
 
AMENDMENT NO.17 

 
TERM CONTRACT NO. Y12-182, INMATE FOOD SERVICES 

 
EFFECTIVE DATE:  March 14, 2024 

 
 
By mutual agreement, the subject contract is changed as follows:  
 

1. The contract is hereby extended for the period of March 14, 2024 through May 13, 
2024. 
 

 
 
The total contract amount remains unchanged, and all other terms, conditions and 
prices remain unchanged. 
 
 
ARAMARK CORRECTIONAL          BOARD OF COUNTY COMMISSIONERS 
SERVICES, LLC     ORANGE COUNTY, FLORIDA 
 
________________________________  ________________________________ 
Signature      Signature 
 
________________________________  Carrie Mathes, Manager______ 
Print Signature Name 
        
________________________________  Procurement Division 
Title        
________________________________  ________________________________ 
Date       Date 

2.16.2024



AMENDMENT NO.16

TERM CONTRACT NO. Y12-182, INMATE FOOD SERVICES

EFFECTIVE DATE:  December 14, 2023

By mutual agreement, the subject contract is changed as follows:  
 

1. The contract is hereby extended for the period of December 14, 2023 through 
March 13, 2024. 
 

2. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 4% in 
accordance with the applicable Consumer Price Index. 

Inmate meal prices will be adjusted from $1.172 to $1.219 per meal. 
Bag meal prices will be adjusted from $1.172 to $1.219 per meal. 
Kosher meal prices will be adjusted from $5.535 to $5.756 per meal. 

 
 
 
The total contract amount remains unchanged, and all other terms, conditions and 
prices remain unchanged. 
 
 
ARAMARK CORRECTIONAL          BOARD OF COUNTY COMMISSIONERS 
SERVICES, LLC     ORANGE COUNTY, FLORIDA 

________________________________ ________________________________ 
Signature      Signature 
 
________________________________ Carrie Mathes, Manager______ 
Print Signature Name 

  
________________________________ Procurement Division 
Title   
________________________________ ________________________________ 
Date       Date 

12.20.2023



 
AMENDMENT NO.15

 
TERM CONTRACT NO. Y12-182, INMATE FOOD SERVICES

EFFECTIVE DATE:  December 14, 2022
 

By mutual agreement, the subject contract is changed as follows: 

1. The contract is hereby renewed for the period of December 14, 2022 through 
December 13, 2023. 
 

2. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 8% in 
accordance with the applicable Consumer Price Index. 

Inmate meal prices will be adjusted from $1.085 to $1.172 per meal. 
Bag meal prices will be adjusted from $1.085 to $1.172 per meal. 
Kosher meal prices will be adjusted from $5.125 to $5.535 per meal. 

All other terms, conditions and prices remain unchanged. 

ARAMARK CORRECTIONAL          BOARD OF COUNTY COMMISSIONERS
SERVICES, LLC     ORANGE COUNTY, FLORIDA 

________________________________  ________________________________ 
Signature      Signature 

________________________________  Kathy Saldutti, Contract Agent______ 
Print Signature Name 

       
________________________________  Procurement Division 
Title        
________________________________  ________________________________ 
Date       Date 



(1) 
 

AMENDMENT NO. 14 
CONTRACT NO. Y12-182, INMATE FOOD SERVICES

EFFECTIVE DATE: DECEMBER 14, 2021

By mutual agreement, the subject contract is changed as follows:

1. The contract is hereby renewed for the period of December 14, 2021 through December 
13, 2022.

2. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 4% in 
accordance with the applicable Consumer Price Index.

 
Inmate meal prices will be adjusted from $1.043 to $1.085 per meal.
Bag meal prices will be adjusted from $1.043 to $1.085 per meal. 
Kosher meal prices will be adjusted from $4.928 to $5.125 per meal. 

 
The total amount of the contract remains unchanged and all other terms, conditions and prices 
remain unchanged.
 
IN WITNESS WHEREOF, the parties have executed this amendment on the dates below: 
 
 
ARAMARK CORRECTIONAL
SERVICES, LLC 

 BOARD OF COUNTY COMMISSIONERS
ORANGE COUNTY, FLORIDA 

By:  
 
 
Print Name: 

 

Perry Davis, Contract Supervisor
 
 
Title:

 

Procurement Division 
 
Date:

 
Date: 

 
12/15/2021



 
AMENDMENT NO.13 

 
TERM CONTRACT NO. Y12-182, INMATE FOOD SERVICES 

 
EFFECTIVE DATE:  December 14, 2020 

 
 
By mutual agreement, the subject contract is changed as follows: 
 

1. The contract is hereby renewed for the period of December 14, 2020 through 
December 13, 2021. 
 

2. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 4% in 
accordance with the applicable Consumer Price Index. 

 
Inmate meal prices will be adjusted from $1.003 to $1.043 per meal. 
Bag meal prices will be adjusted from $1.003 to $1.043 per meal. 
Kosher meal prices will be adjusted from $4.738 to $4.928 per meal. 
The service fee charged for the package purchase will be adjusted from $5.95 to 
$6.95. 

 
3. SPECIAL TERMS AND CONDITIONS 

25. SINGLE-USE PRODUCTS 

The Board of County Commissioners has established a single-use products and 
plastic bags policy intended to reduce the use of products which have become 
globally recognized as having lasting negative impacts on the environment. 
 
Neither single-use products nor plastic bags may be sold or disbursed on County 
property by staff or contracted vendors, except as set forth in Orange County 
Administrative Regulation 9.01.03. Failure to comply with the Regulation may 
result in termination of the contract or other contractual remedies, and may affect 
future contracting with the County. The use of reusable, recyclable, 
biodegradable, or compostable materials is encouraged. 

 
All other terms, conditions and prices remain unchanged. 
 
 
ARAMARK CORRECTIONAL          BOARD OF COUNTY COMMISSIONERS 
SERVICES, LLC     ORANGE COUNTY, FLORIDA 
 
________________________________  ________________________________ 
Signature      Signature 
 
________________________________  Zulay Millan, Assistant Manager______ 
Print Signature Name 
        
________________________________  Procurement Division 
Title        
________________________________  ________________________________ 
Date       Date 

Mark R. Adams

VP Finance

DocuSign Envelope ID: CBA8A596-4EF9-4BF4-B6CC-D565EAD4544A

12/22/2020

PDavis3
Pencil











AMENDMENT NO. 8 

TERM CONTRACT NO. Y12-182 
FOR 

INMATE FOOD SERVICES 

EFFECTIVE DATE: APRIL 13,2017 

The above contract is changed as follows: 

1. Amendment No. 8 is issued to add Exhibit A.1, as attached. 

2. Exhibit E, Product List. 

All other pricing, terms and conditions remain the same. 

Signature 

Mark R. Adams 

Print Signature Name 

Vice President, Finance 

Tltle 

6/ il /?...or? 
Date 1 1 

BOARD OF COUNTY COMMISSIONERS 
ORANGE COUNTY, FLO IDA 

Maria Guevara-Hall, CPPB. 

Purchasing Agent. Procurement Division 



EXHIBIT A.1 

INMATE FOOD SERVICES -SCOPE OF SERVICES 

1. As an extension of staff dining, to assist with staff safety and convenience, Aramark 
is authorized to operate a 24/7/365 snack and staple item service. 

2. Inmate labor shall not be used in the operation of this service. 

3. The service is a non-staffed operation based on an honor system relying on credit 
and debit cards for payments for items purchased. 

a. Aramark shall provide all machines, equipment and data/communication 
lines to operate the credit/debit card system. 

b. Aramark shall assume and maintain full responsibility for losses incurred due 
to occurrences of non-payment for items sold in the service area. 

c. Aramark shall be responsible for all credit card transactions including 
resolution of disputes. 

d. OCCD is responsible for providing surveillance cameras and shall provide 
access to video of the service area in order to assist with operations as 
applicable. 

4. The items and pricing of items to be sold at the service location are 
attached(EXHIBIT E: Product List). 

a. Items that are "like or categorically similar" (e.g. candy bars, chips, drinks, 
etc.) to items sold in accordance with Orange County's (OCCD) vending 
machine contract shall be priced at least $.10 higher (not including sales tax) 
than items in the "like or categorically similar" items sold in the vending 
machines. 

b. In no case will larger "Jumbo" sizes of like vending type items be authorized 
for sale in the service area. 

c. All items and pricing must be approved by Orange County Corrections prior 
to being considered for sale in the service area. The OCCD point of contact 
for evaluation of price increase requests and request to introduce new items 
for sale is the Fiscal Division's Senior Monitoring and Evaluation Coordinator. 

d. Aramark may request price adjustments annually; Guidelines are as follows: 

i. The Consumer Pricing Index (CPI) shall be used as a general 
guideline/basis for evaluation of price increase request. 

ii. The requests must be submitted by Aramark along with the CPI data 
ii i. Although CPI will be utilized in the evaluation of prices, OCCD shall 

make the final determination on all price increase request. 
iv. Sales tax must not be included in the proposed prices 



e. Aramark shall be responsible for submitting all sales tax documents and 
payments to the State of Florida as applicable. 

5. Aramark shall be responsible for supplying all equipment necessary to operate the 
service. Equipment furnished/purchased/leased by Aramark shall be the sole 
responsibility of Aramark and shall be removed by Aramark from the OCCD 
property as necessary or as directed. 

a. All equipment must be maintained in a safe and clean working condition 
throughout the term of the contract. 

b. Orange County Corrections maintains the right to remove equipment deemed 
to be unsafe. 



EXHIBIT E: PRODUCT LIST Pack Size/Brand/Price PRICES DO NOT INCLUDE SALES TAX 
Product 

Bar Protein Choclte Chp Ck Dgh Q 2.12 oz Quest 3.09 

Power Bar Protein Plus Chocolate 60 gram Nestle 2.79 

Power Bar Protein Plus Vanilla Y 60 gram Nestle 2.79 

P3 Pk Tky Brst/ColbyJkChs/Aimd 2 oz OscarMayer 2.49 

P3 Pk Chkn Brst/ChdrChs/Pnts 2 oz OscarMayer 2.49 

Flowers- Honey Wheat Bread 20 oz Flowers 1.95 

Flowers- Natures Own Butterbread 20 oz Flowers 1.95 

Clif Bar Crunchy Peanut Butter 2.4 oz Clif Bar & Company 1.89 

Pretzel Crisps - Buffalo 3 oz Snack Factory 1.89 

Pretzel Crisps - Original 3 oz Snack Factory 1.89 

Kraft Mozzarella String Cheese 1 oz Kraft 0.99 

Fiber One Chocolate Oats & Chaco 1.4 oz General Mills 0.99 

Oatmeal Express Apple Cinnamon 1.9 oz Quaker 1.79 

Oatmeal Express Maple & Brown Su 1.9 oz Quaker 1.79 

Cheerios 1.38 oz General Mills 1.69 

Honey Nut Cheerios Cup Cereal 1.83 oz General Mills 1.69 

Lucky Charms Cup 10/6ct 1.73 oz General Mills 1.69 

Kellogs Froot Loop Cups 1.5 oz Kellogg 1.69 

Kelloggs Frosted Flakes 2.1 oz Kellogg 1.69 

Otis Spunkmeyer Blueberry Muffin 4.0 oz Aryzta 1.19 

Otis Spunkmeyer Banana Nut Muffi 4.0 oz Aryzta 1.19 

Nutri-Grain - Blueberry 1.3 oz Kellogg 0.99 

Nutri-Grain - Strawberry 1.3 oz Kellogg 0.99 

Nature Valley Oats & Honey Grano 1.5 oz General Mills 0 .99 

NatValley SwtSalty Almond Bar 1.2 oz General Mills 0.99 

Poptarts- Cinnamon Brown Sugar 3.5 oz Kel logg 0.99 

Poptarts - Strawberry 3.6 oz Kel logg 0.99 

Borden-Whole Milk Gallon Borden 3.75 

Borden- 2% Milk Gallon Borden 3.45 

Borden Chocolate Milk Pint Borden 0.80 

Borden- Whole Milk Pint Borden 0.75 

Borden- 2% Milk Pint Borden 0.65 

MinuteMaid Lemonade 20oz 20 oz Coke 1.59 

Diet Coke 20 oz Coke 1.49 

Coke 20 oz Coke 1.49 

Sprite 20 oz Coke 1.49 

Dr Pepper 20 oz DPSG 1.49 

Canada Dry Ginger Ale 20 oz DPSG 1.49 
Chef Salad 7.75 oz Ready Pac 5.89 

Chicken Ceasar Salad 6.25 oz Ready Pac 5.89 



EXHIBIT E: PRODUCT LIST Pack Size/Brand/Price PRICES DO NOT INCLUDE SALES TAX 

Product 

Cobb Salad 7.25 oz Ready Pac 5.89 

Carrots and Ranch Dip 6.75 oz Ready Pac 4.49 

Sabra - Roasted RP Hummus & Pret 4.56 oz Sabra Dipping Company 3.49 

Sabra Rstd Garlic Hummus w/Pretz 4.56 oz Frito Lay 3.49 

Veggie/Cheese Ranch Dip 4.1 oz Ready Pac 3.49 

Borden Eggs Dozen Borden 1.95 

Lean Cuisine Fettuccini 9.25 oz Nestle 4.39 

Big AZ Pork Rack o Ribs BBQ 8.6 oz APF 4.29 

Lean Cuisine Spag w/Meat Sauce 11.5 oz Nestle 4.19 

Pierre Philly Style Cheesesteak 6.2 oz APF 4.09 

Pierre Cheeseburger Jumbo 7 oz APF 3.99 

Pierre Beef Chopped A1 Sauce 5.55 oz APF 3.99 

Buffalo Style Chicken Sandwich 6.35 oz APF 3.69 

Nestle Dibs Bite Size 4.0 oz Nestle 3 .49 

Nestle Toll House Cookie Sandwic 6.0 oz Nestle 3.49 

Pierre Hot n Ready Egg/Cheese/Ba 5.6 oz APF 3.29 

Hot Pockets Ham & Cheese 8 oz Nestle 3.09 

Red Baron 5 Four Cheese Pizza 5.49 oz Schwan Food Company 2.99 

Fast Choice Honey Mustard Chicke 5.4 oz APF 2 .69 

Rye Street Turkey and Swiss Wedg 4.5 oz MG Foods 2.59 

Tonys 5 Deep Dish Pepperoni Piz 5.57 oz Schwan Fo.od Company 2.39 

Nathans Hot Dogs 3.5 oz APF 2 .39 

Nestle Ice Cream Bar Drumstick V 4.6oz Nestle 2 .09 

Jose Ole Chimichanga Chicken & C 5 oz Specialty Brands 1.69 

Nestle Crunch 3 oz Nestle 1.59 

Butcher Boy Burrito Beef/Bean 5 oz Specialty Brands 1.19 

Coffee 1.99 

Tea 1.99 

Speciality Coffee Drink 1 .99 

Jack Links Original Beef Jerky 3.0 oz Links Snacks Inc. 5.09 

Jack Links Beef Jerky Teriyaki 3.0 oz links Snacks Inc. 5 .09 

Chicken Noodle Soup - microwavab 15.4 oz Campbells 3.39 

Vegetable Soup - microwavable 15.4 oz Campbells 3.39 

Kars Roasted Salted Pistachios 3 oz Kars 3.39 

Kars Natural Almonds 3oz Kars 3.39 

Planters Cashews 3 oz Kraft 2.99 

Bumblebee Tuna & Crackers 3.5 oz Kars 2.89 

Easy Mac 2.05 oz Kraft 1.59 

Lay's Kettle Cooked 40% Less Fat 1.375 oz Frito Lay 0.99 

Fritos Chili Chs LSS 2 oz Frito Lay 0.99 



EXHIBIT E: PRODUCT LIST Pack Size/Brand/Price PRICES DO NOT INCLUDE SALES TAX 
Product 

Fritos 2 oz Frito Lay 0.99 

Lays BBQ LSS 1.5 oz Frito Lay 0.99 

Lays Regular 1.5 oz Frito Lay 0.99 

Lays SrCrmOnion LSS 1.5 oz Frito Lay 0.99 

Cheetos 2 oz Frito Lay 0.99 

Cheetos Crunchy Jalapeno Cheddar 2 oz Frito Lay 0.99 

Doritos Cool Ranch 1.75 oz Frito Lay 0.99 

Doritos Nacho Cheese 1.75 oz Frito Lay 0.99 

Baked Lays BBQ LSS 1.125 oz Frito Lay 0.99 

Baked Lays 1.125 oz Frito Lay 0.99 

Baked Lays SC&O 1.125 oz Frito Lay 0.99 

Goldfish 2.25 oz Campbells 0.99 

Ruffles Cheddar & Sour Cream 1.5 oz Frito Lay 0.99 

Rold Gold Classic Tiny Twists 2 oz Frito Lay 0.99 

Baked Lays Cheddar & Sour Cream 1.125 oz Frito Lay 0.99 

Smartfood White Cheddar 1 oz Fri to Lay 0.99 

Wheat Thins - Regular 1.75 oz Mondelez 0.99 

Kars Sunflower Seeds 2 oz Kars 0.99 

Cheez-It Orig LSS 2oz 2 oz Kellogg 0.99 

6-Pack Cheese PNB Crackers 6 ct. Keebler 0.99 

Pringles - Original 1.3 oz Kellogg 0.99 
Pringles - SC&O 1.41 oz Kellogg 0.99 

Hersheys Twizzler 7.0 oz Hersheys 2.09 

Hershey Milk 1.55 oz Hersheys 1.29 

Kit Kat 1.50 oz Hersheys 1.29 

Reeses PBC 1.50 oz Hersheys 1.29 
Skittles 2.17 oz Mars 1.29 
M&M Peanut 1.74 oz Mars 1.29 
Twix 1.79 oz Mars 1.29 

Snickers Peanut Butter Squares 1.78 oz Mars 1.29 
Milky Way 1.84 oz Mars 1.29 
3 Musketeers 1.92 oz Mars 1.29 
Snickers 1.86 oz Mars 1.29 
Rice Krispies Treat 2.13 oz Kellogg 0.99 

Oreo Sleeve 1.8 oz Mondelez 0.99 

Nutter Butter Sleeve 1.9 oz Mondelez 0.99 
Vitamin Water- Power C 20 oz Coke 1.69 
Vitamin Water Zero- XXX 20 oz Coke 1.69 
Fuze Tea 20 oz Coke 1.59 
Fuze Tea Ginseng Green Tea 20 oz Coke 1.59 



EXHIBIT E: PRODUCT LIST Pack Size/Brand/Price PRICES DO NOT INCLUDE SALES TAX 

Product 

Cherry Coke 20oz Coke 1.49 

Sprite Zero 20 oz Coke 1.49 

Paper Towels 1 roll Select Choice 0.95 

Toliet Paper 1 roll Marcal 0 .95 

Dr Pepper 20 oz. pepsi 1.49 

Diet Mountain Dew 20 oz. pepsi 1.49 

Diet Pepsi 20 oz. pepsi 1.49 

Mountain Dew 20 oz. pepsi 1.49 

Sierra Mist 20oz pepsi 1.49 

Pepsi 20 oz. pepsi 1.49 

Mountain Dew Kickstart Fruit Punch 16 oz. pepsi 1.49 

Gatorade G2 Grape 20 oz. pepsi 1.49 

Gatorade Lemon-Lime 20 oz. pepsi 1.49 

Gatorade Orange 20 oz. pepsi 1.49 

Gatorade Fruit Punch 20 oz. pepsi 1.49 

Ocean Spray Cran Grape 15.2 oz. pepsi 1.49 

Ocean Spray Orange Juice 15.2 oz. pepsi 1.49 

Ocean Spray Apple Juice 15.2 oz. pepsi 1.49 

Diet Lipton Green Tea w Citrus 20 oz. pepsi 1.49 

Lipton Black Tea Lemon 20 oz. pepsi 1.49 

Lipton Green Tea w/ Citrus 20 oz. pepsi 1.49 

Aquafina 20 oz. pepsi 1.49 



AMENDMENT NO. 7 

TERM CONTRACT NO. Y12-182 

FOR 

INMATE FOOD SERVICES 

EFFECTIVE DATE: APRIL 13, 2017 

The above contract is changed as follows: 

1. Amendment No. 7 is issued to add Exhibit A, Section 12 Staffing Dinning Facility, 
as attached. 

2. Exhibit D, Orange County Cafe Menu is added with the meal descriptions. 

All other pricing, terms and conditions remain the same. 

ARAMARK CORRECTIONAL 
SERVICES, LLC 
1101 MARKET STREET 
PHILA LPHIA PA 19107 

Signature 

Mark Adams 
Print Signature Name 

Vice President. Finance 
Title 

Date 
~13/n 

BOARD OF COUNTY COMMISSIONERS 
ORANGE COUNTY, FLORIDA 

Maria Guevara-Hall, CPPB. 

Purchasing Agent. Procurement Division 



EXHIBIT A 

INMATE FOOD SERVICES - SCOPE OF SERVICES 

12. Staffing Dinning Facility: 

A. The Staff Dining facility will be solely staffed and operated by the Contractor's 
employees. No inmate labor shall be used in Staff Dining. 

B. Staff Dining Hours of Operation are: 

Monday through Friday 

1. Breakfast 5:30am - 8:30am 
2. Lunch 1 0:30am - 1:30pm 
3. Dinner 9:00pm- 12:00 midnight 

*Weekends and Holidays - Ala cart menu items only. 
**Operating hours may be modified by mutual agreement. 

C. Breakfast, Lunch and Dinner menus are attached as (Exhibits E). The attached daily 
value meals represent a "snapshot" example of some of the meal types that will be 
served. The meals will vary based on staff input and other factors on a day to day 
basis. 

D. The Contractor shall request approval for menu modifications. Price redetermination will 
be based on the criteria set forth in Article 3 of the Inmate Food Services and Staff 
Dining Contract with one exception; 

1. Staff Dining prices shall be evaluated twice per year (every 6 months). No other 
changes to the Food Services Article 3 are authorized. 

E. The point of contact for evaluation of these price increase requests is the Corrections 
Fiscal Division Senior Monitoring and Evaluation Coordinator. 

F. County staff will be allowed to preorder meals from staff dining. In the event a meal is 
not picked up or paid for by staff, the Contractor is fully responsible for any related loss 
of food or payment. 

1. In the event preordering of meals becomes problematic, this option will be 
eliminated upon written request and mutual agreement from both parties. 

G. Credit/debit cards are an acceptable method of payment. 

1. The Contractor shall be responsible for all credit/debit card transactions 
including resolution of disputes. 



HOT ENTREE SPECIALS 
Rotates Monday- Friday 
includes entree, sides, small side $4.25 Tax 1cludea 

salad , dessert & beverage 

Available for Lunch and Dinner 

SALAD BAR 
Create the perfect healthy meal $0.35/0Z. 
at our fresh garden bar! Build your 
own salad from your choice of 
lettuce, fresh veggies, dressings, 
and other toppings. 

Served with Lunch and Dinner Monday-Friday 

SIDES 
French Fries $1.99 

Onion Rings $1.99 

Assorted Chips $1 .19 

Soft Serve Cup or Cone $0.99 

Beverages 
Coca Cola Freestyle 

60+ Flavors- 20oz/$0.99 

Tea/Coffee- $0.99 

Hot Choc/Cappuccino- $1.49 

. 41 A CARTE 
Ava1labief'aays a week 

Bur ers 
All Burgers prepared with Lettuce, Tomato, 

Mayo, Ketchup, Pickle and Onion 

% lb. Hamburger $3.29 

Y2 lb. Hamburger $4.29 

5.3 oz Angus Burger $4.49 

Chicken 
Sandwiches prepared with Lettuce, Tomato, 

Mayo, Ketchup, Pickle and Onion 

Grilled Chicken Sandwich $3.29 

Fried Chicken Sandwich $3.99 

Chicken Tenders $4.29 

Wings 6 ea. $5.99 

10 ea. $8.99 

Make it a Combo! 
Add $2 to any A La Carte item to make it 

a Combo! The combo will include a 
Fountain Beverage and your choice of 

French Fries OR Small Side Salad 

Other 

Tuna Salad Sandwich $3.99 

Fish Sandwich $4.29 

Turkey Club Sandwich $4.49 

Black Bean Burger $3.49 

Cheesesteak Sub $4.99 

Hot Dog $2.49 

1/6 Slice of Pizza $1.99 

w/ 1 Topping $2.29 

16 in. Pizza $10.99 

w/ 1 Topping $11.99 

Extras 
Add Cheese for $0.30 

Add Bacon for $0.50 





HOT ENTREE SPECIALS -WEEK THREE 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Sweet & Sour Chicken I Italian Sausage I Cajun Roasted Pork Chicken Fried Steak w/ Salisbury Steak & 
Loin Gravy Mushroom Sauce 

I 
White Rice I White Roll 

I 

I I Baked Potato Mashed Potatoes White Rice 
I 

Garlic Broccoli I Mac & Cheese 
I I I Grilled Vegetables Biscuit Steamed Corn 

Devil's Food Cupcake I I 
Green Beans 

; Chocolate Chip Cookie I Seasoned Carrots I Brownie Cupcake 

Brownie 
I I 

Blueberry Crumb 
Cupcake 

HOT ENTREE SPECIALS -WEEK FOUR 

MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY 

Chicken & Chili Bowl Mixed Grill Meatball Stroganoff Crispy Fried Chicken Roasted Turkey Breast 
(Grilled chicken and chili served (Sauteed Chicken, kielbasa . pork, over Butter Penne topped with broccoli , cheese sauce 

over mashed potatoes topped with onions & peppers) and seasoned bread crumbs 
cheddar) Creamy Mashed 

White Rice I Roasted Potatoes Potatoes 

I Seasoned Green 
Seasoned Corn I Beans 

Cut Green Beans I Sauteed Spinach Broccoli Florets 
Corn Muffin I 1 Apple Crumb cupcake 

Lemon Cupcake 1 Chocolate Chip Cookie Brownie 
Sugar Cookie 

I 



AMENDMENT NO.6 

TERM CONTRACT NO. Y12-182 
FOR 

INMATE FOOD SERVICES 

EFFECTIVE DATE: JANUARY 13,2017 

The above contract is changed as follows: 

1. Amendment No. 6 is issued to change Exhibit A, Section 5 Meals, as attc;Jched; 
additions are indicated by underline, deletions are indicated by strikethroug~. 

2. Exhibit B, Inmate Food Services- Scope of Service is changed as follows: 

a. Emergency County Staff Breakfast meal at $4.00 each is added. 

b. Emergency County Staff Lunch meal at $5.00 each is added. 

c. Emergency County Staff Dinner meal at $5.00 each is added. 

3. Exhibit B-1, Emergency Meal Menu, is added with the meal descriptions. 

The total estimated contract amount is increased from $17,980,562.20 to 
$17,994,562.20, an increase of $14,000. 

This increase shall be in effect throughout the remainder contract period of December 
13,2017. ' 

All other pricing, terms and conditions remain the same. 

ARAMARK CORRECTIONAL 
SERVICES, LLC 
1101 MARKET STREET 

P~A19107 

Signature 

Mark R. Adams 
Print Signature Name 

Vice President. Finance 
Title 

1 I 3 o /.J-4J.:l__ 
Dater ' ·-

BOARD OF COUNTY COMMISSIONiERS 
ORANGE COUNTY, FLORIDA 

Administrator, Procurement Division 

Date 



EXHIBIT A 

INMATE FOOD SERVICES- SCOPE OF SERVICES 

1. Introduction: 

It is the County's intent to explore ana pursue every possiDie opportunity to realiz~ 
efficiencies and cost savings in the operation and management of Inmate Fo 
Services of the OCCD. The County is seeking proposals to provide all foo 
services for the inmate population of the county jails, to include religious, mec:ti~l 
and other special diets. In addition, the County seeks to provide meals to inmates 
at the Work Release Center, from the Work Release Center kitchen and to provid~ 
a staff dining operation. Inmate meals include at least two (2) hot meals per day 
and may include no more than one (1) cold meal and cold, bagged meals tor 
inmates who are unable to receive one or more of the hot meals that day due to 
work assignments or other operational issues. 

As of September 2011, the OCCD will have a design capacity of four-thousand on~ 
hundred seven (4, 107) beds. Inmates will be housed in eight (8) facilities Including 
the new Booking and Release Center. Seven (7) facilities are located at th~ 
Corrections complex at 3423 Vision Blvd., Orlando, Florida. The eighth facility i~ 
the Work Release Center, located at 130 W. Kaley, Orlando, Florida. The averag~ 
daily population (ADP) for the OCCD for the Fiscal Year ending September 30, 
2010 was 3,610 and the ADP for the quarter ending on June 30, 2011 was 3,475. 
OCCD's highest population was achieved in August 2008 when the inmat~ 
population was near 5,000. 

In the event of a catastrophic situation or due to operational necessity requiring the 
relocation of the kitchen, inmates and/or staff to an off-site location, the contractor 
will be required to prepare and deliver food at/to the new locations as specified by 
the Contract Monitor or designee. Emergency staffing will be provided by the 
contractor to ensure coverage in any situation. 

The OCCD kitchen approximates 20,000 square feet and has been in operation for 
approximately 20 years. It is anticipated that a new kitchen and staff dining facilitf 
will be completed in early 2014. The kitchen will have the capacity to proceS$ 
meals for 6,000 inmates at 20,000 tray meals per day. This staffing schedule mu~ 
include the main kitchen and Staff Dining Room at the Main Facility located at 331 
Street, as well as the kitchen located and operated at the Work Release Center 
located at Kaley Street. · 

The Work Release kitchen is smaller, sized to service its own population. It is 
currently staffed and equipped as needed for the daily operation of the facility. If thi$ 
site is selected as a part of the Outreach or Inmate Training projects there may be ~ 
need for additional equipment and staff. : 

The Staff Dining area is located on the first floor of the Corrections Administrative 
building at the Main Facility .. It currently averages one hundred patrons per day fot 
the lunch meal. This area is scheduled for a major renovation to increase the size of 

I 

1 



2. 

the area as well as an expanded cooking/scullery area. The vendor awarded thirs 
contract will work with OCCD in every aspect of this project to include the logisticls 
of serving staff meals while this area is closed for construction, and expanding thF 
menu to encompass the new capabilities of the project. ' 

I 

Definitions: 
I 

The following terms used in this RFP shall, unless the context indicates otherwis~. 
have the meanings set forth below: · 

A. Orange County Corrections Department- (OCCD) is a department of Orange 
County Government and is not affiliated with the Orange County Sheriff~ 
Office. 

B. ACA Standards - The Performance-Based Standards for Adult Local 
Detention Facilities (Fourth Edition, June 2004) published by the American 
Correctional Association in cooperation with the Commission o"' 
Accreditation for Corrections as hereafter supplemented or amended. 

C. Contract Monitor - The employee or employees of the Orange County 
Corrections Department designated to monitor operation of the facilities far 
compliance with contract provisions and to coordinate actions anci:t 
communications between the Department and the Contractor. 

D. FSSS inspection: An inspection conducted by a Facility Safety Officer that 
measures compliance with applicable fire, safety, sanitation and security 
codes and standards 

E. County: Orange County, Florida. 

F. Department or OCCD: means the Orange County Corrections Department. 

G. Food Services: means all management of activities and personnel, 
procurement of food and supplies and the production and delivery of meals, 
pursuant to the conditions of this RFP. ~ 

H. Inmate: Adult male and female offenders assigned to the Facilities by th' 
OCCD. · 

I. NCCHC: National Commission on Correctional Health Care. 

J. NCCHC Standards: The Standards for Health Care in Jails published by 
NCCHC (January 1997), as heretofore or hereafter supplemented or 
amended. 

K. FCAC Standards: Florida Corrections Accreditation Commission. 

L. FMJS Standards: Florida Model Jail Standards. 
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Contractor: The Contractor awarded the Contract to manage and provide th~ 
Inmate Food and Staff Dining Services. ! 

I 

Operating Standards: All applicable federal, state and local laws, rule,, 
codes, regulations, court orders and ACA, FCAC, FMJS and NCCHC 
Standards, as any of the same may be supplemented or amended and thoi

1 

rules, regulations, policies, procedures and ordinances reasonably mad 
applicable to Contractor by the County. If any of the Operating Standard 
are in conflict with each other or with this RFP, the more stringent sh II 
apply, as reasonably determined by the County. · 

Service Commencement Date: The first day that the Contractor begin~ 
preparing and serving meals at the OCCD. · 

Therapeutic Diet: The meals authorized by the appropriate Health Service~ 
Division staff. · 

Faith Based Diet: The dietary restrictions associated with sincerely held faitt1-
based beliefs. · 

Bag Meals: A meal consisting of two (2) sandwiches containing luncheon 
meat, the appropriate condiments (mustard, mayonnaise, etc.) one piece df 
fruit, either one (1) bag of chips (potato, com, etc.) or one (1) wrapped cake
type desert and one {1) 8 oz. individually packaged fruit juice or fruit flavored 
drink. Inmates requiring special diets will receive suitable bag meals. : 

Juvenile Diet: The meal guidelines are identical for both pregnant female$ 
and all juveniles, and are designed to support the growth of the fetus, as well 
as provide adequate intake for the mother's or juvenile's physical needs. 
The diet should be discontinued when pregnancy is terminated. The 
physician may order supplemental snacks if the patient is lactating. For 
juveniles the diet will continue until adult status has been reached. 
Additional foods will be used to increase the calorie level. The diet indude$ 
a standard bedtime (evening) snack of milk, fresh fruit and a small sandwich; 

3. General Duties, Obligations and Standards: 

Beginning on the Service Commencement Date, the Contractor shall operate the 
Food Service section of the OCCD in accordance with the Contract, the Operatinq 
Standards and this RFP. : 

4. Type of Food Service Delivery System to be used: 

The Contractor shall utilize a tray feeding system. No other feeding system will be 
authorized. 
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5. Meals: 
I 

A. The Contractor shall serve inmate meals on the schedule currently in use JY 
the OCCD Food Services Section as follows: 

1. 
2. 
3. 

Breakfast: 
Lunch: 
Supper: 

0530 hours 
1030 hours 
1600 hours 

Note: This schedule may be modified due to the operational needs of th~ 
OCCD. I 

B. The Contractor shall maintain a 28-day menu approved by the Contra¢! 
Monitor and as required by the Operating Standards for regular inmate 
meals 

C. The approved menu shall maintain an average 2,800-calorie per day pork
free diet and shall be accompanied by a carton-type drink or bulk beverag~. 
Menus will also be provided for Therapeutic and Faith-Based Diets as w~l 
as the Staff Dining area, road crew meals and bagged meals for emergenc¥ 
crews. The Contractor agrees to serve appropriate holiday meals (i.£f. 
Thanksgiving, Christmas, etc.) throughout the year as mutually determin~ 
by OCCD management and the Contractor management. The pricing for 
holiday meals will be the same as the agreed upon daily meal price. 

D. Bagged meals shall consist of two (2) sandwiches containing luncheon meat, 
the appropriate condiments (mustard, mayonnaise, etc.), one {1) piece of 
fruit, either one (1) bag of chips (potato, com, etc.) or one {1) wrapped cake
type dessert and one (1) 8 oz. individually packaged fruit juice or fruit 
flavored drink. Inmates requiring special diets will receive suitable bag 
meals when applicable. The bags will be labeled with the date of production 
and will be stored and served in a manner that prevents crushing or are 
otherwise protected. 

E. The Contractor shall have the capacity to provide approximately 15,000-
bagged meals per month, to include, but not limited to, events such as:' 

1. Inmates bagged meals for inmates who have not been able to partak~ 
of one or more hot meals. 

2. Inmates working road crews. 
3. Inmates at Work Release who will carry a bagged meal to work. 
4. Inmates going to court. 

F. The only exceptions to the regular menu and regular bag meal menu are: 

1. 

2. 

Therapeutic/Medical diets specified by the Health Services Division of 
the OCCD and the Therapeutic Diet Manual. 
Faith Based/Religious diets requested by the Corrections Chaplains 
and as defined in the Faith Based Diet Manual. 
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3. Inmates housed at the Work Release Center or working Road 
Crews will receive both chips and dessert in their bagged meals *1 

4. The Contractor shall ensure that meals for juvenile offenders an 
pregnant females are compliant with established diet/RD 
requirements for the state of Florida and appropriate regulatin~ 
authorities. r 

5. Meals for staff working under emergency conditions will alsb 
receive both chips and a dessert with their meal. I 

G. The Contractor must provide a detailed plan to manage the inmate too~ 
service operation during an emergency or major weather event such as Cll 
hurricane. 

The plan must include at a minimum: 

1. Crisis management and communication 
2. Emergency Food storage inventory. 
3. A minimum three (3) days' supply of food and drinkable water tor 

l:)alh atatf aRd inmates shall be stored on OCCD's site at all times:. 
OCCD reserves the right to increase the food and drinking supply 
days up to 10 days as necessary. · 

4. Transportation protocol 
5. Staffing protocol 
6. Food preparation protocol 
7. Food containment protocol (in the event coolers are non-function~ 

or electricity is out for a period of time.) 

H. The Contractor agrees to provide the Orange County with emergency 
meals for County staff during an event recognized by the County as an 
emergency as follows: 

1. The Contractor will provide up to 1 ,000 box meals including § 
beverage at a price of $4.00 per box breakfast and $5.00 per 
box lunch/dinner up to three (3) times per day for a period of uJ.l 

to seven (7) davs to be used as emergency meals. 

A. Box meals with a meat item and alternative box meal~ 
containjna no meat (see menu note) are included in th~ 
7 -day menu as attachment A. The meal consisting of ar] 
alternative to a meat item will account for aoproxjmatel~ 
10o/o of each meal order. ~ 

B. Glass bottles and/or cans are Prohibited. Only plastic 
and paper cartons are acceptable for drinks. 

2. The County will notify the Contractor of emergency meal need§ 
at least 48 hours prior to in advance. : 

3. 
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4. The County will be responsible for paying for all ordered mea 
whether or not the emergency circumstance/need arises. 

5. 

6. 

I. The menus shall be evaluated and approved annually by the Contractor'~ 
registered dietician and the Contract Monitor. Changes to the menus sh~ll 
be evaluated and approved on a quarterly basis by the Contractor·~ 
registered dietician and the Contract Monitor. The evaluations shall ~ 
conducted at the Contractor's sole expense. · 

J. Contractor must ensure that substitutions to the approved menus must ~ 
of equal nutritional quality to the item for which they are substituted. ! 

K. At the onset of the contract, the Contractor shall provide staff dining ih 
space provided by OCCD and offer a lunchtime meal (available from 1030 
- 1300 hours) five days per week. The Contractor will provide one hot 
meal per day in the current staff dining room. The actual charged price 
will be negotiated once the contract is set. The current staff price for a 
meal is $1.00 per meal and $1.50 with a fountain drink. ' 

Upon completion of the new dining facility the Contractor is expected to 
provide staff meals seven days per week to accommodate day and night 
shift employees. The Contractor is to provide a proposal (with this 
proposal) which identifies their plan for providing staff dining during a 24 
hour day. The proposal shall be for a meal of at least the quality of the 
inmate meals and with a comparable cost. Inmate workers will not b~ 
authorized for use with · 
the preparation or serving of staff meals, however, may be utilized for 

I 

cleanup and scullery duties. It is envisioned that the current menu will b~ 
carried over at the prices listed above. In addition there will be an A I~ 
Carte menu and a "ready to go" section that will be priced on a per iter'P 
basis. Suggested menus should be attached. 

6. Inventory and storage: 

A. 

B. 

Food inventories purchased by the Contractor are the property of the 
Contractor and the Contractor is responsible for any loss, damage, or 
spoilage. ' 

The Contractor shall be responsible for receiving all goods at the loadin~ 
dock. The Contractor shall be responsible for the supervision of inmate~ 
receiving, unloading and storing food and related items. · 
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C. The Contractor shall, on a weekly basis, take a physical inventory I f food 
and supply items and that inventory shall be made available fto the 
Contract Monitor. 

D. Food storage spaces available at the current OCCD kitchen facility tre: 

1. Freezer 480 sq. ft. 
2. Cold storage 894 sq. ft. 
3. Dry storage 1,094 sq. ft. 
4. Janitorial 45 sq. ft. 

Note: New kitchen and Staff Dining specifications are available upon request. 

E. Food storage spaces available at the current Work Release kitchen facility 
are approximately: 

1. 
2. 
3. 
4. 

Freezer 
Cold storage 
Dry storage 
Janitorial 

7. Disposables/Expendables: 

150 sq. ft. 
250 sq. ft. 
300 sq. ft. 
25 sq. ft. 

The Contractor shall furnish all disposables and expendable items related to 
regular meal service. This shall include, but not be limited to: 

1 . All paper goods 
2. All plastic goods 
3. All Styrofoam goods 
4. Gloves 
5. Bags and any/all other expendable items used in the Contractor's 

operation to include all service and delivery. 

8. Food Delivery and Service: 

The Contractor is solely responsible for the delivery of food to the ~arious 
facilities to include any needed equipment to ensure proper preparation, d~livery, 
management and compliance with established food service standards. ' 

A. The Contractor shall deliver meals to each of the facilities. OCCD 
personnel will accept delivery and supervise the serving of the food! at the 
individual cells by inmate workers. 

B. Food delivery carts must be easily cleanable and shall have casteris/tires 
I 

that will not mar the facilities floors. Damaged casters/tires will be 
immediately replaced and carts will not be used until proper repa~rs are 
completed. : 

i 
I 

C. The Contractor shall ensure the delivery of food at established 
temperatures consistent with code and other requirements. Food items 
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9. 

D. 

delivered "off-temperature" will be rejected and must be replaced at no 
cost to the County. 

The Contractor shall monitor, document and submit to the Cpntract 
Monitor, as requested, minimum and maximum food temperatureslt point 
of service. Hot food shall be delivered at a minimum temperature f 140° 
Fahrenheit and cold food shall be stored at a maximum temperatur of 41° 
Fahrenheit with a two-hour window for necessary preparation, distnbution 
and service. I 

Equipment and Facilities: I 

A. Currently owned OCCD food services equipment shall remain the p~operty 
of OCCD. A complete inventory of existing/current equipment is attached 
(Attachment 1). · 

B. The Contractor will be able to use the equipment that exists in the current 
kitchen until the opening of the new kitchen and staff dining hall scheduled 
to open in early 2014. If the Contractor determines that ad~itional 
equipment items are needed in order to operate the existing kitcher prior 
to the new kitchen opening, the winning Contractor will be responsible for 
purchasing those items. ' 

C. Once the current kitchen and staff dining room closes the existing kitchen 
and staff dining equipment will no longer be used and ocqo will 
determine the disposition of said equipment. 

D. Orange County Corrections will equip, at no cost to the Contractpr, the 
new kitchen and dining facility with all kitchen equipment items ne~ded to 
operate the facility. However, the exception being that the Contractor 
will provide new serving trays upon opening of new kitchen. 
(Attachment 1 A). 

Once the Contractor moves into the new kitchen and begins using t~e new 
equipment furnished by OCCD, the Contractor will ensure t~at all 
necessary maintenance and warranty work on the new equipm~nt are 
completed at no cost to Orange County. All maintenance and w$rranty 
work on all equipment is the responsibility of the Contractor. ' 

The current projected date of moving from the existing kitchen facility into 
the new kitchen facility is early 2014. The Proposer shall proyide a 
detailed transition plan for this move to include: · 

1. Plan to overcome operations and transition challenges 
2. Proposed Gant Chart for transitioning to the new kitchen facili~y 
3. Detailed communications plan ' 
4. Quality Assurance Plan 
5. Security plan 

Note: The selected proposer may or may not have input into the set up or 
final design of the new kitchen. This will be determined by Orange County 
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E. 

F. 

Corrections as the process continues to move forward. In the e) nt the 
winning proposer does provide input, Orange County will not comptnsate 
for any staff time. · 

Once the new kitchen is operational, the Contractor become~ fully 
responsible for purchasing and maintaining all kitchen equipment a~d food 
services equipment including vehicles for the remainder of the C~ntract. 
When new equipment is needed, the Contractor shall purchase and[ install 
only new commercial and/or institutional quality equipment. 

The Contractor shall be responsible for the replacement of all equipment 
that becomes unserviceable. Replacement of non-serviceable itenjls and 
equipment will be coordinated through the Contract 'Manito~. The 
Contractor shall take all reasonable and prudent measures neces~ary to 
ensure that equipment is properly used and maintained. 

Note: All equipment purchases shall be approved by the OCCD Gpntract 
Monitor in writing prior to purchase. ' 

H. Not later than seven (7) days prior to the contract starth:~ervice 
commencement date, the County will provide the Contractor with am up to 
date inventory of all equipment and a joint inventory of all equipment items 
will be conducted. ' 

I. All equipment will be inventoried throughout the contract periqd and 
immediately prior to the termination of the Contract. 

J. The Contractor shall ensure that all equipment turned over to OCCD at the 
end of the contract period is in excellent working order. 

10. Safety and Sanitation: 

A. The Contractor shall be responsible for supplying all disposable cl~aning 
supplies, including, but not limited to, chemicals, hand soaps, dishw~shing 
detergents, paper towels, trash bags, rags, gloves, goggles, mop$, mop 
buckets, brooms, dustpans, floor squeegees and any other s4pplies 
necessary for cleaning and sanitation not specifically listed as supplied by 
the OCCD. 

B. All sanitation and cleaning supplies must comply with established s~curity 
requirements of OCCD Administrative Order 10.104 Hazardous Mat~rials. 

C. The Contractor shall cooperate with all inspections required lby all 
appropriate authorities and the Contract Monitor. 

D. The Contractor shall participate with the Department's internal Fire !?afety, 
Sanitation and Security Inspection Unit (FSSS Unit) and respond, in 
accordance with Orange County Correction timelines, to deficiencies 
identified during inspections as scheduled by the Corrections Department. 
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E. All sanitation, janitorial, safety, cleaning duties and vermin exterm nation 
requirements are the responsibility of the Contractor. This respo sibility 
includes all food service areas, including, but not limited to: 

1. 
2. 
3. 

4. 

5. 

6. 

'I 

Kitchen and food preparation area. 1 

All storage areas utilized for food services. 1 

Kitchen loading dock, including all the area within the t1 

ecure 
perimeter of the loading dock. 
All sidewalks, staging areas and concrete areas attached/lea ing to 
the kitchen. · 
Staff dining room and food service line, storage areas and cl~aning 
or vending areas. ' 
Delivery vehicles. 

F. The Contractor shall submit a safety plan to OCCD prior to the Service 
Commencement Date. The Contractor shall ensure that its safety plan 
complies, at a minimum, with afl Orange County Corrections Department 
Operating Standards. · 

G. The Contractor shall ensure that all hazardous materials and substances 
I 

are stored and used in compliance with all Operating Standards. 

H. The Contractor's transportation and/or disposal of any waste shall be in 
compliance with all Orange County Corrections Department Op~rating 
Standards. · 

11. Staffing and Scheduling: 

The Contractor shall recognize that the OCCD will provide security personnel, 
however, the Contractor's staff shall, at all times, abide by and be mindful of the 
security regulations of the OCCD. The Contractor's staff are required to report 
any security related issues to OCCD staff immediately. 

A. 

B. 

C. 

D. 

The Contractor shall submit their proposed standard staffing schedUle for 
all shifts to the Contract Monitor for review and approval prior to beglinning 
operations. Any changes to the final accepted schedule m~st be 
approved by the Contract Monitor, in writing, prior to implementation.i 

The Contractor shall establish and adhere to a minimum staffing leyel for 
each shift. : 

The OCCD shall provide approximately 25-30 inmates on shifts A ~nd B, 
and approximately 1 0-12 inmates on shift C, to the Contractor for inmate 
meal production. Inmate workers assigned to the Contractor shall be 
supervised by the Contractor for purposes of determining their sui1ability 
for continued work within the food service areas. Inmate workers Will not 

I 

be used for staff dining food production or serving, however, m~y be 
utilized for cleanup and scullery. I 

The OCCD shall provide a minimum of one full time Correctional ~fficer 
for each shift. The officer's assigned working post will be in the kitchen. 
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E. 

F. 

G. 

H. 

The Contractor's employees shall complete a 16-hour (or more at the 
discretion of OCCD) course on security and inmate manipulation, taught 
by the training unit of the OCCD. This class shall be completed rior to 
the employee working in the facility. The Contractor's employees rhay be 
required to attend additional training as determined by OCCD. j 

! 

All Contractors' employees shall be attired in a standard uniform, s~pplied 
by the Contractor and maintained in a clean and neat condition! at all 
times. Hats with brims will be worn forward, shirts will be kept tucked in to 
the pants. Hairnets or other approved hair restraints are r~quired 
whenever in the kitchen area. Employees must maintain !proper 
identification and be in uniform at all times when on jail property. ' 

Food service training for inmates shall be consistent with applicable 
Operating Standards. 

The Contractor shall assign one staff person in the food service ~nit to 
serve as the Fire, Safety, Security and Sanitation Officer (FSSS<b) and 
complete the required weekly and monthly reports in the format s4pplied 
by the OCCD. ' 

The Orange County Corrections Department (OCCD) is a department of <frange 
County government and is not affiliated with the Orange County Sheriff's Pffice. 
At the present time, OCCD non-Work Release facilities has a design cap~city of 
3,799 beds, in ten (10) facilities located at the Corrections complex at 3423 
Vision Blvd., Orlando, Florida. 

CULINARY ARTS/RE-ENTRY/COMMUNITY OUTREACH INITIATIVESCOPE OF 
SERVICE 

1. Introduction 

Orange County Corrections Department (OCCD) desires to develop programs 
that benefit inmates, community corrections offenders and the community. :,There 
is a substantial need for programs that emphasize vocational/educational t~aining 
opportunities, employability skills and job placement. While the Contract~x has 
flexibility to develop programs that achieve these goals, one component of it 
must include culinary arts and employability skills. Partnerships with ekisting 
community agencies that have a history of success are highly encourag~d. A 
second program component shall include a plan for job placement of sucqessful 
participants. Again, partnerships with the community are highly encouraged 

2. Scope 

Within (30) thirty days of contract award, the Contractor must provide a plan for 
design and implementation of an initiative, to Corrections Department Staff, that 

I 

includes: ' 

• Inmate/Offender industry standard culinary training to include! food 
handling certifications 
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• Employability training to include Job Readiness/Job Placement trai ling job 
placement in the community. 1 

3. Examples 1 

I 

As part of the plan for design and implementation of program initiatiVfS, the 
Contractor shall provide a description of Culinary Arts. Include skills! to be 
learned, as well as any certifications obtained. Length of program and crpacity 
should be included. 

I 

4. Employability Training 

As part of the plan for design and implementation of program initiativ¢s, the 
Contractor shall provide a description of an Employability Skills program. Include 
skills to be learned, as well as any certifications obtained. Length of p~ogram 
and capacity should be included. Include information regarding the experience, 
certifications or licensing and capacity of any partner agencies. · 

5. Job Placement/Re-entry/Community Outreach 

As part of the plan for design and implementation of program initiatives, the 
Contractor shall address how they intend to connect inmates with jobs 1~nd to 
reduce barriers for offenders and inmates seeking employment. The Co~tractor 
shall identify community partnerships, including with the private sector that will 
facilitate participant re-entry and provide gainful employment. The Contractor 
must also demonstrate an understanding of the emphasis placed on dev~loping 
collaborative partnerships with the local education, businesses, not-tor-profit 
and/or vocational training community. 

6. Staffing 

As part of the plan for design and implementation of program initiativ~s, the 
Contractor shall provide a description of planned staffing for Culinary Arts 
Training, Employability Skills Training and Job Placement, including P~ovider 
staff and staff of any Partner Agency. Resumes for each proposed staff sttall be 
submitted with the proposal. 1 

7. Facilities: 

The Work Release Center includes an approximately 3,000 square foot kitchen 
space, which includes a 586 square foot serving area, dry storage, and walk-in 
cooler and freezer. There is a 4100 square foot dining area that is availaple for 
training when meals are not being served. In addition, there are classrootns for 
use in both Culinary Arts and Employability Skills training. 

8. Outcomes: 

As part of the plan for design and implementation of program initiativ~, the 
Contractor shall Identify measurable outcomes that will be reported, such as 
number of individuals trained, number of successful job placements etc. Identify 
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any other participant or community benefits resulting from thi 1/these 
partnerships. f 
Below are examples of possible Community Outreach initiatives that m ght be 
included as proposed outcomes. These are suggested programs and p tential 
contacts and the County is open to proposals that are not on the list. range 
County has not contacted any of the businesses, organizations or agencie listed 
and have no knowledge as to whether they are interested in participati g with 
this program. These lists are provided for example only. 

• 
I 

Partner with local vo-tech institutes for culinary training for inmatts and 
offenders on community supervision : 

• Provide culinary arts scholarships for community offenders and inmejltes 

• Develop an ex-offender employment initiative with the local qulinary 
industry 

PERSONAL SECURITY AND RIGHT TO INSPECT 

The following scope of service applies, with no exceptions, to all contracted S<frvices 
within OCCD. . 

1. Personnel: 

A. Prior to any Contractor's personnel entering an OCCD faqility a 
background check is required and shall contain, at a minimum: 

1. FCIC/NCIC criminal histories, 
2. Verification of education, 
3. Verification of licenses 
4. Verification of certifications necessary to meet minimum 

requirements, 
5. Verification of prior employment and reason for leaving, 
6. A polygraph examination, 
7. A psychological evaluation, and 
8. Personal references other than former employers, including 

neighbors. 

No later than five (5) days prior to employment at OCCD, the Con~ractor 
shall provide the background checks to the OCCD Contract Monitor :by the 
Contractor with the request for an identification card from OCCD to allow 

I 

the Contractor's employee to enter the facilities. All cost fqr this 
requirement shall be the Contractor's responsibility. 

B. All employees or volunteers of the Contractor at the Facilities Will be 
required to successfully complete the OCCD's eight (8) hour SfCUrity 
training. The training will be provided at no additional cost JO the 
Contractor and must be completed prior to the employee receiving an 
OCCD identification card allowing him/her access to the Facilities. 
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C. 

D. 

E. 

F. 

Pre-employment drug testing is required of all prospective emplojees to 
be employed at the Facilities. The pre-employment drug testing hall be 
provided to the OCCD Contract Monitor by the Contractor with the rtequest 
for an identification card from OCCD to allow the Contractor's emplryee to 
enter the facilities. All cost for this requirement shall be the Cant actor's 
responsibility. 

Contractor shall conduct, no less than annually, periodic drug testinb of all 
of its employees assigned to a County facility. The Contract9r shall 
provide the County with the results of any drug testing upon requ~st. All 
costs for this requirement shall be the Contractor's responsibility. i 

Immediate verbal and written notification to the Department Director and 
I 

the Contract Monitor is required upon the arrest of any employee: of the 
Contractor employed at the Facilities. ' 

The Department Director retains sole discretion over the decision of 
whether to allow any prospective employee or volunteer permission to 
enter the OCCD's grounds or Facilities. 

2. Security: 

A The Contractor will comply with all security regulations, guidelin¢s and 
requirements, including applicable OCCD's Administrative Orde~s and 
Food Service Unit's Standard Operating Procedures regarding s~curity 
issues. The senior OCCD Correctional Officer on shift will det~rmine 
whether any action taken by an employee of the Contractor consti~utes a 
violation of security regulations serious enough to warrant imniediate 
review. 

B. The Contractor will be responsible for initiating, maintaininQJ and 
supervising all safety precautions and programs in connection with its 
services or performance of its operation. The contractor shall take all 
reasonable precautions for the safety of and will provide all reasonable 
protection to prevent damage, injury or loss to: employees on the j6b and 
all other persons who may be affected thereby; all property, materi~ls and 
equipment under the care, custody or control of the contractor.: The 
contractor will comply with all applicable safety rules, regul13tions, 
standards and lawful orders from authority bearing on the saf~ty of 
persons or property or their protection from damage, injury or loss. l.ln any 
emergency affecting the safety of persons or property, the contractor will 
act with reasonable care and discretion, to prevent any thre$tened 
damage, injury or loss. 

C. All employees of the Contractor shall conduct themselves in a professional 
and appropriate manner while at the OCCD site. The Chief of Corr~ctions 
or designee retains sole discretion over whether to permit any indivi1ual to 
enter the OCCD grounds or facilities. 1 

3. Right of Inspection: 
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The Contractor shall permit OCCD personnel to inspect all parts of th food 
service and commissary areas of OCCD without notice at any time, if in t e sole 
opinion of the senior OCCD Corrections Officer on duty, security, sa ety or 
sanitation are in question. The Contract Monitor shall be provided acces~· to all 
areas under the control of the Contractor at any time, as well as unre tricted 
access to all Contractors' documents pertaining to the operation of the CCD 
food services and commissary sections, with or without advance notice frfm the 
Contract Monitor. 1 

I 
I 

I 
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Br9oifdesfv~,·&t1nh,,mf:!d1 m61tld~~ a c ~fi~,Y-kit, $m.~~k~rs· )elJ~::qnf:,t;~f~·n,. Ch~e~e· 

Plain NY Style Whole Grain Bagel Plain NY Style I Whole Grain Bagel ., Plain NY Style Plain NY Style 
Bagel (Individually 

Wrapped) 

Fresh Fruit 

Nutri Grain 
Breakfast Bar

Blueberry 

Orange Juice 

Whole Grain Bagel 
(Individually 
Wrapped) 

Orange 

Nutri Grain 
Breakfast Bar

Strawberry 

Apple Juice 

Bagel (Individually (Individually Bagel (Individually I (Individually Bagel (Individually 
Wrapped) Wrapped) Wrapped) Wrapped) 1 Wrapped} 

Mott's Natural 
Applesauce Cup 

Assorted Mini 
Danish 

Orange Juice 

Fresh Fruit 

Individually 
wrapped 

Blueberry Muffin 

Apple Juice 

Fresh Banana 

Nutri Grain 
Breakfast Bar

Strawberry 

Orange Juice 

Orange 

Mixed Fruit Cup 
(Pineapple, 

Peaches and 
Pears 

Apple Juice 

I 
! I Apple 

I
. Individually 

Wrapped 
I Blueberry Muffin 
I 
I Orange Juice 

I 
' 

' :: . :: .·.·. .. ' . · .. ·· .. ·; · ... ··.. . : . . .. . ..· .• ·.· . •' / .··. ' . . . · .... · . (> . . .·.· . . • ·. .i .. ' . • . . . .. •. • •. 

~·~g~:'f.l~·~,·~~~;~I~.P~s·~· ..•. <:~~!~~ry·Rit~ .•. f!.·~•Yo·.·,& M~sh;rrd·¢~dim~"t .. Pac·k~'ts,·.'i!"dJ~9ftfe~.Y!Clter: 
~t'~~~~~~Pc>Jl\teqy~ ~'!t l}utter&,~~IIY Scil~ifh ~,~4!) ~!l f~!Rl'iV<f&cheese, 

Sub roll w/sliced 
Turkey and 

American Cheese 

Plain Frito Lay 
Chips 

2 Oreo Cookies 

Sub roll w/sliced 
Black Forest Ham 

and Swiss 

Nacho Cheese 
Dorito Chips 

Apple 

Chocolate 
Pudding Cup 

I 
I 

I 

Sub roll w/sliced 
Turkey and 

American Cheese 

Sour Cream & 
Onion Chips 

Orange 

2 Oreo Cookies 

Sub roll w /sliced 
Black Forest Ham 

and American 
Cheese 

Sub roll w/ sliced 
Turkey and Swiss 

Cheese 

Sub roll w/sliced 
Black Forest Ham 

and White 
American Cheese 

I BBQ Chips 
I Cool Ranch Dorito I I 

Chips Crunchy Cheetos 
Chips 

I Apple I Mixed Fruit Cup I I 
--{Pineapple,·· 

l 2 Chocolate Chip I Peaches and 

I 
Applesauce cup 

I Cookies Pears 

2 Chocolate Chip 
2 Oreo Cookies I Cookies 

Sub roll w/sliced 
Turkey end 

American Cheese 

Original Fritos 
Chips 

Orange 

Vanilla Pudding 
Cup 



AMENDMENT NO. 5 

TERM CONTRACT NO. Y12-182 
FOR 

INMATE FOOD SERVICES 

EFFECTIVE DATE: DECEMBER 14,2016 

The above contract is changed as follows: 

1. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 2.43% 
in accordance with the applicable Consumer Price Index. 

a. Inmate meal prices will be adjusted from $0.9040 to $Q.g26Q per meal. 
b. Bag meals prices will be adjusted from $0.9040 to $0.9260 per meal. 
c. Kosher meals will be adjusted from $4.28 to $4.38 per meal. 

2. Exhibit B is changed as follows: 
a. Delete StaffNisltor Meal: Including large drink and dessert -$2.00. 

The total estimated contract amount is increased from $17,554,000.00 to 
$17,980,562.20, an increase of $426,562.20. 

This increase shall be in effect throughout the remainder contract period of December 
13, 2017. 

All other pricing, terms and conditions remain the same. 

ARAMARKCORRECT~NAL 
SERVICES, LLC 
1101 MARKET STREET 

~107 

Signature 

Mark R. Adams 

Print Signature Name 

Vice President, Finance 
·-----

Title 

tJ../ ~~J.Of(p 
Date 1 

BOARD OF COUNTY COMMISS~NERS 
ORANGE COUNTY, FLORIDA 

Signature 

Zulay Millan. CFCM. CPPO. CPP.B.. 

Administrator. Procurement Division 

Date 



AMENDMENT NO.4 

TERM CONTRACT NO. Y12-182 
FOR 

.JNMATE EOQDSERYICES 

EFFECTIVE DATE: DECEMBER 14,2015 

The above contract is chang~d as follows: 

1. Pursuant to Article 3-C, Price Adjustments Inmate meals are increased by 2.90% in 
accordance with the applicable Consumer Price Index. 

a. Inmate meal :{'rices will be adjusted from $0.8786 to $0.9040 per meal. 
b. Bag meals prtces will be adjusted from $0.8786 to $0.9040 to per meal. 
c. Kosher ineals will be adjusted from $4.16 to $4.28 per meal. 

2. Exhibit B is changed as follows: 
a. Delete StaffNisitor Meals: Without a drink - $1.00. 
b. Delete StaffNisitor Meal: L"lcluding large drink -$1.50 
c. Add StaffNisitor Meal: Including large drink and dessert -$2.00. 

The total estimated contract amount is increased from $17,467,000.00 to $17,554,000.00, an 
increase of$87,000.00. 

This increase shall be in effect throughout the remainder contract period of December 13, 2016. 

All other pricing, terms and conditions remain the same. 

ARAMARK CORRECTIONAL 
SERVICES, LLC 
11 TSTREET 
P PA 19107 

Signature 

Mark R. Adams 

Print Signature Name 

Vice President Finance 
Title 

BOARD OF COUNTY COMMISSIONERS 
ORANGE COUNTY, FLORIDA 

Signature 

Carrie Woodell, MPA. CFCM. CPPO. C.P.M. 

Administrator. Procurement Division 


















































































