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mULTnomRH COUnTY OREGOn 

DEPARTMENT OF GENERAL SERVICES 
PURCHASING SECTION 
2505 S.E. 11TH AVENUE 
PORTLAND, OREGON 97202 
(503) 248·5111 

MEMORANDUM 

TO: 

FROM: 

DATE: 

SUB.JECT: 

Jane McGarvin, Clerk of the Board 

Lillie M. Walker, Director, Purchasing Section 

November 15, 1988 

FORMAL BIDS AND REQUESTS FOR PROPOSALS SCHEDULED FOR I 

GLADYS McCOY 
COUNTY CHAIR 

The following Formal Bids and/or Professional Services Request for Proposals 
{RFPs) are being Rresented for Board review at the Informal Board on Tuesday, 
November 22, 1988. 

Bid/RFP N o. D . ti /B escnp· on uyer I 1 1 t' De n t a 1ng ~partmen t 

RFP1f 9S0402 FOOD SERVICES/Detention 

Buyer: Franna RLtz 

Buyer: 

Buyer: 

cc: Gladys McCoy, County Chair 
Board of County Commissioners 
Linda Alexander, Director, DGS 
Commissioner Caroline Miller/332 

ilities DJS 

contact: Capt. Slvter 
Ex. 5111 Phone: c:; 1 6. 5 

Contact: 
Ex. 5111 Phone: 

Contact: 
l:.x. 5111 Phone: 

Copies of the bids and RFPs are 
available from the Clerk of the 
Board. 

Pa 1 of 

' 



MULTNOMAH COUNTY SHtRirr 1S Orr!Ct 

rRto B. PtARCt 

SHtRirr 

REQUEST rOR PROPOSAL 

rOOD SERVICES 
December, 1988 

Prepared by: 

JOHN CORNYN & ASSOCIATES 
917 SW OAK, SUITE 312 
PORTLAND, OREGON 97205 

503-223-9504 

In association with: 
Captain Thomas B. Slyter, Jr. 
Multnomah County Sheriff's Office 
1120 SW Third Avenue- Room 307 
Portland, Oregon 97204 

503-248-5145 
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1 .0 BACKGROUND AND SCOPE 

In November, 1983, Multnomah County opened its new downtown 
detention facility known as the Multnomah County Detention Center 
<MCDC) in the Justice Center Building. Located on the block 
bounded by Southwest Main and Madison Streets between Second and 
Third Avenues, it houses 476 male and female inmates. With the 
closing of Rocky Butte Jail, Claire Argow Center and the 
Courthouse Jail and the opening of the MCDC, the County 
discontinued, with the exception of the Multnomah County 
Corrections Facility, its own food service delivery. A food 
service contractor was selected to prepare the meals for the MCDC 
and the Donald E. Long Home using a cook-chill-cook system. The 
inmate population continued to grow and the Courthouse Jail <CHJ) 
was reopened to house 70 inmates. Meals for the Courthouse Jail 
are prepared in the MCDC kitchen and transported to the facility 
by the food service contractor. Multnomah County's inmate 
population continued to expan·d and the Mu 1 tnomah County 
Restitution Center <MCRC) opened in February, 1987, for 80 male 
inmates. The food service contractor provides on sight meal 
preparation and supervision of inmate workers. In October of 
1988, the Multnomah County Inverness Jail <MCIJ) was opened for 
220 male and female inmates. The food is prepared in the MCDC 
kitchen and transported in bulk to the jail by the food service 
contractor. The contractor provides supervision of inmate workers 
in heating and plating the meal on-sight at the jail. 

The kitchen in the MCDC is 6,000 square feet in area and is 
located on the tenth floor. Meals are partially cooked, chilled 
and stored. Before mealtime, they are portioned and distributed 
to the housing floor serveries where they are reheated by 
Contractor-supervised jail trusties just prior to serving. 

Multnomah Cqunty is requesting proposals from vendors interested 
and willing to provide food services for the residents and 
authorized staff at the MCDC, the Courthouse Jail, the Donald 
E. Long home, the Multnomah County Restitution Center and the 
Multnomah County Inverness Jail. The Contractor will be 
responsible for all procurement, preparation, serving, clearing 
and cleaning associated with food services in the MCDC. The 
Contractor will also supervise trusty labor assigned to the 
serveries, MCRC and MCIJ. An additional option, to be considered 
separately, is the provision of meals to the Multnomah County 
Child Development Center. 

The i niti a 1 contract wi 11 be for the 1989-90 fiscal 
year (July 1 -June 30) with the County reserving the option of 
four (4) one(l)-year extensions. The Contractor should anticipate 
serving approximately 1100 portions for each meal, including 
juveniles, inmates and staff. 

Interested Contractors will be given a guided tour of the 
facilities prior to submittal deadline. 
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Re 1 ease I advertise RFP ............... November 28, 1988 

Mandatory Contractors Meeting ........ December 13, 1988 
& Facility Tours 10:00 A.M. 

Proposals due/opened ................. January 26, 1988 

Phase I Cut List Announced ........... February 8, 1989 

Mandatory Interviews ................. February 10, 1989 

Optional On-site Visits to 
Contractor clients ........... bruary 13-17, 1989 

Contractor Price Bids Opened ......... February 21, 1989 

Contract Start. ........................... July 1, 1989 

3.0 Proposal Instructions 

Proposals, in order to be entitled to consideration, must be 
prepared in accordance with the following instructions: 

3.1 Examination of Documents 

Before submitting a proposal, the Contractor shall: 

+ Carefully examine the specifications. 

+ Fully inform itself as to the facilities, conditions and 
limitations. 

+ Include in its proposal sufficient data to cover all items 
required by the contract. 

+ Attend a meeting at the Justice Center- Sheriff's Offices 
10:00 a.m. on Tuesday, December 13, 1988. Attendance at this 
meeting is mandatory for any Contractor wishing to submit a 
proposal. 

3.2 Interpretation 

Should a Contractor find discrepancies in or omissions from 
the specifications, or be in doubt as to their meaning, it 
shall at once notify the Multnomah County Purchasing Section, 
which will send written instructions or addenda to all 
Contractors. The County will not be responsible for oral 
interpretations. This RFP and all addenda and the 
Contractor's proposal response and amendments shall be 
incorporated into the contract. The Contractor shall not 
base the proposal on any verbal information from any employee 
or representative of the County. 
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······-·~---···--·~·-------------------~ 

The terms of the contract shall run one year from July 1, 
1989 to June 30, 1990, with the County retaining the right to 
exercise four (4) one (1)-year options. The County will 
advise the Contractor no later than May 1st of its intent to 
extend the contract or request new proposals to operate food 
services. 

3.4 Format 

3 .4. 1 

3.4.2 

3.4.3 

3.4.4 

3.4.5 

3.4.6 

All primary proposals will be submitted by 2:00 
P.M. on January 26:; 1989 in one three-ring binder. 
Within the sealed bid, the Contractor must submit, 
under separate, sealed cover information regarding 
cost and expenses. Only those contractors able to 
meet the operational requirements will have their 
cost proposal opened and considered. This second 
envelope will not be opened until 2:00P.M., 
February 21, 1989. 

The data submitted must be in the same order as 
this RFP. A table of contents must be included 
indicating page numbers, attachments and appendices. 

All proposals must be typed or written in indelible 
ink. 

All supporting documentation must be pertinent and 
clearly identified as to the section of the RFP to 
which it specifically refers. 

Each proposal must be signed in longhand by the 
Contractor 1 S authorized representative with his/her 
usual signature. Proposals by partnerships must be 
signed with the partnership name by one of the 
partners, followed by the name of the state of 
incorporation, date of incorporation, and the 
signature of the president, secretary, or other 
person authorized to bind it in the matter. The 
name of each person signing shall be typed or 
printed below the signature. 

Proposals shall be enclosed in an opaque envelope 
or container marked as follows and delivered as 
required: 

Name of Contractor 

Five Copies to: Lillie Walker 
Purchasing Section 
Multnomah County, Oregon 
2505 S.E. 11th Avenue 
Portland, Oregon, 97202 



PROPOSAL FOR: Food Service Operation 
for Multnomah County Corrections 

PRIMARY PROPOSALS TO OPENED: 2:00p.m. PST, 
Friday, January 
26' 1989 

It shall be the responsibility of the Contractor to 
see that its proposal is received by the Multnomah 
County Purchasing Section prior to the time of the 
opening. Late proposals will not be accepted. 

Modifications 

No oral, telephonic or telegraphic proposals, or 
modifications shall be considered. 

3.5 Basis of Award 

3.6 

3.7 

Each Contractor shall submit, as a part of its proposal, 
complete specifications and detailed descriptions of the 
services and items it proposes to supply under the 
Contract. Multnomah County 1 s decision to award the 
contract shall be based upon qualifications of the 
Contractor and the service operations plan or plans most 
advantageous to the County <operational methods, 
management services and other pertinent information). 
Once candidates have met the minimum points required 
then they will be eligible for further evaluation. 

Any Contractor may withdraw its proposal either 
personally or by written request at any time prior to 
the time set for opening. No proposal may be withdrawn 
or modified after that time set forth thereof unless and 
until contract execution. The Contractor will submit a 
proposal bond which is good from the date the proposal 
is due (January 26~ 1989). This bond shall be in the 
amount of $20,000. 

The Contractor will not base its proposal on any past 
practices that are not clearly defined/described within 
this RFP. 

3.8 Right to Change RFP 

The County reserves the right to change the terms and 
conditions of this RFP. The County will notify 
potential Contractors of any material changes. 
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-~~-- ---------------------

Within thirty <30) days after the notice of award, the 
successful Contractor shall enter into a formal 
contract<s> in the approved form. The contract will be 
for services to begin on July 1, 1989. 

3.10 Mandatory Responses 

Whenever there is an asterisk (*) throughout the RFP the 
Contractor will be expected to respond specifically 
within its proposal response. If there is no asterisk, 
then it is assumed that the Contractor unconditionally 
accepts the County's requirements in its response unless 
the Contractor clearly addresses the specific issue 
within its response. 

3.11 Right of Rejection 

The right is reserved by the County to reject any or all 
proposals. 

3.12 Mandatory Compliance The Contractor shall agree to 
comply with all statutes, ordinances, and regulations 
and requirements of federal, state and local governing 
bodies applicable to the management operations of this 
food services contract. This includes, but is not 
limited to, the pertinent sections of the Oregon Revised 
Statues, the administrative rules and regulations of the 
State Health Department, the American Corrections 
Association Standards, etc. This includes obtaining and 
paying for all applicable licenses and food handler's 
cards. 

*4.0 CONTRACTOR INFORMATION REQUIREMENTS 

The following information must be included in each proposal. The 
information will give the County an overview of the Contractor's 
business operation. 

Questions 

4.1 Headquarters Office 

4. 1 . 1 Location 

4. 1. 2 Services available 

City, State, Zip Code, 
Phone Number 

Describe 



4. 1. 3 

4.1. 4 

4.1. 5 

4. 1 . 6 

Ownership 

Credit rating 

Accounting procedures 

Audit control 

Management 

Background 
management 

top 

Degree of participation 
with local operations 

References 

Area of activity 

Total number of operations 

Structure of national 
supervision 

Span of control 

Have effective written 
operating procedures 

Purchasing 

Priva or Public (if 
publicly owned, 
furnish annual report) 

Bank or other letter 
of reference (if this 
information is 
provided, it wi 11 be 
held as proprietary) 

Describe 

Example 

Describe education 
and experience 

Describe 0% to 100% 

List of accounts and 
contracts with contact 
names and phone numbers 

Geographic location(s) 

Number of units and 
annual gross 

Number of regions 

Levels of 
management 

Yes or No. Describe 
and provide a sample 

Is purchasing handled 
by headquarters or by 
each location? 
Describe. 



4. 1. 7 

Accounting 

Invoicing and 

Communication 

Fringe benefits program 

Recognition program 

Profit sharing 

Retirement plan 

4.2 Regional Office 

4. 2. 1 

4.2.2 

4.2.3 

Location 

Management 

Background of staff 

Degree of participation 
Reputation 

Is the accounting 
sy~tem compu ized? 
Describe. Is staff 
available for cost 
analysis, research? 

Are accounts 
receivable/payable 
handled by 
headquarters or by 
each location? 
Describe. 

How often are local 
operations visited? 
What is the nature of 
support and 
supervision of local 
operator? 

Describe fringe 
benefit programs 
offered and cost 

Are there incentive or 
recognition programs? 

Explain 

Cost of program 

City, State, Zip Code, 
Phone Number 

Describe 

Describe education and 
experience 

Describe 0% to 100% 
List of at least three 
current, comparable 
corrections accounts 
and cook-chill-cook 
accounts name and phone 
number of client contact 
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Area of activity 
Total number of operations 

Structure of regional 
supervision 

Span of control 

List of at least three 
former, comparable 
accounts and name and 
phone number of client 
contact 

Geographic location(s) 
Number of units and 
annual gross 

Areas covered 

Ratio of regional 
supervisors to 
operations 

4.3 Proposed Multnomah County Corrections Operation 

4.3.1 ·Management 

Background of Manager 

5.0 RESPONSIBILITIES OF THE COUNTY 

Experience, etc. 
<include resumes) 

5.1 The County will provide, install and permit the 
Contractor to use the capital equipment which the County 
deems necessary for food service and related activities. 
<The County shall not guarantee an uninterrupted supply of 
water, electricity, gas, heat, air conditioning or phone 
service. The County shall, however, be diligent in 
restoring service following an interruption.) Given proof 
of adequate maintenance <see RFP specification 6.7.2), the 
County will replace equipment it has provided as it deems 
necessary, considering the average life of the equipment 
as determined by the manufacturer as well as any 
extraordinary circumstances. 

5.2 The County shall provide, at its own expense, all 
utilities necessary for the performance of food service 
operations. The County will provide two master telephone 
lines <plus one extension) in the food service office of 
the tenth floor kitchen. The phone will be provided, 
without charge, for local call usage only. The 
Contractor will be expected to pay for any long distance 
charges as part of its Administrative/Management Fee 
expense. 



5.3 The County will provide accurate meal orders by location, 
to be served to inmates, staff and visitors. Meal orders 
for floors four through eight shall b~ available to the 
Contractor at 6:00 a.m. each day from Master Control. 
Counts for lunch and dinner will be verified by each Floor 
Control at the time of delivery. Intake/Transfer and CHJ 
meal orders will be communicated to the Contractor at 
least one hour prior to the scheduled meal period. Meal 
counts for the Long Home and MCIJ will be available by 1 
p.m. for dinner and the next day's breakfast and lunch 
counts by 9 a.m. the same day. The MCRC meal counts will 
be based on and paid for on the midnight census. 

5.4 The County will provide ingress/egress, subject to 
security requirements, for the Contractor's employees via 
the second floor entry way <see section 6.9.1). 

5.5 The County will provide adequate office space and the 
following furniture for the Contractor in the tenth floor 
<MCDC> kitchen: 

2 Desks 
1 Two-drawer file cabinet 
2 Chairs for desks 

Any other furniture and/or equipment for the office must 
be provided by the Contractor. Such equipment must be 
inventoried and a copy of the inventory provided to the 
Designated Sheriff's Office Food rvice Administrator. 

Additionally, the County will provide a table, with 
six chairs, for the employees' break room. Staff 
lockers will be provided in the area immediately 
adjacent to the rest rooms. Locking devices for the 
lockers must be supplied by the Contractor and/or 
Contractor's employees. 

5.6 The administration and management of this contract 
for Multnomah County is the direct responsibility of 
the Sheriff. The Sheriff has delegated day-to-day 
responsibility for contract 
administration/communication purposes to the 
Chief-Corrections Division and/or a designated 
representative. No adjustment in the level of 
service, rate of per meal compensation or any other 
matters concerning the terms of the contract may be 
made without the express written consent of the 
Sheriff. 

6.0 RESPONSIBILITIES OF THE CONTRACTOR 

6.1 Daily Meal Production Requirements 

Meals for all areas will follow a cycle menu except 
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in the MCDC Intake/Transfer area. The 
Intake/Transfer will receive hot meals. when other 
areas are served hot meals, however, it does not 
necessarily have to be the same hot meal. 

The Contractor will provide the following meals per 
day for the MCDC, CHJ, MCRC, MCIJ and the Long Home: 

Breakfast: + approximately 50-90 MCDC 
Intake/Transfer breakfasts. 

Lunch: 

+ 430 inmate breakfasts on MCDC floors 
four through eight. 

+ approximately 50-80 breakfasts for 
residents and staff at the Long Home. 

+ approximately 80 breakfasts for 
resident and staff at the Multnomah 
County Restitution Center. 

+ approximately 75-110 CHJ breakfasts 

+ approximately 200-240 MCIJ breakfasts 

+ approximately 50-100 MCDC 
Intake/Transfer lunches. 

+ 430 prisoner meals on MCDC floors four 
through eight. 

+ 60-70 lunches for staff delivered to 
second floor MCDC officers• lunchroom 
plus a salad bar. 

+ 90-130 meals for the Multnomah County 
Courthouse Jail. 

+ approximately 50-80 lunches for 
residents and staff at the Long Home. 

+ approximately 80 lunches for the 
residents of the Multnomah County 
Restitution Center, <this will be a 
combination of on-site meals and sack 
lunches). 

+ 23 Adult Lunches for Multnomah County 
Child Development Center <Optional -
See Section 9.0). 

+ Approximately 200-240 lunches for 
inmates, <combination of on-site meals 
and sack lunches) and staff at MCIJ, 
plus a salad bar in the staff 
lunchroom. 



Dinner: 

+ 

+ approximately 50-110 MCDC 
Intake/Transfer hot dinners, plus cold 
meals for late chains on specified 
nights. 

+ 430 inmate hot dinners on MCDC floors 
four through eight. 

+ 55-60 officer/staff hot meals in the 
MCDC officer's lunchroom plus the 
salad bar. 

+ approximately 50-80 hot dinners for 
residents and staff at the Long Home. 
Contractor is to provide light evening 
snacks. One half pint milk for 
residents and staff at the Long Home 
will be provided at each meal and with 
the evening snack, to ensure the FDA 
requirement of one quart of milk is 
served daily. 

approximately 80 hot dinners for 
residents and staff of the Multnomah 
County Restitution Center. 

+ approximately 75-95 CHJ dinners. 

+ approximately 200-240 dinners for 
inmates and staff at MCIJ plus a salad 
bar in the staff lunchroom. 

+ NOTE: The County is anticipating 
an expansion of the MCRC to 
increase the population, 
therefore it is likely more 
meals will be required, (a 
maximum inmate capacity of 
160 is anticipated) 

Night Shift+ approximately 45-50 MCDC staff meals 
to be sent down at the end of the day 
for consumption by staff members on 
the 11:30 p.m. to 7:30a.m. shift. 
Half of these meals must be a dinner 
meal and one half a breakfast meal 
(i.e., 25 of one and 25 of the other). 

+ approximately 5 staff meals for CHJ 

+ approximately 7 staff meals for MCIJ 

+ approximately 3 staff meals for MCRC 
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ECIAL NOTE: 

Intake/Transfer prisoners are usually processed and 
released or moved upstairs within 72 hours. Due to 
the lack of reheat equipment in Intake/Transfer, this 
food will be heated in the kitchen, and sent 
immediately to Intake/Trans r for service to the 
inmate. All flatware, cups, dishware used in Intake 
meal service must be disposable. The hot meal 
portion will be packaged like all the other in-house 
meals. Cold portion meal components will be sacked. 
Meals will be delivered by the the Contractor's 
personnel, however, service will be supervised by 
Corrections Staff. 

6.2.1 ~~~~~~- The Contractor must, in 
nder of its proposal, provide 

the purchasing specifications to be 
used in the purchase of all food products 
and disposable serviceware. The 
specifications provided should address the 
levels of quality, grade, size, pack, count 
and all other relevant information. The 
County must approve, in writing, any 
changes from the stated specifications. 

For the record, all food purchased for use 
under this contract shall meet at least the 
following specifications: 

+ Beef, veal, pork and lamb shall be of at 
least USDA good. The maximum fat and/or 
soy content of all ground meat products to 
be used must be indicated in the RFP. All 
breaded products must have a product weight 
of 3 oz. before breading. 

+ Poultry shall be at least USDA Grade A. 
Chicken quarters can be no less than 8 oz. 
raw weight. Legs or thighs must be a 6 oz. 
minimum raw weight. All breaded products 
must have a product weight of 3 oz. before 
breading. 

+ Canned fruits and vegetables shall have no 
less than a Score of 80. 

+ Frozen fruits and vegetables shall be at 
least USDA Grade B. 



6.2.2 

-1 

+ sh produce shall be at least USDA 
No. 2. Some minimum counts are as follows: 

Apples 96 

Bananas 3-4 <petite) 

Oranges 96 

Pears 90-100 

+ Dairy products shall be at least USDA Grade 
A. <Butter many be substituted for 
margarine when it is a commodity item.) 2% 
fresh milk shall be served as a beverage. 
Dry/powdered milk may be used in 
cooking/baking. 

+ Eggs shall belt least USDA Grade A Medium. 

+ If available, fresh fish and seafood are 
preferred. Frozen fish and seafood must be 
a nationally distributed brand, packed 
under continuous government inspection. 
All breaded products must have a product 
weight of 3 oz. before breading. 

+ Bakery produ As many whole-grain 
products as possible must be used. Day-old 
breads may be purchased but must be used 
within 48 hours or frozen until the time of 
use. 

+ Decaffeinated coffee will be served to all 
inmates. 

Surplus Food Usage- The Contractor shall 
provide for the utilization of Federally 
supplied commodities which shall be 
strictly accounted for and used only for 
the benefit of the County 1 s food services 
operation to the maximum extent allowed. 
The liability for proper use and 
accountability for these commodities shall 
be the responsibility of the Contractor. 
<see Section 6.0). Surplus food will be 
ordered and stored by the Multnomah County 
Purchasing Section. The Contractor will 
submit orders to the Designated Food 

rvice Administrator no later than 5:00 
P.M. on Thursday for delivery the 
following week. 



6.2.3 

The Contractor will pay the County, in the 
form of a credit against meal charges, the 
amount of the State of Oregon and Multnomah 
County Purchasing ction fees/handling 
charges for the surplus foods. 

For the record, the State wholesale value 
of surplus commodity usage in 1987-88 was 
approximately $116,500 and the combined 
state and local charges were $14,432. The 
Contractor will submit copies of the 
Multnomah County Central Stores purchasing 
list as furnished by the Designated Food 
Service Administrator with their billing to 
the County. In the event that spoiled 
commodities are delivered to the 
Contractor, these commodities must be 
returned to County Purchasing in order for 
a credit to be-made to the Contractor's 
commodity usage records. ( Appendix K). 

A four (4) month estimate of surplus food 
usage must be submitted to the Designated 
Food Service Administrator no later than 
the fifteenth of November, March and July 
each year for purposes ordering. 

Surplus food shall account for no more than 
20 cents per meal of the approved food cost 
on an annual average. The value of 
surplus foods shall be the wholesale value 
stated on the invoice from the State of 
Oregon. 

The following surplus foods, when 
available, may be served as extra foods but 
may not be counted in the daily calorie 
requirement of 3000 calories per day. 

Raisins 
Honey 
Peanut Granules 

Roasted Peanuts 
Peanut Butter 
Frozen Cherries 

Receiving- The Contractor will be 
responsible for receiving all goods at the 
Intake loading dock area. There is a 
walk-in freezer unit for the storage of 
product for the kitchen, <approximate size 
is 10'xl2'). The Contractor must schedule 
an individual to be available to this area 
within the time frame of 6:30a.m. to 3:00 
P.M. on each weekday. Please note that 
6:00 A.M. to 10:00 A.M. Monday through 
Friday is the primary time when the 
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Contractor's suppliers will have access to 
the loading dock. It will be to the 
Contractor's benefit to schedule vendor 
deliveries as close to each other as 
possible, within the primary deliver times. 

The Contractor should notify its vendors 
that there is only space at the loading 
dock for one large truck at a time. 
Vendors are not permitted to pass through 
the double security doors to the Intake 
area or elsewhere in the building. 

The Contractor should make the vendors 
aware that there is no loading dock, and 
delivery vehicles may need a lift gate. 
Vendors also must be made aware that 
vehicles exceeding 25' in length or over 
12' high cannol be accommodated. 

A County owned pallet jack is available for 
the Contractor to use in moving its 
supplies to the tenth floor kitchen. 
However, the following conditions apply to 
use of the pallet jack: 

The pallet jack and elevators shall 
not be overloaded. This may require 
reloading the pallets. 

The pallet jack cannot be used on the 
vehicle ramp. 

Due to security concerns, the Chief of 
Corrections Division requests that the 
Contractor attempt to schedule the same 
individual(s) to receive supplier 
deliveries. No other contractor personnel 
must be in this area other than for trash 
disposal or supervision purposes. No 
Contractor personnel and/or visitors are to 
use the loading dock security door as an 
ingress/egress point to the building, 
except for delivers to and from the Long 
Horne, MCRC, and MCIJ. 

Salespersons - The Contractor should 
encourage all salespersons to call at their 
district/area offices. No salesperson will 
be permitted in the jail. If a salesperson 
must call on the Contractor's unit manager, 
the appointment must be set up for the 
manager to meet the salesperson on the 
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second floor in the public recepti.on area. 
<NOTE: Exceptions may be m~de/authorized 
for equipment repairs, purchases, etc. The 
Contractor shall minimize the use of this 
area as much as possible). 

Storage- The Contractor will provide 
within its response a statement detailing 
how it will provide for the correct 
handling, prompt storage and rotation/issue 
of food items purchased for use in the 
subject facilities. 

Inventory - The Contractor must provide a 
statement as to how often a physical 
inventory of non-processed food and supply 
items will be taken. The method for 
conducting the inventory and the 
disposition of-the data collected must be 
explained in detail. 

The Contractor will provide a minimum of two hot and 
a maximum of one cold meal each day. The Contractor 
may choose to serve the cold meal at breakfast no 
more than five days per week. On the days a hot 
breakfast is served, a cold lunch may be served as 
long as it remains within the nutritional/caloric 
guidelines spelled out in this agreement. Dinners 
must always be a hot meal. A light evening snack 
with one half pint of milk is to be provided at the 
Long Home. 

6. 3. 1 Cycle - A representative cycle menu of at 
least 28 days for the MCDC, CHJ, MCRC, and 
MCIJ must be submitted within the 
Contractor's Proposal. This menu must meet 
the standards of the American Corrections 
Association for food services in accredited 
corrections facilities. <see Appendices B 
&C> 

A separate cycle menu of not less than 14 
days must be submitted for the Donald E. 
Long Home residents within the Contractors 
proposal. The average juvenile resides in 
the Long Home less than five days. The 
menu for the Long Home should have an 
emphasis on foods acceptable to juveniles 
including, but not limited to, such items 
as tacos, burritos, pizza, spaghetti and 
hamburgers. The menu must meet minimum 
recommended daily allowance of all 
nutrients according to the American Academy 
of i ences. 
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~~~~~~- The menu can be designed to 
s choice" no more that once 

every week. The same food must be served 
to each inmate in a particular servery area 
(i.e., serveries A & D could have one meal 
and B & C could have another meal). 
However, A could not differ from D nor 
could B differ from C). The food served on 
each floor need not be the same as on 
another. This is permitted in order to 
allow the Contractor to clean i inventory 
of cooked foods on a regular basis. 
"Cook's Choice" must be noted on the posted 
menu. An item cannot be served as 11 Cook's 
Choice" if it has been served three days 
before or if it will be served three days 
later. 

"Cook's Choi ce+• breakfast may be used with 
the approval of the designated Sheriff's 
Office Food Service Administrator no more 
than once every three weeks. 

Contingency Meals- The Contractor will be 
required to provide food service at no 
additional cost to the County in the event 
of lockdowns, riots, fire, power failure or 
other events that would cripple the normal 
operations of a detention facility. At a 
minimum, the Contractor must maintain an 
on- premise inventory sufficient to prepare 
and serve three(3) days of scheduled 
meals. <EXCEPTIONS: The MCDC 
refrigerators are not sufficient for three 
days of fresh milk. Storage space for MCIJ 
is not adequate for three days of 
supplies. Contractor shall have 
contingency plans submitted and approved by 
the County to address these storage 
requirements, prior to assuming the 
contract.) 

Menu Changes - Changes in the planned menu 
shall be noted in writing on the menu in 
the kitchen and the corrected menu filed 
with the Designated County Food Service 
Administrator. 

Documentation of menus as they are actually 
served must be maintained as verification 
of providing a nutritionally adequate 
diet. The Contractor must submit such 
documentation weekly to the County. 
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The menu shall be posted in 
eac servery and in the offices of the 
Facility Commander, Designated Food Service 
Administrator, and kitchen one (1) week in 
advance of its use. 

Therapeutic diets Therapeutic diets must 
be available upon medical authorization. 
Specific diets must be prepared and served 
to inmates according to the orders of the 
attending physician or dentist, or as 
directed by the responsible health 
authority official. Medical diets, 
verified by a regis d dietician, must be 
specific and complete and will be furnished 
in writing to the Contractor. Special 
diets must conform as closely as possible 
to the food served other inmates. The 
source book to-be used is the Simplified 
Diet Manual with Meal Patterns, Fifth 
Edition, published by the Iowa Dietetic 
Association in 1984. 

A sample of a typical day of current 
therapeutic diets is included as Appendix D 
to this RFP. 

6.3.7 Religious Diets- Religious diets must 
approved by the Chaplain and will be 
submitted in writing to the Contractor. 
Religious diets must be simple and conform 
as closely as possible to the food served 
other inmates. 

6.4. Nutrition Requirements 

6.4.1 Menu Certification- Menus must be reviewed 
and certified by a Registered Dietician as 
adjusted for age, sex and activity 
according to the Recommended Dietary 
Allowances stated by the National Academy 
of Sciences. The Contractor must provide 
to the County written certification of this 
review for each cycle menu prior to 
implementation. In addition, the 
Contractor's Registered Dietician will 
review and certify the menu used at the 
MCCF facility in Troutdale. 

A copy of the nutritional documentation 
required for all of the menus is provided 
in Appendix G of this RFP. The format may 
vary with computer programs but the data 
must be as complete as that in the sample 
provided. 
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Menu Substitutions- All substitu d items 
in the menus served shall be of equal 
nutritional value as the original menu 
item. Any major changes shall be certified 
and signed by a Registered Dietician. 

Daily Calorie Requirement The minimum 
daily calorie requirements for adult meals 
shall be 3,000 and for the juvenile meals 
shall be 3,200. It is anticipated that the 
evening snack will be used to bring the 
juvenile meals into compliance. 3,500 
calories are required for inmates at MCRC 
and MCIJ. 
Staff Meals- MCDC Staff meals are served 
in the staff dining room on the second 
floor. These meals are the same meals as 
inmates receive with the following changes: 

+ The meals are rethermalized in 
microwave ovens. 

+ Regular coffee is available. 

+ A salad bar with tossed greens, 
assorted vegetables, fruits, and other 
salad bar items is set up and 
maintained during the lunch, dinner, 
and night shift meal periods. 

+ Individual margarine packets are to be 
used in place of commodity butter. 

School Lunch- The Long Home for juveniles 
receives National School Lunch Program 
monies. In order to continue to receive 
those monies the Contractor will be 
required to provide meals that meet the 
following minimum requirements: 

Breakfast: + Fruit or vegetable or fruit 
or vegetable juice- 1/2 cup 

Lunch: 

+ Bread or bread alternate - 1 

+ 2% Fluid milk- 1/2 pint 

+ Meat or meat alternatives -
3 oz. per day 

+ Vegetables and/or fruit, two 
or more servings of 
vegetables or fruit, or both 
to total 3/4 cup per day 

+ 2 servings of bread or bread 
alternates per lunch meal 



+ 8 fluid ounces fluid 
milk per lunch 

6.4.5.1 The contractor wil.l provide the 
necessary information for the 
National School Lunch Program 
report, monthly to the designated 
Sheriff's Office Food Service 
Administrator. <See Appendix L) 

6.5.0 Food Preparation 

* 

* 

6.5. 1 Method of Preparation - The 
Contractor shall utilize the 
cook-chill-cook system for which the 
facility was designed. Recipes, 
menus, production schedules must all 
be designed to minimize the risk of 
spoilage and waste. 

6.5.2 Recipes- A file of tested 
cook-chill-cook recipes adjusted to a 
yield appropriate to the size of the 
facility must be maintained on the 
premises. Within the interview 
process, the Contractor must produce 
evidence that there are such recipes 
to match the proposed cycle menu. 

6.5.3 Portioning 

6.5.3.1 All food portion sizes shall be 
the cooked weight or shall be 
specifically identified as raw 
weight. Portions must be listed 
on the menu which is submitted in 
the proposal response. This must 
include number and portion size 
of condiment packages. 

6.5.3.2 The hot foods for MCDC, CHJ, and 
Long Home are to be portioned 
onto specified paper dishes for 
reheating. Bulk products will be 
provided at MCRC, MCIJ, and Child 
Development. 

The ovenproof disposable dishes 
that have been used are available 
from Unisource, P.O. Box 3943, 
Portland, Oregon, 97205. The 
cost of these dishes and wrapping 
in the fiscal year 1987-88 was 
approximately $64,000, <cost as 
provided by the current 
Contractor). All other foods are 
to be portioned in the kitchen 
either into disposable trays or 
directly onto 
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the stainless steel trays. At no time 
should inmate trusties be given the 
responsibility for portioning. 

6.5.3.3 The Contractor will supply the 
equivalent coffee grounds for two cups 
of decaffeinated coffee per inmate per 
meal period. 

6.5.3.4 The Contractor will supply the grounds 
for the equivalent of two cups of 
regular coffee per person per meal to 
the officers' lunch rooms MCDC, CHJ 
and MCIJ. 

6.5.3.5 Condiments- All condiments such as 
salt, pepper, catsup, mustard, relish, 
salad dressings and others must be in 
individuai disposable containers and 
provided in sufficient amount to 
correspond with the meal count and 
sent with the cart. The bulk 
commodity butter is to be used for the 
inmate meals. Individual pats of 
margarine are to be sent to the staff 
lunch room. Salad dressings can be 
served in bulk in staff lunchrooms as 
long as the temperature at which they 
are held is or below 45 degrees F. 

6.5.3.6 The Contractor will provide eight 
ounces of 2% milk at breakfast and 
dinner, and 6 ounces of fruit juice 
<not fruit drink) shall be provided a 
minimum of three times a week at 
breakfast. 

6.5.3.7 Individual items for MCDC 
Intake/Transfer and CHJ must be in 
disposable containers with lids. 
Baked products must be wrapped. 
Plastic forks and spoons, <no knives), 
must be provided. 

Disposables/Expendables The Contractor 
will furnish all paper, plastic, sacks, 
garbage bags, oven proof dishes, paper 
towels for the serveries and other 
expendable items used in the operation of 
the food services facility. <NOTE: The 
County will provide to the Contractor the 
soap for the dispensers in the serveries.) 
Hair nets, oven mitts, and plastic gloves 
are required for use by the trusties in the 
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serveries and will be supplied by the 
Contractor. Specifications for the 
disposable oven proof dishes shall be no 
less than what is currently used, <a source 
for the dishes is included in number 
6.5.3.2). Specifications for the other 
items must be included in the Contractor's 
proposal. 

Quality Assurance The Contractor, within 
its proposal, is to provide the County with 
a comprehensive quality assurance program 
concerning the purchase, delivery, storage, 
preparation and delivery of food for all 
areas. 

Production Control Techniques - The 
cook-chill-cook system permits food to be 
prepared, blast chilled and held for 
service at a later date. The Contractor 
must propose, and be prepared to implement, 
a perpetual inventory system whereby the 
prepared food is always on record and to 
assure that it is rotated to prevent any 
incidence of food poisoning. 

If a computer system is to be utilized for 
this or any other purpose, it must be so 
noted. A copy of the proposed computer 
program must be submitted within the 
proposal. All foods in storage must be 
clearly identified, dated and rotated so 
that no prepared food on hand will be over 
one week old. meals must be used 
within six weeks. 

The Contractor will use the existing or a 
similar sign-in/sign-out log (see Appendix 
H) for documenting all foods processed in 
the blast chiller. These logs must be 
retained on file and the Contractor will be 
held accountable for the blast chilling of 
all hot foods other than those for 
immediate consumption. 
In the event that the blast chillers are 
inoperable due to mechanical or other 
emergency conditions, the Contractor will 
cease to prepare food requiring chilling 
and will utilize the pre-prepared foods on 
hand for the emergency menu. 

Sulfites - No sulfite additives are to be 
added on premises to any foods served under 
this contract. All conditions of the 



Health Department requirements set forth in 
Appendix I must be adhered to by the Contractor. 

6.6. Food Delivery and Service 

The movement of food/dirty dish carts and personnel 
within the MCDC must adhere to the rigid security 
guidelines established and periodically changed by 
Corrections Management. In order to minimize 
elevator usage, dirty carts are to be returned by the 
floor supervisors as they return to the kitchen at 
the end of a meal period. 

6. 6. 1 

6.6.2 

6.6.3 

Use of Carts - The number of meals 
specified for each servery or service point 
are to be delivered in the carts provided 
by the County for that purpose. There will 
be no deviation in the method of portioning 
and service without the express written 
permission of the Sheriff or an authorized 
representative. 

All carts of food are to remain under 
refrigeration at meal service times except 
during the actual loading and unloading of 
food product. In the double serveries this 
means returning the food carts to the 

igerator between the rethermalization 
for the first and second feeding as well 
as returning the carts after the second 
meal is unloaded in order to assure that 
any extra meals/food is held at optimum 
temperature. In summary, no cart of food 
must be allowed to sit at room temperature, 
nor should the cold component of the meal 
be left at room temperature for over 10 
minutes. 

All chilled food must be served no more 
than 45 degrees F. and hot food at 140 
degrees F. but no more than 180 degrees F. 

Unconsumed Meals The Contractor will keep 
a complete record of all rethermalized 
non-consumed/returned meals. This record 
and the possible reasons for the variation 
must be delivered to the Designated Food 
Service Administrator no later than the 
Tuesday following the previous week. These 
records must be maintained daily for each 
meal period and must be available for 
inspection by the Designated Food Services 
Administrator at any time. 
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Transmittal Forms - The Contractor must 
prepare for each meal period a written set 
of easy-to-read and understandable 
instructions for the final 
rethermalization, assembly and service of 
food trays to the inmates and staff. These 
instructions for convection and microwave 
ovens will primarily focus on the loading 
of entree dishes in the ovens and setting 
the proper temperature and/or affixing the 
timer to the specified number of minutes. 
In addition, the Contractor shall develop 
and submit within its proposal a 
transmittal/evaluation form for use with 
each meal. There must also be a form which 
provides for the flatware accountability as 
required in 6.6.7 of this RFP, (these forms 
may be incorporated in one form). 

Floor Supervisors The Contractor must 
assign one qualified person as a floor 
supervisor to each of floors five through 
eight to supervise the nal preparation 
and service of all meals served each day. 
It is anticipated that this will require 
from one-and-one-half to two-and-one-half 
hours of time per meal period. This Floor 
Supervisor will be responsible for training 
and/or supervising the jail trusties 
designated to work in the three serveries 
per floor. The primary purpose for the 
floor supervisors is to offer the County 
assurance that the food served to the 
inmates is properly prepared and equitably 
portioned. They must also assure that 
inmates requiring special medical or 
religious diets receive the correct trays. 

When the Floor Supervisors reach their 
assigned floor they will be issued a key to 
the inside servery door to facilitate their 
movement between the serveries during the 
meal period. This key is never to leave 
the floor. It must be turned into the 
officer in command of the floor prior to 
leaving the floor. At the time the Floor 
Supervisor is given the key they are also 
to confirm with the Floor Control Officer 
the actual number of inmates in each of the 
modules. Only the number of meals actually 
required must be rethermalized. If extra 
meals are on the cart they must be returned 
to the kitchen for freezing (if the meal is 
suitable for freezing) and future use as a 
cook's choice. This does not include any 
meals for delayed inmates who will be 
returning from court, lawyer meetings, or 
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other activities. These meals must be left 
in the refrigerator for microwave 
rethermalization by the corrections staff 
at the appropri time. 

The floor supervisors are to supervise the 
cleaning and sanitizing of the serveries by 
the trusties. The Contractor must follow 
the written MCDC Procedures for the storage 
and use of cleaning supplies. Cleaning 
supplies for the serveries will be provided 
and restocked by the County. 

The floor supervisors are to report any 
supervisory/behavior problems to the module 
corrections officer/designated 
person-in-charge immediately. 

Medical Floor~ Due to the special nature 
of the cells on the fourth floor 
<psychiatric, medical and isolation), the 
food served to inmates will be 
rethermalized, assembled and distributed by 
corrections officers or medical support 
staff. The Contractor will be responsible 
for having a member of its on-site 
management staff periodically <defined as a 
minimum of one hot lunch/breakfast and one 
hot dinner per week) visit the 
floor/serveries to perform a quality check 
and to ascertain if there are any 
problems/complaints concerning the food. 

In addition, the Contractor will be 
responsible for providing adequate training 
to the Corrections Staff on the use of the 
convection and microwave ovens to 
rethermalize the food and in the proper 
service of the food to the inmates. A set 
of thorough instructions for the use of the 
ovens and for the service of the food must 
be prepared and left at each service 
station on the medical floor. The 
transmit l form <see 6.6.4) including 
specific instructions for each meal must 
also be sent to each station on the medical 
floor. 

Corrections staff shall be responsible for 
ensuring the food carts are properly 
refrigerated at the time of delivery. The 
Contractor's manager shall periodically 
ensure meals are being properly handled by 
Corrections Staff, and ensure training, as 
required, is on-going. 
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Security- The Contractor's attention is 
called to tion 6.11 of this RFP 
concerning security. The Contractor is to 
submit a detailed description of the 
procedures it will use concerning the 
following: 

+ lection criteria for individuals to 
be floor supervisors and cart 
transporters. 

+ Methods to be used in monitoring the 
performance of these individuals. 

+ Methods to be used in assuring the 
County that no Contractor personnel 
are engaged in passing contraband 
<weapons, drugs and other related 
illegal items) to the inmates. 

Flatware will be handed to each Module 
Officer before each meal. The Officer will 
count and verify the amount of flatware. 
At the end of each meal period, the officer 
in charge of each module will be 
responsible for physically counting all 
dishware, flatware (spoon and fork), metal 
cups and trays returned by the inmates to 
the servery. The cart with these items 
will then be locked in the refrigerator, 
unless it is immediately moved up to the 
kitchen. It will be the responsibility of 
the Contractor to assure that the correct 
number of trays and flatware are sent with 
each food cart to the serveries. 

Elevator Usage The movement of carts, 
supplies and personnel within the building 
will be restricted to assigned times and a 
designated elevator (all elevators are used 
when available). Any changes in the use of 
the elevator must be cleared through the 
Designated Food Services Administrator and 
Chief of Corrections. The Contractor must 
be aware that the movement of inmates to 
and from recreation and the library will 
cause a lockdown of the tenth floor at 
various times throughout the day. This 
inhibits movement of carts and/or personnel 
to one designated elevator during that 
lockdown period. The Contractor may have 
to schedule the movement of its carts 
around the posted recreation schedule. 
<Also review tion 6.2.3. regarding 
elevator usage requirements/restrictions.) 
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6.6.9 Cart Return- All flatware, inmate trays, 
service trays and refuse shall be returned 
to the kitchen in the cart used to deliver 
same. The Contractor must be aware that 
there is no facility in the serveries to 
allow for the rinsing of dirty dishes, et 
al. Unused food that is to be returned to 
the kitchen for future use must not be 
returned in the same carts as the dirty 
dishes and garbage. 

6. 6.10 Date Codes - A code system must be 
submitted within the proposal to date all 
sack lunches to prevent consumption of 
dated/spoiled foods. 

6. 6. 11 Off Site Food Delivery/Service 

6.6. 11.1 The three meals and evening snack per 
day for tne Long Home shall be 
delivered by the Contractor using the 
designated carts on a twice daily 
basis. The meals must be prepared and 
portioned. Hot meals shall be in 
ovenable dishes. Cold items such as 
salads, canned fruit, pudding, etc. 
shall be in individual, covered, 
containers. Sheet cakes, rolls, 
supplies, etc. may be delivered in 
bulk if appropriately covered as 
needed. At the time the food carts 
are delivered, the Contractor will be 
expected to retrieve the carts 
containing dirty serviceware and 
return them to the MCDC. Unconsumed 
food shall not be returned to MCDC. 

6.6. 11.2 Residents and staff of the MCIJ will 
thoroughly scrape and rinse all 
pots/pans/utensils prior to returning 
with the carts for a complete washing 
by the Contractor at MCDC. 

6.6. 11.3 The delivery of meals and supplies to 
the Long Home, CHJ, MCRC, MCIJ, and 
Child Development and return of all 
non-expendable supplies will be the 
responsibility of the Contractor. 

6.6. 11.4 The Contractor will issue to the Long 
Home and CHJ staff the same set of 
instructions concerning the proper 
rethermalization of the hot entrees 
and assembly of food trays. <See 
Section 6.6.4) 
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6.6. 11.5 The Contractor will be expected to 
maintain a minimum of daily telephone 
contact with the Long Home, MCIJ, and 
MCRC staffs concerning the overall 
quality and acceptance of the food. 
The Designated Food Service 
Administrator will be responsible for 
regular on-site inspection of the 
final preparation and distribution of 
food. 

6.7. Equipment & Facilities 

* 

The Contractor shall warrant that it will take all 
reasonable and prudent measures necessary to assure 
the County's equipment is being properly used and 
maintained. The Contractor will have direct 
responsibility for the care and maintenance of that 
equipment on the loading-dock area in the receiving 
area and the tenth floor kitchen. 

6. 7. 1 Preventative Maintenance The Contractor 
shall provide, at its expense, preventative 
maintenance and repair contracts on all 
equipment under its direct control. Such 
contracts can be provided by the Contractor 
itself, or by reputable companies generally 
known to have such expertise. 

In its proposal, the Contractor must submit 
a plan as to how this requirement will be 
met. The cost for this service must be 
clearly identified within the separate, 
sealed cost proposal under the Controllable 
Expenses Category. The Contractor is to 
keep a separate record on maintenance and 
repairs for each piece of equipment and to 
provide a written report and relevant 
documentation at least quarterly as to what 
preventative maintenance/repairs have been 
performed on each piece of equipment. A 
copy of the quarterly preventative 
maintenance and repair report must be sent 
to the Designated Food rvices 
Representative who will provide a copy to 
the Justice Center Building Services 
Manager. 

It is permissible for the Contractor's to 
have County negotiate the appropriate 
preventative maintenance and repair 
contracts for all equipment with outside 
companies who have proven performance 
records. The costs of these maintenance 
and repair programs will be borne by the 
Contractor. 
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County Maintenance Assistance - The 
Contractor may, at its discretion, utilize 
County maintenance personnef for minor 
electrical and equipment repairs. The 
decision to repair or not repair rests 
solely with the County. 

The County acknowledges its responsibility 
for the preventative maintenance and 
repairs of the food service equipment in 
the serveries, officers' lunchroom and the 
Long Horne. The Contractor will be expected 
to inform the Designated Food Services 
Administrator immediately of any equipment 
problems or deliberate mistreatment of same 
by a trusty or corrections staff member. 

Inventory Procedures The Contractor and 
County shall jointly inventory, at least 
semi-annually, all capital equipment and 
County-owned serviceware under the 
Contractor's direct control. As part of 
this inventory, a general assessment as to 
the condition and expected useful life of 
each item will be made. The Contractor 
will be liable for the replacement cost for 
all unaccounted items. 

Srnallwares- The Contractor shall, at its 
expense, maintain and replace all 
srnallwares such as knives, spatulas, 
ladles, spoons, whips and related cooking 
utensils, as well as stainless steel coffee 
pots. Additionally, the Contractor will 
provide and replace all sanitation and 
janitorial equipment, <not including those 
cleaning supplies excepted in paragraph 
6.6.5). 

The Contractor is also required to supply a 
certain number of srnallwares and a salad 
bar cart for use in the staff dining 
rooms. A cornple list of the required 
srnallwares is attached as Appendix J of 
this RFP. It is required that the 
Contractor depreciate these srnallwares over 
five years and at the end of the five years 
these srnallwares shall become the property 
of Multnornah County. In the event that any 
of the contract renewals are not exercised, 
the County or the new Contractor will 
purchase the equipment from the Contractor 
at its depreciated value at the time of the 
contract changeover. 
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Garbage- The Contractor shall remove all 
trash to the assigned compactor/dumpster on 
the intake level a minimum of twice a day. 

Ventilation System- The Contractor will 
assume responsibility for steam cleaning of 
the hood ventilation and stack system twice 
annually at the Contractor's cost. 

Cleaning- The Contractor will be 
responsible for all day-to-day as well as 
periodic major cleaning of the entire 
kitchen area assigned to the Contractor 
including walk-ins, storerooms, freezers, 
dish room, kitchen, employee room, employee 
rest rooms, and offices. County janitorial 
personnel will- not be assigned any work in 
the ki hen. The Contractor must 
immediately clean up any spills that occur 
in the halls or elevators during the 
transport of food and supplies. 

The Contractor will be responsible for 
on-going sanitation/cleanliness in the 
Officers' lunch area. The Contractor must 
service this area as food carts are 
delivered/retrieved and at least once 
during the lunch and dinner periods. The 
cleaning process must include bus tubs for 
dirty utensils, wiping down the tables and 
counters, removal of dirty dishes, resupply 
of condimen , cleaning the salad bar, 
coffee maker and microwave, and other 
similar tasks. The thorough cleaning of 
the floors, walls, and other permanent 
fixtures shall be the responsibility of the 
county and shall be done a minimum of once 
a day. 

The Contractor is to supply hand soap, 
paper towels and toilet tissue for the rest 
rooms in the tenth floor ki hen. 

The Contractor shall be responsible for the 
cost and implementation of a regular 
monthly program for the extermination of 
rodents, vermin and other unsanitary 
vectors in the kitchen only. All reports 
will be forwarded to the Designated Food 
Service Representative. The contractor 
may, at its option, choose to use the 
service the County uses. Arrangements must 
be made with Multnomah County Facilities 
Management prior to the start of the 
contract. 



6.9 

* 

* 

* 

_,. 

6.9. 1 Selection and Hiring- All personnel being 
considered for hire by the Contractor must 
complete the County Authorization for Records 
Check. The processing usually takes no more 
than five to eight business days. The 
guidelines now in force for non-county personnel 
having access to the jail is attached as 
Appendix E. 

6.9.2 

6.9.3 

* 

6.9.4 

6.9.5 

Benefits- The Contractor shall submit copies of 
all employee benefits plans including medical 
insurance, pension, dental, holidays and 
vacation schedules and any other benefits for 
its on-site management and staff. Proposed wage 
rates for all levels of staff must also be 
included in the proposal. 

Manager 

6. 9. 3. 1 The Contractor shall provide job 
profiles and resumes for the 
individual(s) who will be considered 
for the Contractor's position of MCDC 
Food Services Manager and site 
supervisors/managers at MCRC and 
MCIJ. A job profile must also be 
submitted for the assistant manager. 
It is required that the MCDC manager 
have previous experience with 
correctional food services and 
cook-chill-cook. An interview with 
any proposed manager will be required 
prior to the award of the contract. 

6.9.3.2 The County also requires that it be 
notified prior to the transfer/removal 
of any manager and to approve the 
replacement. The County reserves the 
right to reject any manager candidates 
without cause. 

Training- The Contractor will submit a proposal 
for the training of its employees including 
length of training period, location for 
training, costs and performance evaluation 
procedures. Personnel will not be trained at 
any Multnomah County facility for work at 
non-Multnomah County sites. 

Performance Evaluation - The Contractor shall 
submit within its proposal the frequency and 
process used for management and staff job 
evaluations. 



6.9.6 

* 6.9.7 

6.9.8 

6.9.9 

6.10 Financial 

Compliance with Rules and Regulations~ The 
Contractor and its employees assi~ned to any 
area will be expected comply with all County 
rules of conduct concerning normal day-to-day 
operations, <See Appendices E & F>. 

Staffing - The Contractor must staff the 
operation with the optimum number of employees 
at all times for the efficient operation of the 
facility. Detailed staffing charts by site must 
be submitted within the proposal. 

~~~=-Contractor employees, including 
management, shall be properly attired in a 
standard uniform. The Contractor's employees 
must be clean, and neat at all times and easily 
discernable from the inmates/trusties. Hair 
restraints (hats or nets> and disposable plastic 
gloves, <when handling food>, must be worn by 
all food service employees and trusties in the 
kitchen and serveries. All of the Contractor's 
employees shall display their issued 
identification when in any County Facility, <see 
6.11.3). 

Employee Removal The County may require the 
Contractor to immediately remove any of the 
Contractor's employees from the County's 
premises for any reason sufficient to the 
County. Any and all such removals will be made 
in the name of the Contractor and therefore the 
Contractor will assume the responsibility for 
the remova 1. 

The Contractor must notify the Designated Food 
Service Administrator in writing whenever an 
employee has been terminated, permanently 
transferred or newly hired. The Contractor has 
sole responsibility for returning to the County 
an employee's security identification badge 
within 24 hours of the employee's final shift. 

* 6. 10. 1 Contractor Compensation 

Each Contractor must submit an expenses and 
administrative/management fee bid under 
separate, sealed cover within the 
proposal. The Contractor will be 
compensated monthly on a per meal - per 
person basis. Within the bid, the 
Contractor must show the cost for each meal 
period, i.e., breakfast, lunch, dinner and 
snack classification as well as for special 



6.1 0.2 

inmate diets and all residents of .the Long 
Home. The meals for the Long Home and the 
optional Multnomah County Day Care r 
must be bid at the price level that 
reflects their actual cost including their 
delivery. 

The per meal cost bid prepared by the 
Contractor must include the following 
elements: 

+ Food cost (factoring in the 
anticipated use of U.S. Government 
commodities) - See Appendix K. 

Maximum allowable- $.91 per meal; 
minimum allowable- $.79 per meal. 

+ Disposabl~s Call non-returnable 
serviceware and packaging directly 
related to the service of meals) 

+ Labor Cost <to include all on-site 
management and staff, benefits and 
payroll taxes) 

+ Controllable Expenses <all normal 
day-to-day expenses for operating 
supplies, repairs and maintenance, 
uniforms and other related costs) 

+ Equipment and Smallwares Expense <cost 
for installation and maintenance of 
any equipment not supplied by, but 
approved for use by, Multnomah 
County. This includes the purchase 
and periodic replacement of Contractor 
supplied smallwares.) 

+ Administrative/Management Fee <those 
costs associated with the 
administration and management of the 
contract which are not shown in the 
labor, expenses or 
equipment/smallwares categories. This 
fee is to include the Contractor's 
profit margin.) 

+ Miscellaneous Expenses <Must be 
identified) 

The Contractor is to submit to the 
Sheriff's office by Tuesday of each week a 



6.1 0. 3 

day-by-day statement for the previous week 
with the number and classification of meals 
prepared and served to: 

+ MCDC inmates by module 

+ MCDC Intake/Transfer area 

+ Multnomah County Courthouse <Inmate 
and Staff) 

+ Multnomah County Inverness Jail 

+ Multnomah County Restitution Center 

+ Corrections officers and authorized 
support staff for all the MCDC, MCIJ, 
Courthouse and Restitution Center. 

+ Residents and staff of the Long Home 

+ Official guests of the Sheriff <Prior 
authorization required) 

+ Lunches for the Multnomah County Child 
Development Center <option) 

The statement must show the number of 
persons reported to be in each category, 
and will be verified with the numbers shown 
on the daily shift reports from Master 
Control. The County will not pay for 
unconsumed meals prepared in excess of the 
counts provided from Master Control. 

Meal Count Reconciliation- The Contractor 
and the County will reconcile meal counts 
daily. In the event of any dispute 
regarding meal counts and subsequent 
charges, the County shall resolve any 
discrepancy by using the count of the 
actual number of meals received, unless it 
is exceeded by the number of meals ordered, 
in which event that number will prevail. 
In the event of any dispute, the meal C)unt 
figures of the County shall prevail. 

Accounting Cycle - The Contractor must 
comply, for accounting cycle purposes, with 
the County's fiscal year of July 1st to 
June 30th, and calendar month periods. 

'---------------------~----~ 



6.10. 4 

6.11 

6.11.1 

6.11.2 

6.11.3 

6. 11.4 

6.11.5 

Right to Audit - The County reser~es the 
right to audit any aspect of the food 
services system, as performed by the 
Contractor, and Contractor will keep 
accurate and complete records thereof for 

least two (2) years. 

All Contractor employees 
r eac building via the designated 

building entrance and will be signed in and 
out of the building, <see also 6.2.3). 

Metal Detector- Where applicable, all 
Contractor employees will be subject to 
pass through a metal detector upon entering 
and leaving the building. In addition, all 
persons and their belongings will be 
subject to search. Contractor's employees 
are subject to search at anytime they are 
within the secured areas of any Corrections 
facilities operated by Multnomah County. 

Identification Badges- All Contractor 
employees will wear the County supplied 
identification badge <with picture and 
fingerprint) in a visible manner (front, 
left shoulder area) from the point at which 
they enter the building and at all times 
while in the building until the point at 
which they leave the building. Those 
employees who have cleared the security 
records check, but who have not received 
their identification badge will be issued a 
special temporary badge . 

.::..::..;=-=:-:-=;.:::_::..:::...:::..:.....;:. - The Contractor and its 
1 be responsible for keeping 

closed and locked all internal doors in the 
assigned work area. The Contractor and its 
employees must adhere to all security 
restrictions imposed by the Chief of 
Corrections. 

Employee/Inmate Relationships - The 
Contractor must ascertain and notify the 
County in writing if any employee is 
related to or is a personal acquaintance of 
any person confined as an inmate in any of 
the County-operated corrections 
facilities. It is the Contractor's 
responsibility to require its employees to 

~----~~-~----~~ -~---~ ---~~~ ~-----~~--·------



6. 11.6 

6. 11.7 

6.11.8 

6. 12. 1 

6.12. 2 

6. 12.3 

3 

alert the Contractor whenever a person who 
is a relative or personal acquaintance 
that employee is admitted to any County 
corrections facility. 

Sharp Equipment Inventory - The Contractor 
will implement a check-out/check-in log 
procedure for sharp utensils. The 
Contractor will provide and utilize a 
locked shadow board or locked tool chest 
for the secure storage and quick inventory 
of knives, meat forks, and other sharp or 
pointed utensils. The County reserves the 
right to enter the kitchen and inventory 
all such items at its discretion. Any 
missing items must be reported to the Shift 
Commander or Officer In Charge immediately, 
then to the Designated Food Service 
Administrator·~ Office. 

Maintenance Vendors -Maintenance Vendors 
will be required to enter the building 
though the proper security channels. There 
will be no exceptions. 

Emergency Authority - In an emergency 
situation, the Corrections Staff takes 
supervisory precedent over the Contractor's 
management and staff. 

The Contractor will obey all 
1, state and local laws and 

ordinances regarding health, sanitation and 
safety. The Contractor will be subject to 
inspections in all food service areas by 
authorized personnel from Multnomah County 
Environmental Health Services. 

Food Handlers Cards/Medical Exams - The 
Contractor will provide medical 
examinations as required by law and 
appropriate records for each employee will 
be kept on file with the Designated Food 
Services Administrator. This includes a 
current food handlers card on file for all 
the Contractor's staff and management. 

Medical Clearance The Contractor will 
require medical clearance for any employee 
to return to work after a three (3) day's 
absence for illness. 



6.12 .4 

6.12. 5 

6.12. 6 

The Contractor will. save 
samp es a prepared fooqs for a period 
of not less than 72 hours for testing in 
the event of an outbreak of food 
poisoning. Samples must be clearly marked 
as to the dates and times of preparation, 
service and storage. 

Emergency Situation Reports The Contractor 
will be responsible for immediately 
notifying the Facility Shi Commander of 
any fires in the kitchen or food serveries 
and of any accidents involving Contractor 
personnel and trusties assigned to food 
service duties. 

Employee Physical Health The Contractor 
will not permit employees or assigned 
trusties to wo·rk that have communicable 
health problems or open sores/wounds. 

When the kitchen is not in use or when food 
preparation is at a minimum, the Contractor will 
assume maximum utility/energy cost conservation by 
turning off or down lights, fans, water, ovens, steam 
equipment and other energy consuming items. The 
Contractor will be responsible for turning off all 
non-essential equipment when the area is not in use. 

The Contractor's rights and obligations cannot be 
transferred or subcontracted without the written 
approval from the County. The County by this 
agreement incurs no liability to third persons for 
payment of any compensation provided herein to 
Contractor. 

6.15 Rights of Inspection/Complaints 

6. 15. 1 Inspections The facilities operated under 
contract with the County may be inspected 
by the Sheriff or his designated 
representatives for security, sanitation, 
food standards, quality of food preparation 
and service, Contractor employee 
performance or any other valid reason. 
After each inspection, the Contractor will 
be advised in writing of unsatisfactory 
conditions for which the Contractor is 
responsible. The Contractor will promptly 
correct such deficiencies and communicate 



6. 15.2 

1-

in writing, within five (5) business days 
the solution to each problem, when it was 
corrected and what has been done to prevent 
recurrence of the problem. 

Complaints All complaints by inmates and 
staff will be submitted in writing to the 
Designated Food Service Administrator. 
Complaints which are valid within the terms 
of the County's agreement with the 
Contractor will be forwarded in writing to 
the Contractor management. The Contractor 
will have five (5) business days in which 
to present a written response detailing the 
solution to the problem. 

The Contractor will furnish the County with 
Certificates of Insurance covering worker's 
compensation, employee's liability insurance, and 
comprehensive general, liability insurance. These 
certificates must provide for 30 days notice to the 
County of any cancellation and shall provide 
liability as provided under State law. The County 
requires a minimum of $50,000 property damage, 
$100,000 personal injury <single individual, single 
occurrence) and $500,000 multiple injury arising from 
a single occurrence. 

6.17 Indemnification 

The Contractor shall indemnify and hold harmless the 
county, its officers, agents, and employees against 
all liability, damages, losses, and expenses for 
injury to or death of any persons or injury to any 
property arising out of or in any way connected with 
Contractor or Contractor's employees or agents, 
alleged acts or omissions in the performance of work 
under this Agreement and all claims for damages 
arising out of bodily injury to persons or damage to 
property caused by or resulting from the performance 
of this Agreement, unless such injury, death or 
damage is primarily caused by or primarily results 
from the negligence or willful acts of the County. 
The Contractor shall defend promptly any and all such 
demands, claims, and causes of action and shall pay 
all attorney's fees and costs of resisting or 
defending against such demands, claims, or causes of 
action. In the event the County brings suit against 
the Contractor to enforce this paragraph and the 
County prevails, the Contractor shall pay a 
reasonable sum for the attorney's fees and costs 
incurred by the County in the suit. 



* 

* 
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6.18 Independent Status of Contractor 

The Contractor hereby represents and agrees that it 
is engaged as an independent Contractor and not as 
the agent, employee, or servant of the county; that 
it has and hereby retains the right to exercise 
control and supervision of the work and full control 
over the employment, direction, compensation, and 
discharge of all persons assisting it in the work; 
that it will be solely responsible for wages 
(including withholding of income taxes and social 
security), taxes, worker's compensation, compliance 
with OSHA and all employment related regulations 
relating to its employees; and that it will be 
responsible for its own acts and those of its 
subordinates, employees and agents during the term of 
this Agreement. Contractor shall retain the 
exclusive right to hire and fire and set the terms 
and conditions of employment for its employees, 
including wages, hours, fringe benefits, duties, 

~ grievance procedures and labor relations matters. 
County shall not be considered a joint employer, 
joint venturer, or partner with Contractor. 

6.19 Termination of Contractor 

The County shall have the right to terminate the 
contract if, for any reason, the Contractor fails to 
provide continuous food service in any of the County 
facilities for a period in excess of 24 hours. The 
County reserves the right to terminate the Contractor 
upon 30 days written notice for just cause. 

6.20 Emergencies 

6.21 

The Contractor shall include in the proposal 
contingency plans to provide service in the face of 
unexpected events, i.e., power ilure, fire, riot, 
lockdown, labor strikes, ice storms or acts of God 
that would preclude normal expectations. 

The Contractor will be available to provide food for 
visitors and other related County functions. The 
Contractor must not proceed with such functions 
without written authorization from the County Sheriff 
or the Designated Food Services Administrator. The 
costs for such meals, if different from those served 
the inmates and staff, can be subject to negotiation. 

6.22 Transition Plan 

The Contractor will submit, in writing within its 
proposal, a plan for transition of a new Contractor 
(if applicable) into any designated County facilities 



including hiring and training of staff, 
purchasing, inventory, and other factors to 
assure that there is no operational or 
security break in the system during said 
transition. 

7.0 CONTRACT REVISION/RENEWAL 

* 

7.1 The County reserves the right to either increase or 
decrease food service requirements within the terms 
of the contract. The cost for the additional 
services only will be negotiated at the time the 
request is made. 

7.2 If the County elects to exercise its option to renew 
the contract for the next fiscal year, July 1, 1990 
to June 30, 1991; July 1, 1991 to June 30, 1992; July 
1, 1992 to June 30, 1993 or July 1, 1993 to June 30, 
1994, the Contractor wil, be required to submit a 
price-per-meal cost for the next full fiscal year by 
the end of April each year. The Contractor must 
propose and explain the process that will be used to 
justify any proposed cost increase based upon the 
following: 

+ The U.S.D.A. Regional Wholesale Food Price Index <as 
issued quarterly) and the U.S.D.A. Food Index 
Forecast will be used to justify any increase in food 
cost. 

+ U.S. Department of Labor Regional Statistics for 
labor cost increase in similar job categories will be 
used to justify any increase in labor costs. In 
addition, increases in tax rates affecting labor cost 
will be applied. 

+ Changes in County-specified menu changes, 
point service changes or additions and levels of 
service provided. 

+ Verification/substantiation of any other cost factors 
through submissions of supplier invoices over a 
six-month span. 

In addition, the Contractor is required, within its 
price proposal, to set a not-to-exceed percentage 
increase in the cost per meal, regardless of the 
above factors. 

7.3 Notification of Renewal -The County will notify the 
Contractor no later than May 1, 1990~ May 1, 1991; 
May 1, 1992 and May 1, 1993, whether or not it will 
exercise the option to renew the contract for the 
next fiscal year. 



7.4 Constitutional Debt Limitation The constitutional 
debt limitation for counties requires any County 
contract which extends beyond the current fiscal year 
to be executed subject to future appropriations to 
fund its provision, and contract documents will 
reflect this condition. 

8.0 QUARTERLY REVIEWS 

Quarterly Reviews The Contractor will submit, in 
writing, within 15 days of the end of the quarter, a 
report of food service activity to include but not be 
limited to: 

+ A complete accounting of the actual meals served 
weekly. 

+ Detail of all preventative maintenance performed on 
each piece of equipment lncluding type of service, 
date and name of the firm who performed the service. 

+ Detail of all repairs performed on each piece of 
equipment, including who performed the work and 
whether or not it was under warranty. 

+ Copies of all reports and records required to qualify 
for weekly/monthly Federal Surplus Commodities. 

+ Copies of all reports and records required for the 
County to obtain school lunch and breakfast 
reimbursement. 

+ Financial reports detailing the operation of MCDC, 
MCIJ, CHJ, Long Home, and Multnomah County 
Restitution Center food services on a weekly/monthly, 
as well as quarterly and year-to-date summary basis. 
The monthly financial reports are also to be 
submitted to the Designated Food Service 
Representative no later than the tenth day of the 
succeeding month. 

+ An assessment of the overall program strengths and 
weaknesses as well as recommendations for improvement 
of food, service, cost control or other areas. 

9.0 Day Care <Optional) 

The Multnomah County Child Development Center is located 
at 1624 N.E. Hancock Street in a church without any 
kitchen facilities other than a sink and a home-style 
refrigerator. The Center requires approximately 23 adult 
food portions at lunch five days per week <except for 
legal holidays). The Director of the Center will be 
responsible for alerting the Contractor one week in 



advance of any holidays or other closures. The day 
care staff serves the meals to the children. It is 
important for the Contractor to understand that some 
adjustments must be made in their regular inmate menu 
in order to accommodate the special needs of the 
children at the center. Such items as hot dogs, 
luncheon meats and other high sodium, fat or sugar 
food are not acceptable. 

9.1 Menus must meet the School Lunch Nutritional 
Requirements prescribed for the Long Home. 

9.2 The Child Development Center staff reserves the right 
to change the number of meals with 48 hours notice. 

9.3 The Child Development Center staff would like the 
option of selecting from the regular menu those 
entrees most acceptable 1o children; i.e., they would 
select either the dinner for the previous day or the 

~ lunch for the given day. The Child Development 
Center Manager would review the cycle menu when it 
was published and indicate their choices that time 
enabling the Contractor to determine in advance the 
volume of each item it was producing at a given time. 

9.4 Fresh fruits and vegetables must be included on the 
menu every day. Whole grain bread products must be 
used whenever possible. No fruit drink must be sent 
to the center. 2% milk must be served with every 
1 unch. 

9.5 The Contractor must indicate whether or not it will 
be willing to deliver this food en route to the 
Donald E. Long Home and/or to MCIJ. 

9.6 The Child Development Center staff will return 
scraped and rinsed pans and utensils to the 
Contractor the next weekday for final cleaning. 

9.7 The Contractor must indicate the price it will charge 
per meal for this service. The price need not be the 
same as for the corrections meals and should allow 
for the necessary fresh fruits, vegetables, delivery 
charge (if applicable, see Section 9.5), disposable 
plates, napkins and any other items involved in this 
service. 

9.8 The Contractor must abide by all other specifications 
of this RFP with regard to Child Development Center 
food services. 



10.0 MINORITY AND WOMEN BUSINESS ENTERPRISE UTILIZATION 
<MBEIWBE> 

The following bid conditions specifically address the 
utilization of Minority and Women Business Enterprises in 
awarding food service contracts by Multnomah County in 
accordance with the Public Contract Review Boards <PCRB) 
Administrative Rules, Division 60. 

10.1 Multnomah County uses the following definitions 
throughout the project manual: 

10.1.1 

10. 1 . 2 

Minority Business Enterprise: A business 
concern which is at least 51% owned by one 
or more minority individuals, or in the 
case of a corporation, at least 51% of the 
stock which is owned by one or more 
minority i ndi v·1 dua 1 s and whose management 
and daily business operations are 
controlled by one or more of the minority 
stockholders. 

Minority Individual: A person who is a 
citizen or lawful permanent resident of the 
United States and who also is a: 

10.1 .2. l Black American or person having 
origins in any of the Black 
racial groups of Africa. 

10.1.2.2 Hispanic American or person of 
Mexican, Puerto Rican, Cuban, 
Central or South American or 
other Spanish culture or origin, 
regardless of race. 

10.1 .2.3 Native American or person who is 
an American Indian, Eskimo, Aleut 
or Native Hawaiian. 

10.1 .2.4 Asian-Pacific American or person 
whose origin is from Japan, 
China, Taiwan, Korea, Vietnam, 
Laos, Cambodia, the Phillipines, 
Samoa, Guam, the United States 
Trust Territories of the Pacific 
or the Northern Marianas. 

10.1 .2.5 Asian-Indian American or person 
whose origin is from India, 
Pakistan or Bangladesh. 



10. 1. 3 

10. 1 . 4 

10. 1 . 5 

Women Business Enterprise <WBE): .A 
business at least 51% of whi~h is owned by 
women or, in the case of corporation, at 
least 51% of the stock of which is owned by 
women and whose management and daily 
business operations are controlled by one 
or more women stockholders. 

Set-Aside Program: Refers to contracts 
subject to bid and/or award to Minority 
Business Enterprises and Women Business 
Enterprises only. 

Hereinafter Minority Business Enterprises 
and Women Business Enterprises my be 
abbreviated to read MBE and WBE, 
respectively. 

10.2 All bidders are hereby aovised that these conditions 
require a minimum of the percentage of the total bid 
amount for Minority and Women Business Enterprise 
participation as listed in Section 00050 "Invitation 
to Bid. 11 

10.3 Commitment to MBE/WBE utilization by the contractor 
shall be a condition of award of the contract 
pursuant to PCRB's Administrative Rules, Division 60. 

10.4 Multnomah County honors Oregon State Executive 
Department's certification only. Multnomah County 
will maintain a list of certified MBE/WBEs which may 
be obtained from the Purchasing Section 2505 S.E. 
11th Avenue, Portland, Oregon, 97202, (503) 
248-5111. Multnomah County does not guaran the 
current certification status of the firms listed in 
the directories. The furnishing of this information 
is neither a recommendation nor a representation of 
the qualifications or availability of the firms. 

10.5 The Prime Contractor shall be required to indicate 
MBE/WBE utilization equal to or greater than the 
project goal: or, indicated best efforts to attain 
the goal to be considered a responsive bidder. 

10.5. 1 To document the intent to fulfill the 
MBE/WBE utilization requirement, all 
Bidders are required to complete a 
Minority/Women Business Enterprise 
Utilization Form and include it with the 
bid documents. With submission of the bid, 
all bidders must identify MBE and WBE 
subcontractors to be utilized, the work to 
be performed, and dollar amount of 
subcontracted work. Subcontractors listed 



10.5.2 

10.5.3 

in the bid shall not be replaced without 
prior written approval of the County 
Purchasing Director; doing so shall be 
grounds for a contract award to be refused 
by the County. 

If a bidder has not met the MBE/WBE 
requirements but had applied good faith 
efforts, the contractor must write in "good 
faith applied." No documentation of good 

ith effort would have to be included with 
bid forms. However, all good faith efforts 
must have been done prior to bid opening. 

With submission of the bid, all Bidders 
must identify MBE and WBE subcontractors to 
be utilized, the work to be performed and 
dollar amount of subcontracted work. 
Subcontractors- listed in the bid shall not 
be replaced without prior written approval 
of the County's Purchasing Director; doing 
so shall be grounds for a contract award to 
be refused by the County. 

10.6 Only expenditures to MBE/WBEs that perform a 
substantial and commercially useful function in 
the work of the contract may be counted by a 
bidder toward the bidder's MBE/WBE goal. 

10.6. 1 

10.6.2 

An MBE/WBE is considered to perform a 
substantial and commercially useful 
function when it is responsible for 
execution of a distinct element of the 
work of a contract in carrying out its 
responsibilities by actually 
performing, managing, and supervising 
the work involved. 

In the event that questions arise, or 
an appeal or protest is filed, the 
County, at its option, may determine 
whether an MBE/WBE is performing a 
substantial and commercially useful 
function by evaluating the amount of 
work subcontracted, industry 
practices, experience, key personnel 
and equipment, and other relevant 
factors, including without limitation 
whether the supplier is supplying 
items from an inventory owned by the 
MBE/WBE and whether the MBE/WBE is at 
a bona fide selling level in the 
normal line of distribution for the 
product supplied and has a written 
agreement with the manufacturer for 
items not normally held in inventory 
such as large pieces of equipment. 



10.6.3 It is possible for an MBE/WBE be 
certified as MBE/WBE but be engaged in 
activities that are not considered a 
substantial and commercially useful 
function by the County. When this 
occurs, the County will not consider 
participation by these MBE/WBEs as 
counting toward fulfillment of the 
Bidder 1 s MBE/WBE requirement. 

10.7 Requirements for MBE and WBE participation is 
counted in accordance with the following: 

10.7.1 

10.7.2 

10.7.3 

10.7.4 

The total dollar value of the contract 
or a subcontract awarded to MBE, prime 
contractors or subcontractors, is 
counted toward the MBE goals. If an 
MBE firm subcontracts to a non MBE 
firm. onl~ that portion of the work 
performed by the MBE will be counted 
towards the goal. 

The total dollar value of a contract 
or subcontract awarded to WBE, prime 
contractors or subcontractors, is 
counted toward the WBE goals. If a 
WBE firm subcontracts to a non WBE 
firm, only that portion of the work 
performed by the WBE will be counted 
towards the goal. A business owned by 
minority women may be counted toward 
fulfillment of the goal for the 
participation of women business 
enterprises and/or minority business 
enterprises. 

In joint venture contracts or 
subcontracts, the maximum dollar value 
counted toward the MBE or WBE goal is 
equal to the percentage of 
participation and control of the 
MBE/WBE partner. 

Expenditures for materials or supplies 
obtained from MBEs or WBEs will be 
counted 100%. Where a MBE or WBE acts 
as a broker or agent, only the 
commission or fee earned may be 
counted towards the contractor 1 s 
goals. This commission or will 
not be counted if the MBE or WBE 
performs no substantive service. 

10.8 The prime contractor shall be required to 
indicate MBE/WBE utilization equal to or greater 
than the project goal, or indicate good faith 



10.8.1 

10.8.2 

10.8.3 

10.8.4 

10.8.5 

10.8.6 

10.8.7 

effort to attain the goal to be 
considered a responsive bidd~r. 
Performing all of the following 
actions by a bidder constitutes a 
rebuttable presumption that the bidder 
has made a good faith effort to 
satisfy the subcontracting requirement: 

The bidder attended any 
presolicitation or pre-bid meetings 
that were scheduled by the contracting 
agency to inform minority business 
enterprises of contracting and 
subcontracting or material supply 
opportunities available on the project; 

The bidder identified and selected 
specific economically feasible units 
of the project to be performed by 
minority business enterprises in order 
to increase the likelihood of 
participation by such enterprises; 

The bidder advertised in general 
circulation, trade association, 
minority and trade oriented 
publications, if any, concerning the 
subcontracting or material supply 
opportunities; 

The bidder provided written notice to 
a reasonable number of specific 
minority business enterprises, 
identified from a list of certified 
minority business enterprises provided 
or maintained by the City, soliciting 
bids for the selected subcontracting 
or material supply work, in sufficient 
time to allow the enterprises to 
participate effectively; 

The bidder followed up initial 
solicitations of interest by 
contacting the enterprises to 
determine with certainty whether the 
enterprises were interested; 

The bidder provided interested 
minority business enterprises with 
adequate information about the plans, 
specifications and requirements for 
the selected subcontracting or 
material supply work; 

The bidder negotiated in good faith 
with the enterprises, and did not 
without justifiable reason reject as 
unsatisfactory bids prepared by any 
minority business enterprises; 



10.9 

10.10 

10.8.8 

10.8.9 
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Where applicable, the bidder advised 
and made efforts to assist interes d 
minority business enterprises in 
obtaining bonding, lines of credit or 
insurance required by the contracting 
agency or contractor; and 

The bidder's efforts to obtain 
minority business enterprise 
participation were reasonably expected 
to produce a level of participation 
sufficient to meet the goals or 
requirement of the public contracting 
agency. 

No substitutions of subcontractors is allowed 
after bid opening until the bid has been awarded. 

MBE/WBE subcontractors listed in the bid may be 
replaced after the bid award only with prior 
approval of the Purchasing Director. Failure to 
obtain the Purchasing Director's approval may be 
grounds for the County to cancel the contract 
and/or assess liquidated damages. 

If a circumstance arises after the award that 
reduces MBE and WBE participation, the following 
procedures will be followed: 

10.10.1 The contractor shall contact the 
Director of Purchasing in writing 
within five working days and request a 
meeting with the Director. Failure to 
do so my result in the cancellation of 
the contract and/or assessment of 
liquidated damages. 

10.10.2 At the meeting, the contractor shall 
present the Purchasing Director with 
the circumstances which brought about 
the reduction in MBE and WBE 
participation and what actions are 
planned to bring the MBE and WBE 
participation back to the goal. 

10.10.3 The Purchasing Director shall evaluate 
the circumstances that brought about 
the reduction and determine if the 
reduction warrants: 

10. 10.3. 1 Assessment of liquidated 
damages, or 

10. 10.3.2 Acceptance of the 
contractor's circumstances 
as being beyond 
contractor's control. 



10.10.3.3 If the Purchasing Director 
assesses liquidated 
damages, the amount will be 
determined at the 
completion of the contract, 
based on the difference 
between the contract 
qualifying percentage and 
the actual percentage of 
MBE and WBE participation. 
The percentage diffirence 
will be multiplied by the 
contract price, excluding 
change orders, and the 
product will be the amount 
of liquidated damages. 

11.0 AFFIRMATIVE ACION/EQUAL EMPLOYMENT OPPORTUNITIES 

The County is an Equal Opportunity/Affirmative Action 
Employer and all Contractors submitting proposals will be 
required to comply with the provisions of Federal 
Executive Order 11246. 

12.0 EVALUATION PROCEDURE 

The evaluation of proposals will be conducted in three 
phases. In Phase I, the technical portion of the 
proposals will be read. Any proposals that are not 
complete, i.e., do not address all of the categories in 
the RFP in the order requested, will not be given further 
consideration. 

Phase II will be an in-depth, scored evaluation of the 
technical proposals for the purpose of determining which 
Contractors will be considered as finalists. A Contractor 
must score a minimum of fifty-five (55) points out of a 
possible seventy (70). 

Phase III will consist of the opening of the sealed cost 
proposal~ and Contractor and manager candidate 
interviews. If, at the end of this evaluation, the final 
contenders are within five (5) points of each other, cost 
will be the determining factor. 

Per County procedure, the evaluation team will consist of 
a representative of the Sheriff's Office, The County's 
food service consultant and at least one non-County 
employed/contracted person knowledgeable about food 
service. 



The evaluation criteria are presented in three phases 
which correspond to Section 12 <EVALUATION PROCEDURES). 
All of the specific criteria used determine the points 
are listed in the RFP. 

Total Potential 
Phase I 

Completeness of Proposal - If the proposal 0 
is not complete it will be rejected and not 
returned to the Contractor per the 
speci cations in tion 3.0 of this RFP. 

Information Requirements 10.0 

Overall credibility, experience, 
management, reputation of the 
headquarters and regional/local 
offices of Contractor 
<RFP Section 4.0) 

Food 

Sample menus, recipes, preparation 
procedures, special diets, 
portioning standards, quality 
assurance and production 
control. <RFP Section 6.0) 

Food Delivery and Service 

Food delivery system, floor 
supervisor program, food 
date/inventory, Long Home 
and MCRC delivery. 
<RFP Section 6.6) 

Equipment and Facility 

Maintenance, repairs, smallwares, pest 
control, janitorial <RFP ction 6.7-6.8) 

Personnel and Supervision 

Training, scheduling, staffing, hours 
<RFP Section 6.9) 

Security/Sanitation and Safety 

<RFP Section 6.11 - 6. 12) 

20.0 

10.0 

5.0 

10.0 

5.0 

Transition Plan 2.5 

<RFP Section 6. ) 



. .. 
MBE/WBE 

One half point will be given for each 
one percent of subcontracting or pur­
chasing done with qualified MBE/WBE 
businesses up to a maximum of five 
percent. <RFP Section 10.0) 

Other 

Energy Conservation, Assignment, 
Inspections, Insurance, Indemnity, 
Independent Status of Contractor, 
Termination of Contractor, Contract 
Revision and Renewal, Emergencies, 
Auxiliary Service 

Phase II Possible Points 

Phase II I 

2.~ 

5.0 

Contractor interviews, management 10 
interview/resumes and reference checks 

Financial proposal 20 

<RFP Section 7.0) 

Phase III Possible Points 

TOTAL POINTS POSSIBLE 

14.0 PERFORMANCE BOND 

30 

100 

70 

The successful Contractor will provide to the County a 
Performance Bond in a sum equal to fifty percent of the 
contract with surety satisfactory to the County, within 
ten <10) working days after notice is received from the 
County that the contract has been awarded to the 
Contractor. The cost of providing the bond shall be 
considered as included in the price for the various items 
and no additional compensation will be allowed therefor. 

15.0 UNACCEPTABLE PROPOSALS 

Respondents must review 
submitting a response. 
all elements of the RFP 
the County, will not be 

all attached information before 
Responses which do not consider 
and therefore cannot be useful to 
considered. 



16.0 APPENDICES 

0047b 

A. Selected Floor Plans 

B. American Correctional Association Standards for Food 
Services. 

C. Sample Menu 

D. Sample Day of Special Diet Requests and Sample Diets 

E. Access for Outside Agencies 

F. Authorization For Records Check 

G. Nutritional Analysis Sample 

H. Blast Chiller Log 

I. Sulfite Requirement 

J. Required Smallwares Equipment List 

K. Letter from Oregon USDA 

L. Information Required for National School Lunch 
Program Report <monthly). 
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I NTROOUCT I ON 

Multnomah County and the City of Portland are co-owners of this 53.5 mill ton 

dollar Justice Center. The cov'er lllustrl!ltlon shows the exterior shape of 

this .handsome 16 floor building. Work began on the site ·In 1980 and wtll be 

comp I eted by December 1983 •. 

The building has a total of 472,038 square feet. Division ot this space and 

cost between owners will show· on page j4. 

The Downtown Detention Center (DOC> encompasses ten floors of the Justice 

Center Building •. The Oregon State Highway Dlvtston, and the Federal H~ghway 

Administration have provided nearly all DOC construction funds •. This funding· 

was acquired. to provide a: "functional replacement" for Rocky Butte Jail, which 

was In the path of J-205 freeway construction. 

The building ts regarded as one of the ffnest contemporary correctional 

facll tty designs. Multnomah County wtl I operate this facti tty under the 

American Correcilonal Association "Accreditation Standards". The building ts 

a vast Improvement· over existing facilities and meets all applicable 

corrections, health, and life safety requirements. 

1 
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RECEPTION/INTAKE (R) FLOOR 

, Reception Is 1he first below ground floor. Its main functions are to 
receive/book newly erres1ed persons and to prepare lnmaies for transport io 
the Courthouse and other destination~. The floor w·lll hold up to 40 or more 
prisoners (for sheri periods of time> untl! 'they are either released or moved 
to hou~lng floor~. 

Entry/exit Into· '+he securi-ty perimeter of this floor Is con'trolled by 
monitored vehicle ramps leading to one of two "sallyports •. " One sallyport Is 
for pollee cars end one Is for Inmate buses and medlcel vehicles .. 

The tloor contains: 

Reception Lobby 

Three Entry Vesitbules 

Initial Search Area. 

Pollee· officers/prisoners enter, arrest 
reports are flied and Initial medlca.l 
screenIng· t s conducted. 

Small sallyports where prisoners walt 'to 
siart the booking process. 

Prisoner property Is taken, Itemized and 
stored •. 

Two. Nurses Stat·(ons/Exam Areas One "pre! tmlnary,"· one "In-depth" medical 
examinat-Ion rooms •. 

Twelve Individual Holding Cells Used prtor to booking and fingerprint 
process •. 

One Large· HoI d} ng Ce II 

E'tght Female Holding Cells 

Sixteen Male· Holding Cells 

Four Recog Interview Rooms 

Six Secure VIsiting Rooms 

Court" Stagt~g Aree 

Clothing Room/Dressing 

Transport Oftlce 

Ntne Storage Arees 

For use prior to booking and ttngerprlnt· 
process •. 

Used· after booktng process Is complete 
( superv t sed by a feme I e. offIcer)~ 

Used after bookIng process ts comp I ete·. 

tnlt-tal pre-trial release Interview areas .. 

Prisoner conferences with attorneys or 
court personnel are conducted. 

Waft-Ing area for prisoners tn cusiody to 
leave building. 

Clothes ere taken from new· prisoners end 
stored. Housed prisoners dress for court 
or release. Jail clothing Is ts~ued. 

Inmate transports are coordinated/ 
dtspaiched. 

Used for ev I de nee , f'ood, COC'MI I ssary, 
garbage and medical supplies. 
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FLOOR TWO - CDC LOOBY 

The· second floor controls publ tc,. stcstf and visitor access to the Downtown 
Detention Center. It also provides space for other publ tc and corrections 
func.ttons •. The floor"· Is divided and provides ·services as follows: 

DOC. Waiting Lobby 

Pub I tc Desk 

Release Desk 

Staff Lc:cker Roans (Two) 

Brief·Jng. Roem· 

Me In VIs lt-1 ng Roem· 

Master Control Room 

Off" Ice· Areas. 

Records Storege 

Two Rete I I Spaces. 

Inmate visitor waiting area •. .. 
Clears. vlsltors, attorneys, etc. to use 
visitor elevator to access housing floors, 
accepts ball money and provides telephone 
recept ton •. 

Prisoners to be released receive property, 
money,. and f f na I c I earance. 

Areas for uniformed staff to change, store 
p~rsonal Items and prepare for work. 

Br J ef I ng area· tor sh Itt- change·, st?S~ t meetIngs 
end lounge •. 

Large Inmate/family visiting area. Includes 
two holding rooms, two search rooms, vlslior 
sa II yport, and. t nmate sa II yport. 

Monitors/controls most- tntertor and exterior 
steff, c.lvll lan and Inmate movement. 

Office space designated for· corrections 
progranrn I ng .. 

Centrel storage aree for Inmate files. 

Ave tl eb I e· for ret·a II stores or ·restaurants. 

s 
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FLOCR TrREE CCURTS AN:> CCAAECTIONS 

Constructed ~t the· County's expense, the third floor was designed to 
consolidate services ~nd Improve security .. Judges, attorneys, pollee·, 
bulldtng security staff, prisoners, court- staff, corrections staff, and the 
pub I I c w.fl l ~II use· th I s f I oor-•. 

Floor space ~nd servIces prov t ded ue as fo II ows: 

·. 

Four Courtrooms. 

E t g ht Sma I I Con fer ence Roc:ms· 

Ten Attorney Interview Rooms 

Four- Judlcla·l Chambers 

Eight- Holding: Rooms 

Three Conference Rooms/Areas 

Distr-Ict- Cour-t Offices 

. 
·Two Dlstr'tct- ~nd two Circuit Court 
rooms (used pr I mar t1 y for arra t gnments 
and Initial appearances). 

Non-secure· ln+ervlew. space· (ou+s.lde 
courtrooms) • 

Secure areas for "In custody" 
at-torney/cl lent conferences. 
Before/after court appearances. 

Of'tfce spaces for- judges, clerks and 
secretaries .. 

Secure hoI d t ng areas for pr t soners. 
awa·ft-1 ng: court-•. 

Used for tra·tntng, juries·, or special 
projects·.. · 

Accepts· payment· on ball/f lnes·. 
Comp.t les dockets for dlstr-fct-/ctrcutt 
co~rt arraignments. 

CircuiT Cour-t Offices Cempl les dockets for ctrcult cour-t 
erralgnments. 

State/County (Probat-Ion Offices.) IniTial slgn up area for 
probation/parole casework and 
assessments .. 

Felony PSJ Unit-

Jell Aantnlstret·ron/ 
Support Services 

Word Processing Unit­

DistricT Attorney 

Conducts presentence rnvest(gatrons. 
ProvIdes sentenc fng recommendations •. 

Office space for- Jail 
Administrative personnel Ct.e., 
'training, personnel, publ tc 
Information, Investigator). 

Central clerlcel support tor DOC. 

Office sp~ce designated for DistricT 
Attorney use wh f I e hand I I ng 
erretgnments. 
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FOURTH FLOOR -SPECIAL HOUS lNG 

The fourt-h t I cor Is des I gned t·o hoI d those who cannot or shout d not be pI aced 
In general housing. This floor Is specifically designed for Inmates who have 

\. medical, psychiatric, behavioral or protective custody problems • 

.. 

Th·ts f Iocr w·lll house 46 Inmates tn the follow-Ing types of cells: 

16 Restrict-Ion cells- behavior not- suitable for general housing 

10 Isolation cells- behavior problems requlrrng complete separation 

9 Psychiatric cells- ment-al/emotional problems requtrlng·separat-lon 

1 "Sott cell" - uncontrolled/Injury prone behavior 

9 Medical cells -· tllness/han~Jcapped. (special care requirements) 

1 I so I at I on cell - used for separatIon of con tag lous d.l seases 

Some cells are 100 square feet, built larger to accommodate medical care,. 
Isolation and "In room" dining restrlc.ttons. To maintain Isolation and 
protect tve cusiody ,. prl sonars are allowed out- of the fr rooms Cda I I y) tor 
required amounts ot time. 

Stnce the· populat-Ion on this tloor requires special care, provisions have been 
made tor: 

A. Medical staff - nurses, doctors, psychologists and dent-Ists. 

B. Social services -counselor, group therapy room. 

C. Des.lgnated space- x-ray, laboratory, exam, pharmacy and medtcal 
records. 

D.. Three secure visit-Ing rcx:ms and one for contact visits. 
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FLMS FIVE TI-ROUGH EIGHT- CENERAL DETENTION 

Four floors of the Downtown Deten~lon Center are "general housing ~reas." The 
t1 oors ~re doub f e he I gh1 C upper ~nd I ower I eve Is>. w·l th a tot a I of 96 (70 square 
too~) cells eech. The combined capacity of these four housing floors Is 384 
prisoners. The ~verage length of stay w.J II be 40 days •. 

Eech f·foor Is dtvlded and provides servfces as follows: 

Two 32.-Person ~dul es 

One· "Flexible" 32-Person Module 

16 ce I Is on I ower I eve I , 16 on upper I evel 

May .be divided Into two 16-person modules, 
eight cells on 'the lower level, eight uppe 

"Sick Calf" Room 

COunse I or 1s Off fee 

Two Large DIn I ng Rooms. 

"Day Room" Din tng 

"Serverles"· 

Six VI s.lt·t ng Rooms 

Module Day Rooms 

SPECIAL FEATLRES 

Ce·ll s 

Day Rooms 

Module Control 

Floor Control 

Prisoner Movement 

Emergency Evacuation 

Medical screening and evaluation •. 

·Suitable for small group or Individual 
counsel tng sessions. 

One for each 32-person module. (Maximum 
sea~lng In each dfntng room Is 16.) 

"FiexTble module" uses day rooms for ~fnlnf 

Areas' where prepared food fs reheated and 
served to f nmates. 

. 
Four secure and two cont~ visiting rooms. 

Multt-purpose areas Ce.g. tv, books> fixed 
and movable furniture. 

Contain a· window, buflt-ln desk and bunk, combtnatton 
toilet/lavatory, two clothes hooks, one mirror, two 
I fght fixtures·, one smoke detector and one spr Inkier 
head. 

Contafn officer's work statlons, flxed bookshelves, 
bulft-tn seatfng, movable tables and chairs, 
television and four showers. 

Each module has an officer's work s~atfon which l 
mon·l tors/ centro I s ce I I s doors, emergency If t re a I arms, 
cell "call I fghts" and alI Inmate activity. 

Each floor has a main control station whtch 
electronically operates/monitors all security 
doors/floor movements. 

' Lfm·lted to sick call, vlsJtfng, court, and scheduled 
recreation on the tenth floor. 

Is by secure stairways. 

ll 
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FLO~ 1 0 - K l TCHEN, RECREATION AND PROGRAMS 

The tenth floor functions as +he mafn food preparation, recrea+Jon, I tbrary 
and programs area for a·ll detention floors •. 

The t I oor con+a J nos:. 

Two "open air" recrea+fon areas 

f ndoor gym 

Central I lbrary 

Law· I f br8iy 

Learning center 

One· storage area Cre-1 lgfous. materfafs) 

Two officer control s+a+lons 

KITCHEN AREA 

Two dry food >Storage areas-

F lve· regu I ar waf k-In refrf gera+ors 

"Blast ch fliers"· 

Four specl~ltzed food prepara+lon areas 

Tray assembly area 

Otshwashfng 

Two staff areas 

13 

For baske1ball, jogging and 
genera I exercf se. 

For baseketball, weigh+ 
I JttJng, etc-. · 

Where· books are stored tor 
d·f sbursement •. 

Area· (w.Jth In I earnIng center) 
for Jnma+es to use law 
books/mater I a Is. 

Area designated for educational 
programs •. 

Books, cha r rs ,. pod fum, etc-. 

One· In the Learn f ng Center and 
one above ou+door recreation. 

For non-refrigerated food 
supp.ll es. 

For- da·l ry products, vege+ab I es, 
fooq carts, etc-•. 

Rapid chtll process used to 
Inhibit germ grow:th Tn prepared 
food.. Food wIll be cooked to 
SO% ccmpletfon, qufck chi I led 
and delivered to housing floors 
for final cooking. 

Meats, salads, bakery and 
general. 

Food ts portioned and pu+ onto 
trays •. 

Tray/food carts ere 
disassembled end washed. 

Office (food services manager>, 
st-aff break ·room. 
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l'DmiOUSE 681 
POLICE PJtOPEll.'n/ 
J'IECHA.Nl CAL 2,011 691 

POLICE IU'RUJl 

I'OUCE IUlt!AU -
POLICE. IUlt!AO 

POLICE IUlt!AU 

POUC!. IUlt!AU 

DE'l'!ln'IOK 
l!CREATION/KITCBEK 25,081 

MECH.Alfi CAL 5,863 271 

CEKElt.U. 
KOUSINC. .. 27,198 443 

CENEJW. 
HOUSING 17,198 443 

T'fPIC.U. 
KOUSIHG. 27",198 443 

TTPIC.U. 
HOUSING 21,198 443 

SP!CUI. 
HOUSING 20,073' 161. 
COUR:IS I AIIHIN. 31,761. 
DET!NTION/ADHIH. 18,790 4,872 

CEK'!'1.tU.. PR.!CINCT' 799 

DETENTION/MECB. 36,132 5,555 
P~INC/STOR/M!CB. 25,006 502. 

l'OTAL GST 243,245 45,587 

DIVISION OF 472,038 
TOTAL sgUARE FEET 

SF % 

DOWNTOWN DETEN'!ION CENTER 243,24.5 51 

COURTS AND CORREC'I!ONS 45,.4-7 8 10 

PORTLAND POLICE BUREAU 171,138 36 

RETAIL 12.,068 3 
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681 1,362 

18,860 21,579 
21,.579 .. 

21,579 
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21,579· 21,579 
2l,.S79· 21,579 

21 .. 579• 21,579 

25,081 

606· 6, 740 

27,641 

17,641 '· 

27,641 

17,641 

20,135 
31,762 

416 7 .. 771 31,849 

19,883 4,197 24.979 

2, 756· 44,443 
20,041 45,549 

1.71,138 12,068 472,038 

DIV!SION OF $53.5 
MILLION TOTAL COST 

AMOUNT % 

35.4 66 

5.6 10 

11.8 22 

0.7 l 
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APPENDIX B 

AMERICAN CORRECTION.A L ASSOCIATION 

FOOD SERVICE 
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, ______ ......... ._.__.. -· 

' z .. 522S There-is. ciocnmr.autioa· that the: facility's mum of die:l.:U'y t..llowa.ace is r"':'riewed . 
llli:!Ut ann•ua.lly by a registcnd d.irtic::ian to rD.!Sure-compliance·wit.b narloaally recommended 
rood :illOWSlled ... (Dcundon-Ma.adatory, HoldiJ:Jg·Ma.adatory) . 

DISCt:SSlO:-.: A facility that follows this system of diet.::I.I)' allowances-. as adjusted for 
age. sa and activity, ensurc::s the provision of a. nutritionally adequate diet. The. 
Recommended Dietary Allowances stated. by the National Academy of Sciem::s 
should.. be use:! ~ a. guide to basic:. nutritional needs-

z .;ug . . . 
~... Menu evaluadon:s ~ conducted al' 1 .• 

vtsO". staff to nruy adherence to tb . d ~tJJqu:u-rmy by f:ac.bty food service super-· 
(Decention•Esses:uiaJ •. Holding:-Essent:i:U) e na ona "! recommended basic: daily senings •. 

orscr:ssiON: Doc:umemation of menus that. are· a.crua!l . . . 
quar:..:.-fy basis as verification of ovid' . . Y se:rv~ tS mamtamed on a 
of a. a::tified di~ · · th pr . ~g a nutncona.lly adequate diet. The· signatun: 

uc.an on e menus mdic:atc::s ofijcial approval of nutritional adequacy .. 

z:.S"...JO All menus. inc!!lding !.~ diets. are· planned, dated~ and available; for review· at 
te.:utone-week in advan~; notations are m:~de of any substitutions in the· meals :Jctually served., 
:u::d these· an of equ.:U r.:.ttritio~ v:Uue;. (Detention-Essential,. Holding-Essential) 

DISCC:SSION: A file: of tes!d ::cipes adjusted. to a· yie!d. appropriate- to the size: of the· 
facilicy should. be maintained on the pre!nisc::s. Food should· be sef'\·ed as soon as pos.si-· 
bie: aftC" pre;:r.a,ration and z! an appropri::u:e- tc;:nperawre •. Food flavor, tature:. ap­
pcarenc.: :md. palatability should be ronsidered in food. preparation. 

2:.5~1 Written policy ~d Pro<:edure·provide·forspedaJ die'ts as prc::scribed by :~ppropriate· 
medicaJ or denl2.1 pe:"Sonnr- :Detention..,\1and.atory, Holdin.g:-M:md:uor:y) 

DlS~I~I"f: ~e."':lp:-..;.::~ di:::::s should be· available upon medical authorization. 
S~fic:.dieu. s~ouid be·p~epared and served to inm.atc::s according to the orders of the· 
tr~:?.t:ng p~ys1can ~ ~=tlast, or as dirc::ted by the responsible health authority official. 
Med11:aJ ~et prescnpcons shoU:d be specific and complete, furnished in writing to the 
fo~ Sc::r'V'ICe man.agc:: J..'ld re~E!ep-monthly. Special dietS should be kept as simpie as 
poss.&bl.e·and s.houid conform as clo.sd'y as possible to the foods served other inmates. 

2-5232. WritteD pcl:cy an:i procedure· provide !or speci:IJ diets for inmate:s whose reiigi~us 
beiiefs ~uire- the sdherena· to rdigious dietary laws. (Detention-~ntial, Hoidinc-E.ssential) 

DlSCUSSIOI"C: Religious diets should be approved by the facility chaplain. Religious ~d. 
prcsaiptions should. be $pe::ific: and con;plet~, furnished in writing t~ the food sc:r:'cr: 
manager, and rewritten monthly. Spe-::a.l diet.s should be kc:~ as sunp~e as poSSible 
and should conform as dosdy ~ possible to the food served. other mmau::s. (Sc=· 
reat.ed. standards 2·5298 and 2·5301) 

2-5233 A staff member exp.uienc:ed in food ~ice man.aKemrnt i.s designated co be n:spon­
sible· for food wni~ !:'".::tnager:..~~t and opu::uion.s. (Delr.ation-Es.s.mti::d, Holding-Essential) 

DISCl:SSJO!'i: An e::"!ploye: ~enc:d in food service m.an.agement may be rc::sponsi· 
ble ror food se:'Vic:e operation as pat1 of his/her overall duties. This Staff penon 
should ha\'e the resour:..""i::S. authority and responsibility to pro\ide complete food 
sC'\i~· for the facility. · 

/ 

f. 

; .. 
~ . 



~~4. Wriu..: policy and pi'OC'edu,...provid .. for 2dequ.ote hellth protectio• for~! i•ma,.. 
1 , aad ~t2fr ia·tbe·bcillty, aad inm:ne:s ~d other persons working ia food se.rvic~ by requiring lbe· 
! following: 

( 

.. 

A. pn:--a..s:rl~m~nt medlal u::unication of all persoa:s involved In tbe pnepar::a.Lion 
ot food I! couduc:ted witbin th.irty days of job a.ssignme:nt, followed by period.Jc 
cs:amluatioret tbC'l:S!U:r. ro ereture· r~om from dlarrhes, .skin iu!ectioret and 
otber- iUnt"...:.!:S tr::u:' ·'Ai.ssible by food; aJl are conducted in ::u:xordanc:: with Joc:U 
requ.irements regarding resuurant and food serTi~ empJoyees in tbe community. 
~.tbe-Cadllty·~ Iood senia:s ane·provided by an outside·agency or indi'ridwal., 
tbe~ facility· bas writters verific:1tion tbat tbe outside proYider· complies with tht 
,st.a.t.e. and loo.l re-gulations rqarding food ~ · 
All food handh:n aredmuucted to wasb their· h:uuls upon report:.ing to duty and 
all.l::r- nsing. toilet facilities.. 

DlSCt.:SSION: At a minimum~ ail food scrvice~onnd should be-in good he::tlth and 
free from communicable di.se:::;e and open infected wounds; have· clean hands and 
fingernails; wezr haimets o~ ~ we::::1r dean, washable garmersts; and employ 
hygienic.. food handling tedllliquc:s. 

2:.52:35 Toilet' and. wa.sh basin•faclitil:s ~·:available· to food servi~ personnel !l.Dd inmates· 
ia~ the· vicinity of the· tood p~~tion ares. (Detentioo-Essentia.f, Hold.ing:-~ntiaJ) 

Di:SCUSS.ION: None;.. 

2:...5236 Written policy ond p~ure· provide· that mesl..s a.re served under· coudU:ioas that 
JT.inimue· regimentation,. although there· shou)d be snpervision by swf· members. (Det.e::ltioa­
Essen tia.l,~ H otding--Essential) 

L 

Dlset;SSiON: Cafeteria facilities arepreferable-to inmate:waita.se:vic:~ Although ciin­
ing arrangcnersts. will vary depending on the size· and design of L.'le· facility, meals 
should not be- served in c:lls unlc:ss it is net:=:ssary for purposes of safety and. sc:urir:y. 
When a. me:U must be· served in a c::U. a small table or shelf and some type of seating 
should be provided. All meals should be· .sc::vcd under direct supervision of staff to en­
sure· that. favoritism~ care!cs.s serving and waste are avoided. Staff also should be 
rc::sj:)onsibie: for reruming all food trays and other eating utclSils to the ldtchers for 
washing and::sterilii::3tion. FtPl cutlery se:rvia:::s should be provided based on a control 
syste:n. Food should be-served in compartment--type trays; bowls for soup, cereal and 
dessert aad cups for bev~ should be- available;. - · · • 

2'..5238 Written policy pTe-clades the use· of food as a disciplinary me:uure. (Detentioftot 
E.s:s.entill.l, Holding-EssentfaJ) 

DtS<..1JSSIO"": AI! inmates ·.!tnd staff. e:tc.cpt those on special medial or rcigious dieu. 
should eat the. same mea!s. Food should not be '"'ithhe.id nor the standard menu varied 
Cor an individual inrn:..:: as either a disclplir.ary $a.l'ld.ion or a rcwnrd for- good 
~vior- or work. · · · · 



' l:..S'-39 Writtm· policy md pi'Oa'du~ require- th:at :u:cur.11e·J'1!'COrds :are- m:tinetined. of ::D 
maJs. ser"Yed. ( Dette.n lion-Es.s.eutia.l. H oiding-:-E.s.sential) 

DISC1JSSION: A uniform srr·~ should beestablished to record the: number, cost. and 
type of me:al.s se.-ved to inmates. employees. guests. and visitors. Such records arc re­
quired for rl.SC3.1 aa:OI.!;"':~ .. dietary purposes. and budget' planning. E!T.pfoyecs, 
guests.,. and visitors should be served the same food the inmates are served. Food 
sc:rvice:res:ord.s .s.houldi:-.ciude published menus. information on waste. food costs and 
nutritional. accounting. and notation of food. prodUCts rais.crl or produced in rhe 
system:. 

1:..5240 The- food SCI'Tict Opc!::r.ltion· uses. budgeting;. purcll:Wng, and :accounting: pnctia:s 
lh::lt indude:,. but :are· not limited to· the.· rouowing.systems: 

rood. expertditu~ cost accoundng~ designed to determine- cost per· me::U. 
EStJm:1tion· of food service: requinements 
PUn:h::as.e· of supplies at whnle:sale: prices a.ud under other favor.1bie· condU.ions. 
when· possible 

Determination· or and n::sponsiveness 10 inmate· e:ating preferences 
Refriger.1lion and storage· or rood,. with specific stor.1ge· periods. 

(Detention-Es.se.uti:LI, Holdln~li:nportaru) 

o:S<.1.:SSION: The food. service operation should. follow. Wriuen budgeting. pun::hasing ... 
and. accounting. pnx::::iun::s to ensure· nutritional. and economical me:ds with minimum 
wast~ 

Wt'!kly imped.ioa or all food. service an::l.S, incfudi.ng- dining and food pnp::tr:lw· 
tion ::re::ts and equipment. · 
S:mi~:,. temper::nure-controU!rl stor:age- facilities for all foods 
Daily· dte-cks of refriger.:tor and W2ter temper.:1tun::r by administrative;. mediCLI 
ordletar)'· pi!1'Sonnd. 

{Jct.:nlion-~ti:ll, Hofding:-ES.senUaJ) 

DISC1JSS10N~ None;. 

l-5242 .. Written policy and p~ure provide· that food service f.:101itie:s :and equipment 
mm est::~blisheti.s:lfety and prote-.:~on st2nd:Jrd5 and rutuin=ment:s, and that food s-ervice per· 

. sonne-:1 comply with ::tppJiobfe-~th regubtiom.. Ther-e is docume:nt:U.ion· that bes.lth :md.safe-­
tr rq!Jl::uions. are- met. (Oetentic::~V.:J.nd:J,ory·, Holding""'\1and.3tory) · 

OISCt:SSiO~: Food service i'.a:.iliric:s and equipme:u should meet all standards and ~­
qu.ircments set by qu.allfied professional and/or governmental bodic::s. In the event 
1oc:a.l and/or state·codc:s arc: not applicable~ the requirements of the National Fire Pro­
b!:ction Association Life Safety Code (current edition) and the Guide Book of the 
Americm Society of Heating. Refrigeration and Air Conditionin£ Engineers apply •. 
Food sevio:·pe:-sonne! should be trainc:d in accident prevention, first aid. use of safety. 
clevic-c:s. floor care. knire storage. and use Ol fire extinguishers. They shouid att::::nd 
regiilii me:tings to diScuss accidim prevenuon ana analyze major accidents to prevent 
rc:::urt'ClO:;. • 

• 



lllltlllllllllllllllllllllllllllllllllllllilllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllltlll 

WEEK 1 
THURSDAY FRIDAY SATURDAY SUNDAY MONDAY TUESDAY WEDNESDAY 

BREAKFAST 
BANANA ••••••• lea ORANGE ••••.••• lea APPLE JUICE ••• 4oz GRAPEFRUIT JCE 4oz FRESH ORANGE. lea TOMATO JUICE. 4oz GRAPEFRUIT JCE 4oz 
HOT CEREAL FRENCH TOAST •• 2hv CREAMED BEEF •• 4oz SPANISH OMELET 4oz PANCAKES ••••• 2ea CORNFLAKES ••• loz SCR EGG ~ tHAH 4oz 
WHOLE GRAIN •• 6oz SAUSAGE PATTY. lea HASH BROWNS ••• 3oz HASH BROWNS ••• 3oz BEEF PATTY ••• 2oz BOILED EGG ••• lea HASHBROWNS •••• 3oz 
MUFFIN ••••••• lea SYRUP .•••••••• lea BISCUIT ••••••• lea CORN BREAD •••• 3x3 SYRUP .••••••• lea COFFEECAKE ••• 3x3 BISCUIT ••••••• lea 
BUTTER ••••••• loz BUTTER .••••••• loz BUTTER •••••••• 1oz BUTTER •••••••• 1oz BUTTER ••••••• loz BUTTER ••••••• loz BUTTER •••••••• !oz 
MILK ••••••••• Boz MILK 21 ••••••• 8oz KILK 2% ••••••• 8oz MILK 2% ••••••• 8oz MILK 21 •••••• 8oz MILK 21 •••••• 8oz ·MILK 21 ••••••• Boz 
COFFEE ••••••• Boz COFFEE •••••••• Boz COFFEE •••••••• Boz COFFEE ••••• , •• Boz COFFEE ••••••• Boz COFFEE ••••••• Boz COFFEE •••••••• Boz 
SUGAR •••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR •••••••• 2ea SUGAR •••••••• 2ea SUGAR ••••••••• 2ea 
=l=l=l=l=l=l==!=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l==l=l=l=l=l=l=l=l=l==l=l=l=/=1=/=1=1=1=1=1=1 
LUNCH 

11GR'S CHOICE OR 
GRILLED LIVER 3oz 
ONIONS ••••.•• 2oz 
CARROTS ••••••• 5C 
GARDEN SALAD. 1C 
FRENCH DR.. .. 1 ea 
OATMEAL CViE. tea 
ROLLS ..... · • • 2ea 
BUTTER ....... loz 
COFFEE ••••••• 8oz 
PUNCH •••••••• Boz 

lHOT DOGS ••••• 2ea 
BAKED BEANS ••• 6oz 
COLE SLAW •••••• 5c 
MUSTARD ••••••• lea 
SPICE CAKE •••• 3x3 
BUNS •••••••••• 2ea 
BUTTER •••••• ~. loz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

SPAGHETTI ••••• 6oz 
HEAT SAUCE •••• 4oz 
GARDEN SALAD •• 1C 
ITALIAN DR •••• lea 
BRD. PUDDING •• 4oz 
GARLIC ROLLS •• 2ea 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

HAI1BURGER ••••• 2oz 
FRENCH FRIES •• 4oz 
CHEESE SLICE •• loz 
LETTUCE ••••••• loz 
CATSUP •••••••• lea 
DICED PEACHES. 3oz 
PEANUTS ••••••• 2oz 
BUN .•••••••••• lea 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

MAC L CHEESE. Boz 
GREEN BEANS ••• 5C 
GARDEN SALAD. ~C 
THS ISLAND DR lea 
APPLE COBBLER 4oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• toz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

SLOPPY JOE ••• 4oz 
BAKED POTATD •. lea 
GARDEN SALAD. 1C 
ITALIAN DR ••• lea 
DICED PEA~S •• 3oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• 1oz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

tSALAMI/BOLOGN 2oz 
CHEESE .••••••• loz 
MAYO •••••••••• lea 
POTATO SALAD ••• 5C 
LETTUCE .•••••• 1oz 
FRUIT BAR..... 3oz 
SUBMARINE BUN. lea 
PEANUTS ••••.•• 2oz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

l=l=l=l=i=!=ll=l=!=l=l=l=/=1=1=1=/=l=l=l=l=l=l~l=t=l=/=l=l=l=l=l=l=l=l=l=l=l=l=/=1=1=1=/=l=ll=l=l=/=l=l=l=l=l=/1=1=1=1=1=1=1=1=1=1=1=/= I 

DINNER 
HOAGIE STEAK. 3oz 
O'BRIEN POT •• 4oz 
BROCCOLI •••••• SC 
GRAVY •••••••• 2oz 
SLICED PEARS. 3oz 
ROLLS •••••••• 2ea 
BUTTER •.••••• loz 
COFFEE ••••••• Boz 
"ILK 2X •••••• Boz 

.• 

BAKED FISH •••• 3oz 
SPINACH •••••••• 5C 
HAC. SALAD ••••• 5C 
RED GELATIN ••• 3oz 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
MILK 24 ••••••• Boz 

CHIX FRIED STK 3oz 
WHIP POTATOES. 4oz 
PEAS ••••••••••• 5C 
CREAM GRAVY ••• 2oz 
MARIN. BEETS ••• 5C 
P'BUTTER CKIE. lea 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
MILK 24 ••••••• Boz 

SL. TURKEY •••• 3oz 
MASHED YAMS ••• 4oz 
MIXED VEG •••••• 5C 
GRAVY ••..•.••• 2oz 
CHOC. PUDDING. 4oz 
ROLLS .•••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
MILK 21. ••••••• Boz 

VEAL STEAK ••• 3oz 
RICE ••••••••• 4oz 
ZUCCHINI •••••• 5C 
GRAVY •••••••• 2oz 
COLESLAW •••••• 5C 
P/APPLE CHKS. 3oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• loz 
COFFEE ••••••• Boz 
MILK 21 •••••• Boz 

PORK PATTY ••• 3oz 
HOME FRIES ••• 4oz 
CORN •••••••••• 5C 
GRAVY •••••••• 2oz 
MARIN. TOH .... 5C 
RICE PUDD •••• 4oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• 1oz 
COFFEE ••••••• Boz 
MILK 21 •••••• Boz 

KEAT LOAF ••••• 3oz 
WHIP POT ••••.• 4oz 
TURNIP GREEN ••• 5C 
GRAVY......... 2oz x 
CUKE SALAD .•••. 5C 
HUED FRUIT ••• 3oz " 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
"ILK 24 ••••••• Boz 

t These ite•s are turkeyi chicken or beef NOT PORK 
"ENU SUBJECT TO AVAILABil TV OF PRODUCT 

lllllllltlllllllllltlllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllillllllllllllllllllllllllllllllllllllllllllllliiiiiM 

Menu developed by o. Hablo, R.D. RH 169187 2/88 
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WEEK 2 
THURSDAY FRIDAY SATURDAY SUNDAY ' MONDAY TUESDAY WEDNESDA'f 

BREAKFAST 
ORANGE JUICE. 4oz P/APPLE JUICE. 4oz FRESH ORANGE •• 1ea GR.FRUITJUlCE. 4oz FRESH APPLE •• lea BANANA ••••••• lea FRESH APPLE .•• lea 
FRENCH TOAST. 2hv SCRAMBLED EGGS 3oz OATMEAL ••••••• boz DENVER OMELET. 4oz HOT CEREAL BRAN FLAKES •• loz CREAMED BEEF •• 4oz 
SAUSAGE LINKS 2ea CHEESE •••••••• loz COFFEECAKE •••• 3x3 HASH BROWNS ••• 3oz WHOLE GRAIN •• 6oz CINNAMON ROLL lea HASH BROWNS ••• 3oz 
SYRUP •••••••• lea HASH BROWNS ••• 3oz BUTTER •••••••• loz COFFEECAKE •••• 3x3 COFFEECAKE ••• 1ea BOILED EGG ••• lea BISCUT •••••..• lea 
BUTTER ••••••• loz MUFFIN •••••••• lea I'! ILK 2l ....... Boz BUTTER •••••••• loz PEANUT BUTTER loz BUTTER ••••••• loz BUTTER •••••••. lo: 
HILK 2t •••••• Soz BUTTER •••••••• loz COFFEE •••••••• Soz MILK 24 ••••••• Boz BUTTER ••••••• loz HILK ••••••••• Boz HILK 2% ••••••• Ba' 
COFFEE ••••••• Boz HILK 2I ••••••• Boz SU6AR ••••••••• 2ea COFFEE •••••••• Boz MILK ••••••••• Boz COFFEE ••••••• BOz COFFEE •••••••• 8oz 
SUGAR •••••••• 2ea COFFEE •••••••• Boz SU6AR ••••••••• 2ea COFFEE ••••••• BOz SUGAR •••••••• 2ea SUGAR ••••••••• 2ea 

SUGAR ••••••••• 2ea SUGAR •••••••• 2ea 
-\-\-\-\-\-\--\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\-\--\-\-\-\-\-\-\-\-\--\-\-\-\-\-\-\-\-\-- - - - - - -- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - -- -- - - - - - - -
LUNCH 

H6R'S CHOICE 
OR 

SHAM ~ POTATOES 
AuGRAT It~ ••• Soz 

LIMA BEANS •••• 5C 
GARDEN SALAD. lC 
APPLESAUCE ••• 3oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• loz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

BEEF BURRITO •• 6oz BREADED FISH •• 3oz 
SPANISH RICE •• 4oz FRENCH FRIES •• 4oz 
GARDEN SALAD •• 1C MIXED VE6ET •••• 5C 
ITALIAN DRESS. lea CATSUP •••••••• lea 
YELLOW GELATIN 3oz CANNED PEACHES 3oz 
TORTILLA s• •.• lea PEANUTS ••••••• 2oz 
BUTTER ••••••• 1oz . ROLLS ......... 2ea 
COFFEE •••••••• Boz BUTTER •••••••• loz 
PUNCH ••••••••• Boz COFFEE •••••••• Boz 

PUNCH ••••••••• Boz 

CHILE CON CARNE 
W/BEANS ••••••• 8oz 
COLE SLAW •••••• 5C 
BREAD PUDDING. 4oz 
CORNBREAD ••••• 3x3 
BUTTER •••••••• lcz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

GRILL *HAM ~ 2oz 
CHEESE SAND loz 

TACO CHIPS ••• lcz 
OR 

FRENCH FRIES. 3oz 
CATSUP •••• lea 

PINEAPPLE •••• 3oz 
CARROT SALAD. 4oz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

TACO HEAT •••• 2oz 
SP. RICE ••••• 4oz 
TACO SHELL •• ~ 2ea 
LETTUCE •••••• 2oz 
CHEESE ••••••• 2oz 
TACO SAUCE ••• lea 
APPLESAUCE ••• 3oz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

lHOT DOGS ••••• 2ea 
BAKED BEANS ••• 6oz 
COLESLAW. . • .. • • 5C 
MUSTARD ....... lea 
DICED PEARS ••• 3oz 
BUNS •••••••••• 2ea 
COFFEE ••••••.• Boz 
PUNCH ••••••••. Boz 

\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\=\=\=\= 

DINNER 
HEAT BALLS ••• Sea *POLISH SAUSAG 3oz BBG-BRISKET ••• 3oz 
NOODLES •••••• 4oz HONE FRIES •••• 4oz WHIP POTATOES. 4oz 
GREEN BEANS ••• 5C CARROTS •••••••• SC SPINACH •••••••• 5C 
GRAVY ........ 2oz TOMATO SALAD ••• 5C GARDEN SALAD .. lC 
BANANA CAKE •• 3x3 OATMEAL COOKIE lea FRENCH DRESS •• lea 
ROLLS •••••••• 2ea ROLLS ••••••••• 2ea GINGERBREAD ••• 3r.3 
BUTTER •.•.••• loz BUTTER •••••••• loz ROLLS ••••••••• 2ea 
COFFEE ••••••• Boz COFFEE •••••••• Boz BUTTER •••••••• loz 
"ILK 27. •••••• Boz MILK 27. ••••••• Boz COFFEE ...••••• Soz 

MILK 27. ••••••• Boz 

TERI CHICKEN •• 1i4 
RICE •••••••••• 4oz 
BROCCOLI •••.••• 5C 
GARDEN SALAD •• 1C 
ITALIAN DRES •. lea 
CHOC CHIP CKIE lea 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
MILK 2Z ••••••• Boz 

BEEF STEW SLICED *HAH •• 3oz HOAGIE STK •••• 3oz 
W/VE6 & POT •• lOoz AuGRATIN POT 4oz RICE •• ~ ••••••. 4az 
GARDEN SALAD. lC PEAS ••.••••••• 5C CORN ••••••.••.. 5C 
THOUS ISL DR. lea 3 BEAN SALAD .5C GRAVY •••.•••.• 2oz. 
BUTTER SC PUD Joz GELATIN •••••• ·Joz GARDEN SALAD •. IC 
BISCUIT •••••• lea CORNBREAD •••• 3x3 FRENCH DRESS .• lea 
BUTTER ••••••• loz BUTTER ••••••• loz PEACH COBBLER. 4oz 
COFFEE ••••••• Boz COFFEE ••••••• Boz ROLLS •••••.•.• 2ea 
MILK 2X •••••• Boz MILK 2I •••••• Boz BUTTER ••••.•.. 1oz 

COFFEE ••••••.• Baz 
MILK 27........ Boz 

* These 1tems are turkeyl chicken or beef NOT PORK 
MENU SUBJECT TO AVAILABll TV OF PRODUCT 
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WEf~u~SDAY FRIDAY SATURDAY SUNDAY ~DNDAY TUESDAY WEDNESDAY 

BREAKFAST 
NECTAR •••••• 4oz FRESH ORANGE •• lea P/APPLE JUICE. 4oz FRESH APPLE ••• lea ORANGE JUICE. 4oz . BANANA ••••••• lea FRESH APPLE ..• lea 
CHEESE OMELET 4oz PANCAKES •••••• 2ea SCRAM EGGS •••• 3oz HOT CEREAL •••• 6oz FRENCH TOAST. 2hv RICE CRISP ••• loz tHAK ~EGG SC. 4oz 
HASH BROWNS •• 3oz SAUSAGE LINKS 2ea HASH BROWNS ••• 3oz BOILED EGG •••• 1ea BACON •••••••• 2ea BOILED EGG ••• lea HASHBROWNS .•.. 3oz 
COFFEE CAKE •• 3x3 SYRUP ......... lea COFFEE CAKE ... 3x3 CORNBREAD ..... 3x3 SYRUP ........ lea BISCUIT •••••• lea KUFFIN ........ lea 
BUTTER ••••••• 1oz BUTTER •••••••• loz BUTTER •••••••• loz BUTTER •••••••• loz BUTTER ••••••• loz BUTTER ••••••• loz BUTTER •••••••• loz 
MILK 2% •••••• Boz MILK 2% ••••••• Boz MILK 27. ••••••• Boz MILK 27. ••••••• Boz HILK 24 •••••• Boz MILK 21 •••••• Boz HILK 27. ••••••. Boz 
COFFEE ••••••• Boz COFFEE •••••••• Soz COFFEE •••••••• Soz COFFEE •••••••• Soz COFFEE ••••••• Soz COFFEE ••••••• Boz COFFEE •••••••• Boz 
SUGAR •••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR •••••••• 2ea SUGAR •••••••• 2ea SUGAR •••••••.• 2ea 
=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\=\=\=\ 

LUNCH 
t1GR'S CHOICE 

OR 
t1EAT SAUCE ••• 4oz 
PASTA •••••••• 6oz 
GARDEN SALAD. 1C 
THOUS ISL DR. lea 
P'BTR COOKIE. lea 
ROLLS •••••••• 2ea 
BUTTER ••••••• 1oz 
PUNCH •••••••• Boz 
COFFEE •••.•••• Boz 

SBOLOGNA •••••• 1oz 
CHEESE •••••••• 2oz 
lETTUCE •••••••• 5C 
MAYO •••••••••• lea 
KACARONI SAL ••• 5C 
BUN ••••••••••• lea 
PEANUTS ••••••• 2oz 
SPICECAKE ••••• 3x3 
PUNCH ••••••••• Boz 
COFFEE •••••••• Boz 

SLOPPY JOE •••• 4oz 
GRN ~ WAX BNS •• 5C 
GARDEN SALAD •• 1C 
FRENCH DRESS •• lea 
BREAD PUDDING. 4oz 
ROLLS ••••••••• 2ea 
BUTTER •••.•••• loz 
PUNCH ••••••••• 8oz 
COFFEE •••••••• Boz 

MAC~ CHEESE •• Boz 
SPINACH •••••••• 5C 
GARDEN SALAD.. lC 
THOUS ISL DR •• lea 
GINGERBREAD ••• 3x3 
ROLLS ••••••••• 2ea 
BUTTER •••••••• 1oz 
PUNCH ••••••••• Boz 
COFFEE •••••••• Boz 

TURKEY CASS •• Boz 
CORN •••••••••• 5C 
BANANA POG ••• 4oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• 1oz 
PUNCH •••••••• Boz 
COFFEE ••••••• Boz 

PIZZA .••••••• 4x6 ENCHILADA .•••• 4oz 
GARDEN SALAD. lC SPANISH RICE •• 4oz 
ITAL DRESS ••• lea PINTO BEANS ••• 4oz 
BROWNIE •••••• 3x3 CHILI GRAVY ••. 2oz 
FRESH ORANGE. lea COLESLAW •••••• 4oz 
PUNCH •••••••• Soz DICED PEACHES. 3oz 
COFFEE ••••••• Boz TORTILLA .•.•.• lea 

. BUTTER ........ loz 
PUNCH ••••••••• Boz 
COFFEE •••••••• Boz 

_,_,_,_,_,_,_~,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_,_, __ ,_,_,_,_,_,_,_,_, __ ,_,_,_,_,_,_,_,_,_ -- - - - - -- -- - - - - - - - - - - - - - - - -- -- - - --- - - - - - - - - - --- -- - - - - - - - - -- - - - - - - - - -
.• 

DINNER 
SLICED TURKEY 3oz 
DRESSING ••••• 3oz 
KIXED VE6 ••••• 5C 
GRAVY •••••••• 2oz 
GELATIN •••••• 4oz 
ROLLS •••••••• 2ea 
BUTTER....... 1oz 
COFFEE ••••••• Boz 
KILK 27. .••••• Boz 

SWISS STEAK •• , 4oz 
WHIP POTATOES. 4oz 
LIMA BEANS ••••• 5c 
GRAVY ••••••••• 2oz 
PINEAPPLE ••••• 3oz 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
KILK 21 ••••••• Boz 

CHIX NUGGETS •• 5ea 
FRENCH FRIES •• 4oz 
PEAS ~ CARROTS .5C 
COLESLAW ••••••• 5C 
CHOC CHIP CKI. lea 
ROLLS ••••••••• 2ea 
BUTTER •••••••• 1oz 
COFFEE •••••••• Boz 
MILK 27. ••••••• Boz 

MEAT LOAF ••••• 3oz PORK FRITTER. 3oz 
WHIP POTATOES. 4oz HOME FRIES ••• 4oz 
ZUCCHINI ••••••• SC CARROTS ••••••• SC 
GRAVY •••.••••• 2oz GRAVY •••••••• 2oz 
MARIN TOMATO ••• 5C GARDEN SALAD. 1C 
MIXED FRUIT ••• 3oz FRENCH DRESS. lea 
ROLLS ••••••••• 2ea WHITE CAKE ••• 3x3 
BUTTER.~····~· loz ROLLS •••••••• 2ea 
COFFEE •••••••• Boz BUTTER ••••••• loz 
KILK 2X ••••••• Boz COFFEE ••••••• Boz 

BAKED CHIX ..• 1/4 
WHIP POTATOES 4oz 
TURNIP GREEN. lC 
GRAVY •••••••• 2oz 
CUKE SALAD •••• 5C 
OATMEAL CKIE. lea 
ROLLS •••••••• 2ea 
BUTTER ••••••• toz 
COFFEE ••••••• Soz 
KILK 21 •••••• Boz 

tHAH SLICED .•• 3oz 
HASHED YAMS ••• 4oz 
BROCCOLI .•...•• 5C 
GARDEN SALAD •. IC 
THS ISLAND DR. lea 
P NUTTY CAKE •• 3x3 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
KILK 21 •••••.• Boz 

l These ite1s are turkeyl chicken or beef NOT PORK HILK 2X •••••• Boz 
KENU SUBJECT TO AVAILABIL TY OF PRODUCT 
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WEEK 4 
THURSDHY FRIDAY SATURDAY SUNDAY t MONDAY TUESDAY WEDNESDAY 

BREAKFAST 
6RPFRUIT JCE. 4oz P/APPLE JUICE. 4oz 
FRENCH TOAST. 2hv CREAM BEEF •••• 4az 
BACON •••••••• 2ea HASH BROWNS ••• 4oz 
SYRUP •.•••••• lea BISCUIT ••••••• lea 
BUTTER ••••••• loz BUTTER •••••••• loz 
MILK 21 •••••• Baz MILK 21 ••••••• Boz 
COFFEE ••••••• Boz COFFEE •••••••• Boz 
SU6AR •••••••• 2ea SU6AR ••••••••• 2ea 

FRESH ORANGE •• 4oz 
SCRAM EGGS •••• 2oz 
CHEESE ••.••••• loz 
lHAM SLICED ••• 2az 
COFFEECAKE •••• 3x3 
BUTTER •••••••• loz 
KILK 27. ••••••• Boz 
COFFEE •••••••• Boz 
SUGAR ••••••••• 2ea 

TOMATO JUICE •• 4oz 
SPANISH OMELET 4oz 
HASH BROWNS ••• 3oz 
HUFFIN •••••••• lea 
BUTTER •••••••• loz 
MILK 27. ••••••• Boz 
COFFEE •••••••• Boz 
SUGAR ••••••••• 2ea 

P/APPLE JUICE 4oz FRESH ORANGE. lea NECTAR ..•••.•• 
HOT CEREAL ••• boz SPECIAL K •••• loz PANCAKES ..... . 
PEANUT BUTTER loz BOILED EGG ••• lea SAUSAGE •••••.. 
CORNBREAD •••• 3x3 COFFEECAKE ••• 3x3 SYRUP ..•.•.••. 
BUTTER ....... loz BUTTER ....... loz BUTTER ....... . 
MILK 27. •••••• Boz MILK 21 •••••• Boz MILK 2% •••••.• 
COFFEE ••••••• Boz COFFEE ••••••• Boz COFFEE ••••...• 
SUGAR •••••••• 2ea SUGAR •••••••• 2ea SUGAR ••••.•••• 

=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\==\=\=\=\=\=\=\=\=\= \=\ 

LUNCH 
l'l6R'S CHOICE 

OR 
CHILI/1'\AC •••• Boz 
l'lARIN CUKES ••• 5C 
ORANGE CAKE •• 3x3 
ROLLS ••.••••• 2ea 
BUTTER •.••••• loz 
PUNCH •••••••• 8oz 
COFFEE ••••••• Boz 

GRILLED CHEESE 
SANDWICH ••••• lea 

FRENCH FRIES •• 4oz 
GARDEN SALAD.. lC 
THOUS ISL DR •• lea 
RICE PUDDING •• 4oz 
PEANUTS ••••••• 2oz 
PUNCH .•••••••• Boz 
COFFEE •••••••• Boz 

LASAGNA ••••••• Boz 
MIXED VEG •••••• 5C 
GARDEN SALAD.. 1C 
ITAL DRESS •••• lea 
GELATIN YELLOW 3oz 
ROLLS ••••••••• 2ea 
COFFEE •••••••• Boz 
BUTTER •••••.•• 1oz 
PUNCH ••••••••• Boz 
COFFEE •••••••• Boz 

HAMBURGER ••••• 2oz 
FRENCH FRIES •• 4oz 
CHEESE •••••••• loz 
BUN ••••••••••• lea 
LETTUCE ••••••• loz 
CATSUP •••••••• lea 
BANANA •••••••• lea 
PUNCH •.••••••• Boz 
COFFEE •••••••• Boz 

BEEF BURRITO. boz 
SPANISH RICE. 4oz 
CKD BEANS •••• 4oz 
CHILI GRAVY •• 2oz 
GARDEN SALAD. lC 
FRENCH DRESS. tea 
APPLE SAUCE •• 4oz 
CORN TORTILLA lea 
PUNCH •••••••• Boz 
COFFEE ••••••• Boz 

SPAGHETTI •••• 6oz 
MEAT SAUCE ••• 4oz 
GARDEN SALAD. lC 
THOUS ISL DR. lea 
GARLIC ROLL •• 2ea 
BUTTER ••••••• loz 
PEACHES •••••• 3oz 
PUNCH •••••••• Boz 
COFFEE ••••••• Boz 

CHILI ...... .. 
HOT DOGS ..... . 
CARROT PIA SAL 
MUSTARD ....... 
BUTTERSC PUDG. 
HOT D06 BUNS •. 
PUNCH ..•...••• 
COFFEE. ...... . 

\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\=\\=\=\=\=\=\=\=\=\= \= 

DINNER 
VEAL PATTY ••• 3oz 
SPAGHETTI •••• 4oz 
MOZZ CHEESE •• loz 
TOMATO SAUCE. 2oz 
GREEN BEANS ••• 5C 
DICED PEARS •• 3oz 
6ARLIC ROLL •• 2ea 
l'liLK 27. •••••• Boz 
COFFEE ••••••• Boz 

BREADED FISH •• 3oz tPASTRAMI ••••• 3oz 
FRENCH FRIES •• 4oz SHRED.CABBAGE. 4oz 
PEAS •.••••••••• 5C POTATO SALAD •• 4oz 
COLESLAW ••.••• 4oz PUMPKIN CUST •• 4oz 
TARTAR SAUCE •• lea ROLLS ••••••••• 2ea 
FRESH APPLE ... lea BUTTER ........ loz 
ROLLS ••••••••• 2ea MILK 27. ••••••• Boz 
BUTTER •••••••• loz COFFEE •••••••• Boz 
MILK 27. ••••••• Boz 
COFFEE •••••••• Boz 

COUNTRY STEAK. 3oz SWT~SOUR lHAM 4oz 
WHIP POTATOES. 4oz RICE .•••••••• 4oz 
CORN ••••••••••• 5C WAX BEANS ••••• 5C 
GRAVY ••••••••• 2oz MARIN TOH ••••• 5C 
HARIN.BEETS •••• 5C FRUIT CRISP •• 3oz 
P'BTR COOKIES. lea ROLLS •••••••• 2ea 
ROLLS ••••••••• 2ea BUTTER ••••••• loz 
BUTTER •••••••• loz MILK 21 •••••• Boz 
MILK 27. ••••••• Boz COFFEE ••••••• Boz 
COFFEE •••••••• Boz 

SL. TURKEY ••• 3oz SALISBURY STK. 
WHIP POTATOES 4oz WHIP POTATOES. 
DICED CARROT •• 5C MUSTARD GREENS 
GRAVY.. .. • .. • 2oz GRAVY ........ . 
OATMEAL CKIE. lea GARDEN SALAD •• 
ROLLS •••••••• 2ea FRENCH DRESS .. 
BUTTER ••••••• loz WHITE CAKE •••. 
MILK 2l •••••• Boz ROLLS •.•••...• 
COFFEE ••••••• Boz BUTTER •••••••• 

MILK 21. ....... 
COFFEE. ••••••. 

a These items are turkeyl chicken or beef NOT PORK 
MENU SUBJECT TO AVAILABIL TY OF PRODUCT . 
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WEEK 5 
THURSDAY FRIDAY SATURDAY SUNDAY MONDAY TUESDAY WEDNESDAY 

BREAKFAST 
APPLE JUICE •• 4oz GRAPEFRUIT •••• 1/4 APPLE ••••••••• lea GRAPFRT JUICE. 4oz ORANGE ••••••• lea TOMATO JUICE. 4oz PIA-ORANGE JCE 4oz 
CREAK BEEF ••• 4oz SPANISH OMELET 4oz HOT CEREAL FRENCH TOAST •• 2hv CHEESE OMELET 4oz PRODUCT 19 ••• 1oz SCRAM EGGS~HAM 4oz 
HASH BROWNS •• 3oz HASH BROWNS ••• 3oz WHOLE GRAIN ••• 6oz SAUSAGE LINKS. 2ea HASH BROWNS •• 3oz BOILED EGGS •• lea HASHBROWNS ...• 3oz 
BISCUIT •••••• lea COFEE CAKE •••• 3x3 MUFFIN •••••••• lea SYRUP ••••••••• lea BISCUIT •••••• lea CINNAMON ROLL lea COFFEECAKE •.•• 3x3 
BUTTER ••••••• loz BUTTER •••••••• 1oz BUTTER •••••••• loz BUTTER •••••••• 1oz BUTTER ••••••• loz BUTTER ••••••• loz BUTTER ••••••.• loz 
MILK 21 •••••• Boz MILK 2I ••••••• Boz HILK 2I ••••••• Boz MILK 21 ••••••• Boz MILK 2I •••••• Boz MILK ••••••••• Soz HILK 2t ••••••• Boz 
COFFEE ••••••• Boz COFFEE •••••••• Boz COFFEE •••••••• Boz COFFEE •••••••• Boz COFFEE ••••••• Boz COFFEE ••••••• Boz COFFEE •••••••• Boz 
SUGAR •••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR ••••••••• 2ea SUGAR •••••••• 2ea SUGAR •••••••• 2ea SUGAR ••••••••• 2ea 
=1=1=1=1=1=1==1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1=1==1=1=1=1=1=1=1=1=1==1=1=1=1=1=1=1=1=1=/=l=l 
LUNCH 

HGR'S CHOICE 
OR 

GRILLED TUNA. 2oz 
&CHEESE ..... loz 
ON BREAD •••• 2sl 

COLESLAW ••••• 4oz 
CHIPS .••••••• 1oz 
FRUIT GELAiiN 3oz 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

TURK NOODLE CASS. 
tVEG INCL.) Boz 

DCD HIXED FRT 4oz 
ROLLS ••••••••• 2ea 
BUTTER •••••••• 1oz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

MAC ~CHEESE •• Boz 
GREEN BEANS •••• SC 
GARDEN SALAD.. lC 
ITALIAN DRS ••• lea 
OATMEAL COOKIE lea 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

CHILI ••••••••• Boz 
MARIN CUKES •••• 5C 
LEMON PUDDING. 4oz 
PEANUTS ••••••• 2oz 
CORNBREAD ••••• 3x3 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
PUNCH ••••••••• Boz 

PIZZA •••••••• lea 
GARDEN SALAD. 1C 
ITALIAN•DRS •• lea 
APPLESAUCE ••• 3oz 
P7 BTR COOKIE. lea 
COFFEE ••••••• Boz 
PUNCH •••••••• Boz 

tBOL06NA •• 1.5 oz TAMALE PIE ...• 6oz 
CHEESE •••• 1.5 oz SPANISH RICE .• 4oz 
MAYO ••••••••• lea MARIN BEAN SAL .SC 
MAC SALAD ••••• 5C BANANA •••••••• lea 
RICE PUDDING. 4oz TORTILLA •••.•• 2ea 
BUN ••• : •••••• lea BUTTER •••••••• loz 
COFFEE ••••• ~. Boz PUNCH .••••..•• Boz 
PUNCH •••••••• Boz ·COFFEE ••••.•.• Boz 

1=1=1=1=1=1=11=1=1=1=1=1=1=/=l=l=l=l=l=l=l=l=l=l=l=l=i=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=l=ll=l=l=l=l=/=l=/=l=ll=l=l=l=l=l=l=l=l=t=l=t= 
DINNER 
BEEF NUGGETS. 3oz 
FRENCH FRIES. 4oz 
LIMA BEANS •••• 5C 
MARIN TOMATO •• 5C 
BANANA. • • .•. .. 1 ea 
ROLLS •••••••• 2ea 
BUTTER ••••••• loz 
COFFEE ••••••• Boz 
HILK 27. •••••• Soz 

SHAM SLICED ••• 3oz 
SWEET POTATOES 4oz 
SPINACH •.•••••• 5C 
GARDEN SALAD.. 1C 
FRENCH DRESS •• lea 
CHOC. CAKE •••• 3x3 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Soz 
MILK 24 ••••••• Boz 

VEAL STK..... 3oz 
WHIP POTATOES. 4oz 
ZUCCHINI ••••••• 5C 
GRAVY ••••••••• 2oz 
COLESLAW ••••••• 5C 
APPLE COBBLER. 4oz 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE .••••••• Boz 
MILK 2Z ••••••• Boz 

BEEF STROG •••• 4oz 
STEAMED RICE •• 4oz 
PEAS ••••••••••• 5C 
GRAVY ••••••••• 2oz 
GARDEN SALAD •• lC 
FRENCH DR ..... lea 
ROLLS .•••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •• ~····· Boz MILK 21 ••••••• Boz 

SLICED TURKEY 3oz 
DRESSING ••••• 4tiz 
MIXED YEG ••••• 5C 
GRAVY •••••••• 2oz 
SPICE CAKE ••• 3x3 
ROLLS •••••••• 2ea 
BUTTER ••••••• loz 
COFFEE ••••••• Boz 
MILK 2~ •••••• Boz 

BF POT ROAST. 3oz 
WHIP POTATO •• 4oz 
CARROTS ••••••• 5C 
GRAVY •••••••• 2oz 
GARDEN SALAD. lC 
DRESSING ••••• lea 
ORANGE GEL ••• 3oz 
ROLLS •••••••• 2ea 
BUTTER ••••••• loz 
COFFEE ••••••• Boz 
MILK 2I •••••• Boz 

SWHSOUR CHIX. 1/4 
RICE •••••••••. 4oz 
CORN .•••••.••• . 5C 
BROWNIE ••••••• 3x3 
ROLLS ••••••••• 2ea 
BUTTER •••••••• loz 
COFFEE •••••••• Boz 
HILK 2% ••••••• So' 

a These 1tems are turkeyl chicken or beef NOT PORK 
MENU SUBJECT TO AVAILABIL TY OF PRODUCT 

lllllllltlllltllllltltllllllllllllllllilllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll"llll 

Menu developed by c. Hahlo, R.n. R# 169187 2/88 



MJDAOOZP 

ID liAME LOC 

4523 E'.f\ITTQN, TROY EUGENE 

32206 MCC..fi:EW,HILLIAM PATRICK 
31888 E:ROO!{SrJAMES DEWEY 
6847 6 Ff,'EEHAN, ROY ANTHONY 

69354 TWOEAGLES,COfiRIE NATHAN 
2B586 HOUGH,FRED CHARLES 

3747-JOHNSON,THOMAS WESLEY 
24435 F'HILLIPSrH0~1ARD Elb:;ENE 
69%4 BARRETT ,STEVEN JAMES 

65368 SL.ATQN,STEVEN RAYMOND 
36649 HADArVICTOF~ ~(AY 
35420 N!JBINErRONNIE DE?'tN 
49076 LINDSAYrNATHAN GLENN 
68795 EDWtlRflDEN 
68429 VALDEZF'ACHECO,MIG1J£L ADOLF 
69982 f{OLBE,MORRIS DALE 
57505 DYHSTF:A,ELIZAE:ETH JO 
44()66 MADRIQ,FRANK ANTHONY 

~{ENNEY, MAI\1{ DANIEL 
69957 DAWSotM'AIGE R 
69516 MOOf\E ,oLIVIA 
61506 SHELTONrf:F:ISTINA COLLETTE 
18048 ~MERSUN,DIANE 
62176 EMANUEL,JASON HAI\'OLD 
57324 DAVIS,FREDERICf( CHARLES 
51497 ESCALDtiRONrRAMON ~~T~~ 
60194 DAVISrGEORGE SCOTT 

41656 RATLIFF,MICHAEL ANTHONY 
22q59 ~~TTLES,ERIC LONDON 
23673 LOHR,E:RYAN WADE 
48896 RAYrWILLIAM BERTRAN JR 

APPENDIX D 

CORRECTIONS POPULATION MANAGEMENT SYSID! 
SPECIAL DIET R£F'ORT 

DIET DATE DESCRIPTION 

A/11 M 

B-09 M 
E:-19 11 
B/06 1i 

C-37 M 
C-13 M 

R 
R 
R 

4A10 
4A04 
llA07 
4A08 
4£:03 
4C01 
4C08 
4E12 
4F13 

5A15 
5C01 
5C07 

5C02 
5014 
5002 
5010 
5008 

M 
M 
M 

M 
M 
M 
M 
R 
M 
M 
M 
11 

N 
M 
M 
l'l 
M 
M 
M 
M 
M 

6A07 M 
6A32 M 
6E:14 R 
6001 M 

111888 
111838 
111788 

111008 
1202BB 

NO HILK DIET (CAN EAT COO!{£D MIRYl 
EtAND DIET CR111588TS 

ALLERGIES EGGS, COCONUT 

DAIRY FREE 
18ti0 CAL ADA/NO HS SNACr{ 

110988 DIALYSIS 70Gl1 PF:OTEirh 2GM SODIUM, 2GM POTASSIUM 
112188 NO DAIRY PRODUCTS 

WITH SNACI<S 

111488 LOHFAT !HI CAI\'E: HS SNACHtMS 
110888 CL. L!Cl, 
111888 NO MILI<-ALLEF:GY 
120388 FLU LIQUID 
111988 NlJ PORti-DIET ISLF1MIC FAITH 
1204·88 lo!ITK HAS SNACK 
120388 ALLERGIC TO MOlf( AND MILK PROD MONOSODIUM GLUTAMATE 
102788 PREGN:.'tNCY DIET /OE::NSD 
120388 MECHANICAL SOFT/ NO TEETH 

NO Mill<r NO POI\1{. 103188 
120200 PREGNANCY 
111488 PREGNANCY HS SNAO( 
113008 f'REG WITH HS SNACH 
112188 PF<EGNANCY 
111488 LOH FAT OIET/NSDtMS 
112288 2400 CAL ADA DIET ~liTH SriflO( 
112988 
112:.SB HS SNAQ(!MS CR 112388 

112588 NO MIU( OR MILl( PRODUCTS 
113088 NO RED MEATtftEASE SUt~TITUTE PROTEIN 
112588 POh:R FREE -MJD 
120788 HS Si-!ACH CR 113088 EK 

1 



MJDA002P 

ID NAME LOC 

58860 DAVISrGEORGE EDWAf\'0 
WIQ(EY, SCOTT LEROY 

6015 HOYTrVANC£ E JR 
2949'? GREENWOODrVIGTOR ALLAN 
51175 STAGtSrDAVID HO~~ 
61034 MCGEErGEOF:GE CALVIN 

635 HOGL'..ANSrSTEV£N BRADFORD 
M'i31 HINESrli'.AYMOND CLIFFOf\'D 
67364 WATTLEYrROtftiiE DEAN 
69421 HAGGINSrf\~T LEE 

~! 

39'::f1f:., F'OWEf\'SrDAVID LOUIS 
60549 l~l~~rEDWIN LEROY 
47866 OLLISDNrCEDRIC: EHI 
7765 WENDELL 

11548 JOHNSON,STRESSLA LYNN 
23188 FERRY~00DrLYNN 

TOTAL 48 

DJRRECTIONS POPULATION MANAGEMENT SYSTEM 
DIET REPORT 

DIET DATE DESCRIPTION 

6026 H 120288 ~~ DAIRY F~~UCTS 

7A05 M 1110v"8 NO MIU( PRODUCTS CR11108BEA 
7M2 M 111188 NO ONIONS/NS'O 
7A04 M 120688 DIABETIC/NO HS SNACK 
7B07 M 12(:)388 LOW FAT/NO MORE THAN 2 EGGS A WI<!8VCR 
7C04 R 120288 POf:f{ FREE 
7008 M 112888 MIWFf\'EE DIETtTS 
7041 M 112088 ALLEf\tiC TO DAIRY PRODUCTS 
7035 !1 111788 NO DAIRY Pf\f~UCTS AT All 
7034 M H2:rBS NO MIU( OR MILK F'ROOUCTS 
7012 M 11.1400 HI/CHO rLO F'ROr LOW FAT WITH HS SNACK 

8A02 M 111088 3200 CAL ADA DIET /l-IS SNAClHMS 
e.t:1.s R 120600 NO PORK 
BB13 R 120988 NO PORf( PER MUSLIM FAITH RDC, 
SB0·1 M GENERAL MILK FREE <DJOKrNG 01{) 
8£:02 M 111488 ALLERGIC TO MIU( GR11 H)88 
8C15 M BLAND HS SN:Act< CR 12fl288 EH 

DATE: 11/07 /Bl 
PAr.:£: 2 
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DIABETES MELLITUS DIET PLAN APPENDIX 0 

Fo•-----------------------------------------------------------------------------Date 
GENERAL INSTRUCTIONS 

The onnCiples of a dtabehc d•l't are as follows Eat regularly-dO not om•t 
a !"\ea. Eat fooos •n tne port•on s•zes tndtcateo on your o•et Plan Use the 
e•cr,anoe list to aod vanety 10 your Cltet Work to arram ana then mamramrhe 
co:.r:a. 'we•gh!lor your age. frame. sna pnys•cat actrvlly Follow a regular 
exerc•se program 

Choose a good source of Vitamm C dally ano V•tamm A every other oay 
Govo sources of V•tamm A are oar~ green or yellow fru!ls ano vegetatlles 

Brolhr'll roasttng. botltng. or baktng methods ot preparatiOn are preteraole. 
Anv tat useo tn preoaratton of fooo must oe taken from the fat allowance cl 
you• meat plan Meats should be we•gheo or measureo alter preparatiOn 

Basic Meal Plan 
1&>0 Caloues 

Sample Menu 

BREAKFAST BREAKFAST 
1 fru:t exchange !List 31 v, cup orange Juice 
1 meo•um tat meat excnange (L1st 5) 1 meo1um poached egg 

2 starch exchanges (Ust 4) 1 ~>lice wMIP wheat toast 
~• cup ennched bran flakes 

1 fat exchange tList 6) 1 tsp. marganne 
1 mtlk exchange (Lrst 1) 1 cup CamattOn Instant Nonfat Milk 
free tooo hst 1 cup black coffee or tea 

NOON MEAL. NOON MEAL. 
2 lean meat exchanges (Ust 5) 2 oz. cheddar cheese 
2 starch exchanges (List 4) 
3 tat exchanges tUsl 6) 

2 shces whole wheat bread. grilleo w1th 
1 tsp. marganne !SUbtract 1 fat exch. 

per ounce o! cheese consumed.) 
1 vegetable exchange (List 2) 1 cup fresh spmach salad 
tree 1000 hst 1 Tbsp. low catone dress•ng 
1 !rut! exchange (Us! 3) :~.;, cup strawberries 
!Tee tood l1sl 1 cup black coffee or tea 

EVENING MEAL. EVENING MEAL. 
lr?e veoetable (List 2) 1 cup tossed tertuce salad 
tree tooo list 1 Tbsp. low catone oressmg 
3 lea~ meat exchanges lUst 5) 3 oz. brolieel halibut wi:h 
!Tee fooo ltst !emon we~ge 
2 starcn exchanges (List 4) h cup steamed rice 

1 hard roll 
1 vegetable exchange (List 2) 1 cup broccoli 
2 Ia: exchanges tLtst 6) 2 :sp. margarine 
1 lru1t excnange tl..ist 3) 1 small orange 
free food hst 1 cup black cofiee or tea 

BEDTIME BEDTIME 
1 mtt~< exchange (l..ist 1) 1 cup Carna~:on lnstam· Nonfat Milk 
2 s:arch exchanges !List 4) 4 graham cract<er souares 

Avo•cl concentra:ea sweets IN?S lros.tcel cakes pastry ttcn desserts 
sugar nonev syrucs regu1ar sell onni<s ano cneN•ng gum ano s""!.'~t>neo 
·conoenseo mtlk Increase l•ller conten! bv sele:c:•on of who•c o•a•n oreaos 
ano cprea•s ano lresn fru•t& an::J veot>taotes • 

Rea a labels 'D•etellc d•tfers from cltabet•c •n tnat d•etehc mav refer to 
fooo restncltons o:l'ler than suoar·lree O•alle!•c coes not mean you can 
oonsume !he proouct •n unltm.ieo ouanflhes FructC'Ise. allhougn a more 
potent sweetener. conta•ns tl'le same amount of c;alones lly we•ght as sugar 
and shOuld be useo spanngly. 

Calorie Variations 
1000 1200 1800 2400 

Calones Calones Calont>s Calones 

OMIT OMIT ADO ADO 

1 meatexc. 

1 starch exc, 1 s:arch exc. 1 starch exc. 
11at exc. 1 fat exc. 11at exc. 

1 lean meat exc. 1 lean meat exc. 
2 starCh exc. 1 starch exc. 2 starch exc. 

1 fat exc. 1 fat exc. 

1 fat exc. 

1 cup Camal!on 
Instant Nonfat 
t./hlk 

1 lean meat exc. 

1 starch exc. 1 starch e.tc. 2 starch exc. 

1 fat exc. 1 fat exc. 1fatexc. 1 fat exc. 
1 fru1t exc. 

1 cuo Carnation 1 cuo Camatton 
Instant lllonlat Instant Nonfat 
~.lllk Mtlk 

1 s:arch exc. 1 s:arch exc. 1 lean meat exc. 

SPECIAL INSTRUCTIONS: Please note the fat ar.d calorie d1fierence between meat excnanges. When subst•tut1ng these meats 1n your c1et. 
rert'lemoer to ao1ust your fat exchanges accoro•ngly. Note tha: all of the meat exchanges are leam meat exchanges 
except at breakfast. To conven 1 lean meat excnange to 1 mec•um·fat exchange. subtract' 2 fat exchange from your 
diet plan. To conven 1 lean meat excnange !O 1tngh fat mea! exchange. subtract 1 fat exchange from your 01et plan. 

8¥----------------------------
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FREE FOODS-ALLOWED AS DESIRED-Neohc:ble car::>ohl·orate. protein. ar:d fat 
Ge:a:.n uns ... eetene'o o;et sa·ao oress•nos 

C<ea· Src:h 
Soudton 

Rennet tabte:s Hess tnan 2 Calor•es Tosp.) 
Cranoernes Mustard 
Lemon Ltme Ptc~l!:' sour 

P1rJ.,te. d•il·uns .... •eetenei:: 

Pepper 
!-'eros 
5::-:ces 
F:avonngs 
Vtnegar 

Artiftctally sweetened 
beverages lurntshtng 
less tnan 5 Catones cup 

L.IST 1 MILK EXCHANGES-Approxtmatety 12 grams caroohyorate. 8 grams protetn. trace fa:. 80 Catones per serv1ng. 
Camat•on Instant lllon!.ilt M•ll< IL•OUidl-1 cup: Other-omtl1 fat excnange: Other-omit 2 fat exchanges: 

iDrv'-'' cup Lo,..1at milk-1 cup Wnole mtlk-1 cup 
Su:1errru1~ fa: free-1 cuD · Yogurt mace witn lowfat milk-1 cup Carnation Evaporated Milk-'tl cup 
'rogu:'l. o:a::-.. mace w::h nc.r.lat milk-1 cup B;.:ttermilk made from whole milk-1 cup 

LIST 2 VEGETABLE EXCHANGES-Approxtmately 5 grams carbohyorate, 2 grams prcte1r and 25 C!:ories psr cooked serving-'':! cup. 
An:cno~<es CafTc:s Mushrooms ";omato or ·:egetable juic.e (\7 cup) 
Asoara;;::.:s Cauliflower Okra i'REE VEGETABLES-The following raw vegetables 
5ean sorouts Ceter)' Onions may be t~a•en as dtlsored 
Beans tgreen or Wax) Eggp:ant Peppers (red or green) Chocory 
Sroccolt Greens: Beet. Chard Rutabaga Chmese caboage 
, Collard. Dandehon. Kale. Sauen<raiJI Endive 

,,s sprouts Mustard Summer sQuash Escarole 
.!!;e (all konds) Sp1nach. Turnip Tomatoes Cucumbers 

Lettuce (all kinds) 
Rad•shes 
Watercress 
Parsley 

LIST 3 FRUIT EXCHAN::iES-Apcrox:mately 10 grams caroohydrate. 40 Calones per serv•"!l· Fruits and JUices may be fresh. cOOked. dned. frozen 
or canned WIT rlOUT SUGAR OR SYRUP. 

Fruits 
ADo•e-1 small 
A.oD!esauce-' 7 cup 
Apncots. fresh-2 medu .. m 
ADncots. one.:l-4 haives 
Bananas-'; small 
Bemes ttx>ysen .. rasp .. black. 

bluebemes)-h cup 

:::Mrnes-10 large Mango-": small 
D&tes-2 Melon-Cantaloupe-
F::;s lresh-1 large '·• med. (6" dta.) 
f'tgs. dned-1 small Honeyelew-l• (7" doa.) 
FrUit cocktail. canned-•., cup Watermelon-1 cup cubed 
Grapelruit-\7 small Nectarine-1 small 
Grapes-12 Orange-1 small 

Papaya-b medium 

Peach-1 med1um 
Pear-1 small 
Perstrnr..on-1 :ne:dium 
Ptnea;:>ple-\7 cu;> 
Piums-2 rned•um 
Prunes. dried-2 
Raisins. dried-2 Tbsp. 
Strawberries-~• cup 

Tanoerine-1 med•um 
Juices 
Apole. pmeapple-~·3 cup 
Grapelrurt. orange-

hcup 
Grape. prune-'• cup 

LIST 4 STARCH EXCHANGES-Approxtmately 15 grams carbohydrate. 2 grams protein. 70 Calories per serving. 
Bread: (1 shce) Cornbread (2"x2" x1")-t 01her-Om1t 2 fat exchanges: Starchy Vegetables: 
Wn:te. wholewheat rye. rais1n. Pancake. waffle (5"x•;·)-1 Ch:ps. com or potato-15 Com-':> cup or 1 small ear 

pumpem:ckel. French. or Italian Potatoes. French !ned (3")-8 Cereals: Hominy-h cup 
Sagel-\7 Snerbet-\4 cup Hot cereal-h cup Parsnips-~ cup 
Dmner roll-1 12" dta.) Crackert: Dry flakes-~. cup Peas. green (canned or froz.)-
Enghsh mulfm-•-, Granam !2'Y sq.)-2 Dry puffed-1 cup n cup 
Sur.. Hamb. or hot dog-\'2 Matzoth (4"x6")-h Atce or gms. cooked-\7 cup Potatoes. white (1 small)-h cup 

18 to me pound) Metoa Toast-4 Soaghet1:. macarom. noodles. Potatoes. sweet or yams-\:. cup 
Cornbread (1 17")-1 cube Oyster (1 2 cup)-20 other pastas. eooked-\z cup Pumpkm-:;.• cup 
Tortilla (€." d1a )-1 Pretzels (3•.awxVa")-25 Wtnter squash. aconn or 
01her-Omll1 fat exchange: Round. thin-6 bunemut-'12 cup 
S:scu•t. muff1n 12" d:a.)-1 Ry-Knsp-3 Saltine-6 Yam or sweet potato-\• cup 

LIST 5 MEAT EXCHANGES 
Lean Meat: 7 grams prote1n. 3 

prams tat and 55 Calortes 
Beef: baoy beet. chtpped beef. 

chuck. flank steak. tenoerioin, 
round. nump-1 oz. 

Lamb: leg. rtb. Strloin. 1om. Shank. 
Shoutoer-1 oz. 

Veal. Leg.loin-1 oz. 
Pout:ry: lwllhout skin) ChiCken. 

turKey. com•sh nen. 
\Sant-1 oz. 

Fish: any fresh or trozen-1 oz. 
Canneo oysters. clams. 
Shnmp-'·• cup 

Tuna. water-packed-h cup 
Collage cneese-\.• cup 
Dned beans and peas (omit1 

bread exchange)- \7 cup 
Medium-fat Meat: 1 grams pro­

tein. 5 grams fat and 75 Calones 
Beef ground round. corned oeef. 

nb eye-1 oz. 

Pone lotn. Shoulder. Canadlll!1 ba· 
con. boiled ham-1 oz. 

liver. k1Clney. sweetoreads-1 oz. 
Cream cottage cheese-.,. cup 
Cheese: Mozzarella. ncona. 

parmesan. Neufchatel-1 oz. 
egg-1 
Punut butler (omit 2 fat exc.)-

2 Tosp. 
High-fat Meat: 7 grams protein. 

8 grams fat ana 100 Catones 

·\ 
L ... • 6 FAT EXCHANGES-Approx•mately 5 grams fat. 45 Calones per e~tchange. 
Unsaturated Fats Olives S small S..turtted Fats 
Marganne 1 tsp. Almonds 10 w!'!Oie Buner 1 tso. 
Avocaoo 14" diameter) ''• Pecans 2 large wnole Bacon. cnsp 1 shce 
0:1 learn. saff1ower. soy. Peanu!s 10 whole Cream. hght 120".) 2 Tbsp. 

sunflower 1 tsp. Walnuts 6 small Cream. sour 2 Tbsp. 

Beef: brisket. hambur;er. Chuck 
roasts-1 oz. 

Lamb: breast-1 oz. 
Pone spare ribs. loin, ground 

ham-1 oz. 
Veal: breast-1 oz. 
Poultry: goose. duck-1 oz. 
Cheese: cheddar. Swiss-1 oz. 
Cold Cl.lts-.C\7" II 'Yt" IIAic:e 
Frankfurter-1 smal 

Cream. cheese 1 Tbsp. 
Dressings.: French 1 Tbsp. 
Mayonna:se 1 tsp. 
Roouetort 2 tsp 
1000 Island 2 tsp. 

I 
I 

'·· 
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SODIUM-RESTRIC''rED DIET PLAN 

------------------------------------------------------------------Date ______________________ _ 

GENERAL INSTRUCTIONS 
Your dtet plan pnmartly uses foods which are prepareo wt!hout 
salt ano stresses the use of foods that are low 1n natural soo•um. 

Eat regularly as shown in your baste meal plan. 
Select a variety of loads and do not add salt. 

Carefully read the labels of aH preoared foods. Lo'k not only 
for salt. but also for b•carbonate of soda (bakmg soda!. baktng 
powder. MSG. and sodtum compounos such as sootum benzoate. 
soo•um citrate. etc. Most frozen donners. instant dtnner mtxes. 
sauces. cannea foods lexceot lru:ts and frUit jutces) and pre· 
pared fooos contaon salt unless they are espectally prepared for 
&adtum-resHicted dtets and labeled as auch. 

Eat only the amount of List II loads (on back) spectfied in your 

baste meal plan These foods are moderately htgh in sodium. 
Choose a good source of Vttamon C dady They are cttrus 

lrutls. strawoe-rnes. broccoli. brussels sprouts. paoaya. and can. 
talouoes. 

Choose a good source of Votam•n A every other day. These are 
dark green or yellow tru1ts ana vegetables.. 

Water vartes m sodtum content from one area to another. 
Check wtlh your focal water supplier and tf the water in your 
area contatns more than 20 mg, sad1um per Quart. bottled water 
Should be used. The use ol water-softeners may aod stgntftcant 
amounts of sao1um to !he water supply. 

Avo•d medictnes. taxattves. and salt substrtutes unless pre· 
&cnbed by physu::ian. 

Basic Meal Plan Sample Menu Calories Sodium 
mg. 

1 Choles· 
terol 
mg. 

Special Instructions 

BREAKFAST 
1 servong fruit or juice-List I 
1 servong cereal-List I 

1 serving nonfat milk-List II 

1 serving fruit-List I 
1 servong salt-free bread-

Lis! I 
1 serving fat-List I 
1 serving sweets-List I 
Beverage 

NOON MEAL 
2 oz. cooked fresh meat-

List II . 
2 servings salt-free bread-

List I 
1 serving fat-List I 

1 serving vegetable-List I 
1 serving tru1t-List I 
1 serving fruit-Us! I 
1 seflllng nonfat milk-List II 

EVENING MEAL 
1 serving vegetables-L!st I 
1 servong vegetables-List I 
2 servings fat-List I 

1 serving salt-free bread­
List I 

1 serving tat-Us! I 
1 serving wine-List I 

(optional) 
4 oz. cooked fresh meat-

List II 
1 serving vegetable-List I 
2 servings fat-List I 
1 serving vegetable-List I 
1 serving vegetable-List I 

- i t II 

BREAKFAST 
Yz grapefruit 
1 cup Puffed rice cereal 
(ent~cheo) with 

1 cup Carnation Instant 
Nonfat Milk 

1 small banana 
1 slice salt-free whole 

; wheat toast 
j1 tsp. unsalted margarine 

1
1 tsp. jam 
Coffee or tea 

NOON MEAL 
2 oz. unsalted roasted 

chicken (light meat) 
2 slices urt-tree white 

bread and 
1 tsp. salt-free mayonnaise 

Wtlh 
lettuce (3 small leaves) 
1 box (1 ~1 oz.) raisins 
Yz meoium apple 
1 cup Carnati:; n lnstan: 

Nonfat Milk 

EVENING MEAL 
1 cuo chopped fresh spinach 
~7 medium tomato 
2 Tbsp. oil and vinegar 

dressing 
1 slice salt-free whole 

wheat breao 
1 tsp. unsaltec margarine 
7 oz. wine 

4 oz. broiled lean steak 

1 baked potato 
2 Tbsp. sour cream 
6 asoaragus soears 
'·z cup cooked rhubarb with 

sugar 
,. i r 

Total: 

80 
120 

61 
34 
18 

2 

95 

124 
33 

2 
124 
40 

80 

14 
11 

166 

61 
34 

173 

234 

188 
57 
18 

191 
1 

2255 

1 
tr. 

115.8 
1 

5 

0.8 
2 

36 

5 

1 
12 

1 

115.8 

39 
1.5 

1 

5 

10.2 

67.8 

6 
12 

1 

2.5 
42 

2 

487 

5 

68 

3 

5 

103 

16 

26 

226 

FOR WEIGHT CONTROL 

1. Follow a regular exerctse 
progra<T~ as dHected by you 
pnys•c!lln. 

2. Avo1d the use of wtne. beer. a 
otner atcohahc beverages. 

3. Use or.ty unsweetened or fresh 
frurts lor desserts: avoid sugar 
concentrated sweets. regula 
jelly ana rams. regular sot 
dnnks. etc. Arttftc!lll sweetene 
may be used. 

4. L•rr.•t breads and cereals to 4 
• serv1ngs oer day, 
I 5. LJmtt maraanne and other fats to 

4 serv1ngs oer oay. 
6. Avo•o the use of potatoes o 

ctner starchy vegetables on 
cluctng corn. hma beans 
sweet ootatoes. dr•eo peas 
ana t.aans1. 

SOCIUM VARIATIONS 
1. To co.wert d•et to tOOOmg 

soc•:o Tl reolacc the 4 serv1nQs 
of sat:·lree breao wlln regula 
breac. 

2. Tc convert dtel to 2000mg 
soe•um reo1ace salt-free breao 
w1th 4 regular breac. re-
place marganne w•th 
recu1ar maroan"'e. ano reo!ace 
sa";;.free Cereal With recuia 
cereal. 1 cup max1mum. • 

BY-----------------------



J.IST 1: FOODS WITH LOW SODIUM CONTENT-These foocs may be used as desired unless calories are also restricted. 

All fruit and fruit juices 

All fresh or frozen vegetables except those in LIST II or LIST Ill 

BREAD & 
CERfALS: 

Pu'ited wheat/rice or shredded wheat 
Most hot. unsalteo cereals · 
Salt-free breads 
Pearl barley, rice. noodles. macaroni. spaghetti 
Popcorn, unsalted 

MISC: 

Sweet butter 
Unsalted margarine 
Vegetable oils 

Vinegar 
Wines 
Jams or jellies 

Salt-free mayonnatse 
Sour cream 
Nuts. unsalted 

Honey & syrup 
Sugar 

Herbs end spices which do not contain salt or 
MSG (monosodium glutamate) 
Special salt-free foods (read the label to deter· 
Mine milligram level per servmg-uncer 1li mg. 
per serving foods may be used as oesired) 

lT II: FOODS WITH MODERATE SODIUM CONTENT-These foods must be limited in amounts as specified. 

MILK: 

EGGS: 

DESSERTS: 

(Whole, Carnation Instant Nonfat. diluted evap· 
orated. skim, low fat)-Limit to 2 cups Daily. 

Limit to 1 per day. 

Limit to one choice per day-serving portion as 
indicated. 
Cake-1112 oz. 
Cookies, assorted-1 oz:. 
Gelatin-1'z cup 
Ice Cream-112 cup 
Regular cooked puddings such as tapioca, rice, 
etc.-112 cup 
Sherbet-\7: cup 

•Meat/fish/fowl (other than those in List 111)-Limit to 6 oz. 
cooked weight daily. 

VEGETABLES: Limit to onjl choice per day-1'2 cup serving 
only (fresh, frozen or salt-free canned) 
Beets Frozen Ltma Beans 
Beet greens Frozen peas 
Carrots Kale 
Chard Mustard greens 
Dandelion greens Turnips, white 
Celery 

•t=resh crab, lobster, shrimp, scallops, brains. kidneys. and frozen fish which have been flumed in brine contain higher amounts of 
r.od1um tnan other fresh meats. These foods should be chosen infrequently. 

LIST Ill: FOODS WITH HIGH SODIUM CONTENT-These foods should be avoided. 

MILK: 
CHEESE: 

Buttermilk 
All excepting special low sodium cheese or low 
sod•um cottage cheese. 

MEATS/FISH/ Bacon. ham. frankfurters. sauuges, bologna, 
FOWL: luncheon meats: canned, salted, orted, smoked 

or ptckled meat, fish or poullry. Hernng. caviar, 
regular canned tuna & salmon. anchovtes. sar· 
dones and salted cod. Canned crab. shump, lob· 
ster and oysters. Salt pork. chtpped or corned 
beef. brain, kidney, meats koshered by salting. 
Regular peanut butter. 

VEGETABLES: Sauerkraut, olives, pickles. regular canned veg· 
etabtes ana canned vegetable JUICes. Any vege· 
table prepared tn bnne. 

FATS: Salted buller or margarine. commercial salad 
dressrngs and regular mayonnatse, bacon ,fat, 
sailed nuts, canned gravtelii. 

BREADS & 
CEREALS.: 

SOUPS: 

DESSERTS: 

Regular and yeast breads and rolls prepared 
with salt. dry cereals other than those listed in 
List I. regular pancakes. muffins. b•scuits. com· 
bread, crackers and mixes. Potato chips, corn 
chtps. pretzels. salted popcorn. etc. Quick cook· 
ing cereals if a sod1um comoound has oeen 
added in processmg. Cornmeal and self-rising 
flour. 

All regular canned soups, soup mixes. broth, 
bouillon, consomme, commercial bouillon 
cubes, powders or liquids. 

Instant puddings, pie crust unless prepared with· 
out salt. desserts in excess of the amount II· 
lowed in List II. 

BEVERAGES: Dutch process cocoa. soft drinks or beer which 
have been bollled in areas with htgh sothum 
content in their water supplies. 

CONDIMENTS: Salt, seasonings which contain salt or mono­
sod•um glutamate, worcestershire sauce, soy 
sauce, meat tenderizers. regular catsup, chili 
sauce. barbecue sauce. horseradtsh sauce, etc. 
Ptckles, relishes and olives. 
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HIGH PROTEIN, LOW CARBOHYDRATE PLAN FOR SPONTANEOUS HYPOGLYCEMIA 

For---------------------------------------------------------------------Date ______________________ ___ 

GENERAL INSTRUCTIONS: The spontaneous hypoglycemia C:hel 
•s o•v•Oeel mto tnree stages. Follow Stage 1 carefully lor about 
a week or as d.rected by your pnysu:oan. Then proceed to Stage 
2. Stage 3 15 llex•ble and allows exoeromenta!lon w1th some foods 
om•tted enttrely on Stages 1 and 2. Your doctor w•ll tell you when 

Eat regularly as outlined tn the Bas•c Meal Plan. Consumong 
food between meals reduces the amount of carbohydrate eaten 
at·any one lime ana thus m•nom1zes 1ts effect upon the carbohy­
drate-senslllve person. Eat a varoety of locos from Lrsts A and B 
tor a well-batanceo d1et. Choose a source of Votamm C early. 
Good sources are marked ( .. ). lalf sources t•) (reverse sode}. 
Select a ClarK green or yellow lrutl or vegetable every other day 
for V1tamm A. 

to proceed to Stage 3. 
Foocs from list A (reverse side) may be eaten in Quantohes as 

desoreel to mamtam wetght dunng all 3 stages. Ouanllt1es of 
these foods are suggested 1n the sample menu to onsure sulhcoent 
calofles to prevent weoght loss. but these ponoons may be ex­
ceeelea of desored ana alloweo by your physoc1an. Foods tn Lost 

• B must be limoted to amounts tnaocated. All List C foods are 
excluded during Stages 1 and 2 and added sparingly in Stage 3. 
Progressoon to Stages 2 and 3 wtll requ~re a decrease in some 

• fats tn the Basoc Meal Plan to maonta•n a constant calonc intake. 

lnrtllitlly, it may be necessary to timrl exercise or perrods of 
strenuous activ1ty to one hour or less per Clay. Prolonged pen­
eels of physrcal or emohonal stress he1gnten the symptoms of 
hypoglycemia. and when such occasions are unavordable. strict 
attentoon must be grven to dret restr•cllons. Durrng these penoas 
it. may be necessary to revert to Stage 1. As your condrlion rm­
proves or stabilizes. normal actov1ty can be resumed . 

eggs tlist A) 
fats (Ltsl A) 
meats (List A} 
Vz serv1ng breads and cereals (list B) 
fats (List A) 
sweets (list A) 
beverages (List A) 

MID MORNING 
1 servmg milk (List B) 

meats (List A) 
fats (List A) 
vegetables (List A) 
vegetables (lrst A) · 
1;1 serving breads & cereals (List B) 
fats (List A) 
1 servong fruits (List B) 
beverages (list A) 

MID 
1 s!'rving miscellaneous (List B) 

vegetables (List A) 
fats (List A) 
meats (List A) 
1 serving vegetables (List B) 
vegetables (List A) 
tats (List A) 
!'2 servmg breads & cereals (List B) 
fats (List A) 
desserts (list A) 

BEDTIME 
1 serving milk (List B) 
Vz serving breads & cereals (List B) 
cheese (list A) 

2 eggs scrambled in 
2 tsp. marganne 
4 slices bacon 
Vz slice wheat toast with 
1 tso. margarine 
1 dietetic jelly 

5 oz. tuna (minimum), water packed 
2 Tbsp. mayonnaise 
Yz stalk celery, diced 
1 cup shredded lettuce 
5 cheese cracKers (small. thin) with 
1 tsp. margarine 
1 small fresh orange 
optional 

MID AFTERNOON 
2 OZ. pe !nuts or 

NIGHT MEAL 

food from List A 

1 cup fresh spinach salad 
1 Tbsp. Italian dressing 
3 oz. broiled pork loin 
Yz cup cookeo peas 
6 aspara:,us spears 
2 tso. margarone (served on vegetables) 
'2 slice Italian garlic bread with 
1 tso. margarine 
1': cup diet gelatin 

BEDTIME 
1 cup Carnation Instant Nonfat Milk 
2 saltine crackers 
2 oz. ct>eddar cheese 

BY-----------------------
2: Add 1'z serving breads and noon and night) and '·2 serving breads and cereals either as a 

m,.j.n">rn1r1o or mid-afternoon snack from List B and decrease fat intake. 

Stage 3: In addition to Stage 2 increases. add 1 serv1ng breads and cereals (List B). 1 small servrng ('2 cuo) vegetables and 1 small 
servrng dessert from list C. Add 1 serving milk per oay (List B). Aojust calorie intake by decreasmg faa Be careful to spread 
out these caroohydrate increases throughout !he and not overload any one meal with them. In Stage sma•l amounts of dry wine 
or alcohol without sweetened mixes may be added allowed by phys•cian. 



FOODS PERMITIED LIST A 

Eggs 

Cheese 

Meats 

Vegetables 

Soups 

Desserts 

Sweets 

fats 

~eve rages 
lscellaneous 

Pca::hed. scrambled. soft or hard boiled. baked, fned. omelets or souffles made from other allowed foods. 

A:; exceptmg whey cheese such as Mysost. 

-~~~ meats, fish. and poultry. 

Asparagus. bean sprouts.· green or wax beans, • 'broccoli, .. brussels sprouts. •cabbage, cauliflower. celery, 
Ch•::ory. cucumoers. escarole. eggplant. greens (beet. chard, ·collard. oandehon. 'kale, •mustard. 'spinach. •turn•p), 
iel!uce. mushrooms. okra. 'peppers (red or greenj. radishes. sauerKraut. summer sQuash, •tomatoes, watercress. 

i3ro:h. bouLton. consomme, broth-type soups containing alic.ved vegetables & meats. 

Piain gelatin or artil•cially-sweetened gelatin. 

Artificially-sweetened jelly, sugar substitute. 

Butter. margarine, mayonnaise, heavy cream. bacon, salad dressings, oil. shortening. 

Artificially-sweetened carbonated drinks, coffee substitute, •tomato juice or other vegetable-base juices. 

Dill pickles. olives. hollandaise sauce. bearnaise sauce, butter sauces and other sauces not thickened with flour or 
cornstarch. herbs. spices. llavonngs. lemon, mustard, horseradish, vine;;ar, au jus. 

FOODS PERr.,!TIED IN LIMITED AMOUNTS LIST B 

Milk 

Cheese 

Vegetables 

fruits 

Breads & 
Cereals 

Dnserts 

Sweets 

Bevereges 

Miscellaneous 

Carnat•on lns:ant Nonfat Milk, whole milk. bultermilk, plain yogurt, Carnation Evaporated Milk, "'.z and "'.z. (See 
re..-erse side S:ages 1-3 for number of servings allowed.) 

Cottage cheese (Limits to 'h cup per day). 

Artichokes, beets. carrots, onions, peas (green), pumpkin, rutabaga, winter squash, turnips. (Limit to 'h cup ·serving 
per day.) 

Fresh fruits or canned unsweetened fruits. Approximately "'.z cup eQuals 1 serving. (See reverse side Stages 1·3 
for number of servings allowed.) • "Good sources of Vitamin C include strawberries, grapefruit, cantaloupe, oranges, 
and papayas. • Raspberries. honeydew melons. watermelons and tangerines are fair sources of Vitamin C. 

Bread (1 slice). bagel, ('h). biscuit or muffin (1-2" dia.). hamburger or hot dog buns ("'.z bun in 8 per pound pack­
age). cornbread (1 Y2" cube), graham crackers {2). melba toast (4), oyster crackers (20). saltine crackers (4), thin 
round crackers (6), Ry-krisp (3), tortilla (1-6" dia.), hot cereal ('h c.). dry llaked cereal (% cup). dry puffed cereal 
(1 ~ 2 cups), rice or gnts, cooked (Y? cup). spaghetti, macaroni. noodles, other pastas. cooked n-2 cup). popcorn, 
popped (1 cup). Amounts listed indicate one serving. (See reverse side Stages 1·3 for number of servings allowed.) 

Artificially-sweetened pudding or custard. (Milk allowance must be calculated.) 

Dietetic syrup (limit to 4 tbsp. per day). 

Fruit juices without added sugar may be substituted for fruit allowance. (See reverse side Stages 1-3 for number 
of servings allowed.) 

Gravies. cream sauces. cheese sauces, and other sauces containing flour, milk. or cornstarch. (Limit-4 tbsp. per 
cay). nuts (Limit- 2 ounces per day). catsup (Limit- 1 tbsp. per oay). 

FOODS TO AVOID LIST C 

Cheese 

Meats 

Vegellbl .. 

fruits 

Soups 

"\reads & 
ereats 

.Jenerts 

Sweets 

Beveragea 

Miscellaneous 

Wney cheeses. 

Vegetable protein meat substitutes. 

Corn. dry peas or beans (lima. navy, kidney, blackeyed, split pen. etc.), baked beans, hominy, parsnips, white 
potatoes, sweet potatoes, yams. 

All fruits canned in sugar syrup, fruit sweetened with sugar or honey. 

Cream soups containing vegetables and cereals not ellowed. 

Pancakes. waffles, sweet rolls. collet cake. ooughnuts. 

Sweetened gelatin, custards end puddings except dietetic, ice cream. sherbet, pie, pastries. candies. chocolate, 
cake and cookies. 

Jelly,&ugar, honey, molasses, candy, coconut 

A!cohol. regularly swellened carbonated drinks. regularly &weetened fruit punches. coffee. tea. 

Sweet pickles. 

,· 



DLAND ULCER DIE I PLAN 

For---------------------------------------------------------------------Date------------------------

GENERAL INSTRUCTIONS 

The bland diet is a flextble d1et which can be adjusted to yc-ur 
food Jokes and d1slokes. Its prtncoplu are: 

and alcohol. Other spoces. seasonongs. and beverages may be 
tried in moderate amounts. 

• Eat slowly ano chew well. • Avood extremely hot or cold looos. 
• Eat meats at the same hour each day. 
• Eat small meals at lreauent ontervats. never skip meats. 

•· Include a c1trus JUICe or fruot oatly lor Votamon C. but be sure 
to sip tuoces throughout the meat !'.0 that they are well m•xeo 
wtlh other fooos. • II possoble. relax a few mmutes before ano alter each meaL 

• Eat protem-roch foods because they buffer stomach acod. M1lk 
and Carnallon Instant Breakfast are excellent sources. along 
w1th meats. ftsh. poultry, eggs. cheese and peanut buller. 

• Choose a gooo source of V•tamon A every ether day. These are 
dark green or yellow frutts and vegetables. 

• Avood all !oods woth rough skons. seeos or rough fiber. Avotd 
fned or highly seasoneo foods. black pepper. chili powoer. 
cloves. mustard seeo. nutmeg. caffetne, cocoa. coffee. lea. 

• II your normal ac1tv11tes are restr1Cied or ltmtted due to exist1ng 
condtflons. it may be destrable to lower caloroc mtake tntllally 
and mcrease .ntake gradually as conoottons and acttvoty om­
prove. 6ooy wetght should be moMored on a regular basos. 

Basic Meal Plan Sample Menu . 
Calories Special Instructions 

BREAKFAST BREAKFAST Adjustment to Sample Menu 

1 serving fruit 11z grapefruit 40 (use molk beverage as checked 
1 serving eggs 1 poached egg 72 below) 
1 servmg bread 1 slice white toast 63 1. ::J Usee' CIS prepared with Whole 
1 servong fat 1 tsp. marganne 34 Mtlk. 
1 servmg sweets ~7 Tbsp. Jelly 24 2. 0 Use Whole Milk only. 
1 servtng milk beverage • CIS mtKed with 8 oz. Nonfat milk 3. 0 Use Carnation Instant Nonfat or see special instructions 210 
Beverage (optional) Decaffeinated coffee 2 Mtlk only. 

MID-MORNING MID-MORNING 

1 small serving bread 1 (whole) graham cracker 55 
1 small servmg meat or substitute 1 :fbsp. peanut butter 186 
1 servmg milk beverage 1 cup Carnation Instant Nonfat Milk 80 

NOON MEAL NOON MEAL 

1 serving cheese lh cup creamed cottage cheese 111 
1 small serving fruit or vegetable ;;. cup canned cherries packed 

in water 32 
1 small serving bread 2 saltine crackers 24 
1 servmg soup 1 cup cream of chicken soup 

(made with milk) 179 
lh serving milk beverage ''z cup Carnatton Instant Nonfat Milk 40 

MID-AFTERNOON 
I 

MID-AFTERNOON 

1 small serving dessert >2 cup pudding made with milk, 
cooked 170 

'lfz serving mit k beverage ~; cup Carnation Instant Nonfat Milk 40 

EVENING MEAL EVENING MEAL 

1 small serving meat or substitute 3 oz. broiled steak 176 
~·2 small servmg potato. rice, or noodles 1'2 cup mashed potatoes (made 

with milk) 68 
2 servings fat 2 tsp. margarine 611 
2 small servings vegetables ¥4 cup cooked carrots 11 

'"' cup cooked green beans 8 
Beverage (optional) Decaffeinated coffee 2 
1 small serving dessert (optional) 1 smatl fruited gelatin salad 80 

BEDTIME BEDTIME 

1 serving milk beverage 'CIS mixed with II oz. nonfat milk 
or see special instructions 210 

1 serving cheese 1 slice cheddar cheese 96 
1 small serving bread 4 saltine crackers 46 

By 
·rnation Instant Breakfast. You rr:ay use any flavor 



-

MILK 

FOODS PERMITTED 

Whole Milk. Carnation Instant Nonfat Milk, Carnation 
Evaporated Milk, Carnatto:-1 Instant Malted Milk. Half and 
Half. Bullermilk. and Carnation Instant Breakfast ·-

FOODS TO OMIT 

None 

£GGS e.oaehed, scrambled, soft or hard cooked, baked, I Fried 
creamed, plain omelet or souffle. 

CHEESE Plain, mild-flavored. such as American, cottage, cream. 

MEATS Very tender beef, veal, lamb. fresh pork. liver. poultry or 
fish which has been broiled, roasted. boiled or steamed. 
Crisp bacon. 

' 

Cheese with aoded spices, nuts, or relishes 

Bologna. luncheon meat. sausage, frankfurters. ham and 
all pickled. salted and smoked meats. Rich gravies and 
sauces. Fatty meats and all fried meats, fned fowl or 
fried fish. 

--------------------------------------------~------------------------------------
• .:GET ABLES Cooked tender asparagus tips. beets, carrots, green or 

waxed beans. musnrooms, pumpkin. green peas. white 
or sweet potato, spinach. summer or winter squashes. 
Vegetab.es may be: creamed. escalloped. or served in 
cream soups or gelatin salads. Mild-flavored vegetable 
juices. 

FRUITS 

SOUPS 

Canned or cooked applesauce, cherries. peeled apri­
cots, peaches or pears. Baked apple without skin. Fresh 
ripe banana and avocado. All fruit juices. Other pureed 
fruits. 

Cream soups made with foods permitted. Oyster stew. 

BREADS I Plain white and wheat bread. Refined cooked cereals 
CEREALS such as cream of wheat. cream of rice. Ianna. oatmeal; 

refined dry cereals such as puffed wheat. cornflakes. 
Cri!p waffles. Spaghetti, rtce. noodles. macaroni. Saltine, 
graham, soda or plain crackers. 

DESSERTS Jello. gelatine. custard. pla1n puddtng. Plain cake. cook­
ies. pound cake, sponge cake, angel looc: cake, ice 
cream. sherbet. 

SWEETS Jelly. sugar. syrup. honey. marshmallows and molasses. 
Gum drops and fru1t flavo,ed hara candy. 

FATS Buller, margarine. mayonnaise, mild salad dressings, 
salad oil, cream. and smooth peanut buller. 

COVERAGES Any noncarbonated. nonalcoholic. Collee substitute, de­
caffeinated coffee, postum. 

SPICES Cinnamon. sail. sugar, mace. parsley and paprika. Fla­
vonngs and extracts. 

All raw vegetables. Skins of potato. All other cooked 
vegetaoles not listed in "Foods Permitted." Avoid gas 
forming vegetables such as cabbage, broccoli. cauli­
flower. brussels sprouts. garlic, onion. dried beans. or 
peas. Pickles and olives. Pickled vegetables. 

All other fruits except those listed in "Foods Permitted." 
Avoid figs, raisins. pineapple. berries. melon, fruits with 
coarse skins or seeds. Spiced or pickled fruits. 

Broth, bouillon, consomme, commercial creamed soups 
which are highly seasoned. Any soup with a meat broth 
base. 

Whole grain cereals, breads and crackers. Pancakes and 
hot breads. Omit breads and cereals with seeds, nuts or 
raisins. 

All rich foods as pies, pastries. candies. chocolate. any 1 
with fruits not recommended, coconut or nuts. ·. 

Chewing gum, chocoalles. candy made with fruit not 
recommended, coconut or nuts. Jam. 

Spicy seasoned drenings, nuts, rich gravies and sauces. 
crunchy peanut butter. 

Coffee. tea. alcoholic and carbonated beverages (unleu 
approved by physician). 

All other spices. 

I 
I 

i 

( 
I 
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HIGH PROTEIN DIET PLAN 

For·---------------------------------Date ------------

GENERAL INSTRUCTIONS 
The protein content of the Sample Menu has been adJUSted to 

approxtmately 150 grams per day. Oat!)' protein requtrements 
normally range from 44 to 78 grams. 

The punciples of the H1gh Protein Diet are as followa: 

Eat regularly-do not omit a meal. 

Exercise regularly and monitor your weight. 

Vary the sample menu by choosmg different foods as offered 
in the indu:ated substitution lists on the back o! the diet. 

Basic Meal Plan Sample Menu 

BREAKFAST BREAKFAST 

Fruits 'Vz cup orange juice 
Meat/eggs/cheese 1 me d. poached egg 
Fats 2 strips bacon 
Breads and cereals 1 cup bran flakes 
Milk beverage 1 cup Carnation Nonfat Milk 
Sweets (optional) 1 tsp. sugar 
Beverage Coffee or tea 

.. 
MID-MORNING MID-MORNING 

Milk beverage 1 cup CtB• with nonfat milk 

NOON NOON 

Meat/eggs/cheese 2 oz. cheddar cheese 

Ch'oose a good source of Vitamin C daily, They are citrus frwts, 
strawbernes, broccoli. brussels sprouts, papaya. and cantaloupe, 

Choose a good source of Vitamm A every other day. These are 
dark green or yellow fru1ts and vegetables. 

Patients on a high protein diet should pay spec•al allenlton to 
mamta•nmg a high level of calc•um and maqnes•um m lhetr dtef. 
Gooo sources of calcium include datry prooucts. green leafy veg­
etables. legumes and nuts. Good sources of magnes1um tncluoe 
nuts. soybeans. cocoa. seafood. whole gra•ns, dned beans and 
peas, 

! Calories Choles-
Special Instructions terol mg. 

0 Calories may be reduced 

56 by following the sugges-

72 222 tions on the reverse side. 

91 13 0 Cholesterol may be lowered 
106 by following the suggestions 
80 5 on the revere side. 
15 
2 

I 210 10 

223 56 
Meat/ eggs/ cheese 3 oz. grilled hamburger pally (lean) 243 I 80 I 
Breads and cereals 1 hamburger bun 81 I 
Vegetable/fruit 3 slices tonato on a lettuce leaf I 11 I 
Fats 2 tsp. mayonnaise I 67 6 

I Vegetable/fruit French fries (10) I 137 
' Beverage Coffee or tea I 2 

MID-AFTERNOON MID-AFTERNOON 

Milk beverage 1 cup CtB• with nonfat milk 210 10 

DINNER DINNER 

Salad-vegetable/fruit Fresh salad made with \'2 cup 
lettuce, ~z cup spinach 9 

Fats 1 Tbsp. Italian dressing 83 i 
Meats/eggs/cheese 5 oz. broiled halibut garnished 244 90 

with Iemen wedge 
I Starchy vegetable 'Vz cup steamed rice 

I 
112 

Vegetable/fruit 'Vz cup broccoli 33 
Fats 2 tsp. margarine . 68 
Breads/ cereals 1 hard roll I 78 
Fats 1 tsp. margarine 34 
Dessert 'Vz cup sweetened rhubarb 

I 
190 

Beverage Coffee or tea 2 

BED· TIME BED-TIME 

Milk beverage 1 cup CtB• with nonfat milk 210 10 
By 

Cl B • -Carnation Instant Breakfast (any flavor) total: 2669 502 mg. 



G;,nera! lnstru:::tions: Eat re;u:arly as i-:c•cateo on your sample menu. The protein in this otet has beer. adJusted to approxtma<ely 150 
,,,a..,.,s {daily :;-r;:;e:n recutrt>mer:l is n:m:ally 44-78 grams per dayl. Fooos which increase protein are mea;. milk. fish. poultry, cheese. 
1!';;;;s. c.nd c:e. ?tan to cons:.~me these ;codt in tne ouant.t•es ino;cated in your sample menu so !nat the total foo::l tntake contains at 
1eas: 3 c:.~os ;::arr.a:.on ln!>tant Sreaklast. 1 cup nonfc.t miiY., and 9 o!. of cooke:: mea:. ltsh, !owl, cr cheese each day. Breaoz. cere­
B!S. fn•'tE. \'epetables. fats ar.c sweets may oe aaaed to provide extra calories and balance meals. Noon and evening basic meal plans 
mil)' be in;er::har.pe::i wnen cu~red. 

SUBSTITUTION LISTS 

Uilk group: Ap;;,oxtmote!y 8 ~;rams prote:n per 8 oz. • 
t-lor.:at. to.vlat. or who!e milk 
Carnauon tr.;;.tant Nonlat milk. reconstituted 

·c~B with il oz. mi'N; pre• ices 15 grams J;rotein. 

l.~eat/Eggs.'Cneese group: A::>;:troxtmately ·i grams protein per measure listed. 
Be<:!. lam::. j:,Ork. veal. POI.il~ry, ftsh-1 oz. 
Cil!'lnec! sllimon. tuna, mackerel. crab, lobster-¥:. cup 
Clam!. ovsters. scallops. shrtmp-1 oz. 
Dneo oeans ana oeas, lenti:s-¥2 cup 

But!ermilk 
Y::>ourt, p~3in 

Sardines. dra!ned-3 
Egg-1 
Cneese. aged & processed-1 oz. 
Cottage cheese-'1,• cup 
Peanut butter-2 Tbsp. 

Sruds, Cereals, & Starchy Vegetables Group: Approxtmately 2 grams protein per measure listed. 
Breacl; White. wheat rye. raisin. pumpernickel, Cereals: Hot cereal-h cuo 

French 1tai1an-1 slice Dry llakes-2/3 cup 
Bagel. Englisn muffm-h Dry puffed-1 Vz cup 
Bun. hamourger. notoog-h Rice or grits. cooked-~ cup 
Hare roll (2")-1 Pasta. cooiled-'1,':1 cup 
Muffin. biscuit (2'1-1 Popcorn, popped-3 cups 
Pancake, waHie (4")-1 Wheat germ-'!<:. cup 

Crackel'll: Graham (2\-2 sq.)-2 Starchy Vegetables: 
Ma:zoh (4" x 6")-~ Corn-1/3 cup or~ med. ear 
Melba toast-4 Hominy-¥: cup 
Oyster-~·~ cup Parsnips-2/3 cup 
Pretzels (3 11'')-25 Peas, green-!'2 cup 
Round. thin-6 Potatoes. white-1'2 cup 
Fi,-.t<riso-3 Potlltoes, sweet-1• cup 
S3111nes-6 Pumpkin-!¥.- cup 
Soda (2'>z")-4 Wll'lter squash-Yz cup 

Vegetable group: 
Approximately 2 grams prctein per vi cup cooked or 1 cup raw. All vegetables are included in this group except those 
listed unoer Starchy Vegetables. Leafy green vegetables may contatn less than 2 qrams protein per above serving. 

Fruit group: Contams tess than 1 gram protem per average serving. 

Fat group: The following foods are included in the fat group due to tneir high fat content. They contain varying amounts of protein. 
Butter. margarme, oil. fats-zero protein Nuts: Peanuts (1 oz.)-7 grams 
Salad cressmgs-negligible protein Pecans (1 oz.)-3 grams 1 
Bacon (1 site e. 20/lb.J-2. grams Walnuts, almonds. cashews (1 oz..)-5 grams 
Cream. sour or light (2 Tbsp.)-1 gram · 
Cream. heavy (2 Tosp.)-Jess than 1 gram I 
Cream cheese (1 Tbsp.)-1 gram 

Special Instructions: 

Calones msy be ad)usted with the lollowll'lg foods: 
sugar-1 Tbsp .• ~5 cal ones 
breao-1 slice - 65 cal ones 
buller. margarine. mayonnaise-1 tsp. • 34 cal ones 

Cholesterol may be lowered by the reduction or elimination 
of the followmg foods: 

1 med. egg yolk· 222 mg. cholesterol 
3 oz. heart. 233 mg. 
3 oz. ltver - 372 mg 
3 oz. shrtmp- 128 mg. 
3 oz. saro.nes • 119 mg. 
3 oz. lamb. 83 mg. 
Also brams. Chtcken gtzzarcls, kidneys. and 

sweetbreacs. I 

' 



SUBJECT: 

Multnomah County 
SherifFs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

MULTNOMAH COUNTY DETENTION CENTER 

SPECIAL ORDER 

87 - 39 

NOVEMBER 16, 1987 

FRED B. PEARCE 
SHERIFF 

(503) 255·3600 

EFFECTIVE: 

,REVIEW: 

MCDC FACILITY ACCESS 

NOVEMBER 18, 1987 -

NOVEMBER 18, 1988 

I. This order rescinds Multnomah County Detention Center Special Orders 
84-19, 84-24 and 85-04. 

II. The purpose of this order is to enhance MCDC facility security and to 
provide improved controls and safeguards against unauthorized access 
of personnel, visitors, and contraband into the secured jail areas. 

III. For the purpose of this order, all personnel entering the MCDC shall 
be divided into two (2) categories, defined as follows: 

A. Assigned staff: Official members of the MCSO Corrections 
Division and other civilian personnel that require access to 
staff locker rooms and/or the shift commanders' office, and have 
been issued official I.D. cards and facility key cards. 

1. MCSO Corrections Officers 

2. MCSO Corrections Administration 

3. Assigned Corrections Medical staff 

4. Facility maintenance staff (due to assigned job 
responsibilities) 

5. Pre-trial Release Officers 

6. PPB I.D. Technicians 

7. Program Staff 

8. Public Safety Aides (PSA's) 

9. Property Room/Commissary·personnel 

10. Designated Chaplains 
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11. Court Bailiffs 

12. MCSO Deputies (Court Guards) 

13. Corrections Records staff 

B. Authorized Visitors: Civilian service personnel having 
occasional and/or scheduled limited access to the MCDC and 
identified by a current access authorization file. 

1. Service America supervisors and staff 

2. Contract medjcal staff 

3. Aguila/Burnside Project representative 

4. Student assistants (Recog, etc.) 

5. Contract maintenance staff 

6. Authorized tour groups 

IV. Identification of Personnel Authorized Access 

A. All persons authorized to enter the MCDC jail facility shall be 
identified by an official identification card issued by MCSO (ID 
technicians may use PPB identification). 

V. Authorized access routes to and from the MCDC jail facility shall be 
identified and restricted as follows: 

VI. 

A. PSA Lobby/2H-1 door access shall be used by all authorized 
visitors, as defined in Section III.B. Facilities Management 
assigned staff may also access this door. 

B. Madison Street and lobby key card/2H-3 door access shall be 
restricted to assigned staff only. 

C. Reception level delivery access shall be restricted to all 
persons, except for staff whose assigned duties require such 
access. 

Access/Admittance procedures into the MCDC 

A. The Master Control Center is responsible to monitor, control, 
and authorize or deny admittance and departure to/from the MCDC 
jail facility after the front desk (PSA) completes an initial 
screening. 
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1. All ·authorized visitors {described in Section III, 
Paragraph B) shall be required to sign in/out on the log 
book, located across from Master Control, when 
entering/leaving the MCDC jail facility. 

2. Master Control shall be responsible for ensuring that all 
authorized visitors entering the secured area of the 
facility sign the log book. 

3. Staff shall not be allowed to carry any handbags, 
briefcases, tote bags, backpacks, or other such packages 
into the secure area of the facility (females may carry 
small clutch ~tyle purses). Facilities Management assigned 
staff shall be allowed to carry tools and use service carts 
for the performance of their jobs. 

4. Corrections Health, Service America supervisors, 
counselors, educational instructors and Sheriff's Office 
management staff will be allowed to bring briefcases into 
the jail security perimeter as needed to perform their work 
functions. 

5. Personnel excepted by Paragraph 4 above shall secure any 
personal items allowed by this order under lock and key in 
their work area. 

6. All personnel entering the jail security area, including 
those listed in Paragraph 4 above, are requested to limit 
the personal items brought into the jail by leaving 
unnecessary items at home or securing items in provided 
lockers, or vehicles, etc. 

7. Attorneys and other visiting officials, i.e. psychiatrists, 
etc., will be allowed to take only the file(s) and/or 
material(s) pertinent to the individual case for which they 
are visiting. This includes both contact and non-contact 
visiting rooms. Briefcases of these visitors will not be 
allowed beyond the PSA Public Desk and shall be secured in 
the public lockers prior to the visits being authorized. 
Exceptions shall be documented in the Public Desk log by 
the Public Safety Aide searching the briefcase. 

8. Family and friends of inmates who enter the facility to 
visit shall be required to prove who they are prior to 
being allowed to visit an inmate. Identification 
sufficient to prove who the visitor is will be adequate. 

9. Due to the many responsibilities of the Master Control 
Center, such activity (exits and re-entry) should·be 
restricted to reasons of absolute necessity only. 



~---~-~~--------------------------------------

SPECIAL ORDER 
November 16, 1987 
Page 4 

VII. Searches: All persons entering or within the secure area of the 
facility may be subject to a search of their clothing or person and 
must pass through a metal detector prior to entering the facility 
through the PSA Second Floor Reception area. 

A. Such searches may include: 

1. pat down search 

2. Skin or strip search (when a pat down search provides 
reasonable belief for a more thorough search). 

B. Such searches shal~ be performed by an MCSO Corrections Officer 
of the same sex. 

C. Searches shall be performed in such a manner as to safeguard the 
dignity of the person being searched. 

VIII. Contraband 

A. Contraband is defined for inmates within the facility as 11 any 
items or articles possessed by an inmate or found within the 
facility not issued, sold or approved for possession by Division 
regulations and policies. Authorized items are considered 
contraband when found altered or in excess, or in possession of 
an inmate who is not the rightful owner. 

B. Supplying contraband is a Class C Felony. A person commits the 
crime of supplying contraband if the person knowingly introduces 
any contraband into a correctional facility, juvenile facility 
or state hospital (ORS 162.185). 

C. The following items/articles are prohibited inside of the 
facility: 

1. Narcotics of any kind (including alcohol). 

2. Narcotic paraphernalia (i.e. pipes, syringes, etc.). 

3. Metal or glass containers (i.e. pop cans or bottles, 
perfume bottles, etc.). 

4. weapons (hand guns, knives, etc.). 

5. Chemical weapons. 

6. Any sharp items, such as: fingernail clippers or files, 
long pointed combs. 
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IX. Failure to Comply 

A. Any person refusing or failing to comply to the prescribed 
admittance procedures and checkout procedure shall be denied 
admittance to the MCDC and shall have their access authorization 
suspended until a review of the non-compliance is completed. 

B. An information/follow-up report regarding the reasons for denial 
of admittance shall be prepared by the officer denying access 
and shall be turned into the Shift Commander as soon as possible. 

C. Such reports shall include: 

1. Name/identification of person denied access to the MCDC. 

2. Organization represented or name of person's employer or 
supervisor. 

3. Statement of facts regarding the person's behavior, 
refusal, or failure to comply to the admittance procedure. 

4. The report(s) shall be reviewed by the MCDC Facility 
Commander and/or the Chief of Corrections for disposition. 

OSEP S. GOLDEN, COMMANDER 
ULTNOMAH COUNTY DETENTION CENTER 

JSG/vp/6421a 

DISTRIBUTION: 
D 
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APPENDIX F 

Multnomah County 
FRED B. PEARCE 

SHERIFF Sheriff's Office 
12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

AUTHORIZATION OF RECORDS CHECK 

I understand that a check of local criminal history records will be made prior 
to my employment or association with the Multnomah County Sheriff's Office. I 
hereby authorize such a check and agree that record of any criminal 
convictions {traffic violations excluded) or pending criminal court action 
will exclude me from employment or association with the Multnomah County 
Sheriff's Office. 

(PRINT OR TYPE LEGIBLY) 

Name: 
Last Name First Name 

Other Names Used: 

Address: 

Sex {circle one): Male Female 

Social Security Number: 

Driver's License: 

Date of Birth: 

Race: 

B = Black 
0 = Oriental 
I = American 
A = Other 

State 

Month 

W = White 
H = Hispanic 

or Alaskan Indian 

I hereby affirm that the above 
information is ·:true. 

Signature 

Height: 

Number 

Day 

******************************************* 
*TO BE COMPLETED BY COUNTY EMPLOYEE * 
*REQUESTING RECORDS CHECK: (Print or Type)* 
* * 
* * 
*Name of County Empl~yee Requesting Check * 
* * 
* * 
*Name of Company, Organization, Division, * 
*Cnit, ~tc. * 
******+*********************************** 
9256A 

Middle Name 

Weight: 

Expiration Date 

Year 

FOR OFFICE USE ONLY 

Request Data: ---­

Requa ted By:---­
Potential emplOyee for 
_____ Check: 

CRISS----­
LEOS----­
NCIC----­
JAWS-----
JAIN----­

CCK-----­
DMY-----

Op41ratots Initials --
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Height a 70 Comiul tar1t: ROBIN RICE,RD 
Wetghtl 154 
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APPENDIX J 

Department of Human Resources 

HEALTH DIVISION 
1400 S.W. 5th AVENUE, PORTLAND, OREGON 97201 PHONB;;oRAll'i~i~BIO~ 

CLTtHrtON IIU.f'let1611S AHO 
COillllli.II'CilT 6:8.,RlCTIQI'II 

DATE: 

TO: 

FRQr1: 

SUBJECT: 

February 25, 1985 

Dele£ate and Contract County Health Department Supv. Sanitarians 
Delegate and Contract County Health Department Administrators 
ESC Field Staff .:fA 
Kenneth~:. Kauffman, R.s.-f\j}{t~ 
Food Protection Program Spetia1~ t 

GSRGE:~CY RULES - SULFITE ADOITIV S IN PUBLIC FOOD SERVICE 

Attached is a cooy of the temporill~y rule adopted by emergency order on 
February 22, 1985. The rule became effective on that date. · 

Please note that the rule requires that either: 
(1) No sulfiting compounds may be stored or used in public food 

establishnents. It also prohibits the serving of raw salad 
ingredien , ra\oJ vegetable products and raw fruits that have 
been treated with su1fites in a restaurant or at any location 
outside of a restaurant; or 

{2} Establish8ents may place a public notice (the rule states the 
exact wordina of the notice and it must be in at least 1/2" 
letters) on each public entry \'lay and the same inessage printed 
in each rrenu in a prominent place in readable type, and continue 
to use suifites. 

If you find violations of the rule~ it is to be cited as a violation of 
OAR 333-32-027 and 333-32-026 under item #1 on the standard inspection 
form. It is a critical violation requiring immediate correction. 
Uncorr~cterl critical violations are to result in closure of the facility 
as required by OAR 333-32-270 and ORS 624.085(3). 

The Health' Division is sending this memo and rule to each of our direct 
service restaurant licensees. We urge each delegate county to do the 
same \'tithin your 0\.:n jurisdiction. 

If you have questions, please call Ken Kauffman at 229-6323. 

KW'K/mm 
At ta chr.-ent 
cc: O~BA 
cc: ROA 
cc: OFO 
cc: Toby Harris, FPAC Chairperson 

cc: Bob Gresbrink 
cc: Betty de 8roekert 
cc: Steve Boedigheimer 
cc: Kristine Gebbie 

AN EQUAL OPPORTUNITY EMPLOYER 
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EXHIBIT A 

ADDITIVES AND ADULTERANTS 

333-32-027 (1) Unless the provisions of subsection 2 are met, sulfur 

dioxide, sodium sulfite, sociu~ bisulfite, potassium bisulfite, sodium meta­

bisulfite and potassiu~ ~etabisulfite shall not be used in solution to dip, 

soak, spray or rinse food products nor may these chemicals be added to or 

mixed singly or in co~bin~t1on to any food product in any establishment subject 

to 0,!.?. 333-32-001 tht·ough 333-32-272. Preservative products or additives 

containing one or mo1·e of these compounds may not be kept or stored in any 

establishment subject to these rules. Fresh vegetables, fresh salad items 

and fresh fruits to which these chemicals have been added during processing 

or handling before delivery to an establishment:.-shall not be served. 

(2) Notvdthstanding section 1 above, sulfiting agents may be kept and 

used and pretreated fresh proc~cts may be served•. in establish.-r.ents which 

provide: 

(a) A prominent notice in letters no smaller than 1/2 inch on all public 

entries stating: 11 Su1fitin~ agents are added to some foods in this establish-

ment. It is known that sulfites can cause serious reactions in some persons. 
•. 

Persons with asthrna are especially at ris·k." 

(b) The same notice print~d prominently on all menus. 



BEFORE TiiE HEAL l1i DIVISION 
OF TriE DEPARTMENT OF HUMAN RESOURCES 

OF 11iE STATE OF OREGON . 

In the Matter of Rules i\ela.ting ) 
to the Use of Sulfite Preservatives ) 
in Food or Beverage in Pu~1ic. ) 
Eating Establishments ) 

NOTICE OF PROPOSED 
PER~\ANENT ADOPTION 
OF RULES 

1. The State He a 1 th iJi vis i en proposes to perr...anently adopt ne· .... rules relating 
to the use of sulfite ccrr;>ounds for preservation of food in public eating 
places. Such rules are presently adopted as temporary rules of the Division. 
The rules prohibit the storage or use of sulfiting agents in any public food 
operation in Oregon. 

2. Copies of the proposal r:,ay be obtained upon request from Kenneth Kauffman, 
Sood Protection Program, Oregon State Health Division, Sixth Floor, 
1400 SW 5th Aven:Je, Pot~tland, Oregon 97201, Telephone: 229-6323. 

3. Interested persons r.;c.:,· submit data or vie\·ts concerning the proposal in \·triting 
to Kristine M. Gebbie, hd~inistrator~ State Health Division, 1400 SW 5th Avenue, 
Portland, Oreson 9i2::n. \·:ritter. commnts, in o1·der to be considered rr.ust be 
received on or be:fore t-:.Srch 31, 1985. 

4. If any person Nishes tc e>:pnhs vieNS or data at a public hearing, a request 
for public hearing nust rt~de in writing along with any written corr.ments 
desired to Kristine Gebbie on or before ~1arch 31, 1985. 

5. A public hearing will be hel/.by the Health Division on the proposed rules if 
a request for such is received on or before f.iarch 31, 1985 from ten (1 0) or 
more persons or frc~ an association having not less than ten (10) members. If 
sufficient requests are received to hold a public hearing, notification of the 
date, place and time of the hearing will be given by the Division. 

0.. Dated this z~z- day of February, 1985. 

NOTICE OF PROPOSED 
PER~AHENT ADOPTIO:~ 
OF RULES 

Pase 1 of 1 

FOR THE OREGON STATE HEALTH DIVISION 
. 

/i \ • 

By :\~~'-"-"-.i \\:0::\.__ \.-. \: '- :_r 
Kristine M. Gebbie 
Assistant Director, Human Resources 
Administrator, Health Division 
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' ! 
3 Stock Pots 1 Steel 

12 Roasting Pans 1 Oilstone 

62 Utility Pans 18 Container& 

4 Tote Boxes 18 Lids 

36 Scoops 36 Scrapers 

5 Dippers 1 Mop Bucket 

6 Bake Pan 2 Push Broom 

11 Transport Dolly 2 Dust Pan 

2 China Cap 2 Corn Broom 

2 Slicer 6 Mop Sticks 

12 Knife 12 Mop Heads 

6 Turner 1 Mop Wringer 

6 Serve_rs 22 Ladle 

6 Cutter 24 Serving Spoons 

3 Spatula 6 Scale 

12 Parers 2 Can Opener 

4 Fork 6 Blades 

12 Spreaders 7 Food Boxes 

2 Sauce Pan 24 Bus Boxes 

8 Measure 6 Large Bins 

1 M.D. Scale 6 Boards 

10 Thermometers 1 Greens Keeper 

30 Tongs 4 Racks 

8 Whip 1 Hand Truck 

1 Wood Paddle 

·Approximate total purchase cost in October, 1983 of the above items was 

~,117 s88 

TBS/dkf/2610a 



NEIL GOLDSCHMIDT 
GOVERNOR 

APPENDIX K 

Department of General Services 

PURCHASING DIVISION 
DISTRIBUTION CENTER, 1655 SALEM INDUSTRIAL DR., NE., SALEM, OREGON 97310 

Capt. Tom Slyter 
Multnomah County Sheriff's Office 
1120 SW 3rd St. Room 307 
Portland, OR 97204 

Dear Capt. Slyter 

Subject: Availability of U.S.D.A. Food. 

October 21, 1988 

In responding to your inquiry about the availability of food commodities, 
there are a few facts that you should know that directly effect the 
amounts available for distribution. 

The Charitable Institution Program works under an entitlement program 
which is broken into regions. Then each region breaks up the entitlement 
money to those .states in their region based on meals served to the needy. 

Commodities are also broken into categories. The first is bonus 
commodities which do not come off of the entitlement, these include 
butter, flour, (bread and all-purpose) and cornmeal. These are available 
all of the time. Then there are some extra bonus items that become 
available occasionally such as meats, cherries, figs, prunes, frozen 
potatoes, chicken and egg mix. When these commodities are available the 
amounts are usually very limited. 

In the second category you have bonus items that are capped. This means 
we are only allotted a certain dollar amount for these items. Process 
cheese, milk, and honey {when available) are the commodities in this 
category. 

The third ca~egory is the 416 type commodites that come off the 
entitlement dollars. Macaroni, spaghetti, peanut butter, roasted 
peanuts, oats, wheat, peanut granules, oil, shortening, grits, and bulgar 
are the commodities in this catagory. Note: the last two items are not 
carried because of low usage or requests. 

There are several factors that can effect the amounts of food available 
to recipient agencies. One is the amount of money allocated for the 
Charitable Institutional Program by Congress. Second is the number of 
meals being served in each region. And third shortages of certain 
c~mmodities across the nation due to drought, and market conditions. 
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In early February of 1988 when Byron Thompson spoke to the Jail Managers 
Meeting in Portland. At that time General Services had $480,801.00 in 
entitlement money to be used between October 1, 1987 and September 30, 
1988. Also we were able to issue as much butter, cheese, cornmeal, and 
rice that could be used without waste. These figures were provided in 
September of 1987. So at this time we could foresee no problems in 
fulfilling all requests by recipient agencies. 

Then in late February 1988 the regional office of the United States 
Department of Agriculture notified us that they were going to cap rice, 
process cheese, milk, and possibly butter. So here we are ordering 
unlimited, then halfway thru the year they capped the above items. This 
meant that we had already used all of our rice allotment. And all but 
one shipment each of cheese and milk to be used for the April and 
September issues. As a result we had to cut food orders and could not 
supply everything that was requested. 

In the fiscal year of October 1987 thru September 1988 we had an 
entitlement of $480,000.00 plus the capped rice, butter, process cheese, 
honey, and milk. In the fiscal year of October 1988 thru September 1989 
we only have $267,000.00 of entitlement money and rice this year will 
come out of that total. They have also capped process cheese and milk at 
last years levels and there will be no oats because of the drought. Milk 
and process cheese could at a later date be cancelled due to shortages. 

So, what this means is that all of these factors together are going to 
cause changes in what commodities are going to be available. We know 
this is going to cause some hardships, however we have no control over 
this. General Services is required to distribute to all agencies 
participating in the Charitable Institutional Program in a fair and 
equitable manner based on the number of meals served as reported by the 
agencies on their yearly application. 

Agencies need to be careful not to set up their budgets to include 
U.S.D.A. commodities, for thrs-program can be reduced and/or eliminated 
at any time. This is especially true of correctional penal agencies. 
You should note that in the agreement signed with The Dept. of General 
Services in section 4 of the terms and conditions, it states "Normal food 
expenditures will not be reduced because of the receipt or acceptance of 
these food corrmodities". 

If I can be of any other assistance please contact me at 378-4656. Hope 
this has answered your inquires. 

Sinf'}elyf, 

Joe'-fte~ 
Acting Program Manager U.S.D.A. 
Dept. of General Services 



APPENDIX L 

INFORMATION THE CONTRACTOR IS REQUIRED TO FURNISH FOR THE 
NATIONAL SCHOOL LUNCH PROGRAM MONTHLY REPORT 

1. The total dollar value of all commodity food items in inventory 
at the end of the month; broken into categories: 

a. USDA adult commodities, and 
b. School Nutrititon Program commodities 

2. The total dollar amount of purchased food items received during 
the reporting month and distribution charge for commodities. 

3. The total dollar amount of purchased food items in inventory at 
the end of the month. 

4. The total dollar amount of supply items received during the 
reporting month. 

5. The total dollar amount of supply items in inventory at the end 
of the month. 

6. Other costs charged directly to the program, e.g., trash removal, 
equipment repair, laundry, printing costs, insurance, utility 
costs, food service smallwares purchased that do not exceed $300 
per unit item, pots, pans, etc. 

7. Payroll costs of personnel, e.g., food service director, 
production manager, supervisors, production and clerical 
personnel, etc. 

8. Payroll costs of personnel, e.g., Social Security, SAIF, 
Retirement, Health and Welfare, etc. 

9. Total labor hours hours used during the month. 
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DATE SUBMITTED 11/08/88 <For Clerk's Use> 
Meeting Date___,~-1-
Agenda No. --+4.---=------

REQUEST FOR PLACEMENT ON THE AGENDA 

Subject: Multnomah Cable Regulatory Commission Settlement Agreement 
Informal Only*=--:~----- Formal Only _....:.1..:..1.:...:/2::.:2:..:../..::.:88=------

<Date> <Date> 

DEPARTMENT DGS DIVISION Cable Television 
~~-------------------

CONTACT JulieS. Omelchuck TELEPHONE_--=-24.:..::8:......-=35::...::.7..::;.6 ________ _ 

*NAME(s) OF PERSON MAKING PRESENTATION TO BOARD lee Moore. MCRC Representative 

BRIEF SUMMARY Should include other alternatives explored. if applicable, and clear 
statement of rationale for the action requested. 

See attached information. 

<IF ADDITIONAL SPACE IS NEEDED, PLEASE USE REVERSE SIDE> 

ACTION REQUESTED: 

[] INFORMATION ONLY [] PRELIMINARY APPROVAL [ ] POLICY DIRECTION 

INDICATE THE ESTIMATED TIME NEEDED ON AGENDA 25 minutes 

IMPACT: 

PERSONNEL 

[] FISCAL/BUDGETARY 

[] General Fund 

Other_ 

SIGNATURES: 

DEPARTMENT HEAD, ELEC~ED OFFICIAL, 

BUDGET I PERSONNEL~(~ 
COUNTY COUNSEL <Ordinances. Resolution. Agreements, 

] RATIFICATION 

OTHER __ ~~~~--~~~~-~----~--~~------------------------------(Purchasing, Facilities Management. etc.> 

NOTE: If requesting unanimous consent, state situation requiring emergency action on back. 



MULTNOMAH CABLE REGULATORY COMMISSION 
MULTNOMAH COUNTY, GRESHAM, FAIRVIEW, TROUTDALE AND WOOD VIllAGE 

Commissioners: 
Rnnlcr<>r Clawson, President 
Roy Vice President 
Margaret Templeton 
lee Moore 
Ron Sherwood 

julie S. Omelchuck, Cable Officer 
Christina Witka, Cable Assistant 

Report Regarding Recommended Settlement Offer with Rogers Cable TV 

For the Multnomah County Commissioners' Meeting - November 22, 1988 

Prepared by: Lee Moore. MCRC Representative 
Julie S. Omelchuck, Cable Officer 

Date: November 8, 1988 

1120 SW 5th Avenue 
Room 1430 

Portland, OR 97204 
(503) 248-3576 

With this report, the Multnomah Cable Regulatory Commission recommends for 
approval specific terms of a settlement agreement with Rogers Cable TV for 
future franchise obligations regarding community access and local origination 
programming. 

Since May 1988, the MCRC has been engaged in extended, and often difficult, 
discussions with Rogers to reach the proposed settlement offer. Along the 
way, the MCRC relied on input from the MCRC staff, Multnomah Cable Access, Mt. 
Hood Community College, members of the Jurisdictions and other interested 
citizens to formulate an agreement which we believe can be supported in 
good-faith by the Multnomah County Commissioners. 

SUMMARY OF PUBLIC TESTIMONY 

Attached to this report is the summation of the public testimony taken during 
the live-televised Hearing conducted by the MCRC on October 24, 1988. In 
addition, the Cable Office received one letter <also attached>, and a 
videotape of the Hearing was made available upon request. Those testifying 
supported the settlement offer and no one expressed dissatisfaction although 
several people raised interesting questions and ideas about some issues the 
MCRC will be addressing in the future. 

About 30 people attended the Hearing and it was well publicized in both the 
Gresham Outlook and Oregonian. It is the MCRC's hope that the openness of the 
process has d1min1shed the need for each Jurisdiction to hold a public hearing. 

RECOMMENDATION 

The MCRC recommends that Multnomah County approve the following settlement of 
future franchise obligations for community access and local origination: 
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1. A prepayment of $4,550,000 shall be made to the MCRC at closing of 
the transfer of ownership <adjusting for any expenditures Rogers 
makes for access or L.O. operating support after January 1, 1989}. 
This payment will be in complete satisfaction of the access and L.O. 
operating support obligations under the franchise throughout its term 
<May 1998>. 

2. The access and L.O. equipment commitments shall remain "as is" and 
become obligations of the new company except that the amount of 
$48,334 due for L.O. equipment replacement in Year 10 shall be 
reallocated to Year 6 <1988-89) so that a total of $135,476 will be 
made available now for the purchase of new equipment by a designated 
programming provider. 

REASONS FOR SETTLEMENT RECOMMENDATION 

In the course of discussions with Rogers, the MCRC proceeded on the following 
principles: 

1. To reach a settlement that provided for maintaining the current level 
of service throughout the life of the franchise. 

2. To minimize the risk of any future reduction in the level of service 
that might result from successful relief requests or other challenges 
to franchise obligations. 

The MCRC believes that the substitution of a present cash payment in 
satisfaction of future annual access and local origination obligations is an 
effective way to eliminate the risk of future challenges to those 
obligations. The history of cable company treatment of access and local 
origination obligations in the Portland area and other areas of the country 
shows clearly that relief requests and other challenges are very common, and 
that cable companies often are able to marshall the resources to succeed in 
their challenges. 

The amount of the cash settlement recommended, if the funds are invested in a 
prudent way under plausible financial market conditions, should provide for 
community access and community service-type programming operating budgets 
ranging from 91 percent to 95 percent of future amounts obligated to the 
company under the current franchise. The MCRC believes that any adverse 
operational effects of this slight reduction are outweighed by the certainty 
of having the source of budgetary funds under the MCRC control. This will 
allow the MCRC to more effectively coordinate the production of community 
access and other local programming to meet the needs of East County citizens. 

ESTIMATED EFFECT OF RECOMMENDED SETTLEMENT 

1. Community Access 

Multnomah Cable Access Corporation <MCAC>. The recommended cash 
settlement will replace all direct payments from the cable company to the 
MCRC for MCAC operating support. The MCRC will be able to arrange for the 
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investment of the settlement funds and, assuming the ability to earn eight 
percent on the investment, to anticipate a cash flow each year that 
amounts to approximately 91 percent of the amounts specified in the 
franchise as payments directly due for operating support <see Exhibit 1). 

If franchise fees continue to provide 46 percent of MCAC's total operating 
budget, as is currently the case, then MCAC may anticipate operating funds 
of about 93 percent of the current level provided through the combination 
of direct operating support payments and the allocation of franchise fees. 

Program in Community Television <PCTV>. Assuming earnings of eight 
percent on invested settlement funds, PCTV at Mt. Hood Community College 
may anticipate annual cash flows for its operating budget that are 
approximately 95 percent of amounts now specified as annual franchise 
obligations <see Exhibit 1). 

2. Local Origination 

The future obligations specified in the franchise regarding internal 
expenditure levels by the cable company for local origination programming 
will be completely satisfied by the cash settlement. The MCRC will 
contract for community service-type programming which will replace current 
cable company-produced programming obligations. Assuming earnings of 
eight percent on invested settlement funds, it is anticipated that an 
annual budget of approximately $99,736, increasing by five percent each 
year to reach an annual level of $154,723 in 1998, may be provided for 
such programming. In accordance with current franchise requirements, 
Rogers reports it is internally spending $110,000 annually for 
company-produced local origination programming, plus $24,000 annually as 
an allocation for administrative costs. No annual increase is required 
under current franchise terms. Investment of the settlement funds at 
eight percent would thus provide a level of funding over the life of the 
franchise of approximately 92 percent of the current level of local 
origination operating expenditures reported by Rogers, including the 
administrative allocation <see Exhibit 1). Equipment replacement 
obligations remain "as is" in the franchise and are passed to the new 
owner except that $135,476 is made available in the first year, and may be 
used for new equipment purchases by the programming provider designated by 
the MCRC. 

PROCESS AND SCHEDULE FOR CONSIDERATION OF SETTLEMENT OFFER 

According to the Intergovernmental Agreement which created the MCRC, the 
Jurisdictions reserved full authority to act on their own behalf regarding a 
transfer of ownership or franchise amendments and also agreed that the MCRC 
should give consideration to these issues prior to any actions the 
Jurisdictions may take. 

'--------~------~------- -----~- ---
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It is intended that in approving the specific terms of a settlement agreement. 
the Jurisdictions will be approving in substance the terms of eventual 
franchise amendments which will be presented as part of the transfer of 
ownership process. The MCRC recommendation regarding the ownership transfer, 
which will include an evaluation of the new company 1 s qualifications to 
operate the East Multnomah cable system, will come before the Multnomah County 
Commissioners for consideration at a future date. 

1144T/JO/kd 
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lee Moore 
Ron Sherwood 
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Christina Witka, Cable Assistant 

SUMMARY OF PUBLIC TESTIMONY - October 24, 1988 

• Kathy Gardenhire, President of the Multnomah Cable Access Board of 
Directors, said the Board supported the prepayment concept and the amount 
of the settlement offer allocated to MCAC. She said the Board was willing 
to trade the possible reduction in funding for the security the prepayment 
provided from future relief negotiations. The Board assumed the 
settlement funds would be strictly reserved for its stated purposes and 
would not adversely affect MCAC's position at renewal time. 

Templeton responded that the funds would remain dedicated to community 
access. 

Sherwood said discussions about franchise renewal would begin about three 
years prior to the expiration date, with the assumption that all access 
obligations would be renewed. 

• Ben Fredericks, 16531 NE Hoyt, said he had been involved in East County 
community programming since 1984. He said the settlement funds enabled. 
the community to continue forth with both community access and local 
origination programming at their current levels of excellence. He 
congratulated both the MCRC and Rogers for reaching an agreement which 
would greatly serve the community. He asked how the MCRC planned on 
investing the funds to secure its projected eight percent interest rate? 

Moore responded that eight percent represented the current rate of 
investment for government entities. As economic conditions in the country 
fluctuate, the interest rates rise or fall and the MCRC would assume a 
certain amount of risk in its investment. He said the MCRC would control 
the funds and invest them through a government agency. 

• Carole Turcotte said she worked for Reynolds School District and believed 
she represented a conscensus of the district. She said the proposed 
funding for MCAC gave the educational programming long-term funding and 
protected it from any potential future threats that would jeopardize its 
continuance. She said the funding stability would benefit the East County 
educational community. 

• Sid Brown, 11314 NE 26th Ave., Vancouver, WA, said he had been producing 
LO programming at Rogers since 1983 and was a member of the Clark County 
Cable Regulatory Commission. He testified on behalf of himself and a 
newly-formed organization called LOTA, Local Origination Television 
Associates. He supported the recommended offer and believed the MCRC was 
pioneering the way for other cable commissions. He said LOTA would like 
to be involved in the continued discussions regarding the LO programming. 
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• Philip Dean. Director of Project YES, described the cooperative effort 
between MCAC and Project YES to train high school dropouts or potential 
dropouts in television production. He said the training was a great 
stimulus in keeping or returning them to school. He endorsed any action 
which would secure future funding for MCAC. 

• Jim Yluisaker, Director of Instructional Services at Multnomah Educational 
Service District, said through a partnership between MCAC and ESD, they 
have provided excellent programming to both ESD staff and students. The 
prepaid community access obligations provided ESD with the confidence in 
the MCAC's continued funding to move forward with its programming plans. 

• Jack Schommer, Instructor for the Program in Community Television and 
Cable at Mt. Hood Community College, said the stability in funding for 
PCTV would enhance growth in the number of students and increase 
commitment from the College. 

• Sam Dana, 4735 SW 45th Ave., said he was in favor of the financial aspects 
of the settlement offer, but he wondered about the future of the LO 
channels: are they also going to be turned over to the MCRC? 

Clawson said the new company would retain editorial control of the LO 
channel and would be obligated to the East County programming 
requirement. Basically, the franchise would not change in regard to the 
East County LO channel. 

Dana asked if the cable company would determine the programming on the 
channel. 

Clawson responded that yes, it would be similar to the current situation. 

• Steven Jankavis, 1210 NE 181st, Vice President of the National Missing 
Children's Locate Center, said as a result of MCAC's training service, his 
organization produced a nationally-shown program about missing and stolen 
children and other educational shows. He favored wholeheartedly the 
long-term funding of MCAC so other organizations could benefit from having 
access to the television medium. 

• Donald Kellogg, 3223 NE 69th, said he was a student in television 
production at Mt. Hood Community College and MCAC provided a great 
opportunity to gain practical experience and improve his skills. The 
settlement offer would ensure the availability of the training opportunity 
to students and others in the community for the next ten years. 

• Dan Berry, 1339 SE 139th, said he was an associate producer on 11 Kidstuff" 
and that the valuable opportunity for children to be involved in 
television production would not be available without MCAC. He supported 
the settlement offer to protect the community's interest in local 
programming. 

• Jeff Park, 9040 SW Rambler, asked what guidelines the MCRC would follow to 
decide who would produce the LO programming? 
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Moore said the MCRC would develop criteria to use in selecting a 
programming provider. The criteria may include experience of the vendor, 
record of quality productions, extent of the existing organization's 
facilities and sound fiscal and resource management. 

Park said he believed the potential of LO programming has not yet been 
tapped and supported the settlement offer. 

• Mark Martinez, 13865 SE Stark, a member of LOTA, said he believed many of 
the organizations which may apply for the LO programming would be recently 
organized. He suggested that the MCRC take into consideration the newness 
of the opportunity when making a decision. Another concern he had was 
that the MCRC was considering the community access obligations and LO 
obligations as a package. He believed they are two different types of 
programming and should be considered separately. 

He continued that he foresaw a need to more closely define "editorial 
control" over the LO channel. He said the potential exists for possible 
conflict between an LO provider and the new cable company if the company 
were to exercise its "editorial control" over advertising or programming. 

Moore said that although the end result of the negotiations appeared as a 
package, each obligation and level of service was considered as an 
individual entity and discussed as such. 

Omelchuck said she believed that when the MCRC considered the 
qualifications of an LO provider, it would evaluate the individual 
producer's experience and skill levels, as well as the organization as a 
whole. 

• Luigi Germano, 18820 NE Irving Ct., said he supported the settlement offer 
although, on the surface, it appeared as if MCAC's funding would be 
reduced. He believed the peace of mind resulting from a prepaid amount 
would allow MCAC to grow and maintain the high quality of programming 
which was well-known throughout the country. 

1127T/JO/kd 



LOCAL ORIGINATION TELEVISION ASSOCIATES 
Suite 120 • 465 N.E. lBlstAvenue • Portland, Oregon 97230 • 

October 28, 1988 

Multnomah Cable Regulatory Commission 
1120 Southwest Fifth Avenue 
Portland, Oregon 

ar Commissioners: 

On behalf of the newly-formed.Local Origination Television Associates I 
wish to reinterate the testimony offered at the hearing of the 
Commission on October 24, 1988. 

L.O.T.A. represents all the current non-management local origination 
staff currently employed by Rogers Cable Television as well as all the 
independent producers providing programming on channel 55. 

As a group we unanimously support the proposed settlement which provides 
for pre-payment of funds to support access, commmunity television and 
local origination requirements of the currect franchise. This settlement 
is an equitable arrrangement for all parties involved. However, it is 
the citizens and cable subscibers of east Multnomah county who will 
bene t most by your commendable actions. You efforts will result in 
guaranteeing on an on-going basis high-quality programming and 
educational opportunities in the realm of community television. 

Please consider our group as a prospective vendor to contract with you 
for local origination programming. We would with to receive a copy of 
your Request For Proposals, notification of relevant meetings and any 
other materials the Commission makes available pursuant to its 
activities. 

The members 
discussions 
origination 
contact any 

Sincerely, 

of L.O.T.A. 
on the is 
component 

of us. 

Sid Brown, 
Director Pro-Tem 

are available for consultation or for 
of satisfying the requirements of 

of the settlement package. Please 

informal 
local 
e to 

On behalf of: Ron Hilts, Mark Martinez, Geo 
erre Furlong 

Michael Warren, 
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·said the proposal for Rogers Cable the idea of collecting .. rnoriey for the> .. n£at.es.'assum~,the:regul~tory ·corn~ 
TV to pay in advance for. community rernainqer: of th~ fral:!ch.ise . be~or.e~~ ,r¢ss.ion will :~~n. 8).~·rcent9z: .its. 

,. television gives their programs sta· the cable company was turned over.,. vestments.·: .. ,,«_..:.; .. __ . .,·,::-i; ;; .. ,_.~.:.,_.:. 
l· · bility. ·· ·.:·: . : !'< · :. . · to a new owner;~~:.:;··::·~:~ . : ·: · ;,.::: · .. :~i; ,,,People ·invo'iv'ed".-1rt' :community 
\.: The pro~o~al-calls for:_Rqgers to · In answer.to_que~tion~, the regU·. television-said th~y.'cotild,a·~cept the . 
l .pay $4.55 Imllion to cable regulators, latory comimsswner~ srud the mon·., re~uceli budge~.~ e>;chang_eJor 10., 
j rather than turning over. responsi· . ey Rogers pays will_ be set aside only . ::years bf stabilitY~, .Nego?-ators hav~ 
i ·•bility for conirnunity televison when ·. for community t~:levision. They said - ,anticipated 'that a_· new ov:ner would I' it sells ~ts cable system to .Houston_ theyhol?e.to_~ego~ate for cmnrnunf{' seek'.r~iluc:ti9.risJn'._p1(c<?il1.inuni~y . 
, :Industnes. The agreement covers ty t~leylSlon _:requ1rern7nts equal. t9 .: . ,reqt;J.J;ements_}?ase~.on ~Y.~,n~ ·~er; · . 
I programs produced. by Rogers now the cun:ent 'level when .the franch1se :'sJ•les .o~.ot:?er .~ble .~:r:st~r,ns_: : • ::·. ;; i: 
! for. Channel 55, Multnornah Cable expires ml998.. . ; ·- :; i . : . The' regulatory'commlSSlOn' lS 
' Access and a college prograrrfat Mt. · Tne: commissioners said they : comments. on; the .. propose~ 
1 Hood Community College.· .· - would set criteria and'select an in de- ·settlement before :its Nov .. ·7· rne~t' .. 
. . . Den Fredericks, .a cable volunteer pendent producer interested in ·tak· ' ingwhen it is scheduled to act on th~ 
: :and. c:able access board member, said .· ing over the. comrn u:qity '.television •.. package.' It, will .review:.other. ~ssues · 

the settlement was a "win-win situa- now produced by Rogers,:They said . ;.:involved. i.h ·the- sale ·.to .Houston In· 
tion'.' and meant the award-winning . the cable company would keep edito- . · dustries - including the fmancial· 
community programming done by rial control over the channel used stability of the company ·in· a 

and cable.' access .would con- for corn.rnunity programs ......... _ ... ··~·separate agreernenbAsa:le is 

................ ~·::-:F..... . Ma:~ .. ~.~!:'~i.~.:~: ... a. ~?.?!'.n::'-nitY, , .... :d _bY, ~~n:. ~.' ,,:. ;. · 



Gresham· Outlook, Gresham, Ore: Wed. October 26, 1988 Page SA 

'Speakers. fpvor ·plan 
:to fund cable acces~ i 
: by ROBIN FRANZEN . s~.ble funding base for the ~uture. · 1 

f The Outlook staff My up-front comment 1~ that I .i 0 
like what I see," sa1d Ben i 

Individuals. involved with cable Fredericks, who has been involved 1 
television overwhelmingly supported with local origination programming I 

. on Monday a proposal to fund local : . since January 1984. "I think the com- ./1 

origination and public access pro- munity and users of access are the · 
gramming through 1998. winners." 11 

· - · · · · : Under the settlement offer, 'the · 
'·.' TWelVEl persons testified at a public a ward-winning . programming I 

-~·hearing Monday on the terms of a· presently offered can continue well 
.$4.5 million cash-out settlement offer into the future, Fredericks said. .· 
::mad~ b~ Rogers Cablesystem. The . Rodger Clawson,: 'commission-;;: 
: 4eanng m Gresham was conducted president, said that money paid the.· .. :·· 

, • . ·r. by the MultnoP?;~ Cable Regula tot;:' •: commission in:advance would ~·u.s-' 
';' . . :~Commission .. ;'''::' ·" ·:~; -- .i':l.q OV:!!! •. ; _:·. ed Jor co""'mmiinity "television as'j.n-
~ :.,:,, ... _ -·:-~ .. :rhe. se~e~ent, rec~mme.n.ded ·~Y ·: ,: terided,'"not fo·tother programs. · · . 

·• the commtsston st~ff, ts one step m. · ' The local origination programming · · 
the process by w~c~ Toronto:-based -~i presently, produced ;: by;; the cable ·· 

.• ,.Rogers Commurucations Inc. plans./,, system internally most likely will be.:. I 
· ::to sell the cable syste:n. Th~ system : produced by a group contracted with 

'· serves 82,000 . subscribers . tn ·. E~st ... · by the cable regulatory commission,. · ·• j 
Multnomah County and ~O.rtland.. . Clawson· ·added:~ Editorial '-control . · •

1
1 

As part of the settlement, Rogers: r~over those progr8.ms would remain I 

· .. would pre-pay its community televi- ··with the cable companyand criteria ·:1 

sion obligations··to· the cable wouldbedevelopedtoensurethatthe l 
. regulatory commission when its sells new program producer is qualified. · J. 

the cable system to Houston In- .. · Mark Martinez,· an employee of 
· dustries Inc. Responsibllity for such Rogers Cable TV, recommended that 
programming would be left in the ·. the commission establish a better 
hands of regulators. definition for "editorial control" 

The areas affected by the pro- . since conflicts could arise between i' 
posals are a cable production pro- advertisers and producers over the ._

1 .~·gram at Mt. Hood Community Col- · content of programs. . 
1 ~ lege, which would experience a 5 per- The cable . commission will con- i 

•'·'cent budget· decrease; Multnomah . tinue to accept public comment on: l 
·:2·. Cable AcceS.s, which would lose 8 per- . the proposed settlement until Oct. 28. ·. ! 
.:. cent of its budget; and the local · On Nov. 7 the commission will con- ·I 
::origination programming now pro- sider the public testimony and will , 
"ctuced by Rogers Cable TV. make aO. recommendation to ! 

Most" of the comments Monday Multnomah CountY'.imd the cities of ; 
reflected the willingness of local Gresham, Fairview;'Troutdale and_ j 
origination and public access users Wood Village for adop~ion ~f the ~et- · j 

. and producers to accept a 5 percent tlement. The commi~1on .Wlll rev1ew. 1 
to S percent reduction in programm- separately the qualifiCabons of the 1 
ing budgets in order to secure a ·buyer. · · . { 

l 
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Rogers, I for c mmunily 
;abl~ company offers 
) pay $4.55 million 
1efore selling system 

Hogers Cable TV subscribers living cast of 
wtland will have a chance Monday to com· 
ent in person, in writing or by telephone 
1 an offer to pay for community program· 
ing for the next 10 years. 
The settlement offer from Rogers Cable· 

'•· 

systems calls for !he company to pay $•1.55 .. mah Cable Access, .the Program in Commu· 
million lo the Multnomah Cable RegulatorY. nity Television at MHCC and the community 
Commission before Ho~;:ers sells its cable programs now produce,! by Rogers and 
television system to a subsidiary of Houston, shown on Channel 55. .: 
Industries. The commission, which regu- · . · '· . 
1• l 11 11 r· 1 ·se 1· Ea t l\x• 11ttlOJnall Julie Omelchuck, cable of!icer, s<:ml the ,, es 1e ca 1 e 1 anc 11 n • s " ' · r t ld · 1 County would invest the money and use it mnova IVe agrccmcn wou gtve ess money 
1 1 ro~ide community programs through annually to the programs than under t!l? 
rv~ I l!l!lB · current system, but would guarantee sta!Hlt· 
~fhc h6m:in<; is scheduled for 7 p.m. M~n- .. ty ro

1
r the remainder of the franchise agree· 

" ·men day at the Mullnomah Cable Access studio . · 
at Mt. Hood Community College. The hear· ·. C:i!Jle Access, a non-profit community 
ing will be televised on Channel 27. Viev.iers programmer, would see its revenue from the 
may telephone comments to GG7-7431. franchise drop to 91 percent of the current 

The settlement o!Ter, the result of several level, translating to operating funds of about 
months of negoti.ations, would cover Mullno- 93 percent of the current level. · 

. ~ . ' ! 

I 

· ·Program in Community ·Television, part 
of MHCC's curriculum, would receive 95 
percent of the amount it now gets annually. 

The comnmnily programs now produced 
by Hogers would instead be produced a 
local programming operation under a con-

. tract. The 1regulatory commission has not 
discussed possible producers, although 
Mullnomah Cable Access has been men­
.lioned as one possibility. . 

Uhcter the settlement offer, that program 
would receive nearly $100,000 next year, ris­
ing 5 percent annually to $155,000 by 1998. 
Rogers said it spent a total of $134,000 pro· · 
ducing and administering the program this 

year. 
The estimated budget amounts assumr. 

the regulatory commission will earn 8 per­
cent annual interest from its investments. 

Rogers, a Toronto-based company, plans 
to sell its Unite'! Stales systems to Houston 
Industries, transferring responsibility for 
the franchise obligations. After receiving 
public comment Monday, the regulatory 
commission plans to take action on the offer 
Nov. 7. It then will present the offer to other 
government agencies whose approval Is 
required. 

Negotiators 
Jan.l. 

--'---

a sale will be effective 
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p:~f?Ji~:;;:.~ei.9d,~'9 slate(j on eCOle' .s~tfl~·~r·:·. .. d~~;~;;; 
.::.~::'k;;;6{i~";~'~'a';f~~·;~;;.'f;~J~~~~~e.(I ~~hle~e'n~ · . Those terz~s !;~ve Roge~~ pa;ing $4,550,oOO i~ · ty ~~bl~ ~y~tem fro~·~~~~f~:{{~.buyer!idenilii~'~%1:;; 
i :~Her)r~iii· n:ogers s~.b~esys_te.mS:to prepay 'future cash to . the regulatory:.: commission. About as a.~ubsidiary of Ho~s.~~~},~~-~~ri$~~sW5:· ~;~~ti:.~: ~;2 

:cable francluse obligations Will be Monday at the · $2,958,000 would . be used to. partially fund· . . . , :., · '· ., .. ·~ .'/.<:;;~: ;':;f;i/.~~~;i":;;~·.·. i,·:'.:.:;:·;;-.,:./ 
:. •;MuHnoiTIC!.l~ .Cable 4c.C,ess,S~udip, in ,Gresham:' · Multnomah Cable Acc~ss; $819,oo0 for a communi-' A live, te~e~isip~ call-~)rogr?m~~~!}!,;J>.~.)lho\'ffi .. f)1 

~. ,The'hearmg;·at·7• p;m~, ::w1ll be c,onducted by the ty cable program and another $773,000 for local on the public aCCatrs stab~n ~p .;\C; .. ~~~c~.~J~:Chat:t~~~·:~ . 
.. •Multnomah Cable .Regulatory Commission to ac- origination programming. · nel 27 - as part of the hearing;'.M~beri~of:tbe)i·l~, 
'cept public~ testimony. · the terms of the settle- The settlement iS ·preparatory to a proposed · public may testify in'~rson';··,by.~telephone.'ordn';r:{ 

:, meJ\:~~;,:;::r:<; ,;:3. ';;:;~:;.,, , . . . · · · ttansfec of owners~~·~ t~e East Multnomah Coun- wdttng. ( ,, l,:I;.,,1J,;§.:g~{t · · '· !;~.~~\~& 



mULTnOmAH COUnTY OREGOn 

BOARD OF COUNTY COMMISSIONERS 
ROOM 605, COUNTY COURTHOUSE 
1021 S.W. FOURTH AVENUE 

OREGON 97204 

State 

' 

1 : 

s 

ion 

at 
1 

GLADYS McCOY • Chair • 248-3308 
PAULINE ANDERSON • District 1 • 248-5220 

GRETCHEN KAFOURY • District 2 • 248-5219 
CAROLINE MILLER • Distrlct3 • 248-5217 

POLLY CASTERLINE • District 4 • 248·5213 
JANE McGARVIN • Clerk • 248-3277 

22, 1988 

' 
by 

as of 

' 

OPPORTUNITY EMPLOYER 



mULTnOmAH COUnTY OREGOn 

BOARD OF COUNTY COMMISSIONERS 
ROOM 605, COUNTY COURTHOUSE 
1021 S.W, FOURTH AVENUE 
PORTLAND, OREGON 97204 

, OR 

1: 

Upon 

at 

' 

at 

GLADYS McCOY • Chair • 248·3308 
PAULINE ANDERSON • District 1 • 248-5220 

GRETCHEN KAFOURY • District 2 • 248·5219 
CAROLINE MILLER • District 3 • 248-5217 

POLLY CASTERLINE • District 4 • 248-5213 
JANE McGARVIN • Clerk • 248·3277 

' 1988 

) 
) 
) 
) 
) 
) 
) 
) 

, by 

as of 

y 

AN EQUAL OPPORTUNITY EMPLOYER 



mULTnOmRH COUnTY OREGOn 

BOARD OF COUNTY COMMISSIONERS 
ROOM COUNTY COURTHOUSE 
1021 S.W. FOURTH AVENUE 

OREGON 97204 

97310 

tent 

ss 

t 

at 
1 

GLADYS McCOY • Chair • 248-3308 
PAWNE ANDERSON • District 1 • 248-5220 

GRETCHEN KAFOURY • District 2 • 248-5219 
CAROLINEMILI...ER • District3 • 248-5217 

POI...I...YCASTERI...INE • District4 • 248·5213 
JANE McGARVIN • Clerk • 248·3277 

' 1 

as of 

AN EQUAL OPPORTUNITY EMPLOYER 

. . 



mULTnOmRH COUnTY OREGOn 

DEPARTMENT OF ENVIRONMENTAL SERVICES 
DIVISION OF PLANNING 
AND DEVELOPMENT 
2115 S.E. MORRISON STREET 
PORTLAND, OREGON 97214 
(503) 248-3047 

9:30 a.m. 

Items 

Submi 

Avenue Auto 
5 SE 82nd Avenue, 

dba Arrow Factors 

AGENDA 

SE Division Street, 6 

Frank Miller 
NW Mill 1 

PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 
GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 

CAROLINE MILLER • DISTRICT 3 COMMISSIONER 
POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 



mULTnOmRH COUnTY OREGOn 
DEPARTMENT OF ENVIRONMENTAL SERVICES 
DIVISION OF PLANNING 
AND DEVELOPMENT 
2115 S.E. MORRISON STREET 
PORTLAND, OREGON 97214 
(503) 248-3047 

Honorable Board of 
Room 605, Multnomah 

SW Fourth Avenue 
Portland, 

RE: Auto Wrecker's License- New 

Avenue Auto Wreckers 
8555 SE Avenue 

C. Denison, 

Dear Commissioners: 

The staff of 
the 

location 

of Business Location 

• 
PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 

GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 
CAROLINE MILLER • DISTRICT 3 COMMISSIONER 

POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

30, 

822.10 and .135. 

DIVISION OF PLANNING AND DEVELOPMENT 

Robert N. Planner 

RNR: 

-Wrecker's 

AN EQUAL OPPORTUNITY EMPLOYER 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

er 3, 1988 

cense 

ion s 

i 
sion 

(503) 255·3600 

t'rle license 
een s i i 

er. 

' 

Mu\tnomah Count'y 
zonmg Oivtslcn 

FRED B. PEARCE 
SHERIFF 

. ' 



1 

2 

3 

APPLICATION FOR BUSINESS CERTIFICATE 
AS A WRECKER OF MOTOR VEHICLES OR SALVAGE POOL OPERATOR 

NOTES: FAILURE TO ACCURATELY COMPLETE THIS FORM WILL CAUSE UNAVOIDABLE DELAY. 
PLEASE TYPE OR PRINT LEGIBLY WITH INK. 
DO NOT SUBMIT THIS APPLICATION WITHOUT YOUR SURETY BOND AND THE REQUIRED FEE. 

ORIGINAL 

RENEWAL 

CERTIFICATE NO:-----

~~~~~~~L---~&-----------------44~~~~~~~~--~~~~~~-+~~~~cL~------~ 

LIST THE ADDRESSES OF ALL ADDITIONAL BUSINESS LOCATIONS. A SEPARATE APPLICATION FORM MUST BE ~AI<vrr-r.r­
ADDITIONAL LOCATIONS IN A DIFFERENT CITY. 

FOR ANY 

4 
STREET ADDRESS CITY ZIP CODE COUNTY TELEPHONE 

5 
STREET ADDRESS CITY ZIP CODE COUNTY TELEPHONE 

6
1-C::-:-Hc-::Ec:-C:-:-K-::-OR""'G"""A:-:-N:-:-:IZ""A""'TI'""O:-:-N-::T:-::YP::c:E-:-: -----------+.IF:-:C;;;-:O::-:R::::P-=o=-RA'""T:::IO:::-:N-:-,-:-:LI-::::ST""'T=H-:-::E:-::S:=T-:-:AT:::l:E:-:-U-:-:-N:-:::D""'ER=--:-:-W77HO""'S""E::-:LA-:-:-:-W~B=:-U:-:::S"""lN;;:::E=-:SS"'I"'S-::IN-;;C::-::O:;!;Rc:::PO::;;:R""'A:-:;T;;::;E::cD:-.........j 

0 INDIVIDUAL PARTNERSHIP CORPORATION 

LIST NAME AND RESIDENCE ADDRESS OF ALL INDIVIDUAL OWNERS, PARTNERS OR PRINCIPAL CORPORATE OFFICERS 

7 
8~~~~~~~~-T<~~~~fs 

9 

10 hR~E~S~ID~ENWC~E~A~DmD~RaES~S;-----------------~Cffi~-----------~SST.TA~T~E-------iZ~~~----------~ 

11 
NAME TITLE DATE OF BIRTH 

~~~~~~~-----------------+.~:-:--------------~~=--------+~~~-----------~ 

12 
RESIDENCEADDRESS CITY STATE 

13 THE DIMENSIONS OF THE PROPERTY ON WHICH THE BUSINESS IS LGCATED ARE----- ft. X _____ ft. 

14 

15 

16 

I CERTIFY THAT I AM THE APPLICANT OR AN AUTHORIZED REPRESENTATIVE AND THAT ALL INFORMATION ON THIS APPLICATION IS 
ACCURATE AND TRUE. I ALSO CERTIFY THAT THE RIGHT OF WAY OF ANY HIGHWAY ADJACENT TO THE LISTED ABOVE IS USED 
FOR ACCESS TO THE PREMISES AND PUBLIC PARKING. 

~~~~~~~~~~~~~~~--------~L-~~~~----~~~~--~~~~~ 

~--~~~L-~~--~~~------~~~~~~4U~~~~~~~ 

APPROVAL: I CERTIFY THAT THE GOVERNING BODY OF THE CITY 

A) APPROVED THE APPLICANT AS BEING SUITABLE TO ESTABLISH, MAINTAIN OR OPERATE A WRECKING YARD OR BUSINESS 
(ORIGINAL APPLICATIONS ONLY). 

B) DETERMINED THAT THE LOCATION OR PROPOSED LOCATION MEETS THE REQUIREMENTS FOR LOCATION UNDER OREGON 
REVISED STATUTE 822.110. 

C) THAT THE LOCATION DOES NOT VIOLATE ANY PROHIBITION UNDER OREGON REVISED STATUTE 822.135. 

D) APPROVED THE LOCATION AND DETERMINED THAT THE LOCATION COMPLIES WITH ANY REGULATIONS ADOPTED BY THE 
. JURISDICTION UNDER OREGON REVISED STATUTE 822.140. 

I ALSO CERTIFY THAT I AM AUTHORIZED TO SIGN THIS API"UC;ATION AND AS EVIDENCE OF SUCH AUTHORITY DO AFFIX HEREON THE 
SEAL OR STAMP OF THE CITY OR COUNTY. I FEE: $54.00 I 

PLACE STAMP OR SEAL HERE 

--by STATE PI'IIHTING 



r-------------------------------~ ~---- ~- ~~~-~-~ 



mULTnOmRH COUnTY OREGOn 
DEPARTMENT OF ENVIRONMENTAL SERVICES 
DIVISION OF PLANNING 
AND DEVELOPMENT 
2115 S.E. MORRISON STREET 
PORTLAND, OREGON 97214 
(503) 248-3047 

Honorable Board of County Commissioners 
Room 605, Multnomah County Courthouse 
1021 SW Fourth Avenue 
Portland, Oregon 97204 

RE: Auto s License -

Raymond Beal 
Arrow Factors Company 

SE Division Street, 97236 

Approval of Business 

Dear 

BOARD OF COUNTY COMMISSIONERS 
GLADYS McCOY • CHAIR OF THE BOARD 

PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 
GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 

CAROLINE MILLER • DISTRICT 3 COMMISSIONER 
POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

November 15, 

The staff of the Division of and Development respectfully recommends 
that the above license be approved, based upon that they 
location requirements for same as in ORS 822.10 and .135. 

Sincerely, 

~:ZN OF PLANNING AND DEVELOPMENT 

Robert N. Hall, Senior Planner 

RNH: 1204L 

's License 

AN EQUAL OPPORTUNITY EMPLOYER 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

c 
Planning 

Sergeant Ed 
Intelligence Unit 

November 8., 

Office 
zoning 

ion in this matter. 

(503) 255-3600 

license 
• 

FRED B. PEARCE 
SHERIFF 



1 

2 

3 

APPLICATION FOR BUSINESS CERTIFICATE 
AS A WRECKER OF MOTOR VEHICLES OR SALVAGE POOL OPERATOR 

NOTES: FAILURE TO ACCURATELY COMPLETE THIS FORM WILL CAUSE UNAVOIDABLE DELAY. 
PLEASE TYPE OR PRINT LEGIBLY WITH INK. 
DO NOT SUBMIT THIS APPLICATION WITHOUT YOUR SURETY BOND AND THE REQUIRED FEE. 

NAME (CORPORATION AND/OR ASSUMED BUSINESS NAME) 

ARROW FACTORS COMPANY 
MAIN BUSINESS LOCATION (STREET AND NUMBER) CITY ZIP CODE 

13231 S.E. DIVISION STREET PORTLAND 97236 
MAILING ADDRESS CITY STATE 

P.O. BOX 16857 PORTLAND OR 

D ORIGINAL 

(!]RENEWAL 

CERTIFICATE NO: c235£ 
BUSINESS TELEPHONE 

(503) 760-4401 
COUNTY 

MULTNOMAH 
ZIP CODE 

97216-,0857 
LIST THE ADDRESSES OF ALL ADDITIONAL BUSINESS LOCATIONS. A SEPARATE APPLICATION FORM MUST BE COMPLETED FOR ANY 
ADDITIONAL LOCATIONS IN A DIFFERENT CITY. 

4 
STREET ADDRESS CITY IPCODE COUNTY TELEPHONE 

5 
STREET ADDRESS CITY ZIP CODE COUNTY TELEPHONE 

6 []I CORPORATION 

CHECK ORGANIZATION TYPE: 

INDIVIDUAL 0 PARTNERSHIP 

IF CORPORATION, LIST THE STATE UNDER WHOSE LAW BUSINESS IS INCORPORATED: 

OREGON 

LIST NAME AND RESIDENCE ADDRESS OF ALL INDIVIDUAL OWNERS, PARTNERS OR PRINCIPAL CORPORATE OFFICERS 

7 
NAME 

HAROLD BEAL 
DATE OF BIRTH 

10-22-30 
STATE 

666-3300 

8 
RESIDENCE ADDRESS 

23535 N.E. GLISAN STREET OR 
NAME 

9 RAYMOND BEAL 
DATE OF BIRTH 

05/17/52 

13 THE DIMENSIONS OF THE PROPERTY ON WHICH THE BUSINESS IS LOCATED ARE _____ ft. X _____ ft. 

I CERTIFY THAT I AM THE APPLICANT OR AN AUTHORIZED REPRESENTATIVE AND THAT ALL INFORMATION ON THIS APPLICATION IS 
ACCURATE AND TRUE. I ALSO CERTIFY THAT THE RIGHT OF WAY OF ANY HIGHWAY ADJACENT TO THE LOCATION($) LISTED ABOVE IS USED 
FOR ACCESS TO THE PREMISES AND PUBLIC PARKING. 

NAME 

14 RAYMOND BEAL 
TITLE 

rA~D~D~RE~S~S~.C~IT=Y~.S~T~A=TE~.~zi=P~CO~D~E~----------------~--~--~~~~~~ 

15 2071 N.W. 15TH CT. - OREGON- 97030 
~~~~~~~~~~--~~~~~~~~~~~~------~~ 

16 APPROVAL: I CERTIFY THAT THE GOVERNING BODY OF THE CITY 

A) APPROVED THE APPLICANT AS BEING SUITABLE TO ESTABLISH, MAINTAIN OR OPERATE A WRECKING YARD OR BUSINESS 
(ORIGINAL APPLICATIONS ONLY). 

B) DETERMINED THAT THE LOCATION OR PROPOSED LOCATION MEETS THE REQUIREMENTS FOR LOCATION UNDER OREGON 
REVISED STATUTE 822.110. 

C) DETERMINED THAT THE LOCATION DOES NOT VIOLATE ANY PROHIBITION UNDER OREGON REVISED STATUTE 822.135. 

D) APPROVED THE LOCATION AND DETERMINED THAT THE LOCATION COMPLIES WITH ANY REGULATIONS ADOPTED BY THE 
JURISDICTION UNDER OREGON REVISED STATUTE 822.140. 

I ALSO CERTIFY THAT I AM AUTHORIZED TO SIGN THIS APPLICATION AND AS EVIDENCE OF SUCH AUTHORITY DO AFFIX HEREON THE 
SEAL OR STAMP OF THE CITY OR COUNTY. 

PLACE STAMP OR SEAL HERE 

735-373 (7 ·Sil) 

I FEE: $54.00 I 
SUBMIT APPLICATION AND SURETY 
BOND, WITH ALL REQUIRED FEES 
AND SIGNATURES TO: 

BUSINESS LICENSING UNIT 
1905 LANA AVE. NE 
SALEM, OR 97314·2350 

Pr-l:!y STATE Pf!INTlNG 



mULTnOmRH COUnTY OREGOn 
DEPARTMENT OF ENVIRONMENTAL SERVICES 
DIVISION OF PLANNING 
AND DEVELOPMENT 
2115 S.E. MORRISON STREET 
PORTLAND, OREGON 97214 
(503) 248-3047 

Honorable Board of County Commissioners 
Room 605, Multnomah County Courthouse 
1021 SW Fourth Avenue 
Portland, Oregon 97204 

RE: Auto Wrecker's License - New 

Frank Miller 
15015 NW Mill Road, 97231 

Recommend: Approval of Business Location 

Dear Commissioners: 

PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 
GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 

CAROLINE MILLER • DISTRICT 3 COMMISSIONER 
POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

November 10, 1988 

The staff of the Division of Planning and Development respectfully recommends that the 
above license be approved, based upon findings that they satisfy the location require­
ments for same as contained in ORS 822.10 and .135. 

Sincerely, 

C~JON OF PLANNING AND DEVELOPMENT 

Robert N. Hall, Senior Planner 

RNH:sec 

Enclosure - Wrecker's License 

AN EQUAL OPPORTUNITY EMPLOYER 



Multnomah County 
SherifFs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

aron C 
anning 

for your t 

' 
si 

Development Division 

ion t is er 

(503) 255-3600 

ant 

ense 

FRED B. PEARCE 
SHERIFF 

A 



SURETY BOND 

-· . 
.., FAILURE TO ACCURATELY COMPLETE THIS FORM WILL CAUSE UNAVOIDABLE DELAY. 

"" 
BOND NO.: ---'~ ........ .L.L.--

KNOW ALL MEN BY THESE PRESENTS: 

DOINGBUSINESSAS ________________________ -=~======~~~=-------------------------

HAVING PRINCIPAL PLACE OF BUSINESS AT _l_S_O_l_5_NW __ M_i_l_l_R_d~=::::-==-=-===-===----''---O_r __ 9 __ 7_2_3_1_ 

A CORPORATION ORGANIZED AND EXISTING UNDER AND BY VIRTUE OF THE LAWS OF THE STATE OF Washington , 
AND AUTHORIZED TO TRANSACT A SURETY BUSINESS IN THE STATE OF OREGON, AS SURETY, ARE HELD AND FIRMLY 
BOUND UNTO THE STATE OF OREGON IN THE PENAL SUM OF $2,000.00 FOR THE PAYMENT OF WHICH WE HEREBY BIND 
OURSELVES, OUR RESPECTIVE SUCCESSORS AND ASSIGNS, JOINTLY AND SEVERALLY, FIRMLY BY THESE PRESENTS. 

THE CONDITION OF THIS OBLIGATION IS SUCH THAT, WHEN THE ABOVE NAMED PRINCIPAL HAS BEEN ISSUED A CERTIFI­
CATE TO CONDUCT, IN THIS STATE, A BUSINESS WRECKING, DISMANTLING AND SUBSTANTIALLY ALTERING THE FORM OF 
VEHICLES, SAID PRINCIPAL SHALL CONDUCT SUCH BUSINESS WITHOUT FRAUD OR FRAUDULENT REPRESENTATION, AND 
WITHOUT VIOLATION OF ANY OF THE PROVISIONS OF THE OREGON VEHICLE CODE SPECIFIED IN ORS 822.120(2), THEN AND 
IN THAT EVENT THIS OBLIGATION TO BE VOID, OTHERWISE TO REMAIN IN FULL FORCE AND EFFECT UNLESS CANCELLED 
PURSUANT TO ORS 743.755. 

ANY ALTERATION VOIDS THIS BON£? 

IN WITNESS WHEREOF, THE SAID PRINCIPAL AND SAID SURETY HAVE EACH CAUSED THESE PRESENTS TO BE EXECUTED 
BY ITS AUTHORIZED REPRESENTATIVE OR REPRESENTATIVES AND THE SURETY CORPORATE SEAL TO BE HEREUNTO 
AFFIXED THIS DAY OF October 19 ..BlL. 

SUR 'S AGENT OR REPRESENTATIVE MUST COMPLETE THIS SECTION. 

IN THE EVENT A PROBLEM ARISES CONCERNING THIS BOND, CONTACT: 

NAME TELEPHONE 

Contractors Bonding & Ins.·co. 232-4000 
ADDRESS 

PO Box 12053 

Portland, Or 97212 

*APPROVED BY ATIORNEY GENERAL'S OFFICE 9/10/85 

Attorney-in-Fact 
TITLE 

PLACE SURETY SEAL BELOW 



SURETY BOND 

FAILURE TO ACCURATELY COMPLETE THIS FORM WILL CAUSE UNAVOIDABLE DELAY. 

KNOW ALL MEN BY 

DOINGBUSINESSAS ________________________ ~~D8L~~WAE~N0------------------------

HAVING PRINCIPAL PLACE OF BUSINESS AT _1_5_0_1_5 _____ --:-:=;:::::;:;-=-::=:-:::::-:~=---=---__;_.:.,_,_.::..;:;:;._ 

A CORPORATION ORGANIZED AND EXISTING UNDER AND BY VIRTUE OF THE LAWS OF THE STATE OF -V1ratH'hl~:ft-eH:-• 
AND AUTHORIZED TO TRANSACT A SURETY BUSINESS IN THE STATE OF AS 
BOUND UNTO THE STATE OF OREGON IN THE PENAL SUM OF FOR THE PAYMENT OF WHICH WE HEREBY BIND 

OUR RESPECTIVE SUCCESSORS AND JOINTLY AND FIRMLY BY THESE PRESENTS. 

THE CONDITION OF THIS OBLIGATION IS SUCH THAT, WHEN THE ABOVE NAMED PRINCIPAL HAS BEEN ISSUED A CERTIFI­
CATE TO CONDUCT, IN THIS A BUSINESS DISMANTLING AND SUBSTANTIALLY ALTERING THE FORM OF 
VEHICLES, SAID PRINCIPAL SHALL CONDUCT SUCH BUSINESS WITHOUT FRAUD OR FRAUDULENT AND 
WITHOUT VIOLATION OF ANY OF THE PROVISIONS OF THE OREGON VEHICLE CODE SPECIFIED IN ORS THEN AND 
IN THAT EVENT THIS OBLIGATION TO BE VOID, OTHERWISE TO REMAIN IN FULL FORCE AND EFFECT UNLESS CANCELLED 
PURSUANT TO ORS 743.755. 

THIS BOND IS EFFECTIVE ----=---1_19 ~AND EXPIRES ___.:~~~==.__.:3~1=-.19 ~ 

ANY ALTERATION VOIDS THIS BOND 
' 

IN WITNESS THE SAID PRINCIPAL AND SAID SURETY HAVE EACH CAUSED THESE PRESENTS TO BE EXECUTED 
BY ITS AUTHORIZED REPRESENTATIVE OR REPRESENTATIVES AND THE SURETY CORPORATE SEAL TO BE HEREUNTO 
AFFIXED THIS DAY OF 19 

Attorney-in-Fact 
TITLE 

PLACE SURETY SEAL BELOW 

IN THE EVENT A PROBLEM ARISES CONCERNING THIS CONTACT: 

PO Box 12053 

97212 

*APPROVED BY ATTORNEY GENERAL'S OFFICE 9/10/85 



APPLICATION FOR BUSINESS CERTIFICATE 
AS A WRECKER OF MOTOR VEHICLES OR SALVAGE POOL OPERATOR 

NOTES: FAILURE TO ACCURATELY COMPLETE THIS FORM WILL CAUSE UNAVOIDABLE DELAY. 
PLEASE TYPE OR PRINT LEGIBLY WITH INK. 
DO NOT SUBMIT THIS APPLICATION WITHOUT YOUR SURETY BOND AND THE REQUIRED FEE. 

D ORIGINAL 

D RENEWAL 

1 
NAME (CORPORATION AND/OR ASSUMED BUSINESS NAME) 

2 

3 
~~~~~~~~--~~~~--~~------~~ 

LIST THE ADDRESSES OF ALL ADDITIONAL BUSINESS LOCATIONS. A SEPARATE APPLICATION FORM MUST BE 
ADDITIONAL LOCATIONS IN A DIFFERENT CITY. 

4 
STREET ADDRESS CITY ZIP CODE COUNTY TELEPHONE 

5 
CITY ZIP CODE COUNTY TELEPHONE 

CORPORATION 6 
CHECK ORGANIZATION TYPE: 

PARTNERSHIP 

IF CORPORATION, LIST THE STATE UNDER WHOSE LAW BUSINESS IS INCORPORATED: 

7 
~~~~~~~~~~~----------~----~~~--~~~------~~~----~'-~~~~~~~~~~-4 

8 

9 

10 
~R~E~SI~D~EN~C~E~A~D7D~RE~S~S------------------------~~C~ITY~--------------~~S~T7.AT=E~-------H~~~------------~ 

11 
RN~A7M~E==================================~T~IT~LE~==============~D~A:TE~O=F~B~I:RT~H7===~~~~==~~~====~ 

12 
RESIDENCE ADDRESS CITY STATE 

13 THE DIMENSIONS OF THE PROPERTY ON WHICH THE BUSINESS IS LOCATED ARE _____ ft. X _____ ft. 

14 

15 

16 

I CERTIFY THAT I AM THE APPLICANT OR AN AUTHORIZED REPRESENTATIVE AND THAT ALL INFORMATION ON THIS APPLICATION IS 
ACCURATE AND TRUE. I ALSO CERTIFY THAT THE RIGHT OF WAY OF ANY HIGHWAY ADJACENT TO THE LOCATION(S) LISTED ABOVE IS USED 
FOR ACCESS TO THE PREMISES AND PUBLIC PARKING. 

~~~~~~~~~~-=~~----------~----~~~~~~~~--------~~-L~ 

L-~~~~--~~~~~~----~~~C:LW~~~~~~_u~~~~~~~------~~~~--~ 

APPROVAL: I CERTIFY THAT THE GOVERNING BODY OF THE CITY 

A) APPROVED THE APPLICANT AS BEING SUITABLE TO ESTABLISH, MAINTAIN OR OPERATE A WRECKING YARD OR BUSINESS 
l0R.IGII'4AL APPLICATIONS 

B) DETERMINED THAT THE LOCATION OR PROPOSED LOCATION MEETS THE REQUIREMENTS FOR LOCATION UNDER OREGON 
REVISED STATUTE 822.110. 

C) DETERMINED THAT THE LOCATION DOES NOT VIOLATE ANY PROHIBITION UNDER OREGON REVISED STATUTE 822.135. 
D) APPROVED THE LOCATION AND DETERMINED THAT THE LOCATION COMPLIES WITH ANY REGULATIONS ADOPTED BY THE 

JURISDICTION UNDER OREGON REVISED STATUTE 822.140. 

I ALSO CERTIFY THAT I AM AUTHORIZED TO SIGN THIS APPLICATION AND AS EVIDENCE OF SUCH AUTHORITY DO AFFIX HEREON THE 
SEAL OR STAMP OF THE CITY OR COUNTY. 

PLACE STAMP OR SE'AL HERE 

I FEE: $54.00 .I 
SUBMIT APPLICATION AND SURETY 

WITH ALL REQUIRED FEES 
NAME TITLE 

17~~~~~~~------~~~~~~~~ 
AND TO: 

BUSINESS LICENSING UNIT 
1905 LANA AVE. NE 
SALEM, OR 97314·2350 18 

L_~~~~~~~~~z=----~----~~~~----~ 
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Procedure II 
Page 3 

(For Clerk'• 
Heetlng Date 
AgendA No. 

REQUEST FOR PLACEMENT ON THE AGENDA 

Subject: ________________________ __ 

Informal Only*------~----~------­
(Date) 

Formal Only Ll/24/88 
--~--~~--~-----------(Date) 

DEPARTMENT Environmental Services 

CONTACT cec1le Pitts TELEPHONE 2~8-5000 --------------------------------
*NAME(s) OF PERSON HAKINC PRESENTATION TO BOARD Jane Burda/Cec~i~le~P~it~t~s ______________ __ 

BRIEF SUHMARY Should include other alternatives explored, lf applicable, and clear state-
ment o{ rationale for the ion requested. 

Budget Modification Reclassification of Finance Technician to 
Administrative Spec Management Analyst to Finance Specialist2in 
the Community Progra~. Reclasses are to be tunded with 

sav 

(IF ADDITIONAL SPACE IS NEEDED, PLEASE USE REVERSE SIDE) 

ACTION REQUESTED: 

·0 INFORMATION ONLY 0 PRELIMINARY APPROVAL 0 POLICY DIRECTION 

INDICATE THE ESTIMATED TIME NEEDED ON AGENDA 5 minutes ---------------------------
IMPACT: 

PERSONNEL 

GJ FISCAL/BUDGETARY 

Other 

SIGNATURES: 

DEPARTMENT HEAD. ELECTED OFFICIAL, or COUNTY 

COUNTY COUNSEL (Ordinances, Resolutions, Agreements, Contract 

AJ!PB.OV.AL 

OTHER=---,=-~~~---=~~~--~------~--~~-----------------------------------­
(Purchaetng, Pac111t1ee Hanageaent, etc.) 

NOTE: If requeeting unaniaoue coneent, etate eituation requiring eaergency action on back. 

1984 



.. . 



-------------~'' '~-~~' 

i, 

I •, 

BUDGET MODIFICATION NO. 

(For Clerk's Use) 

DEPARTMENT -=~~~~~=-~~~~----­
CONTACT 
*NAME(s OF PERSON MAKING PRESENTATION 

(to assist in preparing a descr ion for the printed 

Reclassification of Finance Technician to Administrative 
to Finance ist in the Community 

and 
Grant 

it increase? money come from? 
is reduced? Attach additional information if you need more space.) 

PERSONNEL CHANGES ARE SHOWN IN DETAIL ON THE ATTACHED SHEET 

Reclassification of Finance Technician to Administrative 
t to Finance istzin the Communi 

Reclasses are to be funded with savings. 

3. REVENUE IMPACT revenues 

ist 1 and 
Development Grant 

There is no revenue 
an unfilled position. 

dur this fiscal year due to salary sav from 

After this modification 



EXPENDITURE 
TRANSACT! ON E B ( J GM [ ] TRANSACTION DATE ACCOUNTING PERIOD BUDGET FY 

DOCUMENT 
NJMBER 

---------- ------
Organi- Reporting 

Action Fund Agency zation Activity Category Object 

I 

I 

I 

Current 
Amount 

Revised 
Amount 

ll/l//l////l/1 1/lll//l/////l/////l/l/l////l/l/l/ll/ll////l////l/l///ll//l/// 

--Change 
Increase Sub-
(Decrease) Total Descrfptfon 

TOTAL EXPENDITURE CHANGE 

TRANSACTION RB [ ] GM [ ] TRANSACTION DATE ACCOUNTING PERIOD BUDGET FY ----- -----
Organf- Reportfng Revenue DOCUMENT 

NJMBER Action Fund Agency zati oo Actfvfty Category Source 
Current 
Pmount 

Revised 
Amount 

I 

IIIII//, 1/l/lll//lll//lll//lll//1111/llll//lllllllllll/lllllll/lll//lllllll// 
TOTAL REVENUE CHANGE l/1/l/l/l//lll//llll/l/l///l////llll/lll//ll///lll///ll/lllll/11/llllllllllll 

Boilerplate 3C/0328C 

0 

--Change 
Increase Sub-
(Decrease) Total Description 

TOTAL REVENUE CHANGE 

• 



PERSONNEL DETAIL FOR BUD MOD NO. 

5. on full year basis even this 
action affects only a part of the fiscal year.) 

Increase POSITION TITLE Increase Increase Increase 

1 Administrative ist 1 5500 ,360 
5550 ,100 

(.3) Analyst 9,584) 5500 (~2,421) <$13,291) 
5550 ( 1,286) 

\. 

.3 Finance ist 2 4 9,872 5500 ,494 $13,660 
5550 ,294 

TOTAL CHANGE (ANNUALIZED) 41,374 $385 $1 t 7 59 

6. (calculate costs or sav that will take 
should in the actual dollar amounts 

I u r r 
!Full Time Positions, BASE PAY TOTAL 
Part-Time, Overtime, anation of Increase Increase Increase 

lor remium (Decrease) (Decrease) (Decrease) 

l ( • 7 5) (Finance Tech l) <$18,071) 5500 (~4,565) 
5500 ( 3,052) ($25,688) 

• 7 5 Adminstrati ve ,886 I 5500 0 
ist 1 I 5550 ,731 

( • 22 5) <$7,188) l 5500 ,816) 
5550 964) ($9,968) 

.225 Finance ist 2 $ 7,404 5500 0 
5550 ,244 

Total $ 1,031 88 ,319 

17C 



I . 

BUOOET IDDIFICATION DES 1/=7 APPROVED. 

R-3 

11/22/88 

,_ a;.
2 

PLEASE SIGN & RETURN THIS RECEIPT TO COMMISSIONERS OFFICE 
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DATE SUBMITTED _ 1_11 ____ _ (For Cler~' 
Meeting Da 
Agenda No. 

REQUEST FOR PLACEMENT ON THE AGENDA 

s 
Subject: 

Planning Functional Committee 

--------------------------
Formal Only 11/22/88 

--------~--~-----------(Date) 

General Services Planning and Budget DEPARTMENT ______________________________ DIVISION. _______________________________ _ 

CONTACT John Cronise TELEPHONE 248-3616 ----------------------------------
Jack Horner, John Cronise 

*NAME(s) OF PERSON MAKING PRESENTATION TO BOARD ----------------
BRIEF SUMMARY Should include other alternatives explored, if applicable, and clear state­
ment of rationale for the action requested. 

to the five Functional Committees. 

(IF ADDITIONAL SPACE IS NEEDED, PLEASE USE REVERSE SIDE) 

ACTION REQUESTED: 

0 INFORMATION ONLY 0 PRELIMINARY APPROVAL 0 POLICY DIREC'l!JPN 
"(-;:!!' 

INDICATE THE ESTIMATED TIME NEEDED ON AGENDA 10 minutes ---------------------------
IMPACT: 

PERSONNEL 

0 FISCAL/BUDGETARY 

(] ·General Fund 

Other --------
SIGNATURES: 

APPROVAL 

BUDGET / PERSONNEL ------------------------------~------------------------------
COUNTY COUNSEL (Ordinances, Resolutions, Agreements, Contrac 

OTHER~~--~--~----~~~~~----------~~----------------------------------
(Purchasing, Facilities Management, etc.) 

NOTE: If requesting unanimous consent, state situation requiring emergency action on back. 

1984 



mULTnOmRH COUnTY OREGOn 

BOARD OF COUNTY COMMISSIONERS 
GLADYS MCCOY, CHAIR 

DEPARTMENT OF GENERAL SERVICES 
PORTLAND BUILDING 
1120 SW FIFTH, 14TH FLOOR 
PORTLAND, OR 97204-1934 

OFFICE OF THE DIRECTOR 
PLANNING AND BUDGET 
COUNTY COUNSEL 
EMPLOYEE SERVICES 
FINANCE 

PAULINE ANDERSON 
POLLY CASTERLINE 
GRETCHEN KAFOURY 
CAROLINE MILLER 

TO: 

FROM: 

DATE: 

SUBJECT: 

(503) 248-3300 LABOR RELATIONS 

M E M 0 R A N D U M 

Board of Commissioners 

Jack Horner. Budget and Planning Director 

November 22, 1988 

Functional Committee Appointments 

The following names are being presented today for confirmation to the 
appropriate Strategic Planning Functional Committees. 

Kurt Engelstad- Justice Services Functional Committee 

Linda Crum - Human Services Functional Committee 

Nancy Loughmiller- Environmental Services Functional Committee 

AN FOliAI OPPORT\INITY FMPI OYFR 

(503) 248-3303 
(503) 248-3883 
(503) 248-3138 
(503) 248-5015 
(503) 248-3312 
(503) 248-5135 



MULTNOMAH COUNTY - STRATEGIC PLANNING 

HUMAN SERVICES FUNCTIONAL 
COMMITTEE 

1. Pauline Anderson 
2. Jeff Lewf s 
3. Doug Montgomery 
4. Lorraine Santo~ 
5. Tom Xe ll'lka l:J 
6. Duane Zus sy 
7. Linda Crum 

ENVIRONMENTAL SERVICES 
FUNCTIONAL COMMITTEE 

1. Polly Casterline 
2. Sheila Driscoll 
3. Dick. Feeney 
4. Nancy Loughmiller 
5. Ed Washington 
6. Paul Yarborough 
7. Vacant 

GENERAL GOVERNMENT FUNCTIONAL 
COMMITTEE 

1. Phyllis Cole 
2. Bud Farm 
3. Terry McCall 
4. Gladys McCoy 
5. Caroline Miller 
6. Vacant 
7. Vacant 

4046F 

STRATEGIC PLANNING 
FUNCTIONAL COMMITTEE 

COMMITTEE MEMBERS 
November 22, 1988 

JUSTICE SERVICES FUNCTIONAL 
COMMITTEE 

1. John Angell 
2. Pat Brothers 
3. Gretchen Kafoury 
4. Fred Pearce 
5. Tanna Reynolds 
6. Roosevelt Robinson 
7. Mik.e Schrunk. 
8. Gary Pearlstein 
9. Kurt Engelstad 

SUPPORT SERVICES FUNCTIONAL 
COMMITTEE 

1. Linda Alexander 
2. Rick. Bauman 
3. Paul Eisenberg 
4. John Frewing 
5. Robert Gaudin 
6. Thomas Wright 
7. Vacant 
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BUDGET MODIFICATION NO. -~HS~-- (For Clerk's Use} Meeting Date: 
Agenda No.: 

SUGGESTED AGENDA TITLE (To assist in preparing a description for the printed agenda 

Budget Modification DHS 18 requests an increased appropriation of $61,875 for 
.Pass Through, Health Division, to reflect increased funding from the State 
Health Division for AIDS Minority Outreach. 

(ESTIMATED Til1E NEEDED ON THE AGENDA 
=========================================================================================== 

2. DESCRIPTION OF MODIFICATION (Explain the changes this bud mod makes. What budget does 
it increase? What do changes accomplish? Where does the money come from? What budget 
is reduced? Attach additional information if you need more space.) 

[ ] PERSONNEL CHANGES ARE SHOWN IN DETAIL ON THE ATTACHED SHEET 

The Board on November 10 approved. a Health Division budget modification which 
made changes to the Division budget based on a revision to the State 
Health Division revenue agreement. One of the chang~s was a reduction of 
size of the AIDS Minority Outreach grant to $38,125. This was the amount the 
County was expected to receive from the State for contracts scheduled to end 
on November 30. At that time the indicated that the County should expect 
no further funding this f year. 

Since then the Health Division has received a letter from the State committing 
to an additional $61,875 for AIDS Minority Outreach. This addition will bring 
the total for 1988-89 to $100,000. This change will be incorporated on the next 
State modification, which is due in December. However, to allow 
the at the two contract , IRCO OCHA, to cont without 

Division the to consider the AIDS Outreach 
time. Approval will allow Division to process contract 

December 1. 

3. REVENUE IMPACT (Explain revenues being changed and the reason 

Minority Outreach by $61,875. 
Transfer from GF to F/S by $433. 

reimbursement revenue from F/S to GF BY 

4. CONTINGENCY STATUS (To be completed by Finance/Budget.) 

ore this modification (as of 



~.~~.~u~;;>ACTION EB [ ] GM [ ] 

TRANSACTION EB [ ] GM [ ) 

--- - - --------------------------------~------------------------------~---------~, 
DATE-----

DATE----- ACCOUNTING PERIOD 

1 -, 
1 

···:-----~ 1 

------1 
.• ... ::--1 , 
::=---1 

BUDGET FISCAL YEAR 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 

1 
l 



EXPENDITURE TRANSACTION EB [ J GM [ ] TRANSACTION DATE -----

TRANSACTION EB [ J GM [ ] TRANSACTION DATE -----

Document Revene Current Revised 

ACCOUNTING PERIOD 

ACCOUN~ING PERIOD 

Change 
Increase 

I, 

f 

BUDGET FISCAL YEAR 

BUDGET FISCAL YEAR 



mULTnOmRH COUnTY OREGOn 

DEPARTMENT OF HUMAN SERVICES 
HEALTH DIVISION 
426 S.W. STARK STREET, 8TH FLOOR 
PORTLAND, OREGON 97204 
(503) 248-3674 

TO: 

VIA: 

FROM: tor 

GLADYS McCOY • CHAIR OF THE BOARD 
PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 

GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 
CAROLINE MILLER • DISTRICT 3 COMMISSIONER 

POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

DATE: November 14, 1988 

SUBJECT: f to 

AN EQUAL OPPORTUNITY EMPLOYER 





NEll GOLDSCHMIDT 
GOVERNOR 

Department of Human Resources 

HEALTH DIVISION 
1400 SW 5th AVENUE, PORTLAND, OREGON 97201 VOICE: 229-5792 

TDD-NONVOICE: (503) 229-5497 

November 4, 1988 

.Jeanne Gould 
HIV Program Manager 
Multnomah County Department of Human Services 
426 SW Stark 
Portland, OR 97204 

Dear .Jeanne: 

This letter is to express our intent to extend the current 
AIDS Minority Outreach grant through .June 30, 1989. This will 
increase the total grant for AIDS Minority Outreach from 
$38,125 to $100,000 for fiscal year 1988-89. 

Sincerely, 

7? ~ IJ./1/1 !' tllvv ~ 
Robert o. McAlister, PhD 
HIV Program Manager 
HIV Program 

CH:ROM:md 

AN EQUAL OPPORTUNITY EMPLOYER 

Mailing Address: P.O. Box 231, Portland, OR 97207 
Emergency Phone Voice (503) 229-5599- TDD-Nonvolce (503) 252-7978 
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b . Ordinance establishing planning groups Su )ect: 
------------------------for use of Service 

lnfcr.ma.l Only*---~-:--r----­
(Date) 

Formal Only Funds Nov. 10, 1988 
(Date) 

DEPARn~ County Chair 
D~ION~---------------------------

248-3308 CX2N:rAC:r ·• Barbara S. Donin ~E 

~-------------------------- ----------------------------
~(s) OF ~ MAKDC P.RE:SfNJ'ATlal "J.. B:lARD:----------------
BRIEF~ Should include other altematives e,quored, if applicable, and clear state­
ment of rat~<nale for the action requested. 

~ ) 

Ordinance 
the Board 
and admin 

establishing planning groups to make ~~commendations .to 
of County Commissioners regarding , distr 

rat the Youth Gang Funds for North and 
Portland 

(IF ADDr.r.IOW.. SPACE IS NEEDED, PlEASE USE REVERSE SID£) 

ACTIQ'-l RfXXJESTED: 

o.· nlFOaf'ft\Tlaf rx:t 0 Hta.nmwtr APPECNAL o· POLIO' DIRfrl'IQf • 0 
Da>ICATE "1.11E ESl'Il'ATm TIME NEEDfD CE JIGENDa\ -----------"""':.>: 
IMPACT: ~· 

D.~IN£L 
o~ 

0 General Fund. -
0 Other 

N 

-------
SIQWI'URES: 

DEPAR11Errr Hf'.N), EtECrm OPFICIAL., « ClXJN1Y a:HtiSSIQf£R:~:l:!~~...!:...:=::~'4----
emx:tl'/~ I 

CXlJN'.r:t CXXltJSEL (Ordinances, ResalutiCII'IS, Agreements, 

OI'HE:R 
--~(Pu~r~cni.~as~~ng~,-~fac~1~1~t~1es~~~~~em~~~n~t-.~e~tc~.~-----*""":~--~~_J~L_---------------

lf aiQ\Iesting unani.J.aaus ccnsent, state situaticn requiring flllllU1Jency acticn on bad:. 

(8/84). 

--- _j 



as 

to 

' 



to 



1.) 
2.) 
3.) 
4.) 
5.) 
6.) 
7.) 
8.) 
9.) 
10.) 
11.) 
12.) 
13.) 
14.) 
15.) 

16.) 
17.) 
18.) 
19.) 
20.) 
21.) . 
22.) 
23.) 
24.) 
25.) 
26.) 
27.) 
28.) 
29.) 
30.) 
31.) 
32.) 
33.) 

Boredom 
Distrust of government 
Lack of hope 
Lack of security 
Outsiders causing troub 
Lack of job skills 
Child care needs 
Eviction of B.A.'s needed 
Don't trust 
Inaccessibility to stores/services 

PROBLEMS 

Attitudes that 'living in Villa is transitioning 
Labeling of residents as "Vil 
Low self-esteem 
Poor living 
Lack of from HAP housing repairs - slow 

Abused women 

Abused & 
Youth have no 
Lack of skills to deal 
Quality of schools - poor 
Elderly lack of mobility/isolated/friends don't visit 
Fear 
Pol slow response 
Lack of citizen involvement 
Poor/low income lack resources 
Apathy/lack of 

of socialization 1 
No recreation 
Substance abuse 
One-parent families concentration 
No role models - everyone in the same boat 
Prostitution 



Pr1estley 
im 1d1ng 

_ \ ~teve Tt111nghast 
~ ~oe Andrus 
~ John McGaw 

Lesley Unthank. 
Paul Keenam 
Lee Jenk.1ns 
Tom Thomas 
R1chard Stowell 
Pat McChesney 
Sharon K1dder 
Glorfa A. McClendon 
Sh1rley R. Orr 
Conn1e Leben 
leland Block. 
Joanne fuller 
Magg1e Gareau 
Dav\d Pump 
Vada Gr1msrud 

Diane Feldt 
Ken Thompson 

D1ane Ruminski 

0068J 

HAP Ptld 97213 
Mult . 
Mult Co. Sheriff 
HAP 
HAP Res1dent Aide 
City Park.s 
Bureau of Park.s 
Park. Bureau 
N.E. ASD 10 N. RUSSElL Ptld. 
N.E. ASD 
MCHSD 
State Employment D1v1s1on 
Mult. Co. Health Div. 
Mult. Co. Health Div. 
Mult. Co. Health D1v. 
Mult. Co. Juvenile Just. Dtv. 
Mu-1 t. Co. Jusitce Services 
Mult. Co. Dept. Human Serv. 
Mult. Co. Social Services 
Crtme Prevention Coord. N. Ptld 
2410 N. Lombard. Ptld. 97217 
N. Portland YSC 
Columbia Boys & Girls Club 
7602 N. Emerald 
Mu1t Co. Health v. 
N. P. Clinic 

1 
255-3600 
255-5919 
286-1159 
289-2414 
796-6878 
289-2414 
248-5470 
248-5470 
248-5055 
280-6004 
248-5055 
248-5055 
248-5055 
248-3977 
248-5374 
248-3782 
248-3691 
248-4098 

285-0627 
289-8803 

248-5304 

-----~-------------- ~f.J- ?Js­
---Ji6'!- ~V'Y? 



BOARD OF COUNTY COMMISSIONERS 
ROOM 605, COUNTY COURTHOUSE 
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SUPPLEMENTAL AGENDA TUESDAY, NOVEMBER 22, 1988 

THE FOLLOWING WILL BE CONSIDERED BY UNANIMOUS NSENT: 

In the Matter of the ratification of an agreement with 
State Department of Human Resources for loan of computer to 
access client information for dependen cases 

R-8 Liquor license renewal applications submit d by the 
Sheriff with recommendation of approval: DISPENSER/CLASS A: 
Biff's Seafood Restaurant, 12840 SE Stark. RESTRAUNT: Pizza 
Baron, 2604 SE 122nd; Round Table Pizza, 15920 SE Division. 
RETAIL MALT BEVE GE: King's Wild vern, 13350 SE well. 
P KAGE STORE: Best Buys Food Market, 14220 SE Stark; 
Cracker Bar Grocery, 15005 NW Sauvie Island Rd.; Safewa 
Store #382, 3527 SE 122nd; Quick Shop Minit Mart #22, 174 
SE Stark; 7-Eleven Food Store #14500, 11220 SE well 

loan of coiDDuter 
information 

ion 
cases 

8 To meet licen~e termination deadlines 



FULL COPY OF CONTRACT AVAILABLE FROM CLERK OF BCC. 
DATE SUP.MITTED (For Cler~'s Use) 
" ~ -~::::::;;:::::z=:::::::::-- Meeting Date ------------­

Agenda No. --------
FOR PLACEMENT ON THE AGENDA 

Children's Services Division 

(Date) 
Formal Only ________ ~--~-------------

(Date) 

DEPARTMENT Human Services DIVISION Juvenile Justice 

CONIACT _____ H_a_r_o_l_d_O_g_b_u_r~~~----------------- TELEPHONE_24_8_-_3_4_6_o ________________________ _ 

*NAME(s) OF PERSON MAKING PRESENTATION TO EOARD Duane Zussy 
~-----------------------

BRIEF SUMMAaY Should include other Alternatives explored, if applicable, and clear state­
ment of rationale for the action requested. 
This agreement will enable Juvenile Court Coqnselors to access client information 
through the State Department of Human Resources Computer System at no to 
Multnomah County. 

Emergency - to expedite the loan a computer from the Human 
to share information on dependency cases 

{IF ADDITIONAL SPACE IS NEEDED, PLEASE USE £!VERSE SIDE) 

ACTION EEQUES'!ED: 

0 IRFOEM.Al'ION ONLY 0 Pll.ELIMINARY APPROV AI. 0 POLICY DIR!CTION 

INDICA.'XE THE ESTIMATED TIME NEEDED ON AGENDA -----------

'IMPACT: 

PERSONNEL 

D FISCAL/BUDGETARY 

D General Fund 

Other --------
SIGNATURES: 

OTHER 

Division 

.APPROVAL 

--~=-~~~--~--~~~~~------------~------------------------------------{Purchasing, Facilities Management, etc.) 

NOTE: If requesting unanimous consent, state situation requiring emergency action on back. 

1984 



mULTnOmRH COUnTY OREGOn 

DEPARTMENT OF HUMAN SERVICES 
JUVENILE JUSTICE DIVISION 
1401 N.E 68th 
PORTLAND, OREGON 97213 
(503) 248-3460 

no 

GLADYS McCOY • CHAIR OF THE BOARD 
PAULINE ANDERSON " DISTRICT 1 COMMISSIONER 

GRETCHEN KAFOURY " DISTRICT 2 COMMISSIONER 
CAROLINE MILLER • DISTRICT 3 COMMISSIONER 

POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

AN EQUAL OPPORTUNITY EMPLOYER 



PO 92 

TYPE I 
0 Professional Services under $10,000 
0 Revenue 
0 Grant Funding 
~ Intergovernmental Agreement 

Amendment# 

MUL TNOMAH COUNTY OREGON 

CONTRACT APPROVAL FORM 
(See instructions on reverse side) 

TYPE II 

0 Professional Services over $10,000 (RFP, Exemption) 
0 PCRB Contract 
0 Maintenance Agreement 
0 Licensing Agreement 

Amendment # to Contract # -----------~ 
(Original Contract Amount--------- (Original Contract Amount -------

Contact Person Harold Ogbur~n~-----

Description of Contract Children's Services Division contract will enable Juvenile Court 
Counselors to fac:Ui tate &cc:~ss to_diJ;m:t__c_onfidentiaLinformation_through_DepartmenLHuman_ 
Resources computer. 

RFP/BID rr------- Date of RFP/BI Date of Exemption ------------

R d F M E FBE P eviewe or o B 0 art1c1pat1on c ontractor 1s 0 MBE FBE 0 

Contractor Name Children's Services Divisior 
Mailing Address 815 NE Davis 

Portland, OR 97232 
Phone 
Employer I D# or SS# Payment Terms 

10/17/88 
0 Lump Sum ~ N/A 

Effective Date 0 Monthly ~ 

Open End o Other !l; 
Termination Date Contract 

Total Amount of Agreement$ @ 0 Requirements contract-requisition required 
Purchase Order No. 

Required Signatures: 

Department Date _________________ ___ 

Purchasing Date __________________ ___ 

(Type II Contracts Only) 

County Counsel __________________ _ 

Budget Date ______________ ___ 

County Executive/Sheriff _____ _ Date __________________ ___ 

TRANSACTION I ,, 

I I 
PO lm m d d Y Yl ACCOUNTING lm mY Y IBUOGETI Y y I 

ACTOON -coDE p10 
AGENCY 

DATE I I I I I PERIOD I I FV 
0 Original Entry (E) 

I DAd)ustment (M) 
VENDOR CODE VENDOR NAME 

TOTAL. 

I I I I I I I I I I I AMOUNT $ 
I 

L.INE CONTRACT ·-~ .. - \JBJECT 
SUB REPT INC/ 

NO. NUMBER 
FUND ZATION I"''- I lVI OBJ CATEG DESCRIPTION AMOUNT DEC 

IND 

$ I 
$ I 

.' $ 
I 

$ I 



I. Purpose 

Intergovernmental 
Agreement Between 

Children's Services Division 
and 

Multnomah County Juvenile Court Department 
for 

Access to CSD Transactions 
through the DHR Computer 

This agreement is entered into by the Children's Services Division 
(CSD) and Multnomah County Juvenile Department (MCJD) to facilitate 
access by Multnomah County Juvenile Department to Children's Services 
data stored on the Department of Human Resources (DHR) computer, for 
lawful purposes connected with the administration of programs. 

II. Objective 

To document the means by which MCJD may make automated inquiries to 
the CSD data base. 

III. Access 

Designated MCJD staff will use an individual password and assigned 
security classification to access CSD data. At this time, access is 
limited to the followiong transactions: 

* ICDT Name Search 
* ICDB Basic Case Information 
* ICDF Court Records 
* ICDG Plan Information 
* ICDH Plan/Service Information 
* ICDI Service Information ,,,,.., 
* ICDK Individual Information 
* ICDP PL 96-272 Review Information 
* ICDR Child's Information Sheet 
* ICDS Service History 
* IJDM JCS Movement History 
* IJDX JCS Commitment 

IV. Confidentiality and Disclosure 

Records contained in the CSD data base are confidential and may not be 
disclosed, except as specifically authorized by CSD. Accordingly, the 
MCJD agrees: 

A. To strictly enforce the confidentiality of CSD data. 

B. To restrict access to records to those required to administer 
programs which.share clients with CSD. 

C. To refer all requests for other information to CSD. 



' . 
Agreement Between CSD and MCJD 
for Access to CSD Transactions through DHR Computer 
Page 2 

V. Equipment 

MCJD is responsible for operation of terminals, printers, and data 
lines. CSD is responsible for maintenance of equipment and 
coordinating access to its files by the MCJD with DHR. 

VI. Coordination 

CSD and the MCJD will each designate a staff person to act as 
liaison. These staff will coordinate all issues associated with this 
agreement. 

VII. Duration 

A. This agreement becomes effective on October 17, 1988, and will 
remain in force until cancelled by one or'more of the parties. 

B. This agreement is subjected to cancellation by any of the parties 
upon 30 days' written notice. 

SIGNATURES 

Multnomah County Juvenile Department 

Approved as to Form: 

Laurence Kressel 
County Council for 
Multnomah County, Oregon 

By ---------------------------

9007T/CB/lj/10-3-88 
rev 10-31-88/CL/lj 

By 

Bill Thomas, Administrator 
Children's Services Division 

~"''Ik 

Contractor Federal I.D. No. 

--------------------------------



THE FOLLOWING 
a) Meet 
b) Exec 
c) Othe 

KOIN Channel 6 

KGti' Channel 8 

KATU · Channel 2 

KPTV Channel 12 

KEX 1190 A.M. 

KSGO 1520 A.M. 

KXL 750 A.M. 

KGW 62 A.M. 

K-103 FM 

KXYQ - 105 

OREGOlHAN 

GRESHAM OUTLOOK 

SKANNER 

CABLE 

PRESS LIST 

THIS DATE REGARDING: 

Signed 

243-6614 Assignment Desk 

226-5111 Assignment Desk 

2 4260 Assignment Desk 

222-9921 News V' 
2 929 

News Desk 

231-0750 Newsroom/Message 

226-5095 News Desk 

643-5103/ewsroom 

226-6731 

221-8566 Harry Bodine 

665-2181 

287-3562 

667-7636 

Mazza. 



SUPPLEMEN L AGENDA TUESDAY, NOVEMBER 22, 1988 

THE FOLLOWING WILL BE CONSIDERED BY UNANIMOUS CONSENT: 

R-7 In the Matter of the ratification of an agreement with 
State Depar nt of Human Resources for loan of computer to 
access client information for dependen cases 

Liquor license renewal applications submitted by the 
Sheriff with recommendation of approval: DISPENSER/CLASS A: 
Biff's Seafood Restaurant, 12840 SE Stark. RESTRAUNT: Pizza 
Baron, 2604 SE 122nd; Round Table Pizza, 15920 SE Division. 
RETAIL MALT BEVE GE: King's Wild Tavern, 13350 SE well. 
P KAGE STORE: Best B s Food Market, 14220 SE Stark; 
Cracker Bar Groce , 15005 NW Sauvie Island Rd.; Safewa 
Store #382, 3527 SE 122nd; Quick Shop Minit Mart #22, 174 
SE Stark; 7-Eleven Food Store #14500, 11220 SE well 

7 

8 meet 



DAtE SUBKlttED ------- (For Clerk's Uae) 
Meettna Date 
Agenda Ro. ------

I.EQUESt FOR. PLACEMENt ON THE AGENDA 

Sub jec:t :_---.,L.._I Q....,U...-O..._R ....;L_I_C_EN_S_E_S __ _ 
• 

Formal Only 12-1-88 
--~~~(~D-a~te~)~.------------

Informal Only*---~--=---­
(Date) 

DEPA.lltMENT....__S_h_e_r_i_ff_'_s_O_f_fl_·c_e ______ DIVISION:_. _____________ _ 

CONTACT;.__~S~gt~;.,:.-=.:Ed:::!.......!.:H~a~us::..!:a~f~us::!.-______ TELEPHONE ___ 25_5_-_36_0_0 ________ _ 

*NAKE(a) OF PEI.SON MAltiNG PI.ESENtAtlOit to !OA.llD Sally Anders.:::.o.:.:.,n _________ _ 

BRIEF SUMMARY Should include other alternatives explored, if applicable, and clear state­
ment of rationale for the action requested. 
Application for a DISPENSER CLASS A 1icense the Biff's Seafood Restaurant, 12840 
Stark; applicant Ronald H. Gustafson with recommendation for approval. 
Application for a RESTAURANT license renewal for the Pizza Baron, 2604 122nd; applicants 
vJilliam A. and Laurie B. Dayton with recommendation for approval. 
Application for a .RETAIL MALT BEVERAGE license renewal for the King's Wild Tavern, 13350 
SE Powell; applicants Mary r~axine and LeRoy Lewis t·~aes with recommendation for approval. 

. (IF ADDitiONAL SPACE IS NEEDED, PLEASE USE I.EVEI.SE SIDE). 

ActiON REQUEStED: 

0 INFORMAtiON ONLY 0 PRELIMINA.llY APPROVAL 0 

~:;';;? 

POLICY DIREctiON 

INDICATE THE EStiMAtED TIME NEEDED ON AGENDA ---.::.C.,_,ON_,S=-=E""'N_,_T...:.A"'""G ... E ..... N""'DA_,__ __ 

IMPAct: 

PERSONNEL 

0 FISCAL/BUDGETARY 

0 General Fund 

Other -------
SIGNATURES: 

BUl:>GET / PERSONNEL--------------..!.'-------------

COUNTY COUNSEL (Ordinances, llesolutiona, Aareementa, Contracts) ___________ _ 

OTHER--~~~--.~--.~~~~~-------------------~---------------------------------------------
(Purchasing, Fac:ilitiea Management. etc:.) 

( NOTE: If requesting unanimous c:onaent, atate situation requiring emergency action on back. 

1984 



ahCounty 

12240 N.E. GliSAN ST., PORTlAND, OREGON 97230 

MEMORANDUM 

TO: 

FROM: 

DATE: 

BOARD OF COUNTY COMMISSIONERS 

FRED B. PEARCE~ ... j} 4 
Sheriff ~~ 

November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

255--3600 

Attached is the Dispensor Class A liquor license renewal for the Biff's 
Seafood Restaurant. 12840 SE Stark, Portland, Oregon. The applicant(s) Ronald 
H. Gustafson have no criminal record and I recommend that the application be 
approved. 

FBP I tj bll685N 

Attachment 



OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

BIFFS SEAFOOD RESTARUANT INC 
BIFFS SEAFOOD RESTAURANT 
12840 SE STARK 
PORTLAND OR 97233 

DA-0004 
BIFFS SE.I\FOOD RESTARUAMT INC 

GUSTAFSON RONALD 

BIFFS SEAFOOD RESTAURANT 
12840 SE STARK 
POl:t'l'LANIJ OR 

*Is Server Education designee(s), indicated by *T* above, correct? 

** If no, who is your new designee? ----------------------------------------------- SS# 

1. Please list a daytime phone number in case we need more information ~~~~~~~~-----· 
2. Were you or anyone else who holds a financial interest in these premises of any crime. 

violation or infraction of any law during the past year? (DO MOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR WHICH A 
OF $50.00 OR LESS WAS IMPOSED). 

YES, PLEASE GIVE NAME OF IMDIVIDUAL(S) :-----------------------------------

3. Will anyone share in the profits who is not a licensee? 

If yes, please give name(s) and explain:----------------------------------------------------------------------------------------------
4. Did you make any significant changes in operation during the past year that you have not reported to the 

such as changes in menu. hours of operation. or remodeling? 
YES IF YES. 

A. AVERAGE MONTHLY ALCOHOLIC BEVERAGE SALES 
(INCLUDE BEER. WINE & DISTILLED SPIRITS): 

B. 
c. 
D. 

AVERAGE MONTHLY FOOD SALES: 
AVERAGE MONTHLY TOTAL SALES (ADD A+B): 
PERCENT OF FOOD TO TOTAL SALES 
(DIVIDE B BY C): 

+ 

Remember: Round to the NEAREST DOLLAR. 

Example: (Actual) 

(Rounded) 

The OLCC must your complete renewal application no later than 12-31-88, or you must pay an additional 
fee of $100.00 You may take your application to the nearest OLCC office. if your mailed application might not 
reach the Portland Office by the cut-off date. 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME PRINT YOUR NAME 

SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O. B. SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 
**NOTICE** All employees who serve or sell alcoholic beverages MUST have a valid Service Permit. 

Form 84545-A Rev (10-88) 



tnomahCoun 
ce 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 255·3600 

TO: BOARD OF COUNTY COMMI lONERS 

FROM: FRED B. PEARC~,;ttJ. "· f~ f/! 
Sheri ~ 

DATE: November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

Attached is the Restaurant liquor license renewal for the Pizza Baron, 2604 
122nd, Portland, Oregon. The applicant<s> William A. Dayton and Laurie B. 
Dayton have no significant criminal record and I recommend that the 
application be approved. 

FBP/tjbll685N 

Attachment 

B. 
SHERIFF 



421-205 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

R RESTAURANT 
SERVER EDUCATION 

lNCOMPLETE APPLICATION. YOUR LICENSE EXPIRES DECEMBER 31. 1988. 

2. 

3. 

DAYTON LORI D 
PIZZA BARON 
2604 SE 122ND 
PORTlAND OR 97236 

Were you or anyone else who holds a financial interest in 

DAYTON LORI D 
DAYTON WILLIAM A 
PIZZA BARON INC 

PIZZA BARON 
2604 SE 122ND 
i•ORTLAND OR 

violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS 
OF $50.00 OR LESS WAS IMPOSED). 

PLEASE GIVE NAME OF INDIVIDUAL(S): ___________________________________________________________ ____ 

OFFENSE DATE 

4. Did you make any significant changes in operation during the past year that you have not reported to the OLCC. 
hours of operation. or remodeling? 

The OLCC must ~~~~your complete renewal application no later than 12-31-68, or you must pay an additional 
fee of $50.00. You may take your application to the nearest OLCC office. if your mailed application might not 
reach the Portland Office by the cut-off date. 

SOCIAL SECURITY NUMBER D.O.B. 

recommends that this license be 

If a licensee is not available. another 
signature. 

**NOTICE** All employees who serve or sell alcoholic beverages MUST have a valid Service Permit. 

Form 845·15-C Rev (10-88) 



"--~"----------------------------------------, 

ltnomah County B. 
SHERIFF 

12240 N.E. GliSAN OREGON 97230 255-3800 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE ~ B./(1- · · -~ 
Sheriff ,-.. ~ ~' 

DATE: November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

Attached is the Retail Malt Beverage liquor license renewal for the King's 
Wild Tavern, 13550 SE Powell, Portland, Oregon. The applicant(s) Mary Maxine 
Maes and LeRoy Lewis Maes have no criminal record and I recommend that the 
application be approved. 

FBP /tj b/1685N 

Attachment 



421-201 .. 
OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

INCOMPLETE APPLICATION. YOOR LICENSE EXPIRES DECEMBER 3I, 1988. 

MAES LEROY LOUIS MAES LEROY LOUIS 
KING'S WILD TAVERN MAES MARY MAXINE 
13550 SE POWELL BLVD 
PORTLAND OR 97236 

KING'S WILD TAVERN 
13550 SE POWELL BLVD 
PORTLAND OR 

1. Please list a daytime phone number in case we need more information --~~~--~--~--L-
2. Were you or anyone else who holds a financial interest in of any 

3. 

4. 

violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR 
OF $50.00 OR LESS WAS IMPOSED). 

IF YES, PLEASE GIVE NAME OF INDIVIDUAL(S) 

significant changes in operation during the past year that you have not reported to the OLCC. 
hours of operation, or remodeling? 

The OLCC must your complete renewal application no later than 12-31-88, or you must pay an additional 
fee of $50.00. You may take your application to the nearest OLCC office, if your mailed application might not 
reach the Portland Office by the cut-off date. 

TITLE OF 

If a licensee is not available, another 
signature. 

YOUR NAME 

SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O. B. 
**NOTICE** All employees who serve or sell alcoholic beverages MUST have a valid Service Permit 

Form 84545-C Rev (10-88) 



DATE SUBMITTED------- (For Cler~·· Uae) 
Meettna Date -----­
Asenda Ro. -------

I!QU!ST FOit PLACEMENT ON DIE .AGENDA 

Subject: LIQUOR LICENSES 

Infor.al Only*---~--:----­
(Date) 

Fox-..1 Only. __ l_l_-_24_--::8-::-8-.......--=-----­
(Date) -

DEPARTKENT. __ S_h_e_r_if_f_•_s_O_f_f_i_ce ______ DIVISION:,__ _____________ _ 

CONTAcr. __ Sg::..t_._Ed_H_a_us_a_f_u_s _______ TELEPHONE __ 2_5_5_-_36_0_0 ________ _ 

*NAKE(a) OF PEISON MAKING PltESENTATION TO BOARD Sally Anderson ---------------------
BRIEF SUMMARY Should include other alternative• explored, if applicable, and clear atate-­
ment of rationale for the action requested. 

SEE REVERSE SIDE 

(IF ADDITIONAL SPACE IS NEEDED, PLEASE USE lEVElS! SIDE) 

ACTION REQUESTED: 

0 INFOR.KATION ONLY 0 PRELIKINAIY APPROVAL 0 POLICY DIRECTION 

INDICATE THE ESTIMATED TIME NEEDED ON .AGENDA _ _.C...,.OLUNI.>LS~o..~EN.uT~AGid.loE...uNw.:.DAu..-__ _ 

IMPACT: 

PERSONNEL 

0 FISCAL/BUDGETARY 

0 General Fund 

Other -------

SIGNATURES: 

DEPARTMENT HEAD, ELECTED OFFICIAL, or COUNTY COMMISSIO,.....,.IIIIillillll 

N 

BUDGET / PEISONNEL --------------..!..--------------
COUNTY COUNSEL (Ordinances, lteaolutiona, A&reementl, Contracts) __________ _ 

OTHEit~-=~~~~~~~~~~--------~~---~----------------------------------(Purehaain&, Faeilitiea Manasement, etc:.) 

( NOTE: If requeatina unanimoua conaent, atate aituation requirina emersency action on back. 

1984 



Application for a PACKAGE STORE license renewal for the Best Buys Food 
Market, 14220 SE Stark; applicants M.H. and Norsama Shahabzdah with 
recommendation for approval. 

Application f6r a PACKAGE STORE license renewal for the Cracker Barrel 
Grocery, 15005 NW Sauvie Island Rd; applicants Yom Kae Mun and Yom Chong Su with 
recommendation for approval. 

Application for a PACKAGE STORE license renewal for the Safeway Store, #382, 
3527 122; applicant R.M. McKenzie with recommendation for approval. 

Application for a RESTAURANT license renewal for the Round Table Pizza, 
15920 SE Division; applicant James K. Claborn with recommendation for approval. 

Application for a PACKAGE STORE license renewal for the Quick Shop t~init ~1art 
#22, 17424 SE Stark; applicants Donald D. and Mary J. Sparr with recommendation 
for approval. 

Application for a PACRAGE STORE license renewal for the 7-Eleven Food Store 
#14500; 11220 SE Powell; applicants John M. and Sara E. Smith and Eileen~­
Terry with recommendation for approval. 



l mah 

12240 N.E. GI..ISAN ST., PORTLAND, OREGON 97230 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: ~ 

DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

Attached is the package store llquor license /renewal for the Best Buys Food 
Market, 14220 SE Stark, Portland, Oregon. The applicant<s> M.H. Shahabzadah 
and Norsama Shahabzadah have no criminal record and I recommend that the 
application be approved. 

EH/ejl/1668N 

Attachment 

SHERIFF 



421-203 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 PORTLAND, OREGON 97222 PHONE 1·800-452-6522 

SHAHABZADAH MH 
BEST BUYS FOOD MARKET 

14220 SE STARK 
PORTLAND OR 97233 

SHARABZADAH MH 

SHAHABZADAH NORSAMA 

BEST BUYS FOOD MARKET 
14220 SE STARK 
PORTI,AND OR 

1. Please list a daytime phone number in case we need more information 

,1989 

2. Were you or anyone else who holds a financial interest in these premises of any crime, 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR 
PINE OR BAIL FORFEITURE OF $50.00 OR LESS WAS IMPOSED). 

--··-------- ··--..,a.....- IF YES. PLEASE GIVE NAME OF INDIVIDUAL(S) :--------------------

3. Will anyone share in the profits who is not a licensee? YES ____ ··--~~ 

If yes, please give name(s) and explain:------------------------------------------------------------------

re•~P,v~ your complete renewal application no later than 12-09-88, or you must pay an additional 
IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88, the additional fee increases to $20.00. You 

The OLCC must 
fee of $12.50. 
may take your application to the nearest OLCC office. if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

OF 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME PRINT YOUR NAME 

SIGNATURE DATE SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O. B. SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 

Form 84545-F Rev (12-87) 



--------------------~-~~-·~ --

omahCoun 
Sheri 

12240 N.E. GI.ISAN ST., PORTI..ANO, OREGON 97230 

MEMORANDUM 

TO: 

FROM: 

DATE: 

BOARD OF COUNTY COMMISSIONERS 

FRED B. PEARCE -J.. ... __ j 1112 L)~tlt A. ~. a J 
Sheriff ~~D· 1\.....--~k.,., 

November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

0 SHERIFf 

Attached is the package store liquor license renewal for the Cracker Barrel 
Grocery 15005 NH Sauvie Island Road, Portland, Oregon. The applicant<s> Yom 
Kae Mun and Yom Chong Su have no criminal record and I recommend that the 
application be approved. 

EH/ ej 111668N 

Attachment 



421-203 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

ll*l•l!I•!•I:JiJM«•:;tp111Mifl£1f41QQ!IiQII•)fl311!5:•:'*!'''!13ii!JhillliWI•MJ•l!lll•lii!J•l§iP!III•'£1 I 1iWti1¢f§ltiM!!1Wf¥11•1§fWi111 

YOM Mli: HUN 

CRACKER BAR.REL GROCERY 

15005 NW SAUVIE ISLAND RD 
PORTLAND OR 97231 

YOM KAE HUN 

YOM CHONG SU 

CRACKER BAR.REL GROCERY 

15005 NW SAUVIE ISLAND RD 
PORTLAND OR 

1. Please list a daytime phone number in case we need more information 

2. Were you or anyone else who holds a financial interest in these 

violation or of any law during the past year? 
vrn>OO'T""m"' OF $50.00 OR LESS WAS IMPOSED). 

--··--- •• ___ .!:___ IF YES. PLEASE GIVE NAME OF INDIVIDUAL(S) :---------------------

3. Will anyone share in the profits who is not a licensee? 
If yes, please give name(s) and explain: __________________________________________________________ ___ 

The OLCC must your complete renewal application no later than 12-09-88. or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88, the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office. if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITLE OF 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME 

SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 

Form 84545-F Rev (12-87) 



TO: 

FROM: 

DATE: 

12240 N.E. GI.ISAN ST., PORTLAND, OREGON 97230 

BOARD OF COUNTY COMMISSIONERS 

FRED B. PEARCE~., 1A .t1 Ill 
Sheriff ~£;)· 

November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

Attached is the package s liquor license renewal for the Safeway Store, 

SHERIFF 

#382, 3527 122, Portland, Oregon. The applicant<s> R. M. McKenzie have no 
criminal record and I recommend that the application be approved. 

EH/jzi1675N 
Attachment 



OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

PS PACKAGE STORE 

I!M~itl!lil•ltt•l•l•l§iQ!IIW11f~11i.1pp11!illhl¢MIQI17MHW211fMIIBQIQfMI*M~ItJill@iMI•l§IQIIIQifl ti*'M'•'*'•li81•@•i1§ 
s: ~ ·; ' t:O t," ' 

SAFEWAY STORES. INCORPORATED 
16300 SE EVELYN STREET 
PO BOX 523 
CLACKAMAS. OR 97015 

SAFEWAY STORES, INCORPORATED 

SAFEWAY STORE #382 
3527 SE 122ND 
PORTLAND OR 

1. Please list a daytime phone number in case we need more information: 

.J~:~ 
r::-. 

97236 

2. Were you or anyone else who holds a financial interest in these premises of 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATION$ 

ITURE OF $50.00 OR LESS WAS IMPOSED). 
IF YES, PLEASE GIVE NAME OF INDIVIDUAL(S): ______________________________ __ 

DATE 

3. Will anyone share in the profits who is not a licensee? 

If yes. please give name(s) and ~A.~~a~u ----------------------------------------------------------------------

MAIL 

The OLCC must your complete renewal application no later than 12-09-88. or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88. the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office. if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITI.R OF ST~ 

If a licensee is not available, another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME PRINT YOUR NAME 

SIGNATURE DATE SIGNATURE 

SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER 



Mul omah ty 

12240 N.E. GUSAN ST., OREGON 97230 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE'""'l---..., ..l J. ~ .DaA • ~ It /W 
Sheriff /1 ~........,...,. O. f ~' 

DATE: November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

SHERIFF 

255·3600 

Attached is the restaurant liquor license renewal for the Round Table Pizza, 
15920 SE Division, Portland, Oregon. The applicant(s) James K. Claborn have 
no criminal record and I recommend that the application be approved. 

EH/jz/1675N 

Attachment 



421-205 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 PORTLAND, OREGON 97222 PHONE 1-800-452-6522 1989 

INCOMPLETE APPLICATION. YOUR LICENSE EXPIRES DECEMBER 31, 1988. 

CLABORN ENTERPRISES LTD 
ROUND TABLE PIZZA 
15920 SE DIVISION 
PORTLAND OR 97236 

CLABORN ENTERPRISES LTD 

CLABORN JAMES K 

ROUND TABLE PIZZA 
15920 SE DIVISION 
PORTLAND OR 

*Is Server Education designee(s). indicated by *T* above, correct? 
** If no, who is your new designee? 

1. Please list a daytime phone number in case we need more information 
2. Were you or anyone else who holds a financial interest in 

violation or infraction of any law during the past year? 
OF $50.00 OR LESS WAS IMPOSED). 

9'7236 

IF YES, PLEASE GIVE NAME OF INDIVIDUAL($)=------------· 

3. 

4. Did you make any significant changes in operation during the past year that you have not reported to the OLCC. 
such as changes in menu, hours of operation, or remodeling? 
YES IF YES. 

The OLCC must your complete renewal application no later than 12-31-88, or you must pay an additional 
fee of $50.00. You may take your application to the nearest OLCC office. if your mailed application might not 
reach the Portland Office by the cut-off date. 

TITLE OF 

If a licensee is not available, another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME PRINT YOUR NAME 

SIGNATURE DATE SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 
**NOTICE** All employees who serve or sell alcoholic beverages MUST have a valid Service Permit. 

Form 84545-C Rev (10-88) 



- ----~-~---~-~~----------------------------. 

TO: 

FROM: 

DATE: 

l omahCoun 
eriff'sO 

12240 III.E. GliSAIII ST., PORTLAND, OREGOIII97230 

BOARD COUNTY COMMISSIONERS 

FRED. B. PEARCE ~U I_ I 4- • "' ~t {_. 
Sher1ff ~~D .. ~il 
November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

SHERIFf 

Attached is the package store liquor license renewal for the Quick Shop Minit 
Mart #22, 17424 SE Stark, Portland, Oregon. The applicant<s> Donald D. and 
Mary J. Sparr have no criminal record and I recommend that the application be 
approved. 

EH/jz/1675N 

Attachment 



421-203 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 PORTLAND. OREGON 97222 PHONE 1-800-452-6522 

SPARR OONALD D 
QUICK SHOP MINIT MART #22 
17424 SE STARK 
PORTLAND OR 91233 

Please list a daytime phone number in case we need more 

SPARR DONALD D 
SPARR MARY J 

QUICK SHOP MINIT MART #22 
17424 SE STARK 
PORTLAND OR 91233 

( 

1989 

2. Were you or anyone else who holds a financial interest in these premises of any crime 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR 

OF $50.00 OR LESS WAS IMPOSED). 

YES, PLEASE GIVE NAME OF INDIVIDUAL(S) :--------------------, 

3. Will anyone share in the profits who is not a licensee? 

If yes, please give name(s) and cA,~··~•'''------------------------------------------------------------

The OLCC must your complete renewal application no later than 12-09-88, or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88, the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office, if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITLE OF 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

PRINT YOUR NAME PRINT YOUR N,l>JIIE 

SIGNATUR.E DATE 

SOCIAL SECURITY NUMBER D.O. B. SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 

Form 84545-F Rev (12-87) 



SUPPLEMEN l AGENDA TUESDAY, NOVEMBER 22, 1988 

THE FOLLOWING WILL BE CONSIDERED BY UNANIMOUS COtlSENT: 

R-7 In the Matter of the ratification of an agreement with 
State Depar ent of Human Resources for loan of computer to 
access client information for depend ncy cases 

R-8 liquor license renewal applications submit d by the 
Sheriff with recommendation of approval: DISPENSER/CLASS A: 
Biff's Seafood Restaurant, 12840 SE Stark. RESTRAUNT: Pizza 
Baron, 2604 SE 122nd; Round Table Pizza, 15920 SE Division. 
RETAIL MALT BEVERAGE: King's Wild Tavern, 13350 SE Powell. 
PACKAGE STO · Best Buys Food Market, 14220 SE Stark; 
Cracker Bar Groce , 15005 NW Sauvie Island Rd.; Safewa 
Store #382, 3527 SE 1 2nd; Quick Shop Minit Mart #22, 174 
SE Stark; 7-Eleven Food Store #14500, 11220 SE well 

7 -



• • FULL COPY OF CONTRACT AVAILABLE FROM CLERK OF BCC. 

DATE SUP.MITTED ------- ~~r-1 
(For Clerk's Use) 
Meeting Date XJ. 1 
Agenda No. tJ<. _ _,...:; ____ _ 

REQUEST FOR PLACEMENT ON THE AGENDA 

Subject: Children~ s Servi'O'es Division 

Informal Only* Formal Only ____ ~---:-------
(Date) (Date) 

DEPARTMENT Human Services DIVISION Juvenile Justice 
~~~~~~~---------------

CONLAC!. ______ H_a_r_o_ld __ O~g~b_u_r-~~---------------- TELEPHONE2_4_8_-_3_4_6_o _____________________ ___ 

*NAME(s) OF PERSON MAKING PRESENtATION TO BOARD Duane Zussy 
~---------------------

BRIEF SUMMARY Should include other alternatives explored, if applicable, and clear state­
ment of rationale for the action requested. 
This agreement will enable Juvenile Court Cou;nselors to access client information 
through the State Department of Human Resources Computer System at no cost to 
Multnomah County. 

(I!' ADDITIONAL SPACE IS NEEDED, PLEASE USE !.EVERSE SIDE) 

AC'!ION XEQUES'XED: 

D INFOR.M.A.TION ONLY 0 PE.ELIHINARY APPROVAL 0 POLICY DIRECTION 

INDICATE THE ESTIMATED TIME NEEDED ON AGENDA --------------------------
IMPAC!: 

PERSONNEL 

D FISCALIBUDGE'IARY 

0 General Fund 

Other --------
SIGNATURES: 

APPROVAL 

DEPAB.l'MENT BEAD, ELECTED OFFICIAL, or COUNTY COMMISSIONER: _____________ _ 

BUDGET I PERSONNEL I 
----------------------------------~------------------------------

COUNTY COUNSEL (Ordinances, Resolutions, Agreements, Contracts) ________________________ __ 

OTHER 
--~=-~~~--~~~~~~~------------~----------------------------------------(Purchasing, Facilities ManagemeQt. etc.) 

NOTE: If requesting unanimous consent, state situation requiring emergency action on back. 



PO 92 ~ r -:::::::>. MULTNOMAH COUNTY OREGON 

CONTRACT APPROVAL FORM 
(See instructions on reverse side) 

TYPE I 

0 Professional Services under $10,000 
0 Revenue 
0 Grant Funding 
IXJ Intergovernmental Agreement 

to Contract # ~~--~---~~---~~ 
(Original Contract Amount---------

TYPE II 

0 Professional Services over $10,000 (RFP, Exemption) 
0 PCRB Contract 
0 Maintenance Agreement 
0 Licensing Agreement 

Amendment # to Contract # ______ _ 
(Original Contract Amount --------

Contact Person Harold Ogbur=n=-------

Description of Contract Children's Services Division contract will enable Juvenile Court 
Counselors to fac:ilitg,~access to cli.sm~onfidential informatiQIL.th:r::ouglLJ:lepartmen1:_Hurnan_ 
Resources computer. 

RFP/BID rr------- Date of RFP/BID ________ Date of Exemption-----------

R . d F MBE FBE P C MBE FBE evtewe or 0 0 artrctpatton ontractor ts 0 0 

Contractor Name Children's Services Divisior 
Mailing Address 815 NE Davis 

Portland, OR 97232 
Phone 
Employer I D# or SS# Payment Terms 

10/17/88 
0 Lump Sum !1: N/A 

Effective Date 0 Monthly !i: 

Open End Contract 0 Other S> 
Termination Date 

Total Amount of Agreement$ ~ 
0 Requirements contract-requisition required 

Purchase Order No. 

Required Signatures: 

Department Date _______________ __ 

Purchasing Date _______________ ___ 

(Type II Contracts Only) 

County Counsel _________________ _ 

Budget Date _________________ ___ 

County Date _________________ ___ 

TRANSACTION I ,, 
I I 

PO lm m d d Y Yl ACCOUNTING I m m Y Y \BUDGET' Y y I ACTOON -cooE p10 
AGENCY 

OATE I I I I I PERIOD I I FY 
0 Original Entry (E) 

I 0Arlltt<tmAnt (M) 
VENDOR CODE VENDOR NAME 

TOTAL 

I I I I l I II I I I AMOUNT $ 
I 

I LINE CONTRACT 
,,....,,., ...... SUB REPT INC/ 

1.JBJECT NO. NUMBER FUND jZATION ~w OBJ CATEG DESCRIPTION AMOUNT DEC 
IND 

$ I 

$ I 
$ 

I 

$ I 



mULTnOmRH COUnTY OREGOn 

DEPARTMENT OF HUMAN SERVICES 
JUVENILE JUSTICE DIVISION 
1401 N.E. 68th 
PORTLAND, OREGON 97213 
(503) 248-3460 

MEMORANDUM 

TO: Gladys McCoy, Chair 
Multnomah County Board 

VIA: Duane Zussy, Director 
Department of Human 

FROI~:<ii]J Harold Ogburn, Director 
Juvenile Justice Division 

DATE: October 31, 1988 

SUBJECT: REQUEST FOR CONTRACT APPROVAL 

BOARD OF COUNTY COMMISSIONERS 
~--- --·~~"·----·-~· ·-------·-··-~--·--~-· "·-· ~·---·-

GLADYS McCOY • CHAIR OF THE BOARD 
PAULINE ANDERSON • DISTRICT 1 COMMISSIONER 

GRETCHEN KAFOURY • DISTRICT 2 COMMISSIONER 
CAROLINE MILLER • DISTRICT 3 COMMISSIONER 

POLLY CASTERLINE • DISTRICT 4 COMMISSIONER 

Recommendation: The Division of Juvenile Justice is recommending County 
Chair's approval of an intergovernmental contract with Children's Services 
Division for Juvenile Court Counselors to facilitate access to client­
confidential information stored on the Department of Human Resources 
computer. Approval of the contract would allow Children's Services Division 
to provide a computer terminal at the Juvenile Justice Division location. 

Background: This agreement goes into effect upon Chair's approval of contract 
and will remain in effect until cancelled by one or more parties. Juvenile 
Justice Division will be responsible for operating terminals, printers, and 
data lines. Children's Services Division will be responsible for coordinating 
access to its files. 

Analysis: There is no financial obligation for Multnomah County in this 
contract. 

0130U/CL/ijm 

AN EQUAL OPPORTUNITY EMPLOYER 



r 
t.. 

DATE SUBMITTED------- (For Clerk'• U•e) 
MeeUna Date 
Asenda Ro. ------

REQUEST POR PLACEMENT ON TBE AGENDA 

Subject : _ _,;;;.L ..... I Q..,U ..... O.-.R_.L_.I_C-..EN_S_E_S __ _ 

Informal Onl7* 
------~--~------(Date) 

Formal OnlJ 12-1-88 
·--~~~(~D-a-t-e)~~------------

DEPAllTKENT.__ __ Sh_e_r_i_f_f_' s_· _O_f_fl_· c_e ______ DIVISIOR:...---------------

CONTACT~_.._....S~g.:.:.t "-" ..::E~d_;H~a:..:::U:.:::.S.:::..a f.:..:U::.::::S:...._ ______ TELEPHONE __ 2_5_5_-3_6_0_0 ________ _ 

*NAKE(a) OF PERSON MAKING PRESENTATIOH TO BOAllD Sally Anders:::.o.:.:.n _________ _ 

BRIEF SUMMARY Should include other alternative• explored, if applicable, and clear atate-­
ment of rationale for the action requested. 
Application for a DISPENSER CLASS A license for the Biff's Seafood Restaurant, 12840 SE 
Stark; applicant Ronald H. Gustafson with recommendation for approval. 
Application for a RESTAURANT license renewal for the Pizza Baron, 2604 SE 122nd; applicants 
William A. and Laurie B. Dayton with recommendation for approval. 
Application for a .RETAIL MALT BEVERAGE license renewal for the King's Wild Tavern, 13350 
SE Powell; applicants Mary Maxine r1aes and LeRoy Lewis ~aes with recommendation for approval. 

. (IF ADDITIONAL SPACE IS NEEDED, PLEASE USE REVERSE SIDE) 

ACTION REQUESTED: 

0 INFORMATION ONLY 0 PRELIMINARY APPROVAL D POLICY DIRECTION 

INDICATE THE ESTIMATED TIME NEEDED ON AGENDA ---...:::.CO~N.:.::S=E=N.._T ....... A...,.G,....E...,.ND ..... A_,___ __ 

IMPACT: 

PERSONNEL 

0 FISCAL/BUDGETARY 

l:J General Fund 

Other -------
SIGNATURES: 

APPROVAL 

DEPA1IKEIIT IIEAil, ELECTED OFFICIAL, or COUNTY fXJKJ:fJ.SSIOilEI:~ 
BUDGET / PERSONNEL I 

COUNTY Q)UNSEL (Ordinance&, Reaolutiona, Asreeaentl, Contract&). ____ .;._ ______ _ 

OTBER.__-=~~~~~~~~~~----~----------~------------------------------------------(Purchaains, Fac111t1ea Manaaement, etc.) 

( MOTE: If requeatins unaniaoua conaent, atate aituation requ1r1na emeraency action on back. 

1984 



f 
i ' 
I 

jr Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE-:::1.. - IJ ,4. t~ _..~ • /,_ .. 
Sheriff r~ ----,&u 

DATE: November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached fs the Dispensor Class A liquor license renewal for the Biff's 
Seafood Restaurant, 12840 SE Stark, Portland, Oregon. The applfcant<s> Ronald 
H. Gustafson have no criminal record and I recommend that the application be 
approved. 

FBP /tjb/1685N 

Attachment 

.· 



f 

Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3100 

TO: BOARD OF COUNTY COMMISSIONERS 

FRet!: ,J.f~ 

DATE: November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached is the Restaurant liquor license renewal for the Pizza Baron, 2604 SE 
122nd, Portland, Oregon. The applicant<s> William A. Dayton and laurie B. 
Dayton have no significant criminal record and I recommend that the 
application be approved. 

FBP/tjb/1685N 

Attachment 

L_- ,. • •• • I I """'' .... _ 
cl.lr7. Ill"" I, 'I 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE ~ B./(1- · --~ 
Sheriff ,- ... ~ ~' 

DATE: November 14, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached is the Retail Malt Beverage 11quor license renewal for the King's 
Wild Tavern, 13550 SE Powell, Portland, Oregon. The applicant<s> Mary Maxine 
Maes and LeRoy Lewis Maes have no criminal record and I recommend that the 
application be approved. 

FBP/tjb/168SN 

Attachment 



, 
DATE SUBMl TTED ------- (For Clerk'• Uae) 

Keettna Date 
Aaenda lfo. ------

I.!QUEST POl PLACEMENT ON llfE AGENDA 

Subject: liQUOR liCENSES 

" Informal Onl~---.,.,._~::----­
(Date) 

Forul ODlJ __ l_l_-2_4_-"'::':88=----::---=----­
(Date) • 

DEP.U.TKEHT...__S_h_e_r_i_ff_'_s_O_ff_i_c_e ______ DIVISION~--------------

CONTAct Sgt. Ed Hausafus TELEPHONE __ 2_5_5_-_36_0_0 ________ _ 

•NAHE(a) OF PERSON MAKING PIESEHTATIO. TO BOAI.D Sally Anderson 
~--------------------------

BRIEF SUMMARY Should include other alternative• explored, lf applicable. and clear atate­
ment of rationale for the action requeated. 

SEE REVERSE SIDE 

(IF ADDITIONAL SPACE IS NEEDED, PLEASE USE lEVERS! SIDE) 

ACTION REQUESTED: 

0 INFORMATION ONLY 

IMPACT: 

PERSONNEL 

0 FISCAL/BUDGETARY 

0 General Fund 

Other 

0 PRELIMINARY APPROVAL 0 

-------
SIGNATURES: 

POLICY DIRECTION APPROVAL 

DEP.U.TMEHT BEAll, ELECTED OFFICIAL, or COUNTY COHMlSSIONE ... ~ .fltft4.ur m/eu 
JU'J)CET I PERSONNEL I 

COUNTY Q)UNSEL (Ordluancea, leaolutiona, .A&reeaenta, Coutracta) ____ ..:;_ _____ _ 

OTHEI._-r-~~~--~~~~--~--~---------=-------------------------------------------(Purcbaalna, Facllltlea Manaaeaent, etc.) 

{ BOTE: If requeatlna unanlaoua conaent, atate altuatlon requlrlna emeraency action on back. 

1984 



' 

Application for a PACKAGE STORE license renewal for the Best Buys Food 
Market, 14220 SE Stark; applicants M.H. and Norsama Shahabzdah with 
recommendation for approval. 

Application for a PACKAGE STORE license renewal for the Cracker Barrel 
Grocery, 15005 NW Sauvie Island Rd; applicants Yom Kae Mun and Yom Chong Su with 
recommendation for approval. 

Application for a PACKAGE STORE license renewal for the Safeway Store, #382, 
3527 SE 122; applicant R.M. McKenzie with recommendation for approval. 

Application for a RESTAURANT license renewal for the Round Table Pizza, 
15920 SE Division; applicant James K. Claborn with recommendation for approval. 

Application for a PACKAGE STORE license renewal for the Quick Shop t~init Mart 
#22, 17424 SE Stark; applicants Donald D. and Mary J. Sparr with recommendation 
for approval. 

Application for a PACKAGE STORE license renewal for the 7-Eleven Food Store 
#14500; 11220 SE Powell; applicants John M. and Sara E. Smith and Eileen M. 
Terry with recommendation for approval. 



Multnomah County 
SherifFs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE~ .. - 11 ~ ,/1.,_, .... A 
Sheriff rl AJUil-l,). I~ 

DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

(503) 255-3600 

FRED B. PEARCE 
SHERIFF 

Attached 1s the package store liquor license renewal for the Best Buys Food 
Market, 14220 SE Stark, Portland. Oregon. The applicant<s> M.H. Shahabzadah 
and Norsama Shahabzadah have no criminal record and I recommend that the 
application be approved. 

EH/ejl/1668N 

Attachment 



, Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

MEMORANDUM 

TO: 

FROM: 

DATE: 

BOARD OF COUNTY COMMISSIONERS 

FRED B. PEARCE -1_ ... __ I 12 ~Pill ~ ~ 
11 

J 
Sheriff ,..-::r~ 0• 1'--~ &...,.., 

November 8. 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

(503) 255-3600 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the Cracker Barrel 
Grocery 15005 NW Sauvie Island Road, Portland, Oregon. The applicant<s> Yom 
Kae Mun and Yom Chong Su have no criminal record and I recommend that the 
application be approved. 

EH/ejl/1668N 

Attachment 



, Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE'!l,...~ 11 ~ J /)_ __ - -' 
Sheriff ~£;)· ~~~ 

DATE: November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the Safeway Store, 
#382, 3527 SE 122, Portland, Oregon. The applicant<s> R. M. McKenzie have no 
criminal record and I recommend that the application be approved. 

EH/jz/1675N 
Attachment 



t Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE~""(.,.( ~ _ ~ ~~A .. " 11 /W 
Sheriff ,-1 """' ----- O. f ~' 

DATE: November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

(503) 255-3600 

FRED B. PEARCE 
SHERIFF 

Attached 1s the restaurant liquor license renewal for the Round Table Pizza, 
15920 SE Division, Portland, Oregon. The applicant<s> James K. Claborn have 
no criminal record and I recommend that the application be approved. 

EH/jz/1675N 

Attachment 

\ 



~------------------""---~~ 

Multnomah County 
Sherifrs Office 

TO: 

FROM: 

DATE: 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

BOARD OF COUNTY COMMISSIONERS 

FRED B. PEARCE-::J,-U 1.. I IJ.._ .. li ,. {_, 

Sheriff ~~D .. ~~ 
November 10, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

(503) 255-3800 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the Quick Shop Minit 
Mart #22, 17424 SE Stark, Portland, Oregon. The applicant<s> Donald D. and 
Mary J. Sparr have no criminal record and I recommend that the application be 
approved. 

EH/jzi1675N 

Attachment 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE -:1.. ~ :-k ~. p~ {J 
Sheriff ,:r~~ P "'/• 

DATE: November 8. 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached ts the package store liquor license renewal for the 7-Eleven Food 
Store #14500, 11220 SE Powell, Portland. Oregon. The app11cant<s> John M. 
Smith, Sara E. Smith, and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ej 1/1668N 

Attachment 

_______ _j 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255·3600 

ME~ORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: ~~:~~~f PEAR9A..J-8. f~ 
DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #14503D, 14750 SE Stark, Portland, Oregon. The applfcant<s> David 
Sturdyvin, Barbara Sturdyv1n and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ej 1/1668N 

Attachment 



Multnomah County 
SherifFs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE,~ ~ ~ II. I(""' ~ Jj 
4111 {.,i 

Sheriff ,,,_.._......o, ~~~ 
DATE: November B. 1988 

SUBJECT: LIQUOR liCENSE RENEWAl 

(503) 255-3600 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #23007, 16221 SE Stark, Portland. Oregon. The applicant<s> Charles 
David Bronson and Eileen M. Terry have no criminal record and I recommend that 
the application be approved. 

EH/ej 1/1668N 

Attachment 



Multnomah County 
Sherifrs Office 

12240 N.E. GLISAN ST., PORTLAND, OREGON 97230 (503) 255-3600 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARC~ .... -' . , A • ...... { I 

Sheriff ,:::}~ D· T ~c..., 

DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. PEARCE 
SHERIFF 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #16535, 14725 SE Division, Portland, Oregon. The applicant<s> Mario 
Micetic. Carol E. Brossard and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ej1/1668N 

Attachment 



-------------- --------~----------- ---------, 

Multnomah County 
Sheriffs 

12240 N.E. GI..ISAN ST., PORTlAND, OREGON 97230 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE -::L 
11 

:A ~. ~{.J 
Sheriff ~~~ ~. -r• 

DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

255-3100 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #14500, 11220 SE Powell, Portland, Oregon. The applicant<s> John M. 
Smith, Sara E. Smith, and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ej 1/1668N 

Attachment 

B. 
SHERIFF 



l omah County 

12240 N.E. GI..ISAN ST., PORTlAND, OREGON 97230 

MEMORANDUM 

TO: 

FROM: 

DATE: 

FRED B. PEARCE~ 
Sheriff ~~ 

November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

FRED B. 
SHERIFF 

255-3600 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #14503D, 14750 SE Stark, Portland, Oregon. The applicant<s> David 
Sturdyvin, Barbara Sturdyvin and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ej 111668N 

Attachment 



Multnomah County 
Sheri 

12240 I\!. E. GliSAN ST., PORTLAND, OREGOI\!97230 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARCE,AA..... ~ /f"A ~ .a a ~ 
Sheriff /""'"'- -... 0 • ~~~ 

DATE: November 8, 1988 

SUBJECT: LIQUOR LICENSE RENEWAL 

B. 
SHERIFF 

255·3600 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #23007, 16221 SE Stark, Portland, Oregon. The applicant<s> Charles 
David Bronson and Eileen M. Terry have no criminal record and I recommend that 
the application be approved. 

EH/ej 111668N 

Attachment 



Multnomah County 

12240 N.E. GI.ISAN ST., PORTlAND, OREGON 97230 255·3800 

MEMORANDUM 

TO: BOARD OF COUNTY COMMISSIONERS 

FROM: FRED B. PEARC~A• .I JJ' A. ... .. lA ~- j 

Sheriff ,::}ti~WU"' D· '~,., 

DATE: November 8, 1988 

SUBJ LIQUOR LICENSE RENEWAL 

Attached is the package store liquor license renewal for the 7-Eleven Food 
Store #16535, 14725 SE Division, Portland, Oregon. The applicant<s> Mario 
Micetic, Carol E. Brossard and Eileen M. Terry have no criminal record and I 
recommend that the application be approved. 

EH/ ej l/1668N 

Attachment 

B. 
SHERIFF 



421-203 

CONTROL COMMISSION P.O. BOX 22297 

PS PACKAGE STORE 
IF YOU DO NOT COMPLETE THIS APPLICATION FULLY. WE WILL RETURN IT TO YOU FOE COMPLETION. WE CANNOT CONSIDER AN 
INCOMPLETE APPLICATION. YOUR LICENSE EXPIRES DECEMBER 31. 1988. 

SOUTHLAND CORPORATION 
DISTRICT 2344 
6601 NE 78TH COURT A-2 
PORTLAND OR 97218 

1. Please list a daytime phone number in case we need more 

SOUTHI.AND CORPORATION 
SMITH JOHN M 
SMITH SARAH E 

7-ELEVEN FOOD STORE #14500 
11220 SE POWELL ST 
PORTLAND OR 

2. Were you or anyone else who holds a financial interest in these premises of any crime. 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOE 
FINE OR BAIL FORFEITURE OF $50.00 OR LESS WAS IMPOSED). 

·-··--- ··--- ____ IF YES. PLEASE GIVE NAME OF INDIVIDUAL(S) 

3. Will anyone share in the profits who is not a licensee? YES ___ ... .., -
If yes, please give name(s) and "'xJp.&.<t.&.n. _______________________________ _ 

The OLCC must your complete renewal application no later thaL 12-09-88. or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88, the ~dditional fee increases to $20.00 You 
may take your application to the nearest OLCC office. if your mailed Qpplication might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITLE OF 

-------------------------

If a licensee is not available, another 
person may sign ONLY if the signer includes legal authorization for the signature. 

SOCIAL SECURITY NUMBER D.O.B. SOCIAL SECURITY NUMBER D.O.B. 

Form 84545-F Rev (12-87) 



421-:1:03 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

PS PACKAGE STORE 

INCOMPLETE APPLICATION. YOUR LICENSE EXPIRES DECEMBER 31, 1983. 

SOUTHLAND CORPORATION 
DISTRICT 2344 
6601 NE 73TH COURT A-2 
PORTLAND OR 97218 

1. Please list a daytime phone number in case we need more 

SOUTHLAND CORPORATION 
STURDYVIN DAVID 
STURDYVIN BAI:Ul!IJU\ 

7-ELEVEN FOOD STORE #14503D 
14750 SE STARK 
PORTLAND OR 97233 

2. Were you or anyone else who holds a financial interest in these premises of any crime. 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR WHICH A 
FINE OR BAIL FORFEITURE OF $50.00 OR LESS WAS IMPOSED). 

IF YES, PLEASE GIVE NAME OF INDIVIDUAL(S): ____________________________________________________________ __ 

DATE 

3. Will anyone share in the profits who is not a licensee? 
If yes, please give name(s) and 

The OLCC must your complete renewal application no later than 12-09-88, or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-~1-88, the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office. if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITLE OF 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

Form 84545-F Rev (12-87) 



421-203 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

PS-P PACKAGE STORE 

I'M*i•lii•I•I~t•»Mi•JWtR!*'**M''''"'i!IRII''N''•NIJU!f!MWWJttWQfiiit:ltP!er••~,."'*'''IU•IW'¥'11'•'@ &1"*i1SiitU•«•l~b1'•'!s&i~l 

SOUTHLAND CORPORATION 
DISTRICT 2344 
6601 NE 78TH COURT A-2 
PORTLAND OR 97218 

BRONSON CHARLES DAVID 
SOUTHLAND CORPORAT[ON 

7-ELEVEN #123007 
16221 SE STARK 
PORTLAND OR 

1. Please list a daytime phone number in case we need more information 

2. Were you or anyone else who holds a financial interest in these premises of any crime, 
violation or infraction of any law during the past year? (DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS FOR WHICH A 
FINE OR BAIL FORFEITURE OF $50.00 OR LESS WAS IMPOSED). 

YES___ IF YES, PLEASE GIVE NAME OF INDIVIDUAL(S): -------------------

3. Will anyone share in the profits who is not a licensee? YES ____ __ 
If yes, please give name(s) and 

4. Package Store Licenses with Gas Pumps: Report actual grocery inventory at cost (DO NOT INCLUDE BEER OR WINE), 
please report figures to the nearest dollar amount. 

The OLCC must :;~~! your complete renewal application no later than 12-09-88, or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED AFTER 12-31-88, the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office, if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY 

TITLE OF 

PRINT YOUR NAME 

SIGNATURE DATE 

SOCIAL SECURITY NUMBER D.O.B. 

Form 84545-F(GP) Rev (12-87) 

If a licensee is not available, another 
signature. 

1-

SOCIAL SECURITY NUMBER D.O.B. 



421-203 

OREGON LIQUOR CONTROL COMMISSION P.O. BOX 22297 

1. 

2. 

p; 

WI 

v:l 

Fl 
Yll 

OF 

SOUTHLAND CORPORATION 
DISTRICT 2344 
6601 HE 78TH COURT A-2 
PORTLAND OR 97218 

..... .. .. ., px·or:u:s wno .1s not a 

THE SOUTHLAND CORPORATION 
MICETIC MARIO 
BROSSARD CAROL E 

7-ELEVEN STORE #16535 
14725 SE DIVISION 
PORTLAND OR 

these premises of any 
{DO NOT INCLUDE MINOR TRAFFIC VIOLATIONS 

F 

The OLCC must your complete renewal application no later than 12-09-88. or you must pay an additional 
fee of $12.50. IF YOUR APPLICATION IS RECEIVED APTER 12-31-88, the additional fee increases to $20.00. You 
may take your application to the nearest OLCC office. if your mailed application might not reach the Portland 
Office by the cut-off date. 

The (CITY OR/COUNTY --------- recommends that this license be GR<!W'lt'EDI ____ REFUSED 

TITLE OF 

If a licensee is not available. another 
person may sign ONLY if the signer includes legal authorization for the signature. 

SOCIAL SECURITY NUMBER D. 0. B. SOCIAL SECURITY NUMBER D.O.B. 

I2-2S ... "t3 

'rm 84545-F Rev (12-87) 



. DATE 

THE FOLLOWING iiERE DATE REGARDING: 
a) 
b) 
c) 

s 

KOIN Channel 6 243-6614 Assignment: Desk 

KGt-1 Channel a 226-5111 Assignment De 

KATU Channel 2 2 -4~60 Assignmen tlsk 
Channel 12 222-9921 Ne•Lesk 

KEX 1190 A.M. 222-1929 New room/Message 

KSGO 1520 A.M. New~esk 

KXL 750 A.M. 231-0750 Newsroom/Message 

KGW 62 A.M. 226-5095 News Desk 

K-103 FM 64 03 room 

KXYQ - 105 226-6731 

OR.EGOUIAN 221-8566 Harry Bodine 

GRESHAM OUTLOOK 665-2181 

SKANNER. 287-3562 Patrick Ma2;za 

CABLE 667-7636 



BOARD OF COUNTY COMMISSIONERS 
ROOM 605, COUNTY COURTHOUSE 
1021 SW. FOURTH AVENUE 

OREGON 97204 

s 

s 

a meet 

GLADYS McCOY e Chair e 248-3308 
PAULINE ANDERSON • District 1 1111 248-5220 

GRETCHEN KAFOURV 1111 Dis!ricl2 111 248-5219 
CAROLINE MILLER 1111 District 3 • 248-5217 

POLLY CASTERLINE • District 4 1111 248-5213 
JANE McGARVIN • Clerk • 248·3277 
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