
San Diego County Sheriff’s Department Detention Services Bureau – Manual of Policies and Procedures  
 
 
 
 
 
 
 
 
PURPOSE  
 
To provide a method for reviewing menus to ensure adherence to nationally recommended daily 
servings.  
 
POLICY  
 
The Sheriff’s Food Services Division (FSD) manager shall conduct quarterly menu evaluations to verify 
adherence to nationally recommended basic daily servings. 
 
PROCEDURES  
 
I.  Each detention facility FSD supervisor is responsible for retaining menus that reflect meals 

served, including any and all substitutions.  
 
II.  On a quarterly basis, all menus are to be evaluated by the FSD manager.  Any deviations from 

the master menu are to be verified by the FSD dietitian as adhering to the nationally 
recommended basic daily servings. 
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https://ssp.sdsheriff.com/DSB/DetentionPP/Section%20K%20Food%20Service/K.1%20Provisions%20of%20a%20Nutritionally%20Adequate%20Diet.pdf
https://ssp.sdsheriff.com/DSB/DetentionPP/Section%20K%20Food%20Service/K.5%20Advanced%20Preparation%20of%20Menus%20and%20Meal%20Quality.pdf
https://ssp.sdsheriff.com/DSB/DetentionPP/Section%20K%20Food%20Service/K.8%20Religious%20Diets.pdf
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