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Commissioner Sally A. Haymen

Several staff members from the Corrections & Rehabilitation Department, Food Services
Burean recently met with your assistant on your behalf.

Our conversation concerned scveral issues relating to recent difficulties that the Food
Services Bureau has encountered due to infrastructure and out dated equipment problems
in the kitchens operated by the Food Services Bureau.

Since 1998, the Food Services Bureau has operated under a Memorandum of
Understanding aimed at providing efficiency in the area of food service for the
Corrections Department. We have experienced success under the Memorandum of
Understanding and are looking for ways to move forward and meet the growing needs of
our department as well as Miami-Dade County.

) © During this meeting, the staff expressed the desire to discuss not only the problems, but
our ideas for solutions. With the monies we have saved Miami-Dade County, we are
t looking for support from our government officials to help us fulfill and facilitate the
A needs of our department and Miami-Dade County as well.

v It was suggested during the meeting that we prepare an informational package concerning

our difficulties and our ideas to remedy them. Attached for your review is an
v informational package and proposal for a central Kitchen. We believe that this idea will
remedy the current problems, aim us in the right direction for the future, and will
ultimately save Miami-Dade County tax dollars. We even have ideas about initial
funding and reimbursing Miami-Dade County for the funding.

We are looking forward to meeting with you as soon as possible.
| Thank you,
: The staff of the Food Services Bureau
: Contact: Theophilus Williams 305-984-3430

v Carlos Waldron
o Bertram Strachan
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Background of Food Servuces Bureau
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' The Mlamuu ade County Correchons & Rehabllztatlon Departments Food Services
Bureau prowdes food service to, seven, Miami-Dade County correctional, facmtles servmgm
an’ average Of 24,000 meals per ‘day 1o inmates ‘and staff. The Food Senvices Bureau
provides five different menu types, all certified by a Regustered Dietitian, mcludnng
Bpd s BSUISIONST fOr sPecial medicar and réligious diets. ‘Meals ‘are prepared Utilizing both the ki
traditional cook serve method and a state of the art cook/chill, rethermahzatlon system
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cooking staff and mrnate labor in each of the k;tchens and pantries.
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Since October 1, 1998, the Food Services Bureau has been under a specral agreemem
et called g “Membrandum'iof Understanding ‘(MOU), with Miami-Dade” Cotinty thaf was» ==+ ¥
established as a result of a study to avoid privatization. The Memorandum of
BRI YERStARdING oltliRés the provisions of the agreemant, sets & “Badget objective” fg e s
met to avoid privatization, and allows provisions for “additional savings”._ Any "additional
Brgnamie o calings” if realized, Will 'be split50/50 bétween ‘Miami-Dade County and the émployess
of the Food Serwces Bureau The employees of the Food Services, Bureau  will
determlne “With approval from the County Manager, ‘the usage “of their 50% portxon of

weumeer- -+ 4018 SAVINGS, Which may include a gain sharing program. e eateles A b gt
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eempovevegeurner-Guilford. Knight. Correctional:Center Kitchen - .-« .+ o covrsuwomion; wnssmonesmgongv

mEesmRasssas FhisiKitehen s wtilized as-a:mock central kitchen. - The kitchen.opened-with thefacility: in: s w-sw et
1089 and was originally designed to prepare approximately 4,000 — 5,000 meals per
yepsRsRoRSIdFY R HOWeVer: prasently. sthis-Kitchén®is producing ‘meals’ (breakfast‘ IGRERYahd e nnery ruraasin
for Turner Guilford Knight Correctional Center (approximately 1,100 inmates), Metro
wmRT STt Detention Center (appriximately 2,600 inmates), Training & Treatment CEnter & ¥ ™
P 300t Samp Brogram, {approximately 1,500 inmates), the food and trays for,North Dade, , . .vomims
Community” Corrections Center (approximately 100 inmates), and specsal diets
peseerrea(@pRIOXimately.300.inmates)-for-the; entiresjail-system:: sThextotal:numbersofumealssporwsymmmssen
day produced by this facility is approximately 17,000. The kitchen at the Turner Guilford
rrsmsmisyrKpight=Correctional-Center-isrequipped-with-a- cook/chillsystem where' mgredlents"3rew‘wv‘ﬂ~w‘ff‘ﬁ*’*
received into the facility, cooked and then rapid chilled to be stored for later use. Al
kbl ”Mfood?*ts BOton traye in this facility in'a cold State’ and then the maals are warmed Gtilizing o
wipwisas .. 2. + &1@thermalization unit in.the housing areas. Dirty trays are then refurned.to the kitchen , . s v

for washmg and use in the next meal.

W@M SHdp A o R K . T P SRR S JUUNE RRNT INTIE SR S &
W e Bl w v e s x e . . ) s N TR
M“;’MQ R R ALY SR ' . . . C P P B AT R

Food.Services Bureau, OVEIVIOW . . L s w,rw
Attachment 2

PPN oy o B0 % B0 o0 S AT e e e s e e iy o QOO Datger st

[ L g e D T L : o

WA AR W W B =T

B el e e g



APR-B9-2807 15:35 FROM: CDMMISSIDNER MDSS ) 993@5“3726@11 ' TD M1 ami Dade County F.4-18

g vy oy g W L e TV T W TR T T P P AT BN 801
BT T ST Wt T L AT, ST ) I i e

SRR P o s WO By 1 o A e i e Taat
[ s e S e i R s e e s e e
pgchin i bl O I e T A, e i g Gy ’{("W“"‘W g"ﬂ% ’;R o K ‘wﬁm

WA AT F OO aNSERICe s  Blrealivs cirently in their second’ negotlated7 contract (MOUY with
Miami-Dade County, with a new negot:ated contract to begin in the 2007/2008 fiscal
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To date, the Food Services Bureau has saved a total of 5 378 million doltars for Miami-
Dade County. A total of 2.249 mlllrpnbc{nollars has been returge‘qupNM'aﬁmrmDade COUNY ey i)
WS sas el 606 PO HION Of At ditional .savings “doliars -Altotal o 24 mrllron“dollérrs"haswwa"
been distributed since the 1998/1999 fiscal year as part of the gain sharing program.
Between the 1998/99 and 2004/05 fiscal years, the Food Servrces Bureau has only
WW@@Q gemissad-theirtarget:oncejand:wasioverby: $450;000 3 s e 2RI WWWﬁWWJ%WW
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Challenges
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mgﬁmmwhrm., eesnof} the Food Services Bureau very cleariy recognize their obligation to

the Memorandum of Understanding and the need to fulfill their budget objective. There
o gﬁr;g*iloryvever obstacles that interfere with. the abrhty;,to U, an. foperatronpeffectr“yelyg;%gm@@m@: :
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Thwroughout the I\{I‘OML{”ye@rwsn ythere fiave been nume ous, syrtuatronsm rt_hjw,qbptga RINGethe arg
RO St eficiBntpricing-while-abiding by-the policies And procediras o the® D’é‘pa’!’rtws W R

Procurement Management, i.e. unable to purchase Styrofoam products, Inspector

General fees, User Access Program fee, etc. . S
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The storage, (dry, refrigerated, and freezer) is inadequate for the number of meals
being produced by the Food Services Bureau. In addition, we are unabfe o tak

iy,

mﬁgﬁgﬁmadvaQtagegpﬁngunquurchasmg«;;\overproduct;onrfpurchasrng’f.fand”"é‘rﬁ}«b"ﬁfﬁ”é' unﬁ? Ws W Wﬁ"@@%@@

- A nmrted storage space. A conservative estimate of cost savings through

Ay A -:bu!k./overproductron/oppodumty purchasing is over $500,000 per year. This problem
does affect the efficiency of the Bureau.
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The Food Services Bureau seems to constantly have a vacancy rate that averages

close to and sometimes more than 20% of the total staff. At the present time the

vacancy rate in the Food Services Bureau Administration office -is 50% of the

administration staff. There is.a multitude of hold ups in the process of hiring staff

These may include trying to obtain a borrowed list from the County, getting interview

questions approved, waiting for an interview list to be validated and approved by the

chain of command, background checks, candidates failing backgrounds, etc. It is very

common for a position to take a year or more to fill.
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T RE E SO0 SEICES B U8t is opserating two-cooking kitchens: \;‘Vrth"‘ar:tiqugtédw mh:eﬂ?u:@rg&ntﬁ R

overused beyond life expectancy equipment. The refrigerators and freezers in TGK,

PTDC, and the T&TC have long needed to be replaced. in the Nwrercommendatrons, I
mﬁgm&“sé”étron?ﬂ’él" BWLITHAVE made fecommendations.in reference dorhow. re;frugera’tlon/ﬁ‘eez@r:?i SRR

replacement could be handled and the possible need for less space.
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Thefidor at PTDC is in very poor condition and is in need of being replaced. Due to the
mepixgiy 3w structuralwproblems with: the facility (problems underrieath the building),’ the' advice ~
- rregejvgd‘isw that tpe: kitchen, floor cannot be replaced. at this time. .On the thirdytry,s % s 4
A funding to replace some old, worn out equipment at the PTDC and the four blast chillers
~vat-1GK-nas-been-approved-—Although-a-schedule-for-replacing equipment=i?

©SOTTES ST A VING G EEpT Ve d W I FOou " SEVIEES. Blrean, Budget,

VAV repldcément of the equipment has not always happened.
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In addition to equipment yeplacements needed at the, Pre-Trial Detention Centers, y » 1 4
Wy 4N Kitcheny the' infrastructure of this kitchen is in desperate need of retrofitting. "The hood ‘
wyenn 3 1 SYSteM.needs., replacing,: the. walls; floor and ceiling need replacing, the ' pleimbing ™" " "
running overhead needs to be moved (plumbing pipes should. not, be,run, over, , . s
ARy N sook/preparation areas), ventilation to the outside needs retrofitting, doors, both security
moymgoon @R AON-seCUrity:need replacing, etc. Many of these are' expensive® items ahd' i the % ™
‘ recommendations section below, | have made recommendations . in reference,to how , ; 4 1 s
Y LY 0 repairs to'this kifchen could be handied. |
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Recommendations
ek T N T B
ey~ o NAVE, recommended-to: the: Miami-Dade Corrections & Rehabilitation: Departmentithiat -+ >3
Miami-Dade County should strongly consider building a central Kitchen., This kitchen ., | ,
ey ) dwould: include* drytstorade refrigeration; freeZers, cooled preparation’ and ﬁack‘”ag‘iné \
rooms, cooking equipment (cook/chill method), bakery, etc. Al food. service functions,, v s
PR Y Y eCSiving  of ingredients, storage, cooking, tray make-up, etc. would be handled in the

A 4 coentral kitchen. A very preliminary proposal of my ideas is included underiseparate 4.4 4 5 8
TV Tcover, T

fory T3 s
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I have also proposed the possibility of utilizing disposable trays and am currently
Mgy g ;,x_q-,;=,15-:wpﬁ£<iﬁg;\,o@. this. project. .Thesuse:of disposable trays:wouldveliminate the purchaserof &4+ 41
S tray servers and covers (over $500,000 to replace each tray once per year), tray inserts
M’mmwmmm(ﬁnDQQximatvely‘; +$400,000/year), -dishwashing. 'aﬂ’]BChil"l& “purchases: ((currently “uses sixt i sy mgimi
dishwashers approximately $90,000 each), repair and maintenance of, same,
,.,qu;m;-m@_dighyvevxsmiqgmcb_emipalsm(approximately; $40,000/year); fiat bed carts: ($1;000veachtor & #5404
- $80,000 every two years), and staff time. | am currently testing trays for this project and ‘
wymery £ w-look -forward to presenting the Corrections Department with my recommendations in‘the * ' ¥ Y ™
LN R AL S ﬁvearyﬁn?a\r f%ltl;!r?, R : - ' ' AR S L N L S N
Mwn-w-n:-{-«-_@, The.use of a central kitchen would reduce and/or eliminate the following rredundancy » <t ¥ -y oy
' within the Food Services Bureau:
AL TR TS S T T Co : . ‘
vy 1 -8 MOVINg food items from one faclity to another times four facilities., - Pre-made. .y 4 s
' trays would be the only delivery,
L T N N O O T T T S :
‘ s _Delivery by vendors to four separate facilities
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munqy v 3 ey Food pilferage and/or spoilage times four facilities S TR L T S N
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A ' * Cooking and inventory staff spread out amongst numerous facilities .
Yamy
av v e Therefrigeration and freezer space in the separate facilities colld be reducad’ ' * © "
A significantly if we no longer stored food ntems at the md:v:dual facilities' and only * ' *
SN0 155 Rt VR SC U W U Y W O
. yorn
e . Dry storage areas times four facilities. o
VLB
mex v+« In addition, the kitchen at the Pre-Trial Detention Center could be retrofitted where thére * ' ¥
AE A s Is no, cooking equipment in the kitchen, This kitchen would then be changed to a central® : » 1 ¥
. retherm. The trays would be made in the central kitchen, sent to this facility, kept under + ~ « «.
ko TR -y %

‘refrigeration in the kitchen and then warmed in retherm umts (warming units only, no,
vovoa v e refrigeration) located in the kitchen, "By using warmmg units instead of combmatnon
weem v o <URItS, there would be a tremendous cost savings in the purchase of the uriits. “The * ' °
warming would be cycled so that not all of the. trays would be ready. at the same: time, * &+ + + A

T TIN

o

VoA aHowmg dehvery by floor. The warmed trays would be loaded into cambro type . . .
™t mobile containers for delivery to the floor. These containers are msulated and are

4% 4 s capable of keeping food hot for several hours. C
ER e SR S

The Women 5 Detent:on Center has refrigeration space in their kitchen, S0 the traysdor v v 4 4
YUY that facilify would also be made in the centrat Kitchen and delivered to the WDC,
wyeesy o -Warming units could berinstalled in their kitchen for tray warmmg and the inmates could'
. continue to eat in the cafeteria style they are used to. A R

K 1 < k]

Ay

. C . "> . T . . . E . . .y . Loy 4 \ H E I T - v
AR b l am'proposing the same service for the Training and Treatment Center. With a central e

aeaey vy o Kitchenathestraywasher and tray line equipment could be removed. The'kitchen could * * + * *
then be utilized as a central retherm in the same manner as the PTDC with the, same, . , . ,

AT type warmmg umts

£ A28 SR ST S TR

' In TGK and MWDC | would propose that both of these facilities be equnpped with ,

' Gombination refngeration/warmmg rethermalization units. Pre-made trays would be

w4 v sStored in-the:kitchen refrigerators with the next meal stored in the-housingareas.! Wheri, ¢ * ¢ * 3
appropr:ate the warming of the trays could be handled in the individual housing,area as , ..

TSR N s done preseéntly.  However, | would recommend to the department that the retherm

gy Y v wunits be:caged:so that inmates do not have access to them. , AL N N N
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WA 1 intend to ‘recommend that the kitchen in TGK be left in tact. This would be our

oy 4 \emergency backupskitchen,: While it would be difficult to prepare meals for the entirg * ¢ ¥ t
system from thxs kitchen It could be done in an emergency.
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A ¢y 20N an addntronal note, if a central kitchen were brought on:line, once we have + » » v 1
established ourselves with this method, we would begin to bid on other contracts that |

AN Y the County is currentiy outsourcmg at relatwely high pncmg
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