
 
 

  
 

 

1.  KEY RESULT AREA: OFFENDER MANAGEMENT 

& OPERATIONS 
 

1.32  Food Services  
 
1.32.1  Premise 
 

Food service provision is an important and critical element in the management of 
a correctional centre.    A well managed food service will provide inmates with: 

 

• food safe for consumption;  
 

• high quality meals which provide adequate nutrition and comply with food 
and health legislative requirements, and 

 

• varied menus and  clinically recommended diets which meet the 
individual needs (including cultural and  religious needs) of inmates. 

 
Proponents should note the impact of the Food Standards Australia and NSW 
Food Authority code and regulation on the provision of food services. 

 
The correctional centre currently operates an on-site kitchen to provide 
inmate meals. The Operator is not constrained to adopt this model of food 
service provision.  

 
1.32.2 Outcome 
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Provide each inmate at the usual meal-times with well presented, nutritious 
food adequate for good health and well-being in accordance with ‘Dietary 
guidelines for Australians – A guide to healthy eating’

1
. 

 
Food provided meets the relevant regulation and legislation. 
 
Food is not used as a disciplinary measure. 
 
The food services environment is incorporated within program delivery 
to promote and improve offender Living Skills. 
 
Principles of multiculturalism are fulfilled within food services 
provision, while also meeting all necessary security, food handling and 
food storage requirements. 



 
 

  
 

 
 
 
1.32.3  Legislation and Policy Requirements 
 

� United Nations Basic Principles for the Treatment of Prisoners (1990)  
� Crimes (Administration of Sentences) Act 1999 
� Standard Guidelines for Corrections in Australia Revised 2004 
� Crimes (Administration of Sentences) Regulation 2001 
� Community Relations Commission and Principles of Multiculturalism Act 2000 
� Department of Corrective Services Operations Procedures Manual, Section 7 

 
1.32.4  Specific Service Requirements 
 

The Operator must: 
 

1. provide each inmate at meal-times with well presented, nutritious food 
adequate for good health and well-being; 

 
2. provide safe food for inmate consumption by ensuring that: 

 
i. food is prepared in accordance with legislation, (including the Food 

Standards Australia Food Standards Code and the NSW Food 
Authority ), legislation and Departmental policy; 

 
ii. food service operations implement a HACCP based quality system 

that is audited by a qualified independent auditor twice a year, and 
that any remedial action recommended by the Commissioner is 
implemented; 

 
iii. procedures are developed to ensure that prepared food cannot be 

tampered with; 
 

3. If the Operator elects to utilise the correctional centre kitchen to provide 
inmate meals 

 
i. pre-employment health checks are to be conducted of staff (and 

inmates) handling food;  
 

ii. suitable clothing and footwear is to be provided for staff and 
inmates engaged in the food service area; 

 
iii. appropriately qualified staff are employed to prepare, cook and 

serve food; 
 

iv. regular health checks are to be conducted of all staff and inmates 
handling food, and 



 
 

  
 

 
v. inmates employed in food services are to be provided with 

opportunities to develop skills and qualifications in the food service 
industry which can be used in the correctional environment and 
the wider community, by: 

 

• providing access to relevant vocational training, and 
 

• providing inmates involved in food preparation and service 
with appropriate occupational, health and safety training. 

 
procedures are developed to ensure that prepared food cannot be 
tampered with; 

 
4.  Ensure that meals comply with the dietary intake recommended by the 

NSW Department of Health,  the Department’s Correctional Food 
Services Working Party and with specific reference to “Dietary Guidelines 
for Australians – A Guide to Healthy Eating” published by the National 
Health and Medical Research Council, and by:  

  
i. providing summer and winter menus, appropriate for climatic 

conditions, which have been developed and are reviewed annually 
by an appropriately qualified independent dietitian/nutritionist; 

 
ii. provide fresh drinking water available to every inmate, and 

 
iii. maintain a daily record of meals prepared and served; 

 
5.  Meet, where appropriate, individual needs of inmates through varied 

menus and clinically recommended diets, by 
 

I. providing inmates with  clinically recommended diets when 
recommended on medical grounds in accordance with Justice 
Health policy (devised in consultation with DCS Food Services); 

 
II. providing alternative diets in accordance with OPM 7.9 ‘Dietary 

Constraints on the Basis of Religion’. 
 
 

1.32.5  Key Monitoring Elements 
 

1. Food Services audit carried out by a qualified independent auditor every 
six months - report provided to Commissioner. 

 
2. Number of complaints about food services - record available. 

 
3. Number of alternative diets, by type, provided to inmates - record 



 
 

  
 

available. 
 

4. Daily record of food temperatures - record available. 
 

5. Regular inspections of food service operations undertaken by Senior 
Manager not associated with food service operations and 6 monthly 
audits by a qualified independent auditor - record available.  

 
6. Where the correctional centre kitchen is utilised, appropriate vocational 

and occupational health and safety training provided to inmates employed 
in food service operations - indicated by a record of training. 

 
7. Meals provided from hygienic and temperature controlled storage facilities 

- record available. 
 

8. Supporting documentation maintained regarding the health screening of 
staff and inmates employed in food service operations - record available. 

 
9. Appropriate procedures in place to ensure that prepared food is not 

tampered with - procedures available.  
 

10. Menu Control Plan (28 day) if different from the DCS Menu Control Plan – 
plan available 

 
11. Nutrition Policy if different from DCS policy – policy available 
 
 

1.32.6  Proposal Outline 
 

The proposal must provide evidence/information regarding how the Operator will: 
 
1. provide each inmate at the meal times with well presented, nutritious food 

adequate for good health and well-being; 
 

2. provide safe food for inmate consumption; 
 

3. ensure that meals comply with the dietary intake recommended by the  
National Health and Medical Research Council in their publication 
“Dietary Guidelines for Australians – A Guide to Healthy Eating”, NSW 
Department of Health and the Department’s Correctional Food Services 
Working Party; 

 
4. meet, where appropriate, individual needs of inmates; 

 
5. Where the Operator utilises the correctional centre kitchen, provide 

appropriately qualified staff to manage, cook, prepare and serve food, 
and provide inmates employed in food services with opportunities to 
develop skills and qualifications in the food service industry which can be 
used in the correctional environment and the wider community. 

 



 
 

  
 

The Department encourages the use of innovative strategies. 


