medical needs and some prisoner preferences. The
components of the SWSM are as follows:

Male: This component includes the menu requirements for the general male prisoner population and meets the
MDOC Approved Meal Plan (2,600 calorie) and the DRI.

Female: This component includes the menu requirements for the general female prisoner population and
meets the MDOC Approved Meal Plan (2,200 calorie) and the DRI.

Modified Diet: This component includes the menu requirements for specific dietary needs of prisoners with
medical conditions. This includes specific diet trays and diet snacks when specified.

Alternate Religious/Other Menu: This component includes the use of the MDOC vegan menu and is required
for all religious dietary needs (See Attachment M, Vegan/Kosher Menu).

Sack Meal Menu: This component includes the menu requirements for those areas such as work programs
and court trips or transportation runs that require a sack meal instead of the meal tray provided in the dining
room. The sack meal must be prepared in a manner that allows for the transport of the meal in spill proof
containers.

Detroit Lockup: This component includes three cold meals daily to arrestees housed in the Detroit Lockup run
by the MDOC. The meal consists of a cold sandwich, a beverage and crackers.

Other Meals served under the SWSM

The Contractor must provide each of the following meals in accordance with the requirements of the SWSM.
These meals are provided in areas other than the dining room such as confinement, work and program areas
and outside work crews. Food must be prepared in sufficient quantities to feed prisoners, staff or guests.

Confinement/Infirmary Meals

The Contractor staff must supervise prisoner preparation of meals, in accordance with the SWSM, for
prisoners assigned to confinement areas and any other areas including Duane L. Waters Healthcare Center,
infirmary, renal units, or other satellite areas requiring meal trays. The transportation and delivery of the
prepared meals to the units must be conducted by prisoners assigned to the Contractor and must be
supervised by the Contractor. In confinement and infirmary areas, MDOC security personnel must be
responsible for delivery of each tray to the prisoner. Meals must be delivered in pre-portioned individual
serving trays in such a manner as to maintain food temperature requirements. There are several locations,
which use a bulk feeding method for confinement areas. This method of feeding must be continued, unless the
Contractor can establish a more efficient and accurate method of feeding, which must be approved by the CCI
or designee, or Warden or designee.
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Two meal choices must be available in segregation (in-cell) feeding: (1) the regular main line meal and (2) the
alternative menu including the meatless entrée. All meals include condiments and dessert choices. Prisoners
will make a choice upon entering segregation and that preference must remain in place for 60 days. This does
not include any prisoner with specific therapeutic dietary requirements. At the MDOC sole discretion and
direction, a special alternative meal loaf must be provided by Contractor as a safety measure if a prisoner
exhibits behavior that is hazardous to himself, staff or another prisoner. This meal must follow the guidelines
set forth in MDOC policy.

Sack Meals

The Contractor must provide sack meals in accordance with the SWSM and Sack Meal Menu component for
groups of prisoners or staff who require meals and are not available to receive meals in the dining rooms as
listed on the Adult SWSM. Such prisoners/staff include those going to outside court, prisoner work crews, and
prisoner transfers. The Contractor must deliver sack meals in spill proof containers to the control center, sally
port gate, or designated area as requested by the institutional staff.

Sack meals for staff not normally provided a meal must be made available upon request of the Warden or
designee during emergency situations and must be invoiced separately from this Contract. The cost must be
the per meal rate per sack meal. Food temperature requirements apply to sack meals.

Therapeutic Diets

The Contractor must provide meals for therapeutic diets, which must include any diet foods specified by the
MDOC'’s Registered Dietitian or the Health Services department utilizing MDOC diet recipes and the MDOC
Diet Manual. Physicians, dentists, or clinical associates in each institution’s medical unit must prescribe
therapeutic diets from a MDOC-approved list of therapeutic diets. Snacks are considered part of the
therapeutic diet and must not be billed separately. All diet trays served must be recorded with a copy of the
record sent to the facility’s Health Services department for proper documentation for the MDOC performance
standards. This record must include, at a minimum, prisoner name and number, date of meal served, and type
of meal.

The Duane L. Waters Healthcare Center (Healthcare Center) houses prisoners requiring intensely supervised
medical care, which requires more extensive dietary services and dietary restrictions. The Contractor must
provide all meals at the Healthcare Center.

Ready-to-drink, liquid supplements prescribed for additional nutrition, such as Ensure or Resource, will be
provided by the MDOC’s medical staff at each institution during medication call outs in the facility’s Health
Services at the expense of the MDOC.

Religious / Alternate Entrees

The Contractor must utilize the MDOC vegan/kosher menu for all religious meals. The vegan/kosher menu is
designed to provide meal options for prisoners who choose to abstain from pork or meat in their diets, either by
religion or by choice. Prisoners will be approved by the MDOC for placement on the vegan/kosher diet
alternative. The vegan/kosher diet menu is included as Attachment M in the Contract and must be followed by
the Contractor when prisoners have been approved by the MDOC to follow the vegan/kosher menu.

During Ramadan, two enhanced pork-free meals must be served to designated prisoners before sunrise and
after sunset. The two enhanced meals shall have dietary and nutritional content equivalent to three general
population meals. In addition, the MDOC recognizes Passover and Contractor shall provide Passover certified
vegan meals during the Passover holiday to those prisoners approved in advance by the MDOC. The MDOC
will reimburse Contractor for such Passover certified vegan meals as agreed by the patrties, in advance, in
writing.

Staff / Guest Meals

The Contractor must provide a mid-shift meal (cafeteria lunch or dinner) to each of the facility's Uniformed
Custody Officers, who elect to participate, at no charge to such staff member or MDOC. Other staff members
may be eligible for meals for a charge of the per meal rate based on the scale line 34,096 to 35,745. These
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meals must not be included in monthly invoices as the cost must be included in the per meal rate. MDOC
currently provides an average of 68,000 staff meals per month. Staff will eat the same foods as served on the
prisoner SWSM. All staff will sign/swipe for meals. The Contractor must use the completed sign in sheets for
audit documentation.

The Contractor must ensure meals for facility guests are provided at a minimum cost not to exceed the per
meal rate. The meal charge for guests must be paid directly to the Contractor in a method agreeable by the
Contractor and MDOC. The Contractor must ensure that prisoners will not handle money at any time. The
Contractor must maintain documentation for the number of guest meals served. At a minimum, documentation
must include sign-in sheets for the purpose of audit verification. Any guest meals served without charge must
be authorized by the Warden or designee and must be clearly invoiced on the monthly invoice as a separate
line item with number served and reason for meal.

Special Event Meals

At no additional charge and with the approval of the CCI, the Contractor must provide the following enhanced
special event meals: Super Sunday (the Sunday the Super Bowl is scheduled), Memorial Day (Monday
observed), Fourth of July, Labor Day (Monday observed), Thanksgiving Day, and Christmas Day.

At no time will any food, food service equipment, and supplies be used for special events purchased by the
prisoner benefit fund.

Menu Changes

The Contractor must serve the SWSM, as provided in this Contract, unless modified by written advance
agreement of the parties. The MDOC reserves the right to change the SWSM requirements and will provide
the Contractor 30 days’ notice of such change. It is anticipated that changes to the SWSM will not increase or
decrease the overall cost of food products. However, in the event that the changes increase or decrease the
overall cost of food products, Contractor must demonstrate such changes and the PPPM will be modified to
render the change margin neutral to the Contractor.

The parties agree to negotiate in good faith minor changes to the SWSM valued at $0.05 per meal (“Initial
Menu Changes”) and implement them no later than November 15, 2015. Until such time that the MDOC
implements such changes the PPPM rates in Attachment A are hereby increased by $0.02.

The parties agree to negotiate in good faith further changes to the SWSM valued at $0.05 per meal (“Second
Round Menu Changes”). At the time the MDOC implements these changes, the PPPM rates in Attachment A
are hereby decreased by $0.03 until such time that Contractor recuperates its accelerated startup costs, not to
exceed $250,000.

After the SWSM has been reviewed, as set forth above, by Contractor and any of the Initial and Second Round
Menu Changes have been approved by the MDOC and incorporated in the SWSM, the Contractor may at a
later date identify additional opportunities to modify the SWSM to achieve additional cost savings. In the event
that Contractor makes a recommendation for a further modification to the SWSM, which is approved by the
MDOC and implemented by the Contractor, resulting in additional cost savings, the Contractor and MDOC will
share the resulting savings equally.

MDOC Contracted Facilities

Currently the MDOC provides meals for DHS Maxey Boys Training School in Brighton, Michigan, and some
additional services for local county jails in Baraga and Alger. It is the intent of the MDOC to continue to provide
these services to these facilities. Notwithstanding the foregoing, MDOC does not intend to provide meals to
DHS Maxey Boys Training School after September 30, 2015. See Attachment L.

Food Supplies

MDOC also prefers use of local and/or Michigan based vendors. Purchased food products are limited to best
buy combination of quality and price. For example, the MDOC may choose an acceptable Grade B or ground
meat product at a lower cost, but still maintain the quality it needs to meet nutritional requirements. The
SWSM lists standard portion sizes and are written to utilize the MDOC approved recipes.
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The Contractor must purchase and receive all food necessary for preparation of each meal, in accordance with
the SWSM, to meet the needs of prisoners, staff and guests. At all times, the Contractor shall maintain a three
day supply of food at each facility. When available, the MDOC prefers the Contractor utilize products grown by
local farmers or supplied by local vendors.

The MDOC will designate storage space, up to a 14-day supply, for the support of the Contract. The
Contractor must assume all responsibility for inventory stored in the MDOC-provided storage space. The
Contractor must maintain an accurate inventory and usage record for all products.

The Contractor may negotiate to purchase existing usable food and food service-related inventory but shall not
be required to purchase any such inventory. The Contractor must assure that the food supplies are ordered
and deliveries are made in accordance with the delivery schedules and security procedures established at
each institution. Each institution requires advance notification of all deliveries. Upon expiration or termination
of this Contract, the MDOC may negotiate to purchase some or all food and food service-related inventory, up
to a 14-day supply, at the cost the Contractor incurred.

The Contractor must provide a list of food products for each menu cycle. These products must comply with
minimum USDA standards. The MDOC may require samples of various items for taste testing for approval to
the list. The Contractor must request written approval from the MDOC for any changes to the food product list.

Product Recall

If a product is recalled, the Contractor’s supply chain system must allow for immediate tracking of the origin of
that product. Upon notification from the Contractor’s supplier, an email must be generated across all lines of
business within the Contractor and to each employee. Management staff in each location are required to
remove the recalled product from the food production immediately. Each supplier must be held to strict
notification standards and must be managed by the Contractor’s supply chain division.

Menu Modifications and Substitutions

The Contractor must provide meals in accordance with the SWSM and any additional menu components, as
required by the MDOC. Any unauthorized exception may be considered a breach of Contract. Exceptions
may be approved due to extenuating circumstances (i.e., non-delivery of food items, spoilage, or equipment
breakdown). Such approval or disapproval will be provided in writing to the Contractor, by MDOC, via the CCI
or designee. Any substitutions must be approved in advance, in writing.

Menu Surveys

At a minimum, prisoner menu surveys must be conducted on an annual basis. Surveys will include, but not be
limited to, meal quality and prisoner acceptance. Survey results are to be used in planning menus and
evaluation of food service operations. Results must be summarized and made available to the respective
Warden or designee and the CCI or designee. Results may be used in evaluation of the Contractor at the time
of renewal.

Daily Meals Served Count

The total number of meals invoiced to the MDOC at each facility must not exceed the daily count of actual
meals served to prisoners (rather than the daily population count). As set forth in Section 2.044, the MDOC
Meal Trac system will be used as the sole method for counting the number of prisoners served at each meal.
Notwithstanding the foregoing, Uniformed Custody Officer meals shall not be charged to the MDOC.

Daily Meals Served Dispute Resolution

At the commencement of this Contract the parties will jointly inspect the Meal Trac system to ensure that it
provides an accurate count of the number of meals served and MDOC shall be responsible at all times
thereafter for upkeep and maintenance of the Meal Trac system including its capacity to provide accurate meal
counts. In the event that either party determines that the Meal Trac system data is incorrect for any meal at any
facility, the Contractor’s facility Food Service Director shall provide written notice to the Contractor’s District
Manager and the MDOC CCI. The notice shall include the details of the discrepancy and the Contractor’'s
District Manager and the MDOC CCI shall confer in good faith and reconcile any discrepancies prior to the end
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of the month in which the meal count occurred. In the event that the parties cannot come to a resolution, each
party will promptly escalate the issue to their respective executives, as set forth in Section 2.191.

The MDOC Meal Trac system application must be used to record a total count of offenders and staff who have
participated in each meal.

Non-food Supplies

The Contractor must provide the non-food supplies in quantities sufficient to ensure compliance with all minimum
service requirements of this Contract, including a three day supply of non-food supplies used in emergency
feeding. If the emergency is a result of MDOC'’s actions, then that cost will be covered by MDOC. However, if the
emergency is a result of the Contractor actions, as determined by MDOC, then it will be the Contractor
responsibility. Cost for other emergency situations, due to Contractor inability to replace/repair equipment, will be
the responsibility of the Contractor as well. This includes paper supplies, chemical and cleaning supplies, small
wares and all supplies necessary to serve and consume the meals. All toxic materials used for cleaning and
sanitation must meet all MDOC regulations as well as all local health department regulations.

As each facility transitions to Contractor, the MDOC will supply the Contractor an inventory of small wares and
kitchen utensils sufficient to service one hundred twenty five (125%) percent of actual prisoner population per
facility. This will be a minimum inventory and the Contractor must maintain this inventory throughout the life of the
Contract, unless otherwise approved by the MDOC. The Contractor’s financial obligation to maintain the inventory
of small wares and kitchen utensils shall be capped at an amount equal to and not to exceed (except as required
to account for theft, negligence and intentional damage) $0.01 per invoiced meal and the MDOC shall bear any
excess cost of maintaining the inventory of small wares and kitchen utensils. Upon Contract expiration or
termination, all small wares and kitchen utensils must be turned over to the MDOC.

Trash Removal
Trash removal will be the responsibility of the MDOC. Procedures will be coordinated at each institution.

Grease Removal

The MDOC provides grease/slop removal services at institutions as needed. At these institutions, grease/slop is
collected each meal and deposited in a storage container, which is picked up, as scheduled, by another
contractor. Procedures for this will be coordinated at each institution.

Equipment

Equipment
All food service equipment (the “Equipment”) in place at each facility will be available to the Contractor for its

use. The State will retain ownership of all Equipment in existence at Contract inception, and all Equipment
purchased throughout the Contract term and in existence at Contract termination or expiration. Prior to
commencing operations, the Contractor and the MDOC will conduct a thorough review of all Equipment. To
the extent that any Equipment is in need of repair or replacement prior to commencing operations, the MDOC
is responsible for such repairs and replacements prior to Trinity taking responsibility for the maintenance,
repair and replacement of the Equipment to ensure that all equipment is operating and functioning for the
purposes for which it is intended. All MDOC supplied equipment shall be operational and fully functioning for
the purposes for which it is intended within thirty (30) days of the commencement of the term of this Contact.
The parties will create an inventory list of all operational and functioning Equipment located at each facility.
The condition of all Equipment will be jointly evaluated and documented by the MDOC and the Contractor.
The Contractor must maintain the inventory list, update when the Equipment is replaced, and provide a copy of
the list to the State, upon the State’s request. At termination or expiration of the Contract the Contractor will
provide the State an inventory list of all Equipment located at each facility.

Maintenance and Repair

The Contractor is responsible for maintaining the Equipment in good operating condition and must manage
and perform all preventative maintenance and repairs according to the manufacturer's recommendations. The
State will provide the Contractor with any applicable maintenance schedules. All warranty service must be
performed by original equipment manufacturer (OEM) trained, certified and authorized technicians.
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Replacement
With the prior approval of the State, the Contractor may, on behalf of the State, purchase additional

Equipment, or replace and dispose of existing Equipment. The newly acquired or replacement Equipment
must meet or exceed the MDOC's standards for functionality, sanitation, security and energy efficiency. The
title to the Equipment and all warranties obtained or available from the OEM must pass through to the State.

Preventative Maintenance, Repair and Replacement Schedules

The Contractor must maintain and provide, at the State’s request, maintenance, repair and replacement
schedules that identify, at a minimum, the type of information contained on the inventory list, the date and
details of the maintenance or repair, and the identification of the replacement Equipment. All documentation,
including but not limited to invoices, substantiating any maintenance, repair, or replacement must be provided
to the State at the State’s request. If the State determines that the Contractor has not performed the required
preventative maintenance or repair of the Equipment, the State may perform the required preventative
maintenance or repair at the Contractor’'s expense.

General Requirements
Equipment failure does not discharge the Contractor from its contractual requirements.

The Contractor may utilize MDOC on-site maintenance staff to repair the Equipment utilizing the following
process. The Contractor will request, through the Physical Plant Superintendent, an equipment repair utilizing
facility maintenance staff. If the facility maintenance staff is not available to perform the repair, the Contractor
will then make arrangements with an outside contractor to complete the repair. If the repair is done by facility
maintenance staff, the Physical Plant Superintendent will notify the Contractor of the needed parts and the
Contractor will be responsible for purchasing the parts and having them shipped to the facility to be installed by
the facility maintenance staff. The cost of the parts and shipping necessary to complete the repair will be
charged to the General Equipment Fund. The cost of the MDOC facility staff will not be charged to either the
General Equipment Fund or to the Contractor. If the repair is completed by an outside contractor, the entire
cost of the repair will be charged to the General Equipment Fund.

All Contractor preventative maintenance, repair and replacement personnel must be pre-approved by the
Warden or designee.

The Contractor is solely responsible for repair or replacement costs incurred, as determined by the State, as a
result of the Contractor’s negligence, or its failure to provide adequate oversight of prisoner labor (excluding
costs arising as a result of prisoner altercations). The Contractor, at the sole discretion of the State, will be
billed through separate billing to the Contractor. Contractor shall not be responsible for repair or replacement
costs incurred as a result of the State’s negligence; or by causes which are beyond the Contractor’s control.
The Contractor and the MDOC agree to utilize the dispute resolution process when a repair or replacement is
due to negligence on either party, and the parties do not agree on who is the responsible party.

Equipment Fund

Contractor shall create a fund to be used for any and all costs associated with the maintenance, repair and
replacement of the Equipment (the “Equipment Fund”). Contractor must maintain the Equipment Fund
throughout the term of the Contract, and any subsequent renewal term, and must allocate $0.01 of the PPPM
rate from each billed meal (excluding non-billed Uniformed Custody Officer meals) to the Equipment Fund until
July 31, 2016. Beginning August 1, 2016, Contractor must allocate $0.02 of the PPPM rate from each billed
meal (excluding non-billed Uniformed Custody Officer meals) to the Equipment Fund. Contractor may draw
down the Equipment Fund for repair, maintenance and replacement of the Equipment in all facilities. In the
event that maintenance, repair and replacement costs exceed the balance in the Equipment Fund, Contractor
will initially pay out-of-pocket for the maintenance, repair and/or replacement costs before reimbursing itself
from future Equipment Fund revenue. Contractor will maintain and provide to MDOC a monthly reconciliation
report of all revenues and expenses associated with the Equipment Fund.
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Upon expiration or termination of the Contract any remaining balance in the Equipment Fund must be
transferred to the MDOC, and any negative balance may be invoiced to the MDOC. The Contractor must
maintain receipt records for all Equipment Fund transactions, which are subject to the audit provisions of this
Contract. The Contractor’s liability, throughout the term of the Contract, shall not exceed $0.02 of the PPPM
rate from each billed meal.

To the extent the Contractor purchases additional equipment outside of the Equipment Fund, upon expiration
or termination of the Contract, the MDOC will have the option to acquire Contractor’s additional equipment at
fair market value, as agreed to by the parties.

The Contractor shall manage the Equipment Fund and all repairs and maintenance programs. All expenditures
from the Equipment Fund must be approved in advance, except for emergency repairs, by the applicable
Facility Warden or designee.

Physical Plant

The MDOC will maintain and repair the physical plant in areas assigned to the Contractor. The MDOC wiill
provide all utilities for the performance of the food service operations as determined necessary by the
MDOC. The Contractor must operate the facility in an energy-efficient manner. The MDOC will maintain
fixtures in areas assigned to the Contractor, such as freezers, coolers, hood systems, etc. The MDOC wiill
notify the Contractor when it is determined that replacement or repair costs to the physical plant areas were
caused by Contractor’s negligent or intentional destruction of property or the Contractor’s failure to provide
adequate oversight of prisoner labor. The MDOC and the Contractor will meet to discuss the physical plant
repair or replacement due to negligence and the MDOC will then submit an invoice to the Contractor detailing
the labor and parts necessary to complete the physical plant repair or replacement. The Contractor will pay
the invoice within 30 days of receipt of the invoice.

Pest Control
The MDOC will be responsible for pest control of the kitchen, storage units, and dining areas. This effort will be
coordinated with the Contractor’s Food Service Management.

The Contractor must ensure that all food items are appropriately stored to reduce the potential for contamination.

Office Equipment, Phone Lines, and Technology

The MDOC will provide office space and furniture for use by the Contractor in each institution’s kitchen area.
The MDOC will not furnish support services (e.g., support staff, secretarial or clerical support) to the
Contractor. The MDOC will provide local telephone service, but the Contractor will be responsible for all long-
distance telephone costs. The Contractor will be responsible for providing all Contractors’ employees’ office
supplies (other than furniture) including computers, software, printers, copy machines, and copy paper. It will
be the responsibility of the Contractor to provide all computer technology and equipment. Any part of the
Contractor equipment, including computers, software, printers, copy machines, or any other electronic device
or office supplies, must not be connected to the State of Michigan Network. The Contractor staff, when
authorized by the MDOC, may be required to access certain MDOC applications. The MDOC will provide one
computer at each specified location that the Contractor staff will use to access MDOC applications. The
Contractor must provide their staff email capabilities and access to email within each institutional food service
area, as well as compatible software in order to read MDOC-originated information.

Security
The MDOC will provide security in the dining rooms at each meal. In addition, when available, security may be
provided at the back of each kitchen for prisoner movement and to assist with security functions in the food
service operations. The MDOC will train Contractor’s staff in institutional security and Contractor must provide
security in the kitchen as outlined below. This list is not all inclusive and the parties may agree to other security
responsibilities.
o Perform call outs - Contractor must verify to the agency point of contact, on a daily basis, whether
assigned prison kitchen workers have reported for duty.
e Must be first responder for medical emergencies in the kitchen. The Contractor must provide basic first
aid to prisoner with minor injuries and must notify medical staff. In more severe medical emergencies,
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the Contractor must immediately notify medical staff to provide treatment.

e Must be first responder for facility emergencies — the Contractor must follow MDOC policies and
procedures with regard to emergency communication and evacuation protocol for this requirement. In
the care of a major disturbance, the Contractor must implement its emergency response plan.

¢ Respond to prisoner grievances consistent with MDOC policy as directed by MDOC policies and
procedures.

o Write prisoner disciplinary reports consistent with MDOC process (Class |, Il, Ill) and submit them to the

agency point of contact.

Perform a thorough search and inspection of prisoner work areas on a regular routine basis..

Provide any reports required by the MDOC regarding kitchen area functions and responsibilities.

Complete prisoner work performance reports and submit them to the agency point of contact.

Assist MDOC during all emergencies or mobilizations.

The Contractor staff must maintain security of all sharps and caustic chemicals, as well as all inventories in
accordance with MDOC policy. All sharps and cleaning items must be logged in and out. All knives must be
tethered when in use by prisoner labor. All logs must be available for inspection at any time by MDOC staff and
inspectors. All items must be accounted for at all times.

The Contractor staff must keep all areas locked and unavailable to prisoner workers. All keys must be secured
in the facility key watcher at the end of each work day. Duplicate keys must be maintained by facility locksmith
or inspector. Any lost keys must be reported immediately to the MDOC Control Center. The Contractor will be
responsible for any costs incurred due to lost keys and inventory, as outlined in the SLA.

Sanitation

The Contractor must maintain sanitation in the food service operations, including employee and prisoner
workers’ personal hygiene; at least one employee must have a current Manager Certification Certificate from
an American National Standards Institute (ANSI) approved certification program (ServSafe or National
Sanitation Foundation (NSF)) and must be on-site at all times. Each food service operation must follow
MDOC'’s model HACCP Program, the operational specifications of the most current FDA Model Food Code,
and Supplement, all Michigan Department of Agriculture and Rural Development’s (MDARD) interpretations,
and best management practice instructions.

At a minimum, the Contractor must conduct weekly inspections of parts of its operation on a form agreeable to
both parties. All inspection records must be kept on site for review by the CCI or designee, the Warden or
designee, or MDOC's Regional Environmental Sanitarian. A passing grade — no critical violations — is
expected for all weekly inspections. If a critical violation is reported, the Contractor must report the corrective
action(s) taken to abate it and state the date and time it was corrected. Any continued non-compliance status
of the same critical item may result in a Service Credit, as outlined in the SLA.

On a monthly basis, the CCI or designee will review all weekly inspection reports completed by the Contractor
and conduct an on-site inspection of the sanitation conditions, food storage, and handling procedures and
completion of all forms associated with the HACCP Program. A summary of each monthly report will be
prepared and provided to the Contractor and MDOC'’s Food Department Manager. Violations will be handled
as outlined in the SLA.

Annually, the MDOC’s Sanitarian will conduct a comprehensive, unannounced annual inspection of the
complete food service operation conducted by the Contractor. A passing grade — no critical violations — is
expected. If any critical violations are noted, an immediate corrective action plan must be implemented and a
follow-up inspection conducted (if corrections cannot be completed at the time of the inspection). Violations
will be handled as outlined in the SLA.

Safety

The Contractor must maintain safety measures and practices of Contractor’s staff and prisoner workers. This
must be accomplished through proper training and supervision. Safety practices will be reviewed during
MDOC inspections.
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The Contractor must follow all applicable Michigan Occupational Safety and Health Administration (MIOSHA)
standards in the workplace for Contractor staff and prisoner workers. This must be accomplished through
proper training and supervision. MDOC Facility Fire Safety Inspectors will conduct unannounced monthly
safety inspection and the Regional Fire Safety Supervisor will conduct an annual safety inspection. In both
cases, all safety practices and training documentations will be reviewed. Any deficiencies will be reported to
the Contractor and CCI or designee. All deficiencies must be corrected within the identified correction date or
failure to correct will be handled as outlined in the SLA.

Prisoner Labor

The Contractor must utilize prisoner labor, provided by the MDOC, to assist in the delivery of food service
operations as described below. Prisoners must not be considered employees of the Contractor for any
purposes whatsoever. The MDOC will be responsible for payment of all prisoner wages. The Contractor will
create and provide schedules for inmate labor necessary for food services and will assist the MDOC to create
a system to accurately record the actual time worked by inmates assigned to food service. The Contractor shall
have sole responsibility for the recording of time worked by inmates, approving prisoner time sheets, and
ensuring that the work schedule for prisoners assigned to food service complies with MDOC Policy 05.02.110.
The MDOC will select and provide sufficient prisoner labor in accordance with the MDOC prisoner Job Manual.
Prisoner labor includes food preparation, serving, sanitation, and other activities that the Contractor determines
can be appropriately handled by prisoner labor for all meals, with the exception of periods of lock downs,
strikes, or other emergencies. The actual number of prisoners used must be agreed upon by the Warden or
designee and Contractor and reviewed or revised as necessary. The Contractor may request the Warden or
designee to remove prisoner staff from assignment to food service. The Warden or designee will make final
determination for removal from assignment (NOTE: MDOC policy requires that no prisoner be assigned to any
position that requires him or her to supervise another prisoner).

In the event of rule violations by prisoners working with the Contractor, the Contractor must document the
incident, on forms provided by the MDOC, and notify security personnel at the institution per MDOC Policies
and Procedures. Copies of all documentation must be submitted to the Control Center at each institution. The
MDOC'’s security personnel will take the necessary steps for disciplinary action.

The Contractor will be responsible for providing disposable hairnets, beard guards, gloves, aprons, etc. The
MDOC will be responsible for providing the kitchen workers with uniforms, boots and shoes. The MDOC wiill
launder and maintain said uniforms.

Prisoner Evaluations
The Contractor must conduct work performance reports as specified in MDOC Policy Directive 05.02.110,
along with any other evaluations required by MDOC policies or each facility’s Warden or designee.

Prisoner Complaints and Grievances

Prisoners have the opportunity to file grievances about any aspect of their incarceration, including food service.
Any Step | grievances filed by prisoners regarding food service must be referred to the Contractor's Management
Staff (Food Services Manager), who must review and respond to the grievance and take appropriate action
consistent with prisoner grievance procedures outlined in MDOC policy. Upon request from the MDOC or CCI
or designee, the Contractor must furnish all information provided in response to any grievance. The Step Il
grievance will be completed by the Warden or designee. The prisoner may appeal to Step Ill for further resolution
of any grievance not satisfied in the Step | or Step Il review.

Prisoner Training
A comprehensive prisoner training program must be developed and implemented by the Contractor prior to the
commencement of food service delivery. The curriculum is subject to the approval of the MDOC. The Training
Program must provide the following:

a. Proper use and sanitation of food service equipment

b. Sanitation

c. Proper food preparation and handling

d. Prisoners who handle dirty/soiled laundry must be properly trained in laundry procedures

e. Biohazard procedures

f.  Fire safety
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The Contractor must properly document all training and provide all documentation to the MDOC as requested.
All training provided to prisoner workers must be documented on MDOC Form CAJ-900: Prisoner Worker
Safety Training Record (Attachment I). These records must be maintained on site and available for review
upon request by MDOC.

1.030 Roles and Responsibilities

1.031 Contractor Staff, Roles, and Responsibilities
Key Personnel are listed in Schedule B.

These positions will receive final approval once successfully passing a LEIN clearance.

Staffing Plans

The Contractor may consider any former or current MDOC employee for employment, but is not required to do
so. If any former or current MDOC employee is considered for employment with the Contractor, it is at the
Contractor’s sole discretion and this consideration does not create any property right to employment.

Staffing Qualifications
The Contractor must employ staff that possesses the minimum qualifications as noted below:

Management Level Staff
Must have prior management experience in food preparation, food management or a related area.

Line Staff
Must be a high school graduate.

The MDOC may grant an education/experience waiver if there are exceptional circumstances regarding a
candidate being considered for employment.

Staffing Schedules / Vacancies

The Contractor shall have six (6) months from commencement to fully implement a staffing plan acceptable to
the MDOC and thereafter the Contractor must maintain the approved minimum staffing plan and scheduled
hours of coverage during the life of the Contract and must ensure that all Contractor management and line staff
positions are filled for the entire scheduled work period(s) and those individuals are physically present at the work
site as scheduled.

Under no circumstances can any identified management or line staff position remain vacant for longer than
thirty (30) days. When an absence occurs in a position that is normally occupied by an approved and qualified
staff member, the duties of that vacant position must be covered and accounted for by the Contractor. Any
temporary/interim staff member must meet the minimum qualifications for that position. If the Contractor has
not submitted a permanent replacement for security clearance within thirty (30) days, the Contractor will be
handled as outlined in the SLA. Notwithstanding the above, if an individual submitted for security clearance is
rejected, the Contractor shall have an additional thirty (30) days from receipt of notice of the rejection to submit
another proposed permanent replacement for security clearance and if a position remains vacant for longer
than thirty (30) days related to the State’s performance of security background checks the Contractor will not
be held liable, as outlined in the SLA.

The Contractor must utilize the facility time clock, which must be used to substantiate and document an
employee's actual on-site work. The MDOC will provide a record of Contractor’s staff time, as recorded by the
facility time clocks, upon request.

Staff Training

The Contractor must ensure that all Contractor staff are trained in food handling and sanitation on an annual
basis and as required by ServSafe. This training must be documented and kept on file, at each institution, with
any certificates, or training credits. The Contractor must ensure that all staff is familiar with applicable MDOC
policies and procedures, rules and regulations, as well as applicable MDOC standards and documentation.
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All staff provided by the Contractor must attend the MDOC's pre-service training as well as the required annual
MDOC computer or basic service training. These programs will be provided at no charge to the Contractor.
The Contractor will be responsible for payment of the Contractor staff salaries, benefits and other expenses,
while attending any MDOC required training. All required food service training must be developed and provided
by the Contractor. All training provided to Contractor staff by MDOC must be documented on MDOC Form
CAH-854. These records must be maintained on-site and available for review upon request by MDOC.

The Contractor’s on-site Food Service Manager must attend MDOC meetings as requested at each institution
and any other applicable meetings. The Contractor will be responsible for payment of the Contractor staff
salaries, benefits, and other expenses while attending any MDOC required meetings.

Staff Conduct

Contractor staff must adhere to the standards of conduct governing MDOC's personnel including adherence to
policy and procedure guidelines, particularly rules of conduct, employee clothing/grooming requirements,
security procedures, and any other applicable rules and regulations. Tobacco and cell phones are not allowed
on State grounds. The Contractor must adhere to all standards as outlined in MDOC Policy Directives.

Contractor staff are subject to a criminal background check, MDOC drug testing policies and any other staff
safeguards required of MDOC staff. All necessary information to conduct such background checks must be
provided from all staff as required by policy. Contractor will be responsible for all costs related to drug testing.

Any violation or attempted violation of the policy regulations, work rules, and employee conduct, will be closely
scrutinized. The Contractor must report any incident requiring investigation by the Contractor in writing to the
CCl or designee, within 24 hours of the Contractor knowledge of the incident.

The MDOC reserves the right to deny access to any institution and facility to any Contractor staff member
found to have violated the provision of this section.

Staff Uniforms

The Contractor must provide staff uniforms for all assigned personnel. The uniforms must be neat in
appearance and approved by the MDOC. Designated uniforms must be separate and distinct from facility-
uniformed personnel and prisoners.

Additional Contractor Responsibilities
Contractor staff must adhere to MDOC work rules.

Contractor must produce, upon request, any and all records related to any investigation conducted by the
Contractor that directly impacts the Department or violates the MDOC Policy Guidelines. The MDOC must
receive any and all records related to an investigation that directly impacts the MDOC or violates the MDOC
Policy Guidelines. The Contractor must also cooperate with MDOC in any internal investigation conducted by
MDOC regarding the conduct of Contractor or the Contractor's employees.

The MDOC reserves the right to deny access to any institution or facility to any Contractor staff member who
fails to comply with any applicable State, federal, or local law, ordinance or regulation, or whose presence may
compromise the security of the facility, its members, or staff.

BACKGROUND CHECKS/DRUG AND ALCOHOL SCREENING:

All Contracted employees will be subject to a pre-employment criminal background check, pre-employment
drug and alcohol screening, and random drug and alcohol screening in compliance with applicable State and
federal laws. The pre-employment criminal background check will be completed by and at the expense of the
MDOC. The pre-employment drug and alcohol screening and random drug and alcohol screenings will be
completed by and at the expense of Contractor. Contractor employees are prohibited from: consuming alcohol
while on duty, being on duty with alcohol or drugs present in the employee’s system/body fluids, refusing to
submit to a required drug or alcohol test, or to interfere with any testing procedure or tamper with any test
sample.
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e The MDOC will conduct all pre-employment criminal background checks for Contractor's employees.
The Contractor must ensure that pre-employment drug and alcohol screening are completed for all
employees assigned to the MDOC, and in compliance with applicable State and federal laws, rules, and
regulations. Contractor shall provide confirmation in writing to the MDOC stating that all on-site
employees have passed such tests and screenings. If any of the Contractor’'s employees have a felony
or misdemeanor conviction (excluding minor driving offenses), the Contractor’s employee are not be
permitted to work under this Contract and may not enter into any MDOC facility.

e Test results, along with proof of consent, must be maintained in the Contractor’'s employee file.
Random drug and alcohol screening must be completed by the Contractor for 2% of employees
working at MDOC on a monthly basis. Contractor must confirm with the MDOC CCI, Project Manager
or designee that each employee tested has passed, and Contractor must maintain the results of such
testing in each individual employee’s file. Any employee with a confirmed positive result from any drug
or alcohol test will not be permitted to work under this Contract.

e Reasonable suspicion testing will be required by the Contractor and Subcontractor if there is verified
suspicion that the Contracted employee has violated the prohibited drug and alcohol statement above.
Any employee with a confirmed positive result from any drug or alcohol test will be prohibited from
working at the MDOC.

o Post-accident testing will be required by the Contractor and Subcontractor if there is evidence that a
contracted employee or employees may have caused or contributed to a serious work accident. Any
employee with a confirmed positive result from any drug or alcohol test will be prohibited from working
at MDOC.

e Pre-employment criminal background checks will be completed by the MDOC for all Contractor
personnel assigned to and working at MDOC by the Contractor.

e All Contractor employees must comply with all applicable State and federal laws, rules and regulations,
while working on site at MDOC at all times.

e All Contractor and Subcontractor employees must meet all current health testing requirements (as
required and allowed by law) (i.e. Tuberculosis (TB) skin test screening, etc.). The Contractor will be
responsible for all related cost for initial employee health screening including, TB testing. Yearly, MDOC
provides TB skin test screening for MDOC employees. MDOC will include Contractor employees in this
testing at no cost to the Contractor.

The MDOC will perform a background check (including a LEIN check) and a Michigan State Police Background
check (ICHAT) for all Contractor personnel before they may have access to State facilities and systems. Any
request for background checks will be initiated by the State and will be reasonably related to the type of work
requested.

All Contractor personnel must comply with the State’s security and acceptable use policies for State IT
equipment and resources. See http://www.michigan.gov/dit. Furthermore, Contractor personnel must agree to
the State’s security and acceptable use policies before the Contractor personnel will be accepted as a
resource to perform work for the State. The Contractor must present these documents to the prospective
employee before the Contractor presents the individual to the State as a proposed resource. Contractor staff
must comply with all Physical Security procedures in place within the facilities where they are working.

The Contractor must comply with the Prison Rape Elimination Act of 2003 and MDOC'’s PREA Prevention
Plan. The Contractor must immediately refer any allegations or forms of sexual abuse or sexual harassment
(staff-on-prisoner and prisoner-on-prisoner) to the MDOC Contract Monitor in writing. The Contractor must
ensure compliance with the applicable standards of the PREA at http://www.gpo.gov/fdsys/pkg/FR-2012-06-
20/pdf/2012-12427.pdf. The MDOC Contract Monitor’'s designee will serve as the PREA Compliance Manager.

1.040 Project Plan

1.041 Project Plan Management
A. Start Up Plan
1. By July 20, 2015, Contractor will provide a detailed narrative of their Start Up Transition Plan to the
MDOC CCI. The Start Up Transition Plan must follow the transition schedule set forth in Schedule
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A. The Contractor must continue to revise the Start Up Plan and submit to the MDOC CCI, on no
less than a monthly basis, until all items have been successfully implemented, per the MDOC CCl's
input on progression, or acceptance, of each item.

2. The Contractor’'s Start Up Plan must ensure they work in partnership with the MDOC, all
subcontractors and current MDOC facility staff, including administration and food service, to
provide delivery of uninterrupted meals to the prison population, in a manner consistent with
current facility operations. The Contractor must be responsible for a customized plan of action to
ensure a seamless transition in all aspects of contracted services. To accomplish this, the
Contractor activities must include, but are not limited to, the following:

a. Conduct regular, scheduled communication with key MDOC and subcontractor

personnel and MDOC facility administration as appropriate.

b. The components of the startup plan must include staffing, procurement of food and non-
food items, sanitation and safety procedures, training and recruitment, menu and
nutritional guidelines, finance and documentation, equipment
inventory/repairs/replacements.

Deployment of contract and transition management teams.

Recruitment initiatives designed to retain incumbent personnel (when applicable).

Implementation of comprehensive orientation and in-service training programs.

Completion of inventories on equipment with MDOC.

Finalizing IT activities.

Implementation of the Contractor’'s Implementation and Checklist (in addition to

the MDOC Start Up Plan activities) and Transition Tasks.

Post Implementation Review.

j- Jointly review all contract attachments and appendices to confirm accuracy.

k. Emergency Meal Procedure.

Se@~oao

B. Post-Implementation Review — The Contractor must conduct a post-implementation survey
process to provide an internal evaluation and assessment of the program implementation
approximately 90 days after the Services “Go Live” start date. The post-implementation survey must
include items relative to all important start up activities and compliance with key contract provisions,
and mutually agreed by the MDOC CCI and the Contractor. The Contractor’s survey team must visit
each geographic region and review accomplishments, opportunities for improvement and compliance
with the startup / transition checklist and key contract provisions. Survey results must be submitted to
the MDOC CCI.

1.042 Reports

Records, Documentation, and Reports

The Contractor must maintain all records and documentation required to ensure adequate food service
operations. The Contractor must maintain complete and accurate record keeping and documentation on site
as required by the MDOC and the terms of the Contract. Copies of all records and documents must be made
available to the MDOC upon request. All copying necessary for payment purposes or to meet other terms of
the Contract will be at the Contractor expense. All invoices and documentation must be clear and legible for
audit purposes. All documents must be retained by the Contractor, at the institution, for the duration of the
Contract. The Contractor will be considered in violation of the Contract if any records are not available at the
time of an audit.

Upon expiration or termination of the Contract, all documents and records listed below must be submitted to
the MDOC. The MDOC may request additional documents and records pertaining exclusively to this Contract
so long as they are not proprietary or confidential to Contractor.

The following is a minimum list of records and documents that must be maintained by the Contractor:

1. MDOC production sheets with HACCP information filled out completely on a per meal basis. These
records must include the amount of food prepared, the amount of leftovers, and the usage of leftovers.

29




oy
CONTRACT #071B5500118 ‘

2. Weekly inventory logs including the perpetual inventory maintained daily on all food products in the
kitchen with inventory counted, by Contractor staff, at the beginning and end of each calendar month.
Inventory records must indicate all receipts for purchases, transfers, disbursements, and spoilage.

3. The actual SWSM served, on a monthly basis, with identification of any menu item changes for the
previous month and any substitutions. This documentation must be maintained by the Contractor, at
the institution, in an accessible area and will be reviewed by the CCI or designee or MDOC staff during
routine site visits.

4. The actual Diet Menu served, on a monthly basis, with identification of any menu item changes for the
previous month and any substitutions. This documentation must be maintained by the Contractor, at
the institution, in an accessible area and will be reviewed by the CCI or designee or MDOC staff during
routine site visits.

5. All documentation of food products and supplies received at the facility indicating price, quantity, vendor
and original invoice number.

6. All records and documents indicating the total meal count with all back-up documents. This
documentation must indicate the number of prisoner and staff.

7. All records and documents indicating the number of employees per week and hours worked by each
employee.

8. Al MDOC inspection reports.

9. A copy of any and all additional inspection reports required by the MDOC, ACA, or by local, State, or
federal regulations. This must include any and all forms, reports or documentation the MDOC deems
necessary to manage a food service operation or facilitate the monitoring of the Contract.

10. Any reports requested by the MDOC.

11. Quatrterly report for Equipment Fund.

1.050 Acceptance

1.051 Ciriteria
The following criteria will be used by the State to determine Acceptance of the Services or Deliverables
provided under this SOW:

Acceptance of services/deliverables will be determined when Contractor is providing all meal service in each
MDOC facility and the respective invoice is verified and approved by the CCI or their designee.

1.052 Reserved
1.060 Pricing

1.061 Pricing
See Attachment A — Pricing for details.

The MDOC will employ one CCI and eight contract monitors who will be assigned designated facilities to
ensure the Contractor meets all MDOC requirements of the Contract.

Contractor’s out-of-pocket expenses are not separately reimbursable by the State unless, on a case-by-case
basis for unusual expenses, the State has agreed in advance and in writing to reimburse Contractor for the
expense at the State’s current travel reimbursement rates. See www.michigan.gov/dtmb for current rates.
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1.062 Price Term
See Attachment A — Pricing for details.

1.063 Tax Excluded from Price

€)) Sales Tax: For purchases made directly by the State, the State is exempt from State and Local Sales
Tax. Prices must not include the taxes. Exemption Certificates for State Sales Tax will be furnished upon
request.

(b) Federal Excise Tax: The State may be exempt from Federal Excise Tax, or the taxes may be
reimbursable, if articles purchased under any resulting Contract are used for the State’s exclusive use.
Certificates showing exclusive use for the purposes of substantiating a tax-free or tax-reimbursable sale will be
sent upon request. If a sale is tax exempt or tax reimbursable under the Internal Revenue Code, prices must
not include the Federal Excise Tax.

1.064 Reserved

1.070 Additional Requirements

1.071 Additional Terms and Conditions specific to this Contract

Facility Performance Audit Records
The Contractor must maintain and provide all adequate documentation necessary to fulfill the requirements of
the performance audit.

Credits, Liquidated Damages and Service Credits
Credits, Liquidated Damages and Service Credits not paid within sixty (60) days will be deducted from monthly
invoice payments.

Review Meetings

The Contractor and the MDOC, within sixty (60) days of execution of the Contract, must schedule dates for
guarterly review meetings between the Contractor and the MDOC for evaluation of the Contract. Any monthly
reports to be used to monitor and maintain adequate food service operations must be submitted and approved
at this time.

Employee Discipline
The Contractor must develop an employee discipline policy no less stringent than MDOC Policies and
Procedures.

The Contractor must report all instances of discipline, including licensing issues that directly impact the
Department or violate the MDOC Policy Guidelines, to the MDOC CCI immediately. The Department must
receive notification of all instances that directly impact the Department or violates MDOC Policy Guidelines.

The Contractor must immediately notify MDOC CCI of any alleged violations of MDOC Policies and
Procedures or work rule violations that pertain to the Contractor staff.

See Attachment C — Service Level Agreement (SLA)

Miscellaneous
Some Satellite units (Maxey, the Forensic Center, and others as needed) require the use of a vehicle provided
by the Contractor.

The Contractor must deliver inside the facility to the kitchen for serving; and serving and oversight of the meal
is managed by Contractor staff at Woodland.
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Bulk food is served on a Satellite serving line and must be managed by the Contractor staff.

Sack meals must be kept refrigerated via insulated carriers supervised by transportation officers or crew
supervisors until dispersed to the work crews or others requiring sack meals.

The MDOC LAN provides Intranet services, all other Internet services are the responsibility of the Contractor.
All Internet connections must be secure.

32




oy
CONTRACT #071B5500118 ‘

Article 2, Terms and Conditions

2.000 Contract Structure and Term

2.001 Contract Term
The Contract is for a period beginning July 14, 2015, through July 31, 2018.

2.002 Options to Renew
The Contract may be renewed, on an annual basis, at the State’s sole discretion by providing at least 30 days’
notice to Contractor, in writing, before its expiration.

2.003 Legal Effect

Contractor must show acceptance of the Contract by signing two copies of the Contract and returning them to
the Contract Administrator. The Contractor must not proceed with the performance of the work to be done
under the Contract, including the purchase of necessary materials, until both parties have signed the Contract
to show acceptance of its terms, and the Contractor receives a Contract release/purchase order that
authorizes and defines specific performance requirements.

Except as otherwise agreed in writing by the parties, the State assumes no liability for costs incurred by
Contractor or payment under the Contract, until Contractor is notified in writing that the Contract (or Change
Order) has been approved by the State Administrative Board (if required), approved and signed by all the
parties, and a Purchase Order against the Contract has been issued.

2.004 Attachments & Exhibits
All Attachments and Exhibits affixed to any and all Statement(s) of Work, or appended to or referencing the
Contract, are incorporated in their entirety and form part of the Contract.

2.005 Ordering

Exact quantities to be purchased are unknown; however, the Contractor must furnish all such materials and
services as may be ordered during the contract period. Quantities specified, if any, are estimates based on
prior purchases, and the State is not obligated to purchase in these or any other quantities.

2.006 Order of Precedence
Any inconsistency in the terms associated with this Contract will be resolved by giving precedence to the terms
in the following descending order:
(&) Mandatory sections (2.001, Contract Term, 2.003, Legal Effect, 2.044(b), Invoicing and Payment —
In General, 2.130, Insurance, 2.140, Indemnification, 2.150, Termination/Cancellation, 2.211,
Governing Law, 2.220, Limitation of Liability);
(b) The most recent Statement of Work related to this Contract;
(c) All sections from Article 2 - Terms and Conditions, not listed in subsection (a);
(d) Any attachment or exhibit to the Contract; and
(e) Any Purchase Order, Direct Voucher, or Procurement Card Order issued under the Contract.

2.007 Headings

Captions and headings used in the Contract are for information and organization purposes. Captions and
headings, including inaccurate references, do not, in any way, define or limit the requirements or terms and
conditions of the Contract.

2.008 Form, Function & Utility

If the Contract is for use of more than one State agency and if the Deliverable/Service does not the meet the
form, function, and utility required by that State agency, that agency may, subject to State purchasing policies,
procure the Deliverable/Service from another source.

2.009 Reformation and Severability

Each provision of the Contract is severable from all other provisions of the Contract. If any provision of this
Contract is ruled invalid or unenforceable by a court of competent jurisdiction, it will be severed from the
Contract and all remaining provisions will remain in effect.
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2.010 Consents and Approvals

Except as expressly provided otherwise in the Contract, if either party requires the consent or approval of the
other party for the taking of any action under the Contract, the consent or approval must be in writing and must
not be unreasonably withheld or delayed.

2.011 No Waiver of Default
Failure by a party to insist upon strict adherence to any term of the Contract does not waive that party's right to
later insist upon strict adherence to that term, or any other term, of the Contract.

2.012 Survival
The provisions of this Contract that impose continuing obligations, including warranties, indemnification, and
confidentiality, will survive the expiration or termination of this Contract.

2.020 Contract Administration

2.021 Issuing Office

The Contract is issued by the Department of Technology, Management and Budget, DTMB-Procurement and
MDOC (collectively, including all other relevant State of Michigan departments and agencies, the “State”).
DTMB-Procurement is the sole point of contact in the State with regard to all procurement and contractual
matters relating to the Contract. DTMB-Procurement is the only State office authorized to change,
modify, amend, alter or clarify the prices, specifications, terms and conditions of the Contract. The
Contractor Administrator within DTMB-Procurement for the Contract is:

Lance Kingsbury

DTMB - Procurement
Mason Bldg, 2nd Floor
PO Box 30026

Lansing, MI 48909
kingsburyl@michigan.gov
Phone: 517-241-3768

2.022 Contract Compliance Inspector

After DTMB-Procurement receives the properly executed Contract, it is anticipated that the Chief Procurement
Officer, in consultation with MDOC, will direct the person named below, or any other person so designated, to
monitor and coordinate the activities for the Contract on a day-to-day basis during its term. However
monitoring of the Contract implies no authority to change, modify, clarify, amend, or otherwise alter
the prices, terms, conditions and specifications of the Contract as that authority is retained by DTMB
Procurement. The CCI for the Contract is:

Kevin Weissenborn

Michigan Department of Corrections
Grandview Plaza

206 East Michigan Avenue

Lansing, MI 48909

Phone: 517-373-9550

Email: weissenbornk@michigan.gov

2.023 Reserved
2.024 Change Requests

All changes, modifications, and amendments to this Contract must be by written mutual agreement and shall
not be effective until formally issued by DTMB Procurement.
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Notwithstanding the foregoing, the State reserves the right to request, from time to time, any changes to the
requirements and specifications of the Contract and the work to be performed by the Contractor under the
Contract. Upon such request, and to the extent applicable, Contractor must provide, within 30 days, a detailed
outline of all work to be done, including tasks necessary to accomplish the services/deliverables, timeframes,
listing of key personnel assigned, estimated hours for each individual per task, and a complete and detailed
cost justification.

If the Contractor does not so notify the State, the Contractor has no right to claim thereafter that it is entitled to
additional compensation for deliverables or services already provided. If Contractor contends that the change
will result in additional costs to the State moving forward (and no Change Notice has been executed regarding
the same between the parties), the State is not obligated to pay such costs and Contractor is not obligated to
continue providing the services or deliverables on a prospective basis.

2.025 Notices

Any notice given to a party under the Contract must be deemed effective, if addressed to the State contact as
noted in Section 2.021 and if to the Contractor, at 477 Commerce Boulevard, Oldsmar, FL 34677 with a copy
to Stephen A. Hould at 920 Third Street, Suite D, Neptune Beach, FL 34677, upon: (i) delivery, if hand
delivered; (ii) receipt of a confirmed transmission by facsimile if a copy of the notice is sent by another means
specified in this Section; (iii) the third Business Day after being sent by U.S. mail, postage pre-paid, return
receipt requested; or (iv) the next Business Day after being sent by a nationally recognized overnight express
courier with a reliable tracking system. Either party may change its address where notices are to be sent
by giving notice according to this Section.

2.026 Binding Commitments

Representatives of Contractor must have the authority to make binding commitments on Contractor’s behalf
within the bounds set forth in the Contract. Contractor may change the representatives from time to time upon
written notice.

2.027 Relationship of the Parties

The relationship between the State and Contractor is that of client and independent contractor. No agent,
employee, or servant of Contractor or any of its Subcontractors will be deemed to be an employee, agent or
servant of the State for any reason. Contractor is solely and entirely responsible for its acts and the acts of its
agents, employees, servants, and Subcontractors during the performance of the Contract. No third party shall
have any rights under or in connection with this Contract.

2.027(a) No Co-employer/Employee Relationship

The Contractor must acknowledge that this Contract does not create a co-employer/employee
relationship between the Contractor and the State of Michigan, its agencies or departments including
MDOC, or between the Contractor’'s employees and the State of Michigan, its agencies or departments,
including MDOC. The Contractor must inform each of its employees in writing that the State of
Michigan, its agencies or departments, including MDOC is not the employer of the Contractor or the
Subcontractor’'s employees and that the State of Michigan, its agencies or departments, including
MDOC is not a co-employer of the Contractor’'s or Subcontractor's employees. The Contractor agrees
to have each of its employees and Subcontractor’'s employees assigned to any MDOC facility
acknowledge the same in writing and agrees to maintain current documentation concerning the
employment relationship referenced in this paragraph in each of the Contractors’ and Subcontractors’
employee files.

2.028 Covenant of Good Faith

Each party must act reasonably and in good faith. Unless stated otherwise in the Contract, the parties must
not unreasonably delay, condition, or withhold the giving of any consent, decision, or approval that is either
requested or reasonably required of them in order for the other party to perform its responsibilities under the
Contract.
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2.029 Assignments

@) Neither party may assign the Contract, or assign or delegate any of its duties or obligations under the
Contract, to any other party (whether by operation of law or otherwise), without the prior written consent of the
other party; provided, however, that the State may assign the Contract to any other State agency, department,
division, or department without the prior consent of Contractor and Contractor may assign the Contract to an
affiliate so long as the affiliate is adequately capitalized and can provide adequate assurances that the affiliate
can perform the requirements of the Contract. The State may withhold consent from proposed assignments,
subcontracts, or novations when the transfer of responsibility would operate to decrease the State’s likelihood
of receiving performance on the Contract or the State’s ability to recover damages.

(b) Contractor may not, without the prior written approval of the State, assign its right to receive payments
due under the Contract. If the State permits an assignment, the Contractor is not relieved of its responsibility
to perform any of its contractual duties, and the requirement under the Contract that all payments must be
made to one entity continues.

© If the Contractor intends to assign the Contract or any of the Contractor's rights or duties under the
Contract, the Contractor must notify the State in writing at least 90 days before the assignment. The
Contractor also must provide the State with adequate information about the assignee within a reasonable
amount of time before the assignment for the State to determine whether to approve the assignment. A change
in Contractor’s equity ownership shall not be deemed an assignment.

2.030 General Provisions

2.031 Media Releases

News releases (including promotional literature and commercial advertisements) pertaining to the Contract or
project to which it relates must not be made without prior written State approval, and then only in accordance
with the explicit written instructions from the State. No results of the activities associated with the Contract are
to be released without prior written approval of the State and then only to persons designated.

2.032 Contract Distribution
DTMB-Procurement retains the sole right of Contract distribution to all State agencies and local units of
government unless other arrangements are authorized by DTMB-Procurement.

2.033 Permits
Contractor must obtain and pay any associated costs for all required governmental permits, licenses, and
approvals for the delivery, installation and performance of the Services.

2.034 Website Incorporation

The State is not bound by any content on the Contractor’s website, even if the Contractor's documentation
specifically referenced that content and attempts to incorporate it into any other communication, unless the
State has actual knowledge of the content and has expressly agreed to be bound by it in a writing that has
been manually signed by an authorized representative of the State.

2.035 Future Bidding Preclusion

Contractor acknowledges that, to the extent the Contract involves the creation, research, investigation or
generation of a future RFP, it may be precluded from bidding on the subsequent RFP. The State reserves the
right to disqualify any bidder if the State determines that the bidder has used its position (whether as an
incumbent Contractor, or as a Contractor hired to assist with the RFP development, or as a vendor offering
free assistance) to gain a competitive advantage on the RFP

2.036 Freedom of Information

This Contract and all information submitted to the State by the Contractor is subject to the Michigan Freedom
of Information Act (FOIA), 1976 PA 442, MCL 15.231, et seq. As Contractor is not a state actor and is not
operating under the color of state law, Contractor is not required to respond to any state or federal FOIA
requests by third parties.
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2.037 Disaster Recovery

Contractor and the State recognize that the State provides essential services in times of natural or man-made
disasters. Therefore, except as so mandated by federal disaster response requirements, Contractor personnel
dedicated to providing Services/Deliverables under the Contract must provide the State with priority service for
repair and work around in the event of a natural or man-made disaster.

2.040 Financial Provisions

2.041 Fixed Prices for Services/Deliverables

Each Statement of Work or Purchase Order issued under the Contract must specify (or indicate by reference to
the appropriate Contract Exhibit) the firm, fixed prices for all Services/Deliverables, and the associated
payment milestones and payment amounts. The State may make progress payments to the Contractor when
requested as work progresses, but not more frequently than monthly, in amounts approved by the Contract
Administrator, after negotiation. Contractor must show verification of measurable progress at the time of
requesting progress payments.

2.042 Adjustments for Changes in Scope of Services/Deliverables

If the scope of the Services/Deliverables under any Statement of Work issued under the Contract is
subsequently increased or reduced by the State, the parties must negotiate an equitable reduction in
Contractor’s charges or increase to the PPPM (whichever is appropriate) under such Statement of Work
commensurate with the change in scope.

2.043 Services/Deliverables Covered
For all Services/Deliverables to be provided by Contractor (and its Subcontractors, if any) under the Contract,
the State must not be obligated to pay any amounts in addition to the charges specified in the Contract.

2.044 Invoicing and Payment — In General

(a) Correct invoices will be due and payable by the State, in accordance with the State’s standard payment
procedure as specified in 1984 PA 279, MCL 17.51 et seq., within 45 days after receipt, provided the State
determines that the invoice was properly rendered.

(b) Each calendar month represents an Invoice Period (“Invoice Period”). Unless otherwise mutually
agreed in advance, in writing, after the conclusion of each Invoice Period, Contractor will provide an invoice to
MDOC for all actual meals served as documented in the MDOC Meal Trac system during the Invoice

Period. By the conclusion of the third business day following each Invoice Period, the MDOC will provide to
Contractor a report from the Meal Trac system which details the count of meals served by facility. The
Contractor will then provide an invoice in accordance with the report and the applicable per prisoner per meal
(PPPM) rate, per Attachment A, no later than the fifteenth calendar day of the month following the Invoice
Period. The Contractor must submit one consolidated invoice per Invoice Period, itemized by facility.

2.045 Pro-ration
To the extent there are any Services that are to be paid for on a monthly basis, the cost of such Services must
be pro-rated for any partial month.

2.046 Antitrust Assignment

The Contractor assigns to the State any claim for overcharges resulting from antitrust violations to the extent
that those violations concern materials or services supplied by third parties to the Contractor, toward fulfillment
of the Contract.

2.047 Final Payment

The making of final payment by the State to Contractor does not constitute a waiver by either party of any
rights or other claims as to the other party’s continuing obligations under the Contract, nor will it constitute a
waiver of any claims by one party against the other arising from unsettled claims or failure by a party to comply
with the Contract, including claims for Services and Deliverables not reasonably known until after acceptance
to be defective or substandard. Contractor’'s acceptance of final payment by the State under the Contract must
constitute a waiver of all claims by Contractor against the State for payment under the Contract, other than
those claims previously filed in writing on a timely basis and still unsettled.
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2.048 Electronic Payment Requirement

Electronic transfer of funds is required for payments on State contracts. The Contractor must register with the
State electronically at http://www.cpexpress.state.mi.us. As stated in 1984 PA 431, all contracts that the State
enters into for the purchase of goods and services must provide that payment will be made by Electronic Fund
Transfer (EFT).

2.050 Taxes

2.051 Employment Taxes
Contractors are expected to collect and pay all applicable federal, State, and local employment taxes.

2.052 Sales and Use Taxes

Contractors are required to be registered and to remit sales and use taxes on taxable sales of tangible
personal property or services delivered into the State. Contractors that lack sufficient presence in Michigan to
be required to register and pay tax must do so as a volunteer. This requirement extends to: (1) all members of
any controlled group as defined in 8 1563(a) of the Internal Revenue Code and applicable regulations of which
the company is a member, and (2) all organizations under common control as defined in § 414(c) of the
Internal Revenue Code and applicable regulations of which the company is a member that make sales at retail
for delivery into the State are registered with the State for the collection and remittance of sales and use taxes.
In applying treasury regulations defining “two (2) or more trades or businesses under common control” the term
“organization” means sole proprietorship, a partnership (as defined in § 701(a)(2) of the Internal Revenue
Code), a trust, an estate, a corporation, or a limited liability company.

2.060 Contract Management

2.061 Contractor Personnel Qualifications

All persons assigned by Contractor to the performance of Services under the Contract must be employees of
Contractor or its majority-owned (directly or indirectly, at any tier) subsidiaries (or a State-approved
Subcontractor) and must be fully qualified to perform the work assigned to them. Contractor must include a
similar provision in any subcontract entered into with a Subcontractor. For the purposes of the Contract,
independent contractors engaged by Contractor solely in a staff augmentation role must be treated by the
State as if they were employees of Contractor for the Contract only; however, the State understands that the
relationship between Contractor and Subcontractor is an independent contractor relationship.

2.062 Contractor Key Personnel
€)) The Contractor must provide the CCI with the names of the Key Personnel.

(b) Key Personnel must be dedicated to the Contract for its entirety as defined in the Contract.

(© The State reserves the right to recommend and approve in writing the initial assignment, as well as any
proposed reassignment or replacement, of any Key Personnel. Before assigning an individual to any Key
Personnel position, Contractor must notify the State of the proposed assignment, must introduce the individual
to the appropriate State representatives, and must provide the State with a resume and any other information
about the individual reasonably requested by the State. The State reserves the right to interview the individual
before granting written approval. If the State disapproves of an individual, the State will provide a written
explanation including reasonable detail outlining the reasons for the rejection.

(d) Contractor must not remove any Key Personnel from their assigned roles on the Contract without the
prior written consent of the State except in an emergency situation to protect the interest of the MDOC or the
Contactor. The Contractor’'s non-emergency removal of Key Personnel without the prior written consent of the
State is an unauthorized removal (“Unauthorized Removal”). Unauthorized Removals do not include replacing
Key Personnel for reasons beyond the reasonable control of Contractor, including illness, disability, leave of
absence, personal emergency circumstances, resignation or for cause termination of the Key Personnel’s
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employment. Unauthorized Removals do not include replacing Key Personnel because of promotions or other
job movements allowed by Contractor personnel policies or Collective Bargaining Agreement(s) as long as the
State receives prior written notice before shadowing occurs and Contractor provides 30 days of shadowing
unless the parties agree to a different time period. The Contractor working with the Contract Administrator
must review any Key Personnel replacements and appropriate transition planning must be established. Any
Unauthorized Removal may be considered by the State to be a material breach of the Contract.

(e) The Contractor must notify the CCI and the Contract Administrator at least 10 business days before
redeploying non-Key Personnel, who are dedicated primarily to the Contract, to other projects or contracts. If
the State does not object to the redeployment by its scheduled date, the Contractor may then redeploy the
non-Key Personnel.

() Liquidated damages may be assessed by the State for Unauthorized Removal as provided in Section
2.243, Liquidated Damages.

2.063 Re-assignment of Personnel at the State’s Request

The State reserves the right to require the removal from the Project of Contractor’s personnel found, in the
reasonable judgment of the State, to be unacceptable. The State’s request must be written with reasonable
detail outlining the reasons for the removal request. Additionally, the State’s request must be based on
legitimate, good-faith reasons. Replacement personnel for the removed person must be fully qualified for the
position. If the State exercises this right, and the Contractor cannot immediately replace the removed
personnel, the State agrees to an equitable adjustment in schedule or other terms that may be affected by the
State’s required removal. If any incident with removed personnel results in delay not reasonably anticipatable
under the circumstances and which is attributable to the State, the applicable SLAs for the affected Service will
not be counted for a time as agreed to by the parties.

2.064 Contractor Personnel Location

All staff assigned by Contractor to work on the Contract must perform their duties either primarily at
Contractor’s offices and facilities or at State facilities. Without limiting the generality of the foregoing, Key
Personnel must, at a minimum, spend at least the amount of time on-site at State facilities as indicated in the
applicable Statement of Work. Subject to availability, selected Contractor personnel may be assigned office
space to be shared with State personnel.

2.065 Contractor Identification

Contractor employees must be clearly identifiable while on State property by wearing a State-issued badge, as
required. Contractor employees are required to clearly identify themselves and the company they work for
whenever making contact with State personnel by telephone or other means.

2.066 Cooperation with Third Parties

Contractor must cause its personnel and the personnel of any Subcontractors to cooperate with the State and
its agents and other contractors including the State’s Quality Assurance personnel. As reasonably requested
by the State in writing, Contractor must provide to the State’s agents and other contractors reasonable access
to Contractor’s Project personnel, systems, and facilities to the extent the access relates to activities
specifically associated with the Contract and will not interfere or jeopardize the safety or operation of the
systems or facilities. The State is not required to provide notice to the Contractor before its agents or other
contractors access any systems, facilities or property owned, leased, or otherwise operated by the State,
including access to Contractor Project personnel operating therein.

2.067 Contractor Return of State Resources

The Contractor must return to the State any State-furnished, equipment, facilities, and other resources when
no longer required for the Contract in the same condition as when provided by the State, reasonable wear and
tear excepted.

2.068 Contract Management Responsibilities
The Contractor must assume responsibility for all contractual activities, whether or not that Contractor uses a
subcontractor to perform such activities. Further, the State considers the Contractor to be the sole point of
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contact with regard to contractual matters, including payment of any and all charges resulting from the
anticipated Contract. If any part of the work is to be subcontracted, the Contract must include a list of
Subcontractors, including firm name and address, contact person and a complete description of work to be
subcontracted. The State reserves the right to approve Subcontractors and to require the Contractor to
replace Subcontractors found to be unacceptable. The Contractor is totally responsible for adherence by the
Subcontractor to all provisions of the Contract. Any change in Subcontractors must be approved by the State,
in writing, prior to such change.

2.070 Subcontracting by Contractor

2.071 Contractor Full Responsibility

Contractor has full responsibility for the successful performance and completion of all of the Services and
Deliverables. The State will consider Contractor to be the sole point of contact with regard to all contractual
matters under the Contract, including payment of any and all charges for Services and Deliverables. The
Contractor must make all payments to its Subcontractors or suppliers. Except as otherwise agreed in writing,
the State is not obligated to make payments for the Services or Deliverables to any party other than the
Contractor.

2.072 State Consent to Delegation

Contractor must not delegate any duties under the Contract to a Subcontractor unless the DTMB-Procurement
has given written consent to such delegation. The State reserves the right of prior written approval of all
Subcontractors and to require Contractor to replace any Subcontractors found, in the reasonable judgment of
the State, to be unacceptable. The State’s request must be written with reasonable detail outlining the reasons
for the removal request. Additionally, the State’s request must be based on legitimate, good-faith reasons.
Replacement Subcontractor for the removed Subcontractor must be fully qualified for the position. If the State
exercises this right, and the Contractor cannot immediately replace the removed Subcontractor, the State will
agree to an equitable adjustment in schedule or other terms that may be affected by the State’s required
removal. If any such incident with a removed Subcontractor results in delay not reasonable anticipatable under
the circumstances and which is attributable to the State, the applicable SLA for the affected Work will not be
counted for a time agreed upon by the parties.

2.073 Subcontractor Bound to Contract

In any subcontracts entered into by Contractor for the performance of the Services, Contractor must require
the Subcontractor, to the extent of the Services to be performed by the Subcontractor, to be bound to
Contractor by the terms of the Contract and to assume toward Contractor all of the obligations and
responsibilities that Contractor, by the Contract, assumes toward the State. The State reserves the right to
receive copies of and review all subcontracts, although Contractor may delete or mask any proprietary
information, including pricing, contained in such contracts before providing them to the State. The
management of any Subcontractor is the responsibility of Contractor, and Contractor must remain responsible
for the performance of its Subcontractors to the same extent as if Contractor had not subcontracted such
performance. Contractor must make all payments to Subcontractors or suppliers of Contractor. Except as
otherwise agreed in writing by the State and Contractor, the State will not be obligated to direct payments for
the Services other than to Contractor. The State’s written approval of any Subcontractor engaged by
Contractor to perform any obligation under the Contract will not relieve Contractor of any obligations or
performance required under the Contract.

2.074 Flow Down

Except where specifically approved in writing by the State on a case-by-case basis, Contractor must flow down
the obligations in Sections 2.031, 2.060, 2.100, 2.110, 2.120, 2.130, 2.200 in all of its agreements with any
Subcontractors.

2.075 Competitive Selection
The Contractor must select Subcontractors (including suppliers) on a competitive basis to the maximum
practical extent consistent with the objectives and requirements of the Contract.
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2.080 State Responsibilities

2.081 Reserved

2.082 Facilities

The State must designate space as long as it is available and as provided in the Statement of Work, to house
the Contractor’s personnel whom the parties agree will perform the Services/Deliverables at State facilities
(collectively, the “State Facilities”). The Contractor must have reasonable access to, and, unless agreed
otherwise by the parties in writing, must observe and comply with all rules and regulations relating to each of
the State facilities (including hours of operation) used by the Contractor in the course of providing the Services.
Contractor must not, without the prior written consent of the State, use any State facilities or access any State
information systems provided for the Contractor’s use, or to which the Contractor otherwise gains access in the
course of performing the Services, for any purpose other than providing the Services to the State.

2.090 Security

2.091 Reserved

2.092 Security Breach Notification

If the Contractor breaches this Section, the Contractor must (i) promptly cure any deficiencies and (ii) comply
with any applicable federal and state laws and regulations pertaining to unauthorized disclosures. Contractor
and the State will cooperate to mitigate, to the extent practicable, the effects of any breach, intrusion, or
unauthorized use or disclosure. Contractor must report to the State, in writing, any use or disclosure of
Confidential Information, whether suspected or actual, other than as provided for by the Contract immediately
after becoming aware of the use or disclosure or the shorter time period as is reasonable under the
circumstances.

2.093 Reserved

2.100 Confidentiality

2.101 Confidentiality

A party (Discloser) may disclose to the other party (Recipient) Confidential Information. As used in this
Section, "Confidential Information” means all information of the parties, except information that is:

(a) subject to disclosure under the Freedom of Information Act (FOIA), 1976 PA 442, MCL 15.231 et seq;
(b) now available or becomes available to the public without breach of this Contract;

(c) authorized by the Discloser in writing to be shared with a third party by the Recipient;

(d) obtained from a third party or parties having no obligation of confidentiality with respect to such
information;

(e) produced pursuant to federal or state law; or

() independently developed by the Recipient without reference to Confidential Information of the Discloser.

2.102 Protection and Destruction of Confidential Information

The State and Contractor must each use at least the same degree of care to prevent disclosing to third parties
the Confidential Information of the other as it employs to avoid unauthorized disclosure, publication, or
dissemination of its own confidential information of like character, but in no event less than reasonable care.
Neither Contractor nor the State will (i) make any use of the Confidential Information of the other except as
contemplated by the Contract, (ii) acquire any right in or assert any lien against the Confidential Information of
the other, or (iii) if requested to do so, refuse for any reason to promptly return the other party's Confidential
Information to the other party. Each party must limit disclosure of the other party’s Confidential Information to
employees and Subcontractors who must have access to fulfill the purposes of the Contract. Disclosure to,
and use by, a Subcontractor is permissible where if (A) use of a Subcontractor is authorized under the
Contract, (B) the disclosure is necessary or otherwise naturally occurs in connection with work that is within the
Subcontractor's scope of responsibility, and (C) Contractor obligates the Subcontractor in a written Contract to
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maintain the State’s Confidential Information in confidence. At the State's request, any employee of Contractor
and of any Subcontractor having access or continued access to the State’s Confidential Information may be
required to execute an acknowledgment that the employee has been advised of Contractor’'s and the
Subcontractor’s obligations under this Section and of the employee’s obligation to Contractor or Subcontractor,
as the case may be, to protect the Confidential Information from unauthorized use or disclosure.

Promptly upon termination or cancellation of the Contract for any reason, Contractor must return the State’s
Confidential Information or certify to the State that Contractor has destroyed all of the State’s Confidential
Information. If the Contractor is specifically required by law to retain certain State Confidential Information, the
Contractor may continue to protect and hold such information for the duration of the period mandated by law,
at which point the Contractor must certify to the State that it has destroyed any remaining State Confidential
Information in its possession.

2.103 Exclusions

Notwithstanding the foregoing, the provisions of Section 2.100 will not apply to any particular information
which the State or Contractor can demonstrate (i) was, at the time of disclosure to it, in the public domain; (ii)
after disclosure to it, is published or otherwise becomes part of the public domain through no fault of the
receiving party; (iii) was in the possession of the receiving party at the time of disclosure to it without an
obligation of confidentiality; (iv) was received after disclosure to it from a third party who had a lawful right to
disclose the information to it without any obligation to restrict its further disclosure; or (v) was independently
developed by the receiving party without reference to Confidential Information of the furnishing party. Further,
the provisions of Section 2.100 will not apply to any particular Confidential Information to the extent the
receiving party is required by law to disclose the Confidential Information, provided that the receiving party (i)
promptly provides the furnishing party with notice of the legal request, and (ii) assists the furnishing party in
resisting or limiting the scope of the disclosure as reasonably requested by the furnishing party.

2.104 No Implied Rights

Nothing contained in this Section must be construed as obligating a party to disclose any particular
Confidential Information to the other party, or as granting to or conferring on a party, expressly or impliedly, any
right or license to the Confidential Information of the other party.

2.105 Respective Obligations
The parties’ respective obligations under this Section must survive the termination or expiration of the Contract
for any reason.

2.110 Records and Inspections

2.111 Inspection of Work Performed

The State’s authorized representatives must at all reasonable times have the right to enter Contractor’s
premises, or any other places, where the Services are being performed, and must have access, upon
reasonable request, to interim drafts of Deliverables or work-in-progress. At all reasonable times, the State’s
representatives must be allowed to inspect, monitor, or otherwise evaluate the work being performed and to
the extent that the access will not reasonably interfere or jeopardize the safety or operation of the systems or
facilities. Contractor must provide all reasonable facilities and assistance for the State’s representatives.

2.112 Examination of Records

(&) The State, upon 10 days’ notice to the Contractor, may examine and copy any of the Contractor's records
that relate to this Contract any time during the Audit Period. The State does not have the right to review any
information deemed confidential or proprietary by the Contractor if access would require the information to
become publicly available. This requirement also applies to the records of any parent, affiliate, or subsidiary
organization of the Contractor, or any Subcontractor that performs services in connection with this Contract.

(b) In addition to the rights conferred upon the State in paragraph (a) of this section and in accordance with
MCL 18.1470, DTMB or its designee may audit the Contractor to verify compliance with the Contract. The
financial and accounting records associated with the Contract shall be made available to DTMB or its designee
and the auditor general, upon request, during the term of the Contract and any extension of the Contract and
for three years after the later of the expiration date or final payment under the Contract.
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2.113 Retention of Records

(@) The Contractor must retain, and provide to the State or its designee and the auditor general upon request,
all financial and accounting records related to the Contract through the term of the Contract and for seven
years after the latter of termination, expiration, or final payment under this Contract or any extension (“Audit
Period”).

(b) If an audit, litigation, or other action involving the Contractor's records is initiated before the end of the
Audit Period, the Contractor must retain the records until all issues arising out of the audit, litigation, or other
action are resolved or until the end of the Audit Period, whichever is later.

2.114 Audit Resolution

If necessary, the Contractor and the State will meet to review each audit report promptly after issuance. The
Contractor must respond to each report in writing within 30 days from receipt of the report, unless the report

specifies a shorter response time. The Contractor and the State must develop, agree upon, and monitor an

action plan to promptly address and resolve deficiencies, concerns, or recommendations in the report.

2.115 Errors

@) If the audit demonstrates any errors in the documents provided to the State, then the amount in error
must be reflected as a credit or debit on the next invoice and in subsequent invoices until the amount is paid or
refunded in full. However, a credit or debit may not be carried for more than four invoices. If a balance
remains after four invoices, then the remaining amount will be due as a payment or refund within 45 days of
the last quarterly invoice that the balance appeared on or termination of the Contract, whichever is earlier.

(b) In addition to other available remedies, if the difference between the payment received and the correct
payment amount is greater than 10%, then the Contractor must pay all of the reasonable costs of the audit.

2.120 Warranties

2.121 Warranties and Representations
The Contractor represents and warrants:

(@) It is capable in all respects of fulfilling and must fulfill all of its obligations under the Contract. The
performance of all obligations under the Contract must be provided in a timely, professional, and workman-like
manner and must meet the performance and operational standards required under the Contract.

(b) The Contract Appendices, Attachments, and Exhibits identify the services necessary for the
Deliverable(s) to perform and Services to operate in compliance with the Contract’'s requirements and other
standards of performance.

(© It is the lawful owner or licensee of any Deliverable licensed or sold to the State by Contractor or
developed by Contractor under the Contract, and Contractor has all of the rights necessary to convey to the
State the ownership rights or licensed use, as applicable, of any and all Deliverables. None of the Deliverables
provided by the Contractor to the State under the Contract, nor their use by the State, will infringe the patent,
copyright, trade secret, or other proprietary rights of any third party.

(d) If, under the Contract, Contractor procures equipment, software, or other Deliverable (including
equipment, software, and other Deliverables manufactured, re-marketed, or otherwise sold by Contractor
under Contractor's name), then in addition to Contractor’s other responsibilities with respect to the items in the
Contract, Contractor must assign or otherwise transfer to the State or its designees, or afford the State the
benefits of, any manufacturer's warranty for the Deliverable.

(e) The Contract signatory has the power and authority, including any necessary corporate authorizations,
necessary to enter into the Contract, on behalf of Contractor.

0] It is qualified and registered to transact business in all locations where required.
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(9) Neither the Contractor nor any affiliates, nor any employee of either, has, must have, or must acquire,
any contractual, financial, business, or other interest, direct or indirect, that would conflict in any manner or
degree with Contractor’s performance of its duties and responsibilities to the State under the Contract or
otherwise create an appearance of impropriety with respect to the award or performance of this Agreement.
Contractor must notify the State about the nature of the conflict or appearance of impropriety within two days of
learning about it.

(h) If any of the certifications, representations, or disclosures made in the Contractor’s original bid
response change after the Contract start date, the Contractor must report those changes immediately to
DTMB-Procurement.

2.122 Warranty of Merchantability

Goods provided by Contractor under this agreement must be merchantable. All goods provided under the
Contract must be of good quality within the description given by the State, must be fit for their ordinary
purpose, must be adequately contained and packaged within the description given by the State, must conform
to the agreed upon specifications, and must conform to the affirmations of fact made by the Contractor or on
the container or label.

2.123 Warranty of Fitness for a Particular Purpose

When the Contractor has reason to know or knows any particular purpose for which the goods are required,
and the State is relying on the Contractor’s skill or judgment to select or furnish suitable goods, there is a
warranty that the goods are fit for such purpose.

2.124 Warranty of Title

Contractor must, in providing goods to the State, convey good title in those goods, whose transfer is right and
lawful. All goods provided by Contractor must be delivered free from any security interest, lien, or
encumbrance of which the State, at the time of contracting, has no knowledge. Goods provided by Contractor,
under the Contract, must be delivered free of any rightful claim of any third person by of infringement or the
like.

2.125 Reserved

2.127 Prohibited Products

The State will not accept salvage, distressed, outdated or discontinued merchandise. Shipping of such
merchandise to any State agency, as a result of an order placed against the Contract, is considered default by
the Contractor of the terms and conditions of the Contract and may result in cancellation of the Contract by the
State. The brand and product number offered for all items must remain consistent for the term of the Contract,
unless DTMB-Procurement has approved a change order pursuant to Section 2.024.

2.128 Consequences for Breach
In addition to any remedies available in law, it is a material breach of the Contract if the Contractor breaches
any of the warranties contained in Section 2.120.

2.130 Insurance

2.131 Liability Insurance
For the purpose of this Section, "State" includes its departments, divisions, agencies, offices, commissions,
officers, employees, and agents.

€) The Contractor must provide proof that it has obtained the minimum levels of insurance coverage
indicated or required by law, whichever is greater. The insurance must protect the State from claims that may
arise out of, or result from, or are alleged to arise out of, or result from, the Contractor's or a Subcontractor's
performance, including any person directly or indirectly employed by the Contractor or a Subcontractor, or any
person for whose acts the Contractor or a Subcontractor may be liable.

(b) The Contractor waives all rights against the State for the recovery of damages that are covered by the
insurance policies the Contractor is required to maintain under this Section. The Contractor's failure to obtain
and maintain the required insurance will not limit this waiver.
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(© All insurance coverage provided relative to this Contract is primary and non-contributing to any
comparable liability insurance (including self-insurance) carried by the State.

(d) The State, in its reasonable discretion, may approve the use of a fully-funded self-insurance program in
place of any specified insurance identified in this Section.

(e) Unless the State approves otherwise, any insurer must have an A.M. Best rating of "A" or better and a
financial size of VII or better, or if those ratings are not available, a comparable rating from an insurance rating
agency approved by the State. All policies of insurance must be issued by companies that have been
approved to do business in the State.

) Where specific coverage limits are listed in this Section, they represent the minimum acceptable limits.
(9) The Contractor must maintain all required insurance coverage throughout the term of this Contract and
any extensions. However, in the case of claims-made Commercial General Liability policies, the Contractor
must secure tail coverage for at least three years following the termination of this Contract.

(h) The Contractor must provide, within five business days, written notice to the Director of DTMB-
Procurement if any policy required under this section is cancelled. The notice must include the applicable
Contract or Purchase Order number.

0] The minimum limits of coverage specified are not intended, and may not be construed, to limit any
liability or indemnity of the Contractor to any indemnified party or other persons.

()] The Contractor is responsible for the payment of all deductibles.

(K) If the Contractor fails to pay any premium for a required insurance policy, or if any insurer cancels or

significantly reduces any required insurance without the State's approval, the State may, after giving the
Contractor at least 30 days’ notice, pursue remedies provided for by this Contract.

)] In the event the State approves the representation of the State by the insurer's attorney, the attorney
may be required to be designated as a Special Assistant Attorney General by the Michigan Attorney General.
(m)  The Contractor is required to pay for and provide the type and amount of insurance checked M below:

M (i) Commercial General Liability

Minimal Limits:
$2,000,000 General Aggregate Limit other than Products/Completed Operations;
$2,000,000 Products/Completed Operations Aggregate Limit;
$1,000,000 Personal & Advertising Injury Limit; and
$1,000,000 Each Occurrence Limit.

Deductible maximum:
$100,000 Each Occurrence

Additional Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,
commissions, officers, and employees as additional insureds on the Commercial General Liability
certificate. The Contractor also agrees to provide evidence that the insurance policy contains a waiver
of subrogation by the insurance company.

| (i) Umbrella or Excess Liability

Minimal Limits:
$10,000,000.00 General Aggregate

Additional Requirements:
Umbrella or Excess Liability limits must at least apply to the insurance required in (i), General
Commercial Liability. The Contractor must list the State of Michigan, its departments, divisions,
agencies, offices, commissions, officers and employees as additional insureds on the certificate. The
Contractor also agrees to provide evidence that insurance policies contain a waiver of subrogation by
the insurance company.
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(iii) Motor Vehicle

Minimal Limits:
If a motor vehicle is used in relation to the Contractor's performance, the Contractor must have vehicle
liability insurance on the motor vehicle for bodily injury and property damage as required by law.

M (iv) Hired and Non-Owned Motor Vehicle

Minimal Limits:
$1,000,000 Per Accident

Additional Requirements:
The Contractor must list the State of Michigan, its departments, divisions, agencies, offices,
commissions, officers and employees as additional insureds on the vehicle liability certificate. The
Contractor also agrees to provide evidence that insurance policies contain a waiver of subrogation by
the insurance company.

M (v) Workers' Compensation Insurance

Minimal Limits:
The Contractor must provide Workers' Compensation coverage according to applicable laws governing
work activities in the state of the Contractor's domicile. If the applicable coverage is provided by a self-

insurer, the Contractor must provide proof of an approved self-insured authority by the jurisdiction of
domicile.

For employees working outside of the state of the Contractor's domicile, the Contractor must provide
certificates of insurance proving mandated coverage levels for the jurisdictions where the employees'
activities occur.

Additional Requirements:

The Contractor must provide the applicable certificates of insurance and a list of states where the
coverage is applicable.

(vi) Employers Liability
Minimal Limits:

$100,000 Each Incident;

$100,000 Each Employee by Disease

$500,000 Aggregate Disease

O (vii) Reserved

O (viii) Reserved

O (ix) Reserved

O (x) Reserved

O (xi) Property Insurance
2.132 Subcontractor Insurance Coverage
Except where the State has approved a subcontract with other insurance provisions, the Contractor must
require any Subcontractor to purchase and maintain the insurance coverage required in Section 2.131, Liability

Insurance. The failure of a Subcontractor to comply with insurance requirements does not limit the Contractor's
liability or responsibility.
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2.133 Certificates of Insurance

Before the Contract is signed, and before the insurance expiration date every year thereafter, the Contractor
must provide evidence that the State of Michigan, its departments, divisions, agencies, offices, commissions,
officers, employees, and agents are listed as additional insureds as required. The Contractor must provide
DTMB-Procurement with all applicable certificates of insurance verifying insurance coverage or providing, if
approved, satisfactory evidence of self-insurance as required in Section 2.131, Liability Insurance. Each
certificate must be on the standard "Accord" form or equivalent and MUST IDENTIFY THE APPLICABLE
CONTRACT OR PURCHASE ORDER NUMBER.

2.140 Indemnification

2.141 General Indemnification

The Contractor must indemnify, defend and hold harmless the State from liability, including all claims and
losses, and all related costs and expenses (including reasonable attorneys’ fees and costs of investigation,
litigation, alternative dispute resolution proceedings, settlement, judgments, interest and penalties), accruing or
resulting to any person, firm or corporation that may be injured or damaged by the Contractor in the
performance of the Contract and that are attributable to the negligence or tortious acts of the Contractor or any
of its Subcontractors, or by anyone else for whose acts any of them may be liable.

The Contractor must also indemnify, defend and hold harmless the State from and against any loss or damage
to State personal property, State-owned office space used by Contractor under this Contract, and State-owned
equipment, software and other contents of the office space, including without limitation, those contents used by
Contractor to provide the Services to the State up to the property’s replacement value, where the loss or
damage is caused by any negligent act or omission of the Contractor, its agents, officers or employees.

2.142 Reserved

2.143 Employee Indemnification

In any claims against the State of Michigan, its departments, divisions, agencies, sections, commissions,
officers, employees and agents, by any employee of the Contractor or any of its Subcontractors, the
indemnification obligation under the Contract must not be limited in any way by the amount or type of
damages, compensation or benefits payable by or for the Contractor or any of its Subcontractors under
worker’s disability compensation acts, disability benefit acts or other employee benefit acts. This
indemnification clause is intended to be comprehensive. Any overlap in provisions, or the fact that greater
specificity is provided as to some categories of risk, is not intended to limit the scope of indemnification under
any other provisions.

2.144 Patent/Copyright Infringement Indemnification

The Contractor must indemnify, defend and hold harmless the State from and against all losses, liabilities,
damages (including taxes), and all related costs and expenses (including reasonable attorneys’ fees and costs
of investigation, litigation, alternative dispute resolution proceedings, settlement, judgments, interest and
penalties) incurred in connection with any action or proceeding threatened or brought against the State to the
extent that the action or proceeding is based on a claim that any piece of equipment, software, commaodity, or
service supplied by the Contractor or its Subcontractors, or the operation of the equipment, software,
commodity or service, or the use or reproduction of any documentation provided with the equipment, software,
commodity, or service infringes any United States patent, copyright, trademark or trade secret of any person or
entity which is enforceable under the laws of the United States.

In addition, should the equipment, software, commodity, or service, or its operation, become or in the State’s or
Contractor’s opinion be likely to become the subject of a claim of infringement, the Contractor must at the
Contractor’s sole expense (i) procure for the State the right to continue using the equipment, software,
commodity or service or, if the option is not reasonably available to the Contractor, (ii) replace or modify to the
State’s satisfaction the same with equipment, software, commodity or service of equivalent function and
performance so that it becomes non-infringing, or, if the option is not reasonably available to Contractor, (iii)

a7




oy
CONTRACT #071B5500118 ‘

accept its return by the State with appropriate credits to the State against the Contractor’s charges and
reimburse the State for any losses or costs incurred as a consequence of the State ceasing its use and
returning it.

Notwithstanding the foregoing, the Contractor has no obligation to indemnify or defend the State for, or to pay
any costs, damages or attorneys’ fees related to, any claim based upon (i) equipment developed based on
written specifications of the State; (ii) use of the equipment in a configuration other than implemented or
approved in writing by the Contractor, including, but not limited to, any modification of the equipment by the
State; or (iii) the combination, operation, or use of the equipment with equipment or software not supplied by
the Contractor under the Contract.

2.145 Continuation of Indemnification Obligations

The Contractor’s duty to indemnify under this Section continues in full force and effect, notwithstanding the
expiration or early termination of the Contract, with respect to any claims based on facts or conditions that
occurred before expiration or termination.

2.146 Indemnification Procedures
The procedures set forth below must apply to all indemnity obligations under the Contract.

(@) After the State receives notice of the action or proceeding involving a claim for which it will seek
indemnification, the State must promptly notify Contractor of the claim in writing and take or assist Contractor
in taking, as the case may be, any reasonable action to avoid the imposition of a default judgment against
Contractor. Failure to notify the Contractor does not relieve the Contractor of its indemnification obligations
except to the extent that the Contractor can prove damages attributable to the notification failure. Within 10
days following receipt of written notice from the State relating to any claim, the Contractor must notify the State
in writing whether Contractor agrees to assume control of the defense and settlement of that claim (a “Notice of
Election”). After notifying Contractor of a claim and before the State receiving Contractor’'s Notice of Election,
the State is entitled to defend against the claim, at the Contractor’s expense, and the Contractor will be
responsible for any reasonable costs, including attorneys’ fees, incurred by the State in defending against the
claim during that period. The Contractor, however, is not responsible for any such costs or settlement incurred
by the State prior to receiving notice of the claim.

(b) If Contractor delivers a Notice of Election relating to any claim: (i) the State is entitled to participate in
the defense of the claim and to employ counsel at its own expense to assist in the handling of the claim and to
monitor and advise the State about the status and progress of the defense; (ii) the Contractor must, at the
request of the State, demonstrate to the reasonable satisfaction of the State, the Contractor’s financial ability to
carry out its defense and indemnity obligations under the Contract; (iii) the Contractor must periodically advise
the State about the status and progress of the defense and must obtain the prior written approval of the State,
which shall not be unreasonably withheld, before entering into any settlement of the claim or ceasing to defend
against the claim; and (iv) to the extent that any principles of Michigan governmental or public law may be
involved or challenged, the State has the right, at its own expense, to control the defense of that portion of the
claim involving the principles of Michigan governmental or public law. But the State may retain control of the
defense and settlement of a claim by notifying the Contractor in writing within 10 days after the State’s receipt
of Contractor’s information requested by the State under clause (ii) of this paragraph if the State determines
that the Contractor has failed to demonstrate to the reasonable satisfaction of the State the Contractor’s
financial ability to carry out its defense and indemnity obligations under this Section. Any litigation activity on
behalf of the State, or any of its subdivisions under this Section, must be coordinated with the Department of
Attorney General. In the event the insurer’s attorney represents the State under this Section, the insurer’s
attorney may be required to be designated as a Special Assistant Attorney General by the Attorney General of
the State of Michigan.

(© If Contractor does not deliver a Notice of Election relating to any claim of which it is notified by the State
as provided above, the State may defend the claim in the manner as it may deem appropriate, at the cost and
expense of Contractor. If it is determined that the claim was one against which Contractor was required to
indemnify the State, upon request of the State, Contractor must promptly reimburse the State for all the
reasonable costs and expenses including attorneys’ fees.
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2.150 Termination/Cancellation

2.151 Notice and Right to Cure

If the Contractor breaches the Contract, and the State, in its sole discretion, determines that the breach is
curable, then the State must provide the Contractor with written notice of the breach and a time period (not less
than 30 days) to cure the breach. The notice of breach and opportunity to cure is inapplicable for successive
or repeated breaches or if the State determines in its sole discretion that the breach poses a serious and
imminent threat to the health or safety of any person or the imminent loss, damage, or destruction of any real
or tangible personal property.

In the event of a strike or walk-out by employees of the Contractor or any Subcontractor, Contractor must
continue to provide adequate staffing and resources necessary to perform all obligations under the Contract.
Failure to do so will be considered a material breach of the Contract that poses a serious and imminent threat
to the health or safety of any person or the imminent loss, damage, or destruction of any real or tangible
personal property.

2.152 Termination for Cause

@) The State may terminate the Contract, for cause, by notifying the Contractor in writing, if the Contractor
(i) breaches any of its material duties or obligations under the Contract (including a Chronic Failure), or (ii) fails
to cure a breach within the time period specified in the written notice of breach provided by the State.

(b) If the Contract is terminated for cause, the Contractor must pay all costs incurred by the State in
terminating the Contract, including but not limited to, State administrative costs, reasonable attorneys’ fees and
court costs, and any reasonable additional costs the State may incur to procure the Services/Deliverables
required by the Contract from other sources. Re-procurement costs are not consequential, indirect or
incidental damages, and cannot be excluded by any other terms otherwise included in the Contract, provided
the costs are not in excess of 50% more than the prices for the Service/Deliverables provided under the
Contract.

(©) If the State chooses to partially terminate the Contract for cause, charges payable under the Contract
will be equitably adjusted to reflect those Services/Deliverables that are terminated and the State must pay for
all Services/Deliverables for which Final Acceptance has been granted provided up to the termination date.
Services and related provisions of the Contract that are terminated for cause must cease on the effective date
of the termination.

(d) If the State terminates the Contract for cause under this Section, and it is determined, for any reason,
that Contractor was not in breach of contract under the provisions of this section, that termination for cause
must be deemed to have been a termination for convenience, effective as of the same date, and the rights and
obligations of the parties must be limited to that otherwise provided in the Contract for a termination for
convenience.

2.153 Termination for Convenience

The State may terminate the Contract for its convenience, in whole or part, if the State determines that a
termination is in the State’s best interest. Reasons for the termination must be left to the sole discretion of the
State and may include, but not necessarily be limited to: (a) the State no longer needs the Services or products
specified in the Contract, (b) relocation of office, program changes, changes in laws, rules, or regulations make
implementation of the Services no longer practical or feasible, (c) unacceptable prices for Additional Services
requested by the State, (d) security concerns or (e) falsification or misrepresentation, by inclusion or non-
inclusion, of information material to a response to any RFP issued by the State. The State may terminate the
Contract for its convenience, in whole or in part, by giving Contractor written notice at least 60 days before the
date of termination. If the State chooses to terminate the Contract in part, the charges payable under the
Contract must be equitably adjusted to reflect those Services/Deliverables that are terminated. Services and
related provisions of the Contract that are terminated for cause must cease on the effective date of the
termination.
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Due to the significant initial investment required by the Contractor to commence operations and accommodate
the needs of the State and the MDOC, it is agreed that the Contractor would suffer significant financial
hardship if the State were to terminate this Contract for convenience prior to the expiration of the initial

term. The Contractor anticipates an expenditure of One Million Five Hundred Thousand ($1,500,000.00)
dollars in start up costs (the “Investment”). The Contractor shall amortize the Investment monthly on a straight
line basis over a three (3) year period beginning with the commencement date of this Contract. In the event the
State elects to terminate the Contract for its convenience prior to the expiration of the initial three (3) year term,
the State will pay the Contractor an amount equal to the unamortized portion of the Investment within thirty (30)
days of the effective date of termination along with any other amounts owed. Notwithstanding the foregoing,
the State may terminate this Contract for its convenience, in whole or part, without any penalty or repayment of
any portion of the Investment if there is a change in Contractor’s equity ownership.

2.154 Termination for Non-Appropriation

@) Contractor acknowledges that, if the Contract extends for several fiscal years, continuation of the
Contract is subject to appropriation or availability of funds for the Contract. If funds to enable the State to
effect continued payment under the Contract are not appropriated or otherwise made available, the State must
terminate the Contract and all affected Statements of Work, in whole or in part, at the end of the last period for
which funds have been appropriated or otherwise made available by giving written notice of termination to
Contractor. The State must give Contractor at least 30 days advance notice of termination for non-
appropriation or unavailability (or the time as is available if the State receives notice of the final decision less
than 30 days before the funding cutoff).

(b) If funding for the Contract is reduced by law, or funds to pay Contractor for the agreed-to level of the
Services or production of Deliverables to be provided by Contractor are not appropriated or otherwise
unavailable, the State may, upon 30 days notice to Contractor, reduce the level of the Services or the change
the production of Deliverables in the manner and for the periods of time as the State may elect. The charges
payable under the Contract will be equitably adjusted to reflect any equipment, services or commaodities not
provided because of the reduction.

(© If the State fully or partially terminates this Contract for non-appropriation, the State must pay the
Contractor for all work-in-progress performed through the effective date of the termination to the extent funds
are available.

2.155 Termination for Criminal Conviction

The State may terminate the Contract immediately and without further liability or penalty in the event
Contractor, an officer of Contractor, or an owner of a 25% or greater share of Contractor is convicted of a
criminal offense related to a State, public or private Contract or subcontract. Notwithstanding the above, the
State shall be liable to pay Contractor for all services and Deliverables provided up to and including the date of
termination.

2.156 Termination for Approvals Rescinded

The State may terminate the Contract if any final administrative or judicial decision or adjudication disapproves
a previously approved request for purchase of personal services under Constitution 1963, Article 11, § 5, and
Civil Service Rule 7-1. In that case, the State will pay the Contractor for all work-in-progress performed
through the effective date of the termination. The Contract may be fully or partially terminated and will be
effective as of the date stated in the notice.

2.157 Rights and Obligations upon Termination
€)) If the State terminates this Contract for any reason, the Contractor must:
(i) stop all work as specified in the notice of termination;
(i) take any action that may be necessary, or that the State may direct, to preserve and protect
deliverable(s) or other State property in the Contractor's possession;
(i) return all materials and property provided directly or indirectly to the Contractor by any entity,
agent, or employee of the State;
(iv) transfer title in and deliver to the State, unless otherwise directed, all Deliverable(s) intended
to be transferred to the State at the termination of the Contract (which will be provided to the State
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on an "As-Is" basis except to the extent the State compensated the Contractor for warranty services
related to the materials);
(v) to the maximum practical extent, take any action to mitigate and limit potential damages,
including terminating or limiting subcontracts and outstanding orders for materials and supplies; and
(vi) take all appropriate action to secure and maintain State information confidentially in accordance
with Section 2.101, Confidentiality.

(b) If the State terminates the Contract before its expiration for its own convenience, the State must pay
Contractor for all charges due for Services provided before the date of termination and, if applicable, as a
separate item of payment under the Contract, for Work In Process, on a percentage of completion basis at the
level of completion determined by the State. All completed or partially completed Deliverables prepared by
Contractor under the Contract, at the option of the State, becomes the State’s property, and Contractor is
entitled to receive equitable fair compensation for the Deliverables. Regardless of the basis for the
termination, the State is not obligated to pay, or otherwise compensate, Contractor for any lost expected future
profits, costs or expenses incurred with respect to Services not actually performed for the State.

(d) Upon a good faith termination, the State may assume, at its option, any subcontracts and agreements for
Services and Deliverables provided under the Contract, and may further pursue completion of the
Services/Deliverables under the Contract by replacement contract or otherwise as the State may in its sole
judgment deem expedient.

2.158 Reservation of Rights
In the event of any full or partial termination of this Contract, each party reserves all rights or remedies
otherwise available to the party.

2.160 Termination by Contractor

2.161 Termination by Contractor for Cause

The Contractor may terminate the Contract if the State materially breaches its obligation to pay the Contractor
undisputed amounts due in excess of $250,000 in accordance with Section 2.044(c) and 2.044(d), Invoicing
and Payment — In General. Before terminating the Contract, however, the Contractor must provide notice to
the State with 60 days to cure the alleged breach and the Contractor must fully discharge its obligations under
Section 2.190, Dispute Resolution. If the Contractor terminates the Contract for cause under this Section, and
it is determined by a court of competent jurisdiction, for any reason, that the State did not breach Section
2.044(c) and 2.044(d), then the Contractor must pay all costs incurred by the State in terminating the Contract,
including but not limited to, State administrative costs, reasonable attorneys’ fees and court costs, and any
reasonable additional costs the State may incur to procure the Services/Deliverables required by the Contract
from other sources. Re-procurement costs are not consequential, indirect or incidental damages, and cannot
be excluded by any other terms otherwise included in the Contract, provided the costs are not in excess of
50% more than the prices for the Service/Deliverables provided under the Contract.

2.162 Termination by Contractor for Convenience

In Contract years three through five, if the Contractor’s actual costs exceed the maximum allowable 2.5%
PPPM increase, specified in Section 1.602 — Price Term, the parties agree to provide for a good faith
negotiation period not to exceed 90 days to consider PPPM increase alternatives. In the event that the State
and the Contractor cannot agree on alternatives to increases above the 2.5% threshold, the Contractor may
terminate the Contract by giving the State written notice at least six months prior to the effective date of
termination.

If the Michigan legislature or executive office enacts a law and/or an executive order that directly results in
material changes to the Contractor’s workforce costs by requiring the Contractor to employ a unionized
workforce, the parties agree to renegotiate, in good faith, for a period not to exceed 90 days, the PPPM in an
effort to prospectively accommodate such material changes. In the event that the State and the Contractor are
unsuccessful in renegotiations, the Contractor may terminate the Contract by giving the State written notice at
least six months prior to the effective date of termination.
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2.170  Transition Responsibilities

2.171 Contractor Transition Responsibilities

If the State terminates the Contract, for convenience or cause, or if the Contract is otherwise dissolved, voided,
rescinded, nullified, expires or rendered unenforceable, the Contractor agrees to comply with direction
provided by the State to assist in the orderly transition of equipment if the State, in its sole discretion, agrees to
purchase any/all Contractor owned food services equipment, at the current fair market value), services,
software, leases, etc. to the State or a third party designated by the State. If the Contract expires or
terminates, the Contractor agrees to make all reasonable efforts to effect an orderly transition of services within
a reasonable period of time that in no event will exceed 180 days. These efforts must include, but are not
limited to, those listed in Sections 2.171, 2.172, 2.173, 2.174, and 2.175.

2.172 Contractor Personnel Transition

The Contractor must work with the State, or a specified third party, to develop a transition plan setting forth the
specific tasks and schedule to be accomplished by the parties to effect an orderly transition. The Contractor
must allow as many personnel as practicable to remain on the job to help the State, or a specified third party,
solely during the transition period not to exceed 180 days, in order to maintain the continuity and consistency
of the services required by the Contract. In addition, during or following the transition period, in the event the
State requires the Services of the Contractor's Subcontractors or vendors, as necessary to meet its needs,
Contractor agrees to reasonably, and with good-faith, work with the State to use the Services of Contractor’s
Subcontractors or vendors. Contractor must notify all of Contractor’s subcontractors of procedures to be
followed during transition.

2.173 Contractor Information Transition

The Contractor agrees to provide reasonable detailed data for all Services/Deliverables related to the operation
of food service in this Contract. This includes, but is not limited to, participation data, production data, non-
proprietary recipe changes, etc. Such data will be provided to the State at the State’s request or to a specified
third party, in order to continue providing the Services/Deliverables required under the Contract. The
Contractor must provide the State with data generated from the inception of the Contract through the date on
which the Contract is terminated in a comma-delineated format unless otherwise requested by the State. The
Contractor must deliver to the State any remaining owed reports and documentation still in Contractor’s
possession subject to appropriate payment by the State.

2.174 Contractor Software Transition

The Contractor must reasonably assist the State in the acquisition of any Contractor software required to
perform the Services/use the Deliverables under the Contract. This must include any documentation being
used by the Contractor to perform the Services under the Contract. If the State transfers any software licenses
to the Contractor, those licenses must, upon expiration of the Contract, transfer back to the State at their
current revision level. Upon notification by the State, Contractor may be required to freeze all non-critical
changes to Deliverables/Services.

2.175 Transition Payments

If the transition results from a termination for any reason, reimbursement must be governed by the termination
provisions of the Contract. If the transition results from expiration, the Contractor will be reimbursed for all
reasonable transition costs (i.e. costs incurred within the agreed period after Contract expiration that result
from transition operations) at the rates agreed upon by the State. The Contractor must prepare an accurate
accounting from which the State and Contractor may reconcile all outstanding accounts within 180 days of
contract termination.

2.176 Reserved
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2.180 Stop Work

2.181 Stop Work Orders

The State may, at any time, by written stop work order to Contractor, require that Contractor stop all, or any
part, of the work called for by the Contract for a period of up to 90 days after the stop work order is delivered to
Contractor, and for any further period to which the parties may agree. The stop work order must be identified
as a stop work order and must indicate that it is issued under this Section 2.180. Upon receipt of the stop
work order, Contractor must immediately comply with its terms and take all reasonable steps to minimize
incurring costs allocable to the work covered by the stop work order during the period of work stoppage.

Within the period of the stop work order, the State must either: (a) cancel the stop work order; or (b) terminate
the work covered by the stop work order as provided in Section 2.150.

2.182 Cancellation or Expiration of Stop Work Order

The Contractor must resume work if the State cancels a stop work order or if it expires. The parties will agree
upon an equitable adjustment in the delivery schedule, the Contract price, or both, and the Contract must be
modified, in writing, accordingly, if: (a) the stop work order results in an increase in the time required for, or in
Contractor’s costs properly allocable to, the performance of any part of the Contract; and (b) Contractor asserts
its right to an equitable adjustment within 30 days after the end of the period of work stoppage; provided that, if
the State decides the facts justify the action, the State may receive and act upon a Contractor proposal
submitted at any time before final payment under the Contract. Any adjustment must conform to the
requirements of Section 2.024.

2.183 Allowance of Contractor Costs

If the stop work order is not canceled and the work covered by the stop work order is terminated for reasons
other than material breach, the termination must be deemed to be a termination for convenience under
Section 2.150, and the State will pay reasonable costs resulting from the stop work order in arriving at the
termination settlement. The State is not liable to Contractor for loss of profits because of a stop work order
issued under this Section 2.180.

2.190 Dispute Resolution

2.191 In General

The parties will resolve any Contract dispute in accordance with this provision. In the event that either party
disputes the other party’s performance or lack thereof under this Contract, the disputing party must, within
ninety (90) days after the cause of action accrues, file a written claim with the CCI or Contractor State Director,
as appropriate for each party, for a determination. The recipient party shall have ten (10) business days within
which to submit a written response detailing its position, along with supporting documentation. After receiving
a response, or the timeline for a response has passed, if the CCI or Contractor State Director is unable to
resolve the claim within five (5) business days, the claim shall be escalated to a senior executive with full
authority to address the claim. The claim shall state all grounds, with supporting documentation, upon which
the disputing party alleges a dispute exists. The parties shall continue performing while a dispute is being
resolved, unless the dispute precludes performance. A dispute involving payment does not preclude
performance. If, under this Section, either party fails to file a claim or files an untimely claim, the potential
disputing party is deemed to have waived its right to assert that claim in any forum at any time.

Litigation to resolve the dispute will not be instituted until after the dispute has been elevated to the parties’
senior executives, who must have full authority to address the claim, and either concludes that resolution is
unlikely, or fails to respond within 15 business days. The parties are not prohibited from instituting formal
proceedings: (a) to avoid the expiration of statute of limitations period; (b) to preserve a superior position with
respect to creditors; or (c) where a party makes a determination that a temporary restraining order or other
injunctive relief is the only adequate remedy. This Section does not limit the State’s right to terminate the
Contract.
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2.192 Injunctive Relief

The only circumstance in which disputes between the State and Contractor will not be subject to the provisions
of Section 2.191 is where a party makes a good faith determination that a breach of the terms of the Contract
by the other party will result in damages so immediate, so large or severe, and so incapable of adequate
redress after the fact that a temporary restraining order or other immediate injunctive relief is the only adequate
remedy.

2.193 Continued Performance

Each party agrees to continue performing its obligations under the Contract while a dispute is being resolved
except to the extent the issue in dispute precludes performance (dispute over payment must not be deemed to
preclude performance) and without limiting either party’s right to terminate the Contract as provided in Section
2.150 and Section 2.160.

2.200 Federal and State Contract Requirements

2.201 Nondiscrimination

In the performance of this Contract, Contractor must comply with the Elliott-Larsen Civil Rights Act, 1976 PA
453, MCL 37.2101 et seq., as amended, and all applicable federal, State and local fair employment practices
and equal opportunity laws as amended. Contractor agrees not to discriminate against any employee or
applicant for employment, with respect to his or her hire, tenure, terms, conditions, or privileges of
employment, or any matter directly or indirectly related to employment, because of race, color, religion,
national origin, age, sex, height, weight, marital status, or physical or mental disability. Contractor further
agrees that every subcontract entered into for the performance of the Contract or any purchase order resulting
from the Contract must contain a provision requiring non-discrimination in employment, as specified here,
binding upon each Subcontractor. This covenant is required under the Elliott-Larsen Civil Rights Act, 1976 PA
453, MCL 37.2101, et seq., as amended, and the Persons with Disabilities Civil Rights Act, 1976 PA 220, MCL
37.1101, et seq., as amended and any breach of this provision may be regarded as a material breach of the
Contract.

2.202 Unfair Labor Practices

Under 1980 PA 278, MCL 423.321, et seq., the State must not award a Contract or subcontract to an employer
whose name appears in the current register of employers failing to correct an unfair labor practice compiled
under MCL 423.322. This information is compiled by the United States National Labor Relations Board. A
Contractor of the State, in relation to the Contract, must not enter into a contract with a Subcontractor,
manufacturer, or supplier whose name appears in this register. Under Section 4 of 1980 PA 278, MCL
423.324, the State may void any Contract if, after award of the Contract, the name of Contractor as an
employer or the name of the Subcontractor, manufacturer or supplier of Contractor appears in the register.

2.203 Workplace Safety and Discriminatory Harassment
In performing services for the State, the Contractor and any Subcontractor must comply with all applicable
state and federal laws.

2.204 Prevailing Wage

If the Michigan Department of Licensing and Regulatory Affairs (LARA) establishes rates of wages and fringe
benefits to be paid to each class of individuals employed by the Contractor and all Subcontractors, the wages
and fringe benefits must not be less than those established for the locality where the work is to be performed.

2.210 Governing Law

2.211 Governing Law

The Contract must in all respects be governed by, and construed according to, the substantive laws of the
State of Michigan without regard to any Michigan choice of law rules that would apply the substantive law of
any other jurisdiction to the extent not inconsistent with or pre-empted by federal law.
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2.212 Compliance with Laws
Contractor must comply with all applicable State, federal, and local laws and ordinances in providing the
Services/Deliverables.

2.213 Jurisdiction

Any dispute arising from the Contract must be resolved in the State of Michigan and the Contractor expressly
consents to personal jurisdiction in Michigan. With respect to any claim between the parties, the Contractor
consents to venue in Ingham County, Michigan, and irrevocably waives any objections to this venue.
Contractor agrees to appoint agents in the State of Michigan to receive service of process.

2.220 Limitation of Liability

2.221 Limitation of Liability

Neither the Contractor nor the State is liable to each other, regardless of the form of action, for consequential,
incidental, indirect, or special damages. This limitation of liability does not apply to claims for infringement of
United States patent, copyright, trademark or trade secrets; to claims for personal injury or damage to property
caused by the gross negligence or willful misconduct of the Contractor; to claims covered by other specific
provisions of the Contract calling for liquidated damages; or to court costs or attorney’s fees awarded by a
court in addition to damages after litigation based on the Contract.

2.230 Disclosure Responsibilities

2.231 Required Disclosures
(a) Within 10 days after receiving court issued notice of any pending or threatened action, claim, order,
decree, litigation, arbitration or other alternative dispute resolution proceeding, or any other proceeding by or
before any governmental authority, arbitrator, court or administrative agency (collectively, "Proceeding") that
arises during the term of this Contract, the Contractor must disclose the following to the Contract Administrator:
0] A criminal Proceeding against the Contractor (or any Subcontractor) or any of its officers or
directors;
(i) A parole or probation Proceeding against the Contractor;
(iii) A Proceeding against the Contractor (or any Subcontractor) or any of its officers or directors
under the Sarbanes-Oxley Act; and
(iv) A civil Proceeding to which the Contractor (or, if the Contractor is aware, any Subcontractor) is a
party, and which involves (A) a claim that might reasonably be expected to adversely affect the viability
or financial stability of the Contractor or any Subcontractor; or (B) a claim or written allegation of fraud
against the Contractor (or, if the Contractor is aware, any Subcontractor) by a governmental or public
entity arising out of the Contractor's business dealings with governmental or public entities.
(V) A Proceeding involving revocation or suspension of any license Contractor must have to
perform under this Contract.

(b) If any Proceeding would cause a reasonable party to be concerned about: (i) the ability of the Contractor
(or a Subcontractor) to continue to perform this Contract; or (ii) whether the Contractor (or a Subcontractor) is
engaged in conduct that is similar in nature to the conduct alleged in the Proceeding and would constitute a
breach of this Contract or a violation of federal or state law, regulations, or public policy, then the Contractor
must provide the State all requested reasonable assurances that the Contractor and its Subcontractors will be
able to continue to perform this Contract.

(c) The Contractor must notify the State of any actions or proceedings referenced in Section 2.233, Bankruptcy
and Insolvency, within 14 days of initiation; provide the State with a copy of all documents used to initiate any
such actions or proceedings; and keep the State informed of the progress of the action or proceeding

2.232 Reserved
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2.233 Bankruptcy and Insolvency
The State may, without prejudice to any other right or remedy, fully or partially terminate this Contract and, at
its option, take possession of the work-in-progress and finish the work-in-progress by whatever method the
State deems appropriate if:

(a) the Contractor files for bankruptcy protection;

(b) an involuntary bankruptcy petition is filed against the Contractor;

(c) the Contractor becomes insolvent or a receiver is appointed due to the Contractor's insolvency;

(d) the Contractor makes a general assignment for the benefit of creditors; or

(e) the Contractor or its affiliates are unable to provide reasonable assurances that the Contractor or its

affiliates can provide the Deliverable(s) under this Contract.

The Contractor will place appropriate notices or labels on the work-in-progress to indicate ownership by the
State. To the extent reasonably possible, work-in-progress must be stored separately from other stock and
marked conspicuously with labels indicating State ownership.

2.240 Performance

2.241 Time of Performance

€)) Contractor must use commercially reasonable efforts to provide the resources necessary to complete
all Services and Deliverables according to the time schedules contained in the Statements of Work and other
Exhibits governing the work, and with professional quality.

(b) Without limiting the generality of Section 2.241(a), Contractor must notify the State in a timely manner
upon becoming aware of any circumstances that may reasonably be expected to jeopardize the timely and
successful completion of any Deliverables/Services on the scheduled due dates in the latest State-approved
delivery schedule and must inform the State of the projected actual delivery date.

(c) If the Contractor believes that a delay in performance by the State has caused or will cause the
Contractor to be unable to perform its obligations according to specified Contract time periods, the Contractor
must notify the State in a timely manner and must use commercially reasonable efforts to perform its
obligations according to the Contract time periods notwithstanding the State’s failure. Contractor will not be in
default for a delay in performance to the extent the delay is caused by the State.

2.242 SLAs

Contractor acknowledges and agrees that, except as specifically modified, Contractor is required to provide all
Deliverables/Services described and otherwise referenced in the Statement of Work within the time limits set
forth therein, and that failure to do so may constitute non-performance. Notwithstanding the foregoing, the
State recognizes that it is impractical to draft a contract which specifically addresses every conceivable manner
in which Contractor may fail to provide the Deliverables/Services contemplated by the Statement of

Work. Therefore, Contractor acknowledges that the State has the ability to assess appropriate service level
credits or liquidated damages where Contractor’s performance or non-performance indicates a pattern of non-
compliance (“Chronic Failure”) with Contractor’s obligation to provide the Deliverables/Services to the MDOC
facilities or to otherwise perform its obligations.

If, in the determination of the State, Contractor’'s performance or non-performance constitutes a Chronic
Failure of Contractor’s obligations, either statewide or at any single facility, the State will forward written notice
to Contractor identifying the deficiency or deficiencies constituting the Chronic Failure, informing Contractor of
the time within which the Chronic Failure must be corrected, and setting forth service level credits or liquidated
damages that will be assessed against Contractor if the Chronic Failure is not corrected. The term “Chronic
Failure” shall be interpreted broadly to include a single instance of serious hon-compliance or multiple
instances of other non-compliance.

In determining the time within which a Chronic Failure must be corrected, the State may either establish a
specific time by which the Chronic Failure must be corrected or establish a series of compliance dates
reflecting steps that Contractor must take to correct the Chronic Failure. For purposes of illustration only, if
correcting a Chronic Failure requires that Contractor hire additional staff, the State may establish a date by
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which Contractor must begin recruitment and a date by which Contractor must actually hire the specific
required staff.

The State will not establish a Chronic Failure credit in excess of ten percent (10%) of the total amount of the
adjusted monthly invoice for the month in which the credit is assessed.

The State’s failure to declare a Chronic Failure or to assess Service Level Credits or liqguidated damages
based upon a deficiency occurring at a single institution or multiple institutions will not constitute a waiver of
any such deficiency. The State’s ability to determine the occurrence of a Chronic Failure is in addition to the
State’s other remedies under this Contract, including the ability to declare that Contractor is in breach of this
Contract, or any specific Service Level Credits and liquidated damages addressed elsewhere in this Contract.

Specific Service Level Credit and liquidated damages will also be assessed, at the State’s sole discretion, as
described in Attachment C — Service Level Agreements.

2.243 Liquidated Damages

It is acknowledged that an Unauthorized or non-emergency Removal of Key Personnel will interfere with the
timely and proper completion of the Contract, to the loss and damage of the State, and that it would be
impracticable and extremely difficult to fix the actual damage sustained by the State as a result of any
Unauthorized Removal. Therefore, Contractor and the State agree that in the case of any Unauthorized
Removal in respect of which the State does not elect to exercise its rights under Section 2.152, the State may
assess liquidated damages against Contractor as specified in this Section.

For the Unauthorized or non-emergency Removal of any Key Personnel designated in the applicable
Statement of Work, the liquidated damages amount is $100.00 per day less than the required thirty (30) day
required notice period per individual if the Contractor identifies a replacement approved by the State under
Section 2.060 and assigns the replacement to the Project to shadow the Key Personnel who is leaving for a
period of at least 30 days before the Key Personnel’s removal.

If Contractor fails to assign a replacement to shadow the removed Key Personnel for at least 30 days, in
addition to the $100.00 liquidated damages for an Unauthorized Removal, Contractor must pay the amount of
$500.00 per day for each day of the 30 day shadow period that the replacement Key Personnel does not
shadow the removed Key Personnel, up to $10,000.00 maximum per individual. The total liquidated damages
that may be assessed per Unauthorized Removal and failure to provide 30 days of shadowing must not exceed
$10,000.00 per individual.

2.244 Excusable Failure

Neither party will be liable for any default, damage, or delay in the performance of its obligations that is caused
by government regulations or requirements, power failure, electrical surges or current fluctuations, war, forces
of nature or acts of God, delays or failures of transportation, equipment shortages, suppliers' failures, acts or
omissions of common carriers, fire, riots, civil disorders, labor disputes, embargoes, injunctions (provided the
injunction was not issued as a result of any fault or negligence of the party seeking to have its default or delay
excused), or any other cause beyond the reasonable control of a party; provided the non-performing party and
any Subcontractors are without fault in causing the default or delay, and the default or delay could not have
been prevented by reasonable precautions and cannot reasonably be circumvented by the non-performing
party through the use of alternate sources, workaround plans, or other means, including disaster recovery
plans.

If a party does not perform its contractual obligations for any of the reasons listed above, the non-performing
party will be excused from any further performance of its affected obligation(s) for as long as the circumstances
prevail, but the party must use commercially reasonable efforts to recommence performance whenever and to
whatever extent possible without delay. A party must promptly notify the other party in writing immediately
after the excusable failure occurs, and also when it abates or ends.
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If any of the above-enumerated circumstances substantially prevent, hinder, or delay the Contractor’s
performance of the Services/provision of Deliverables for more than 10 Business Days, and the State
determines that performance is not likely to be resumed within a period of time that is satisfactory to the State
in its reasonable discretion, then at the State’s option: (a) the State may procure the affected
Services/Deliverables from an alternate source, and the State is not be liable for payment for the unperformed
Services/ Deliverables not provided under the Contract for so long as the delay in performance continues; (b)
the State may terminate any portion of the Contract so affected and the charges payable will be equitably
adjusted to reflect those Services/Deliverables terminated; or (c) the State may terminate the affected
Statement of Work without liability to Contractor as of a date specified by the State in a written notice of
termination to the Contractor, except to the extent that the State must pay for Services/Deliverables provided
through the date of termination.

The Contractor will not have the right to any additional payments from the State as a result of any Excusable
Failure occurrence or to payments for Services not rendered/Deliverables not provided as a result of the
Excusable Failure condition. Defaults or delays in performance by Contractor which are caused by acts or
omissions of its Subcontractors will not relieve Contractor of its obligations under the Contract except to the
extent that a Subcontractor is itself subject to an Excusable Failure condition described above and Contractor
cannot reasonably circumvent the effect of the Subcontractor’s default or delay in performance through the use
of alternate sources, workaround plans, or other means.

2.250 Approval of Deliverables

2.251 Delivery Responsibilities
Unless otherwise specified by the State within an individual order, the following must be applicable to all orders
issued under the Contract.

(@) Shipment responsibilities - Services performed/Deliverables provided under the Contract must be
delivered “F.O.B. Destination, within Government Premises.” The Contractor must have complete
responsibility for providing all Services/Deliverables to all site(s) unless otherwise stated. Actual delivery dates
must be specified on the individual purchase order.

(b) Delivery locations - Services must be performed/Deliverables must be provided at every State of
Michigan location within Michigan unless otherwise stated in the SOW. Specific locations will be provided by
the State or upon issuance of individual purchase orders.

2.252 Delivery of Deliverables

Where applicable, the Statements of Work/POs contain lists of the Deliverables to be prepared and delivered
by Contractor including, for each Deliverable, the scheduled delivery date and a designation of whether the
Deliverable is a document (“Written Deliverable”), a good (“Physical Deliverable”) or a Service. All
Deliverables must be completed and delivered for State review and written approval and, where applicable,
installed according to the State-approved delivery schedule and any other applicable terms and conditions of
the Contract.

2.253 Testing

€)) Reserved

(b) If a Deliverable includes installation at a State Location, then Contractor must (1) perform any
applicable testing, (2) correct all material deficiencies discovered during the quality assurance activities and
testing, and (3) inform the State that the Deliverable is in a suitable state of readiness for the State’s review
and approval. To the extent that testing occurs at State Locations, the State is entitled to observe or otherwise
participate in testing.

2.254 Approval of Deliverables, In General

(@) All Deliverables (Physical Deliverables and Written Deliverables) and Services require formal written
approval by the State, according to the following procedures. Formal approval by the State requires the State
to confirm in writing that the Deliverable meets its specifications. Formal approval may include the successful
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completion of Testing as applicable in Section 2.253, to be led by the State with the support and assistance of
Contractor. The approval process will be facilitated by ongoing consultation between the parties, inspection of
interim and intermediate Deliverables and collaboration on key decisions.

(b) The State’s obligation to comply with any State Review Period is conditioned on the timely delivery of
Deliverables/Services being reviewed.

(© Before commencement of its review or testing of a Deliverable/Service, the State may inspect the
Deliverable/Service to confirm that all components of the Deliverable/Service have been delivered without
material deficiencies. If the State determines that the Deliverable/Service has material deficiencies, the State
may refuse delivery of the Deliverable/Service without performing any further inspection or testing of the
Deliverable/Service. Otherwise, the review period will be deemed to have started on the day the State
receives the Deliverable or the Service begins, and the State and Contractor agree that the Deliverable/Service
is ready for use and, where applicable, certification by Contractor according to Section 2.253.

(d) The State must approve in writing a Deliverable/Service after confirming that it conforms to and
performs according to its specifications without material deficiency. The State may, but is not be required to,
conditionally approve in writing a Deliverable/Service that contains material deficiencies if the State elects to
permit Contractor to rectify them post-approval. In any case, Contractor will be responsible for working
diligently to correct within a reasonable time at Contractor’s expense all deficiencies in the Deliverable/Service
that remain outstanding at the time of State approval.

(e) If, after three opportunities (the original and two repeat efforts), the Contractor is unable to correct all
deficiencies preventing Final Acceptance of a Deliverable/Service, the State may: (i) demand that the
Contractor cure the failure and give the Contractor additional time to cure the failure at the sole expense of the
Contractor; or (ii) keep the Contract in force and do, either itself or through other parties, whatever the
Contractor has failed to do, and recover the difference between the cost to cure the deficiency and the contract
price plus an additional sum equal to 10% of the cost to cure the deficiency to cover the State’s general
expenses provided the State can furnish proof of the general expenses; or (iii) terminate the particular
Statement of Work for default, either in whole or in part by notice to Contractor provided Contractor is unable to
cure the breach. Notwithstanding the foregoing, the State cannot use, as a basis for exercising its termination
rights under this Section, deficiencies discovered in a repeat State Review Period that could reasonably have
been discovered during a prior State Review Period.

) The State, at any time and in its reasonable discretion, may halt the testing or approval process if the
process reveals deficiencies in or problems with a Deliverable/Service in a sufficient quantity or of a sufficient
severity that renders continuing the process unproductive or unworkable. If that happens, the State may stop
using the Service or return the applicable Deliverable to Contractor for correction and re-delivery before
resuming the testing or approval process.

2.255 Process for Approval of Written Deliverables

The State Review Period for Written Deliverables will be the number of days set forth in the applicable
Statement of Work following delivery of the final version of the Deliverable (and if the Statement of Work does
not state the State Review Period, it is by default five Business Days for Written Deliverables of 100 pages or
less and 10 Business Days for Written Deliverables of more than 100 pages). The duration of the State
Review Periods will be doubled if the State has not had an opportunity to review an interim draft of the Written
Deliverable before its submission to the State. The State agrees to notify Contractor in writing by the end of
the State Review Period either stating that the Deliverable is approved in the form delivered by Contractor or
describing any deficiencies that must be corrected before approval of the Deliverable (or at the State’s election,
after approval of the Deliverable). If the State notifies the Contractor about deficiencies, the Contractor must
correct the described deficiencies and within 30 Business Days resubmit the Deliverable in a form that shows
all revisions made to the original version delivered to the State. Contractor’s correction efforts must be made
at no additional charge. Upon receipt of a corrected Deliverable from Contractor, the State must have a
reasonable additional period of time, not to exceed the length of the original State Review Period, to review the
corrected Deliverable to confirm that the identified deficiencies have been corrected.
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2.256 Process for Approval of Services

The State Review Period for approval of Services is governed by the applicable Statement of Work (and if the
Statement of Work does not state the State Review Period, it is by default 30 Business Days for Services).
The State agrees to notify the Contractor in writing by the end of the State Review Period either stating that the
Service is approved in the form delivered by the Contractor or describing any deficiencies that must be
corrected before approval of the Services (or at the State’s election, after approval of the Service). If the State
delivers to the Contractor a notice of deficiencies, the Contractor must correct the described deficiencies and
within 30 Business Days resubmit the Service in a form that shows all revisions made to the original version
delivered to the State. The Contractor’s correction efforts must be made at no additional charge. Upon
implementation of a corrected Service from Contractor, the State must have a reasonable additional period of
time, not to exceed the length of the original State Review Period, to review the corrected Service for
conformity and that the identified deficiencies have been corrected.

2.257 Process for Approval of Physical Deliverables

The State Review Period for approval of Physical Deliverables is governed by the applicable Statement of
Work (and if the Statement of Work does not state the State Review Period, it is by default 30 continuous
Business Days for a Physical Deliverable). The State agrees to notify the Contractor in writing by the end of
the State Review Period either stating that the Deliverable is approved in the form delivered by the Contractor
or describing any deficiencies that must be corrected before approval of the Deliverable (or at the State’s
election, after approval of the Deliverable). If the State delivers to the Contractor a notice of deficiencies, the
Contractor must correct the described deficiencies and within 30 Business Days resubmit the Deliverable in a
form that shows all revisions made to the original version delivered to the State. The Contractor’s correction
efforts must be made at no additional charge. Upon receipt of a corrected Deliverable from the Contractor, the
State must have a reasonable additional period of time, not to exceed the length of the original State Review
Period, to review the corrected Deliverable to confirm that the identified deficiencies have been corrected.

2.258 Reserved
2.260 Ownership

2.261 Ownership of Work Product by State

The State owns all Deliverables as they are works made for hire by the Contractor for the State. The State
owns all United States and international copyrights, trademarks, patents, or other proprietary rights in the
Deliverables.

2.262 Vesting of Rights

With the sole exception of any preexisting licensed works identified in the SOW, the Contractor assigns, and
upon creation of each Deliverable automatically assigns, to the State, ownership of all United States and
international copyrights, trademarks, patents, or other proprietary rights in each and every Deliverable, whether
or not registered by the Contractor, insofar as any the Deliverable, by operation of law, may not be considered
work made for hire by the Contractor for the State. From time to time upon the State’s request, the Contractor
must confirm the assignment by execution and delivery of the assignments, confirmations of assignment, or
other written instruments as the State may request. The State may obtain and hold in its own name all
copyright, trademark, and patent registrations and other evidence of rights that may be available for
Deliverables.

2.263 Rights in Data

(@) The State is the owner of all data made available by the State to the Contractor or its agents,
Subcontractors or representatives under the Contract. The Contractor must not use the State’s data for any
purpose other than providing the Services, nor will any part of the State’s data be disclosed, sold, assigned,
leased or otherwise disposed of to the general public or to specific third parties or commercially exploited by or
on behalf of the Contractor. No employees of the Contractor, other than those on a strictly need-to-know
basis, have access to the State’'s data. Contractor must not possess or assert any lien or other right against
the State’s data. Without limiting the generality of this Section, the Contractor must only use personally
identifiable information as strictly necessary to provide the Services and must disclose the information only to
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its employees who have a strict need-to-know the information. The Contractor must comply at all times with all
laws and regulations applicable to the personally identifiable information.

(b) The State is the owner of all State-specific data under the Contract. The State may use the data
provided by the Contractor for any purpose. The State must not possess or assert any lien or other right
against the Contractor’s data. Without limiting the generality of this Section, the State may use personally
identifiable information only as strictly necessary to utilize the Services and must disclose the information only
to its employees who have a strict need to know the information, except as provided by law. The State must
comply at all times with all laws and regulations applicable to the personally identifiable information. Other
material developed and provided to the State remains the State’s sole and exclusive property.

2.264 Ownership of Materials

The State and the Contractor will continue to own their respective proprietary technologies developed before
entering into the Contract. Any hardware bought through the Contractor by the State, and paid for by the
State, will be owned by the State. Any software licensed through the Contractor and sold to the State, will be
licensed directly to the State.

2.270 State Standards

2.271 Existing Technology Standards
The Contractor must adhere to all existing standards as described within the comprehensive listing of the
State’s existing technology standards at http://www.michigan.gov/dmb/0,4568,7-150-56355-108233--,00.html.

2.272 Acceptable Use Policy

To the extent that Contractor has access to the State computer system, Contractor must comply with the
State’s Acceptable Use Policy, see http://www.michigan.gov/cybersecurity/0,1607,7-217-34395 34476---
00.html. All Contractor employees must be required, in writing, to agree to the State’'s Acceptable Use Policy
before accessing the State system. The State reserves the right to terminate Contractor’s access to the State
system if a violation occurs.

2.273 Systems Changes

Contractor is not responsible for and not authorized to make changes to any State systems without written
authorization from the Project Manager. Any changes Contractor makes to State systems with the State’s
approval must be done according to applicable State procedures, including security, access, and configuration
management procedures.

2.280 Reserved

2.290 Environmental Provision

2.291 Environmental Provision

Hazardous Materials:

For the purposes of this Section, “Hazardous Materials” is a generic term used to describe asbestos, ACBMs,
PCBs, petroleum products, construction materials including paint thinners, solvents, gasoline, oil, and any
other material the manufacture, use, treatment, storage, transportation, release, or disposal of which is
regulated by federal, state, or local laws governing the protection of the public health, natural resources, or the
environment. This includes, but is not limited to, materials such as batteries and circuit packs, and other
materials that are regulated as (1) “Hazardous Materials” under the Hazardous Materials Transportation Act,
(2) “chemical hazards” under the Occupational Safety and Health Administration standards, (3) “chemical
substances or mixtures” under the Toxic Substances Control Act, (4) “pesticides” under the Federal Insecticide
Fungicide and Rodenticide Act, and (5) “hazardous wastes” as defined or listed under the Resource
Conservation and Recovery Act.

61




oy
CONTRACT #071B5500118 ‘

(@) The Contractor must use, handle, store, dispose of, process, transport and transfer any material
considered a Hazardous Material according to all federal, state, and local laws. The State must provide a safe
and suitable environment for performance of Contractor's Work. Before the commencement of Work, the State
must advise the Contractor of the presence at the work site of any Hazardous Material to the extent that the
State is aware of the Hazardous Material. If the Contractor encounters material reasonably believed to be a
Hazardous Material and which may present a substantial danger, the Contractor must immediately stop all
affected Work, notify the State in writing about the conditions encountered, and take appropriate health and
safety precautions.

(b) Upon receipt of a written notice, the State will investigate the conditions. If (i) the material is a
Hazardous Material that may present a substantial danger, and (ii) the Hazardous Material was not brought to
the site by the Contractor, or does not result in whole or in part from any violation by the Contractor of any laws
covering the use, handling, storage, release, disposal of, processing, transport and transfer of Hazardous
Materials, the State must order a suspension of Work in writing. The State must proceed to have the
Hazardous Material removed or rendered harmless. In the alternative, the State must terminate the affected
Work for the State’s convenience.

© Once the Hazardous Material has been removed or rendered harmless by the State, the Contractor
must resume Work as directed in writing by the State. Any determination by the Michigan Department of
Community Health or the Michigan Department of Environmental Quality that the Hazardous Material has
either been removed or rendered harmless is binding upon the State and Contractor for the purposes of
resuming the Work. If any incident with Hazardous Material results in delay not reasonable anticipatable under
the circumstances and which is attributable to the State, the applicable SLAs for the affected Work will not be
counted in Section 2.242 for a time as mutually agreed by the parties.

(d) If the Hazardous Material was brought to the site by the Contractor, or results in whole or in part from
any violation by the Contractor of any laws covering the use, handling, storage, release, disposal, processing,
transport, and transfer of Hazardous Material, or from any other act or omission within the control of the
Contractor, the Contractor must bear its proportionate share of the delay and costs involved in cleaning up the
site and removing and rendering harmless the Hazardous Material according to applicable laws to the
condition approved by applicable regulatory agency(ies).

Michigan has a Consumer Products Rule pertaining to labeling of certain products containing volatile organic
compounds. For specific details visit http://www.michigan.gov/deq/0,1607,7-135-3310_4108-173523--,00.html

Refrigeration and Air Conditioning:
The Contractor must comply with the applicable requirements of Sections 608 and 609 of the Clean Air Act (42
U.S.C. 7671g and 7671h) as each or both apply to the Contract.

Environmental Performance:

Waste Reduction Program: Contractor must establish a program to promote cost-effective waste reduction in
all operations and facilities covered by the Contract. The Contractor's programs must comply with applicable
federal, state, and local requirements, specifically including Section 6002 of the Resource Conservation and
Recovery Act (42 U.S.C. 6962, et seq.).

2.300 Reserved
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Attachment A — Pricing

Facility Per Prisoner Per Meal
Price
All Facilities Per Scale Set Forth Below

Except as otherwise specified herein, the Per Prisoner Per Meal (PPPM) price specified above, is fixed for the
first year of the Contract. Beginning August 1, 2016, and every anniversary thereafter, the Contractor will
receive a PPPM adjustment of an amount equal to the greater of one (1%) or the change in the Bureau of
Labor Statistics, Consumer Price Index, All Urban Consumers, U.S. City Average, Food Away From Home.
Annual price adjustments shall be based on the most current data available sixty (60) days prior to the contract
anniversary date and shall be communicated to the client not less than thirty (30) days prior to the effective
date of the new prices.

In addition, in the event of material unanticipated cost changes, whether in (i) federal, state or local sales,
payroll based or other taxes, or (ii) the minimum and overtime wages or the scope, application or implementing
regulations related thereto or the enactment or application of any “living wage”, “prevailing wage” or similar
laws by any governmental entity having jurisdiction over the parties it is agreed that Trinity shall have the right
to adjust its per meal prices to reflect the impact of the cost changes. If other material conditions change due to
causes beyond Trinity Services’ control, including, but not limited to a change in the scope of services, menu
changes requested by the MDOC, decreases in prisoner population or the availability of prisoner labor or
changes in federal, state or local standards or regulations or other unforeseen conditions beyond Trinity’s
control, it is agreed that Trinity shall have the right to adjust its PPPM to reflect the impact of the change in

circumstances.

In addition, in the event of any material unanticipated cost changes, the parties agree that they will negotiate in
good faith to adjust the PPPM so as to render the change margin neutral to the Contractor.

In the event that Staff meals increase 3.0% or more above 68,000 meals per month, the parties agree to
renegotiate the PPPM price or mutually agree upon modification(s) to this Contract to offset the impact of the
increased Staff meals.

In the event the number of religious meals required by MDOC increases by 25.0% or more above 450 religious
meals per day, the parties agree to renegotiate the price of religious meals that the Contractor charges to
MDOC.

Diet snacks must be included in the PPPM price specified above. Approved Staff meals must be included in
the PPPM price specified above. Approved Staff are only served lunch and dinner meals. Meals are served on
all three shifts. Other Staff and guests wanting to purchase a meal shall be allowed to purchase at the PPPM
price specified in the scale for the scale line 34,096 to 35,745 Invoiced amount must be based on the daily
count of actual meals served at each institution. Population served can vary and is not dependent on total
capacity.

The MDOC shall not receive any prompt payment discount from Contractor.

63




oy
CONTRACT #071B5500118 ‘

MDOC PPPM Scale

Number of Meals Served PPPM
From To
17,596 — 19,245 $1.730
19,246 — 20,895 $1.684
20,896 — 22,545 $1.642
22,546 — 24,195 $1.605
24,196 — 25,845 $1.571
25,846 — 27,495 $1.540
27,496 - 29,145 $1.512
29,146 — 30,795 $1.486
30,796 — 32,445 $1.462
32,446 — 34,095 $1.440
34,096 — 35,745 $1.420
35,746 — 37,395 $1.389
37,396 — 39,045 $1.369
39,046 — 40,695 $1.351
40,696 — 42,345 $1.334
42,346 — 43,995 $1.318
43,996 — 45,645 $1.303
45,646 — 47,295 $1.289
47,296 — 48,945 $1.275
48,946 — 50,595 $1.262
50,596 — 52,245 $1.250

The “Number of Meals Served” for billing purposes is calculated by dividing the total number of billable meals
served during the billing cycle by the number of meal periods in the billing cycle. For example: For a four (4)
week billing cycle, the “Number of Meals Served” for billing purposes is calculated by dividing the total number
of billable meals served during the four (4) weeks by 84 (28 days x 3 meals per day = the number of meal
periods in the billing cycle). The result of the calculation determines the scale pricing for the billing cycle.
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Attachment B — CFA Map

Michigan Department of Corrections

Correctional Facilities Map
As of November 2010

® Correctional Facilities
Ojibway Correctional Facility
Baraga Max. Correctional Facility
Marquette Branch Prison®

Alger Correctional Facility
Newberry Correctional Facility

NORTHERN REGION

Chippewa Correctional Facility
Kinross Comectional Fadlity
Pugsley Correctional Facility

Oaks Correctional Facility
Earnest C. Brooks Comectional Fadlity
Muskegon Correctional Facility

DOOENDOOEWN -

West Shoreline Correctional Facility
Carson City Correctional Facility

. Central Michigan Correctional Facility
St. Louis Correctional Facility
Saginaw Correctional Facility

Richard A. Handlon Correctional Facility
lonia Maximum Correctional Faglity
Michigan Reformatory

Bellamy Creek Correctional Facility
Thumb Correctional Facility

Macomb Correctional Facility!

G. Robert Cotton Correctional Facility
Charles E. Egeler RGC*

Parnal Comectional Fadlity

Cooper Street Correctional Facility
Spedal Alternative Incarceration Facility
Mound Correctional Facility

Ryan Comectional Fadlity
Women's Huron Valley Correctional Facility!*
Woodland Center Correctional Facility!

. Florence Crane Correctional Facility
Lakeland Correctional Facility

2lee
Branch

Gus Harrison Correctional Facility

*Includes reception centers
Tinpatient psychiatric units operated by the Michigan Dept. of Community Health

Source: Correctional Facilities Administration
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