RE: GETTING TOUGI ¥/7 Lo

Dear Mr. Forman:

Your above referenced report does a thorough job detailing
the inappropriate use of taxpayer funds entrusted to the D.0.C.
which could have alternatively been used for programing with the
goal of reducing the high rate of recidivism, and reducing the
staggering $600,000,000 yearly DOC budget.

What is not being reported are the monies wasted by the DOC,
at a cost to pmen's long term health, creating a further burden to
taxpavers.

A prima axample of this waste is by the Food Services Depart-
meat. While I can only speak about the waste here at MCI- Norfolk, I
am sure the same types of abuses are practlceﬂ at the other lnsti—
tutions. MCI-Norfolk is Massachusetts' largest prison, with a
population of approximately 1,500 inmates. With only 2% of the DOC
budget alloted to feeding prisoners, menus must be adhered to
strictly for men to attain the adequate nutrition from meals
approved by licensed dietitians each year. To ensure menus are ad-
hered to, the DOC promulgated Food Services Policy 103 DOC 760,
which has the force of law. When the dietitian developed the DOC
menus (s)he went as far as specifying brands, grades and quality of
foods to be used with the recipes. 103 DOC 760 dictates that recipes
must be adnered to 100%. Any substitutioas are to be made in con-
junction with approved "Substition Guidelines." The problem is
there are no approved " Substitution  Guidalines "

The Food Services Director(FSD) has exploited the non-existance
of guidelines at every turn by substituting nutritious foods with
cheaper gquality processed foods that lack the nutritional equiva-
lence(see examples FN. 1).

What beccomes of the money saved by the FSD not adhering to the
menus designed and approved by licensed dietitians? Some of it is
used to supplement meals served to security personnel.

When food comes from the distributors there is an identifying
SKEW number which indicates which account the item was purchased
from. There are three main accounts: Inmate Food account; Culinary
Arts(FN. 2); and, Officers' Benefit account(FN. 3). Culinary Arts
Program is used to feed institutional staff lunch during the week
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for a fee. The institutional kitchen provides 'overtime meals' for
7-3 shift working 3-11 shifts, 11-7 working 7-3 shifts and weekend
shifts when Culinary Arts Program is not open. Many years ago, when
the food guality was better, correctional security staff simply

ate themeals prepared for the institution. As guality decreased

the officers decided their meals would be prepared differently.
Their meals would be paid for and ordered from a different account.
At MCI-Norfolk food ordered for officers is often ordered and paid
for from the Inmate Food Account(see FN. 4).

Last year as a result of an audit, the DOC Central Office
inquired of the FSD; why was he purchasing 'pork loin® from the
Inmate Food Account? He answered that the Food Committee of the
Norfolk Inmate Council had allowed/authorized/approved him to make
cost saving changes to the inmate menu, and he was using that money
to purchase pork loin. (There is no pork of any type approved for
inmate meals.) The Central Office advised the FSD that 'inmate money
was not to be used to feed staff'- Lip Service! The FSD continues
to use inmate money to supplement overtime meals the same as before
the audit.

In recent years the FSD has begun to cut back on medically
prescribed therapeutic diet meals. The guality of chicken, turkey
and meats have decreased. Unbreaded white fish has been replaced
with processed breaded pieces. Meatballs and meatloaf is prepared
with cheap meat and not prepared according to the approved recipes.
The therapeutic meals are supposed to be weighed and measured by
the kitchen, but problems such as deviations, alterations, shortages,
or items not being included on the trays are from lack of super-
vision by correctional personnel assigned to kitchen duty(see FN.5
for a list of deviations in a recent 60 day period that includes
over 100 alterations/shortages to medically prescribed diabetic
meals). Though some may argue that this list is petty, one must
remember that these are from one man's meal. Multiply that times the
amount of diet meals now prepared at MCI-Norfolk despite the CONNORS
settlement agreement(Suffolk Superior Civil-1995-5522) that was to
make each meal, including general population, a "Heart Healthy"”
meal, satisfying the needs of those with pre-diabetes, hypertension
and other diseases, and what little is earmarked for food out of
such a huge budget creates waste in health dollars. And, when this
was brought to the attention of the Institution's management, the
man was removed, illegally when he was falsely accused of being
non-compliant, even though 103 CMR 761 dictates that the man should
have been counseled by medical staff first.

MCI-Norfolk's kitchen is an area where most workers toil
disgruntled at a job, earning a dollar or two a day, they are forced
to take if they have any hope of being employed at better jobs.
lnstead of staff being out on the floor supervising their inmate
workers, making sure recipes are followed, proper amounts o2fingredi-
ents are used,they supervise by looking through picture windows of
their air conditioned office. An office where the hot air from the
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air conditioner is not vented outside, but into the already
sweltering kitchen area. Using the figures from your report just
released, it costs the taxpayers $360,000 a year to staff the
kitchen plus $90,000 for ths FSD, A lot to pay to serve meals that
are supposed to reduce physical complications when prepared accord-
ing to nutritionalists instructions.

However, longterm inmates, most between 50 and increasingly
reaching their 70's are showing how a "Heart Healthy" diet that
isn't properly supervised leads to medical issues that drive costs
skyward. According to the 2013 Department of Correction Annual
Report, medical care for prisoners =-ost Massachusetts taxpayers
$98,520,685, up from 13% from 2009. By 2015 that figure was expected
to far exceed $100,000,000[which it did] 18% of the nearly $600,000,000
spent by the DOC each year for medical care of prisoners. Is it wise
to force feed this population ice cream, stale doughnuts, processed
meats, and plain lettuce in place of veggies and potatoes, all so
over paid state employees can enjoy free lunch and dinners of
Steak-em sandwiches, chips and other gourmet foods? There are now
more than sixty inmates at MCI-Norfoik recaiving insulin at least
twice a day. Many would not need insulin if they had truly Heart Healthv
diets that the dietitian aporoved at thair disposal. Sadly many of
these men are forced to eat processad foods, because the therapeutic
diets are not followed and th=y are unable to sustain ‘hemselves on
just the diet meal.

If a report could be written that shows the hidden zost of a
mismanaged food budget within the DOC maybe it will lead to changes
that benefit both the imprisoned community as weil as the community at
large.

I thank you for your time, and 1 would like to speak to Yyou
further once I am released, and provide you with documents and
examples of the retaliation handed out by the DOC to men who complain
about food issues. Maybe I could buy you a sandwich which is not
paid for at the expense of men's long term health.

Yours truly,
cc: Supreme Judicial Court Chief Justice,

Ralph Gants
U.S5. Representative Katherine Clark



SUBSTITUTIONS to General Population Diet

-Chicken meatballs are replaced with a processed spicy chicken paktty or
oologna containing trans fat

~Wheat flakes are replaced with corn flakes

~Meatloaf is replazed with a processed chicken drumstick with spicy
greasy breaded coa“ing

~-Potato salad and cole slawv voctions of a meal are replaced with plain
lettuce and I[talian dressing

-Seascnal fruit is often replaced with an ice cream product which
contains no milk or dairy, only chemicals

~Wheat bread was replaced with a wheat breat containing high fructose
Corn syrup

-Past sau2es are not made accordiig to the recipes and often ase high
amounts of corn starch

-Bread and butter are often replaced with a donated -hocolate stale
doughnut

-Fresh onions and peppers portions of meals are replaced with a singjle
piece of cheese

-Pancakes are often replazed with stale processed waffles

-Roast beef is repla>ed wikth a be=f stew containing minute amounts of
o22f with a high sodium bezf seascning

-Oatmeal is supposed to contain raisins

~Chicken stew does not contain the proper amounts of chicken

-Ereakfast cake, which is supposed to be a source of fiber is supposed
to be made by recipe, instead a premade mix containing hydrogenated
oils is being used

-Sliced turkey has been replaced with a highly processed product

-A chicken stri frv is served to replace various meals, it is high in
sodium and contains small amounts of chicken

-Fish has been replaced with a fish product from Vietnam and other
countries not known for quality foods

-Meals like chicken with white sauce and broccoli is replaced with a
mac and cheese containing trans fat and small amounts of chicken

-Soups are not made from the recipe and often contain leftovers, processed
meats, chili, etc.

-Scrambled eqgs are replaced with hard boiled eggs, too small to be sold
in stores at retail

-Recipes are not followed for numerous meals

-Potatoes are often replaced with an outdated donated .05 oz bag of Cape
Cod Potato Chips



FN. 2 Culinary Arts

FN.

4

Culinary Arts is a program used to teach inmates who prepare food for
staff lunches. The culinary arts program is also supplemented with
products bought from the inmate food account. The FSD has cut back on
items such as butter and sugar served to inmates and send it to
culinary arts to be fed to staff. The food sold in culinary arts at a
reduced rate to staff. The proceeds, all proceeds are sent to the
Massachusetts General Fund. The money used to buy the culinary are
food comes from the inmate program account.

Officers' Benefit account

Food items to be used for events and recognition events are purchased
from this account. A percentage of soda bottle returns from the
visiting room go into this account,

Some Items Ordered to Supplement Meals Served to Staff

=Chicken tenders
-Chicken wings
~Chunk chicken
-Pastrami
-Italian sausage
-Steak and Cheese
-Steak-ems
-Chorizo
-Shaved steak
=-Doritos
-Fritos
-Egg rolls
-Pizzas
-Pizza dough
-Mozzarella
-Kielbasa
~Chorizo

ETC,



