ALBANY COUNTY SHERIFF’S OFFICE

CRAIG D. APPLE, SR.
SHERIFF

MICHAEL S. MONTELEONE
EXECUTIVE UNDERSHERIFF

994 Madison Avenue
Albany, New York 12203 (518) 487-5400
WWW.ALBANYCOUNTYSHERIFF.COM

January 6, 2026

Honorable Joanne Cunningham
Legislative Chairwoman

112 State Street, Room 710
Albany, New York 12207

Dear C}—l‘a'n'w(m!laa\’Cunningham:
e attached correspondence is forwarded for presentation to the Albany County Legislature.

Briefly, this request is to enter into a five (5) year agreement with five (5) one year renewals with
a qualified vendor to provide the Management and Operation of the Food Service Department and
Commissary at the Correctional Facility. Requests for Proposals were solicited and (1) proposal was
submitted and evaluated by Correctional Staff. After review and consideration, Trinity Services Group,
Inc. is being recommended.

Should there be any questions, do not hesitate to call.

incerely,
aigggipggop/\/
Sheti

iff

Cc:  Hon. Daniel P. McCoy, County Executive
Hon. Wanda F. Willingham, Deputy Chairwoman



REQUEST FOR LEGISLATIVE ACTION

Description (e.g., Contract Authorization for Information Services):
title

Legislative approval to enter into an agreement with Trinity Services Group, Inc. for Management and

Operation of the Food Service and Commissary Units at the Correctional Facility.
..body

Date: January 6, 2026 Submitted By: Craig D. Apple, Sr.
Department: Sheriff’s Office Title: Sheriff
Attending Meeting: Sheriff Craig D. Apple, Sr. Phone: 518-487-5440
Purpose of Request: Budget Amendment 01/01/2026-12/31/2030

CONTRACT TERMS/CONDITIONS:
Party Names and Addresses:

Enter text.
Term: (Start/end date or duration) 01/01/2026-12/31/2030
Amount/Raise Schedule/Fee: Enter text.

BUDGET INFORMATION:

Is there a Fiscal Impact: Yes X No []
Anticipated in Budget: Yes X No O
Spreadsheet attached: Yes X No 1

Source of Funding — (Percentages)
Federal: 0 County: 100%

State: 0 Local: 0

County Budget Accounts:

Revenue Account and Line: A23150.02263

Revenue Amount: Enter text.

Appropriation Account and Line: A93150.44253

Appropriation Amount: Enter text.

ADDITIONAL INFORMATION:

Mandated Program/Service: Yes X No [

If Mandated, Cite Authority: NYCRR 7009, NYCRR 7016.1, NYS Correction Law

Request for Bids / Proposals:
Competitive Bidding Exempt: Yes O No X

# of Response(s): Enter text.

# of MWBE. Enter text.

# of Veteran Business: Enter text.
Bond Resolution No.: Enter text.
Apprenticeship Program Yes O No

Previous requests for Identical or Similar Action:
Resolution/Law Number and Date: #409 10/13/15

DESCRIPTION OF REQUEST: (state briefly why legislative action is requested)
Authorization to enter into agreement with Trinity Services Group, Inc. for Management and Operation of
Food Service and Commissary Units at the Correctional Facility







RESOLUTION NO. 409

AUTHORIZING AN AGREEMENT WITH TRINITY SERVICES GROUP, INC.
REGARDING FOOD SERVICE AT THE ALBANY COUNTY
CORRECTIONAL FACILITY

Introduced: 10/13/15
By Public Safety Committee:

WHEREAS, After the completion of the RFP process, the Sheriff has
requested authorization to enter into a five-year agreement with Trinity Services
Group, Inc. in the amount of $904,491 per year for the period January 1, 2016 to
December 31, 2020 regarding food and commissary services at the Correctional
Facility, and

WHEREAS, Trinity Services Group, Inc. has agreed to provide all food and
materials to operate the food service and commissary at the Correctional Facility for
the next five years resulting in a significant savings to the County, and

WHEREAS, The agreement requires the food service workers at the
Correctional facility to be County employees, represented by their designated union,
which also includes any new food service worker employees hired due to attrition,
now, therefore be it

RESOLVED, By the Albany County Legislature that the County Executive is
authorized to enter into a five-year agreement with Trinity Services Group, Inc.
with five one year renewals in the amount of $904,491 per year for the period
January 1, 2016 to December 31, 2020 regarding food and commissary services at
the Correctional Facility, and, be it further

RESOLVED, That the County Attorney is authorized to approve said
agreement as to form and content, said agreement shall clearly indicate that the
current and future food service workers shall be County employees, represented by
their designated union, and, be it further

RESOLVED, That the Clerk of the Legislature is directed to forward certified
copies of this resolution to the appropriate County Officials.

Adopted by unanimous vote. 10/13/15
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©Trinity Services Group, Inc.



October 31, 2025 TRINITY SERVICES
GROUP

Pamela O'Neill, Purchasing Agent

Albany County Department of General Services
112 State Street, Room 820

Albany, NY 12207

RE: Proposal Submission — Albany County RFP #2025-146
Food Service and Commissary Operations

Dear Ms. O'Neill:

Trinity Services Group, Inc. is pleased to submit our proposal in response to Albany

County RFP #2025-146 for the continued management and operation of the Food Service
Department and Inmate Commissary Program at the Albany County Correctional Facility. As
the incumbent provider, we have proudly served Albany County for many years, delivering
consistent, high-quality services that meet and exceed the standards set forth by the County
and regulatory agencies.

Our longstanding partnership with Albany County has been built on a foundation of reliability,
responsiveness, and operational excellence. We have successfully navigated challenges,
including the COVID-19 pandemic, supply chain disruptions, and rising costs, all while
maintaining uninterrupted service and compliance with SCOC and NCCHC standards. Our
team has demonstrated unwavering commitment to the County’s mission and has consistently
adapted to evolving needs with professionalism and care.

Trinity's proven track record includes the delivery of nutritious, dietitian-approved meals,
robust commissary operations, and responsive customer service. We have maintained
accreditation standards, supported facility staff with 24/7 beverage service, and ensured
secure and sanitary operations through rigorous training and oversight. Our regional
infrastructure and experienced personnel allow us to respond quickly to any operational need,
ensuring continuity and quality at all times.

We understand that Albany County is seeking a provider who can deliver cost-effective results
while upholding the highest standards of service. Trinity has done just that—and we are ready
to continue doing so. We respectfully urge the County to retain Trinity Services Group as your
trusted partner. Our proposal reflects our deep understanding of your facility, our commitment
to continuous improvement, and our readiness to meet future challenges head-on.

Trinity Services Group, Inc. ¢ 477 Commerce Blvd. ® Oldsmar, Florida 34677 ¢ 813-854-4264



Pamela O'Neill Page 2
October 31, 2025

We welcome the opportunity to discuss our proposal further and answer any questions

you may have. Please feel free to contact our primary representative, Gabrielle Liddy, at
gabrielle liddy@trinityservicesgroup.com or 313-530-6898. We look forward to continuing our
service to Albany County.

| am authorized to commit Trinity Services Group, Inc. to this proposal.

Sincerely,

.G,

Jim Perry

Senior Vice President, Sales
Authorized Representative
Trinity Services Group, Inc.
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As Albany County’s incumbent provider, we bring a proven
track record of excellence, reliability, and responsiveness
that has supported the County’s goals for safe, secure, and
cost-effective operations.

Our operational plan is built on a deep understanding of the critical TRINITY
role food and commissary services play in the correctional environment. SERVICES GROUP

We know that well-fed incarcerated individuals and streamlined ’ »
commissary operations contribute to a more orderly facility, and we are ' ‘ 'Keefe

committed to maintaining the high standards Albany County expects. GTOUP

Trinity Services Group excels in all areas outlined in the RFP and can
deliver on what we promise. We have extensive knowledge of the
regulations governing correctional food service in New York State,
including the requirements of the New York State Commission of
Correction (SCOC), NCCHC, and ACA. Registered Dietitians develop
our menus and meet all nutritional and religious requirements,
including Kosher and therapeutic diets.

We offer seamless continuity of service and a fully
integrated team that understands the facility’s operations,
staffing needs, and incarcerated population. Our staff is
well-trained and experienced in corrections, supported by a regional
infrastructure that ensures uninterrupted service and rapid response to
any challenges.

Management & Operation of the Food Service Department and Operation of the 7
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Section I: Introduction

Trinity’s commissary program is powered by Keefe Group, the nation’s
leading provider of correctional commissary services. Our technology-
driven solutions—including secure kiosks, online ordering, and robust
inventory management—maximize efficiency, reduce staff workload,
and generate revenue for the County.

We are proud of our performance at Albany County Correctional
Facility and welcome the opportunity to continue our partnership.
Our proposal includes:

» A dedicated on-site management team with corrections
experience

* Nutritionally compliant menus and special diet
accommodations

» Commissary services with secure ordering and delivery

* Ongoing staff training and inmate workforce
development

* Accreditation support and quality assurance programs

Trinity Services Group is committed to Albany County’s mission and
values. We look forward to continuing our service and invite you to
contact us with any questions about our proposal.

Management & Operation of the Food Service Department and Operation of the 8
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Description of the Organization

Trinity Services Group

Trinity Services Group, Inc. has a rich history that dates back to 1990
when it was established to meet the unique food service needs of
inmates and correctional staff. Our journey began in the Southeast,
and by 2000, we had become the largest provider of inmate food

services in the region due to our rapid growth.

Over the years, we have expanded through multiple mergers and
acquisitions, including our parent company’s acquisition of Keefe
Group and Courtesy Products, which, combined with Trinity, led to
TKC Holdings, Inc. This partnership has combined our resources and
positioned us as a nationwide company dedicated exclusively to serving
the corrections industry, providing us with over 40 years of combined
experience in this field.

Trinity has significant experience working
with facilities nationwide, giving us a deep
understanding of creating menus that meet
national standards for Recommended Daily
Allowances and Special Diets. Our extensive
purchasing network enables us to offer cost-
effective solutions to our clients.

Our diverse clientele includes county and city
agencies, statewide Departments of
Correction, private correctional providers,
alcohol treatment rehabilitation sites, Meals
on Wheels, and Senior Nutrition programs.
The range of facilities we serve demonstrates
our adaptability, enhances our problem-
solving capabilities, and drives the
development of innovative solutions.

Management & Operation of the Food Service Department and Operation of the 9
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Section Il: Qualifications
and Experience

Trinity Food Service Locations

TRINITY SERVICES \
GROUP

f{,,,}} Management & Qperation of the Food Service Department and Operation of the 10
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Section 1I: Qualifications

and Experience

COMPANY ACHIEVEMENTS

Our nationwide resources are comprehensive, including a Corporate
Chef, Test Kitchen, Accounts Payable/Receivables, Human Resources,
Payroll, Procurement, and Logistics, supported by our NetMenu®
services. Our corporate structure, led by a Regional Vice President and
trained professionals, ensures efficient operations. Individual locations
have instant online access to policies, training, and compliance. Some
key achievements include:

1. Career Development: We promote a culture of growth,
enhancing staff tenure and securing our reputation as a preferred
employer in the corrections industry.

2. Investment in Technology: We have invested significantly in
NetMenu® by Cbord, showcasing our commitment to innovation
across all Trinity accounts

3. Operational Success: We operate food services for all secure
CoreCivic facilities in the U.S., successfully opening over 50 facilities
within 120 days post-contract award in 2002, marking the largest
single contract for corrections feeding in the country.

4. Broad Service Provision: We also provide food services for
other privately operated prisons, including MTC and GEO.

5. Exemplary Audits: Trinity consistently scores 100% on audits by
the ACA and NCCHA.

Our track record speaks volumes about our dedication and capabilities
in the corrections industry.

The backbone of Trinity’s food service management
program is a distinct local focus backed by

substantial, dedicated national resources.

Management & Operation of the Food Service Department and Operation of the 11
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. Section lI: Qualifications

and Experience

CORPORATE LEADERSHIP

Trinity believes that success in our industry depends on strong local
and account-level management. A solid support network is essential,
and our corporate staff provides this foundation. We encourage field
management and clients to connect with corporate departments for
problem-solving and guidance. Our corporate teams actively engage
in day-to-day field operations to ensure quality service and financial
performance.

CORPORATE ORGANIZATION SUPPORTING ALBANY COUNTY

T KC ‘ TRINITY SERVICES
HOLBINGS — AAA

Chief Executive Officer

& & &

SANJAY SETTY STEVE PALMER NATHAN SCHULTE SARA LAMARTINA
Chief Purchasing Officer  Chief Financial Officer President & Chief People Officer
| FINANCIAL VPs, DIRECTORS, Chief Operating Officer

ANALYSTS & ACCOUNTANTS I I

4 | | | |

SUZANNE YIP
Vice President
Food Service Procurement ‘ ‘ ‘ ‘
PURCHASING DIRECTORS
& MANAGERS )
VICTOR RENDON JIM PERRY KAREN ADAMS KELLY CLARK
Sr. Vice President Sr. Vice President Sales Vice President Vice President of
Food Service Operations Food Services Talent Workforce HR Strategic Partnerships
REGIONAL SALES DIRECTORS Strategy PEQPLE DEVELOPMENT &
& SALES SUPPORT PEOPLE ENGAGEMENT
GABRIELLE LIDDY
Regional Sales Director
Food Services
MARK KELLER MATT PIRO
Vice President Vice President
Support Services Eastern Food Services
TEST KITCHEN & NETMENU DISTRICT MANAGERS,
SUPPORT REGIONAL DIETITIANS

Management & Operation of the Food Service Department and Operation of the 12
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THE PROPOSER BELIEVES THAT THIS Section II: Qualifications
INFORMATION IS PROTECTED FROM DISCLOSURE and Experience
UNDER THE NEW YORK STATE FREEDOM OF I —
INFORMATION LAW

Key Personnel Resumes
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Section I: Qualifications

and Experience

Commissary Support

Our regional commissary warehouse is located at
301 Mill Road

Edison, New Jersey

Phone (732) 248-2323 and

Fax (800) 416-9634.

We also want to provide direct contact information for you to be able
to have support for any issues that may arise.

COMMISSARY SALES/COMMISSARY ITEMS/
COMMISSARY MENU

Cindy Cody, Account Manager
(315) 378-8573 cynthia.cody@keefegroup.com
Cindy is your first point of contact.

Nat Trombley, District Manager
(315) 378-8573 nathaniel.trombley@trinityservicesgroup.com

Kyle O’Leary, Sales Administrative Lead
|(732) 379-6444 koleary@keefegroup.com

Brett Ahlbrand, Invoicing
(314) 919-4132 bahlbrand@keefegroup.com

Max Hernandez, KCN Vice President of Sales
(732) 509-0123 max.hernandez@keefegroup.com

Jeff Harris Group, Vice President
(732) 509-0126 jharris@keefegroup.com

Management & Operation of the Food Service Department and Operation of the
inmate Commissary Program for the Albany County Correctional Facility
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Section 1I: Qualifications

and Experience

OPERATIONS:

Peter McLean, Operations Manager
(732) 379-6437 pmclean@keefegroup.com

Mark Hahn, Director of Warehouses
(732) 509-0131 mhahn@keefegroup.com

Mero Hernandez, Regional Vice President - Commissary Operations
(732) 509-0137 mhernandez@keefegroup.com

TECHNOLOGY

24/7/365 Technical Support - HelpDesk
(800) 864-5986 kcnhelpdesk@keefegroup.com

Michael Onofrietto, Implementation Analyst
(732) 379-6450 michael.onofrietto@keefegroup.com

Ahsan Ahmed, Regional Systems Support Manager
(732) 520-0053 ahsan.ahmed@keefegroup.com

Alex Vasquez ,Regional Systems Support Manager
(732) 379-6427 avasquez@keefegroup.com

Management & Operation of the Food Service Department and Operation of the
Inmate Commissary Program for the Albany County Correctional Facility
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Section II: Qualifications

and Experience

Support Services Incident Handling

Our Support Services Management Team has instituted a Service Level
Agreement approach to Service Desk incident handling to better serve
our customers. Our goal is an improved line of communication with our
customers and to provide superior customer service in meeting their
expectations. All incidents will be categorized using the following levels.

Level 1 - Urgent

A phone call to the Support Services department is generally the quickest
way to reach someone to explain the severity of the problem you are
reporting. Since Urgent tickets generally impact operations of the agency,
we prefer a phone call so that we can confirm the severity with you and
give you a ticket number immediately.

Any issue compromising or preventing a facility from performing daily job
functions related to commissary and/or inmate banking. Urgent issues are
top priority and assigned out accordingly. The assigned Analyst will be
responsible for replying to the customer within an hour of receiving the
case and will work until the urgent issue has been resolved. Any follow

up items stemming from the urgent issue will be handled as standard
priority through resolution. Urgent issues include, but are not limited to the
following services where the service is unavailable without a workaround:

* Sending/Ordering/Processing Commissary orders

* Sending/Ordering/Processing Trinity Take Out (TTO) orders

* Deposit Services — anything preventing a deposit or bail transaction
from being applied onto the resident financial account for all
inmates at an agency

* Lobby Kiosks — hardware issues preventing family/friends from
depositing funds (including bail) onto the resident financial account

* Inmate phone time availability

» Direct Link Trust — anything preventing resident outbound calls

* Inmate Booking — hardware or software issues that interrupt the
booking process and/or depositing funds

* Inmate Release

» Facility server/hardware offline, database failure

e Creation of new resident accounts and/or updating existing
resident accounts via manual entry or an integration.

Management & Operation of the Food Service Department and Operation of the 24
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Section 1I: Qualifications

and Experience

Level 2 - Escalated

A Level 2 issue is one not immediately compromising or preventing
facility from performing daily job functions related to commissary
and/or inmate banking. Escalated issues are second level priority,
behind active urgent cases. The assigned Analyst will be responsible
for replying to the customer within two hours of receiving the case
and will work through the escalated issue with the customer until
resolution. Escalated issues could include, but are not limited to:

 Billing issues related to commissary sales/refunds

e Non-critical resident account related issues

e Bank reconciliation/check/deposit issues not immediately affecting
business

Level 3 - Standard

A Level 3 issue is any longer term issue that does not immediately
compromise daily job functions. Standard issues are third level priority,
behind both active urgent and escalated cases, and could have
potential resolution of five days or longer. The assigned Analyst will be
responsible for replying to the customer within four hours of receiving
the case and will work with the customer through resolution.

The Analyst is also responsible for keeping the customer updated on
progress as needed. Standard issues could include but are not limited to:

e Bank reconciliations and/or general journal reconciliations not
immediately affecting daily functions
e Report creations/modifications

Management & Operation of the Food Service Department and Operation of the 25
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Section I; Qualifications

and Experience

There are two ways to contact the Support Services
Department:

KCNHelpdesk@keefegroup.com

The Support Services email address is actively monitored Monday
through Friday, 8 a.m. — 5 p.m. Central Time, excluding holidays. If the
mailbox is not being monitored, an Out of Office message will be on
and sent back to the sender of the original message, indicating that a
phone call should be made if the request is urgent. Otherwise emails
will be handled in the order received the next business day.

Toll free: 1.800.864.5986
e This number is available 24/ 7

* During business hours, Analysts are available to assist customers
Monday through Friday, 6 a.m. — 7 p.m. Central Time.

* On weekends, holidays, or outside of above mentioned business
hours, on-call Analysts are available to assist customers. Customers
will call the toll free number and be asked to leave a voicemail. An
on-call Analyst will call the customer back within 30 minutes of
them leaving a voicemail.

ESCALATION PATH

If you are unable to reach the Analyst assigned to your case, you are
not contacted in the defined timeframes, or feel that you need to
escalate the situation, please send an email to the Support Services
escalation address escalations@keefegroup.com. A member from
the Management Team will be in contact with you as soon as possible.
If it's after hours, the quickest way to escalate would be to call our
toll free number (800) 864-5986 to engage the support team, and if
needed ask to speak with a manager.

For your reference, the following is a list of the Support
Services Managers.

Management & Operation of the Food Service Department and Operation of the 26
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Section H: Qualifications

Experience

Tier 1 Support

Ken Baxter (kbaxter@keefegroup.com)
IT Manager for the Tier 1 Support Team

The Tier 1 team handles all incoming phone and email submissions for
Keefe and Trinity customers.

Tier 2 Support

Rob Sanders (rsanders@keefegroup.com)
Senior IT Manager for the Access Corrections/Inmate Enablement
Support Team
Deposit services, email, release, media, and oversight of the
Hardware and Edge Kiosk support team

Michael Johndrow (mjohndrow@keefegroup.com)

IT Manager for the Hardware and Edge Kiosk Support Team
Servers, client workstations, printers, scanners, inmate edge kiosks,
network/communication

Joe Hight (jhight@keefegroup.com)

IT Manager for Vending Support Team
Support and maintenance of all equipment and software associated
with Vending Machines

Justin Perry (juperry@keefegroup.com)

IT Manager for the Commissary/Integration Support Team
Processing orders/refunds, various interfaces, inmate edge kiosk
software, TEX

Christina Stuckey (christina.stuckey@trinityservicesgroup.com)
IT Manager for the Cobra Banker/Canteen Manager Support Team
Software, hardware, inmate POD kiosks, various integrations

Hannah Wickers (hwickers@keefegroup.com)

Senior Financial Services Manager for the Customer Accounting Team
Banking software deployment, upgrades, accounting review, and
oversight of the Fiduciary and Banking support teams

Management & Operation of the Food Service Department and Operation of the 27
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Section lI: Qualifications

and Experience

Keri Doolittle (kdoolittle@keefegroup.com)
Financial Services Manager of the Fiduciary and Accounting Support
Teams
Banking software support, Daily workflows, cash drawers,
balancing, reconciliations, Fiduciary support etc.

Senior Management

Dan Delmore (ddelmore@keefegroup.com)
IT Director for the Support Services Management Team

Tricia Boucher (tboucher@keefegroup.com)
Vice President of Information Technology

Management & Operation of the Food Service Department and Operation of the 28
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Section 1l: Qualifications

and Experience

Commissary Job Descriptions

We have provided formal Job Descriptions for the commissary
positions in your facility.

Commissary Supervisor

€I
O
=
)
L

Job Summary

Job Summary
Manage assigned aspects in providing commissary operations and services to the correctional facility.

Essential Functions, Duties, and Responsibilities
Tasks may include, but are not limited to the following:

Essential Functions, Duties, and Responsibilities

Descnptlon e m%ﬁgf_Time Spent

¢ Manage and account for aspects of on-site dehvery

* Manage assigned aspects of supervising, training, scheduling and dlsmphnmg
commissary staff. (if applicable)

e Ensure all employees know and follow all rules, regulations, policies, and
procedures of the correctional facility. (if applicable) ) -

o Ensure commissary menus and order forms are distributed o our customers in
~accordance with the approved schedule.
e Collect and process completed order forms
& Resolve and respond to all inmate grlevances wrthm 48 hours of recelpt -
e Ensure all undelivered product is returned back to the distribution center.
. Adwse KCN Manager of any changes to the approved schedule.
¢ Maintain an open relationship and act as a liaison with Department of
_ Corrections and Keefe Commissary Network.
o Attend weekly, monthly, quarterly Department of Corrections staff meetmgs at
~the correctional site as required. ]
o Submit weekly time sheets for submlssmn to payroll and maintain attendance
~ calendars and employee files for on-site staff. ]
o Perform required Employee Performance reviews for commlssary staff. (if
applicable)

¢ Maintain all KCN areas/equipment/products in a neat, clean, and orderly
manner and maintain American Correctional Association & American Jail
Association standards/guidelines when applicable

Management & Operation of the Food Service Department and Operation of the
Inmate Commissary Program for the Albany County Correctional Facility
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Section Il: Qualifications

and Experience

certifications.

o Attend required annual on-site security classes and remain current in required

__Guide,

e Ensure all employees follow the policies and procedures outlined in the
Personnel Policies and Benefits Summary and the KCN Best Business Practices

e Complete miscellaneous duties assigned by KCN Management

Supervisory Role

Supervisory Role

Yes, this position has supervisory responsibilities.

Qualifications

Education/Licenses/Certifications

Required/Preferred Level Description
Required License/Certification Valid driver's license
Required Other DOC ID pass
Years Of Experience
Minimum Years of Maximum Years of Comments
Experience o Experience

Must be a self-starter who can work well with

‘people at all levels.

Requires supervisdryk‘skkills: a demonstrated abilityu
to lead people and get results through others.
Ability to work in a correctional environment.

_Excellent oral and written communication skills.

Ability to define problems and resolve them
quickly.

k Ability to work well with ever ch‘ahbgikng prlontles

and situations.

Excellent organizational skills

Ability to work independently or within a team
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Familiarity with computers (including Microsoft
Office programs)

Must qualify for and maintain correctional facility
security clearance

Must pass drug screening test

Must pass background check, credit check and

MVR check
Travel
Travel Requirement 7 7 Amount of Time
Local ]
Overnight

; Associated Knowledge, Skilis and Abilities

Associated Knowledge, Skills and Abilities:

¢ Ability to read and interpret documents such as safety rules, operating and maintenance instructions,
and procedure manuals.

» Ability to write routine reports and correspondence.

o Ability to speak effectively before groups of customers or employees of organization.

o Ability to add, subtract, multiply, and divide in all units of measure, using whole numbers, common
fractions, and decimals.

o Ability to compute rate, ratio, and percent and to draw and interpret bar graphs.

e Ability to solve practical problems and deal with a variety of concrete variables in situations where
only limited standardization exists.

e Ability to interpret a variety of instructions furnished in written, oral, diagram, or schedule form.

Core Competencies

Core Competencies

Work Environment

Primary Work Environment
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Environmental Conditions
Environmental Condition

Amount of Time

Vibration

Wet or humid conditions (non-weather)

Outdoor weather conditions

Extreme cold (non-weather)

Extreme heat (non-weather)}

Work near moving mechanical parts

Risk of electrical shock

Work in high, precarious places

Fumes or airborne particles

Toxic or caustic chemicals

Work with explosives

Risk of radiation

Noise Level

Physical Demands

Physical Demands
Physical Demand

Amount of Time

Stand Over 2/3
Walk Over 2/3
Sit Over 2/3
Use hands to finger, handle, or feel Over 2/3
Reach with hands and arms Over 2/3
Climb or balance Under 1/3
Stoop, kneel, crouch, or crawl Under 1/3
Talk or hear 1/3to 2/3
Taste or smell None
Drive

Lifting Requirements
Lifting Demand

Amount of Time

Up to 10 pounds Over 2/3
Up to 25 pounds Over 2/3
Up to 50 pounds Under 1/3
Up to 100 pounds None
More than 100 pounds None

Management & Operation of the Food Service Department and Operation of the
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Vision Requirements
Vision Demand Requirement
Close vision (clear v:snon at 20 mches or less) ”
Distance vision (clear vision at 20 feet or more)
Color vision (ablhty to |dent|ﬁ/ and dnstmgu:sh co!ors)
Penpheral vision (ability to observe an area that can be seen
up and down or to the left and right while eyes are fixed on a
given point)
Depth perceptlon (three -dimensional v1sron ablhty to;udge
distances and spatial relationships) ]
Ability to adjust focus (ability to adjust the eye to bring an
object into sharp focus)

Acknowledgement

Acknowledgement

| | have read and received a copy of my job description and specifications. | understand the information
| contained herein, and | further understand that this job description is not intended and should not be
construed as a comprehensive list of all the responsibilities, skills, efforts or working conditions
associated with my job.l may be required to perform additional tasks necessary to meet the
requirements and standards set up by the company.

By signing this document, | agree that in the event that my employment ends, either voluntarily or
involuntarily, the company may withhold from my final paycheck any amount for company tools,
equipment, uniforms or any expenses that | incurred, except to the extent prohibited by federal or state
minimum wage law. | represent that this authorization is executed voluntarily and has not been made as
a condition of continued employment.
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Commissary Clerk

Job Summary
Job Summary
TKC Holdings, Inc., is a multi-award winning company and the industry leader in the commissary market.
We run an essential business serving our communities and our customers. 3

We are looking for operations team members to join our team within a correctional environment.

Qur positions are essential business in a non-retail and non-public environment. In addition, the
company provides PPE to all employees.

Join us and become a key part of a dedicated team of professionals that run a fast-paced operation
within the correctional environment.

Compensation
Competitive pay

- Regular pay raises based on performance and experience levels

- Regular opportunities for overtime, paid at the corresponding overtime rate
- Weekly pay, every Thursday

. Holiday Pay for company recognized holidays

Essential Functions, Duties, and Responsibilities
| Tasks may include, but are not limited to the following:

Essential Functions, Duties, and Responsibilities
Description

% of Time Spent

« Developing teams and building careers are central to our success. As such, we
have an opportunity to perform warehouse tasks from receiving product,
preparing customer orders and shipping products to our clients. This is a full-

__ time position, with some benefits starting from day one.

e The position is in our Folsom Prison, California facility. We expect our team to
execute a number of processes and therefore believe in cross-training our team
across the distribution departments. in addition, you can specialize in a specific
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area. The facility is a fully operational correctional facility servicing multiple
business lines, with opportunities to:
¢ Unload, receive and putaway product into the onsite warehouse
¢ Selecting product for individual orders and assisting in the delivery of
orders
e Accurately manage inventory in a dynamic environment to include
counting product and correcting inventory
¢ Inventory, stocking and maintaining the planogram of vending machines at
client facilities

Supervisory Role

Supervisory Role
No

 Qualifications

Education/Licenses/Certifications
Required/Preferred Level Description
Required High School or GED High school diploma or general education degree

(GED); or one to three months related experience
and/or training; or equivalent combination of
education and experience.

Ability to qualify for correctional facility security ;
clearance 3
Must be a self-starter who can work well with
people in a correctional facility in a professional,
upbeat manner.

Ability to lift up to 70lbs.

Must complete pre-employment background check
and drug screening test

Familiarity with computers (including Microsoft
Office programs) preferred

Years Of Experience

Minimum Years of Maximum Years of Comments
Experience Experience -
Travel
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Travel Requirement

Amount of Time

Local

Overnight

Associated Knowledge, Skills and Abilities

Associated Knowledge, Skills and Abilities:

Core Competencies

Core Competencies

Work Environment

Primary Work Environment

Environmental Conditions
Environmental Condition

Amount of Time

Vibration

Wet or humid conditions (non-weather)

Outdoor weather conditions

Extreme cold (non-weather)

Extreme heat (non-weather)

Work near moving mechanical parts

Risk of electrical shock

Work in high, precarious places

Fumes or airborne particles

Toxic or caustic chemicals

Work with explosives

Risk of radiation

Noise Level

Management & Operation of the Food Service Department and Operation of the
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Physical Demands

Physical Demands

Physical Demand Amount of Time
stand 13t 2/3 -
Walk 131023 o
Sit N ~ Under1/3 -
Use hands to finger, handle, or feel i None
Reach with handsandarms 1/3 tqg/S

_Climb or balance ) - None o
~Stoop, kneel, crouch, or craw! N Under 1/31 3
Talk or hear i ~ 1/3t02/3
Taste or smell None -
Drive

Lifting Requirements

Lifting Demand B - Amount of Time

Up to 10 pounds - Over 2/3 _7 ) :: -
Up to 25 pounds B 1/3t02/3 - : Vv
Up to 50 pounds B o B 1/3t02/3
Up to 100 pounds - None 3
More than 100 pounds None

Vision Requirements
Vision Demand _ Requirement
Close vision (clear vision at 20 inches or less)
Distance vision (clear vision at 20 feet or more)
Color vision (ablhty to ldentlfy and dlstlngulsh colors)
Peripheral vision (ability to observe an area that can be seen
up and down or to the left and right while eyes are fixed on a
_given point)
Depth percept|on (three dimensional v15|on ability to Judge
distances and spatial relationships)
Ability to adjust focus (ability to adjust the eye to bring an
object into sharp focus)

Acknowledgement

Acknowledgement
| have read and received a copy of my job description and specifications. | understand the information
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contained herein, and 1 further understand that this job description is not intended and should not be
construed as a comprehensive list of all the responsibilities, skills, efforts or working conditions
associated with my job. | may be required to perform additional tasks necessary to meet the
requirements and standards set up by the company.

By signing this document, | agree that in the event that my employment ends, either voluntarily or
involuntarily, the company may withhold from my final paycheck any amount for company tools,
equipment, uniforms or any expenses that | incurred, except to the extent prohibited by federal or state
minimum wage law. | represent that this authorization is executed voluntarily and has not been made as
a condition of continued employment.
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INFORMATION LAW

Accredited Facilities
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INFORMATION LAW

Experience with Large Scale Food Service Operations
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Exampies of Trm:ty Success Stones

nanc !tty arad
of the Ofﬁcer Dmm‘g Program
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Prowdmg a Cemprehenssve Foed Program at the
| ;City of Chesapeake VA Correc‘aonal Center

| ‘Trmtty Servaces Group oﬁ‘efs a . ‘of the mcumbents staff The Ofﬁcer
, comprehenswe foed service program for ~ Dmmg Program saw a sagmﬁcant shift
: this agency, ensm’mg a wade vanety of with its new menus and deStgn featunng
~ ihigh-quak’{y meals for all and prev;dmg a _ improved food quya‘hty, rotating menus, and
sense of reassurance and satzsfact;on o tethneiogy "to:expedi'te service, including

guest engagement This transformatton in
e ﬁthe Officer Dining . Program has brought
o CUENT H*STORY WﬁH TRIN‘TY about a wave of exatement and pos;txve |
iTnmty was awarded th,g contract in Iate ‘ f feedback from the staff. Tnmty conducted

';2023 based on an RFP process, \Dunngethe kkrk"SUWE‘yS for staff input, further enhancmg
: o f_the sense of mvoivement and satxsfactfon

‘ ’f ":Our rec:pes end scratch coeking metheds
. f;;;have 51gn;_icant y;j;mproved the mmate \ f
- ‘ifoed service progfam Tnmty afso mstalied
 our. Comer Pantry market program in the
90*’3" . staff dmmg reom aiiowmg facmty staff

‘fte purchase vanous items 24 hours a day
2, - usmg a se?f-semce pomt~of-sale program
;}Comer Pantry h: s‘heiped tremendous&

the dsfferent facets of the pmgram Tnmty
‘;?fecrwted a qua ﬂ:y team mdudmg some
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Person Authorized to Contractually Bind

James M. Perry

Senior Vice President, Sales
Trinity Services Group, Inc.

477 Commerce Blvd.

Oldsmar, FL 34677
jim.perry@trinityservicesgroup.com

Liability Insurance

This proposal includes a sample Certificate of Insurance (COl) that
identifies the types of insurance coverages typically maintained by
Trinity Services Group, Inc. The statements below help to clarify this
comprehensive program but are not definitive. In most cases, we can
modify our insurance program to meet your needs upon request.

* Notice of cancellation of any insurance policies required herein shall
be subject to ACORD 25 Certificate of Liability standards and will be
delivered, as applicable, per policy provisions.

e We cannot distribute copies of actual insurance policies outside of the
company. Therefore, certificates evidencing all required policies will be
provided upon execution of an agreement and request after that.

» Professional Liability is part of Trinity’s comprehensive insurance
program.
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UMBRELLA LIAB CCCUR

CLAIMS-MADE

EXCESS LiAg

- D’! DATE I
(MM/DDYYYY) |
ACOR CERTIFICATE OF LIABILITY INSURANCE 12612024
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THiS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NoOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED
REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER,
IMPORTANT: ¥ the certificate holder is an ADDITIONAL INSURED, the policy(ies}) must have ADDITIONAL INSURED provisions or be endorsed, o
If SUBROGATION IS WAIVED, subject to the terms and conditions of the policy, certain policies may require an endorsement, A statement on ;,.%'
this certificate does not confer rights to the certificate holder in lieu of such endorsement(s). %::
PRODUCER ] GONTACT l:
Aon Risk Services Centra » Inc. PHORE FAX ]
sté Louis MO Office (AC.No.Exy:  (866) 283-7122 (AC.Noy:  (800) 363-0105 =
4220 puncan Avenue EMan -3
suite 401 ADDRESS: '
St Louis MO 63110 ysa
INSURER(S) AFFORDING COVERAGE NAIC #
INSURED INSURER A: Liberty Mutual Fire Ins Co 23035
Trinity Services Group, Inc INSURER B: Liberty Insurance Corporation 42404
477 Commerce Boulevard
Oldsmar FL 34677 usa INSURER C:
INSURER D:
INSURER E:
INSURER F:
COVERAGES CERTIFICATE NUMBER: 570109569387 REVISION NUMBER:
THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT wWiTH RESPECT TG WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
Limits shown are as re uested|
R TYPE OF INSURANCE Hﬁé’n’i WDR[ POLICY NUMBER ] (1'23'/‘6%% f (ﬂﬂ'ié%‘fvevxvﬁq] LiMITS
A COMMERCIAL GENERAL LIABILITY 55265129]_-759064 ] 12/01, 202‘_‘ 12/01/2025 EACH OCCURRENGE $1,000,000
CLAMSMADE OCCUR SIR applies per policy terhms & conditions $1,000,000
55,000
7,000,000
<«
GEN'L AGGREGATE LIMIT APPLIES PER: $10,000, 000 2
PoLICY 5Ecr- LOC PRODUCTS - COMP/OP AGG $2,000,000] &
il y 8
OTHER: & lI
~651- — OMBINED SINGLE Lit hid
A | AUTOMOBILE LiaBILITY AS2-651-291759-074 12/01/2024112/01/2025 ?Ea"gm%em) NOLE LT $1,000, 000
A :
e 2
AUTOS ONLY NONOWNED PROPERTY DAMAGE ="
glge&muros AUTOS ONLY (Per accident) =2
b
<
(&1

EACH OCCURRENCE

|

WORKERS COMPENSATION AND
EMPLOYERS' LIABILITY

YIN
ANY PROPRIETOR / PARTNER /
B EXECUTIVE OFFICERMEMBER
(Mandatory in NH)
if yes, describe under
DéSCRIPTION OF OPERATIONS below

E.L. DISEASE-POLICY LIMIT

WA765D291759044 12/01/2024]12701/2025 x | PERSTATUTE o |
we_(aos) E.L. EACH ACCIDENT $1,000, 000 ,
WC7651291759114 12/01/2024]12/01/2025 : L |
WC  (WI) E.L. DISEASE-EA EMPLOYEE $1,000,000 !

$1,000,000]

|
]
|

|

Evidence of Insurance

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES {ACORD 101, Additional Remarks S.

cheduls, may be attached ¥ more space is required)

CERTIFICATE HOLDER

CANCELLATION

Trinity Services Group, Inc,
477 Commerce Boulevard
Oldsmar FL 34677 usa

SHOULD ANY OF THE ABOVE DESCR!
DATE THEREOF, NOTICE WiLL BE DELIVERI

IBED POLICIES BE CANCELLED BEFORE THE EXPIRATION
ED IN ACCORDANCE WITH THE POLICY PROVISIONS.

|

0 RS R B R

AUTHORIZED REPRESENTATIVE

Son Dol Sooviios Contsn 7

ACORD 25 (2016/03) T

©1988-2015 ACORD CORPORATION. All rights reserved
he ACORD name and logo are registered marks of ACORD
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Litigation Statement

Trinity Services Group, Inc., ("Trinity") as part of the nation’s leading
supplier of food services for correctional institutions, is a defendant in
civil lawsuits brought forth by inmates from time-to-time. Responsive
pleadings are submitted on behalf of Trinity that often result in the
dismissal of those suits as the court finds a reasonable business
explanation that addressed the matter. There is no on-going litigation
where Trinity has been directed not to disclose information by the

court: case information pertaining to any matters in which Trinity is a
party is available to the general public. Moreover, there are no suits or
proceedings pending of threatened in court or before any commission,
board or other administrative agency against or affecting Trinity, which if
decided against Trinity will have a material adverse effect on the ability of
Trinity to fulfill its obligations under any contract which may be entered.

Financial Information

Trinity Services Group, Inc. is a subsidiary of TKC Holdings, Inc. Trinity’s
financials are in TKC Holdings's report. TKC Holdings is a private company
that provides private and confidential financial information. Our financial
report is in a separate file.

f \ Management & Operation of the Food Service Department and Operation of the
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Certificate of Good Standing in New York

Trinity is authorized to conduct business in New York and our Statement
Status is current.

-STATE OF NEW YORK

" DEPARTMENT OF STATE

Certificate of Status

I, WALTER T. MOSLEY, Secretary of State of the State of New York and custodian of the records required by Jaw to be filed in
my office, do hereby certify that upon a diligent examination of the records of the Department of State, as of the date and time of this
certificate, the following entity information is reflected: '

Entity Name: TRINITY SERVICES GROUP, INC.
DOS ID Number: 4313082

i Entity Type: FOREIGN BUSINESS CORPORATION
Entity Status: AUTHORIZED
Date of Initial Filing with DOS: 10/25/2012
Statement Status: CURRENT

Statement Due Date: - . 10/31/2026

No information is available from this office regarding the financial condition, business activity or practices of this entity.

UL AL WITNESS my hand and official seal of the Department of State,
N at the City of Albany, on May 15,2025 at 11:40 AM.

WALTER T. MOSLEY
Secretary of State

BRENDAN C. HUGHES
Executive Deputy Secretary of State

Authentication Number: 100008035509 To Verify the authenticity of this document you may access the

Di of Corporation’s D Authentication Website at hitp//ecorp.dos.ny.gov
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Our Service to Albany County

Why Trinity Stands Apart
FOOD SERVICES

Trinity Services Group is proud to be the leading provider of food services
across New York State, currently serving 27 counties. This extensive
footprint gives us a robust and reliable infrastructure—spanning

supply chains, staffing, and operational oversight—that no competitor
can match. Our deep presence in the state also means we have a
comprehensive understanding of New York’s regulatory environment,
including the New York State Commission of Corrections Minimum
Standards and the New York State Sheriff's Association Accreditation
requirements.

What truly sets us apart is our team. Many of our key personnel—
including General Managers, Floating Managers, Special Project
Coordinators, Account Managers, and our Regional Sales Director—
are New York residents. We dont just work here; we live here. This
local presence ensures rapid response in emergencies and a genuine
commitment to the communities we serve. No other provider can offer
this level of accessibility and local insight.

Beyond our statewide capabilities, we have a decade-long partnership
with Albany County. We know your facility, your staff, and your
operational needs. Our commitment has been unwavering, especially
during the most challenging times. During the pandemic, when supply
chains were strained and staffing was limited, Trinity never missed a meal
and continued to provide consistent supervision and support to your
kitchen staff.

When the Homeless Shelter was launched, we responded immediately,
collaborating with your team to ensure timely, safe, and temperature-
controlled meal delivery. This is just one example of our proactive
approach and dedication to meeting evolving needs.
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Our performance over the past contract term reflects our reliability,
flexibility, and deep-rooted commitment to Albany County. We are ready
to continue this partnership without interruption, offering seamless
service and immediate responsiveness—advantages that a new vendor
simply cannot provide.

All of our competitors can offer food service solutions—but none know
you like we do. None can leverage that knowledge to pivot instantly
when your needs change. None is as deeply invested in your success and
well-being. And no one takes as much pride in serving Albany County as
Trinity does. This is more than a contract to us—it’s a partnership built on
trust, responsiveness, and shared commitment.

Let’s build on the success we've achieved together. Trinity is ready to
move forward with you.

COMMISSARY SERVICES

Trinity’s commissary services, powered by Keefe Group, is the largest
provider of correctional commissary services in the United States—and our
leadership is especially evident here in New York. With over 85% market
share in the state, we offer unmatched resources, infrastructure, and
warehouse capabilities that no competitor can rival.

What sets us apart is our unwavering commitment to innovation, security,
and service excellence. Many of our commissary products are produced
in-house, allowing us to maintain clear, secure packaging that not only
enhances safety and transparency but also helps reduce costs. This level
of control ensures consistency in quality and compliance with New York
State Commission of Corrections (NYSCOC) standards, giving facilities
peace of mind that every item meets regulatory expectations.

Management & Operation of the Food Service Department and Operation of the 49

Inmate Commissary Program for the Albany County Correctional Facility



Section Il: Qualifications

and Experience

We offer an unmatched variety of products tailored specifically for the
correctional environment. From hygiene items and snacks to writing
materials and seasonal offerings, our catalog is designed to meet

the diverse needs of incarcerated individuals while maintaining strict
security protocols. Our scale and in-house production capabilities allow
us to offer highly competitive pricing, ensuring affordability without
compromising quality or safety.

This combination of variety, value, and compliance is a key reason why
the vast majority of facilities across New York trust Keefe. We don't
just deliver products—we provide solutions that work for your facility,
your budget, and your standards.

Our technology is second to none. Our banking systems and kiosks are
industry-leading, offering intuitive interfaces and seamless integration
with tablets to make ordering simple and efficient for both staff and
residents. We also support the Trinity Take Out Program, creating a
unified, streamlined experience across commissary and food services.

Our team is local. All of our Account Managers live in New York

State and are readily available to respond to your facility's needs. This
proximity allows us to provide fast, hands-on support and build lasting
relationships with the facilities we serve.

While others may offer commissary solutions, none combine scale,
innovation, and local responsiveness like Keefe. We don't just deliver
products—we provide peace of mind, operational excellence, and a
commitment to your facility’s success.
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Food Service and Commissary Service References
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Operational Overview
Menus

Trinity will continue to provide three meals per day,
seven days a week, including holidays and leap years,
to all incarcerated individuals and staff,

Meals will be prepared on-site in the County’s fully
equipped kitchen, using high-quality ingredients that
meet USDA standards.

Our team wili follow a 28-day cycle menu, which is
reviewed and signed by two Registered Dietitians—
one from Trinity and one from the facility’s contracted
healthcare provider.

These menus are designed to meet the nutritional
requirements outlined in NYS Correction Law §45(6),
SCOC Minimum Standards, and NCCHC guidelines,
providing an average of 2,900 calories and 75 grams
of protein per day.

Management & Operation of the Food Service Department and Operation of the
Inmate Commissary Program for the Albany County Correctional Facility

52



Section IV: Plan Implementation -

Food Service

Special Meals

Special diets will be accommodated for medical, religious, and
cultural needs, including but not limited to diabetic, Kosher, Muslim,
Hindu, pregnancy, and mental health-related dietary restrictions.

Our team will also provide therapeutic diets as prescribed
by medical professionals and ensure that all meals are served at
appropriate temperatures and portion sizes.

Sack/Microwave meals will be provided for inmates who miss
scheduled mealtimes due to court appearances or intake procedures,
and frozen meals will be delivered to the courthouse as needed.

Shelter Meals will be prepared for those housed in the facility’s
homeless shelter, per RFP specifications.

Staff Meals

Staff meals will be prepared from a separate menu and served in
designated dining areas. These meals will include hot entrees, sides,
and a full salad bar, along with 24/7 beverage service. We would also
like to propose a variety of
additional “a la carte” items
available for purchase.

Procurement and
Quality Assurance

Trinity’s procurement program is

a cornerstone of our operational
success. Our dedicated procurement
team works closely with a network
of approved suppliers who are
familiar with the unique demands of
correctional food service.
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All suppliers meet HACCP guidelines, and our
purchasing practices are designed to ensure timely
delivery, accurate inventory, and consistent product
quality. We also maintain rigorous quality assurance
protocols, including portion control, temperature
monitoring, recipe adherence, and sanitation
Inspections.

Our inventory management system ensures proper
labeling, stock rotation, and accountability. In
addition, our Registered Dietitians are available to
review menus

and provide expert analysis of special diet needs upon request.

Our Food Service Director will serve as a liaison to Albany County,
attending regular meetings and collaborating with facility leadership to
address any concerns.

In the event of an emergency or delivery failure, we will activate a
clearly defined call procedure to ensure uninterrupted service.

Staffing and Training

Trinity will provide a full complement of trained staff, including a Food
Service Manager, Assistant Manager, Lead Supervisor, and four hourly
supervisors.

Our Regional Manager, with over 25 years of correctional food service
experience, will oversee operations and ensure compliance with all
standards.

All Trinity staff will complete eight hours of Security and Supervision
Orientation and 24 hours of correctional facility training per RFP
specifications, in addition to ServSafe certification and ongoing in-service
training.

We will also integrate and supervise eight County-employed staff
members, including cooks and storeroom clerks, ensuring seamless
collaboration and operational efficiency.

Management & Operation of the Food Service Department and Operation of the
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Commissary Operations

Keefe Group will continue to manage the commissary program,
offering a wide selection of approved products including food, hygiene
items, and general merchandise. Incarcerated individuals will place
orders weekly, with over 400 orders processed on average. We will also
provide online personal care packages, take-out meals, and vending
machines in approved areas.

All commissary pricing will be reviewed and approved by facility
administration and will comply with NYS Commission of Correction
Minimum Standard Part 7016.

We will provide monthly commission checks to Albany County based
on gross sales and will supply indigent packages at the County’s
expense.

The technology platform includes intake kiosks and a secure electronic
accounting system that integrates with the facility’s Offender
Management System (OMS). Technical support is available 24/7.

All staff will be trained in security protocols per RFP specifications and
subject to background checks.

Sanitation and Safety

We will maintain the kitchen, dining, and/or commissary areas in a
clean and sanitary condition, in full compliance with Albany County
Health Department standards.

We will also participate in regular inspections and maintain hazardous
chemical logs and MSDS documentation, as applicable.

All cleaning supplies and sanitation equipment used in kitchen
operations will be provided by Trinity.
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Food Service

Contingency Planning — Meal Service

In the event of a lockdown, natural disaster, or other emergency, Trinity
will activate our contingency plan to ensure uninterrupted meal service.

We will maintain a five-day inventory of food and supplies on-site and
have access to alternate certified facilities for off-site meal preparation if
needed.

All meals served during emergencies will meet the same nutritional and
safety standards as regular meals.

Kitchen Support Services and Communication

Trinity’s off-site support team will manage procurement, inventory,
invoicing, and vendor relations.

We will provide transparent billing statements that reflect the exact
number of meals served during each cycle, along with any backup
documentation required for audit purposes.

Our procurement manager and district manager will conduct routine
audits and attend quarterly management meetings with Albany
County officials.

We will follow established complaint resolution procedures and ensure
that all concerns are addressed promptly and professionally.

Transition and Continuity

As the incumbent provider, Trinity is uniquely positioned to ensure a
smooth and uninterrupted transition.

Upon contract award, we will initiate a project management meeting to
review all aspects of the current program and identify opportunities for
improvement,

Our goal is to build on our existing success and continue delivering
exceptional service to Albany County.
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Accounting and Reporting

Trinity has developed an integrated computerized reporting and
accounting system specifically for the corrections environment. The
system gives management all the information they need to operate an
efficient food service without tying them to their computers. Using the
system, Managers can:

* Enter goods received and vendor invoices

e Input and track payroll

e Enter inventory each week

e Enter meal count data

e Generate client invoices

e Track budgetary matters

e Correspond as needed, via e-mail

¢ Receive online support as needed

e Access the corrections support system, forms, and policies
e Perform other functions as required

Our administrative and production-based software solution offers an
enterprise-based, centrally supported platform while allowing infinite
variables to address the needs of a specific food service location.
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NetMenu®

NetMenu® is a comprehensive,
cloud-based food service
management system.
Developed by CBORD, a
leading provider of integrated
technology solutions,

it includes purchasing
controls, menu planning,

food production and
forecasting, sales usage and
waste tracking, inventory
management, cost analysis,
and integrated nutritional
analysis.

Our cloud-based solution offers a wealth of benefits, including
enhanced flexibility and the ability to create efficient teams. This can
significantly improve your food service operations.

* Maintained at an enterprise level, ensuring program integrity is preserved.
* NetMenu® provides a comprehensive costing and nutritional analysis,

ensuring you have all the necessary information at your fingertips.

* Powered by a multi-tiered architecture for data flexibility.

* The NetMenu® platform is a streamlined, global solution for food service
operations. Users can plan menus, analyze costs, improve production
efficiencies, and reduce waste, while the staff can focus on quality, timeliness,

and customer satisfaction.

Management & Operation of the Food Service Department and Operation of the 58

inmate Commissary Program for the Albany County Correctional Facility



Section IV: Plan Implementation -
Food Service

Cycle Menu
Development

NetMenu®s Cycle Menu Development
module provides powerful tools for
managing and analyzing Cycle Menus.

e Menus are created and analyzed by
Trinity's registered dietitians.

* The module includes corresponding
medical and religious diet menus.

e We can create Cycle Menus for various

services such as bag meals, officer dining,
juvenile NSLP, and elderly nutrition
programs.

¢ The web-based module is secure and
managed exclusively by our registered CYCLE

dietitians. MENUS

Created and analyzed
by our registered
dietitians
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Forecasting and
Menu Planning

Service Menus are working copies of
the Cycle Menu.

e Service Menus provide a location for
recording data and generating helpful
reporting.

* QOur Food Service Director can adjust
Service menu meals at any time to
ensure accuracy in recording approved
substitutions and other changes.

e Meal counts are forecasted for each
meal, providing the most accurate
information for production.
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@ Production and Service

Production and Service module puts
time-saving, cost-efficient production
tools and reports at your fingertips:
» Production recipes

e Production documents and reports

¢ Advanced production activity documents
¢ Pre- and post-production cost analytics

- | You may select one or more reports.
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ACCURATE

Production Documents
and Reports
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PREP AND PULL SHEETS

Prep and Pull Sheets outline what
foods to pull from the freezer and
prepare in advance and in what

gquantities for any particular meal.

PRODUCTION WORKSHEET

The Production Worksheet details all menu items required

for a meal and the quantities needed.

* This worksheet documents what food is produced, served, and
consumed, food temperatures, and the time taken.

* The production worksheet also provides a history of meals served and is
utilized to determine preferences for future menu planning.

Production and Service Worksheet with Temperatures
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POST-PRODUCTION COST ANALYSIS REPORT

The data from Service Menus culminate in post-production cost

analysis reports that capture real-time data for each menu.

* Reports forecast counts, actual counts and variances for each meal.

* Reports total cycle menu cost and cost per meal served, reflecting the
dietitian-approved menu’s cost,

* Reports total ideal menu cost and cost per meal served, which reflect
the cost of the service menu produced (including menu substitutions).

* [t reports the total reported menu cost and cost per meal served, which
reflects the total cost of all portions manually recorded on the service
menu.

* This report also provides cost variances.

T ke ey
Breakfast '
ooE 4290022 454 &7 <F 28587 25043 27247 G.5857 {545 fif74 ] 1434 ~5.4d CU2E .goy
4305 454 488 5 27790 19823 22083 a593 8425 8479 2.7  .7B886 CIME D68 .
e 84 47 a3 255407 25328 27594 8544 8.638 25388 2274 -287 GO  so08
Se2daee %4 480 3 267.%7 D427 28278 G557 8.551 a.588 18.51 ~2.90 Q0 Qoos
sa022 454 433 k3 38827 38235 38258 a7es 4.97s {796 w2 287 a2t Do k'
G022 484 £77 7 28e .52 278.86 29102 S.500 [2.5.73 (93 238 -288 idi- ST, Y .
852022 484 7 -F 284,11 4182 440,81 8837 G879 i3 3 26T 12847 G045 2252

Braskiast Tolals 3388 34 44 200THY 205704 217883 5.606 BE15 085T 11080 242 00% oo

One example of many analytical reports available.
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purchasing and Receiving

NetMenu®'s purchasing module is unique to the industry.

Provides detailed
ingredient information:

. Where it is required
during the specified
order dates.

o How many times
it is required in
the specified order
dates.

o How much will be

on hand on any
given day.

Sends orders
electronically to
vendors with digital
ordering capabilities.

Creates orders for
PAR stock items.

Analyzes on-hand and
on-order products for
accurate quantities.

Developed by CBORD
in collaboration with
Trinity's Support
Services Group.

Creates order requirements
by vendor for all items
needed to produce meals for
a specified date range.
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RECEIVING

== Invoices from Broadline Vendors
that interface electronically (EDD) will
automatically import for receiving.
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All non-ED! vendor orders created
= through purchase orders are easily
converted into invoices.

hlja NetMenu also provides tools to create invoices from scratch, from previous invoices, of
from order templates.

E—%\ As invoices are finalized in NetMenu, inventory, recipes, and menu pricing are updated
388 sutomatically, providing a history of meals served. This data is utilized to determine
preferences for future menu planning.
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Inventory Management

One of the most critical aspects of the Inventory Management
modaule is the accurate and timely recording of inventory.
NetMenu has customized reporting that verifies all product
movement, from when it arrives at the facility until it is
utilized in meal service.

E—g CUSTOMIZABLE INVENTORY WORKSHEET

9]
@‘% WEEKLY INVENTORY COUNTS
i

2 WAREHOUSE AND STORAGE CONFIGURATION

@ PAR LEVELS AND REORDER TRIGGERS

@ | PURCHASING MANAGEMENT FOR NON-MENU RELATED ITEMS

¥  CONTINGENCY STOCK

E;@ TRANSFERS

=0 INVENTORY ANALYSIS REPORTS
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@ Customized, Actionable Reporting

The Trinity Support Services team, in collaboration with
CBORD, has developed a unique, robust, industry-specific
reporting system within NetMenu®.

* This reporting is designed to address metrics unique to our industry.

* These reports can help facilities maximize efficiencies, develop
strategies to address changing operational conditions, and achieve the
highest level of effectiveness.

e Trinity has also developed highly customized data analytics for
NetMenu's enterprise level, allowing us to proactively respond to ever-
changing market conditions.

* This customized reporting platform and resulting data are available to
Trinity customers as part of our efforts to offer the most cost-effective,
efficient operations possible.

* Unit-level data analytics are performed daily, weekly, and monthly.

* Enterprise-level data is consolidated and analyzed weekly and monthly.

EXAMPLES OF REPORTS AVAILABLE
Item Sizing and Nutrition Reports
4 Item and Recipe Reports

% Cycle Menu Planning Reports

Inmate Reports

‘ ®
Production Reports N Et M enu

a1 Service Reports Industry Specific

One-of-a-Kind
Purchasing Reports

Customizable

¥ Inventory Reports Robust

- View Scheduled Reports

n%ﬂ Data Export Reports

i ” Issuing Reports
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Menus

Trinity's menus are designed to meet nutritional requirements specified by
your facility and are measured by using the Daily Reference Intakes (DRIs). We
prepare meals for traditional holidays, customized medical and religious diets,
and security situations as needed. Our menus are developed to meet the daily
average calories set by your facility and are reviewed at least annually by a
registered dietitian.

Menu Development

Our Dietitian team creates standard menus from a large database of tested
recipes. Our Test Kitchen Chef continues to develop standardized recipes, to
enhance cooking methods and new products. All Trinity recipes utilize high-quality
ingredients and are reviewed by the registered dietitians for nutrition compliance.

Once a menu is approved internally, we promptly send it to your facility for further
approval. Upon receiving your consent, the Food Service Director can efficiently
use our NetMenu® system (as described in our proposal) to print recipes and
production worksheets that align with anticipated meal counts.
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Menu Substitution Policy
Trinity may recommend menu substitutions in the following situations:

e Vendor failure to deliver, outages or product recall

* Equipment malfunctions that prevent the proper preparation of the
menu item

¢ Internal disasters (i.e., power failure, water or gas shut down or
weather emergencies)

Our Menu Substitution Policy is designed to uphold the highest
standards of service. When substitutions are necessary, we will notify you
prior to meal service and seek your approval before implementing any
changes. We record all replacements for reference, including the reason
for the change, the nutritional value, contract compliance, and facility
approval.

All substitutions must be approved by the Food Service Director. A
complete list of recommended changes can be found in the Menu
Substitutions section of our Diet Manual.

Meal Quality

Our policy is to provide quality food service within
the correctional environment. Our staff remains
vigilant, monitoring all phases of food production
and service, including purchasing, receiving, and
storage. This diligence ensures a high-quality, safe
menu for inmates at an affordable price for the
facility.

Trinity’s quality assurance program is based on the

American Correctional Association (ACA) standards

and the FDA Food Code. We outline these standards in our Quality
Assurance Standards and Solutions Manual, which includes standard
operating procedures (SOPs), sanitation standard operating procedures
(SSOPs), and HACCP (Hazard Analysis and Critical Control Points)
compliance plans.
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Trinity’s Test Kitchen

Our Test Kitchen staff provides support for products brought forth

by our Procurement department to be used in service for all levels of
meals provided by Trinity Services Group. The act of product testing is
multifaceted, as it involves a full spectrum of details, including product
quality, nutritional facts, and detailed production and service methods.

Through the Test Kitchen, our Trinity Corporate Chefs work in collaboration
with our registered dietitians, purchasing team, and operations staff to
create innovative menu ideas and products. To ensure certain products

are prepared and served to our expectations, our Chef team may produce
training videos within our Test Kitchen to help staff implement new recipes,
ensuring consistency and quality across our range of offerings.

Our corporate database features over 11,000 proprietary web-based
recipes, many of which are customized to include seasonal ingredients and
regional preferences. Through strategic partnerships with vendors and food
manufacturers, our Test Kitchen staff have developed several customized
ingredient formulations to address a wide range of needs for primary,
medical, and religious menu needs.
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Dietitian Approval Process

Our Registered Dietitians design and develop our menus to provide
nutritious, appetizing meals that meet your facility’s specified dietary
requirements. They regularly review the implemented menus and
provide guidelines for special diets and substitutions as needed.

Your Regional Registered Dietitian develops the regular menu to meet
the Estimated Average Requirements (EARs) and Daily Reference
Intakes (DRIs) for significant nutrients as defined by the Nutrition
Labeling Education Act, taking into account the age, sex, and activity
level of the population. The Dietitian prepares and signs a nutrition
statement annually or as required by contract.

In addition to nutritional requirements, the development of the regular
menu considers acceptability, cost containment, and the constraints
inherent in a corrections environment.

The Medical Diet Spreadsheet documents the exact foods served

to inmates (for both Regular and Medical Diets). We create various
medical diets for each client and facility by collaborating with the
Regional Registered Dietitian and the authorized personnel, including
administrative staff, medical
providers, chaplains, and others as
needed. The client or facility has
final approval of the medical diet
menus.

Our procurement team ensures

we source the best food and
supplies to meet all your facility’s
meal requirements. Our
management and kitchen staff

are qualified and trained for meal
preparation and distribution duties.

We can establish an ideal
meal program that meets
your guidelines.
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Food Product Safety and Quality

Trinity is committed to delivering the safest and highest-quality
products to our clients through a rigorous and transparent procurement
process. Our Procurement team is composed of seasoned professionals
who ensure vendor and product certifications meet industry standards,
while continuously monitoring cost efficiency and delivery performance
to uphold excellence across our supply chain.

SUPPLIER APPROVAL PROCESS

We prioritize the safety of incoming goods as a key element of our unit-
level HACCP plans. All purchases must be made from Trinity Services
Group-approved suppliers. Products are assessed for quality and must be
USDA inspected Grade B or better, with distributors adhering to HACCP
guidelines.

Suppliers must pass independent audits and meet TSG’s product
specifications, which may exceed federal requirements. Our vendor
qualification standards detail requirements for record-keeping, labeling,
delivery, and temperature control, and outline
Trinity’s right to audit suppliers. We emphasize
reliability, ethical sourcing, sustainability, and
strong supplier relationships to maintain a safe
and dependable supply chain.

VENDOR COMPLAINT / ISSUE
RESOLUTION PROCESS

Trinity has a clear vendor complaint process.

If issues arise with a product, team members
should contact their District Manager, who
will complete a vendor complaint form for the
Procurement team. The team acts promptly to
investigate any complaints.
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Cycle Menus with Nutritional Analysis

Trinity has provided the following menus as entered into our NetMenu®
computerized menu management software and shown the format for the
cycle menu.

We always encourage a meeting to address any questions, preferences or
changes your agency may require so we can ensure the menus meet or
exceed your expectations and that we have a correct corresponding meal
price to reflect the menus.
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Section IV: Plan Implementation -

THE PROPOSER BELIEVES THAT THIS INFORMATION IS PROTECTED FROM
Food Service

DISCLOSURE UNDER THE NEW YORK STATE FREEDOM OF INFORMATION LAW

Approval Date 10/16/2025
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THE PROPOSER BELIEVES THAT THIS
INFORMATION IS PROTECTED FROM DISCLOSURE

UNDER THE NEW YORK STATE FREEDOM OF
INFORMATION LAW

Section IV: Plan Implementation -

Food Service
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Special Diets

We have provided the Table of Contents from Trinity's Diet Manual for
Correction Institutions and descriptions of special diet accommodations
and sample Diet menus.

~ TRINITY SERVICES -  DictManual
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Centents ; .. - :
_ SECTIONE: GENERALINFORMATION e Las Lo L
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Section IV: Plan Implementation -

Food Service

TRINITY’S STANDARD RESTRICTED DIETS

DIET TYPE DESCRIPTION
Clear Liquid This diet consists of only transparent fluids.

Full Liquid Diet composed of fluid and semi-fluid digestible foods.
Intended to be a transitional diet. Often used post surgically or
in cases of limited chewing abilities such as a wired jaw.

Mechanical Provides foods of softer consistencies to meet needs of inmates

(Dental) Soft with limited chewing abilities. This diet is nutritionally
adequate and requires no supplementation.

Higher Contains additional calories and protein added; includes

Calorie/Higher evening snack.

Protein

Pregnancy Added dairy and removal of cold deli meats; includes
evening snack.

Diabetic Reduced Modified portions to provide consistent carbohydrates and lower

Sodium sodium throughout the day. This diet replaces concentrated
sweets with sugar free or lower sugar items.

Reduced Sodium/ This diet follows the regular menu as closely as possible restricting

Reduced Fat high fat and high sodium content foods.

Increased Fiber

Provides an additional 7-10g of fiber.

Fiber Restricted Reduces fibrous foods (uncooked vegetables, corn, beans,
fresh fruit, bran)

Kidney/Renal Limits the quantity of protein, sodium, and potassium.

Disease

Dialysis Increased quantity of protein and lower sodium and potassium.

TSG Allergy Excludes nine most common allergens - wheat (gluten
restricted), fish, shellfish, tree nuts, sesame, milk, soy, eggs,
peanuts, as well as tomato and onion.

Low Lactose Removes foods that contain lactose for individuals that are
lactose intolerant.

Gluten Restricted Eliminates gluten containing foods, such as wheat, rye, and

barley.

Management & Operation of the Food Service Department and Operation of the
Inmate Commissary Program for the Albany County Correctional Facility
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Section IV: Plan Implementation -

Food Service

Sample Holiday Menus

Trinity will serve Holiday and Spirit Lifter Meals as required by your RFP
and will meet with your representative to determine the type of meal
best suited to your population based on any price restrictions. We have
included several samples for your review.

Thanksgiving Christmas

Rice ‘
Seasoned Greens
Cornbread

Butter

Apple Crisp

Juice

Grilled Cabb
Cornbread :
Cake with Icing

Juice

Management & Operation of the Food Service Department and Operation of the 90
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Section IV: Plan Implementation -

Food Service

Trinity Take-Out

Through allowing for the purchase of
restaurant-quality food, Trinity Take Out (TTO)
encourages, reinforces, and rewards positive
inmate behavior, boosts morale, and aids in
maintaining family ties while an inmate is in
the custody of Albany County.

Trinity recognizes the emphasis you place
on inmate behavior improvement. The
Trinity Take-Out program is one way you
can encourage the inmate’s behavioral
improvement while boosting morale.
TTO can be utilized as a reward for
maintaining cleanliness in the housing
area, or any other areas of concern that
you would like to emphasize. TTO is an
excellent tool to accentuate the power
of positive reinforcement for improved
behavior in following rules, as well as

meeting/exceeding your standards.

Trinj i
umtySer\'ncesGroup tom

TTO offers a variety of restaurant-quality
food, prepared by professionally trained staff. All products sold within
this program have been specifically developed for Albany County with
regional preferences in mind, and are not only available to inmates; your
Officers and staff can also purchase these meals.

e TTO offers a variety of restaurant-quality food, prepared by
professionally trained staff

e All products sold within this program have been specifically developed
for Albany County with regional preferences in mind.

e Not only available to inmates, your Officers and Staff can purchase
TTO as well!

e TTO is made available only to the inmates Albany County deems
eligible to participate.

Management & Operation of the Food Service Department and Operation of the 91
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Section IV: Plan Implementation -

Food Service

Trinity Take Out Meals for Albany County
¢ 5-inch Cheese Pizza

» Large Cheese Pizza

e 5-inch Pepperoni Pizza

» Large Pepperoni Pizza

* Pepperoni Calzone

» Deluxe Cheeseburger

* Bacon Cheeseburger Meal
» Breaded Chicken Sandwich
e Philly Cheesesteak

e Meatball Sub Sandwich

e Chicken Salad

* Chicken Nuggets

* Boneless Buffalo Chicken

» Stuffed Chicken Meal

e Peanut Butter Chocolate Chip Cookies
» Chocolate Chip Cookie

e Low Fat Milk

Management & Operation of the Food Service Department and Operation of the 92
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Section IV: Plan Implementation -

Food Service

Inmate Ordering Process

Ordering Trinity Take Qut is easy with no burden to Albany County.
Inmates who are eligible for TTO simply place their order through
various methods, depending on the facility’s setup and available
options. A TTO representative will survey your facility and provide you
with the best TTO ordering option.

Once the orders have been placed, they will be “batched” at a day
and time agreed upon and sent to the kitchen for fulfillment. The
items will be produced fresh and served at the proper temperature by
Trinity Services Group staff.

HOW THE PROGRAM WORKS

Management & Operation of the Food Service Department and Operation of the 93
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Section IV: Plan Implementation -

Food Service

Friends and Family Online Ordering

Trinity's Friends and Family ordering platform offers an online ordering
system that enables friends and family to order for inmates in Albany
County through a credit card transaction. The ability of a friend

or family member to send an inmate TTO while incarcerated helps
maintain family ties.

Now Available. ..

Fresh from
the Kitchen Treats!

Reinforce positive inmate behavior, boost morale and

provide great meals to staff who can also purchase
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Officer and Staff TTO

Understanding the importance of
accommodating Officers remaining at their
post during their shift, Trinity Take Out may
be made available for Officers and Staff to
purchase. TTO would be purchased on the
same days the program is offered to the
inmates.

Trinity already has an established online
ordering platform, which will be developed
and customized for Albany County. This
platform enables the Officers and Staff to
purchase and pay for TTO items without ever
leaving their post.

Section IV: Plan Implementation -

Food Service

Ordering is available by visiting the
website URL while at the facility, or
scanning a QR code and ordering by
phone

The website processes credit/debit card
payments securely and in real time

The only information needed is the name
of the officer, the location, and the credit
card information

When the order is processed successfully,
a receipt will print out with an order
number and “pick-up” details

Management & Operation of the Food Service Department and Operation of the 95
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Section IV: Plan Implementation -

Food Service

Staff Meals

Trinity understands the stressful environment and responsibilities

the staff and officers experience daily. We offer relief from that
environment by providing a food service program to your staff and
officers to promote morale, nutritional value, and a pleasant diversion
from their daily duties.

We have provided sample Staff Dining menus on the following
pages. We want to meet with you to better determine the needs and
suggestions of the officers and administration.

Ai E Management & Qperation of the Food Service Department and Operation of the 96
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Section IV: Plan Implementation -

Food Service

Corner
Café

CORNER CAFE STAFF DINING PROGRAM

Satisfying Meals, Better Break Times

We understand that the corrections environment can be stressful
and draining for officers and staff. That's why we're happy to offer
some relief with our Corner Café staff dining program—it's designed
to promote morale, provide nutritional value and offer a pleasant
diversion from daily duties. Fresh, tasty meals are prepared on site
sc staff can relax and remain in the building. It's convenient,
cost-effective fare, ready on demand.

TRINITY SERVICES
GROUP

Learn more at TrinityServicesGroup.com

Management & Operation of the Food Service Department and Operation of the
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Section IV: Plan Implementation -

Food Service

Sample Staff Dining Menu - Week 1

Monday Saturday
Cheeseburger Grilled Reuben
with Lettuce & Tomato Chips
French Fries Macaroni Salad
Tuesday Sunday
Cheese Lasagna Chicken Tenders
Seasoned Broccoli Fries
Garlic Toast Cole Slaw
Wednesday
Fried Chicken
Mashed Potato
Corn
Thursday

Roasted Chicken Quarters
Mashed Potatoes with Gravy
Green Beans

Friday
BBQ Pulled Chicken
Onion Rings
Cole Slaw
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Section IV: Plan Implementation -

Food Service

Sample Staff Dining Menu - Week 2

Monday
Mini Salisbury Steaks
with Mushroom Gravy
Roasted Potatoes
Seasoned Broccoli

Tuesday
Club Sandwich
Chips
Deli Salad

Wednesday
Hot Dog
with Sauerkraut
Fries

Thursday
Pizza
Pasta Salad
Potato Chips

Friday
Fried Fish Fillet
Fries
Cole Slaw

Saturday
Chicken Parmesan
Pasta

Sunday
Baked Ziti

or Baked Ziti with Meat
Garlic Toast

Management & Operation of the Food Service Department and Operation of the
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Section IV: Plan Implementation -

Food Service

Sample Staff Dining Menu - Week 3

Monday
Cheeseburger
with Lettuce & Tomato
French Fries

Tuesday
Make Your Own Taco
Mexican Rice

Wednesday
Fried Chicken
Tator Tots
Corn

Thursday
Chicken Cacciatore
Penne Pasta
Roasted Potato

Friday
Grilled Ham & Cheese
or Grilled Cheese
Chips

Saturday
Buffalo Chicken
or Plain Chicken

Tator Tots

Sunday
Mac & Cheese,
Spicy Mac & Cheese
or Mac & Bleu Cheese
Chips
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Food Service

Section IV: Plan Implementation -

Sample Staff Dining Menu - Week 4

Monday
Italian Sausage on a Roll
with Peppers & Onion
Corn on the Cob

Tuesday
Cheeseburger
with Lettuce and Tomato
French Fries

Wednesday
Spaghetti and Meatballs
Garlic Bread

Thursday
Mini Meatloaf
Fries
Green Beans

Friday
Fried Fish
Fries
Cole Slaw

Saturday
Chicken Cordon Bleu
Scalloped Potatoes

Sunday
Grilled Ham & Cheese
or Grilled Cheese
Tater Tots

Management & Operation of the Food Service Department and Operation of the
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Section IV: Plan Implementation -

Food Service

Catering by Trinity Services Group

Trinity has extensive experience providing catering services for our
partners. Whether you are planning an administrative meeting, award
ceremony, or celebrating Correctional Officers Week, Trinity can offer
flexible, delicious, and easy-to-serve catering options tailored to meet
the needs of meetings of any size.

We have enclosed a sample menu for your review and are more than
happy to plan these events according to your specific preferences. We
will work with you to create a customized catering plan at a mutually
agreed-upon cost.
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Section IV: Plan Implementation -
Food Service

CATERING BY TRINITY
sl SAMPLE MENU

SMALL BITES
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Section IV: Plan Implementation -
Food Service

FRESH AND GREEN

HEALTHY START DELI SANDWICH COMBO
Seasonal sliced/cubed fresh fruit tray served An assortment of handcrofted deli
with flavored dipping yogurt and granola sandwiches. Served with fresh garden salad,

Frito Lay potato chips, our jumbo cookies
and assorted beverages

SIGNATURE CLASSIC CHEF SALAD GRILLED CHICKEN TRIO SALAD WRAP PLATTER

SALAD TRAYS Mixed greens with CAESAR SALAD COMBO Customizable
Assortment of julienned toastturkey,  Crisp romaine Igreens Tossed greens assortment of
tfossed enfréee smoked ham, Swiss topped with grilled  topped with choice classic favorite
salads served with & Cheddar cheese, chicken, shredded of three salads: wraps: roast furkey,
salad dressings  cucumber, tomarto, hard- parmesan & croutons  Chicken, Egg, Tuna smoked ham &
and hot dinner rolls  boiled egg & dressing  with Caesar dressing or Ham Salad turkey

HOT COMFORT MEA

TRINITY SERVICES
GROUP

Management & Operation of the Food Service Department and Operation of the 104
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Section IV: Plan Implementation -

Food Service

OPTIONAL - Corner Pantry Micro-Market

Convenient, Self-Serve Food for Staff

Trinity Services Group’s Corner Pantry micro market is the perfect
solution for helping your staff stay nourished and energized at a
moment's notice. This in-house, self-service and self-checkout dining
program provides ready-to-eat meals, snacks and beverages that
agency staff can purchase day or night. It's a convenient option for
anyone who needs food during their shift, or as they enter or leave
work. At Corner Pantry, staff members can grab a quick bite and pay
promptly with a credit card or personal vending account.

SCALABLE AND TURNKEY

Corner Pantry is both scalable to fit the
agency’s needs and environments, and
completely turnkey. We'll provide a selection
of popular products and brands, and an
attractive retail space suitable to the site
from countertop to full build-out. Once the
Corner Pantry is up and running, the agency
simply enjoys the benefits of a standardized,
“stock 'n shop” convenience store.

NO STAFFING NEEDED

Because Corner Pantry is completely self-
checkout, no staffing is required. Agency
personnel can help themselves to whatever they
like, and quickly pay for it at the transaction
kiosk. Our onsite team will be responsible for
ordering products and keeping the Corner Pantry
stocked and tidy.
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Section IV: Plan Implementation -
Food Service

AROUND-THE-CLOCK CONVENIENCE

Corner Pantry never closes—staff members
can purchase tasty fare on demand, any
time. Offering convenient, 24/7 access to
food that staff enjoys helps improve their
morale and retention. They can choose from
a wide variety of snack favorites, including
chips, candy, soda, and refrigerated and
frozen items. We can also work with the
agency to offer freshly prepared options.

SIMPLE, SECURE TRANSACTIONS

Cashless and mobile transactions are
standard for the Corner Pantry experience.
Shoppers pay via a user-friendly, touch-screen
interface, using a credit card. The agency can
also choose to incorporate pay-by-account
and pay-by-gift card options.

INCENTIVIZE STAFF

The agency can choose to provide Corner
Pantry credits to staff as an incentive or
reward. Administrators create gift card
records in the Corner Pantry system and
distribute them to staff members via email
or as physical copies. Staff can then use the
gift cards to make a purchase or fund their
Corner Pantry account.

f } Management & Operation of the Food Service Department and Operation of the 106
Inmate Commissary Program for the Albany County Correctional Facility



Section IV: Plan Implementation -

Food Service

Shopping at the Corner Pantry is Simple
Staff members complete transactions by:

1,
2.
3.

You can also incorporate these additional payment options for
staff members:

Pay by Account

Pay by Gift Card

Scanning the product(s) they wish to purchase at the kiosk.
Pressing “Pay by Card” to check out with a credit card.

Paying by inserting, swiping or tapping the credit/debit card, or
by using Apple Pay or Google Wallet via smart phone or watch.

Staff members add credit card information and fund their
account for future purchases.

At checkout, they press “Pay by Account” then scan the 365Pay
app QR code or market card to pay.

@
You can create gift card records in the Corner Pantry system and
distribute them to staff members via email or as physical copies. ' pfi;;nji

Staff members can use gift cards to make a one-time purchase or
add the value of the card to their Corner Pantry account.

Management & Operation of the Food Service Department and Operation of the
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Section IV: Plan Implementation -

Food Service

Emergency Food Service

Trinity is committed to serving all meals as scheduled,
even during emergencies such as power failures, fires,
inmate lockdowns, or local disasters. Our proven track
record demonstrates that we have never failed to
provide meals during emergency conditions.

Each Trinity unit is equipped with a written emergency plan tailored to its
specific needs. We maintain a three-day supply of food and disposable
service ware on-site, with additional quantities prepared for potential
emergencies. The amount and scope of this supply can vary depending
on the size and complexity of the individual facility. We will collaborate
with the facility commander to determine the exact quantities required.
Additionally, staff from units near the affected area can assist if necessary.
We review our contingency plan annually and conduct further training as
needed to ensure our adaptability in any situation.

In the event of a scheduled or emergency kitchen closure, Trinity is
prepared to assist the facility by arranging to lease, transport, and
install a certified mobile kitchen that meets correctional standards for
the required duration. We have
established partnerships with reliable
companies to help choose the right
equipment that fits the facility’s
production and timing requirements,
Additionally, some County entities
may have mobile kitchens available
for loan, further demonstrating our
commitment to supporting you
during any emergency.

Management & Operation of the Food Service Department and Operation of the 108
inmate Commissary Program for the Albany County Correctional Facility



Meal Service:

SAMPLE MOBILE KITCHENS

Whenever possible, we will adhere
to routine operating procedures and
schedules.

At the discretion of the Food Service
Director or their representative, Food
Service employees may be called in to
provide staffing on a 24-hour basis.

o The Food Service Director, their
representative, and the Facility
Commander may jointly decide to
adjust meal hours based on the
severity of the emergency.

In the event of a power failure, a one-
day menu will be made available.

The decision to use disposable utensils,
trays, and flatware during emergencies will
be made by the Food Service Director or
their representative, in consultation with
the Facility Commander. This clear division
of responsibility promotes efficient decision-
making in critical situations.

Section IV: Plan Implementation -
Food Service

If there is a need for resupply, we can

contact authorized vendors to replenish
food and disposable service ware. If delivery
is challenging, other nearby Trinity units are
prepared to assist, ensuring a continuous
supply of essential resources.

Employees receive training on emergency
procedures during regular training sessions.
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Section IV: Plan Implementation -

Food Service

Emergency Operation Scenarios
LOSS OF WATER

All food will be served on disposable
service ware.

Arrangements will be made with a local
water supplier to provide emergency
supplies.

Emergency menus are used until the end
of the emergency.

LOSS OF STEAM OR ELECTRICITY

The Food Service Director will evaluate
the possibility of using alternative cooking
methods.

We will follow the standard menu if
alternative power is available.

VENDOR FAILURE

Substitutions of appropriate menu items
of comparable quality and nutritional
value will be used for undelivered items.

The Food Service Department will
maintain the standard house menus
with appropriate substitutions unless
the delivery failure is so significant that
emergency menus are required.

WORK STOPPAGE

Food Service will have sufficient foodstuff
and supplies to provide meal service
during a work stoppage.

We will institute emergency menus.

Employees from other locations will form
an emergency workforce.

INMATE WORK STOPPAGE

Management & Operation of the Food Service Department and Operation of the
inmate Commissary Program for the Albany County Correctional Facility

Trinity has established an emergency
staff recall hierarchy that consists of first
utilizing Trinity staff employees assigned
to the unit who may be off-duty

Secondly, we would utilize Trinity staff
from throughout the region

Thirdly, we would call on our business
partner’s employees from the region

As a last resort, we would use temporary
agency fill-in with the understanding
that all call-in staff would have to clear a
background check, know jail operations
and that the background clearances
from other facilities would assist in
streamlining the clearance process
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Section IV: Plan Implementation -

Food Service

Menu Protocol

This protocol guides correctional food service managers who must

modify the regular menu due to an emergency.

The protocol defines menu patterns during emergencies when the food
service kitchen cannot perform routine operations. It focuses on what it
takes to meet basic inmate nutritional needs during an emergency. The
emergency may be a result of the following factors:

Natural disasters such as hurricanes, tornadoes, blizzards, and
earthquakes

Mass disturbance, escapes, or hostage situations resulting in
complete facility lockdown.

Environmental catastrophes such as fire, flood, and biochemical
spills

Disease outbreaks

Mass evacuations

Management & Operation of the Food Service Department and Operation of the 111
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In an emergency involving food preparation
and service disruption, the regular menu will
be substituted or modified using the Tier
One or Tier Two meal pattern.

TIER ONE MENU

Tier One Menu Conditions

The emergency situation may be
temporary, with services expected to
return to normal within a few days.

Labor availability (inmate, staff, or
volunteer) may be limited or unavailable,
but normal operations are anticipated to
resume shortly.

Vendor deliveries may be disrupted,
though they are expected to normalize
within a few days.

Power sources such as electricity, steam,
or cooking gas may be unavailable;
however, essential equipment—including
freezers, coolers, and slicers—will remain
operational via backup generators.

Tier One Meal Planning

Meals provided will follow the Tier 1
2000-calorie meal pattern.

All standard diets will be accommodated
under this pattern, with the exception
of Enhanced and Renal diets, which will
follow specific guidelines.

Foods served will not require cooking or
heating.

Section IV: Plan Implementation -

Food Service

No special product orders will be
necessary, as meals will be prepared using
inventory typically kept on hand.

A minimum of nine meals per person will
be maintained in inventory at all times.

Daily menus will be developed using
the Tier 1 meal pattern and available
inventory.

This emergency meal service will be
provided for a maximum of three days or
nine consecutive meals.

Tier One Implementation Steps

Menus will be created using the Tier 1
meal pattern.

Any substitutions from the regular menu
will be documented.

The Tier 1 menu will be in place for no
longer than three days or nine consecutive
meals.

Management & Operation of the Food Service Department and Operation of the 112
Inmate Commissary Program for the Albany County Correctional Facility



Anjioe jeuondalio? L1unod Aueqiy ayl 1oy weabold Alessiuwiog ayewiu]
ay1 Jo uoneladg pue Jawiledaq aojAleg poo4 syl Jo uoneladQ 1§ Juawabeuepy

B

- AV NOLLYINHOANI 40 INOGIIHA J1VLS ¥HOA MIN JHL 4IANN J4NS01ISIA
- uonejuawadw] Ueld ] UONO3S INOY4 G3193104d SI NOLLYINHOANI SIHL IVHL SIAIIIIE HIS0d0Ud THL




After this period, service will transition to
either the Tier 2 meal pattern or return
to regular operations.

TIER TWO MENU

Tier Two Menu Conditions

The emergency situation may be
prolonged, but nearly all food service
standards will continue to be met.

Labor availability (inmate, staff, or
volunteer) may be limited, but food
service operations will remain consistent
with standards.

Vendor deliveries are continuing as
scheduled.

All or most major kitchen equipment
remains operational.

Tier Two Meal Planning

Menus will follow a 2,500-calorie meal
pattern designed specifically for Tier 2
conditions.

These menus will also serve as the
foundation for specialized diet menus,
which will follow separate meal patterns.

Tier 2 menus are intended for extended
emergency use, with the goal of
returning to regular food service as soon
as possible.

Implementation of Tier Two protocols will

Section IV: Plan Implementation -

Food Service

be coordinated by the Regional Director,
District Manager, and Food Service
Director.

The Food Service Director will create
daily menus based on available labor
and equipment, using the Tier two meal
pattern.

Tier Two Implementation Steps

Menus will be created using the Tier Two
meal pattern.

Tier Two menus will be used only during
the emergency period and food orders
placed accordingly, with the aim of
resuming normal operations as soon as
feasible.

Any substitutions from the regular menu
will be documented.

Regular food service operations will be
resumed when conditions allow.
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Section IV: Plan Implementation -
Food Service

Quality Assurance

Trinity is dedicated to providing quality food service in the correctional
environment. Our vigilant staff monitors every phase of food
production and service, from purchasing to storage. This commitment
ensures that inmates receive a high-quality and safe menu at an
affordable price for your facility.

We have developed a comprehensive platform to support and

promote excellence in quality control for our field operating units.

Our protocols follow a multi-faceted “farm to table” approach,
beginning with the supply chain and concluding with service (customer
consumption of prepared products). If any step in the process does

not meet established standards, on-site management takes immediate
corrective action. Facilities may require tailored criteria to meet their
unique physical and contractual needs. Our quarterly audit procedures
meticulously document the effectiveness of each system.

Our quality assurance program is firmly based on the
Standards of the American Correctional Association (ACA).

Fach Trinity location must maintain a unique document dedicated to
food safety and sanitation
practices, which includes
policies, operating procedures,
and technical resources.
Additionally, each unit
manager is responsible for
monitoring their unit's food
safety and sanitation practices
and conducting a monthly
food safety inspection.

Management & Operation of the Food Service Department and Operation of the 116
inmate Commissary Program for the Albany County Correctional Facility
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Quality Assurance Manual

Management & Operation of the Food Service Department and Operation of the
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Section IV: Plan Implementation -

Food Service

Corporate Level Quality Assurance Support
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