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Food Services Workers' Health, Safety and
Supervision
903.1   PURPOSE AND SCOPE
The purpose of this policy is to establish basic personal health, hygiene, sanitation and safety
requirements to be followed by all food services workers and to ensure the proper supervision of
food services staff and inmate workers.

903.2   POLICY
The Milwaukee County Sheriff's Office will ensure that meals are nutritionally balanced, safe
and prepared and served in accordance with applicable health and safety laws. All inmate food
services workers will be properly supervised by correctional officers to ensure safety and security
at all times (Wis. Admin. Code DOC § 350.11(15)).

903.3   FOOD SERVICES MANAGER RESPONSIBILITIES
The food services manager is responsible for developing and implementing procedures to ensure
that all meals are prepared, delivered and served only under direct supervision by staff.

Work assignments shall be developed to ensure that sufficient food services staff is available to
supervise inmate food services workers. The food services manager should coordinate with the
Jail Captain or the authorized designee to ensure that sufficient correctional staff is available to
supervise inmate meal service.

The food preparation area must remain clean and sanitary at all times (Wis. Admin. Code DOC
§ 350.11(5)). The food services manager or the authorized designee shall post daily, weekly and
monthly cleaning schedules for the equipment and food preparation area.

All persons who work in food service areas shall wear clean garments and clean caps or hairnets
and shall keep their hands clean at all times when engaged in the handling of food, drink, utensils
or equipment. Particular attention shall be given to the cleaning of fingernails (Wis. Admin. Code
DOC § 350.11(11); Wis. Admin. Code DOC § 350.11(13)).

Staff shall ensure inmate food service workers shall shower daily and are provided with clean work
clothes (Wis. Admin. Code DOC § 350.11(11)).

903.4   MEDICAL SCREENING
The food services manager shall work cooperatively with the Responsible Physician to develop
procedures to minimize the potential for spreading contagious disease and food-borne illness. In
an effort to prevent the spread of illness, the following shall be strictly observed:

(a) All food services workers shall have a medical evaluation prior to performing food
service activities to screen for transmissible illnesses or diseases. The examination
shall be conducted in accordance with local regulations and repeated at scheduled
intervals.
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(b) Food services workers shall have education and ongoing monitoring in accordance
with the standards set forth in the applicable government health and safety codes.

(c) A supervisor shall inspect and monitor the health and cleanliness of food service
workers, and remove anyone exhibiting any signs of food-transmissible disease from
any food services area.

(d) Any person working in any food services area who is diagnosed by a qualified health
care professional with a contagious illness should be excluded from the food services
areas until medically cleared to return to work (Wis. Admin. Code DOC § 350.11(12)).

(e) Food handlers shall wash their hands with anti-bacterial soap and water immediately
prior to performing food service activities and after using toilet facilities.

(f) Aprons shall be removed and secured in a clean storage area before entering the
toilet facility.

(g) Food services workers shall wear disposable plastic gloves and a protective hair
covering, such as a hat or hairnet, when handling or serving food. Gloves shall be
changed after each task is completed.

(h) Vendor must submit evidence of compliance with state and local food safety
regulations.

(i) Smoking at any time is prohibited in any food services area.

(j) Documentation of compliance with all of the above and with any other risk-minimizing
efforts implemented to reduce food transmissible disease shall be maintained in
accordance with established records retention schedules.

(k) All food services workers shall report to a supervisor any information about their health
and activities in accordance with health and safety codes as they relate to diseases
that are transmittable through food (e.g., open sores, runny nose, sore throat, cough,
vomiting, diarrhea, fever, recent exposure to contagious diseases such as Hepatitis
A or tuberculosis).

Any food services worker is prohibited from handling food or working in any food services area
if he/she reports symptoms such as vomiting, diarrhea, jaundice, sore throat with fever or has
a lesion containing pus, such as a boil or infected wound that is open or draining. Food service
workers shall only return to work in food service areas when cleared by a qualified health care
professional.

903.5   TRAINING REQUIREMENTS FOR FOOD SERVICES WORKERS
The food services manager is responsible for developing and implementing a training program
for inmate food services that includes food safety, proper food-handling techniques and personal
hygiene. Each inmate food services worker shall satisfactorily complete the initial training prior to
being assigned to prepare, deliver or serve food. Food services workers should receive periodic
supplemental training as determined by the food services manager (Wis. Admin. Code DOC §
350.11(14)).
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The training curriculum for inmate food services workers should include, at minimum, the following
topics:

• Proper hand-washing techniques and personal hygiene as it applies to food services
work

• Proper application and rotation of gloves when handling food

• Proper use of protective hair coverings, such as hats or hairnets

• Wearing clean aprons and removing aprons prior to entering toilet facilities

• Maintaining proper cooking and holding temperatures for food

• Proper portioning and serving of food

• Covering coughs and sneezes to reduce the risk of food-borne illness transmission

• Reporting illness, cuts or sores to correctional officers

903.6   SUPERVISION OF INMATE WORKERS
Only personnel authorized to work in the food preparation area will be allowed inside. Inmate
food handlers working in the kitchen must be under the supervision of a correctional officer or
deputy (Wis. Admin. Code DOC § 350.11(15)). The Jail Commander will appoint at least one
qualified correctional officer or deputy, who will be responsible for the oversight of daily activities
and ensuring food safety.

A sufficient number of correctional officers shall be assigned to supervise and closely monitor
inmate food services workers. The food services manager or the authorized designee shall ensure
that inmate food services workers do not misuse or misappropriate tools or utensils, and that all
workers adhere to the following:

• Correct ingredients are used in the proper proportions.

• Food is maintained at proper temperatures.

• Food is washed and handled properly.

• Food is served using the right utensils and in the proper portion sizes.

• Utensils such as knives, cutting boards, pots, pans, trays and food carts used in the
preparation, serving or consumption of food are properly washed and sanitized after
use. Disposable utensils and dishes will not be reused.

• All utensils are securely stored under sanitary conditions when finished.

903.7   SUPERVISION OF THE FOOD SUPPLY
The risk of conflict and protest is reduced when the inmate population has confidence in the safety
and quality of their food. Custody staff should supervise the transport and delivery of food to the
respective serving areas. Custody staff should ensure the food is protected and covered during
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transportation, delivered to the right location efficiently and under the right temperatures (Wis.
Admin. Code DOC § 350.11(16)).

Food services staff should report any suspected breech in the safety or security of the food supply.
Staff should be alert to inmate behavior when serving food, and cognizant of any comments
concerning perceived contamination or portioning issues. Staff should report any suspicion of
inmate unrest to a supervisor.

Any change to the published menu or the standard portioning should be documented and reported
to the food services manager as soon as practicable.


