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November 12, 2019 
 

 
MEMORANDUM 
 
To:  Harold Wickham, Deputy Director of Operations  
  Nevada Department of Corrections  
 
Through:  Ihsan Azzam, PhD, MD  

Chief Medical Officer, DPBH  
 

From:  Vincent Valiente, REHS, EHS III 
  For Paul Shubert, Chief, DPBH 
 
Subject: Prison Commission Meeting 
__________________________________________________________________________________________ 
 

As required by the Nevada Revised Statutes (NRS) 209.382, NRS 444.330 and NRS 446.885, the Division of 
Public and Behavioral Health (DPBH) conducts regular inspections of State Correctional Facilities. These 
inspections include: 
 

a) Medical and Dental Services based upon Standards for Medical Facilities as provided in Chapter 
449 of NRS. 

 

b) Nutritional Adequacy of Diet based on National Dietary Guidelines. Inspections of diet 
adequacy take in consideration religious and/or medical dietary recommendations for 
individual offenders, and adjustments of dietary allowances for age, sex, and level of activity. 

 

c) Sanitation, Healthfulness, Cleanliness and Safety of various institutions and correctional 
facilities which include a focus on food safety practices. 

 

In compliance with the Nevada Supreme Court Order, the Chief Medical Officer (CMO) advised Nevada 
Department of Corrections (NDOC) to adopt the Dietary Guidelines for Americans (DGFA) 2015-2020 - 
released by the US Department of Health and Human Services (DHHS) and the Department of Agriculture 
(USDA) - as a guidance to determine nutritional values of food components. These flexible guidelines are 
considered the best available scientific tools to determine appropriate and adjustable dietary values of 
healthy food.   
 

To help assessing nutritional values for a healthier inmates’ food components, the Division of Public and 
Behavioral Health (DPBH) shared the following documents with the NDOC.     

 Guidance to Assess Nutritional Values in Inmates’ Diet (Attachment 1) 

 Suggested Nutritional Values for Healthy Inmates’ Diet in Nevada (Attachment 2) 

 Estimated Calorie Needs per Day, by Age, Sex, and Physical Activity Dietary Guidelines for Americans 2015-
2020 Appendix 2 (Attachment 3) 
 

 

NDOC started the implementation of newly revised food menus in prison facilities on August 3rd, 2019 and 
shared these menus with the DPBH.  Additionally, NDOC shared with the DPBH two Letters of Certification 
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issued by Sierra Dietetics; confirming that the newly revised menus were reviewed by a registered 
dietitian/nutritionist (Attachment 4 and 5). The registered dietitian certified that nutritional values provided in 
the newly revised inmates’ food menu were based on estimated nutritional needs of an average height male, 
age 19-50 years with low activity level of 30-60 minutes/day; needing approximately 2,500 calories/day; and the 
meus will be continuously adjusted in the upcoming months before they are completely finalized. 
 

The CMO applied the Dietary Guidelines for Americans 2015-2020 (DGFA) to the diet provided by NDOC.  THE CMO finds 

that the daily values of sodium, fat and protein are appropriate and in compliance with these national nutritional 

guidelines.  However, the cholesterol daily values exceed the guidelines and daily intake of calories seem to be intended for 

inmates with a low physical activity level.   The CMO recognizes that NDOC Is providing a healthier diet but recommends 

that the NDOC implements the following:  

1. Further reduce cholesterol daily values to no more than 300-400 mg/day to be consistent with the DGFA.  
2. Consider making available more calorie intake for any inmates with more challenging physical activity 

levels.   (Attachment 3 – Estimated Calorie Needs per Day - Appendix 2 of DGFA.  
 

 

In order to assess facility compliance with the newly revised food menus; to ensure that food menus are 
followed and to verify accuracy and consistency in serving food items from the newly revised inmates’ 
food menu, DPBH surveyors used the Nutritional Adequacy Inspection Tool (Attachment 6) during all their 
inspections to correctional facilities. Nutritional Adequacy Inspections of seven correctional facilities (Table 
3) demonstrated compliance with the newly revised menus, except for 2 minor deficiencies identified at 
one prison facility who did not have the newly revised menus and the nutritional content of these menus 
properly posted in place during the inspection.   
 

The DPBH received several letters/notices (Attachment 7) from an inmate who seems to have 
appreciatively noticed the reduction in sodium, fats and carbohydrates in the inmates’ food; and, he 
described the food as better and healthier. Yet, this inmate also complained of being underfed due to a 
very tiny low-quality food portion and an over-inflated incorrect food values, specifically for calories and 
proteins. The inmate provided specific examples in his letters claiming that original food items on the 
menu were frequently omitted or improperly substituted.  He was also concerned that substituted items 
oftentimes had less calories and proteins and more sodium than originally intended items from the menu.  
He complained of inconsistencies and contradictions regarding calorie-counts and protein values between 
the old and new menus.   
 

Despite the CMO review and the certification by the registered dietitian/nutritionist of the newly revised 
inmates’ food menus (Attachment 4 and 5), this inmate expressed concerns that actual values of calories 
provided in inmates’ food are lower than the values listed in the menu.   All letters from this inmate 
addressed to the DPBH were shared with the NDOC (Attachment 7).   
 

A total of 20 critical citations were issued during the 2019 correctional facilities’ inspections addressing 
Sanitation Healthfulness, Cleanliness and Safety; Medical and Dental Service, and Nutritional Adequacy. 
Surveyors from the DPBH issued 13 citations during Dietary Inspections in 2019 (Table 1); 5 citations 
during Medical Surveys (Table 2), and 2 citations during Nutritional Adequacy Inspections (Table 3).    
 

Despite numerous attempts to verify accuracy of inmate’s complaints regarding food quality and quantity, 
DPBH surveyors who conducted prison facility inspections could not substantiate such complaints. Except 
for High Desert State Prison which did not have the newly revised menus and nutritional contents 
available for inmates’ review (Table 3), all other inspected facilities were properly following newly revised 
food menus and had in stock original food items from the menus or substitute items of equal or adequate 
nutritional values. Even though strict adherence to the exact food items in the menu can be challenging - 
depending on vendors, availability, resources and other factors - inspected facilities were found to be 
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properly following the newly revised menus and had all specified foods in stock. In order provide more 
confidence and to increase the validity and reliability of the DPBH inspections’ findings, prison facilities 
were randomized; inspections were unannounced and were conducted in different days/times.   
 

Based on the certification of the registered dietitian and findings from the inspections, and providing that 
cholesterol levels will be reduced to levels consistent with the DGFA 2015-2020, the CMO found that newly 
revised inmates’ food menus are constant with the DGFA 2015-2020 and Nevada inmates’ food is 
nutritionally adequate.    
 

 
Pursuant to NRS 209.382, NRS 444.330, and NRS 446.885, during each inspection to a state correctional 
facility, DPBH inspector/s verify that dietitian’s recommendations are appropriately followed. Nutritional 
adequacy of inmates’ diet is verified by onsite direct observations; document review and interviews with 
staff from that facility. Information collected is documented in the Nutrition Adequacy Tool (Attachment 
6).  
 

DIETARY INSPECTIONS (Table 1) “Critical Violations Identified During Annual Dietary Inspections of State 
Prisons.” Summarizes information obtained during the inmate nutritional adequacy verification process in 
2019.  Additionally, it summarizes critical violations identified during annual dietary inspections conducted 
at each state correctional facility starting from 2013 to the present time.   
 

MEDICAL SURVEY (Table 2)” Deficiencies Identified During Medical Surveys Conducted” Two state 
correctional facilities are medically inspected each year. This survey summarizes deficiencies or violations 
identified since the start medical inspections. 
 

Note: The letter "X" in Table 1 and Table 2 signifies a critical violation, or a deficiency identified during 
inspections and surveys.   
 

NUTRITIONAL ADEQUACY INSPECTION SUMMARY 2019 (Table 3) Summarizes information obtained during 
the inmate nutritional adequacy verification process in 2019. The letter “X” in Table 3 signifies compliant 
practices verified by direct observation, document review or an interview.   
 
 

Further details of all critical violations/deficiencies identified or detected during inspections conducted at 
state correctional facility in 2019 are summarized below in this report.  
 

 
Dietary and Sanitation Inspections 
A total of thirteen critical violations were identified during the Dietary and Sanitation 2019 Inspections 
(Table 1). Compared to 2018, the total number of critical violations cited in 2019 increased by four. Of the  
seven inspected facilities only one facility had no critical violations. Two of the seven inspected facilities 
were cited for one critical violation; two facilities were cited for two critical violations; one facility was 
cited for three critical violations and one facility was cited for four critical violations. Three of the seven 
inspected facilities inspected in 2019 had repeat critical violations as follows:   

 Equipment not sanitized (Northern Nevada Correctional Center; Southern Desert Correctional Center) 
 

 Presence of insects/rodents (Northern Nevada Correctional Center) 
 

 Hand wash sinks not fully operational (High Desert State Prison) 
 
 

Medical Surveys  
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A total of five critical violations were identified in the two medically surveyed facilities (Lovelock and 
Southern Desert) inspected in 2019 (Table 2). Three of these five critical violation “deficiencies” were cited 
at the Lovelock Correctional Center; one of which “Expired Medications” was a repeat deficiency from the 
2016 Lovelock Correctional Center Medical Survey.  Southern Desert Correctional Center was cited for two 
of the five deficiencies in 2019; and no repeat critical violations “deficiencies” were identified.   
 

 
NUTRITIONAL ADEQUACY INSPECTION   
 

A total of two critical violations were identified during the 2019 inspections of seven prison facilities (Table 
3).  The 2020 menu(s) were not available for inmate review, and nutritional contents of the new NDOC fiscal 
year 2020 menu(s) were not available for inmate review.  Both violations were identified at High Desert State 
Prison.  
 

 
Expanded Description of Violations* Cited in Nevada State Prisons in 2019 
 

DIETARY INSPECTIONS (Table 1)  
 

One of seven facilities was cited for 0 critical violations 
• Warm Springs Correctional Center 
 

Two of seven facilities were cited for 1 critical violation 
• Lovelock Correctional Center 

1. Improperly labeled chemicals 
(Working buckets of soap solution were not labeled). 
 
 

• High Desert State Prison 
1. Handwashing sinks not fully operational 

(Three handwashing sinks were not operational within areas designated for cooking, food 
preparation and serving). 
 
 

Two of seven facilities were cited for 2 critical violations 
• Florence McClure Women’s Correctional Center 

1. Refrigeration not holding temperature 
(A walk-in freezer was 35 degrees F at time of inspection). 

2. Equipment not sanitized 
(There was no detectable sanitizer at the three-compartment sink). 
 

• Northern Nevada Correctional Center 
1. Presence of rodents observed 

(Live rodents and droppings were observed throughout the Culinary and Bakery). 
2. Equipment not sanitized 

(There was no detectable residual chemical in working sanitizer buckets). 
 

One of seven facilities was cited for 3 critical violations 
• Ely State Prison 

1. Refrigeration not holding temperature 
(A walk-in refrigerator was at 45 degrees F at time of inspection). 

2. Equipment not sanitized 
(There was no detectable residual chemical in working sanitizer buckets). 
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3. Hot holding equipment at improper temperature 
(An electric hot holding box was set at 120 degrees F). 
 

One of seven facilities was cited for 4 critical violations 
• Southern Desert Correctional Center 

1. Refrigeration not holding temperature 
(A walk-in refrigerator in the Bakery was at 45 degrees F at time of inspection). 

2. Equipment not sanitized 
(The pot wash high temperature dish machine was in disrepair and not sanitizing). 

3. Equipment not sanitized 
(The chow hall high temperature dish machine was in disrepair and not sanitizing). 

4. Improperly labeled chemicals and usage 
(Chlorine/bleach chemical concentration was not properly labeled on containers used for 
diluting sanitizer solution.  In addition, there was no standard practice to dilute sanitizer 
solutions). 

 
MEDICAL/DENTAL INSPECTIONS (Table 2)   
 

 Lovelock Correctional Center (LCC) inspected on (10/2/19) 
 

1. Infection Control 
(Damage to the vinyl covering of one medical examination chair and (two) wheel chairs were observed). 

3. Pharmaceutical Services 
(Multiple expired medications/medical supplies/biologicals were observed) 

3. Sterilizer training 
(Medical staff were not following standards regarding the sterilization of medical 
instruments). 

 

 SOUTHERN DESERT CORRECTIONAL CENTER (FMWCC) 10/10/19: 
1. Sterile Supplies and Medical Equipment (Dental) 

(A pre-soaking enzyme cleaner for dental instruments was not used per the manufacturer’s 
recommendations). 

2. Life Safety Code 
(Fire rated, self-closing doors were observed held open by door chalks. The door chalks 
were preventing the doors from operating as designed).  

 
NUTRITIONAL ADEQUACY INSPECTIONS (Table 3)  
 

One of seven facilities was cited for 2 critical violations 
• High Desert State Prison 

1. New NDOC fiscal year 2020 menu(s) were available for inmate review 
 

During inspection, 6 of 7 facilities had their menu(s) available for inmate review in their respective 
law libraries.  High Desert State Prison did not have the new 2020 menu(s) available for inmate 
review during inspection. 

 

2. Nutritional content of the new NDOC fiscal year 2020 menu(s) were available for inmate review 
 

During inspection, 6 of 7 facilities had their menu(s) nutritional content available for inmate review 
in their respective law libraries.  High Desert State Prison did not have the new 2020 menu(s) 
nutritional content available for inmate review during inspection.    
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*The NDOC Compliance Enforcement Officer ensured corrective actions will be promptly taken by the facility for 
critical violations which could not be corrected by the end of each inspection. 
  
 

Included Attachments 
 

1. Attachment 1. Guidance to Assess Nutritional Values in Inmates’ Diet.  
2. Attachment 2. Suggested Nutritional Values for Healthy Inmates’ Diet in Nevada.  
3. Attachment 3. Estimated Calorie Needs per Day, by Age, Sex, and Physical Activity.  
4. Attachment 4.  Registered Dietitian Certification Letter.  
5. Attachment 5. Registered Dietitian Certification Letter.   
6. Attachment 6. Nutritional Adequacy Inspection Tool. 
7. Attachment 7. Inmate Letters/Notices to the DPBH. 
8. Table 1. DIETARY INSPECTIONS – Critical Violation Identified During Annual Dietary Inspections of 

State Prison.  
9. Table 2. MEDICAL SURVEY – Deficiencies Identified During Medical Surveys.  
10. Table 3. INMATE NUTRITIONAL ADEQUACY INSPECTION SUMMARY 2019 & EXPANDED SUMMARY.  
11. Zipped File that include Findings of Nutritional Adequacy Inspections 2019.  
 

Should you have any questions regarding the Biannual Prison Commission Meeting Update, please do not 
hesitate to contact me at 775-684-1061. 
 



DIETARY INSPECTIONS (TABLE 1)

YEAR 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19' 13' 14' 15' 16' 17' 18' 19'

Presence of insects/rodents X X X X X X X X X X X X X X

Handwash sinks not fully operational X X X X X X X

Dented cans of food X

Improper food temperatures X X X X X

Refrigeration at improper temperature X X XX X

Improperly labeled/stored chemicals X X XX X X X X X X X X X

Potential for cross-contamination X X X X X

Expired/spoiled food X X

Equipment not sanitized X X X X X X X X X X X X X X X X XX XX XX X

Handwashing sinks not accessible X

Culinary staff hygienic practices cited X X

Hot holding equipment at improper temperature X

Person-in-Charge not knowledgable X X

Sub Total of Critical Violations/Year: 1 0 2 2 2 1 3 0 2 0 0 2 1 2 0 0 1 3 2 1 1 2 2 1 1 0 2 1 2 5 2 2 3 2 2 5 3 1 5 4 2 4 0 1 0 2 1 0 0

Total Critical Violations Per Prison 13' - 19'

Total Critical Violation Cited All Prisons 13' - 19'

Total Critical Violations 2019

18 24 4

13

11 7 8 9

81

Critical Violations Identified During Annual Dietary Inspections of State Prisons
Florence McClure High Desert Lovelock Northern Nevada Southern Desert Warm SpringsEly



MEDICAL SURVEYS (TABLE 2)

05' 10' 13' 17' 07' 11' 15' 18' 08' 11' 14' 18' 02' 09' 12' 16' 19' 07' 10' 14' 17' 03' 08' 12' 15' 19' 07' 09' 13' 16'

Infection control/hazardous waste disposal X X X X X X X X X X X  

Sterilizer testing/maintenance  X X X X X X X X X X

Sterilizer training X X X X X X X X X X X X X  X X

Medication (expired/storage/secured) X X X X X X X X X XX X X X X X X X X

Medication administration issues X X X

Physician orders  X X  

Emergency supplies unavailable X X X X X X X X X X X X X

Medications unsecured X

Inmate TB testing X X X

Staff TB testing X X X X X X X X X X X X

Staff CPR X X X X X X

Inmate dental care X X X X

Lab staff/lab licensure X X X X X X X X

Lab test (quality control/procedures) X X X X X

Physical environment X X X X X

Inmate consent to treatment X

Dental tool accountability X X X

24 hour nursing coverage X X X

Staff health and safety X X X

Medical Records X XXX

Violations Per Prison Cited/Year: 7 4 1 4 8 10 1 3 7 10 0 5 1 7 8 9 3 7 5 1 3 1 7 5 0 2 3 5 1 3
TOTAL MEDICAL VIOLATIONS  ALL PRISONS: 131

Deficiencies Identified During Medical Surveys Conducted

Florence McClure High Desert Lovelock Northern Nevada Southern Desert Warm SpringsEly







NUTRITIONAL ADEQUACY INSPECTION SUMMARY 2019 (TABLE 3)
NURTRITIONAL VERFICATION FOCUS POINTS 2019 ESP FMWCC HDSP LCC NNCC SDCC WSCC

A) New NDOC fiscal year 2020 menu(s) version in place at time of inspection X X X X X X X

B) New NDOC fiscal year 2020 menu(s) followed by facility at time of inspection X X X X X X X

C) Meal served at time of inspection consistent with the new NDOC fiscal year 2020 menu(s) X X X X X X X

D) Spreadsheets available with portion sizes for preparing and serving meals X X X X X X X

E) Pre-measure portion control utensils available and used X X X X X X X

F) Daily menu substitutions documented if applicable X X X X X X X

G) Religious diets available X X X X X X N/A

H) Internal process available for inmate to request diet X X X X X X X

I) Medical oversight for inmates requiring special diets X X X X X X X

J) New NDOC fiscal year 2020 menu(s) were available for inmate review X X X X X X

K) Nutritional content of the new NDOC fiscal year 2020 menu(s) were available for inmate 

review
X X X X X X

L) Inmate assessments include level of physical activity

"X" signifies compliant practices verified by observation, document review or interview
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NUTRITIONAL ADEQUACY INSPECTION SUMMARY 2019 TABLE 3 continued… 
 
A) New NDOC fiscal year 2020 menu(s) version in place at time of inspection  
Inspections conducted in 2019 revealed all seven State Prisons (LCC, NNCC, WSCC, SDCC, HDSP, 
ESP, and FMWCC), had the new NDOC fiscal year 2020 menu(s) in place at the time of inspection.   
 
B) New NDOC fiscal year 2020 menu(s) followed by facility at time of inspection 
Inspections conducted in 2019 revealed all seven State Prisons (LCC, NNCC, WSCC, SDCC, HDSP, 
ESP, and FMWCC) were following the new NDOC fiscal year 2020 menu(s) at the time of 
inspection.  Each State Prisons’ food service compliance was verified by the specific menu cycle 
week and day against the date of inspection.     
 
C) Meal served at time of inspection consistent with the new NDOC fiscal year 2020 menu(s) 
Inspections conducted in 2019 revealed all seven State Prisons (LCC, NNCC, WSCC, SDCC, HDSP, 
ESP, and FMWCC) were serving the meals consistent with the new NDOC fiscal year 2020 
menu(s).  The date of inspection was used to verify the menu cycle.  For example, NNCC was 
inspected on 9/3/19, they were following Week 1 Day 4 (Tuesday) of the menu cycle, which the 
dinner menu was verified to be Bombay Chicken and was being served by NNCC. To further verify 
menu compliance, inspector noted current food items stored during inspection.  For example, 
food such as low sodium poultry salami, tortilla chips, green salad, turkey for lasagna, and 
breaded pollock were observed and noted to be consistent with the new NDOC fiscal year 2020 
menu.  
In addition, some of the Prison’s “dead man trays” were reviewed for menu compliance.  Each 
facility holds the previous 72 hrs. of meals served called “dead man trays.”   
 
D) Spreadsheets available with portion sizes for preparing and serving meals  
Spreadsheets with portion sizes were utilized at the time of inspection for each State prison.  The 
spreadsheets were verified onsite at each of the seven State Prisons.    
 
E) Pre-measure portion control utensils available and used 
Portion control utensils were observed at the time of inspection for each of the seven State 
prison.  Interview with culinary staff revealed portion control utensils were used to follow recipe 
serving size directions.   
 
F) Daily menu substitutions documented if applicable 
Through interview with culinary staff and document review, menu substitutions, if necessary, 
were documented on daily meal reports and reported to NDOC administration.  Further interview 
verified meal substitutions occur when specific menu items were able to be served due to vendor 
product availability.    
 
G) Religious diets available 
Six State prisons had inmates on religious/common fare diets.  These diets were served through 
separately constructed common fare kitchens at each of the six facilities (SDCC, HDSP, ESP, 
FMWCC, LCC, NNCC, WSCC). 
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H) Internal process available for inmate to request diet 
During inspection, the KITE system for inmates to request diets was in place at each State prison.  
An inmate requesting a special diet are either assessed by medical or the facility Chaplin for 
common fare request.   
 
I) Medical oversight for inmates requiring special diets 
Each State prison had medical oversight by a physician for inmates requiring special diets.  This 
was verified through diet order request in the culinary during inspection.   
 
J) New NDOC fiscal year 2020 menu(s) were available for inmate review 
During inspection, 6 of 7 facilities had their menu(s) available for inmate review in their respective 
law libraries.  High Desert State Prison did not have the new 2020 menu(s) available for inmate 
review during inspection.     
 
K) Nutritional content of the new NDOC fiscal year 2020 menu(s) were available for inmate 
review 
During inspection, 6 of 7 facilities had their menu(s) nutritional content available for inmate 
review in their respective law libraries.  High Desert State Prison did not have the new 2020 
menu(s) nutritional content available for inmate review during inspection.    
 
L) Inmate assessments include level of physical activity 
Facility documentation of ‘level of physical activity’ was not located during inspections.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/29/19 

Facility Name:  ELY STATE PRISON 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) menu’s available for inmate review? (YES or 
NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
YES, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -main line menu 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified  
11. Vegetarian/meatless-verified 
12. Other: diet loaf 
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/29/19 

Facility Name:  ELY STATE PRISON 
Inspector ID:  28626 

 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at time of inspection of 
the culinary at Ely State Prison.   
 
#2: Week 1 Day 4 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Bombay Chicken being prepared for dinner at time of inspection.  
Document review revealed Bombay Chicken was the dinner item for Week 1 Day 4 of the menu 
cycle.  In addition, other food such as low sodium bologna, green salad, and low sodium poultry 
salami was observed.  
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed in use at time of 
inspection following food recipes.   
 
#5: Menu items for Week 1 Day 4 had no substitutions at time of inspection.  Interview with the 
culinary manager revealed menu substitutions were documented on NDOC Form 575/meal 
report card.  It was confirmed substitution occurred when a food product was unavailable per 
the vendor.     
 
#6: The new NDOC 2020 Menus were available for inmate review at time of inspection within the 
law library.  
 
#7: The nutritional values for the new NDOC 2020 Menus were available for inmate review at 
time of inspection within the law library. 
 
#8: Special and medical diet options were verified through staff interview at time of inspection.  
Medical diet orders were sent daily by the medical unit to the culinary.  Religious diets were 
prepared and served out of a special common fare kitchen. 
 
Other notes taken during inspection: 
During interview, the culinary manager stated the main line menu had a much lower sodium 
content.   
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/9/19 

Facility Name:  FLORENCE MCCLURE WOMEN’S CORRECTIONAL CENTER 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) available for inmate review? (YES or NO; 
please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
YES, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -Main Line menu 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified 
11. Vegetarian/meatless-verified 
12. Other: Gluten free diet 

 
 

Page 1 of 2 



              
NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/9/19 

Facility Name:  FLORENCE MCCLURE WOMEN’S CORRECTIONAL CENTER 
Inspector ID:  28626 

 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at Florence McClure 
Women’s Correctional Center at time of inspection.   
 
#2: Week 1 Day 5 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Turkey Lasagna being prepared for dinner.  Document review 
revealed Turkey Lasagna was the dinner item for Week 1 Day 5 of the menu cycle.    
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed.  Interview with culinary 
staff revealed these utensils are used to follow the menu recipe serving sizes.   
 
#5: Menu items for Week 1 Day 5 had no substitutions at time of inspection.  Interview with 
facility staff revealed menu substitutions were documented on daily meal reports.   
 
#6: The new NDOC 2020 Menus were available for inmate review at time of inspection.  Menu’s 
were posted in the chow hall, units, and law library. 
 
#7: The nutritional values for the new NDOC 2020 Menus were available for inmate review at 
time of inspection.  The nutritional values were posted in the law library.   
 
#8: Special, medical, and religious diet options were verified through staff interview at time of 
inspection.  Special diets are either communicated through medical or the facility Rabbi through 
diet orders.   The separate common fare kitchen was observed in operation at time of inspection.   
 
  
Other notes taken during inspection: 
Interview with the culinary manager revealed FMWCC was a week behind on the menu cycle due 
to product availability when the new 2020 Menus were started at the beginning of August 2019.   
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/9/19 

Facility Name:  HIGH DESERT STATE PRISON 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) available for inmate review? (YES or NO; 
please see #9 below for additional comments and observations if needed): 
NO, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
NO, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -verified (Main Line menu) 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified 
11. Vegetarian/meatless-verified 
12. Other: Gluten diet 
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/9/19 

Facility Name:  HIGH DESERT STATE PRISON 
Inspector ID:  28626 

 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at High Desert State 
Prison at time of inspection.   
 
#2: Week 2 Day 5 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Roast Beef being prepared for dinner.  Document review revealed 
Roast Beef was the dinner item for Week 2 Day 5 of the menu cycle.  In addition, the previous 
dinner for Week 2 Day 3 (Enchiladas) was observed in sample ‘dead man trays.’  Other food items 
observed onsite were consistent with the new NDOC 2020 Menu, mixed vegetables, low sodium 
Cajun lunch meat, low sodium chicken roll, chef salad, and lasagna turkey.   
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed.  Interview with culinary 
management verified serving utensils are used to comply to recipe serving size requirements.   
 
#5: Menu items for Week 2 Day 5 had no substitutions at time of inspection.  Interview with 
facility staff revealed menu substitutions were documented and sent to management thru a 
memo. 
 
#6: The new NDOC 2020 Menus were not available for inmate review at time of inspection.   
 
#7: The nutritional values for the new NDOC 2020 Menus were not available for inmate review 
at time of inspection.   
 
#8: Special, medical, and religious diet options were verified through staff interview at time of 
inspection.  Special diets are either communicated through medical or the facility Rabbi through 
diet order request.   
 
  
Other notes taken during inspection: 
During interview, culinary staff stated there were issues at the beginning of the new menu 
implementation.  Culinary staff stated there were issues with product availability and delivery.  
They stated these issues have been worked out and product delivery has gotten better.     
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/2/19 

Facility Name:  LOVELOCK CORRECTIONAL CENTER 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) menu’s available for inmate review? (YES or 
NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
YES, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -verified (MAIN LINE MENU) 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified 
11. Vegetarian/meatless-verified 
12. Other: Diet Loaf 
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/2/19 

Facility Name:  LOVELOCK CORRECTIONAL CENTER 
Inspector ID:  28626 

 
 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at Lovelock Correctional 
Center at time of inspection.   
 
#2: Week 1 Day 5 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Turkey Lasagna was being prepared for dinner.  Document review 
revealed Turkey Lasagna was the dinner item for Week 1 Day 5 of the menu cycle.  In addition, 
the previous dinner meal for Week 1 Day 4 (Bombay Chicken) was confirmed by observation of 
‘dead man trays’ which are sample trays from previous meals.  Inspector also observed culinary 
staff preparing beans in a large kettle for dinner meal for Week 1 Day 6.  Additional observations 
noted low sodium bologna and poultry salami was observed onsite at the time of inspection.      
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed.  During interview, 
culinary staff stated portion utensils are used to follow the menu recipe serving sizes.   
 
#5: Menu items for Week 1 Day 5 had no substitutions at time of inspection.  However, interview 
with facility staff revealed menu substitutions were documented on daily meal logs and kept for 
6 months.   
 
#6: The new NDOC 2020 Menus were available for inmate review at each unit and within the law 
library.    
 
#7: The nutritional values for the new NDOC 2020 Menus were available for inmate review at 
each unit and within the law library. 
 
#8: Special, medical, and religious diet options were verified through staff interview at time of 
inspection.  Common fare kitchens were observed and inspected.  Further interviews verified 
medical diets were prescribed and communicated through medical by diet orders.    
 
  
Other notes taken during inspection: 
The culinary manager stated the new menus have more fruit, double vegetables and have 
decreased starches and sodium.       
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  9/3/19 

Facility Name:  NORTHERN NEVADA CORRECTIONAL CENTER 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) menu’s available for inmate review? (YES or 
NO; please see #9 below for additional comments and observations if needed): 
NO, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
NO, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -verified 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified 
11. Vegetarian/meatless-verified 
12. Other: Detention Loaf 
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  9/3/19 
Facility Name:  NORTHERN NEVADA CORRECTIONAL CENTER 
Inspector ID:  28626 

 
 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at Northern Nevada 
Correctional Center at time of inspection.   
 
#2: Week 1 Day 4 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Bombay Chicken being prepared for dinner.  Document review 
revealed Bombay Chicken was the dinner item for Week 1 Day 4 of the menu cycle.  In addition, 
the following food for Week 1 Day 5 was observed but was not limited to: eggs, ham, hash 
browns, milk, low sodium poultry salami, tortilla chips, green salad, and turkey for lasagna.  Other 
food consistent with the NDOC 2020 Menu was observed, but was not limited to: lean turkey, 
and breaded pollock.  
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed. 
 
#5: Menu items for Week 1 Day 4 had no substitutions at time of inspection.  Interview with 
facility staff revealed menu substitutions were documented if needed and reported to 
management. 
 
#6: The new NDOC 2020 Menus were not available for inmate review at time of inspection.  
However, follow up with facility staff on Thursday 9/12/19 confirmed over the phone, the new 
2020 Menus have been posted in the law library for inmate review.   
 
#7: The nutritional values for the new NDOC 2020 Menus were not available for inmate review 
at time of inspection.  However, follow up with facility staff on Friday 9/12/19 confirmed over 
the phone, the nutritional values for the new 2020 Menus have been posted in the law library 
for inmate review.           
 
#8: Special, medical, and religious diet options were verified through staff interview at time of 
inspection.  Medical diet orders were sent daily by the medical unit to the culinary.  Religious 
diets were reviewed and arranged by the facility Rabbi.  In addition, the separate kitchen for the 
common fare and religious diets was observed in operation.    
 
  
Other notes taken during inspection: 
During interview, culinary staff revealed skin chicken on the bone has been replaced with 
boneless/skinless chicken breast and chicken pieces.   Staff also revealed bread servings have 
been reduced, deserts have been reduced and they no longer serve pudding.  Staff also stated 
hamburger and hot dog service has been reduced to once/month.       

 
 

 
Page 2 of 2 



NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/10/19 

Facility Name:  SOUTHERN DESERT CORRECTIONAL CENTER 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) menu’s available for inmate review? (YES or 
NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
YES, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -MAIN LINE MENU is now the low sodium 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-verified 
11. Vegetarian/meatless-verified 
12. Other: GLUTEN FREE 

 
 

Page 1 of 2 



              
NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  10/10/19 

Facility Name:  SOUTHERN DESERT CORRECTIONAL CENTER 
Inspector ID:  28626 

 
 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at Southern Desert 
Correctional Center at time of inspection.   
 
#2: Week 2 Day 6 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Corn Chowder was being prepared for dinner.  Document review 
revealed Corn Chowder was the dinner item for Week 2 Day 6 of the menu cycle.  In addition, the 
previous dinner meal for Week 2 Day 5 (Roast Beef) was confirmed by observation of ‘dead man 
trays’ which are sample trays from previous meals.  Low sodium Bologna and poultry salami was 
observed onsite in the warehouse refrigeration.        
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed. 
 
#5: Menu items for Week 2 Day 6 had no substitutions at time of inspection.  Interview with 
facility staff revealed menu substitutions were documented on daily meal reports.   
 
#6: The new NDOC 2020 Menus were available for inmate review at each unit and within the law 
library.    
 
#7: The nutritional values for the new NDOC 2020 Menus were available for inmate review at 
each unit and within the law library. 
 
#8: Interview with facility staff revealed medical and culinary staff utilized a “notice” program to 
communicate daily changes to inmate special and medical diets, this includes common and 
religious diets.  Interview with culinary staff verified daily diet orders from medical to ensure 
inmate special and medical diets.    
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  9/3/19 

Facility Name:  WARM SPRINGS CORRECTIONAL CENTER 
Inspector ID:  28626 
 

Observations, Document Review, and Staff Interview 
1. Were the new NDOC fiscal year 2020 menu(s) version in place at time of inspection? (YES 

or NO; please see #9 below for additional comments and observations if needed):   
YES, see below #9 additional comments 
 

2. Were the new NDOC fiscal year 2020 menu(s) followed by facility at time of inspection? 
(YES or NO; please see #9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
3. Was the meal served at time of inspection consistent with the menu? (YES or NO; please see 

#9 below for additional comments and observations if needed): 
YES, see below #9 additional comments 

 
4. Were menu spreadsheets with portion sizes provided or other means of 

documenting/reviewing portion sizes provided? (YES or NO; please see #9 below for 
additional comments and observations if needed): 
YES, see below #9 additional comments 

 
5. Were menu substitutions documented? (YES or NO; please see #9 below for additional 

comments and observations if needed): 
YES, see below #9 additional comments 
 

6. Were the new NDOC fiscal year 2020 menu(s) menu’s available for inmate review? (YES or 
NO; please see #9 below for additional comments and observations if needed): 
NO, see below #9 additional comments 

 
7. Were the nutritional values for the new NDOC fiscal year 2020 menu(s) available for inmate 

review? (YES or NO; please see #9 below for additional comments and observations if 
needed):   
NO, see below #9 additional comments 
 

8. Were other special menus served at time of inspection (if applicable):   
YES, see below #9 additional comments 

1. Mechanical Soft -verified 
2. Pureed -verified 

3. Low Sodium -verified 
4. 1500 Kcal Diabetic -verified 
5. 2000 Kcal Diabetic-verified 
6. 2600 Kcal Diabetic -verified 
7. Low Fat/Low Cholesterol -verified 
8. Renal/Protein Restricted -verified 
9. Lactose Intolerant -verified 
10. Common Fare Religious-NOT APPLICABLE  
11. Vegetarian/meatless-verified 
12. Other: NONE 
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NUTRITIONAL ADEQUACY INSPECTION TOOL WORKSHEET: 
 

Date of Inspection:  9/3/19 
Facility Name:  WARM SPRINGS CORRECTIONAL CENTER 
Inspector ID:  28626 

 
9. Additional comments and observations: 
 
#1: The new NDOC 2020 Menu was observed in place and being served at time of inspection of 
the culinary at Warm Springs Correctional Center.   
 
#2: Week 1 Day 4 menu cycle was in place at time of inspection.    
 
#3: The inspection revealed Bombay Chicken being prepared for dinner including the observation 
of the basting of the Bombay Chicken sauce by culinary staff.  Ingredients for the Bombay Chicken 
such as honey was observed.  Document review revealed Bombay Chicken was the dinner item 
for Week 1 Day 4 of the menu cycle.  In addition, the following food for Week 1 Day 5 was 
observed but was not limited to: eggs, low sodium poultry salami, cheese American reduced 
sodium, green salad, and turkey for lasagna.  Other food consistent with the NDOC 2020 Menu 
was observed, but was not limited to: lean turkey, breaded pollock, and reduced sodium Salisbury 
patties.  Further review of the menu revealed the reduced sodium Salisbury patties were the 
dinner item for Week 4 Day 3 of the menu cycle.    
 
#4: Spreadsheets and recipe books with portion size guidance were observed during inspection.  
In addition, pre-measured scooping and service utensils were observed in use at time of 
inspection. 
 
#5: Menu items for Week 1 Day 4 had no substitutions at time of inspection.  Interview with 
facility staff revealed menu substitutions were documented on meal reports if necessary. 
 
#6: The new NDOC 2020 Menus were not available for inmate review at time of inspection.  
However, follow up with facility staff on Thursday 9/12/19 confirmed over the phone, the new 
2020 Menus have been posted in the law library for inmate review.   
 
#7: The nutritional values for the new NDOC 2020 Menus were not available for inmate review 
at time of inspection.  However, follow up with facility staff on Thursday 9/12/19 confirmed over 
the phone, the nutritional values for the new 2020 Menus have been posted in the law library 
for inmate review.           
 
#8: Special and medical diet options were verified through staff interview at time of inspection.  
Medical diet orders were sent daily by the medical unit to the culinary.  Religious diets were 
served at Warm Springs Correctional Center.  Staff interview revealed if a religious common fare 
diet is requested, then the inmate would be transferred to a facility equipped to accommodate 
their diet.   
 
Other notes taken during inspection: 
During interview, culinary staff at Warm Springs Correctional Center revealed all food comes 
from the main warehouse at Northern Nevada Correctional Center.  Culinary staff also stated the 
new NDOC 2020 menu has greatly reduced inmate complaints.   
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